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HOME ESSENTIALS

Sandwich maker
TooTtiépa

C€ 1980

IMPORTANT
SAFEGUARDS

READ THESE INSTRUCTIONS BEFORE

USE.

When using electrical appliances, there

are precautions that need to be followed:

1. Make sure that the power voltage of
the appliance corresponds to that of
the mains power system.

2. Never use the appliance near to walls
or curtains.

3. Do not leave the appliance exposed to
the elements (rain, sun, etc.).

4. This appliance can be used by chil-
dren aged from 8 years and above
and persons with reduced physical,
sensory or mental capabilities or lack
of experience and knowledge only if
they have been given supervision or
instruction concerning use of the appli-
ance in a safe way and understand the
hazards involved. Children shall not
play with the appliance. Cleaning and
user maintenance shall not be made
by children unless they are aged from
8 years and above and supervised.

5. Keep the appliance and its cord out
of reach of children aged less than 8
years.

6. Always use the appliance on a flat
surface.

7. Place the product on a stable, heat-

resistant surface in a well-lit area.
Do not use this appliance out of
doors.
Make sure that the power cord does
not come into contact with hot sur-
faces.

10. While the appliance is working the
temperature of accessible surfaces
can be very high.

11. Switch off and unplug the appliance
when not in use and before cleaning.

12. Never pull the power cord to remove
the plug.

13. Never use abrasive or corrosive deter-
gents to clean the appliance. This
appliance is not dishwasher safe.

14. NEVER PLACE THE APPLIANCE,
PLUG OR POWER CORD IN WATER
OR OTHER LIQUIDS. CLEAN WITH
A DAMP CLOTH.

15. Do not use the appliance if the power
cord or plug is damaged or if the
appliance itself is faulty; in this case,
take the appliance to your nearest
Authorised Assistance Centre.

16. To eliminate any risks, if the power
cord is damaged it must be replaced
by the manufacturer, technical assist-
ance centre or in any case, by a simi-
larly qualified person.

17. This appliance has been designed for
HOME USE ONLY and may not be used
for business or industrial purposes.

18. The use of a suction fan or suitable
ventilation of the room is recommend-
ed during use.

19. Never place the appliance on or near
to sources of heat, electrical elements
orin a heated oven. Do not place it on
other appliances.

20. Keep a careful watch over the appli-
ance when used in the presence of
children.

21. In the event that you decide to dispose
of the appliance, we advise you to
make it inoperative by cutting off the
power cord. We also recommend that
any parts that could be dangerous be
rendered harmless, especially for chil-
dren, who may play with the appliance
or its parts.

22. Packaging must never be left within
the reach of children since it is poten-
tially dangerous.

23. This appliance conforms to the direc-

tives 2014/35/EU and EMC 2014/30/
EC, and to the regulations (EC) No.
1935/2004 of 27/10/2004 regarding
material in contact with foods.

24. The appliance is not intended to be
operated by means of an external
timer or separate remote-control sys-
tem.

25. == To dispose of product correct-
ly according to European Directive
2012/19/EU, please refer to and read
the provided leaflet enclosed with the
product.

DO NOT THROW AWAY
THESE INSTRUCTIONS

APPLIANCE DESCRIPTION (Picture 1)
Motor body

Non-stick plates

Power on light (red)

Temperature light (green)

Non-slip feet

Opening handle

Closing lever
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INSTRUCTIONS FOR USE

WARNING:

Before use, remove any label from plates. Check the
cooking plates are clean and free of dust streaks. If need
be, clean using a damp cloth.

While using for the first time, a very small amount of
smoke may come out; this is just caused by the warming
up of some components.

Place the appliance on a flat surface.

Make sure the plate is closed during pre-heating phase.

- Plug in appliance.

- The light (C), indicating insertion of plug into the socket, and
the light (D), signalling heating phase, will go on.

- The light (D) turns off when the appliance reaches the tem-
perature (after about 3 minutes) and is ready for use.

Note: The light (D) will go on again when the required tem-

perature decreases.

- Open appliance completely through the handle (F), after
having raised the related lever (G) - Picture 2.

- Place food to be cooked on the bottom plate (B). Always
place food towards the back of the plate.

- Close the top plate on the bottom one using the handle (F),
then lock it by slightly pushing the lever (G) downwards, until
the click of lock off (Picture 2) is heard.

- For cooking, 5-8 minutes are required. Anyhow, time
depends on personal tastes as well as on food type and
thickness.

- After cooking, turn the appliance off by unplugging the appli-
ance and raising the plate as described above. Remove
food by means of a plastic spatula.

WARNING:

Do not touch appliance housing and hot plates to prevent

burn hazard.

Do not force the lever (G) to avoid its breakage.

Do not use the locking lever (G) to close the top plate
when food is in the appliance. The appliance weight itself
gradually presses food during cooking phase.

Just cook with closed plates.

Do not use sharp objects (e.g. knife) to prevent plates
from damaging.

CLEANING

WARNING:

Clean appliance just with a damp cloth after having

unplugged it and when it is completely cold.
+ Use a damp cloth to clean the plates.

- Store appliance by locking the top plate on the bottom one
until the click of the appropriate lever (G) is heard (Picture
2) and wind the power cord in its seat in the lowest part of
the appliance (Picture 3).

RECIPES

Toasted panini with mushrooms and sun-dried tomatoes
(Serves 4)

Preparation time: 10 minutes

Cooking time: 15 minutes

Ingredients:

300 g sliced mushrooms

100 g baby spinach

1/2 cup sun-dried tomatoes, finely chopped

3/4 cup grated low-fat cheese

200 g pita bread, cut into four portions

Heat a frying pan and drizzle in a little oil. Add the mushrooms
and cook for 3 minutes or until they become soft, stirring
them from time to time. Then place the mushrooms on some
kitchen paper and season with salt and pepper. Heat the grill
plate. Place the spinach, mushrooms, sun-dried tomatoes
and cheese evenly on the one side of the pita bread. Cover
with the remaining bread and press down firmly. Place the
panini in the grill and cook for five minutes or until toasted. Cut
into halves and serve.

Focaccia with lamb and pesto sauce

Ingredients

400 g lamb fillets

Piece of focaccia bread (20 cm square)

65 g pesto sauce

50 g Parmesan cheese slices

35 g sun-dried tomatoes, sliced

Cook the lamb on the piping hot, lightly oiled grill (or barbecue)
until itis brown and cooked to the required amount. Leave it to
stand for 5 minutes before slicing it finely.

Heat the grill plate. Divide the focaccia into half and then slice
each half horizontally into two. Spread pesto sauce on the
bottom halves of the focaccia, then add the lamb, Parmesan
and tomatoes and top with the remaining focaccia. Place the
focaccia in the grill and cook for 5 minutes or until the cheese
has melted and the focaccia is heated through. Cut the focac-
cia into diagonal pieces and serve.

Panini with toasted pancetta, banana and cheese
Ingredients:

4 slices of bread

6 or 7 slices of pre-cooked pancetta or bacon

1 banana

2 slices of Cheddar cheese

Another great professional trick is to lightly toast the bread
for placing it together to make the panino. Then heat the
grill plate, place the four slices of bread on the bottom grill
plate and close the grill. Heat the slices for no more than one
minute (just the amount of time needed to toast the bread).
Remove the toasted bread and cover the bottom halves of the
panino with the slices of pancetta. Slice the banana, length-
ways, into 6 and place the slices over the pancetta. Cover
with the slices of cheese and the top halves of the panini and
cook for 3-4 minutes.

Mexican Tortillas

(Serves 4-6)

Ingredients:

250 g Mexican salsa

Half a cup refried beans (or red beans)

2 spoons finely chopped garlic and chives

200 g sausage meat, finely minced

16 round tortillas (not fried)

200 g Tzatziki sauce

200 g Avocado juice

250 g Mozzarella cheese, finely chopped

1 cup sour cream

Heat the grill plates. Mix together the salsa, beans, chopped
garlic and chives, and the sausage and spread the mix onto
8 tortillas. Garnish with alternate layers of Tzatziki, Avocado
and cheese.

Cook the tortillas for about 8 minutes, until they are golden,
crispy and thoroughly heated. Serving suggestions: serve on
a bed of lettuce leaves with some sour cream.

Fig. 1




ZHMANTIKEZ
NMAHPO®OPIEZ

AIABALTE AYTEX TIX OAHrIEZ MPIN

TH XPHZH

XPNOIPOTTOIWVTAG NAEKTPIKEG OTUCKEUES

gival avaykaio va AaBete TIC KATAAANAES

TIPOQUAAEEIC JETAEU TWV OTTOIWV:

1. BePaiwBeite 611 n nAekTpIKA TAON TNG
OUOKEUNG QVTIOTOIXEI O€ EKEiVN TOU
NAEKTPIKOU Tag BIKTUOU.

2. Mn XpnOIPOTIOIEITE T GUCKEUR KOVTA
O€ TOIXOUG Kal KOUPTIVEG,

3. Mnv a@Avete Tn OUCKEUN EKTEBEINE-
v 0€ OTUOOQAIPIKOUG TIAPAYOVTES
(Bpoxn, AAIO, KATT...).

4. Autn n ouoKeun WTTOPEl va XpPnol-
gotroinBel amo maidia NAIKIAG 101G
N MeyoAutepng Twv 8 eTwv. Atopa
HE UEIWPEVES QUOIKES, aIoBNTNPIES A
VONTIKEG IKOVOTNTEG 1} TTOU DEV EXOUV
EUTTEIION KAI YVWON TNG OUOKEUNG
A Tou dev TOUG £Xouv d0BEI 0dNYIES
OXETIKO HE TN Xpnon Tng, Ba mpetel
va EMPBAETTOVTAI ATTO €va TTPOCWTIO
UTTEUBUVO YIO TNV AOQAAEID TOUG, 1)
Ba mpeTEl TPWTA VA evnuepwBouv
kataAAnAa TTWG va XpnaoIUoTIoINCOoUY
auTn TN GUOKEUN O€ CUVONKEC A0Pa-
A€I0G Kal PE ETTIYVWGOT TwV KIVOUVWV
TOU OGUVOEOVTAl HE TN XpPnon Tng.
Ta maidid dev mpémel va Traifouv
ue T ouokeur). O kKaBapioudg Kai n
OUVTAPNOT TNG CUOKEUNG OV TIPETTEI
va TIpayuaTotrolouvTal amo Traidid
NAIKIOG KaTWTEPNS TWV 8 ETWV XWPIG
TNV emiBAewn evag evihika.

5. Kpatdre TN OUCKEUN Kal TO OXETIKO
kaAwdIo pakpid amd v mpdoBaon
TWV TTAIBIWY NAIKIOG KATWTEPNG TWV
8 eTwv.

6. Kard 1 xpAon, TomoBeTAOTE TN
OUOKEUN O€ pia op1ovTia em@AveQ.

7. TomoBethoTe TO TTPOIdV O€ UIa OTABE-
pA eM@AvEIQ, avBeKTIKR OTn BEPUOTN-
TQ KAl KAAG QuTIOPEVN.

8. Mn XpnOIUOTIOIEITE AUTA TN CUOKEUN
0€ £QWTEPIKOUG XWPOUG.

9. BefaiwBeite 611 T0 NAEKTPIKO KOAWDIO
Oev EpxeTal o€ emaQn We Beppé -
QAVEIE.

10. H Bepuokpacia Twv TPOORACIHWY
ETMQAVEIWV WTTOPEI va €ival uywnAj
dTav n ouoKeun BpiokeTal o€ AsiToup-
yia.

11.

12.

13.

14.

15.

16.

18.

19.

20.

21.

22.

2[BAOTE TN OUOKEUR Kal ATTOOUVOEDTE
T0 QI OT6 TNV TIPICa TOU PEUNATOC
érav dev XpnaiyoTrolEital Kai TPV TI
dladikaoieg kabapiapou.

Mnv Tpapdre 10 KaAwdio TPoPodOai-
ag yia va aTTogUVOETETE TO PIG.

Mn xpnoiuotroieite AciavTika, Oia-
BPWTIKA QTTOPPUTTAVTIKA A TTAUVTA-
pI0 TATWVY yia Tov KaBapioud g
OUOKEUNG.

MH BYOIZETE NOTE TH ZYZKEYH,
TO oIz KAl TO HAEKTPIKO
KAAQAIO ZE NEPO H" AAAA YTPA,
XPHZIMOIMOIEITE ENA YTPO MANI
A TON KAGAPIZMO TOYZ.

Mn XpnOIUOTIOIEITE T OUOKEUR av
T0 NAEKTPIKO KOAWDIO 1) TO PIG £X0UV
utoaTei {nuid, A n idla n CuoKeun
gival EAATTWUATIKA. 2 auTr TN TTEpi-
TITWON TTNYAIVETE TNV OTO IO KOVTIVO
E¢ouaiodotnuévo Texviko KévTpo.
Eav 10 KaAhwdio Tpo@odoaiag Exel
uttooTel {nuId, TTPETTEI val AvTIKATA-
oTabei amod Tov KataokeuaoTh / atmo
TNV UTINPETia TEXVIKAG GUTTNPETNONG
N ev TEAEl amo CEIDIKEUPEVO ATOUO
KOTG TPOTTOV WOTE va ATTOQEUYOEi
kGO Kivouvog.

H ouokeul €xEl KATOOKEUOOTEI
AMNOKAEIZTIKATIA OIKIAKH XPHZH
kol Oev TIpETTEl va TIpoopIcBei yia
EUTIOPIKA 1 Blopnxaviki xpAan.
ZUVIOTATAI N XPAON EVOC ATTOPPOPN-
TAPa ) évag kataAAnAog agpioudg Tou
XWPOU KaTa Tn Xpron.

Mnv TOTTOBETEITE TN CUCKEUN ETTAVW
A KOVTG O TINyéG BepuoTnTaC, NnAE-
KTPIKG OToIxEia i o€ Beppaivouevo
@oUpvo. Mnv Tnv ToTTOBETEITE ETTAVW
0€ AANEG OUOKEUEC.

EmBAETIETE TIPOCEKTIKA T OUOKEUR
otav TNV XPNOIMOTIOIEITE ME ThV
TTapouaia TaIdIwy.

Otav amoQacioeTe va AmoOCUPETE WG
améppIYua TNV TTapoUCa CUCKEUR,
OuVIGTATaI Va TV KATOOTACETE adpa-
VR, K6BovTag 1o kaAwdio TpoPodoai-
ag. ZUVIOTATAI ETTIONG VA KATOOTAOETE
apAapr ekeiva Ta Yépn TG GUCKEURS
TTOU €ival eMOEKTIKA va ammoTeAégouv
Kivduvo, €1d1kd yia Ta Taidid mou Ba
uTTOpPOUCAV VO XPNCIUOTIOINCOUY TV
OUOKEUN OTa Tralyvidia Toug.

Aev TTPETTEl va OQAVETE T OTOIXEID
NG OUCKEUAOiag o€ pépn TPOCITA
oTa TTaIdIa Adyw Tou 0TI gival TIBavES

TNYEG KIvOUVOU.

23. H mapoloa guokeur| gival gUPowvn
ue Tnv Odnyia 2014/35/EU kai 2014/30/
EU oxetikd pe Tnv HAekTpopayvnTikA
ouyparémra EMC kai tov Kavovi-
opé (EK) utr’ apiBudv 1935/2004 Tng
27/10/2004 oxeTIKA WE T UNIKGL TTOU
poopilovtal va EABouv O€ TTaQn pe
1P6QIMa.

24. To mpoidv dev TPETTEl va TPOYOdO-
TEITOI PEOW ECWTEPIKWY XPOVODIAKO-
TITWV A JE TNAEXEIPICOMEVEC XWPIOTEG
EYKATAOTACEIC.

25. 'wm [0 TN OWOTA ATTOCUPON TOU TTPO-
i6viog oUpgwva We v Eupwraikr
Odnyia 2012/19/EU mapakaAcioTe va
O10BAOETE TO OUVNUPEVO OTO TTPOIOV
€101k6 QUAAGDIO.

®OYAA=TE NANTA

AYTEZ TIZ OAHIIEX

NMAPOYZEZX

MNEPIFPA®H THZ ZYZKEYHZ (Eik. 1)

A ZWya TG gUaKeUng

AvTiKOANTIKEG TIAGKES

Kokkivn evOeIKTIKA Auxvia Aermoupyiag

Mpdaaoivn evoeIkTIKN Auxvia emiTeugng Beppokpaaiog
AvTiohigBnTika TéApaTa

XelpohaPn avoiypatog

MoyxAdg kAeigipaTog

GMMmMoOO®

OAHTFIEZ XPHZHZ

MPOZOXH:

Mpiv ™ Xpron, apaipéoTe eVOEXOUEVES ETIKETEG TOU
Bpiokovrai arig mAdkeg. Befaiwbeite 611 o1 mAdkes wnai-
parog eivar kaBapés kai xwpic ixvn akovng. Av eivai
avaykaio, kaapiore pe éva uypo mavi.

Kard v rrpa’m) xenon, prropsi va maparnpnei ekmourn
sAa)(wrr)g mogoTnTag KkamvoU. Auté ogeiletal amokAel-
OTIKG aTI) 8éppavon pepu(wv pspwv
- TomoBeTAOTE TN OUCKEUN O€ PIA OPICOVTIO ETIPAVEIQ.
BeBaiwBeite 611 n mAdKa eival kAeioTh katd T edon g
TpoBEpuavang.

- ZuvdéoTe TO QI 0TV TIPICa TOU PEUPATOG.

- Qa avayel n evdeikTiki Auyvia (C) mou onuatodotei T
o0vdeon Tou @Ig otV Tpifa Tou pelpaTtog kai n Auyvia (D)
Trou deixvel OTI N guoKeun Bepuaiveral.

- Orav n ouokeun Ba Exel graoel otn Bepuokpacia (UeTd
amo 3 mepiTou AeTTTd) Kal gival EToiun yia xpron, n Auyvia
(D) 6a apnoel.

Inpeiwon: H Auyvia (D) Ba ewTioTei kai TaAI 6Tav n n ava-

chuu yi0 70 YAGIHO espuOKpama Ba méaoel.

- Avoigre evieAwg Tn guokeun We T BorBela TG Xelpohapnic
(F), a@ol mpwra avaonkwaoeTe Tov €181k6 poxAd (G) Tpog
10 €mavw (EIK. 2).

- TomoBeTAOTE TIG TPOYEG YIa WACIUO OTNV KATW TAGKQ
ynoiparog (B). TomobeTeite TAVTA TIG TPOYES TIPOG TO TTHOW
pEPOG TG TAGKAG WnaipaTog.

- KheioTe v emavw mAGKa oV kaTw TAGKa e Tn BorBeia
G XelpohaBng (F) kai pmmAokapeté Tnv méfovTag eAagpd
TTPOG Ta KATW TO HOXAG (G) péXP! VO aKOUGTEI TO KAIK TOU
TpayuaromoinBéviog umhokapiopatog (EIK. 2).

- Tia 1o yropo eivar avaykaia mepimou 5-8 AeTrTd. Ze Kabe
TEPITITWON, 0 XPOVOG ECAPTATAI OIS TIG TTPOOWTTIKEG TTPO-
TIWACEIG, aTrd T0 €i00G KAl TO TTAXOG TWV TPOPWV.

- Agou teAeiwael To WHoIuo, oBACTE T CUCKEUT OTTOCUVOE-
ovVTag TO QI a6 TV TIPICa TOU PEUPATOS KAl AVACNKWOTE
AV TAGKa OTTWG avePEpOn TTpoNyoupEVWG. AQaIpéDTE Tig
TPOYEG XPNOILOTIOIWVTAG Wi TTAACGTIKA OTIATOUAQ.

MPOZOXH:

Mnv ayyiete To mepifAnua tng ouokeung Kai Tig Bgpués

MAGKES TPOG ATTOQPUYIV EYKAUUATWV.

Mn {opiere 10 pOYAG (G) yia va unv Tov gmrdaere.

Mn xpnaipomoigite 1o poyAd kAeigiparog (G) yia va
pPmAoKdpeTe TNV £EMdvw MAGKa evw Bpigkovral of TPOPES
péoa arn auakeun. To idio To Bdpog TG mAdkag Ba miéoel
Babuiaia Tig po@ég kard T pdan Tou Ynoiuarog.

Yhvere pévo pe 1i¢ mAGKeg KASIOTEG.

Mn xpnoipomoieite aiunpd avriksiyeva (my. payaipia)
mpog amopuyr mpokAnang {nuiwv oTi§ TAGKES.

KAGAPIZEMOZ

MPOZOXH:

KaBapifere n auaKsur’; povo ue éva uyp6 mavi apou amo-

ouvoéoere TO oI5 amé v mpifa Tou peUpaTog Kai apou n

OUOKEUN KPUWOEI EVIEAWC.

- Na Tov Kaeapmpo TWV TAGKWY XPNCIMOTIOIEITE POvOV Eva
uypd Tavi.

- Quhdgre T ouokeun umhokdpovTag TV emévw TAGKa 0Ty
KaTw TTAAGKa péow Tou KAIK ToU €181KoU poxAol (G) (EIk. 2)
Kal TUAiyovTtag 1o kaAwdio aTtnv €181kr Béon kdTw améd
ouaokeun (Eik. 3).

ZYNTATEZ

Zavrouirg ue wnrd pavirdpia kar AlaoTéG vropdreg

(Na 4 aropa)

Xpovog mpoeTolyaaiag: 10 Aemta

Xpdvog ynaipatog: 15 Aemrra

YAIKG:

300 yp. paviTépia Koupéva o€ GETEG

100 yp. TpU@EPG GUAAG OTTAVAKI

112 AUTavI NlaaTEG VTOPATEG WIANOKOUMEVES

3/4 pAutCavioU Tpippévou light TupioU

200 yp. TriTa yia yUpo, koppévn o€ TEGaEPa PEPN

ZeaTdvete Eva Tyavi kal aAeipte 1o e Aiyo AddL. MpoabéaTe
7O gaviTapia kar gayelpéyte Ta yia 3 AemTd, A péxpr va
pahakwaoouy, avakareuovtag kdbe T600. ByaAte Ta kai
BaAre Ta o€ xapTi kougivag. KapukelaTe pe aAdTi kai mmépl.
MpoBeppdvere TNV TAGKA. ATAWGTE TO OTIAVAKI, TA Havi-
14p10, TIG NIOOTEG VTOPATEG, TO TUPi OMOIOPOP®A OTNV TTITAL.
AwoTe yebon pe alaT kal mmepl. KaAuwte e Tnv utmdAoitn
TTTQ KO TIETTE PE dUvapn.

TomoBeTAOTE TA GAVTOUITG GTNV TTAGKA KAl YAOTE €TTH TTEVTE
AeTITa A PéXP! va ynBolv. KOyTe Ta 0T péan Kai aepPipeTe.

Pokdroa e méoTo Kai apvi

YAiKa

400 yp. @IAéTO apviol

TETPAYWVA KOPPATIO QOoKATOOG TWV 20 €K.

65 yp.méaTo amd BaciAikd

50 yp. Tapueldva o€ HIKPEG QETEG

35 yp. NOOTEG VTOPATEG KOPMEVES QETEG

WhoTe 10 apvi oTnv KauTr oxdpa Tou Aadwaoate Tponyou-
PEVWG (OXAPA 1) PTTAPUTIEKIOU) PEXPI VA TIAPEI XPWHA Kal TO
€mOuuNTO WAGIHO. AQRHOTE TO ApVi va EEKOUPOOTE], OKETIA-
GuEVO, T 5 AeTITA TIPIV TO KOWETE OE AETTITEG PETEG.
MpoBeppdvere TNV mAGKa. Kowte oTa 0o T Qokdraoa, oTn
guvéxela KOYTE TV 0Tn péon opiovtia. AAgiyTe To mECTO
TNV KATW QOKATO, BAATE ETTAVW TO APVi, TO TUPI, TIG VTON-
TEG Kal TO AAAo pépog TG pokaraa. TomoBeTAOTE T pokdToa
TNV TAGKA yIa 5 TTEPITIOU AETITA 1) PEXPI v AEIaEl TO TUpi
Kai va {eatabei evieAwg n gokdraa. Koyte T @okdtoa dia-
ywvia kal oepPipeTe.

ZAvrouITg ue UméIKov, umavava Kai Tupi

YAiké:

4 @éTeg YwpIol

61 7 pETeg pTEIKOV

1 pmavava

2 @éteg Tupi Cheddar

‘Eva dMho “puaTikd” eaTiatopiou, ouvioTaral gTo va WHOETE
€AAQPA TO WwUi TTPIV TO EVWOETE YIA VA YivEl TO GAVTOUITG.
I ouvéxela TpoBeppdvete TNV TTAGKA, dIaTASTE TIG TEOTE-
pIG GETEG WwpioU OtV KATw TAGKA Kal KAEIOTE EVTEAWS.
ZeaTAVETE YIa OXI TEPIOOOTEPO atmd éva AemTd, (UOAIG yia
TOV EAAXIOTO XpOVO Yyia va podicel To ywyi). AQaipéaTe TO
TOOT KAl ATMAWOTE TIG GETEG TOU PTTEIKOV , KAAUTITOVTAG TNV
KOTW QETa TOU TOOT. KOWTE GTN QUVEXEID TN PTTAVAVA KATA
ufKog, KavovTag Tavw KATw 6 QETEG KAl OTAWAOTE TIG TTAVW
aTo pméikov. Kahiyte 6Aa pe Tig gETeg Tou TUpioU. KaAlyte
Kal TTaAI kal a@roTe va wnBouv €T 3-4 AETITA.

Fig. 1

Fig. 2

Me§ikavikég Topriyieg

(Na 4-6 atopa)

YAika:

250 yp. peikavikn oaAtoa

Migd @Aut¢avi Asiwpéva gacoia (1) kokkiva paacdlia)

2 xoutahia TpIppévo akGPdO Kal OX0IVOTIPATO

200 yp. Aoukdviko WIAOKOHUEVO

16 oTpoyyuAég TopTiyieg (OX1 TNyaviopéveg)

200 yp. odAroa 1¢atdii

200 yp. xupo6 ABokavTo

250 yp. wihokoppévn HotoapéAia

1 @AutCavi §ivi kpéua

MpoBeppdvere TNV TAAGka. EvwaTe T gaAtoa, Ta ¢acolia,
TO TPIPPEVO OKOPOO Kal TO OX0IVOTIPACO, TO AOUKAVIKO Kal
aheiyte 10 glvoho aTig 8 TopTiyies. MapvipiaTe pe evaAAag
oTpwparta 1¢atdiki, ABOKAVTO Kal TUpi.

WAoTe TIG TOPTIYIEG PEXPI VO podiTOUY, va Yivouv Tpayaveg
Kkai va {eatabolv KaAd eTri 8 AeTrTd mepiTrou.

YupBouAés yia To aepBipioua: Zeppipete pe TV §Iviy Kpéua
Kal @UAAa caAdTag.

-

Fig. 3
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