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Importer

Read the operating instructions carefully before using the device for the first time and preserve this booklet
for later reference. Pass this manual on to whoever might acquire the device at a future date.
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Doughnut Maker

Intended use

Safety information

This appliance is intended for baking donuts in a
domestic environment. It is not intended for the pre-
paration of other foods nor for commercial or industrial
purposes.

Technical data

220240V ~/50 Hz
Power consumption: 800 W

Voltage :

ltems supplied

* Doughnut Maker
* Operating Instructions

Appliance description

© Operating light (red / green)
@ Cable retainer

© Hand grip

O Locking device

A 1o avoid potentially fatal electric

shocks:

* Ensure that the appliance never comes into contact
with water when the plug is inserted into a power
socket, especially if it is being used in the kitchen
and close to the sink.

* Ensure that the power cable never becomes wet
or damp during operation. Lay the cable such
that it does not get clamped or otherwise damaged.

* Arrange for defective power plugs and/or cables
to be replaced at once by qualified technicians
or our Customer Service Department.

* Always remove the plug from the power socket
after use. Simply switching the appliance off is
not sufficient, as it remains under power for as

long as the plug is inserted into the power socket.

I\ To avoid the risks of fire or injury:

* Parts of the appliance will become hot during
operation; you should hold the appliance only
by the grip.

* Pastry can catch firel Thus, DO NOT place the
appliance under inflammable objects, especially
curtains and drapes.

* Never let the appliance work without supervision.

* This appliance is not infended for use by individuals
(including children) with restricted physical,
physiological or intellectual abilities or deficiences
in experience and/or knowledge unless they are
supervised by a person responsible for their safety
or receive from this person instruction in how the
appliance is to be used. Children should be
supervised to ensure that they do not play with
the appliance.

* Very hot steam clouds can escape when opening
the lid. It is thus best to wear oven mitts when
opening the appliance.

* This appliance is neither designed nor intended
to be used with an external time switch or other
separate remote control system.




Preparing the donut maker

Baking donuts

Before taking the appliance into use check to ensure
that the appliance, the plug and the power cable

are in a serviceable condition and that all packaging

materials have been removed.

First of all, clean the appliance as described in
the chapter "Cleaning and Care".

Lightly grease the baking surfaces with butter,
margarine or oil that is suitable for baking. In
this way any production-related residues on the
baking surfaces can be better loosened.

Heat the appliance up with the lid closed:

1. Insert the plug into the power socket.

2 The red operating lamp @ glows for as long as
the plug is in the power socket. The green operating
lamp @ glows as soon as the appliance has
reached the adjusted temperature.

A Important!

Take hold of the appliance only at the hand grip ©.
The other appliance parts will be very hot.

Risk of Burns!

* Remove the power plug and, with the lid open,
allow the appliance to cool down .

Clean the appliance again as described in the
chapter "Cleaning and Care". The Donut Maker
is now ready for use.

When you have prepared a dough for the Donut
Maker, one such as those in the recipes given in
this booklet:

@ Note:

If you have prepared a low-fat pastry, such as curd
pastry, then grease the baking surfaces lightly with
some butter, margarine or oil suitable for baking.

1. Heat the appliance with the lid closed. Insert the
plug into a power socket.

2. As soon as the green operating lamp @ glows,
the appliance is sufficiently warmed up!

@ Note:

It can happen that, during the baking process, the
green operating lamp goes out briefly and then
lights up again. This means that the adjusted tempe-
rature had fallen, the appliance then automatically
heats itself back up to the required temperature.

A Important!

Take hold of the appliance only at the hand grip ©.
The other appliance parts will be very hot.

Risk of Burns!

w

. Open the Donut Maker.

4. Place into each of the donut moulds in the lower
baking surface enough dough to fill the mould
(about 1 teaspoon). Ensure that the dough does
not run over the edge of the donut moulds.
Now close the lid.

@ Note:

Alternatively, you can fill a pastry bag with the pa-
stry and squirt it into the donut moulds.




@ Note:

If you put too much pastry into the donut moulds it is
possible that, during the baking process, the closure
of the lid could pop open and the baking surfaces
are pressed apart. In this case, use less pastry for
the next baking process.

5. After no less than 2 minutes you can open the lid
to check the baking result. Opening the lid earlier
will only tear the donuts. To ones own taste, the
donuts are ready after ca. 2 - 3 minutes.

@ Note:

When removing the donuts ensure that you do not
damage the coating of the baking surfaces. If you
do, it will become harder to separate the donuts

from the surfaces.
6. After baking the last donut remove the plug

from the power socket and allow the appliance
to cool with the lid open.

Cleaning and care

A Important!

Never open the housing of the appliance. There are

no operating elements inside. When the housing is

open, there is the risk of receiving a fatal electrical

shock. Before cleaning the appliance, ...

* Remove the plug from the power socket and allow
the device to cool down completely.

Under no circumstances may the components
of the appliance be submerged in water or
other liquids! There would be the risk of a fatal
electric shock upon the next use of the appli-
ance should moisture be present in the voltage

conducting elements .

I\ Attention! Property damage!

* Do not use detergents or solvents. They could not
only damage the appliance, they can also leave
traces that would be baked into the next donuts.

* First of all, clean the baking surfaces with a dry
paper towel to soak up the grease residue.

* Then clean all surfaces and the power cable
with a lightly moistened cloth. Always dry the
appliance well before using it again.

In the case of stubborn residues:
I\ Attention! Property damage!
NEVER make use of hard objects. These could da-

mage the coatings of the baking surfaces.

* ltis better to lay a wet wash cloth on the encrusted
residues in order to soften them.

Storage

Allow the appliance to cool off completely before
putting it into storage.

Wind the power cable around the cable retainer @
on the bottom of the appliance.

Store the appliance in a dry location.




Recipes

Basic recipe

This recipe is enough for about 50 donuts.
260 g Flour

130 g Sugar

1 pkt Vanilla sugar
150 ml Milk

100 ml Cream

3 Eggs

3 tbsp Corn ol

1 pkt Baking powder
(30g Powder sugar)

Stir the flour, sugar, vanilla sugar, milk, cream, eggs,
oil and baking powder into a smooth pastry.
Prepare the Donut Maker as described in the in-
structions. Bake the Donuts as described in the in-
structions. When the donuts are baked, remove
them from the Donut Maker and dust them with
powdered sugar.

Alternatively, you can also coat the donuts with cho-

colate icing.

Fruit-yoghurt Donut

150 g Flour (Whole grain wheat)

50 g Flour (Oatmeal)

alternatively, Instant oatmeal flakes

3 teaspoons baking powder

180 g Yoghurt

(1 small beaker, strawberry or banana)
4 Tbsp Oil (Sunflower seed ail)

40 g Cane sugar

4 Tbsp Water

Mix the whole grain wheat, oatmeal and baking

powder together. Blend this flour mixture with the
other ingredients into a dough. Prepare the Donut
Maker as described in the handbook. Bake the
donuts as described in the handbook.

Diet Donut

6 Tbsp Cane sugar

1 Pinch of Nutmeg

1 Pinch of Cinnamon

175 g Flour, dark

1 Pkt. Baking powder

8 Tbsp Oil (Sunflower seed oil)

8 Tbsp Yoghurt (drinking yoghurt)

Mix the cane sugar, nutmeg, cinnamon, flour and
baking powder in a bowl then slowly add the oil
and yoghurt. To ensure that it will be a smooth
dough, stir it constantly. Prepare the Donut Maker
as described in the handbook. Bake the donuts as
described in the handbook.

Disposal

ﬁ Do not dispose of the appliance in your

normal domestic waste. This product is
B sybject to the European guideline
2002/96/EC.

Dispose of the appliance through an approved
disposal centre or at your community waste facility.
Observe the currently applicable regulations.

In case of doubt, please contact your waste disposal

centre.

{17, Dispose of all packaging materials in an
%é; environmentally friendly manner.




Warranty and Service

Importer

The warranty for this appliance is for 3 years from
the date of purchase. The appliance has been ma-
nufactured with care and meticulously examined be-
fore delivery. Please retain your receipt as proof of
purchase. In the event of a warranty claim, please
make contact by telephone with our Service Depart-
ment. Only in this way can a postfree despatch for
your goods be assured.

The warranty covers only claims for material and
maufacturing defects, but not for transport damage,
for wearing parts or for damage to fragile compo-
nents, e.g. buttons or batteries. This product is for
private use only and is not intended for commercial
use. The warranty is void in the case of abusive and
improper handling, use of force and internal tampe-
ring not carried out by our authorized service
branch. Your statutory rights are not restricted in
any way by this warranty.

The warranty period will not be extended by repairs
made under warranty. This applies also to replaced
and repaired parts. Any damage and defects extant
on purchase must be reported immediately after un-
packing the appliance, at the latest, two days after
the purchase date. Repairs made after the expira-
tion of the warranty period are subject to payment.

Service Great Britain
Tel.: 0871 5000 720 (£ 0.10/Min.)
E-Mail: kompernass@lidl.co.uk

(E> Service Ireland
Tel.: 1890 930 034
(0,08 EUR/Min., (peak))
(0,06 EUR/Min., (off peak))
E-Mail: kompernass@lidl.ie

IAN 71571

KOMPERNASS GMBH
BURGSTRASSE 21
44867 BOCHUM, GERMANY

www.kom pernass.com
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2 UOKEUR TTaAPAOCKEUNG
vrovar

2Kkomdg Xpnong

Autiy n ouokeun mpoBAémeTal yia To yHoipo vrovar
yia oikiakn xpron. Aev mpofAémeral yia Ty
eTolgacia AAwV TpodipeV Kal yia T xpnon ot
gmayyeAparika f Bropnyavika media.

Texvikég MAnpodopieg

Taon : 220240V ~/50 Hz
Méeyiom amoppodnon
1oxUog : 800 W

2Uvolo ammooToAng

* UOKEUN TTOPACKEUNG VIOVAT

* Oédnyieg xpriong

MNeprypadn ouokeung

© Auyvia heroupyiag (Kokkivn/ Mpdoivn)
O Adraén 1OMEng kalwdiou

© Xecpohafh

O Acddhion

Yrodsiéeig acdaleiag

A Mpog amroguyn kivéuvou dwrig arré

nAextporrAn{ia:

* BeBaioveote o1 n ouokeur| Sev épyetal moTE o€
emadn pe vepo, 6o 1o Buopa diktlou Ppiokeral
oV mipila, kupiwg OTavV TN XPNOIHOTIOIEITE OF pIa
kouliva kovta oe vepox UTn.

* Na npootyere To kahwdio Tpododooiag va pny
Bpéxetal { va pnv uypaivetal moTé Katd
Siapkeia Aeiroupyiag. Na 1o tomoBereite ¢rol,
WoTe va pnv udioTaral mepimTeon va paykwdei A
va utrootel dGAou eidoug {npid.

* Ta Buopara f karodia Siktlou pe PAaPn mpeme
va avrikaBiotavrar apéowg amod eéouciodotnpévo
£161KO TTPOoWTIKG A amd To TuApa eumnpétnong
TENATOV, WOTe va amodelyovral kivouvol.

* TpaPare mavra perd m xpron to Puopa amd v
mpida. H amevepyomoinon amd povn g dev
apkei 81611 ouvexilel va umdpyel Taon Siktlou
oTn ouokeun, doo 1o Buopa cival oty mpida.

A Mpog amoguyn kivéuvou mupkayidg
Kal Tpauuariopou:

* Ta tpfpata TG cuokeung iowg ival Kautda kara
N AeiToupyia, yia autod mdvete povo amo Tn
xeipohapn.

* Ta ¢idn amd {upn pmopei va kaouv! MNa 1o Adyo
auToé ToTE pnv Tomobeteite TN CUOKEUT KATW ATTO
€UPAEKTA UNIKA KUPIWG OXI KATW aTTO €UPAEKTEG
KOUPTIVEG.

* [loté pnv adrvete T cuokeur ot AeIToupyia XwPIG
eMmITHPNON.

* Auth n ouokeun dev mpoopiletal yia xprion amo
aropa (oupmepihapPBavopivey maidiov) pe
neplopiopéves, puoikig, aicOnmnpiakig f
mveupaTikég Suvardtnreg 1 pe ENNeyn epmeipiag
kai/ 1 pe ENNeIYn YVOOoEWY, €KTOG £V emTpoUVTal
piow evdg umelBuvou atépou yia Ty achaied
Toug N £dv autd Ta atopa éxouv AaPer umodeiéeig
yIa TO TG XpPnolpomoleital n ouokeun. Ta maidia
nipémel va emrnpouvral wote va eacdalileral O
Sev maiouv pe TN cuokeur.

* Kard 1o avolypa Tou KaAUpPpaTog iowg ekpuyouv
oAU kauToi arpoi. [a autd dopdre kard 1o avolr-
YHQ YAVTIa YIa KATOAPOAEG,.

* Aut n ouokeun Sev mpoopileral yia Aerroupyia
pe éva elwtepikd xpovodiakdmm 1 pe éva &exwpioTd
oUCTNHA TNAEXEIPIOHOU.




[posToipaoia mapaokeuaoTn
vrovar

Mpiv B¢oete o Aemoupyia T cuokeun, BePaiwBsite
o1 n ouokeun, To Buopa kai To kahwdio diktUou
gival o€ Ayoyn KaraoTaon Kal oTi OAa Ta UAIKA
ouokeuaoiag éxouv amopakpuvBei amd T cuokeun.

KaBapiote mpwta 1 ouokeun 6mwg mepiypaderal
oto Kedpahaio "Kabapiopog kar ppovrida'.

Aimavere Tig emdaveieg ynoipatog ehAadpwg pe
katd\nho Poutupo, papyapivn f A&di yia yhoipo.
Eror Siallovtal eukoAoTepa evOexOpeva umoleipparta
ammo TNV KATaokeun OTIG eMdAVEIEG YNOIPaToG.

ZeoTAVETE TN CUOKEUN Hia $opa CUVTOHA, HE KAEIOTO
KAAUppa.

1. Eicayere To Buopa oy mpila.

2. H kdkkivn Auyvia Aerroupyiag @ avdPel, doo 1o
Buopa Bpiokerar oy mpida. H mpaoivn Auyvia
Nerroupyiag @ avaPel pohig n cuokeur éxel
$raoe ot pubpiopévn Beppokpacia.

A lMpoooxn:

Midvete ) cuokeur povo amd ) xeiporaPn ©.
Ta GM\a TpnpaTa cuokeung yivovral oAU KauTa.
Kivéuvog eykatparog!

* TpaPnére maki to Puopa kar adroTe T cuokeun

QVOIXTH| YIO VA KPUWOEI.

KaBapiote ek véou T cuokeun omwg meprypaderal
oto Keddhaio "KaBapiopodg kar dpovrida". 2
OUVEYXEID O TITAPACKEUAOTG VTOVAT €ival ETOIPOG YIa
Aeiroupyia.

Wnoipo vrovar

Orav éxere eroipaoe pia mpoPiermopevn {upn yia
autd Tov TapacKeuaaoTr vrovar, yia mapadeiypa

™ {Upn ou avadéperal oe auth) TV odnyia:

(D Yr6deién:

Eav éxere mpoetoipdoe pia {upn xwpig Aimapa,
omwg yia mapadeypa {upn amoé TupoTINYHA, TOTE
npoobiote oTig emdaveieg ynoipatog Aiyo katdn-
Mo BoUtupo, papyapivn f Aadi yia yroipo.

1. Zeotaivere T CUCKEUN PE KAEIOTO KAAUpHA.
Ma auté Bakte To Buopa oy mpida.

2. MoNig n mpdoiv Auyvia Aemoupyiag @ avayel,
n ouokeun éxel {eotaBsil

@ Yr6deén:

Mropei katd ) diadikaocia ynoipatog va ofifoe
yia Aiyo n mpaaivn Auxvia Aeitoupyiag kai otn
ouvéxela va avayel mahl. Auto onpaivel o1 N
puBpiopévn Beppokpacia peidnke yia Aiyo kai 611 n
ouokeun {eotdBnke AN kal édTace ot pubpiopévn
Beppokpaocia.

A lMpoooxn:

Midvete ) cuokeur povo amd ) xeiporaPn ©.
Ta GM\a TpnpaTa cuokeung yivovral oAU KauTa.
Kivéuvog eykauparog!

3. Avoiére Tov mapaokeuaotr| viovar.

4. Tepiote k&Oe oxnpa vrovar oty kdaTw emdaveia
ynoiparog, pe 1éon {uun wote authy va yepilel To
gkdoTote oxApa vrovar (mep. 1 koutaldki
toayiou). Mpootére wote n {upn va pnv delyel
¢€w amod Ta dkpa NG ekdoTote UTTodoX NG
vrovar.Kheiote To kKGAuppa.

@® Ynodealn:

Evalaktikd pmopeite va yepioete ) {Upn o pia
CaKOUAQ YeKAOHOU Kal VA TNV POIPACETE OTIG
$Oppeg yia vTovar.




@ Ynodeln:

Eav Bahere molu {upn oTig $Oppeg yia vidvar,
prTopei katd T didpkeia Tou ynoiparog va avoiéel n
acdaleia Tou Kamakiou Kal ol emAaveleg YnoigaTog
va xwploTouv. 2& auth Tnv mepimtworn Palre otnv
gmopevn diadikacia ynoiparog Aiyotepn {upn.

5. Metd amo 1o Aiyotepo 2 Aemtd propeite va
avoiéete To kAAUppa GoTe va ehéyéete TO
amotéAeopa ynoipatog. Eva mpowpo avorypa
Ba pmopoloe va koMot Ta viovar. Ta viovar
gival peta amo mep. 2 - 3 AemTd, avaloya He

yeuon, éToipa.

(D Yr6deién:

MNpooexete kAT TNV AMOPAKPUVON TWV VTOVAT WOTE
va pn mpokAnBei {npia katd Aabog oty emiotpwon
TRV emdaveiLv Ynoipatoq. e AN mepinmoon dev
Ba EekoMave amd ekel Kald Ta vidvar.

6. Merd 1o Teheutaio vrovar, paPrére To Puopa

amo v mipida kal apHoTE TN CUOKEUR VA KPUWOEI
QvolyHEvn.

KaBapiopdg kar ppovrida

A\ lMpoooxn! Marepmanum weru!

* Mn xpnoiporoisite kaBapioTika f Siakutikd
péoa. Auta propolv o1 pdvo va odnyrnoouv
ot BAaPeg ot cuokeun alAG kal va adfoouy
UTTOAEIPPATA OTa ETTOHEVA VTOVAT.

* KaBapilere i emaveieg ynoipatog petd
XPHON TTPLTa pe éva oTeyvd xapT koudivag woTe
va amoppodroETe Ta UTTOAEippaTa AiTToug.

* Merd kaBapilere d\eg Tig emdaveieg kai 1o
kaAwdio Siktlou pe tva ehadpd verd mavi
kaBapiopou. 2TeyvwoTe T CUOKEUN KAAG TIpIV
N XPNOIPOTIOINTETE €K VEOU.

T¢ urtd)oirra rrou éxouv KoARoel Kal ynOei roAv:

A lMpoooxn! Marepmannu wern!

Z¢ kapia mepimTon pn xpnoipornoitite wg Ponbeia
okAnpa avrikeipeva. Etol pymopei va kataotpadei n
EMoTPWON TV EMPAVEIWY YnoigaTog.

* KalUtepa TomoBereite éva Bpeypévo mavi

kaBapiopou ota éepoynuéva umoleippata wote
VQ TA HOANOKQVETE.

duraén

A lMpoooxn:

Moté pnv avoiyere v emkaluyn TG cuokeunq. Aev

UTTAPXOUV OTOIXEIQ XEIPIOPOU EKEl HECA. 2€ QVOIXTN

emkaAuyn iowg urapée kivouvog {wng péow

nAektpormAnéiag. Mpiv kaBapioete T cuokeun, ...

* TpaPhére mpara o Puopa amd v mpida kai
adr|oTE TN CUOKEUN VA KPUROTEL.

@ J¢ kapia mepimTeon Sev emTpéneral va
BubioTolv Ta TpfpaTa TNG CUCKEUNG Ot VEPO 1
AaMa uypa! Edw propei va umapéer kivéuvog
{wng amd nhektporanéia dtav ot ek véiou
Aeiroupyia TAcOUV UTTOAEIPPATA UYPWY OF
THNPATA peE TAoT.

AdnoTe TpWTa TN CUCKEUN VA KPUWOTEI EVIEAWG, TTPIV
v amopakpUvete og AN Béon.

Tuhi&re To kahwdio Siktiou yUpw amd ) diataén
10MENG kahwdiou @ oTo kdTw PEPOG TG CUCKEUNG.
AmoBnkeloTe T cuokeur| o€ éva oTeyvd onpeio.

-10-



2UvVTayEq

Baoikn ouvrayn

Autn n ouvrayn apkei mep. yia 50 vrovar.
260 yp. akelpi

130 yp. axapn

1 makeraki {axapn Bavikia

150 ml yéha

100 ml kpépa yahakrog

3 auya

3 k. ooumag apafooitélaio

1 makéTo preikiv TAouvTep

(30 yp. Laxapn axvn)

Avapeiére padi o akelpi, T {axapn, T {axapn
Bavikia, To yaAa, TV kpépa yaAakTog, Ta auyd, To
Aadi kal To PTEikiv TAouVTEP OOTE va Yivel pia Aeia
Copn.

MNpogToipdoTe T CUCKEUN TTAPACKEUNG VTOVAT OTTIWG
neprypaderar otig odnyieg. Wnote Ta vidvar dmwg
mepiypaderar orig odnyieg. Ortav éxouv ynbei ta
vTovar, apaipecTe Ta Ao Tr) CUCKEUN Kal

maomaiore Ta pe {axapn axvn.

EvalhakTikd pmopeite va Ta eMOTPWOETE Kal pe
OOKOAATA YKAQCQPIoPATOG.

Nrovar pe yiaoUpt ppouTwv

150 yp. akelpi (oitou oAikng dleong)
50yp. akelpr (alelpr Bpwpng)
evalakTikd oTiypiaieg vidadeg Bpopng
3 koutaAdkia Toaylou pTTEiKIV TTAoUVTEP
180 yp. yiaoupTi

(1T pikpd Sdoxeio dpdouleg iy prravaveg)
4 K3 \adi (nhighaio)

40 yp. akarépyaorn {axapn

4 KX vepo

Avapeiéte To alelpi oiTou ONiKAG AAeong pe To
ahetpl Bpopng. Avapeiére To piypa aleupiov pe Ta
urtoloitta cuotatika ot pia {upn. Mpoetoipdote Tov
TTOPACKEUAQT) VIOvVaT OTTWG TEPIypadnke oTnv
odnyia. Wnote Ta vidvar dmwg mepiypddnke oty
odnyia.

Nrévar Siaitng

6 KX akarépyaorn {axapn

1 mpela pooyokapudo

1 mpéla kavéila

175 yp. akebpl, okoupo

1 makeTo prmeikiv TAouvTEP

8 KX Aadi1 (nhighaio)

8 KX yiaoUpti (peuotd yiaoupr)

Avapeiéte v akarépyaotn {axapn, 1o pooyokapudo,
TNV KavéAa, To alelpl Kal TO PTTEIKIV TTAOUVTEP OF €va
UTTON KaI oTn ouvéxeia mpoobérete apyd To Aadi kai
10 peuoTod yiaoUpT. Na va yivel n {opn kpepwdng,
avakaTeueTe ouvexela. [1poEToINACTE TOV TTAPaCKEUAOTH)
vTovaT omwG meplypadnke otnv odnyia. Whote ta
vTovaT OTwG Teplypadnke otnv odnyia.

=11 -



Armopakpuvon

X¢ kapia mepitTwon pnv meradere ™

)54

B TO TTPOIOV UTTOKEITal oTnv Eupwmaikn

O&nyia 2002/96/EC.

OUOKEUN OTa OIKIOKA aroppippara. Auto

ATTOpaKPUVETE TN CUOKEUN PECW MIAG EYKEKPIPEVNG
EMIXEIPNONG ATTOPAKPUVONG 1) HEOW TNG KOIVOTIKNG
EMIX €IPNONG ATTOPAKPUVONG.

Na mnpeite Toug 10X UoVTEG KAVOVIOHOUG. 2€ TIEPITITWON
apdifolioy ehdte oe emadn pe TV emixeipnon
amoppIYng.

LN, Amopakplvete dha Ta uNikd cuckeuacidy
<9 dINIKG TTpog To TEpIBANov.

Eyyunon kai oépfig mehatav

O xpovog eyyunong Sev emekteiveral piow TG
amoédoong eyyunong. Auto 1oy Uer kai yia
eapthpara Ta omoia éxouv avrikaraotalsi f
emokeuaotel. Evdexopeveg Adn umdpyouoeg kata
v ayopd, {npieg kar eNNeipeig TTpémer va
avadEPovTal AUECWG PETA TNV ATTOCUCKEUATIA, TO
apyoTepo OpwG SUO NuEPEG PETA TV Nuepopnvia
ayopag. Emokeuég mou epdavilovrar petd  Afén
TOU XPOVOU £yyUNoNG XPEWvOVTal.

>¢pPig ENSa
Tel.: 801 5000 019 (0,03 EUR/Min.)
E-Mail: kompernass@lidl.gr

D 3ipPig Kimpog
Tel.: 8009 4409
E-Mail: kompernass@lidl.com.cy

IAN 71571

Exete yia autr) T cuokeun 3 xpovia eyyunon amd

NV npepopnvia ayopdg. H cuokeur) kataokeuaoTnke

ka1 eEAéyxOnke TPOOEKTIKG TTPIV ATTO TNV ATTOCTOAN.
MNapakaloUpe duraére Tnv amddeién Tapeiou wg
amddeén yia v ayopad. Mapakalolpe

EMIKOIVOVNOTE TAAEPWVIKA pe TNV utinpecia oépPig ot

TepITTWOon eyyunong. Movo éror pmopei va
e€aodpaliote pia dwpedv amocTolr Tou
EUTTOPEVPATOG OaG.

H amédoon eyyunong 1oxUer povo yia obdipara
UNIKOU 1) KaTaokeung, Ox1 OpwG yia {npitg amd

petadopd, yia eapmpara $Oopdg 1 yia PraPeg ot

elBpauota eapmpara, m.x. SiakomTEg N
oucowpeutég. To TTpoidy mpoopiletal pdvo yia v
1S1QTIKN) Kal OX1 YA TNV €MayyeAHaTIKn xpnon.

2¢€ TIEPITITWOT KAKNG HETAXEIPIONG KAl aKATAANANG
xpnong, ot xpnon Piag kai oe mapepPaoceig ol
omoieg dev S1e€rxOnoav amd 1o eéouciodotnpévo

pag tunpa ofpfig, n eyylnon malel va ioxvel. Ta vo-

pika oag Sikalopata dev mepiopilovral pécw authg
™G £yyunong.

Eicaywytag

KOMPERNASS GMBH
BURGSTRASSE 21
44867 BOCHUM, TEPMANIA

WWW. komperncss.com
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