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Kl asi | ni recepti za kruh z
Legenda:
jgjedilna glica; Suhi kvas (1 za
lgl=ajna g¢glilka Kvas (1 zavojl e
Tabela opcij za peko
BM 1400 E

1 BASIC

2 WHOLE WHEAT

3 FRENCH

4 QUICK

5 SWEET

6 CAKE

7 JAM

8 DOUGHT

9 ULTRA FAST

10 BAKE

11 DESSERT

12 HOME MADE
Tradicionalni beli kruh
VELI KOST GTRU(Q 55 10@®0 12 @0 14 @0
Voda 2 40l 3 5ml 4 8ol 5 4101
Margarina ali 1j ¢ [ | 2j 9 2j g
Sol 11 g 137149 21 g 21 g
Ml eko v prahu u jg 2j g 2! i g 3j ¢
Sl adkor 1 i g 2j g 21 j g 3j ¢
Krugna moka i 31d 50d 62d 769
Suhi kvas | zavoj | IJ zavoj lzavoj | 1l zavo
Program: BASIC
Beli kruh
VELI KOST GTRU(Q 550 10@0 12 @0 14 @0
Voda 2 501 3 5l 5 0ol 5 41|
Sol 1 g 11 g 11 14 21 g
Sl adkor 3 1 ¢ 11 ¢ 11 1 g 21 g
Pgenil ni zdrob 100 15d 204 249
Krugna moka 259 359 500 _ 549
Kvas Il zavoj IJ zavoj lzavoj 1l zavo

Program: FRENCH



Kruh z oregki in rozinami

Nasvet: Rozine in oregke dodajtemgnetenemol nem si gna
VELI KOST GTRU(Q 55¢ 10@0 12@®0 14@0

Voda ali ml ek o 1 38l 2 78l 3 5mMl 429

Mar garina al.i 19 30 40 50

Sol 19 i 19 J 19 1l g

Sl adkor 11 g 1) ¢ 2j 9 21 g

Krugna moka 25d 50d 6 5d 62d

Suhi kvas i zavoj J zavoj| 1zavoj |1l zavo

Rozine 3§ 759 | 00g 104

Zdrobl jeni or e 20 40 60 60

Program: BASIC

Pozor: Ko uporabljate program SWEET BREAD (sl adek kruh), e kruh ne
merice za prvo raven (kolilino), sicer bo koli n
Kruh z makovimi zrni

Nasvet: Pr ed zadnjim vzhajanjem za kratek | as odprite
potrosite z makovimi zrni. Z roko rahlo vtisnite zrna v testo.

VELI KOST GTRU(Q 550 10@®0 12@®0 14@0

Voda 1 9ol 3 718l 5 7ml 6 8ol

Krugna moka 259 50d 67d 8 0

Koeuzni zdrob 4 Q 79 13 15¢%h

Sladkor i 14 11 g 11 1 g 21 g

Sol i 19 11 g 10 19 21 g

Cela ali ml et a 29 50 79 90

Nastrgan mugkal 1 glep 1 glepe 2 glep 2gl epe

Mas | o 89 15¢g 209 29

Nastrgan sir P 1j ¢ 1 j4g 1 0 2j ¢

Suhi kvas i zavaoj IJ zavo]j lzavo]j 1l zavo

Program: BASIC

Pozor:Ko wuporabljate program SWEET (sl adek kruh), | e
prvo raven (kolilino), sicer bo kolilina prevelik
Francoski beli kruh

VELI KOST GTRUG(Q 55¢ 10@®0 12 0P 14 @0

Voda 19l 3 7Bl 5 5l 6 6

Sol 1] ¢ 1] g 10 1§ 10 | ¢

Rastlinsko ol]j i jg 1j ¢ 11 1¢ 10 1 ¢

Krugna moka 279 52 704 8 49

Pgeni | na moka 38 79 0@ 129

Sl adkor i 4q 1] g 1 19 21 g

Suhi kvas i zavoj IJ zavoj lzavoj llzavoj

Program: BASIC




Italijanski beli kruh

VELI KOST GTRUG(Q 55¢ 10@®0 12@®0 14 @0
Voda 19l 3 7Bl 5 7l 6 9l
Sol i 19 11 ¢ 11 19 21 ¢
Rastlinsko ol]j i 19 1j ¢ 11 j g 2j ¢
Sl adkor i 19 11 ¢ 10 149 21 ¢
Krugna moka 249 476 65d 579
Koruzni zdrob 5@ 10d 159 18d
Suhi kvas i zavoj J zavoj lzavoj |1l zavo
Program: SANDWICH (BASIC)

Ovseni kruh

VELKOST GTRUCEH 55¢ 10@®0 12@0 14@0
Voda 1 8ml 3 5l 5 0l 6 0l
Mar garina al.i 19 29 30 36
Sol i 14 11 g 11 19 1 1 g
Rjavi sladkor i 19 11 9 11 19 W 1 g
Val j ani mewheks k g 79 15d 2094 249
Krugna moka 19 37dh 550 66d
Suhi kvas i zavoj J zavoj| 1zavoj| 1lizavoj
Program: BASIC

Kruh s sirotko

VELI KOST GTRU(Q 55d 10@0 12 @0 14 @0
Sirotka 190l 3 718l 5 5| 6 6|
Sol J 19 11 g 10 19 W 1 g
Sl adkor J 1 g 11 g 11 19 1 1 g
Krugna moka 250 500 76d 91
Suhi kvas i zavoj Jzavojl lzavo]j I zavo
Program: FRENCH

Grobozrnat beli kruh

VELI KOST GTRUG(Q 55¢ 10@®0 12@0 14 @0
Ml ek o 176l 2 76l 3 5| 4 20l
Mar gar maal al i 16 29 30 39
Sol 19 1] g 1 19 11 g
Sl adkor [N 1l ¢ 11 19 131 g
Krugna moka 309 509 6 5d 78d
Suhi kvas i zavoj Jzavojl lzavo]j LI zavo
Program: BASIC

Polnozrnati kruh

VELI KOST GTRU(Q 55 10@0 12 @0 14 @0
Voda 2 1Bl 3 5l 5 0| 6 0d)
Mar garina al.i 19 29 35 43
Sol 14§ 11 g 10 1§ 149
Sl adkor 3 1 g 11 g 11 19 U 1 g
Krugna moka 16d 27d 38d 459
Pol nozrnata mo 169 27d 38d 45 @
Suhi kvas zavoj IJ zavo]j lzavoj 1L zavo

Program: BASIC




Kruh z rozinami

Tip: Rozine ali drugo suho sadje dodajte po zvoln
VELI KOST GTRUG(Q 559 10@®0 12@®0 14 @0

Voda 1 7m0l 2 78l 3 5mMl 42 ml

Margiana ali ma 10 30 40 48

Sol 1l i 149 b 19 11 ¢

Me d 1 j g 1j g 2] ¢ 20 j g

Krugna moka 308 50d 6 5d 78d

Ci met i 19 J 1 g 11 g u g

Suhi kvas i zavoj IJ zavo]j 1 zavo|1l1 zavd

Rozine / suho 40 79 104 129

Program: BASIC ali SWEET

Pozor:Ko wuporabljate program SWEETBREAD (sl adek krut
merice za prvo raven (kolilino), sicer bo kolilin
Kruh z grobimi zrni

VELI KOST GTRU(Q 55d 10@0 12 @0 14 @0

Voda 1 7Bl 3 0ml 45 nl 5 4ml

Sol J 19 11 g i 1g W 1 g

Posugeno pseni 16 29 40 48

Krugna moka 30 50d 67d 8 0

Sl adkor i 19 11 g i 1g W 1 g

Suhi kvas i zavoj IJ zavoj lzavoj 1 zavo

Program: FRENCH

Pgenilno kvasil ®sitabdlejrd alsdvvrdda ggsdusi.d r genega kva:
Lebul ni kruh

VELI KOST GTRU(Q 550 10@0 12 @0 14 @0

Voda 2 0ml 3 5ml 5 0ml 6 0ol

Sol J 1 g 11 ¢ i 1 g U 1 g

Sl adkor 3 1g 11 ¢ 11 ¢ L lg

Pragena |l ebul a 2y 50 79 909

Krugna moka 329 54d 76d 91d

Suhi kvas i zavoj IJ zavoj lzavoj 1 zavo

Program: BASIC

Sladek kruh

VELI KOST GTRU(Q 55 10 @0 12 @0 14 @0

Svege mleko 1 76l 2 718l 4 0| 4 8ol

Margarina ali 16 29 39 43

Jajca 1 2 4 5

Sol 19 1]l g 1 19 149

Me d 11§ 2 9 3 9 4j 4

Krugna moka 304 50d 70d 849

Suhi kvas i zavoj J zavoj lzavoj L zavo

Program: BASIC

Pozor:Ko wuporabljate program SWEETBREAD (sl adek krut

merice za

prvo

r abvoe nk o(lkiolliinl a npor)e v esliickear.



Krompirjev kruh

VELI KOST GTRUG(Q 55¢ 10@®0 12@®0 14 @0
Voda ali ml ek o 1 78l 3 0ml 4 0ol 4 8l
Mar garina al.i 16 29 39 43
Jajca 1 1 1 1
Pasiran kuhan 95 15d 20d 249
Sol 1l g 11 ¢ 10 19 1 19
Sl adkor 11 ¢ 11 ¢ 1 0 1 W 1 g
Krugna moka 35d 6 3d 78d 849
Suhi kvas IJ zavoj lzavojl|lizavoj|1J zavo
Program: BASIC

Kruh s kvasilom

VELI KOST GTRUG(Q 559 10@®0 12@®0 14 @0
Suho kvasilo i zavoj i zavoj|Wzavojl 1zavoj
Voda 2 1Bl 3 Bml 4 51 5 4l
Zalimbe za kru i 19 i 19 11 9 u 19
Sol J 19 11 g 10 19 W 1 g
Rgena moka 15¢ 259 349 419
Krugna moka 160 25d 349 419
Suhi kvas i zavoj lzavojl|lizavoj| 1J zavo
Program: BASIC

Suho kvasilo je koncentrirano,navol j o pa je v zavojl|l kih po 15¢g.
Grahamov kruh

VELI KOST GTRU 55¢ 10@®0 12 @0 14 @0
Voda 2 1Bl 3 5l 5 5| 6 60l
Sol b 149 1] g 1i 149 W 1 g
Masl o ali mar 19 29 30 39
Me d b 149 1] g 11 19 1 1 g
Ki s i 19 J 1 g 1j ¢ U jg
Pgenil na poimo 304 50d 704 8 49
Suhi kvas zavo]j lzavojl[lizavoj| 1Jzavoj
Program: WHOLE WHEAT

Grobozrnat. | rni Kr uh

Nasvet Zalimbe | ahko dodate bodisi cele bodi
odprite pokr owesto, potobite po njprmavés intpreso,nato pa z roko zrna rahlo vtrite v
testo.

VELI KOST GTRU(Q 559 10@0 12@0 14 @0
Voda 2 1Bl 3 5l 4 501 5 410l
Rgena moka 106 17 229 266
Pgenilna polno 106 17d 229 266
Moka iz pire 13¢ 1 g 229 260
Sirup iz pese J 1 g 11 ¢ 10 149 Wl g
Zrna pimenta ( 19 19 11 1.9 W1 g
Koriander 19 19 10 1131 g
Nastrgan mugkal i 1g 1 14 2 19 211 g
Sol U 14§ 1 1 ¢ 1 19 1
Suho kvasilo I zavoj | | zavoj Jzavoj lzavoj
Suhi kvas I zavoj | IJ zavo]j lzavoj 1L zavo

Program: BASIC

S i
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Rgeni Kkruh

VELI KOST GTRUG(Q 55@ 10@0 12 @0 14 @0

Voda 2 116l 3 51l 4 51 5 4101

Suho kvasilo | _zavaoj i zavoj J zavo lzavoj

Sol J 19 11 ¢ 10 19 W 1 g

Sl adkor I 19 14 3 19 ]

Rgeni kruh 5g 10 19 18§

Rgena moka 199 309 409 489

Krugna moka 129 200g 260g 31d

Kvas IJ zavoj lzavojl 1l zavoj| 1Jzavoj

Program: WHOLE WHEAT

Kruh z jabolki in orehi 1000g

Jaca 2

Ml ek o 25 ml

Ol j e 4 jg

Sl adkor 1 skodelica
Jabol ka, olupljena in nastrgana (Gr 2mky d®hii tch)
Nasekl jani orehi 1 skodelica
Vel namenska moka 380¢g
Natrijev bikarbonat 1 19
Pecilni pragek 1 19

Sol i 19
Mugkatov oregl ek i 19

Ci met i 19

Program: QUICK

Irski kruh s sodo 1000g

Sirotka 3 7l

Jaj ca 2

Semena kumine 1j ¢

Vel namenska moka 509

Sl adkor I skodelice
Natrijev bikarbonat (soda) 1j ¢

Sol i 19
Rozine 1 skodelica
Program: QUICK

Kruh z bananami i n or egki 10009

Ml ek o 25ml

Ol j e 4j 9

Zrele, pretlalene banane 2skodel i ci
Jajca 4

Sl adkor i skodelice
Temni sl adkor: i skodelice
Nasekl jani orehi l1skodel i ca
Vel namemaskkaa 389
Natrijev bikarbonat: 2] ¢

Sol 21 9

Program: QUICK



Koruzni kruh 1000g
Ml ek o 2 5ml
Jaj ca 4

Ol j e 1/13¢
Sl adkor I skodelice
Sol 1] ¢
Vel namenska moka 306
Koruzna moka 12 g
Pecilni pragek 5] ¢
Program: Quick

Kruh s sedmi mi gitari cami

VELI KOST GTRU(Q 55¢ 10@®0 12@0 14 @0
Voda 2 9ol 5 0l 7 0l 8 4l
Mar garina al.i 19 30 50 60
Sol 1 g 1i 1 g 21 g 20 1§
Sl adkor b 1 g 11 19 21 ¢ 2 19
Ki s J 19 1i jg 2j ¢ 20§
Pol nozrnata mo 349 550 750 90d
Kosmi|li sedmih 18d 200g 3009 369
Suhi kvas i zavoj IJ zavo]j lzavo]j 1L zavo
Program: WHOLE WHEAT

Bavarski polnozrnati kruh

VELI KOST GTRUG(Q 55¢ 10@0 12@®0 14 @0
Voda 1 7rbl 30ml 3 6ml 4 3l
Pgenilna polno 249 404 57d 6 9d
Rgena polnozrn ) 126 159 189
Sol J 19 11 g 1i 19 W 1 g
Kumi na W jg 1j ¢ 2j g 2L j 9
Povprelno vel.i 40 104 159 18d
kuhan in potl a

Suho kvasilo i zavoj i zadvkoaj | U zavo| 1lzavo]j
Suhi kvas i zavoj IJ zavoj lzavoj 1L zavo
Program: WHOLE WHEAT

Nasvet: Namest o kumine | ahko uporabite tudi i lajne
mletega.

Javorjev polnozrnati kruh

VELI KOST GTRU 55¢ 10@®0 12@0 14 @0
Masl o ali mar 19 29 39 43
Sol b 1§ 11 g 1 19 U 1 g
Javorjev siru b jg 11 j g 2j g 2L j g
Krugna moka 33d 54d 26d 31
Suhi kvas i zavoj IJ zavoj lzavoj 1 zavo

Program: BASIC
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Jogurtov polnozrnati kruh

VELI KOST GTRU 55¢ 10@®0 12@®0 14 @0
Voda al. ml ek 1 6mMl 2 5l 3 0l 3 6mMl
Jogurt 99 15d 209 2 401
Sol b 1 g 11 ¢ 10 19 W 1 g
Sl adkor b1 g 11 g 11 19 W 1 g
Ki s i jg J jg 1j ¢ u_ jg
Pgenilna poln 304 50d 704 849
Suih kvas i zavoj IJ zavo]j lzavo]j LI zavo
Program: BASIC

Kruh z otrobi

VELI KOST GTRU 55¢ 10@®0 12@0 14@0
Voda 2 1rbl 3 5l 5 0l 6 0l
Mar garina al.i 20 30 40 48
Sol b1 g 11 g 1 19 1 1 g
Sl adkor b 1 g 11 9 i 19 W 1 g
Pgelnnii otrobi 49 79 104 129
Pgenilni kall 30 50 70 8§
Pgenilna poln 249 409 65d 78d
Suhi kvas i zavoj IJ zavo]j lzavo]j L zavo
Program: WHOLE WHEAT

Kruh z gitaricami

VELI KOST GTRU 55¢ 10@®0 12@®0 14 @0
Voda 2 2ml 4 5ml 6 5| 7 8ol
Pgenilna poln 119 17 25d 300
Rgena polnozr 11 176 250 300
Grobo mleta r 30 50 70 89
Grobo mleta mo 30 50 70 89
pire

Aj dova moka 30 50 70 89
Sonlnilna sem 20 38 50 69
Bul na semena 20 395 50 60
Lanena semena b j g 1j ¢ 1119 W 1 g
Sezam b jg 1j ¢ 1i 19 1 1 g
Sol D j g 11 ¢ 1 19 U 1 g
Me d U j g 1] g 10 1 g 19
Suho kvasilo i zavoj | zavoj IJ zavo lzavoj |
Suhi kvas IJ zavoj lzavoj|l llzavoj| 1J zavo

Program: WHOLE WHEAT

10




Kruh s piro

Nasvet:pred zadnjim vzhajanjem za kratek | as odprite
potrosite ga s piro in valjanim ovsom ter ju rahlo vtrite v testo.

VELI KOST GTRU 550 10 12 @0 14 @0
Sirotka 2 40l 4 0ol 5 0l 6 0l
Polnozrnata m 136 2 3@ 280 33¢
Pol nozrnata r 106 18d 23d 2 8d
Grobo mleta m 106 18d 180g 21
Sonlnilna sem 49 759 100g 129
Sol b 19 1 19 1 0 1 W 1 g
Sl adkor b 19 1 149 10| W 1 g
Suho kvasilo i zavoj IJ zavo]j 1 zavo| 1l zavo
Suhi kvas i zavoj J zavoj 1 zavo|l 1l zavo

Program: BASIC

100% polnozrnati kruh

VELI KOST GTRU 550 10@®0 12 @0 14 @0
Voda 2 18l 3 5ml 5 0ml 6 0l
Sol 1 g 11 g 10 1¢ 1 1 g
Me d b 1 g 11 9 2] g 21 g
Pgenilna poln 3 3d 54d 76d 91
Suhi kvas i zavoj IJ zavo]j lzavoj 1 zavo

Program: WHOLEMEAL

Lrn kruh

VELI KOST GTRU 559 10@0 12 @0 14 @0
Voda 2 40l 4 0ol 4 51 5 4ml
Grmo mleta pol 106 18d 18d 21
rgena moka

Pol nozrnata r 106 18d 18d 21
Pol nozrnata p 136 2 3d 2 8d 33
Lrni slad prid 59 10 19 20
pragenega jeln

sl aichea voljo v

naravno pkrehha
sredjei teaano H

Sol b 19 1l g 1 19 1 1 g
Sonlnilna sem 49 79 104 129

Sirup temne p i zavoj J zavoj lzavoj lizavoj
Suhi kvas i zavoj IJ zavo]j lzavo]j lizavoj
Suhi kvasilo i zavoj IJ zavoj 1 zavo| i zavoj

Program: WHOLE WHEAT

11



Polnozrnati kruh z grobo moko

Listi pgeni | ni pol nozrnat. kruh
VELI KOST GTRU 55¢ 10@®0 12@®0 14 @0

Voda 2 1rbl 3 5l 5 5l 6 6

Sol b 19 11 ¢ 11 19 W 1 g
Rastlinsko ol j b 19 1j ¢ 10 j o W 1 g

Me d i 19 J 14 11 ¢ u 1g
Sirup iz pese i 19 J 19 11 ¢ u 19
Pgenilna poln 30 50d 76d 91d

Pravi pgenilni I jg J jg 1j ¢ L jg

Suhi kvas | zavoj IJ zavoj lzavoj LI zavo
Program: WHOLE WHEAT

Pivski kruh

VELI KOST GTRU 5 Bg 10@®0 12@®0 14 @0

Voda 12l 2 0l 2 2Bl 2 7l

Pi vo 12l 2 0ol 2 2Bl 2 7l
Pgenilna poln 146 2 3d 28d 33

Aj dova moka 119 18d 18d 21
Polnozrnata m 119 18d 18d 21

Sol b 19 11 g 10 19 W 1 g
Sezam 2§ 50 79 90

Lrni sl ad (jel 39 59 10 13

Suhi kvas i zavoj IJ zavo]j 1 zavo| 1l zavo
Suho kvasilo i zavoj J zavoj 1 zavo| 1l zavo
Program: BASIC

Vse vrste okusnih pekarskih sl agl
Barvni kruh za zajtrk

Nasvet: Hrustljave kosmi | e | ahko nadomestite s | okoladnimi al
VELI KOST GTRU 559 10@0 12 @0 14 @0

MI ek o 1 6ml 2 5ml 3 3ml 4 0ol

Krugna moka 256 426 579 6 9d

Sl adkor J jg 11 jg 2l ¢ 21 §

Sol b1 g 11 g 1 1 ¢ U 1 g
Posugeagqroban 99 19 20 29
narezane sliyv

Hrustl javi k o 30 50 79 90
Kokosovi kosmi < 1 j4 < U jg <1j ¢ <l jg

Mas | o 16 2§ 3§ 49

Suhi kvas i zavoj J zavoj lzavoj|1li zavo
Program: BASIC

Pozor: Ko uporabljate program SWEETBREAD ( s | adek kruh), je kruh nekol
merice za prvo raven (kolilino), sicer bo kolilin

12



Kruh z rumom, rozinami in orehi

VELI KOST GTRU 55d 10@0 12@0 14 @0
Ml eko ali Vod 1 7m0l 2 8l 3 5l 4 2l
Rum0 % b jg 1j g 2j g 2L j ¢
Mas| o 20 30 40 48
Pgenilna poln 30 50d 6 5d 78d
Hojev (jelkov ] 2 jg 3 j4g 3j ¢
Sol b 19 1 19 10 1 1 1 g
Cela orehova | 20 409 609 78
Rozine (namol 30 5009 759 90
rumu) *

Suhi kvas i zavoj J zaka]j 1 zavo|li1 zavd

Program: BASIC

Pozor:Ko wuporabljate program SWEETBREAD (sl adek krut
merice za prvo raven (kolilino), sicer bo kolilin
Te sestavine dodajte po prvem zvolnem signalu.
Jogurtov kruh

VELI KOST GTRU 550 10@0 12 @0 14 @0

Voda ali Ml e k 16ml 2 5ml 3 0ml 3 6ml

jogurt 8§ 159 209 249

Sol b 19 11 g 10 19 W 1 g

Sl adkor b 1 g 11 g 11 19 I 1 g

Krugna moka 304 50d 704 8 49

Suhi kvas Il zavoj IJ zavo]j lzavo]j 11 avoj |

Program: BASIC

Francoski medeni kruh

VELI KOST GTRU 550 10@0 12@0 14 @0

Voda 2 0ol 3 2Bl 4 501 5 40l

Sol 19 11 ¢ 1119 W 1 g

Olivno ol je b jg 2j ¢ 10 jo 11 j g

Me d L jg 11 j 9 J jg 1j g

Krugna moka 28d 45d 60d 729

Pgeni lkha mo 49 79 104 129

Suhi kvas i zavoj IJ zavoj lzavoj 1L zavo

Program: ULTRA FAST

Pozor: Ko

merice za

uporabl jate
prvo

raven

(kolilino),

13
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(sl adek krut
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Kruh s skuto

VELI KOST GTRU 55d 10@0 12@0 14 @0
Ml eko ali Vod 1 28l 2 0ol 3 0l 3 6l
Mar garina al.i 2 nl 30 40 50
Cela jajca 1 1 1 1
Sol b 19 1l 9 11 19 1 1 g
Sl adkor b 19 1j ¢ 11 j g W j g
Skuta (groba) 73 12 20d 2409
Krugna moka 304 50d 704 849
Suhi kvas i zavoj IJ zavo]j lzavo]j L zavo

Program: BASIC

Kruh z amarettom

Nasvet: Namest o mandljevih |listilev | ahko uporabite z
z mlekom ali vodo.

VELI KOST BTRU 559 10@0 12@0 14 @0
Ml eko ali Vod 1 3l 2 0| 2 0| 2 40|
Amaretto 4 onl 7 &l 10ml 12l
Krugna moka 309 509 6 54 78d
Sl adkor b jg 1j g 2j g 2j 9
Sol 1 g 1 149 W 14 21 g
Mas | o 20 30 40 48
Mandl j evi Il is 20 79 104 129
Sulkivas i zavoj IJ zavoj lzavoj | 11 zavo

Program: BASIC

Pozor:Ko wuporabljate program SWEETBREAD (sl adek krut

merice za prvo raven (kolilino), sicer bo kolilin
Kruh z zeligl.i

VELI KOST GTRU 559 10@0 12 @0 14 @0
Sirotka 226 3 718l 5 5| 6 6|
Sol b 1 g 1] g 101 149 W 1 g
Mas | o 69 10y 20 29
Sl adkor b 1 g 1] g 1119 1 1 g
Krugna moka 304 50d 76d 91d
Sveg in fino b jg 10 jg 2j 9 2j ¢
petrgilj ali

Suhiaskyv i zavoj IJ zavoj lzavoj 1L zavo

Program: BASIC (takojgnja peka)
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Ri gev kruh

T Rig skuhajte v veliki kolilini vode, nato pusti
in j o uporabite v skladu s spodnjimi navodili.

T Nasvet: namesto vode, v kateri ste kuhali riog, |

1 Dodate lahkotudi2-3 jedil ne ¢glice rozin ter eno | ajno gl

1T Velje gtruce ne morete peli, saj bi kruh v tem

VELI KOST GTRU 55¢ 10@0 12 @0 14 @0

Voda, v kater.i 1 8l 3 0ol 3 5l 4 2101

Krugna moka 329 54d 65d 78d

Obl ozrnati ri 28d 50 79 90

masa)

Sl adkor u g 21 g 31 ¢ 3 1 g

Suhi kvas i zavojl J zavoj lzavoj|1li zavo

Program: BASIC

Kruh s koren | k om

VELI KOST GTRU 550 10@0 12 @0 14 @0

Voda 17l 2 716l 3 5l 4 20|

Mas | o 16 2§ 30 3§

Krugna moka 304 50d 65d 78d

Fino naseklja 33 60 90 11

Sol b 19 11 g 10 19 W 1 g

Sl adkor J 19 11 ¢ 10 19 W 1 g

Suhi kvas |z a vkaagj IJ zavoj lzavoj L _zavo

Progr am: BASI C

Po ¢gelji Il ahko naredite koren| kov sok in z

Kruh z jajci

Nasvet:j aj ca najprej stepite meril ni posodi ,

tako]j in ga pojejte, ko je ge sveg.

VELI KOST GTRU 550 10@0 12 @0 14 @0

Jajca 1 2 4 5

z vodo ali ml 19l 2 78l 4 0ol 489

Margarina ali 16 29 39 40

Sol b 19 1] ¢ 11 19 U 1 g

Sl adkor b 19 1] g 1 19 11 | g

Krugna moka 300¢9g 50d 70d 849

Kvas Il zavoj IJ zavo]j lzavo]j LI zavo

Program: BASIC
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S i

ob

g

u
k

Kruh s sonl|lnil ni mi semeni
Nasvet: Son| ni |l na semena dodajte po prvem zvolnem
Le semena hitro popraluseiatponivinepg@i njihov
VELI KOST GTRU 55¢ 10@0 12 @0 14 @0

Voda 2 30l 3 716l 5 501 6 60l

Mas| o 20 30 40 50

Krugna moka 329 52 704 8 49

Sol 1 11 ¢ i 19 U 1 g

Sl adkor b 19 11 ¢ i 1¢ W 1 g
Sonlnilna sem 20 35 50 60

Suhi kvas i avojl J zavoj lzavoj|1li zavo

Program: BASIC

Kruh s figami in orehi

Nasvet: Le uporabljate svege orehe, pri katerih je
rahl o grenak, vendar zelo prij et endenukiousi.moDaligen
VELI KOST GTRU 550 10@0 12 @0 14 @0

Voda 2 1mbl 3 5ml 5 5ml 6 60l

Krugna moka 159 26d 329 39d

Rgena moka 20d 404 450 549

Sol 19 11 g 11 19 W 19

Fino naseklja 30 50 60 73

Nasekl jani or 30 50 60g 78

Me d b 19 1i 19 21 g 20 1§

Suho kvasilo i zavoj IJ zavo]j lzavo]j I zavo

Suhi kvas i zavoj IJ zavoj lzavoj 1 zavo

Program: BASIC

Porol ni kruh (Kruh in sol)

Nasvet: Ko j e na ekranu prikazan obspsemdan®dmyv sedinkkainaa mi | n
naredite majhno luknjo. Kruh nato specite. Ko se ohladi, lahko luknjo napolnite s soljo. Tako
pripravljen kruh je izvirno darilo za poroko,
VELI KOST GTRU 55¢ 10@0 12@0 14 @0

Siot ka 1 7m0l 2 5l 3 3l 4 0l

Voda 9 ml 15l 2 0ml 2 40l

Rgena moka 11 176 249 299

Pol nozrnata r 11 17 24d 29d

Krugna moka 13&b 226 30d 36d

Sl adkor b 19 11 g 10 149 11 1 g

Suho kvasilo i zavoj| N zavoj lzavoj [ 10 zakvag

Suhi kvas i zavoj lzavojl| 1 zavoj 1J zavo

Program: BASIC

16



Zel i gl ni kruh

VELI KOST GTRU 55¢ 10@0 12 @0 14 @0

Voda 2 1rbl 3 5l 4 51 5 4l

Suho kvasilo | _zavaoj i zavoj IJ zavoj| 1zavo]j
Krugna moka 304 50d 6 6d 80 @

Sol b 19 11 g 11 19 11 | g

Sl adkor b 19 11 ¢ 1i 19 W 1 g
Koriander 19 i 19 J 1 g 11 ¢

Ml eti janeg 19 i 19 J 1 g 11 ¢
Janegeva seme 19 i 19 J 19 1l g

Suhi kvas i zavoj 1 zavoj 11 zavo|ll zavo
Program: BASIC

Francoski kruke | gl ni

Nasvet: Gt evi | o esnovih krhljev | ahko povelate do
rezine, jih rahlo popelete na maslu ter jih,
bol jgi Sol pa | ahksdjonadomestite z zeliglno
VELI KOST GTRU 55¢ 10@0 12 @0 14 @0

Voda 2 1rbl 3 5l 4 8ol 5 7l
Krugna moka 329 52 70d 840
Pgenilna moka 40 79 10d 129

Sl adkor b 19 11 g 1i 19 W 1 g

Sol 1 g 11 g 10 1 g W 19
Nasekl jana zel u |9 11 g 2j g 21 j g
petergilj gako

Fino zdroblije L lg 2] g 3l ¢ 31 ¢

Mas | o 19 19 20 29

Suhi kvas i zavoj IJ zavoj lzavojl|l L zavo

Program: BASIC

Kruh s poprom in mandlji

k o

gt

S

k o

Nasvet: Ta kruh, ki ha stregemokmunas zabBkwal, Jmapgeclko
je gostejgi, uporabite | e polovico priporol]ene
VELI KOST GTRU 55¢ 10@0 12 @0 14 @0

Voda 19l 3 2rBl 4 51 5 4l

Krugna moka 304 50d 70d 849

Sol b 1 g 11 g 1i 1 g 11 19

Sl adkor b 1 g 11 g 10 1 g W 19

Mas | o 10 1§ 20 2§

Prageni mandl | 4Q 7549 100¢g 129

Semena zelene b jg 1 g 1 0 jdq W jg

(zeleni poper)

Suhi kvas i zavoj| I zavoj 1 zavojl I zavo

Program: BASIC
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Koruzni kruh
Nasvet: Testojeposebej pripravno za ilUpaabitearogam&RARIBDt+ | j avi h

DOUGH (Zel o hitro + testo), obli kujte gtrul ke ter
VELI KOST GTRU 55¢ 10@®0 12@0 14 @0

Voda 19l 3 0l 4 0l 4 8ol

Mas | o 1§ 25 30 49

Krugnka mo 33d 54d 70d 8 49

Koruzni zdrob 30 60 8@ 99

Nasekljana ki i 1 1 1

lupino

Suhi kvas i zavoj| I zavoj lzavojllll zavo

Program: BASIC

Kruh 2z bul ami

VELI KOST GTRUCE 1000g¢g

Pire iz bul * 4 0rol

Krugna moka 6 50

Sol 1 19

Sl adkor 1i 19

Mas | o 30

Semena bul 109

Suhi kvas lzavoj| ek
Program: BASIC

Pire iz bul neretdi hemahrUpbmahlhiothe bnavedeno kolilin
Kruh z in|luni

Nasvet: Namest o jabol ka | ahko dodat e liékumdio Krkhgd posebejn o f
okusen, | e ga postregete z zeliglnim maslom in je
VELI KOST GTRUCE 10@0

voda 4 401

Pgenilna polnozrnata moka 709

Grobo mleta polnozrnata pgenilna mokad

Fino nasehlljuamiv fileti i 11

Rdel a jabolka z lupino, izdolbena ter

narezana na tanke rezine 1i

Oljlno olje 2j 9

Suhi kvas 1i zavojl ka

Program: BASIC
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Vinogradni gki kr uh

VELI KOST GTRUCE 10@0
Voda 1 8ml
Suho belo vino 1 8ml
Pgenilna polnozrnata moka 57 @
Polnozrnata rgena moka 150
Sol 10 19
Brown Sl adkor 1i 19
Svinjska mast ali mast od ocvirkov 30
Mehki in fino nasekljani listi vinske trte2j ¢
Fino nasekljan por 2j 9
Grobo zdrobljeni orehi 3j g
Suho kvasilo b zavojl ka
Suhi kvas lzavojl ek
Program: WHOLE WHEAT

Kruh z okusom pizze

VELI KOST GTRU 55¢ 10@0 12 @0 14 @0
Voda 2 218l 375ml 570m 6 9l
Olivno ol je K jg 1 jg 1 jg 1j ¢
Sol 14 1 19 1 0 | w149
Sl adkor 3 19 1 19 1 i I 11 19
Origano u g J 1 g 1 19 u lg
Si parmezan 1 jg 2 1 3 0 30 j ¢
Koruzni zdrob 6@ 100g 150g¢g 189
Krugna moka 299 475¢g 65009 789
Suhi kvas i zavoj|l IJ zavo 1 zayv 1 zavo
Program: BASIC

Kruh z bul kami (zucchini)
Nasvet: Ta kruh je posebej okalsjehni meoljesme vrol| ega,
VELI KOST GTRU 55¢ 10@0 12 @0 14 @0
Voda 3 ol 5 nl 7wl 9 Gl
Krugna moka 304 50d 75d 9 0d
Drobno nasekl |j 19d 304 450 54d

bul ke

Sol J 19 11 ¢ 11 19 W 1 g
Sladkor 0 1 g 11 g 1 149 131 g
Suhi kvas | zavoj 1 anmoj | lzavojlll zavo

Program: BASIC
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Frankovski kruh s slanino

Nasvet: V programu DOUGH (testo) |l ahko s sestavinami
gtrul k. Kruh potrosite z moko in specite v pelici
VELI KGISRUCE 10@®0

Sirotka 4 501

Rgena moka 400

Krugna moka 26d

Sol 10 19

Drobno nasekl jana (hamburgka) sl anina) 104

Suho kvasilo I zavojl ka

Suhi kvas 1i zavojl ka

Program: BASIC

Recepti za peko kruha z uporabo ¢
krugne moke

Le proizvajalec ne navaja drugal e, pri upor abi pr
Ciabatta

Nasvet: Test o | ahko pripravite tudi s programom DOUGH
spel ete.

VELI KOST GTRU 55¢ 10@0 12@®0 14 @0
Ml ad nvoda 1 78l 3 1ml 3 718l 4 5l
Meganica moke 376k 626 759 9 0
Suhi kvas i zavoj IJ zavo]j lzavojll L zavo
Program: BASIC

Kvageni kruh

VELI KOST GTRU 550 10@0 12 @0 14 @0
Ml al na voda 2 2Bl 3 718l 4 51 5 4l
Me gani cea znao kk v 36d 6 0d 75d 909
kruh

Suhi kvas i zavoj IJ zavo]j lzavojll Ll zavo
Program: BASIC

Pol nozrnat. rgeni kruh

VELI KOST GTRU 550 10@0 12 @0 14 @0
Ml al na voda 2 40l 4 2rbl 5 5ml 6 60l
Megani ca moke 36d 6 0d 75d 909
pol nozrnati r

Suhi kvas i zavoj lzavojl lzavojll Ll zavo
Program: BASIC

Lrn kruh iz grobo mlete moke
VELI KOST GTRU 550 10 @0 12 @0 14 @0
Ml al na voda 2 28l 3 78l 4 5l 5 4l
Megani ca moke 36d 6 0d 75d 9 0g
polnozrnati r

Suhi kvas i zavoj| 1zavoj 1i zavoj|1J zavo

Program: BASIC
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Fina kvagena pletenica

VELI KOST GTRU 550 10@0 12 @0 14 @0
Ml al na voda al 1 8rbl 3 1l 3 7Bl 4 51

ml ek o

Meganica moke 37 6 2cb 75d 9 0g

kvageno plete

Suhi kvas i zavoj IJ zavo]j lzavojll Ll zavo

Program: RAPID

Pozor:Ko wuporabljate program SWEETBREAD (sl adek krut
merice za prvo raven (kolilino), sicer bo kolili
Kruh z brusnicami in orehi

VELI KOST GTRU 55¢ 10@0 12 @0 14 @0
Ml ek o 1 3rbl 19l 2 2l 2 6Ml
Jajca 1 3 4 5
Masl o, ol j e 3j 9 5j ¢ 6j @ 7j 9
Sl adkor 3j 9 5] ¢ 6j ¢ 7] 9
Sol L 19 21 ¢ 2i 1 ¢ 1 1 g
Li monina lupi i 19 11 g 1i 19 W 1 g
Krugna moka 304 50d 62d 75d
Suhi kvas | zavo]j IJ zavoj IJ zavoj lzavoj
Posugene brus 30 60 79 90
|l egnj e

Nasekl jani or 30 60 79 90
Program: SWEET

Kruh s ci metom, rozi nami i n oregki
VELI KOST GTRU 559 10@0 12 @0 14 @0
Voda 2 0ol 3 3ml 4 501 5 4l
Ol je 1] g 3] § 4] § 5] 4
Ci met i 14 11 g 10 1 g 11 19
Temen rjavi sl b jg L j4g 10 19 1 1 g
Rozi ne 50 80¢g 1109 13d
Oregki 5@ 8049 110g 13
Sol 1 14 2 1 g 2 1 1dg 20 14§
Krugna moka 28d 460¢g 58049 704
Suhi kvas | zavo]j IJ zavoj IJ zagvdkd 1lzavoj
Program: SWEET

Bogat sladek kruh

VELI KOST GTRU 559 10@0 12 @0 14 @0
Voda 13l 2 1m0l 2 7m0l 3 2Bl
Jajca 1 3 4 5
Olje 1j 9 3j ¢g 4j 9 5] 9
Sl adkor 1j ¢ 3j 9 4j g 5] ¢
Sol 1 g 21 g 21 1 g 20 1 ¢
Krugna moka 28d 46d 58d 700
Razine 49 75 109 129
Suhi kvas i zavoj| N zavoj| U zavoj| 1zavo]j

Program: SWEET
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Politnigki

kruh

VELI KOST GTRU 55¢ 10@0 12 @0 14 @0
Voda 1 0ml 15l 1 8ml 2 1rmbl
Ml ek o 7 il 2 3l 3 0l 3 6
Olje i jg 3j ¢ 4j g 5] ¢
Sol 1 149 2 g | 3l g 3 1 g
Sl adkor 3j ¢ 5] ¢ 6j ¢ 7ji ¢
Krugna moka 2 8d 46d 58d 479
Nasekl jani or 50 80 119 90
Kandirano sadj 50 80 119 90
Suhi kvas | zavoj| W zavoj| W zavoj| l1zavoj
Program: SWEET

Kruh za sendvil e

VELI KOST GTRU 5500 10@0 12 @0 14 @0
Voda 2 0ol 3 4l 4 60l 5 5l
Margarina ali 1j ¢ 2j ¢ 2i j g 20 j ¢
Sol ] 21 g 21 1 ¢ 20 1 ¢
Ml eko v prahu 1j ¢ 2l g 2i j g 20 j ¢
Sl adkor 2j g 4j g 5] ¢ 6j ¢
Krugna moka 304 50d 62d 75d
Suhi kvas i zavoj|l I zavoj| 1 avojl lzavoj
Program: Sandwich (BASIC)

Pol nozrnat:i kruh z sendvi | e
VELI KOST GTRU 559 10@0 12 @0 14 @0
Voda 3 0l 4 5ml 5 7m0l 6 9ol
Pgenilna poln 29d 50d 6 2d 75d
Ml eko v prahu L1 jg 2j ¢ 2i j 9 20 j ¢
Sol u_ 14 21 g 2 0 14 20 1 ¢
Mar garina ali L jg 2j 9 2i j ¢ 20 j 9
Me d 2§ 3 ¢ 4] § 4] g
Suhi kvas | zavo]j IJ zavoj lzavojl|l L zavo

Program: Sandwich (BASIC)

Priprava testa

S programom DOUGH (testo) lahko preprosto pripravite testo za peko kruha. Testolahk o nat o po
obl i kujete in spMeldetder uvgisnv ogjnietpeenljiecm .apar at odda :
| as, da dodate preostale sestavite. Pri programu
prilogene. V nadaekgjrecepon.j u navajam

Francoskai "pdgeta'c a

Kolilina testa OBl LAJNA VELI KA

Voda 3 7Bl 550 ml

Suho pgenilno kvasilo 29 50

Sol 11 9 I 19

Sl adkor 11 ¢ [

Krugna moka 55 7090

Pgeni |l na moka Durum 79 109

Suhi kvas IJ zavojl ka lzavojl ek

Program: DOUGH
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Koje testo pripravljeno, ga razdelite na dva 4do gt
40 minut. Nato naredite vel vzporedni h pogevnih z
pelico.

Polnozrnato testo za pizzo

Koliliaa test OBI LAJNA VELI KA
Voda 1 5ml 2 2Bl

Sol P19 11 9

Olive ol je 2j ¢ 3j ¢
Pgeni | na polnozrnata moka30d 450
Pgenilni kallki 1j ¢ 11 g

Suhi kvas i zavojlka IJ zavojl ka

Program: DOUGH

Razvaljajte oz.

S ite testonutoblTeksutjot ep rgeamavg ikt
pizzo ter nanjo n

l ogl
|Pede 20 minug el ene sestavine.

Torta z okusom kave

Kolilina testa OBl LAJNA VELI KA
Ml ek o 1 7l 2 2Bl
Sol g i 19
Jaj | ni rumenj ak 1 1
Masl o ali margarina 10 2@
Krugna moka 359 450

Sl adkor 39 50

|

Suhi kvas zavojlka 3 zavojl ka

Program: DOUGH

1 Testo vzemite iz posode ter ga oblikujte.
1 Oblikujte okroglo ali oglato torto ter dodajte naslednje polnilo:

Staljeno maslo 2j 9 3j ¢

Sladkor 75 10 Og

nastrgan ci met 11 ¢ i 19

Zdrobl jeni oregki 6 (g 90 g

Sl adkorni preliv / sladkor v prahu, kolilina po ¢
T Premagite testo s penasto umeganim masl| om.

T V posodi zmegajte sladkor, cimet in orehe ter t

1 Testo naj stoji 30 minut v toplem prostoru, nato ga specite.

Preste

Kolilina testa OBl L AJNA VELI KA

Voda 2 0l 3 0l

Sol 19 i 19

Krugna moka 36d 54¢

Sl adkor [ b 19

Suhi kvas i zavojlka IJ zavojl ka
ljajce (rahlo stepeno) za premaz

Grobo mleta sol za posip

Vse sestavine razen jajca ter grobpekkbekeubali po

Program: DOUGH
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Ko zasligite zvolni signal, na ekranu pa je izpis
Segrejte pelico do 230A. Razdelite testo na manj g
valje.

T Oblikujte presntae niamajgil e np plek@il t. e ¢

1 Preste prevlecite oz. prelijte s stepenim jajcem, po njem pa posujte grobo mleto sol.

1 Prestepecite12-15 mi nut pri 200AC, v ge ogreti pelici
Rogl jilKki

Kolilina testa 14 kosov
Jajce 1

dopolnite z vodo ali mlekom do 225ml

Mas | o 6@

Sol 1 19

Sl adkor 2 jg

Krugna moka 400

Suhi kvas 3 zavojl ka
Program: DOUGH

1T Vzemite testo iz posode, pregnetite ga, pustite

1 Pokrijte testo in ga pustite v hladilniku 30 minut. Nato testo razvaljajte v pravokotnik in ga
premagite s staljenim maslom (vendar ne po robo
postopek ponovite trikrat.

1T Testo postavite ali zavijte v plastilno vrelko
hladilniku.

1 Testorazvaljgtevpr avokotni k, tega pa razregite na 9 (18]

1 Zavihajte trikotnike, zalengi s girge strani, i
stepenim jajcem in pecite 20 minut Vv edrieteil pe

Kvagene gtrul ke

Le gelite, |l ahko pred zaletkom peke v sredino gtr
jajca" posuijte s sladkorjem v prahu.

Gtevilo gtrulk 9kosov l1Xosov

Ml ek o 10l 2 0l

Sol 3 19 1] ¢

Voda 3 ol 4 Bl

Mas | o 30 45

Cdo jajce 1 l1+flajlni rumen
Krugna moka 359 459

Sl adkor 11 jg 2j g

Suhi kvas i zavojlka 0 zavojl ka

Program: DOUGH

Testo oblikujte po gelji ali pa tako, kot je opis
Polnilo:

Staljeno masl o / margarina5@ 10 @

Sl adkor 50 10

Nastrgan ci met I 19 3 19
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Prelivoz. posip:po gel j i
1 Vzemite testo iz posode ion ga temeljito pregnetite.

T Na pomokani deski o0z. delovni povrgini ga razva
Zmegajte sl ad}pasujtepomasiumet ter

1T Zavihajte testo, zalengi s gi strani Zavi ha

1 Gtrulko razregite na manjge k in jih pologit
druga druge.

1 Gtrulke pustite pribligno 40 nut .

1 Natojih25-30 minutpeci t e v segret.i pelici pri 190AC.

T Prekrijte jih s prelivom ali posipom, dokler so

Gtrul ke z otrobi

Sestavine za gtrul ke z ot9kodsiov l1Xosov

Voda 3 2ml 4 3l

Sol 11 ¢ 1i 19

Masl o al i mar garina 30 49

Listi lecitin v prahu* 5g 8g

Krugm&am 40 6 0

Otrobi 79 109

Sl adkor 11 9 10 19

Suhi kvas IJ zavojl ka 1zavoj!| ek

Program: DOUGH

1T Ko je program kon|lan, vzemite testo iz posode.

T Pregnetite testo in oblikujte gtrul ke, ki jih n

1 Pecite pri 20@AC v segreti pel

T Listi lecitin v prahu je nara i emulgator, ki
zaradi te sestavine tudi nekoliko svetlejga, kr

Bogilni kol al

Sestavine za bogilni kolal z maso 100g

Ml ek o 125ml

Mas|l®nagpt o umegano s sl adkorjem 12

Jaj ca 1

Rum 3j ¢

Krugna moka 509

Sl adkor 100

Kandirana | imonina lupina 50

Kandirana pomaran|lna |l upina 2§

Rozine 100

Sol 1gl epec

Ci met 2zavoj| ka

Suhi kvas 2zavoj| ka

Program: DOUGH

Vzemite testo iz posodeingapostavi t € v model za gilni kol al (z

tesno prilega. Pecite pri 180AC 60AC v pelici s

petnaj st minut (pri veliji kol il )
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Briogi

Sestavine za 9kosov l1Xosov

Jaj ce 1 2

dopolnite z vodo ali ml e k22mnld o 30ml

Masl o ali margarina 5% 75

Sol i 19 19

Sl adkor 49 50

Krugna moka 400 549

Suhi kvas I zavojl ka 1zavojl ek

Program: DOUGH

1 Vzemite testo iz posode, pregnetite ga in razdelite v kose.

1 lzvsakegakosa obli kujte eno veljo in eno manj go Kk

T Veljo kroglo postavite v namaglen pekal (maj h
vel jo. Pustite ju vzhajati, dokler se prostor

1T Zmegajte jajce s sl adkspecieem, prelijte brioge

MARMELADA

Z aparatom za peko kruha | ahko preprosto naredi

kuhali marmelade, je vredno poskusiti. Gotovo boste naredili nadvse okusno marmelado.

Postopek kuhanja je nasledniji:

1 Operitersvegsadie. Olupite jabol ka, breskve,
T Vedno uporabite priporolene koliline sestavin
MARMALADE (marmelada); v nasprotnem primeru lahko marmelada zavre prezgodaj, ali celo

prekipi.
1 Stehtajte sadje in ga razredgite na majhne kos
T Dodajte navedeno koli]lino gelirnega sladkor g
sladkorja ali gelirnega sladkorja gostote 1:1
1T Pomegajtel addpejemsin pogenite program, ki de
1T Po eni wuri in dvajsetih minutah aparat odda z
steklene kozarce. Tesno jih zaprite.
Jagodna marmelada
Oprane in oliglene | agloidepr etrleazlaenree :maOPk o gl ke a
gelirni2:sll adkor 500
Li monin sok 1j ¢
T S plastil|lno kuhalnico premegajte vse sestavin
T lzberite program MARMALADE (marmel ada) in ga
1 S kuhalnico ali strgalom odstranite ostanke sladkorja na robu posode.
1 Kozasligi te zvol|lni signal, z rokavicami vzemite
1 Prelijte marmelado v steklene kozarce ter jih tesno zaprite.
Dgem iz jagodilja
Odt aljeno globoko zamrznjeno jagodi I9j5e0 g
gelirni2:sll adkor 500
Li monin sok 1j ¢
plastilno &E&gapteicoepsemtavine v posodi

- wmw

zberite

program MARMALADE
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1 S kuhalnico ali strgalom odstranite ostanke sladkorja na robu posode.

1T Ko zasligite zvolnni signal, z rokavicami vzemit

1 Prelijte marmelado v steklene kozarce ter jih tesno zaprite.

Pomaran|lni dgem

Ol upljene in fino nasekljane pomar aml0ed g

Ol upljene in tanko nasekljane |imonell0 g
gelirni2:sll adkor 5060

1T Olupite pomaranle in |imone ter jih naregite

M Dodajte sladkor istavinp.remegajte vse se

T Ilzberite program JAM (marmelada) in ga pogenite
1 S kuhalnico ali strgalom odstranite ostanke sladkorja na robu posode.

T Ko zasligite zvolni signal, z rokavicami vzemit
1 Prelijte marmelado v steklene kozarce ter jih tesno zaprite.
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Odpravljanje tegayv
PROBLEM VZROK RE TEV
- 12 | ajni gl
vode/ ml ek a, upo
vodo
-1 glice vel sol
Gtruca v -1-2g||ci vel mo
svego mo k o, up
se nato p
vristo moke
- a- glice ma n
uporabite sveg
pravo vrsto k v
nastavituvi
- prevel dd-12 | ajni glilk
kvasa m eka, wuporabit ¢
- prevel mo| -1 glice vel] sol
Gtruca nepravilen t|-i glice manj sl
vzhaj a. -premal o sol |-12glici manj mo
- tekolina - oa-l glice ma o
kont akt S kluporabite pravo
gnetenjem nastavituvi
-premal o kva
-kvas je prs
uporabilitimpa
vopdreevoez!. ta:all(-l-zglllci v‘e!_ vod
. -1l ajne glilke
~pokrov Jevb -l glice vel sl g
Gtruca Fprograén_olm_ zl . uporabite Y,
vzhaj a. cuporabi bl Suporabite pravo
tip mo k e al -a- gl ice vel k
pl esnivo mok 9 ’
. sveg kvas, upor
- tekolina K A
. vasa pri pravi
premrzla ali
- pozabili q
sl adkor
- uporabite Y,
: uporabite pravo
iGLr;Jggkajle -dodajte kvas,
kvas, uporabi t ¢
kvasa pri pravi
Skorja -1 glice vel sl 4
presvetl a -izberite ustr e
Sg{gﬁg_Je -izberite usveeZ
Gtruca | ¢ - glice manj sl
pel ena. -izberite ustre?
-pravilno names
Megani ca kruh, |l opatico
ni zmegan pravilno poti sn
posodi za kruh
Nastavite -1-2¢glici manj vo
aparata d -i glice manj sl
nadmor sko -a-1 lajne g¢glilkdg
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-mor da st e -kvas naj bi B B
dodatii kvas-,furah po odprtju
ta bil star ne bi bil upd
-kvas je bil|njegovega roka
Gtruca siprigel vs ksod-vedno dodajte
vzhaja. al i z dodan|po vristnem pnega
sestavino receptu ter tek
- tekolina in kvas na konc
kont akt s k|- uporabljajte
ghetenjem sestavine
-za kruh iz
Pol nozrnalmoke je to - za |l agjuwr os tupud
je nigji t ak kr uh I50% polnokenate
gostejgo str
- to I e til. uporabljajte
Pol nozrnalpol nozrnatdi p Ul p
. . pelen polnozrna
i ma viivagem aparat o sy hhaania
nagubanal|lkruhvapl i v gl 19 4R v
razpokan [procesu E-preprost_a zuna
vzhajanja il na okus in kval
Gtruca in -vedno dodaj ajt
zralno I'l- tekolina Srrsgéltnfmtevrrsktvn,
sredini gkontakt s k| o porabl'atec
skorja ghetenjem up !
razceplije zal et ek, se pr
kvas v srediglu
-zmanj gajte tek
-prevel teko|zal2jedilni gl il
Obil en -premal o kval|tolnne m_erice
Kruh ' -prevel moke|-povel ajte kvas
) - stare sestflajne ¢glil ke
napalni tip |-zmanjgajte koli
-uporabite svegsd
-uporabite tol ng
VIiagen, -prevel teko ;/%rd|ekw3/dag| up
luknjil|las|-premal o dod]|_ razii|mnipi | ao
zahtevajo manj
-na ¢galost s e
Zr al ni m testo j e enkratnih prilo
pod skorjlzmegano ponavl j a, dod 4
jedilno glilko
S -pritisnistteargtims
Po pritis . . ?
gumbst‘art"/-temperatura'ZkIOpIte vag a
se aparatu | e _natlo posodo za
prikazovalpeko kruha lzvlecite |z a
pokage " H pokrocd}prt dokl er
ohl adi
Pridrgujemo si pravico do sprememb!
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Kl asi | ni recepti za kruh z

Legenda:

j gjggna glica; Suhi Kvasac (1

|l gl=ajna g¢glilica Kvasac (1 paket
BM 1400 E

1 BASIC

2 WHOLE WHEAT

3 FRENCH

4 QUICK

5 SWEET

6 CAKE

7 JAM

8 DOUGHT

9 ULTRA FAST

10 BAKE

11 DESSERT

12 HOME MADE

Tradicionalni bijeli kruh

VELI LI NA GTRUC 550 10@0 12 @0 14 @0

Voda 2 401 35rﬁl 4 80| 5 4l

Margarin ili n 1j ¢ I 1 jg 2j 9 2j g

Sol 11 g 137149 21 g 21 g

Ml ijeko u prah L jo 2j 9 21 j ¢ 3j ¢

Gel er 1 i g 2j 49 21 j ¢ 3j ¢

Krugno bragno 31d 50d 62d 76d

Suhi Kvasac | paket IJ paket lpaket]| 1l paket

Program: BASIC

Bijeli kruh

VELI LI NA GTRUC 55 10@0 12 @0 14 @0

Voda 2 5l 3 5l 5'Orﬁl 5 4l

Sol 19 11 g 114 21 g

Gel er 1 g 1l g 11 1l g 21 g

Pgeni lonbi zdr 100 15d 204 249

Krugno bragno 259 35d 50d 549

Kvasac | paket Upaketi lpaket]| llpaket

Program: FRENCH
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Kruh s orasima i rozinama

Saviet: Gr oglice i orahe dodajte poslije
VELI LI NA GTR 559 10@0 12@0 14 @0
Voda il mlije 1 3m8l 2 7Bl 3 5mMl 429
Mar garin il m 19 30 40 50
Sol 19 i 19 J 19 1l g
Geler i 19 1j g 2j 4§ 21 g
Krugno bragno 259 50d 65d 62d
Suhi Kvasac i paket Upaketi| 1paket| lipaket
Groglice 38 7549 1 00g 109
Ml jeveni orasi 20 40 60 60

Program: BASIC

zjigul nog

S

Pozor: Kada koristite program SWEETBREAD (sladak kruh), kruh je malo svijetliji. Upotrijebite mjerice

za prvu mjeru (kolilinu), inale bi kolilina
Kruh s makovim zrnima

Savjet: Pri je zadnjeg dizanja na trenutak otvori
s makovim zrnjem. Lagano s rukom utisnite zrna u tijesto.

VELI LI NACESTRU 55¢ 10@®0 12@0 14 @0
Voda 19l 3 718l 5 7ml 6 8ol
Krugno bragno 2 5l 50d 67d 8 0
Kukuruzni gri z 40 79 139 156

Gel er i 19 1] ¢ 11 19 21 g

Sol i 19 11 g 10 19 21 ¢
Cijela ili mlj 2§ 5@ 79 90

Nari bannmugkag 1 pr st o 1 prstoff2 prst 2pr st oh
Mas| ac 89 15¢g 209 29
Naribani sir P 1j ¢ 1 j4g 1 0 2j ¢

Suhi Kvasac i paket IJ paket lpaket]| 1l paket

Program: BASIC

bil

te

Pozor: Kada koristite program SWEETBREAD (sladak kruh), kruh je malo svijetliji. Upotrijebite mjerice

za prvu mjeru (kolilinu), inale bi koli
Francuski beli kruh

VELILINA GTRUC( 55¢ 10@®0 12@0 14 @0
Voda 190l 3 718l 5 5l 6 60l

Sol 1]l ¢ 1l ¢ 11 19 13 1 ¢
Biljno ulje i jg 1j ¢ 11 1¢ 10 1 ¢
Krugno bragno 279 52 704 8 49

Pgenil no bragn 39 79 100 129

Gel er i 19 1] ¢ 11 19 21 g

Suhi Kvasac i paket IJ paket lpaket]| lipaket

Program: BASIC
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Talijanski bijeli kruh

VELILINA GTRUC 55¢ 10@®0 120 14 @0
Voda 19l 3 7Bl 5 7l 6 9l
Sol i 19 1] g 1 19 2l ¢
Biljno ulje i 19 1j ¢ 11 j g 2j ¢
Geler i 19 11 g 10 19 21 §
Krugno bragno 249 476 65d 579
Kukuruzni gri z 5@ 10d 159 18d
Suhi Kvasac i paket J paket| 1paket| 1l paket
Program: SANDWICH

Zobeni kruh

VELILINA GTRUC 55 10@0 12 @0 14@0
Voda 1 8ml 3 5l 5 0l 6 0l
Margarin il m 19 29 30 36
Sol i 14 11 g 11 19 1 1 g
Smeli Geler i 19 11 ¢ 11 19 W 1 g
Zbene pahuljid 79 15d 2094 249
Krugno bragno 199 376 55d¢ 6 6
Suhi Kvasac i paket J paket| 1paket| 1i pake
Program: BASIC

Kruh sa sirutkom

VELI LI NA GTRUC 55¢ 10@®0 12@0 14 @0
Sirotka 190l 3 718l 5 5| 6 60l
Sol J 19 11 g 1 0 149 W 1 g
Gel er 1 g 1] ¢ 1 19 W 1 g
Krugno bragno 259 509 769 91¢p
Suhi Kvasac i pakef IJ paket lpaket]| 1 pake
Program: FRENCH

Grubozrnati bijeli kruh

VELILINA GTRUC 55¢ 10@®0 12@0 14 @0
Ml ek o 1 716l 2 718l 3 5l 4 210l
Margarin ili m 16 29 30 38
Sol U 1§ 1l g 1i 1 g 11 g
Gel er J 1 g 11 g 1i 19 W1 g
Krugno bragno 309 509 650 78d
Suhi Kvasac I pakef IJ paket lpaket]| 1 pake

Program: BASIC
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Punozrnati kruh

VELILINA GTRUC 55¢ 10@®0 12@®0 14 @0
Voda 2 1Bl 3 5l 5 0l 60d
Margarin il m 19 29 39 43
Sol g 19 11 ¢ 10 19 W 1 g
Geler J 14 11 g 10 19 W 1 g
Krugno bragno 169 27d 38d 459
Punozrnato br a 160 27 38 @ 459
Suhi Kvasac I pakef IJ paket lpaket]| 1 pake
Program: BASIC

Kruh s grogli cama

Tip: Groglice ili drugo suho voie dodajte
VELILINA GTRUC 55¢ 10@®0 12@0 14 @0
Voda 1 7m0l 2 718l 3 5ml 42 ml
Mar garin il m 1@ 30 40 48
Sol 19 i 19 J 19 1l ¢
Me d 3 jg 1j ¢ 2 g 2L j ¢
Krugno bragno 308§ 50d 65d 78d
Ci met i 19 J 19 11 g u 19
Suhi Kvasac i pakef J paket| 1 pake|l 11 paksg
Groglicelsuho 49 79 109 129

Program: BASIC ili SWEET

poslije

Pozor: Kada koristite program SWEETBREAD (sladak kruh), kruh je malo svijetliji. Upotrijebite mjerice

za prvu mjeru (kolilinu), inale bi kolilina
Kruh s krupnim zrnjem

VELILINA GTRUC 55¢ 10@®0 12@®0 14 @0

Voa 1 7mbl 3 0l 4 51 5 4l

Sol J 1 g 11 g i 1 g U 1 g
Osugeni pgeni | 16 29 4Q 48
Krugno bragno 304 50d 67d 8 0d

Gel er i 19 11 ¢ 1 19 W 1 g

Suhi Kvasac i pakef IJ paket lpaket]| LI pake
Program: FRENCH

* Pgenil niboKyasaad vpestinu tijesta te osvjegi
Lukov kruh

VELILINA GTRUC( 55¢ 10@®0 12@0 14 @0

Voda 2 0l 3 5l 5 0l 6 0l

Sol J 1 g 11 g i 1 g U 1 g

Gel er 1 g 1] g 1] g u_ g
Prgeni | uk 25 50 75 9@
Krugno bragno 329 549 769 91

Suhi Kvasac i pakef IJ paket lpaket]| 1 pake

Program: BASIC
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Slatki kruh

VELILINA GTRU( 550 10@0 12@0 14 @0
Svege Mlijeko 178l 2 76l 4 0ml 4 8ol
Margarin il m 16 29 39 43
Jaj a 1 2 4 5
Sol 3 1 g 1l 9 11 19 11 ¢
Me d L jg 2 § 3 g 4j ¢
Krugno bragno 304 50d 704 849
Suhi Kvasac I pakef IJ paket lpaket]| 1 pake

Program: BASIC

Pozor: Kada koristite program SWEETBREAD (sladak kruh), kruh je malo svijetliji. Upotrijebite mjerice

zaprvumjeru(kol i | i nu) , inal e bi kolilina bila prevelika
Krumpirov kruh

VELILINA GTRUC 55¢ 10@®0 12@0 14@0
Voda il mlije 1 7Bl 3 0ml 4 0| 4 8l
Margarin il m 16 29 39 43
Jaj a 1 1 1 1
Sol 9§ 15¢ 209 2 49
Gel er 11 g 11 g 1 0 1 W 1 g
Krugngnobr a 350 6 3 78d 849
Suhi Kvasac Upaket lpaketi|lipaket| 1lJpaket
Program: BASIC

Kruh s kvascom

VELI LI NA GTRUC 55¢ 10@®0 12@0 14 @0
Suhi Kvasac* i zavoj i zavoj|Wzavojl 1zavoj
Voda 2 1l 3 5ml 4 501 54l
Zalimbe za kru i 19 i 19 11 g u lg
Sol 3 1 g 11 ¢ 11 149 U 1 g
Rageno bragno 159 259 349 41g
Krugno bragno 160 25¢ 349 419
Suhi kvasac i paket lpaketi|lipaket| 1lJpaket
Program: BASIC

* Suhi kvasac je koncentrir&dn, na raspolaganju

Grahamov kruh

VELILINA GTRU 55d@ 10@®0 12@®0 14 @0
Voda 2 1Bl 3 5| 5 5| 6 6|
Sol 3 19 1l g 1 19 1 1 g
Masl ac il ma 19 29 30 39
Me d b 19 1l g 11 1g 1 1 g
Ocat i 1g J 19 1j ¢ u_jg
Pgenilna puno 30 50d 709 849
bragno

Suhi kvasac I paket lpaket i 1i pakel 10 pake

Program: WHOLE WHEAT
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Grubozrnati crni kruh

Savjet: Zal i ne jednostavno dodate bilo cijele bilo zdi
pokl opac, mal o smol it ezobiliprososzaton,lagagnamrgkpni utisaite p tjesto.j e m
VELILINA GTRUC 559 10@®0 12@®0 14 @0
Voda 2 1rmdl 3 5l 4 501 5 4l
Rageno bragno 106 179 229 266
Pgenil na Punoz 106 17d 22d 266
Bragno od pire 13¢ 170 229 2606
Sirupepd J 1 g 11 9 11 19 W1 g
Zrnca pimenta 19 19 10 19 W1l g
Koriander 19 1 g 1 0 | 1101 g
Nastrgan mugkal i 19 1 19 2 19 211 ¢
Sol 1 g 1 19 1 19 1
Suha Kvasina | paket i paket Jzavoj lpaket
Suhi Kvasac I pakat Upaketi lpaket| 1i1paket
Program: BASIC

Rageni kruh

VELI KOST GTR 55@ 10@0 12 @0 14 @0
Voda 21db 3 5ml 4 501 5 4ml
Suha Kvasina* I zavoj i zavoj J zavo lzavoj
Sol J 19 11 g 10 19 W 1 g
Gel er i 19 i 19 J 1 g 1] ¢
Ragend sl a 5¢ 10 19 18

Rageno bragno 19d 304 400 489
Krugno bragno 129 200g 2609 31d
Kvasac Upaket lpaketi|]lipaket| 1lJpaket
Program: WHOLE WHEAT

Kruh s jabukama i orasima 1000g
Jaj a 2
MI'ijeko 40 ml
ulje 4 jg

Gel er 1 gilica
Jabuka, oguljena i nari bana (Gramry 2gmilt k)
Nasjeckani orasi 1 gilica
Vigenamjensko bragno 380¢g
Natrijev bikarbonat 1 19
Pragak za pecivo 1 19

Sol i 19
Mugkatni oraglil i 19

Ci met I 1g

Program: QUICK
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Irski kruh sa sodom 1000g
Sirutka 3 7l
Jaj a 2
Sjeme ki ma 1j ¢
Vigenamjensko bragno 500
Geler i gilica
Natrijev bikarbonat (soda) 1j ¢

Sol i 19
Groglice 1gilica
Program: QUICK

Kruh s bananama i orasima

MI'i jeko 25ml

Ul je 4j ¢
Zrele, zgnjelene banane 2gilice
Jaj a 4

Gel er i gilica
Smeli geler: i gilica
Nasjeckani orasi: l1gilica
Vigenamjensko bragno 38
Natrijev bikarbonat 2] 9

Sol 2] ¢
Program: QUICK

Kukuruzni kruh 1000g

Ml ijeko 2 5ml
Jaj a 4

Ul je 1/13¢9
Gel er I gilica
Sol 1] ¢
Vigenamjensko bragno 306
Koruzno bragno 120
Pragak za pecivo 5| ¢
Program: Quick

Kruh s sedam ¢gitarica

VELILINA GTRUC( 559 10@®0 12 @0 14 @0
Voda 2 9ml 5 0ml 700m 8 40l
Margarin il | 19 30 50 60

Sol 1 g 1i 1 g 21 g 20 1§
Gel er J 19 1 1.9 21 g 2 1§
Ocat b 19 10 jg 2] ¢ 2 j ¢
Neprosijano br 349 559 750 90
Komadi |l i sedan 189 200g 300¢g 369

Suhi Kvasac | paket Wpaketi lp&eti|] lipaket

Program: WHOLE WHEAT

36



Bavarski kruh

uzeti |

Saviet: Umj est o ki ma mogete | ajne ¢glice
VELILINA GTRUC 559 10@®0 12@®0 14 @0
Voda 176l 30Mml 3 6| 4 3ol
Pgenil na nepro 249 409 579 6 9@
bragno

Rageno neprosi 8@ 126 159 189
Sol J 1 g 11 g 1i 19 1 1 g
Ki m W jg 1j g 2j g 2L j ¢
Prosjelno veli 40 10d 159 18d
kuhan i zgnj el

Suha Kvasina i paket i paketi| Upaket lpaket
Suhi Kvasac i pakidtal Upaketi lpaket| lipaket
Program: WHOLE WHEAT

Javorov kruh

VELILINA GTRU 55¢ 10@®0 12 @0 14 @0
Margarin il 19 29 39 43
Sol b 19 11 g 10 19 W 1 g
Javorjev siru J jg 11 jg 2j 9 2L j g
Krugno bragno 33d 54d 26d 31
Sulivasac | paket IJ paket lpaket| 1 pake
Program: BASIC

Jogurtov kruh

VELILINA GTRU 55¢ 10@®0 12@®0 14 @0
Voda ili mli]jd 1 6ml 2 5| 3 0l 3 6l
Jogurt 99 15d 2094 2 401
Sol b 149 1] g 11 19 W 1 g
Gel er b 1 g 11 g 1i 19 1 1 g
Ocat ijg J jg 1j ¢ u_ jg
Pgenilno brag 309 509 709 849
Suhi Kvasac I paket IJ paket lpaket| 1 pake
Program: BASIC

Kruh s mekinjama

VELILINA GTRU 55¢ 10@®0 12@0 14 @0
Voda 2 1Bl 3 5| 5 0| 6 0l
Mar garina al.i 20 30 40 48
Sol b 149 1] g i 19 1 1 g
Geler b 19 11 g 1 1g U 1 g
Pgeni|lne meki 40 79 109 129
Pgeni | ne klic 30 50 79 8§
Pgenilne klic b jg 1j ¢ 10 j ¢ 11 j g
Pgenilno brag 249 409 65d 78d
Suhi Kvasac I paket IJ paket lpaket| 1 pake

Program: WHOLE WHEAT
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Kruh s

gl taril cama
VELILINA GTRU 55¢ 10@®0 12@®0 14 @0
Voda 2 7l 4 51 6 5l 7 8l
Pgenilno brag 119 17 25d 304
Rageno bragno 119 176 25d 304
Grubo mljeveno 30 50 70 89
nezrele pire
Grobo mlenazme 30 50 70 89
pire
Hel jdino brag 30 50 70 89
Sjemenke sunc 20 35 50 60
Buline sjemen 20 39 50 60
Sjemenke |l ana b jg 1j ¢ 10 149 W 1 g
Sezam b j g 1j ¢ 11 19 W 1 g
Sol b j g 11 ¢ 11 19 W 1 g
Me d g 11 g 17 19 W 1 g
Suha Kvasina paketi i paketi Upaket lpaket
Suhi Kvasac paketi lpaketi|lipaket| 1lJpaket
Program: WHOLE WHEAT
Kruh s pirom
Savjet:pri je zadnjeg dizanja na trenutak otvori
ga s pirom i zobenim pahuljicama te lagano utisnite u tijesto
VELILINA GTRU 550 10@0 12 @0 14 @0
Sirotka 2 410l 4 0ol 5 0l 6 0rfl
Punozrnato br 13¢ 2 3d 28d 33
Punozrnato ra 106 18d 2 3d 2 8d
Grubo mljeven 1 6g 189 1809 216
pire
Sjemenke sunc 49 759 100g 129
Sol b 19 1 19 1 0 1 W 1 g
Gel er b 1 g 1 1 g 10 U 1 g
Suha Kvasina i paket Wpaketi lpaket| 11 pake
Suhi Kvasac i paket Upaketi lpaket| 1 pake
Program: BASIC
100% punozrnati kruh
VELI KOST GTRU 55¢ 10@®0 12@0 14 @0
Voda 2 1Bl 3 5l 5 0l 6 0rfl
Sol b 1§ 11 g 11 14 U 1 g
Me d b 19 1l g 2l g 21 ¢
Pgenilno brag 33d 54d 76d 91db
Suhi Kvasac i paket IJ paket lpaket| 1 pake

Program: WHOLEMEAL
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Crni kruh

VELILINA GTRU 550 10@0 12 @0 14 @0
Voda 2 40l 4 0l 4 51 5 4l
Grubo mljeven 106 18d 18d 21
bragno

Rageno bragno 106 18d 18d 21
Pgenilno brag 136 2 3d 28d 33
Crni sl ad (na 5g 10 19 20
prgenoga jelim

sredini kruha

boju

Sol b 19 11 ¢ i 19 W 1 g
Sjemenke sunc 49 79 104 129
Sirup crne re paket IJ paket lpaket| 1 pake
Suha Kvasina paket IJ paket lpaket| L pake
Suhi Kvasac paket Upaketi lpaket| L pake
Program: WHOLE WHEAT

Listi pgeni | ni kruh

VELILINA GTRU 550 10@0 12 @0 14 @0
Voda 2 1Bl 3 5| 5 5| 6 6|
Sol b 19 11 g 10 19 W 1 g
Biljno ulje J 1 g 1j ¢ 11 j ¢ 1 1 g
Me d i 19 1 g 1l ¢ 19
Sirup od repe i 19 J 19 11 g u 19
Pgeni | na brag 306 509 76d 91d
Pravi pgenilni I jg J jg 1j ¢ L jg
Suhi Kvasac paketi Wpaketi lpaket| lipaket
Program: WHOLE WHEAT

Pivski kruh

VELILINA GTRU 550 10 @0 12 @0 14 @0
Voda 12l 2 0ol 2 2Bl 2 7m0l
PV o 1 2ml 2 0ml 2 218l 2 7ml
Pgenilno Puno 146 23d 28d 33k
bragno

Hel jdino brag 119 189 189 216
Pol nozrnata m 119 18d 18d 21
Sol 149 1] g 1 19 1 | g
Sezam 2§ 50 79 90
Crni sl ad (el 3g 59 10 13
Suhvagac paket.i IJ paket 1 pakeg lipaket
Suha Kvasina paketi IJ paket 1 pake lipaket

Program: BASIC
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Sve vrste ukusnih pekarskih slastica

Oboj eni kruh za dorul ak

Savjet: Hr skave pahuljice moget er uzgainm epnaihtuil jsi claonkao,| akdon;i
VELILINA GTRU 55¢ 10@®0 12@®0 14 @0
Ml ijeko 1 6l 2 5| 3 3l 4 0ol
Krugno bragno 256 426 57d 6 9d
Gel er b j g i jg 2 g 2l g
Sol b1 g 11 g 17 19 1 1 g
Posugene i na 99 19 20 29
Hrskawel pace 30 50 79 90
Kokomadae pah < 1 j4d < U jg <1j ¢ <l jg
Mas ac 16 29 39 43
Suhi Kvasac i paket IJ paket lpaket| 1 pake

Program: BASIC

Pozor: Kad koristite program SWEETBREAD (slatki kruh), kruh je svjetliji. Koristite omjere iz prve

tabele (koliline), jer bi kolilina bila prevelika
Kruh s rumom, groglicama i orasi ma
VELI LI NA GTRU 55¢ 10@0 12 @0 14 @0

Ml i jeko ili Vv 1 7m0l 2 8l 3 5mMl 4 2l

Rum0 % b j g 1j g 2] g 20 j g

Mas| ac 20 30 40 48

Pgenilno puno 30 500 659 78d

bragno

Jel ov med ] 2 j4g 3 j 49 3] ¢

Sol 1 g 1 1 g 10 11 19

Cjela orahova 20 409 60g9 73

GroglLice (nam 30 50g9 7549 90

rumu)

Suhi kvasac i paket Upaketi lpaket]| lipaket

Program: BASIC

Pozor: Kad koristite program SWEETBREAD (slatki kruh), kruh je svjetliji. Koristite omjere iz prve

prevel i ka

tabele (koliline), jer bi kolilina bila

* Te sirovine dodajte po prvom zvulnom signal u.
Jogurtov kruh

VELILINA GTRU 550 10@0 12 @0 14 @0

Voda iHWd ml i j ¢ 1 6l 2 5ml 3 0ml 3 6l

jogurt 89 15d 20d 249

Sol b1 g 1] ¢ 11 19 1 1 g

Gel er 19 1] g 1 19 1 | g

Krugno bragno 306 509 700 84

Suhi Kvasac i paket IJ paket lpaket| 1 pake

Program: BASIC
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Francuski medeni kruh

VELI LI RANCGET 550 10@0 12 @0 14 @0
Voda 2 0l 3 2Bl 4 51 5 4l
Sol b 19 11 ¢ 11 19 W 1 g
Maslinovo ulj b j g 2j ¢ 10 j g W j g
Me d L jg 11 j g J jg 1j g
Krugno bragno 289 45d 6 0d 729
Pgenilno brag 49 79 104 129
Suhi Kvasac I paket IJ gpketil] 1paket| . pake

Program: RAPID

Pozor: Kad koristite program SWEETBREAD (slatki kruh), kruh je svjetliji. Koristite omjere iz prve

tabele (koliline), jer bi kolilina bila prevelika
Kruh sa skutom

VELILINA GTRU 55¢ 10@®0 12@0 14@0
Vodial i mlij eko 1 28l 2 0ol 3 0ol 3 6l
Margarin il 2 nl 30 40 50
Cijela jaja 1 1 1 1
Sol b 1§ 1] ¢ 1 19 W 1 g
Gel er b 19 1j ¢ 11 j g W j g
Skuta (gruba) 78 126 209 249
Krugno bragno 304 50d 704 8 49
Suhi Kvasac i paket IJ palaet lpaket| 1 pake
Program: BASIC

Kruh s amarettom

Saviet: Umj est o bademovi h pahuljica mogete koristiti i
sz mlijekom ili vodom.

VELILINA GTRU 550 10@0 12 @0 14 @0
Ml i jeko ili \ 1 3l 2 0ml 2 0ml 24 nl
Amaretto 4 onl 7 &l 10ml 12l
Krugno bragno 304 50d 65d 78d
Gel er b j g 1j ¢ 2j g 2 9
Sol J 19 i 19 113 19 2l g
Mas| ac 20 30 40 48
Bademove pahul 20 79 109 129
Suhi Kvasac i paketi Upaketi lpaket| 1li1ipaket

Program: BASIC

Pozor: Kad koristite program SWEETBREAD (slatki kruh), kruh je svjetliji. Koristite omjere iz prve

tabel e

(koliline), jer bi kolilina bila
Kruh s zeleni
VELILINA GTRU 55¢ 10@®0 12@0 14 @0
Sirutka 22h 3 7Bl 5 5l 6 6|
Sol b 1 g 11 g 1i 1 g 149
Mas| ac 69 10y 20 29
Gel er b 1 g 11 ¢ 1 19 U 1 g
Krugno bragno 300 509 760 91
Svjeg i fino b jg 11 g 2j ¢ 2j ¢
pergin ili mj
Suhi kvasac I paket IJ paket lpaket| L pake

Program: BASIC
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Kruh od rig e

T Rigu skuhajte u velikoj kolilini vode i ohl adi t
u skladu s donjim navodima.

1 Saviettumj esto vode u kojoj bi kuhali rigu koristit

1 Dodajtektomu2-3 jugne ¢glice groglica i lajnu ¢glicu ci .|

f Vele gtruce ne nemojte peli, jer bi kruh u tom

VELILINA GTRU 55¢ 10@0 12 @0 14 @0

Voda u kojoj 18l 3 0l 3 5ml 4 20|

Krugno bragno 329 54d 65d 78d

Ri ga (sirova 2 8@ 50 79 9@

Geler 11 19 21 g 31 g 3 1 g

Suhi Kvasac i paket IJ paket lpaket| 1 pake

Program: BASIC

Kruh s mrkvom

VELILINA GTRU 559 10@0 12 @0 14 @0

Voda 1 7ml 2 716l 3 5l 4 2101

Mas | ac 16 29 30 36

Krugno bragno 304 50d 65d 78d

Fino nasjecka 33 60 90 119

Sol b 19 11 g 11 19 W 1 g

Gel er b 1§ 1] ¢ 1 1 g W 1 g

Suhi Kvasac i paketi Wpaketi lpaket| lipaket

Program: BASIC

T Po ¢gelji mogete iscjediti sok iz mrkve a za kru

Kruh s jajima

Savjet:Jaja najprije stucite u mjerici, te dodajte Vv

dok je jog svjeg.

VELILINA GTRU 550 10@0 12 @0 14 @0

Jajca 1 2 4 5

s vodom ili m]| 19l 2 78l 4 0ol 48d

Margarin il 1§ 29 39 40

So | 19 11 ¢ 11 1¢ W 1 g

Gel er b1 g 1] ¢ 1 19 W 1 g

Krugno bragno 304 50d 704 8 49

Kvasac i paketi Wpaketi lpaket| 1lipaket

Program: BASIC
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Kruh s sjemenkama suncokreta

Savjet: Sj emenke suncokreta dodajltue. pMo gpertveo nk ozrviusltniotm

Ako sjemenke na kratko poprgite u tavi, njihov ok
VELILINA GTRU 55d 10@0 12@0 14 @0

Voda 2 3l 3 7Bl 5 5l 6 6|

Mas|l ac 20 30 40 50

Krugno bragno 32d 52 704 849

Sol b 19 11 ¢ i 19 W 1 g

Geler b 19 11 g i 1g W 1 g

Sjemenke sunc 20 35 50 60

Suhi Kvasac i paket IJ paket lpaket| 1 pake

Program: BASIC

Kruh s smokvama i orasima

Savijettako koristite svjege orahe kodjhkhgjbhe|]a,| kushki

gorki ali ugodan. Takav kruh dobro ide uz mlado vinoi mo g t .

VELILINA GTRU 55¢ 10@0 12@0 14 @0
Voda 2 1rbl 3 5l 5 5l 6 6
Krugno bragno 150 26d 329 39d
Rageno bragno 2 0d 404 459 549

Sol b 149 1] g 11 14 W 1 g
Fino nasjeckan 30 50 60 78
smokve

Nasjeckani or 30 50 60 78

Me d b 19 1i 19 21 g 2 1§
Suha Kvasina i paket IJ paket lpaket| 11 pake
Suhi Kvasac i paket J paket lpaket| I pake
Program: BASIC

Vjenl|l ani kisolh ( Kr uh

Saviet: Kad je na ekranu prikazano vrijeme 1:30, s kel
kruha napravite malu udubinu. Kruh potom specite. Kad se ohladi, udubinu napunite solju. Tako
pripravljen kruh je stari jalkadkeldbeikirogh svetkokinah nar oda
VELILINA GTRU 55¢ 10@0 12@0 14 @0
Sirutka 1 7ml 2 5ml 3 3ml 4 0ol

Voda 9 &l 15l 2 0l 2 401
Rageno bragno 116 176k 249 290
Punozrnato ra 11dp 17 24d 29d
Krugno bragno 136 22 30d 36d

Gel er b 1§ 11 ¢ 1i 19 W 1 g
Suha Kvasina i paket] I paket lpaketi 1l pake
Suha Kvasina i paket lpaketi 13 paketf 13 pake

Program: BASIC
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Biljni kruh

VELILINA GTRU 55¢ 10@®0 12@®0 14 @0
Voda 2 1rbl 3 5l 4 51 5 4l
Suhkavasi na | _zavaoj | zavo]j IJ zavoj| 1zavo]j
Krugno bragno 304 50d 6 6d 8 0d
Sol b1 g 11 g 11 149 1 1 g
Gel er b 19 11 ¢ 1i 19 W 1 g
Koriander 19 i 19 J 1 g 11 ¢
Ml jeveni anis 19 i 19 J 1 g 11 ¢
Ani sove sjeme 19 i 19 J 19 1l g
Sulivasac | paketi 1 pake 11 pake|l 1ipaket

Program: BASIC

Francuski biljni kruh

Savjet: Br o j

komadil a

|l egnj aka

povel ajte

do

proprgite na maslacu, ohladius lie dtoadkad thkei toistjad g mb
s biljnom solju.

VELILINA GTRU 550 10@0 12 @0 14 @0

Voda 2 1mbl 3 5ml 4 8ol 5 7m0l

Krugno bragno 32d 52 70d 840

Pgenilno brag 49 79 10d 129

Gel er 1§ 11 ¢ 1 19 W 1 g

Sol b 19 11 g 1i 19 W 1 g

Nasjeckana zel u 1g 1i g 2j ¢ 20 j¢§

kopar i grbag

| egnj aka u 149 2] g 3l ¢ 3l ¢

Masl ac 10 1§ 29 2§

Suhi Kvasac i paket IJ paket lpaketi 1i pake

Program: BASIC

Kruh s paprom i bademima

Savjet: Taj kruh, kogaposlu guj emo na zabavama, ima jog bolji ok
gelite da je tvrli, koristite samo polovicu prepo
VELILINA GTRU 550 10@0 12 @0 14 @0

Voda 19l 3 218l 4 501 5 4l

Krugno bragno 304 50d 70d 8 49

Sol b 1 g 11 g 1i 19 U 1 g

Gel er b 1 g 1] ¢ 1 19 W 1 g

Mas| ac 1@ 19 20 29

Prgeni bademo 4Q 7549 100¢g 129

Zeleni papar b jg 1 j49 1 i j4 11 j g

Suhi Kvasac i paket Wpaketi lpaketi 1i pake

Program: BASIC
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Kukuruzni kruh

Savjet: T est o sje posebno pripravlja za izradu hruska
DOUGH (jako brzo + tjesto), oblikujte gtruce te i
VELILINA GTRU 55¢ 10@0 12 @0 14 @0

Voda 190l 3 0l 4 0ol 4 8ol

Mas | ac 1§ 29 30 40

Kr ugbhnroagno 33d 54d 70d 8 49

Kukuruzni gri 30 60 8@ 99

Nasjeckana zre | 1 1 1

|l juskom

Suhi Kvasac i paket IJ paket lpaketi 1i pake

Program: BASIC

Kruh s bul om

VELI LI NA GTRUCE 10@0

Pire iz bule* 4 0l

Krugno bragno 6 5

So | 1P 19

Gel er 1 19

Mas | ac 30

Sjemenke bul e 10

Suhi Kvasac lpaketil

Program: BASIC

* Pire iz bul e-mampirmiviidri h zbwsllat kbporabite navede
Kruh s in|luni ma

Savjet: Umj est o jabuka mozet e dpadjeckanih zjelhdrastakaca. Kkubjei | i nu
posebno ukusan ako ga premagete s biljnim masl ace
VELI LI NA GTRUCE 10@0

voda 4 401

Pgeni |l no Punozrnato bragno 700

Grubo mljevena pgenilno bragno 109

Fino nadijiéekanin|luna 11

Guta jabuka s | juskom, izdubl jena i

narezana na tanke gnite 1i

Mal i novo wulje 2j 9

Suhi Kvasac 11 paketila

Program: BASIC
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Vinogradski kruh

vrul e

VELI LI NA GTRUCE 10@0
Voda 1 8ml
Suho bijelo vino 1 8ml
Pgenilno bragno 579
Ragno bragno 159
Sol i 1 19
Smeli geler I I
Svinjska mast il mast od | varaka 30
Me ki i fino nasjeckani l'istovi vinowe gloze
Fino nasjeckan por 2j 9
Grubo mljeveni orasi 3j g )
Suha kvasina b paketila
Suhi kvasac lpaketil
Program: WHOLE WHEAT
Kruh s okusom pizze
VELILINA GTRU 55¢ 10@®0 12 @0 14 @0
Voda 2 2Bl 3 718l 5 7ml 6 90l
Maslinovo ulj b j g 1j ¢ 1] ¢ 1j ¢
Sol 149 1] ¢ 1i 19 1 | g
Gel er b1 g 1] ¢ 1i 19 W 1 g
Origano u 149 3 1 g 1l 9 u 1y
Sir parmezan 113 j g 2i j 9 3 j 9 313 ¢
Kukuruzni gri 60 104 150 18d
Krugno bragno 299 476 650 78®
Suhi Kvasac i paket IJ paket lpaketi I pake
Program: BASIC
Kruh s tikvicama (zucchini)
Saviet: Taj kruh je posebno ukusan ako ga jedete
VELIXD GTRUCE 559 10@®0 12 @0 14 @0
Voda 3 ol 5 nl 7 i 9 Gl
Krugno brag| 309 504 75 9 0
Sitno nasj e| 199 300 4 5@ 54
sirove tikuvl|
Sol 3 1g 11 ¢ 11 19 mw 1 g
Gel er 1§ 11 g 17 1 g M 1 g
Suhi Kvasac| i paket lpaket| 1paket 11

paket

Program: BASIC
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Franal ki kruh s sl anino

Savjet: U programu DOUGH (tjesto) mozete s sastojcima
pospite s bradgnom i pecite u pelnici pri temperat
VELI LI NA GTRUCE 10@0

Sirutka 45 ol

Rageno bragno 400

Krugno bragno 269

Sol 1i 19

Sitno nasjeckana (hamburgka) sl ani nal)od

Suha Kvasina Il paketila
Suhi Kvasac 1i paketila

Program: BASIC

Recepti za pekal kruha s wuporabon
mj egavina krugnog bragna
Ako proizvol al ne preporula drugalije, za pripremanje Vv
RAPID.
Ciabatta
Savjet: Tj est o pripremite programom DOUGH (tjesto), ol
VELI LI NA GTRU 55¢ 10@0 12 @0 14 @0
Ml al na voda 1 78l 310ml 3 718l 4 5l
Mj egavina bra 37 6 2 75d 909
ciabatto
Suhi kvasac i paket IJ paket lpaketi 1i pake
Program: BASIC
Ukvageni kruh
VELILINA GTRU 55¢ 10@0 12@0 14 @0
Ml al na voda 2 2rdl 3 718l 4 501 5 40l
Mj egavina brag 36d 6 0d 75d 909
kr uh
Suhi kvasac i paket IJ paket lpaketi 1i pake
Program: BASIC
Punozrnati r1geni kKr uh
VELILINA GTRU 55¢ 10@0 12 @0 14 @0
Ml al na voda 2 4101 4 216l 5 501 6 6l
Mj egavi na b 369 6 0 75d 9 0g
punozrnat.i
rageni kruh
Suhi kvasac i paket lpaket lpaket 11
paket

Program: BASIC
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Crni kruh iz grubo mljevenog
VELILINA GTRU 55¢ 10@0 12@0 14 @0
Ml al na voda 2 216l 3 716l 4 5l 5 4l
Mj egavina gru 36d 6 0d 750 909
crnog bragna

Sulkivasac i paketi| lpaket 1 paketi| 1lJpaket
Program: BASIC

Fina ukvagena pletenica
VELILINA GTRU 559 10@0 12 @0 14@0
Ml al na voda il 1 8rbl 3 1l 3 7Bl 4 501
mlijeko

Mj egavina bra 37 6 2ch 75d 909
kvagenu plete

Suhi kvasac i paket IJ paket lpaketi| 1 pake

Program: RAPID

bragna

Pozor: Kad koristite program SWEETBREAD (slatki kruh), kruh je svjetliji. Koristite omjere iz prve

tabele (koliline), jer bi kolilina bila
Kruh s brusnicama i orasima

VELLI NA GTRUCH 55¢ 10@0 12 @0 14 @0
Ml ek o 1 3Bl 19l 2 2l 2 6Ml
Jaj a 1 3 4 5
Masl ac ili ul]j 3j 9 5j ¢ 6j @ 7j 9
Gel er 3j ¢ 5] ¢ 6j ¢ 7j ¢
Sol u_ 1 g 21 ¢ 21 1 g 11 19
Li monova kori i 19 11 g 1i 19 W 1 g
Krugno bragno 309 50d 62d 75d
Suhvaskac i paket IJ paket IJ paket lpaket
Posugene brus 30 60 79 90
tregnje

Nasjeckani or 30 60 79 90
Program: SWEET

Kruh s cimetom, groglicama i
VELI LI NA GTRU 55¢ 10@0 12 @0 14 @0
Voda 2 0ol 3 3ml 4 51 5 4l
ulje 1] g 3] § 4j g 5] §
Ci met i 149 1] g 10 1 g 11 19
Smeli geler b jg T 10 19 1 1 g
Groglice 5@ 80g 110g 139
Oraglili 50 8049 1109 13
Sol 1 19 2 1¢ 2 1 14 20 | g
Krugno bragno 28d 4609 5809 700
Suhi kvasac i paket Wpaketi Wpaketi lpaket

Program: SWEET
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Bogat slatki kruh

VELILINA GTRU 55¢ 10@®0 12@®0 14 @0
Voda 1 3l 2 1l 2 7l 3 2rbl
Jaj a 1 3 4 5
Ulje 1j ¢ 3j § 4j g 5] ¢
Gel er 1j ¢ 3j ¢ 4j g 5j ¢
Sol 1 ¢ 21 g 21 1 ¢ 20 1 ¢
Krugno bragno 2 8d 46d 58d 704
Groglice 49 79 100 12
Suhi kvasac | paket IJ paket IJ paket lpaket
Program: SWEET

Praznil ni kKruh

VELILINA GTRU 55¢ 10@®0 12@®0 14 @0
Voda 1 0l 1 5| 18l 2 1Bl
Ml i jeko 7 nl 2 3l 3 0l 3 6mMl
Ul j e i jg 3] § 4] § 5] ¢
Sol i 19 21 19 31 ¢ 3 1 ¢
Geler 3] ¢ 5j ¢ 6j ¢ 7] ¢
Krugno bragno 289 464 58d 479
Nasjeckani or 50 80 119 90
Kandirano vol 5@ 8@ 11d 9@
Suhi kvasac I paket IJ paket IJ paket lpaket
Program: SWEET

Kruh za sendvil e

VELI KOST GTRU 55¢ 10@0 12@®0 14 @0
Voda 2 0ol 3 40l 4 6ol 5 50|
Margarina ali 1j ¢ 2j ¢ 2i j 9 20 j ¢
Sol 1] g 21 g 21 1 g 20 1 ¢
Ml ijeko u pr 1j ¢ 2l ¢ 2l jg 20 j ¢
Gel er 2j g 4i g 5] ¢ 6j g
Krugno bragn 306 500 6 2@ 759
Suhi kvasac ipaket| ipaket| Wpakel| 1pakeft
Program: Sandwich

Punozrnat:i kruh za sendvil e
VELI KOST GTRU 55¢ 10@®0 12@0 14 @0
Voda 3 0l 4 501 5 7m0l 6 9ol
Pgenilna puno 299 500 62d 75d
bragno

Ml i jeko u pra L jg 2j 9 2i j ¢ 20 j 9
Sol u 1§ 21 9 2i 1 g 20 1 ¢
Ma garin ili m L jg 2j ¢ 21 j g 20 j ¢
Me d 2j g 3ji ¢ 4] 9 4] 9
Suhi kvasac | paketi Wpaketi lpaketi lipaket

Program: Sandwich (Basic)
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Priprava tjesta
S programom DOUGH (tjesto) jednostavno roi mredyiit e

obl i kujete i spelete u svojoj pelnici. U razlilit
oznaluje pravi trenutak da dodate preostale sasto
melu ravnima pekal a. Mj e minavaglims neke pd récépatd@ e n e . U nast

Francuskai "@pdgeta’'c a

Kolilina tjesta OBl LAJNA VELI KA
Voda 3 7mbl 550 ml
Suhi pgeni | ni kvas 29 50

Sol 1l ¢ i 19
Gel er 1] ¢ [
Krugno bragno 55® 700
Pgenilno bragno Durum 79 109
Suhi Kvasac J paketila 1lpaketil

Program: DOUGH

Kad | e
in

tjesto pripravljeno razdjelite ga na dva d
40 m t

uta. Potom zaregite gornju povrginu tjesta

Punozrnato tjesto za pizzu

Kolilina tjesta OBl LAJNA VELAK

Voda 15ml 2 2Bl

Sol i 19 11 9

Masl inovo ulije 2j 9 3j 9
Pgenilno bragno 309 450
Pgenilne klice 1j ¢ i

Suhi kvasac i paketila ) paketila
Program: DOUGH

Razvaljajte t] razvucite tjesto, oblikuttde ga
omakom za pizzu te na nju naslagite geljene sasto
Torta s okusom kave

Kolilina tjesta OBI LAJNA VELI KA

Ml ijeko 1 7m0l 2 2rbl

Sol g i 19
Gutanj ak 1 1

Masl ac ili margarin 1@ 2@

Krugno bragno 359 450

Gel er 3§ 5@
Suhvaskac i paketila ) paketila
Program: DOUGH

1 Tjesto uzmite iz posude te ga oblikujte.

T Oblikujte okruglu ili uglatu tortu te dodajte s
Rastopljen masl ac 2j ¢ 3j ¢

Gel er 75 109
Natrgan ci met 11 ¢ 10 19
Zdrobl jeni orasi 6 Oy 90 g
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Gelerni preljev / Geler u prahu, kolilina po gelj
T Premagite tjesto s pjenasto umjeganim masl acm.
T U posudi izmjegajte geler, cimet i orahe te to
1 Tjesto neka stoji 30 minuta u toplom prostoru a potom ga specite.

Pereci

Kolilina tjesta OBI ILAJNA VELI KA

Voda 2 0l 3 0l

Sol 119 I 19

Krugno bragno 360 54¢

Geler i1 ) b 1lg )

Suhi kvasac I paketila IJ paketil a
ljajce (rahlo razmuleno) za premaz

Grubo mljevena sol za posiop

Sve sastoj klkrgprhg jexvjema isol i poatatvatza up@losujde lamp

Program: DOUGH

Kad | ujete zvulni signal, na ekranu je ispisano 0
Zagrijte pelnicu do 230A. Razdjelite tjesto na ma
tanke valjke.

1 Oblikujte pereceipol ogi te i h na namaglen protvanj

1T Perece premagitei tj prelijte s umulenim jajce
1 Perecepecite12-15 mi nut pri 200AC, u vel vruloj pelnici
Rogl il

Kolilina tjesta 14 komada

Jaj e 1

dopunite s vodom ili mlijekom 225ml

Masl| ac 60g

Sol 1 19

Gel er 2 jg

Krugno bragno 400

Suhi kvasac Il paketila

Program: DOUGH

1 Uzmite tjesto iz posude, premjesite ga, pustite ga nakratko, te ga ponovno premjesite.

1 Pokrijte tjesto i pustite ga u hladnjaku 30 minuta. potomt j est o razvaljajte u pr
ga s otopljenim Maslacem (osim po rubovima). Tjesto triput preklopite (kao pismo). Taj postupak
ponovite triput.

T Tjesto pospremite ili zamotajte u plastiltavte vre
u hladnjaku.

1 Tjesto razvaljajte u pravokutnik, te ga razregi
preregite.

1 Zamotajte trokutile, pol evgi od gire strane, i
umuienim jajcem i pegahej2pemnnautana 2§0AC. Za

pelnicu!
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Kvagene gtruce

Ako gelite, mogete prije poletka pelenja u sredin
"pelena jaja" pospite s gelerom u prahu.

Sastav za gtrucu 9k omada l2omada
MI'ijeko 1 0ml 2 0l

Sol 3 19 11 9

Voda 3 ol 4 ml

Masl| ac 30 45

Cjelo jaje 1 l+flajlni rumen
Krugno bragno 359 459

Gel er 10 j g 2j 9

Suhi kvasac i paketila lJ paketila

Program: DOUGH

Tjesto oblikujte po g¢gmilgdna lkodaki meatkov e k@tor e e  (j

Punjenje:

Otopljeni maslac/ margarin5@ 10

Gel er 50 100

Natrgan ci met i 19 [ o

Preljev tj. posip: po geliji

1 Uzmite tjesto iz posude i temeljito ga premjesite.

T Na pobragnjenoj daskivatljj.ajrteaedrncejstmowr @irmivorkut ni
masl acem. Il zmjegajte geler i ci met pospite po m

1T Zavrnite tjesto, polevgi od gire strane. Svinit

1 Gtrucu razregite na manje komade pol o¢inae i h
drugu.

T Gtruce pustite pribligno 40 minuta.

1 Zatmih25-30 mi nuta pecite u zgrijanoj pelnici pri 1

T Prekrijte ih s preljevom ili posipom dok su jog

Gtruce s mekinjama

Sastav za gtrucu s mekinj @kmamada 1Xomada

Voda 3 2Bl 4 30l

Sol 11 ¢ I I

Masl ac ili margarin 30 40

Listi lecitin u prahut 5g 89

Krugno bragno 40 6 0

Mekinj e 79 109

Gel er 11 ¢ 11 19

Suhi Kvasac b paketila 1paketil

Program: DOUGH

1 Kad je program zavrgio, uzmite tjesto iz posude

1 Premjesitetjestoiob | i kujte gtruce,. premjesite svaku pose

1T Pecite pri 200AC u zgrijanoj pelnici.

Listi lecitin u prahu je prirodni emul gator, Kkoji

zbog tog sastava negto svjetlija a kruh ostaje du

52



Bogi kai al

Sastav za bogilni kol al 100g:
MI'ijeko 125ml
Mas!l ac, pjenasto umjegan s gelerom 126

Jaj a 1

Rum 3j g
Krugno bragno 500

Gel er 100
Kandirana | i munova kor a 50
Kandirana naran|lina kora 2y
Groglice 100

Sol lprstohvat
Ci met 2paketil a
Suhi kvasac 2paketil a

Program: DOUGH

Uzmite tjesto iz posude i postavite ga u model zZa

tjesno prilegne Pecite pri 180AC (160AC u pelnic

sat i petnaest minuta (pri veloj kolilini)

Briogi

Sastav za 9k omada l1Xomada

Jaj e 1

dopunite s vodom ili mlij2X®im do 30ml

Masl ac il margarin 55 75

Sol i 19 b 19

Gel er 49 50

Krugno bragno 409 549

Suhi kvasac J paketila 1 palet

Program: DOUGH

1 Uzmite tjesto iz posude, premjesite ga i razdjelite na komade.

T 'z svakoga komada oblikujte jednu velu i jednu

f Velu kuglicu stavite u namaglen pleh (manji mod
Pustitejudaodstoj i dok se povrgina ne udvostruli

f lzmjegajte jaje s gelerom, prelijte brioge te i

MARMELADA

S urelajem za pelenje kruha jednostavno pripremit

mar mel ade, vrijedno je ieskusnsmatmeladuNapravit [ete na

Postupak kuhanja je sljedelid

1 Operite svjege, zrelo vole. Ogulite jabuka, bre

T Uvijek koristite preporulene koliline sirovina,
MARMALADE (marmelada); u suprotnom primjeru marmelada prokuha prerano ili pak prekipi.

1 lzvagajte vole i razregite ga na manje komadile

1 Dodajte navedenu kolilinu gelirnoga gelera omje
geler u omjeruda: helpebimarcehal jno gusta.

1 Pomjegajte vole s gelerom i pokrenite program,

1T Za jedan sat i dvadeset minuta wurelaj e se ogl
prelit u steklene tegle. Lvrsto ih zatvorite.
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Marmelada od jagoda

Oprane i oligiene jagode, izrezane maOPkocke il z
gelirn2: Igel er 509

Li munov sok 1j ¢

T Plastilnom kuhalom promjegajte sve sastojke u p
1 lzaberite program MARMALADE (marmelada) i pokrenite ga.

1 S kuhal om i lddssttrraungiatie coosmt at ke gelera sa roba poc
T Kad | ujete zvulni signal, s rukavicama izvadite
T Prelijte marmeladu u staklene tegle te ih |vrst

Dgem od jagoda
0 p

topite duboko zamrznute jagode 950 g

gelirnad: Igel er 5060

Limov sok 1j ¢

T Plastilnom kuhalom promjegajte sve sastojke u p

1 lzaberite program MARMALADE (marmelada) i pokrenite ga.

T Kuhalom ili strugalicom odstranite ostatke gele

T Kad | ujete zvulni signal, s a@aukavicama izvadite

T Prelijte marmeladu u staklene tegle te ih |vrst

Dgem od naranl]| e

Ogul jene i fino nasjeckane naran]|e 900 g

Oguljene i tanko nasjeckane |imune 110 g

gelirnad: Igel er 500

ff Ogulite naran|le i Ilimune te ih naregite na kock

1T Dodajlter gie promjegajte sve sastojke.

1 lzaberite program MARMALADE (marmelada) i pokrenite ga. )

T Kuhalom ili strugalicom odstranite ostatke gele

1T Kad Jujete zvulni signal, s rukavicama izvadite

1 Prelijte marmeladu u staklenetegl e te i h | vrsto zatvorite.

Za jog Vvige recepata i savjeta o uporabi, potragi

1 http://www.kulinarika.net/forum/forum.asp?FORUM_ID=2&offset=40

T Na stranici je u rubrici forumi od 14.06.2004 pc
pelenje kruha. Tu |l e te nali razna migljenja (p
slovenskom jeziku).

1 http://www.breadmachinedigest.com/recipes/recipes_loaf.html

Na ovoj stranici je na engleskom jeziku jog vige

energetske vrijednosti. Potrebno je znanje engleskog jezika.
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Rj e g a vpaoblgnea

PROBLEM UZROK RJEGENJE
- 12 leajngl imareij
vodeiéjlnbkor i st it g
vodu
-1 glviicgee sol i
Gtrucali §d 12 gal |VC|ge,kbqra|g|
h svjege bragno
zatim spl AN
primjerenu vVrs
- a- glice kmas
koristite svjdd
pravu vrstu kvg
podegavanje
- prege do(-12 Jajne glil]igd
kvasca mlijeka, kdraidat
] - priege brag¢-1 ¢§ligseolvi
Gtruca sepogregan tip-I glice ¢gmralngr a
di ge -premal o sol |-12 glieibmagpa
-t ekwbolLe u - a- glice kmaas,
s kvascem |koristite pravu
mi jeganj a pravilno podega
-premal ca kva
-kvasg @rset ér
koristefhupoe
- prege pirleimg R S
v oddntoauk ne 1-2 gllllgce )fm_deph_le_ll
. -1 | aj neeglnsadnljie
- polkopac j e gdeéei yge gelera
progr ama Di K . . . .
Gtruca selotvoren “koristite svjeg
di ge -koristili primjerenu ,vrst
ti braana -4-1 glige kkasd
p ag svijegi , kvasati't
pljesnivo br
LD vrstu kvasca
- tekuwla j e . .
prhd adna i1 |Podegavanje
-zaboravili
gel er
-koristite skvojreid
. . pravu vrstu bra
Gurca jlea dodaj t@cklowdsst i
tegka ; .
kvasac, koristi
kvasca uz pravi
-l glice gelera
Kora je p - igberite od
poelgavanj e
Gtruca | e - i zberiddegovar
pel ena. podegavanj e
. -1 g1l i cee ¢gmealnepe d
Gtruca ijog - iagberi teedgovar
pel ena. . -
podegavanj e
-pravil phes mstnezual
Mj egavina kruh,opatzeamijeg
nije umij]j praviplrndi snite
posudi za kruh
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Priolaagv anj

-1-2

. g1 i ev o diei ngjkla
-i

gl i cee gmrealngr a

na veliko - oa- | aj néecegdrijf
k v aas
amoo%daa;i Slz\ye S;-kvas treba bit
bio star odnr0ku ofj 48 satl_
-kvasjanigter?mbalag.e’ t & oga
Kruh se uje dogao u gt z2van njegovog
di ge ili dodanim Yvilek dodajtg
sastoj kom redosl ijedom nf
tekwbol e u receptu, tek'ul
s Kvascem kvas_ac na kraju
mijeganj a -koristite samo
-za kruhtegagr
I ntegralnfbragna to j¢g-2za kigastr wktbkor
ni.gi t akv kruh t{50 % rem@epthaegr
guglu strukt
- to j e ti
I ntegralnlintegralni kb:loé Stpergt;garlk:];iﬁ%irzu
ponekad aparatu za .
nabor an kruha, utjecl_(jr:éﬁ():tr;g/aerznevg
tspucan v girggﬁjsg i Jpn;utjele na okkusuh
- uvijek dodajt
. . pravilnim r
S?;uluﬁarulprtl'tmu ndole iuc navedepim u rec
P 1s kvascem|na kraju
sredini i o ) ; . .
raspu.canamljegan]a -kada koristite
pol et ak, mor at e
kvasac na sredi
] -smanjite tekul.i
-pr egtead i ne 12 jugne glice,
. -premal ca kva|mjerice
g?tnld’ikcraun?a -priege bragn{-povajit eatowlg s dna]
- stiar sasto|ll |ajneeglil
pogregan tip -smanjite kolildi
-koristite svjegqg
-koristite tol ng
V1 ang, pg|-priegteak ne —muans_leléleaju viso
rupilkravh. [-premal o dod v
-razdglteleribfagna
zahtijevati man
- na gatl @ms tse do
Zr al nijehd- tiejst o je obljedinstvenim pr
i spod. kor|izmijegano ponavlja dodajt
glicu tekuline
-pritisniseangumd
Nakomrianas . iskl jutad eapasrtart
gumistart"/ ;ltegnrpaetrua”.“ae@ezatim posudu za
na pivkeban Eenkjreuhaj izvucite iz apa
pokage ny| P ostavite otvore
ne ohl adi
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SRB, MNE

Kl asi | ni recepti za aparat za pel

Legenda:
sk=supenaakagi k Suvi kvasac (1 kesica) = 79
kk=kafena kagilica Kvasac (1 kesica) = 25g

BM 1400 E
BASIC
WHOLE WHEAT
FRENCH
QuICK
SWEET
CAKE
JAM
DOUGHT
ULTRA FAST
BAKE
DESSERT
HOME MADE

© |00 N[O [0S W ([N (-

=
o

=
[

=
N

Tradicionalni beli hleb

VELI LI NNEVEK 550 10@®0 12@®0 14 @0
Voda 2 401 3 5l 4 8l 5 40|
Margarin il m 1k k | i k k 2k k 2k kK
So 1s k 13/ 4k 2s k 2s k
Ml eko u prahu L kk 2k k 21 kk 3k k
Gel er 11 k k 2k k 21 kk 3k k
Hl ebno bragno 31 509 620 760
Suvi kvasac i kesi Wkesic kesig 1li kes

Program: BASIC

Beli hleb

VELI LI NA VEKNE 550 10@0 12 @0 14 @0
Voda 2 5ml 3 5ml 5 0ml 5 40|
So J sk 1s k 1 sk 2s k
Gel er J sk 1s k 1i sk 2s k
Pgenilni griz 100 15d 204 249
Hl ebno bragno 25d 35d 50d 54d
Kvasac i kesi J kesicd 1d1kesicd 1 kesi

Program: FRENCH
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HI eb sa orasi ma | suvim groglLem

Savet: Suv o lger oig orahe dodajte posle zvulno signal a
VELI LI NA VEKNE 55¢ 10@0 12@®0 14@0

Voda ili mleko 1 38l 2 718l 3 5ml 429

Margarin il m 19 30 40 50

So I sk i sk J sk 1s k

Gel er i sk 1k k 2k k 2s k

Hl ebno bragno 25d 50d 6 5d 62d

Suvi kvasac i kesi Dkesic| 1kesi likesi

Suvo grogle 38 7549 1 00g 109

Ml eveni orasi 20 40 60 60

Program: BASIC

Pagnja: Kad

a 7 hielrje realty BVELTT)i EKBriStitener¢ zal a d a k
prvi nivo (ko

l e kolilina biti prev

— O
o Q

Hleb sa makom

Savet: Pred prvog narastanja, kratko otvorite poklopac i blago pokvasite testo vodom i pospite
makom. Rukom blago utisnite zrna maka u testo.

VELI LI NA VEKNE 550 10@0 12 @0 14 @0
Voda 190l 3 718l 5 7m0l 6 80l
Hl ebno bragno 2 5l 50d 67d 8 0
Kukuruzni gri z 40 79 139 156
Gel er i sk 1s k 11 sk 2s k
So i sk 1s k 11 sk 2s k
Cela ili ml ev e 29 50 79 90
Rendamugkatni 1 prst 1 prsto| 2 prst 2prsto
Mas | ac 89 15¢g 2049 29
Strugani par me 1k k 1 kk 1 0 k 2k k
Suvi kvasac i kesi Wkesicd 1kesic 1i kesi

Program: BASIC

P a g nlada koristite program SWEETBREAD (sladak hleb), hleb je malo svetliji. Koristite mere za
prvi nivo (kolilinu), inale |l e kolilina biti prev

Francuski beli hleb

VELI LI NA VEKNE 550 10@0 12 @0 14 @0
Voda 19l 3 7Bl 5 5l 6 6
So 1s k 1s k 11 sk 13 sk
Biljno ulje I kk 1k k 1i sk 13 sk
Hlbeno bragno 279 52 704 8 49
Pgenilno bragn 39 79 0@ 129
Gel er I sk 1s k 1i sk 2s k
Suvi kvasac i kesi Dkesic| 1kesi likesi

Program: BASIC
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Italijanski beli hleb

VELI LI NA VEKNE 55 10@0 12 @0 14 @0
Voda 19l 3 7Bl 5 7l 6 9l
So i sk 1s k 11 sk 2s k
Biljno ulje i sk 1k Kk 10 kK 2k Kk
Geler i sk 1s k 11 sk 2s k
Hl ebno bragno 249 476 65d 579
Kukuruzni gri z 5@ 10d 159 18d
Suvi kvasac i kesic J kesic 1kesicd 1 kesi
Program: SANDWICH

Ovseni hleb

VELI LI NA VEKNE 559 10@0 12 @0 14@0
Voda 1 8ml 3 5l 5 0l 6 0l
Margarin il m 19 29 30 36
So i sk 1s k 1i sk 1) sk
Smeli geler I sk 1s k 1i sk 1) sk
Val jand mekas 79 15d 209 249
pahuljice"

Hl ebbrroagno 199 37 55d 6 64
Suvi kvasac kesic J kesid 1kesicd 1 kesi
Program: BASIC

Hleb sa surutkom

VELI LI NA VEKNE 550 10@0 12 @0 14 @0
Surutka 19l 3 7Bl 5 5l 6 6
Sol J sk 1s k 1i sk 1) sk
Gel er sk 1s k 1§k 1) sk
Hl ebno bragno 259 50d 76d 91db
Suvi kvasac i kesi J kesid 1kesicd L kesi
Program: FRENCH

Beli hleb sa grubo mlevenim zrnima

VELI LI NA VEKNE 55¢ 10@®0 12 @0 14 @0
Ml ek o 1 76l 2 78l 3 5mMl 4 2l
Margarin ili m 16 29 30 39
So J sk 1s k 11 sk 1Js k
Gel er J sk 1s k 1i sk s k
Hl ebno bragno 304 50d 65d 78d
Suvi kvasac kesi IJ kesic 1lkesic 11 kesi
Program: BASIC

Integralni hleb

VELI LI NA VEKNE 559 10@0 12 @0 14 @0
Voda 2 1Bl 3 5l 5 0l 60d
Margarin ili m 19 29 3§ 43
So J sk 1s k 1i sk 1) sk
Gel er J sk 1s k 11 sk U sk
Hl ebno bragno 169 270 389 459
I ntegralno bra 16d 27d 38d 459
Suvi kvasac kesi IJ kesic 1lkesic LI kesi

Program: BASIC
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Hl eb sa suvim groglLem

Tip:Suvo grogle ili drugo suvo vole dodajte posle z
VELI LI NA VEKNE 55¢ 10@0 12@®0 14@0
Voda 1 7m0l 2 78l 3 5mMl 42 ml
Margarin il m 1@ 30 40 48
Sol I sk i sk J sk 1s k
Me d J kk 1k k 2k k 21 k k
Hl ebno bragno 308 50d 6 5d 78d
Ci met i sk J sk 1s k 1 sk
Suvi kvasac i kesi IJ kesic 1 kesi|l 11 kes
Suvo grogle/su 49 79 109 129

Program: BASIC ili SWEET

P a g nKaéda koristite program SWEETBREAD (sladak hleb), hleb je malo svetliji. Koristite mere za

biti prev

prvi nivo (kolilinu), inale |l e kolilina
Hleb sa grubo mlevenim zrnima

VELI LI NA VEKNE 550 10@0 12@®0 14 @0
Voda 1 76l 3 0l 4 501 5 4ol
So sk 1s k 1 sk 1) sk
Osugeni pgeni | 16 25 4Q 48
Hl ebno bragno 30dh 50d 6 7d 8 0d
Gel er i sk 1s k 1 sk U sk
Suvi kvasac i kesi J kesid 1kesicd L kesi
Program: FRENCH

* Pgenilni kvasac poboljgavBl hgrsienaoadteaganogokyv
Hleb od crnog luka

VELI LYEKNE 55¢) 10@0 12 @0 14 @0
Voda 2 0ol 3 5l 5 0ml 6 0ol
So J sk 1s k 1 sk 1) sk
Gel er J sk 1s k 1s k u_ sk
Proprgen crni 25 50 79 9@
Hl ebno bragno 329 54d 76d 91d
Suvi kvasac i kesi J kesid 1kesicd L kesi
Program: BASIC

Sladak hleb

VELI LI NA VEKNE 55d 10@0 12@®0 14 @0
Svege mleko 1 76l 2 78l 4 0ol 4 8ol
Margarin il m 16 29 39 43
Jaj a 1 2 4 5

So J sk 1s k 1i sk 1) sk
Me d 1 k k 2k k 3k k 4k k
Hl ebno bragno 30 50d 70d 849
Suvi kvasac i kesi J kesid 1 keasi| LI kesi

Program: BASIC

P a g n Kada koristite program SWEETBREAD (sladak hleb), hleb je malo svetliji. Koristite mere za

prvi nivo

(kolilinu),

inal e
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Hleb od krompira

VELI LI NA VEKNE 55@ 10@®0 12@®0 14 @0
Voda ili mleko 17 &l 3 0l 4 0rdl 4 80l
Margarin il m 16 29 39 43
Jaj a 1 1 1 1
Pasiran kuvan 95 15d 20d 249
So 1k k 1k k 11 kk 10 kk
Gel er 1k k 1k k 1 ik 1k k
Hl ebno bragno 35d 6 3d 78d 849
Suvi kvasac Wkesi lkesic|likesi 11K eisc ¢
Program: BASIC

Hleb s kvascem

VELI LI NA VEKNE 55d 10@®0 12@®0 14 @0
Osugeni kvas i kesi i kesicWkesicd 1lkesic
Voda 2 116l 35l 4 5m1 5 41|
Zalini za hl i sk i sk 1s k u sk
So J sk 1s k 11 sk 1UJ sk
Rageno bragn 159 25¢@ 349 419
H ebno bragn 169 25¢@ 349 419
Suvi kvasac i kesi lkesic|likesi 1k esi
Program: BASIC

* Osugeni kvasac je koncentrat, a ima ga
Hleb Graham

VELI LI NA VEKN 55d 10@0 12 @0 14 @0
Voda 2 1rbl 3 5l 5 5l 6 6m
So 0k k 1 kk 11 kk Uk k
Masl ac il ma 19 29 30 35
Me d J kk 1k k 1i k k 1 kk
Sirie i kk 0 kk 1k k U kk
Pgenilno inte 306 500 709 8 49
Suvi kvasac i kesid lkesic|ilikesi 1k esi

Program: WHOLE WHEAT

Crni hleb sa grubo mlevenim zrnima

u

Savet:Zal i ni mogu biti il celi il usitnjeni
blago pokvasite testo, pospite po njemu ovas i proso, a zatim ih rukom blago utisnite u testo.
VELI LI NA VEKNE 55d 10@®0 12@®0 14@0
Voda 2 1Bl 3 5ml 4 51 5 4l
Rageno bragno 106 174 229 260
Pgenilno integ 106 17d 229 266
Bragno od pros 136 179 229 260
Sirup od repe J kk 1k k 10 kk 13 k k
Zrna karanfili 1 kk 1 k k 11 kk 1) Kk k
Korijander I kk I kk 1 ik 110 kK
Narendani mugk I kk 1 kk 2 kk 21k k

So 13 k k 1 sk 1 sk 1
Osugeni kvasac I kesi c i kesid N kesi lkesic
Suvi kvasac I kesi c Jkesicg 1lkesic 1likesi

Program: BASIC
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Rageni hleb
VELI LI NA VEK 55@ 10@0 12 @0 14 @0
Voda 216 3 51l 45 |l 5 4101
Osugeni kva I _kesi i kesid I kesi lkesi c
So kK 1k k 11 kk 13k k
Geler i k k i k k J kk 1k k
Rageni sl a 5g 10 19 18§
Rageno brag 19d 304 400 489
Hl ebno brag 129 200g 260g 31d
Kvasac Ukesic lkesica 1llkesi likesic
Program: WHOLE WHEAT
Hleb sa jabukama i orasima
Jaj a 2
Ml ek o 40 ml
ulje 4 sk
Gel er 1 golja
Jabuke, oljugtene i narendane ( Gramr2yo$iiet h)
Seckani orasi 1 golja
Vi genamensko bragno 380¢g
Natr-bj kmrbonat: soda bikarbona 1 kk
Pragak za pecivo 1 kk
So i kk
Mugkatni oraglil i kk
Ci met i kk
Program: QUICK
Irski hleb sa sodom
Surut ka 3 7l
Jaj a 2
Seme ki ma 1s k
Vi genamensko bragno 500
Gel er i goljice
Natr-bj umrbonat (soda bikarbona) 1s k
So i kk
Suvgor ogle 1gol jica
Program: QUICK
Hleb sa bananama i orasima
Ml ek o 25ml
ul j e 4s k
Zrele, izgnjelene 2gol j e
Jaj a
Gel er i golje
Smeli geler i golje
Il seckani orasi 1gol j a
Vi genamensko bragno 389
Natr-bj umrbonat: soda bikarbona 2k k
So 2k k

Program: QUICK

62



Kukuruzni hleb

Ml ek o 2 5l
Jaj a 4
Ul j e 1/Kk
Gel er I golje
So 1k k
Vi genamensko bragno 306
Kukuruzno bragno 1260
Pragak za pecivo 5k k
Program: Quick

Hl eb sa sedam ¢gitarica
VELILINA VEKNE 559 10@0 12 @0 14 @0
Voda 2 9ol 5 0l 7 0ol 8 40l
Margarin il m 19 30 50 60
So I kk 1i k k 2k k 21 k k
Gel er 1k k 10 kk 2k k 2 kk
Sirle J sk 1i sk 2s k 2 sk
I ntegralno bra 349 550 750 90d
Pahuljice od s 18d 200g 300¢g 36d
Suvi kvasac i kesi Dkesic| 1kesi lLikesi
Program: WHOLE WHEAT

Bavarski integralni hleb

Savet: Umest o ki ma, mogete upotrebiti i i kafene
mlevene.

VELILINA VEKNE 55¢@ 10@0 12 @0 14 @0
Voda 1 7Bl 30ml 3 6ml 4 3l
Pgenilno integ 249 4094 579 6 9d
Rageno integra 8@ 126 159 189
So 0 kk 1k k 11 k k 1) k k
Ki m IJ sk 1s k 2s k 21 sk
Krompir srednj 40 104 159 18d
kuvan i pasira

Osugeni kvasac ikesi i kesic| Wkesi lkesi
Suvi kvasac i kesi Dkesic| 1kesi lLikesi
Program: WHOLE WHEAT

Integralni hleb od javora

VELILINA VEKN 55¢ 10@0 12 @0 14 @0
Margarin ili 1§ 29 39 43
So IJ Kk k 1k k 1i k k 13 k k
Sirup od javo J sk 1i sk 2s k 21s k
Hl ebno bragno 33d 54d 26d 31
Suvi kvasac i kesi d Wkesic| 1kesi likesi

Program: BASIC
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Integralni hleb od jogurta

VELI LI NA VEKN 55d 10@®0 12@®0 14 @0
Voda ili mlek 1 6ml 2 50l 3 0! 3 6l
Jogurt 99 15d 209 2 401
So 1k k 1k k 11 kk U3k k
Gel er 0 kk 1k k 11 kk 13k k
Sirle i k k IJ kKk 1k k 1 k k
Pgenilno inte 304 50d 704 849
Suvi kvasac i kesi d Wkesic| 1kesi likesi

Program: BASIC

Hleb sa mekinjama

VELILINA VEKN 55¢ 10@®0 12@®0 14 @0
Voda 2 1rbl 350ml 5 0l 6 0l
Margarin il 20 30 40 48
So J kk 1k k 1 kk 1) k k
Gel er bk k 1k k i kk 1)k k
Pgenilne meki 40 79 104 129
Pgenilne klic 30 50 70 89
Pgenilno inte 249 409 65d 78d
Suvi kvasac i kesi IJ kesic 1 giecd 1L kesi

Program: WHOLE WHEAT

Hl eb sa ¢gitaricama

VELI LI NA VEKN 550 10@0 12@®0 14 @0
Voda 27l 4 501 6 5ml 7 8ol
Pgenilno inte 119 17 25d 304
Rageno integr 119 176 259 3094
Grubo ml even 30 50 709 89
bragno

Grubo mleveno 30 50 70 89
nezrelog pros

Hel jdino brag 30 50 70 89
Seme suncokre 20 35 50 60
Seme bundeve 20 395 50 60
Laneno seme IJ sk 1s k 1i s k 1) sk
Susam IJ sk 1s k 11 sk 1) sk
So J sk 1k k 10 kk 13k k
Me d J sk 1k k 10 kk 1) k k
Osugeni kvasa i kesi i kesid U kesi kesic
Suvi kvasac J kesi lkesica 1i kesi 1J kesi

Program: WHOLE WHEAT
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Hleb sa prosom

Savet: pre poslednjeg narastanja, na kratko otovrite poklopac, blago poprskajte hleb toplom vodom,
pospite ga prosom i valjanim ovsom i blago ih utisnite u testo.

VELI LI NA VEKN 55d 10@0 12@0 14 @0
Surutka 2 40| 4 0l 5 0| 6 0|

I ntegralno br 13¢ 2 3d 28d 33

Integralno ra 106 18d 23d 2 89

Grubo emloewr ag 106 18d 180¢g 21

od prosa

Seme suncokre 4 Q 759 100g 129

So 0 kk 1k k 1 kk 1)k k
Gel er Uk k 1k k 1 kk 1)k k
Osugeni kvasa i kesi Jkesicg 1lkesic 1L kesi
Suvi kvasac i kesi Jkesicg 1lkesic 1L kesi

Program: BASIC

100% integralni hleb

VELILINA VEKN 55 10@0 12@0 14@0
Voda 2 1Bl 3 5ml 5 0ml 6 0l
So IJ kk 1k k 1i k k 1 k k
Me d J kKk 1k k 2Kk k 2k k
Pgenilno inte 339 54d 76d 91db
Suvi kvasac i kesi J kesid 1kesicd L kesi

Program: WHOLE WHEAT

Crni hleb

VELI LI NA VEKN 55d 10@®0 12@®0 14@0
Voda 2 40l 4 0ol 4 501 5 4ml
Grubo mleveno 106 18d 18d 21
rageno bragno

Integralno ra 106 18d 189 21
I ntegralno pg 136 2 3d 2 8d 33
Crni sladg(od 59 10 19 29

jel menog sl ad
u prdavnicama
hr ainckaj e tamnu

sredini hl eba

So 3 kk 1k k 1 kk 1) k k
Seme suncokre 49 79 104 129

Sirup crne re i kesi J kesic lkesic 1 kesi
Suvi kvasac i kesi J kesid 1kesicd 11 kes
Osugeni kasac i kesi IJ kesic 1lkesic L kesi

Program: WHOLE WHEAT
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I ntegral ni hl eb sa grubo mlevenin
Listi pgeni | ni integral ni hl eb
VELILINA VEKN 550 10@0 12 @0 14 @0
Voda 2 118l 3 5ml 5 5l 6 60l

So sk 1s k 1i sk 1ks
Biljno ulje J sk 1k k 10 kk 1) sk

Me d i sk J sk 1s k u sk
Sirup od repe i sk IJ sk 1s k L sk
Pgenilno inte 30 50d 76d 91d
Pravi pgenil ni I kKk IJ kk 1k k L kKk
Suvi kvasac i kesid Wkesic| 1kesi likesi
Program: WHOLE WHEAT

Pivski hleb

VELILINA VEKN 55@ 10@0 12 @0 14 @0
Voda 12l 2 0ol 2 26l 2 710l

Pi vo 12ml 2 0ol 2 26l 2 710l
Pgenilno inte 146 2 3d 2 8d 33

Hel jdino brag 11d 18@ 18d 21¢

I ntegralno br 119 18d 18d 21

So 1Js k 1s k 1i sk 1) sk
Susam 2§ 50 79 90

Crni sl ad (el 3g 59 10 13

Suvi kvasac i kesi Dkesicg 1kesic L kesi
Osugeni kvasa i kesi Dkesicdg 1d1kesicd 11 kesi
Program: BASIC

Sve vrste ukusnih pekarskih poslastica

Hl eb z aakd bgjiu |

Nasvet: Hr skave pahuljice mogete zameniti |l okoladnim
VELILINA VEKN 55@ 10@0 12 @0 14 @0

Ml ek o 1 6ml 2 5ml 3 3ml 4 0ol

Hl ebno bragno 2 5% 426 5749 690

Gel er J Kk k 11 kk 2k k 2s k

So J sk 1 sk 1i sk 1) sk
Sugene i grub 99 19 20 29
gljive

Hr skave pahul j 30 50 79 90

Pahul jice od < 1 kK < 1 kk <1lk k <l k k
Mas | ac 1§ 29 35 43

Suvi kvasac i kesi J kesic lkesic 1 kesi
Program: BASIC

P a § nKada koristite program SWEETBREAD (sladak hleb), hleb je malo svetliji. Koristite mere za
prvi nivo (kolilinu), inale |l e kolilina biti prev
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HIl eb sa rumom, suvim groglem
VELILINA VEKN 55¢ 10@®0 12@®0 14 @0
Ml eko il vod 17l 2 8ol 3 5mMl 4 2l
RumrO0% 3k k 1k k 2k k 21 kk
Mas|l ac 20 30 40 48
Pgenilno inte 30 50d 6 5d 78d
Jel ov med 1 k k 2 kk 3 kk 3k k
So J sk 1 sk 1 1 s 1) sk
Cela orahova | 20 409 609 78
Suvo grogle (p 30 50g9 7549 909
rum) *

Suviaslkxe i kesi Jkesicg 1lkesic likesi

Program: BASIC

or as

P a § n Kada koristite program SWEETBREAD (sladak hleb), hleb je malo svetliji. Koristite mere za

prvi nivo (kolilinu), inale |l e kolilina biti prev
* Ove sastojke dodajdigralaposl e prvog zvulnog
Hleb od jogurta

VELILINA VEKN 55¢ 10@0 12 @0 14 @0
Voda il ml e k 1 6ml 2 5l 3 0l 3 6ml
jogurt 89 15d 2094 249

So sk 1s k 11 sk 1) sk
Gel er U sk 1s k 1i sk 10 s k

Hl ebno bragno 304 50d 704 8 49

Suvi kvasac i kesid Wkesic| 1kesicl 11kesi
Program: BASIC

Francuski medeni hleb

VELILINA VEKN 55¢ 10 @0 12 @0 14 @0
Voda 2 0ol 3 2Bl 4 501 5 4l

Sol J sk 1s k 1i sk 1) sk
Olivno ol je J Kk k 2k k 1i k k 13 k k

Me d 11 k k 1i k k J kk 1k k
Krugna moka 289 459 6 04 729
Pgena Imok a 49 79 104 129

Suhi kvas i kesig Jkesic| 1kesi likesi

P a g nKadakoristite program SWEETBREAD (sladak hleb), hleb je malo svetliji. Koristite mere za
prvi nivo (kolilinu), inale |l e kolilina biti prev
Hleb sa mekanim belim sirom

VELILINA VEKN 55¢ 10@0 12 @0 14 @0
Voda il ml e k 128l 2 0l 3 0ml 3 6ml
Margarin ili 2 nl 30 40 50

Cela jaja 1 1 1 1

So b sk 1s k 1i sk 1) sk

Gel er sk 1k k 11 kk U3k k
Mekani beli si 73 126 209 249

Hl ebno bragno 304 50d 70 @ 849

Suvi kvasac i kesig Dkesic| 1kesi likesi

Program: BASIC
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Hleb sa Amarettom

Savet: Umesto |istila badema, mogete koristiti ml even

vodom.

VELI LI NA VEKN 550 10@0 12 @0 14 @0

Ml eko il vod 130m 2 0l 2 0l 2 401

Amaretto 4 onl 7 Wl 1 0ml 12ml

Hl ebno bragno 304 50d 6 5d 78d

Gel er IJ kk 1k k 2k k 2k k

So J sk 1 sk 13 s k 2s k

Mas | ac 20 30 40 48

Listili badem 20 79 109 129

Suvi kvasac i kesid Wkesic| 1kesi likesi

Program: BASIC

P a g nKaéda koristite program SWEETBREAD (sladak hleb), hleb je malo svetliji. Koristite mere za

prvi nivo (kolilinu), inale e kolilina biti prev

Hleb sa travama

VELILINA VEKN 55¢ 10@0 12 @0 14 @0

Surutka 22 3 718l 5 5ml 6 60l

So ks 1s k 1i sk 1) sk

Mas| ac 69 10y 20 29

Gel er U sk 1s k 1i sk 1) sk

Hl ebno bragno 304 50d 76d 91d

Sveg i fino i J kk 11 kk 2k k 2k k

pergun il me

Suvi kvasac i kesid Dkesic| 1kesi likesi

Program: BASIC Xpele se odmah

Hl eb od pirinla

T Pirinal skuvajte u velikoj kolilini vode i osta
pirinal i iskoristite je u skladu sa sledelimu

1T Savet: umesto vode, u kojoj se kuvao pirinal, m

T Moget a@tii@B8dsupene kagi ke suvog grogla i kafenu k.

f Velu veknu ne mogete da pelete jer bi hleb u to

1

VELILINA VEKN 55¢ 10@0 12 @0 14 @0

Voda u kojoj 1 8l 3 0l 3 5l 4 2l

pirinal

Hl ebno bragno 329 54d 65d 78d

Pirinal oblog 28d 50 79 90

masa)

Gel er 1 sk 2s k 3sk 3 sk

Suvi kvasac i kesi J kesid 1kesicd L kesi

Program: BASIC
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HI eb sa gargarepom

VELI KOST GTRU 550 10@0 12 @0 14 @0

Voda 17l 2 7Bl 3 5mMl 4 2l

Mas|l ac 16 29 30 36

Hl ebno bragno 304 50d 65d 78d

Fino iseckana 33 60 90 119

So 0 kk 1k k 11 kk 1)k k

Geler Uk k 1k k 11 kk 1)k k

Suvi kvasac i kesi J kesic lkesic 1 kesi

Program: BASIC

* Po gelji moglted ngprgaarnaepe i za hleb iskoristit

Hleb sa jajima

Savet:Jaja najpre ulupajte u mernoj posudi a zatim d
pojedite odmah, dok je sveg.

VELI KOST GTRU 55@ 10@0 12@0 14 @0

Jaj a 1 2 4 5

sa vodom il 19l 2 78l 4 0ol 489

Margarin il 16 29 39 40

So b kk 1k k 11 kk 1)k k

Gel er Uk k 1k k 11 kk 10k k

Hl ebno bragno 309 50d 704 8 49

Kvasac i kesi J kesic lkesic 1 kesi

Program: BASIC

Hleb sa semenkama suncokreta
Savet: Semenke suncokreta dodajte posle prvog zvul nog

bundeve. Ako semenke kratko proprgite u tiganju,
VELI KOST GTRU 559 10@0 12 @0 14 @0

Voda 2 3l 3 Bml 5 5ml 6 60l

Mas| ac 20 30 40 50

Hl ebno bragno 329 52 704 8 49

So 3 kk 1k k 1 k k 1) k k

Gel er J Kk k 1k k 1 k k 13 k k

Semenke sunco 20 39 50 60

Suvi kvasac i kesi J kesid 1kesicd L kesi

Program: BASIC

Hleb sa smokvama i orasima
Savet: Ako koristite svege orahe kod kojih je korica

prijatan ukus. Takav hleb posebno prija uz mlado vinoi mo g t

VELI KOST GTRU 55¢ 10@®0 12@0 14 @0
Voda 2 1rbl 3 5l 5 5l 6 6
Hl ebnoobragn 159 26d 329 39d
Rageno bragno 2 0d 409 459 549
So 1J Kk 1k k 11 kk 13k k
Fino iseckane 30 50 6@ 73
Naseckani or.a 30 50 6@ 73
Me d 1J Kk 11 kk 2k k 21k k
Osugeni kvasa i kesi J kesid 1kesicd L kesi
Suvi kvasac i kesic IJ kesic 1lkesic 11 kesi

Program: BASIC
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HIl eb za ven|l anje (HI eb i S 0)

Savet: Kada se na ekranu pojavi vreme 1:30, keramil ko
napravite malu rupu. Hl eb zatim i speciTakopripi€raljdna s e
hl eb je originalan poklon za venlanje, selidbu i
VELI KOST GTRU 55@ 10@0 12 @0 14 @0

Surutka 1 7m0l 2 50l 3 3l 4 0l

Voda 9 &l 15l 2 0l 2 401

Rageno bragno 116 176 249 299

I ntegralno ra 1 Bg 17 24d 29d

Hl ebno bragno 136 22 30d 36d

Geler bk k 1k k 10 kk 1)k k

Osugeni kvasa | kesi J kesi lkesic| 1 kesi

Suvi kvasac i kesi lkesic 1) kesi 1) kesi

Program: BASIC

Hleb od trava

VELI KOST GTRU 55@ 10@0 12@0 100

Voda 2 1rbl 3 5l 4 51 5 4l

Osugeni kvasa I kesi I kesi J kesi lkesi c

Hl ebno bragno 304 50d 6 6d) 8 0

So J kk 1k k 11 k k 13 k k

Gel er Uk k 1k k 10 kk 10k k
Korijander I kk | k k J kk 1k k

Ml eveni anis | k k | k k J kk 1k k

Seme anisa I kk I kk J kk 1k k

Suvi kvasac | kesi 1 kesi 11 kes 1i kesi

Program: BASIC

Francuski hleb od trava

Savet:Br oj | enova belog luka mogete povel’ati, do | et
regnj eve, bl ago i h pedadlpdeldidatimsalinpsastogimat Uk yus kahdabbt i
mogete ga zameniti solju sa travama.

VELI KOST GTRU 55@ 10@0 12@0 14 @0

Voda 2 1rbl 3 5l 4 8ol 5 7l

Hl ebno bragno 329 52 70d 840

Pgenilno brag 49 79 10d 129

Gel er J Kk k 1k k 11 k k 13 k k

So J kk 1k k 1i k k 1) kk

lseckane trav 1 kk 11 sk 2s k 2l sk

mirolija i re

Fino iseckani 11 k k 2k k 3k k 3k k

luka

Mas |l ac 10 1§ 29 2§

Suvi kvasac | kesi IJ kesi lkesic i kesi

Program: BASIC
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Hleb sa biberom i orasima

Savet: Ovaj hleb, koji slugimo na zabavama, Akmagpbgtek
bude kompaktniiji, koristite samo polovinu preporu
VELI KOST GTRU 55d 10@0 12@0 14 @0

Voda 19l 3 2Bl 4 501 5 4l

Hl ebno bragno 304 50d 70d 8 49

So J kk 1k k 11 k k 13 k k

Gel er 0 kk 1k k 10 kk 1)k k

Mas | ac 1@ 19 20 29

Prgeni listill]l 49 75¢g 100g 129

Seme zelene pa IJ sk 1 sk 1 i sK 1y sk

biber)

Suvi kvasac i kesic J kesi 1 kesi 1 kesi

Program: BASIC

Kukuruzni hleb

Savet: Test o je posebno pogodno za izradu hrskavih hl
(veoma brzo + testo), oblikujte hleplile i i speci
VELI KOST GTRU 550 10@0 12 @0 14 @0

Voda 19l 3 0l 4 0ol 4 8l

Mas | ac 1§ 29 30 40

Hl ebno bragno 33d 54d 70d 8 49

Kukuruzni gri 30 60 80 99

I seckane jabu i 1 1 1

Suvi kvasac i kesi J kesi lkesic 1 kesi

Program: BASIC

Hleb sa tikvicama

VELI LI NA VEKNE 10@0

Pire od tikvica* 4 0ol

HIl ebno bragno 6 5

So 1i kk

Gel er 11 kk

Mas | ac 30

Seme tikvica 109

Suvi kvasac lkesica

Program: BASIC

* Pire od tikvica napravite od slatko-k i s el i h mariniranih tikvica. Upot
Hleb sa inluni ma

Savet: Umesto jabuke, mogete dodati jednaku kol il
posebno ukusan ako ga poslugite sa maslacem sa tr
VELI LI NA VEKNE 10@0

Voda 4 401

Pgeni tegriahno bragno 7090

Grubo mleveno integralno pgenil|lno brlad®no

Fino iseckani fileti inluna 11

Crvena jabuka sa korom, izdubljena i

iselena na tanke krigke 1i

Masl inovo ulje 2s k

Suvi kvasac 1i kesice

Program: BASIC
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Vinogradarski hleb

VELI NA VEKNE 10@®0
Voda 1 8ml
Suvo belo vino 1 8ml
Pgenilno integralno bragno 579

I ntegralno rageno bragno 150
So ) 10 kk
Smeli geler 10 kk
Svinjska mast il mast od | varaka 30
Me ki i fino iseckani l'istovi vinove 2Iskze
Fino isacziklamk pr 2s k
Grubo mleveni orasi 3s k
Osugeni kvasac J kesice
Suvi kvasac lkesica
Program: WHOLE WHEAT

Hleb sa ukusom pice

VELI KOST GTRU 55@ 10@0 12 @0 14 @0
Voda 2 26l 3 7Bl 5 7ml 6 90l
Masl i novo ul]j IJ sk 1sk 1s k 1s k
So b kk 1k k 10 kk 1)k k
Gel er 0k k 1k k 10 kk 10k k
Origano 11 kKk J kk 1k k L kKk
Sir parmezan 113 sk 2i sk 3i sk 30 sk
Kukuruzni gri 60 104 150 18d

Hl ebno bragno 299 476 65d 78d
Suvi kvasac kesi IJ kesi lkesic i kesi
Program: BASIC

Hleb sa tikvicama (zucchini)

Savet: Ovaj hl eb je posebno ukusan ako se jede
VELI KOST GTRU 559 10@0 12 @0 14 @0
Voda 3l 5 onl 7 &l 9 tnl

Hl ebno bragno 304 50d 75d 9 0d
Sitno iseckan 19d 304 450 54d

ti kvice

So 0 kk 1k k 1 kk 13 k k
Gel er 1k k 1k k 10 kk 1k k
Suvi kvasac i kesi lkesic lkesic| I kesi

Program: BASIC
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Franal ki hl eb sa sl aninom
Savet: U programu DOUGH (testo) sa sastojcima mogete

hl eplHiebpaspi t e bragnom i pecite na temperaturi od 2
VELI LI NA VEKNE 10@0

Surut ka 4 51

Rageno bragno 400

HIl ebno bragno 269

So 1 kk

Sitno iseckana (hamburgka) slanina 1@

Osugeni kvasac IJ kesice

Suvi kvasac 1 kesice

Program: BASIC

Receptizapel enj e hleba korigienjem ve
megavina hlebnog bragna

Ako proizvolal ne navede drugalije, kod primene p
Ciabatta

Savet: Testo mogete pripremit.i i pomol i peogr amae
ih.

VELI KOST GTRU 55¢ 10@®0 12 @0 14 @0

Ml al na voda 178l 31ml 3 718l 4 51

Megavina brag 37 6 2 75d 909

ciabattu

Suvi kvasac i kesi b kesi lkesic| LI kesi

Program: BASIC

Kiseli hleb

VELI KOST GTRU 559 10@0 12 @0 14 @0

Ml al na voda 2 26l 3 7Bl 4 501 5 4l

Megavina brag 36d 6 0d 75d 909

hl eb

Suvi kvasac i kesi J kesi lkesic| 11 kesi

Program: BASIC

I ntegral ni rageni hl eb

VELI KOST GTRU 550 10 @0 12 @0 14@0

Ml al na voda 2 40l 4 Bml 5 5ml 6 60l

Megavina brag 36d 6 0d 75d 909

integralni ra

Suvi kvasac i kesi lkesic lkesic| LI kesi

Program: BASIC

Crni hl eb od grubo samlevenog bragn
VELI KOST GTRU 550 10@0 12 @0 14@0

Ml al na voda 2 28l 3 78l 4 5l 5 4l

Megavina grub 36d 6 0d 75d 909

crnog bragna

Suvi kvasac i kesi lkesi g 11 kesi 1) kesi
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Program: BASIC

Fina kisela pletenica

VELI KOST GTRU 55d@ 10@®0 12 @0 14 @0
Ml aka voda il 1 8Bl 31ml 3 7Bl 4 5ml
Me gawi bragna 37h 6 2cp 750 909
kiselu pleteni

Suvi kvasac i kesi J kesi lkesic 1 kesi

Program: RAPID

P a § n Kada koristite program SWEETBREAD (sladak hleb), hleb je malo svetliji. Koristite mere za

prvi nivo (kolilinu), inale Il e kolilina
Hleb sa brusnicama i orasima

VELI KOST GTRU 55¢ 10@0 12 @0 14 @0
Ml ek o 1 3Bl 19l 2 2l 264 ml
Jaj a 1 3 4 5
Masl ac il ul j 3s k 5s k 6s k 7s k
Gel er 3s k 5s k 6s k 7s k
So 11 k k 2k k 21 k k 1) k k
Kora od | i mun i kk 1k k 11 kk 113k k
Hl ebno bragno 304 50d 62d 75d
Suvi kvasac i kesi IJ kesi IJ kesi lkesic
Sugene bruspe 30 60 79 90
Seckani orasi 30 60 79 90
IkProgram: SWEET

HIl eb sa c¢ci met om, suvim groglem
VELI KOST GTRU 55¢ 10@0 12 @0 14 @0
Voda 2 0l 3 3l 4 501 5 4l
Ul j e 1s k 3s k 4s k 5s k
Ci met i k k 1k k 11 k k 13 k k
Tamno smeli ¢g¢ J sk 1 sk 10 kk 13 Kk k
Suvo grogle 5@ 80g 110g 139
Or asi 50 80¢g 1109 13d
So 1 kk 2 kk 2 i k K 210 k k
Hl ebno bragno 2 8d 460¢g 58049 704
Suvi kvasac i kesi J kesi J kesi lkesi c
Program: SWEET

Bogat sladak hleb

VELI KOST GTRU 55¢ 1000g 12 @0 14 @0
Voda 1 3l 2 1l 2 7m0l 3 2rbl
Jaj a 1 3 4 5

Ul j e 1s k 3sk 4s k 5s k
Gel er 1s k 3s k 4s k 5s k
So 1k k 2k k 21 k k 210 kk
Hl ebno bragno 28d 464 58d 704
Suvo grogle 40 79 109 129
Suvi kvasac i kesi IJ kesi IJ kesi lkesic

Program: SWEET
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Hleb za odmor

VELI KOST GTRU 55d 10@0 12@0 14 @0
Voda 1 0ml 15ml 18ml 2 1Bl
Ml ek o 7 tnl 2 3| 3 0| 3 6|
Ulje 1 sk 3s k 4s k 5s k
So 1 kk 20 kk 3k k 3 kk
Gel er 3s k 5s k 6s k 7s k
Hl ebno bragno 2 8d 46d 58d 479
Seckaadi or 50 80 119 90
Kandirano vol 50 80 119 90
Suvi kvasac 1 kesi J kesi J kesi lkesi c

Program: SWEET

HIl eb za sendvil e

VELI KOST GTRU 550 10@0 12@0 14@0

Voda 2 0ol 3 4l 4 6l 5 5l

Margarin ili 1s k 2s k 2i sk 20 sk
So 1k k 2k k 21 k k 21 kKk
Ml eko u prahu 1s k 2s k 2i sk 20 sk
Gel er 2s k 4s k 5s k 6s k

Hl ebno bragno 304 50d 62d 75d

Suvi kvasac i kesi i kesi J kesi lkesic
Program: Sandwich

I ntegral ni hl eb za sendvil e

VELI KOST GTRU 559 10@0 12 @0 14 @0

Voda 3 0ml 4 51 5 7l 6 9ol

Pgenilno inte 29d 50d 6 2d 75d

Ml eko u prahu 1 sk 2s k 2i sk 20 sk
Sol 11 k k 2k k 21 k k 21 k k
Margarin ili 1 sk 2s k 2i sk 20 s k
Me d 2s k 3sk 4s k 4s k

Suvi kvasac i kesi J kesi 1l eksica L kesi

Program: Sandwich

Priprema testa

Programom DOUGH (testo) mogete jednostavno pripre
mogete oblikovati i ispeli u svojoj rerni. U toku
oznal ava perdadodate preostafe sastojke. Kod programa DOUGH (testo), nema razlike

izmelu nivou pelenja. Mere su date. U daljem teks

Francuska vekna i "baget"

Kolilina testa UoBI LAJENA VELI KA
Voda 3 7Bl 550 ml
Osugeni pgenilni kvasac 29 50

So 1k k i kk
Gel er 1k k i kk
Hl ebno bragno 55 700
Pgenilno bragno Durum 79 100
Suvi kvasac IJ kesice lkesica

Program: DOUGH
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Kad testo bude spremno, podelite ga na dva d40 | et
minuta. Zat i m napravite vige uporednih kosih zareza na

Integralno testo za picu

Kolilina testa uoBI LAJENA VELI KA
Voda 15ml 2 2Bl

So i kk 1k k
Maslinovo ulje 2s k 3sk
Pgeni |l no integralno bragnd0d 450
Pgene lknl i ce 1sk 1i sk
Suvi kvasac i kesice b kesice

Program: DOUGH

Razvijte testo, oblikujte ga u krugove i ostavite
gel jene sastojke. Pecite 20 minut a.

Torta sa ukusom kafe

Kolilina testa UuoBI LAJENA VEI KA

Ml ek o 1 7l 2 2Bl

So 1 kKk i kk

Gumance 1 1

Masl ac il margarin 10 20

HIl ebno bragno 359 450

Gel er 3y 50

Suvi kvasac I kesice IJ kesice
Program: DOUGH

i Testo izvadite iz posude i oblikujte ga.

1 Oblikujte okruglu ili pravougaonu tortu i dodajte s | edel i fi | :

|l stopljen masl ac 2s k 3sk

Gel er 7 59 109

Ci met 1k k 10 kk

Ml eveni orasi 6 Og 90 g

Gelerni preliv / geier u prahu, kolilina po gelji
f Premagite testo penasto umuienim masl acem.

T U posodi promegajte gel eraslacci met i orahe i doda
1T Testo zatim stoji 30 minuta na toplom i posle t
Perece

Kolilina testa UOBI LAJENA VELI KA

Voda 2 0l 3 0l

So 1 kk i kk

Hl ebno bragno 360 54¢

Gel er i kk b kk

Suvi kvasac i kesice J kesice

ljaje (blago muieno) za premaz
Gruboemlaevso za posipanje
Svi sastojci, osim jaja i grubo mlevene soli stav

Program: DOUGH
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Kada |l ujete zvulni signal a na ekranu pige 0:00,
Zagrejte rernu do 230 Alelovel odseakog dele obtikajte tluge tamiee valikastej e
trake.

1 Oblikujte perece i stavite u podmazan pleh.

1 Perece izvadite pa ih prelijte mulienim jajetom
1 Perecepecite12-15 mi nuta na 200AC u vel zagrejanoj rer.
Kiflice

Kolilina testa 14 komada
Jaj a 1

Dopunite vodom ili mlekom do 225ml

Mas | ac 609

So 1 kk

Gel er 2 sk

HIl ebno bragno 400 g

Suvi kvasac IJ kesice

Program: DOUGH

1 lzvadite testo iz posude, premesite ga, ostavite neko vreme, a zatim ga ponovo premesite.

T Pokrijte testo i ostavite ga u frigideru 30 min
istopljenim maslacem (ali ne po ivicama). Testo triput presavijte (kao pismo). Ovaj postupak
ponovite tri puta.

1 Testo staviteili zaviteuplasti | nu kesu i ostavite ga bar jedan

1 Testo razvijte u pravougaonik i podelite na 9 (18) komada. Svaki komad presecite ukoso.

1 Savijajte trouglove, polev od gire strane i sta
jajetom i pecite 20 minuta u zagrejanoj rerni n

Ki sel. hl epl il

Ako gelite, pre poletka pelenja u sredinu hleplil

jaja" pospite gelerom u prahu.

Broj hleplila 9k omada lZXomada

Ml ek o 1 0ml 2 0l

So 13 kk 1k k

Voda 3 ol 4 ml

Masl ac 30 45

Cel o jaje 1 l1+gumance

HIl ebno bragno 359 450

Gel er 11 sk 2s k

Suvi kvasac i kesice IJ kesice

Program: DOUGH

Testo oblikujte po ¢gel j iasacimetomk(dahsko pg¢cigo).opi sano kod

Fil:

Il stopljen masl ac / margarimg 100

Gel er 50 100

Ci met i kk 3 kk

Preliv oz. posi p: po gelji

1 Izvadite testo iz posude i dobro ga premesite.

T Na dasci posut oj bragnom, odnosnogeaadnhkj i ppvefma
masl|l acem. Pomegajte geler i ci met i pospite ih

1 Savijajte testo, polev od gire strane. Presavi|j
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1 Hleplil isecite na manje komade i stavite ih u

1 Hleplile oso4Dminitee pri bl i gn

1 Zatmih25-30 mi nuta pecite u zagrejanoj rerni na 190

T Prelijte ih prelivom ildi posipom dok su jog vru

Hl epl i I sa mekinjama

Sastojci za hlepiile sa mekkdnmgdaama 1Xomada

Voda 3 2ml 4 3l

So 1k k 11 kk

Masl ac il mar garin 30 49

Listi lecitin u prahut* 5g 89

Hl ebno bragno 409 6 0D

Me ki nj e 79 100

Gel er 1k k 1i kk

Suvi kvasac J kesice lkesica

Program: DOUGH

1 Kada se program zavrgi, izvadite testo iz posud

1 Premesite testo i oblikuj bvakipodetnp.| i l e, a zatim i

1 Pecite na 200AC u zagrejanoj rerni .

T Listi lecitin u prahu je prirodni emulgator koj
sredinu, koja je zbog toga i malo svetlija, a h

Bogilni kol al

Sastojci za bogilni kol al mas e 10049

Ml ek o 125ml

Masl ac, penasto umulien sa gelierom 12k

Jaj a 1

Rum 3sk

HIl ebno bragno 500

Gel er 100

Kandirana kora od | imuna 50

Kandirana kora od pomorandge 29

Suvo grogle 109

So lprstohvat

Ci met 2kesi ce

Suvi kvasac 2 kesic

Program: DOUGH

lzvadite testo iz posude i stavite ga u kalup za

tesno daprijanja.Peci t e na 180AC (160AC u rerni sa krugenj

sat i petnaest minuta (kodve [ e kol i |l ine) .
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Briogi

Sastojci za 9k omada 1Xomada

Jaj a 1

dopunite vodom il ml ek o m2 21| 30ml

Masl ac ili margarin 5% 75

So I kk 3 kk

Gel er 49 50

HIl ebno bragno 400 549

Suvi kvasac IJ kesice lkesica

Program: DOUGH

1 lzvadite testo iz posude, premesite ga i podelite na komade.

T Od svakog komada oblikujte jednu velu i jednu m

! Velu kuglu stavite u podmazan pleh (mali kal up)
da rastu dok se zapremina ne wudvostruli.

T Umutite jaja sa gelerom, prelijte brioge i ispe

MARMELADA

Pomol u aparata za pelenje hleba mogete |l ako napra

mar mel adu, treba probati Sigurno |l ete napraviti

Postupak kuvanj a j e sl edell )

1 Operite svege, relo vole. Oljugtite jabuke, br

T Uvek upotrebljavajte preporul ene koliline sasto
program MARMELADE (marmel ada) ;ada sm@ge tmroen asn a | z
lak prekipeti

T lzmerite vole i isecite na male komade (od najyv

1 Dodajte navedenu kolllinu,gelera za geliranje m
geler ili geler za gelirahg’aebiguistdioeollj:rlo gest a

1 Pomegajte vole sa gelerom i startujte program,

1T Posle jednog sata i dvadeset minuta, aparat |e
presuti u staklene tegle. Dobro ih zatvorite.

Marmelada od jagoda

Oprane i o]igiene jagode, iselene na@OWomadiie ili

gelirnad: Igel er 509

Sok od | imuna 1s k

T Plastilnom varjalom promegajte sve sastojke u p

1 Odaberite program MARMALADE (marmelada) i startujte ga.

T Varjalom il il gmietbeal dsctoant kuk gel era sa ivice posuc

1T Kada | ujete zvulni signal, rukavicama izvadite

1 Prespite marmeladu u staklene tegle i dobro ih zatvorite.

Dgem od jagodi| astog vol a

Odmrznuto duboko zamrznuto jagodi | astsd vol e

gelirnad: gel er 500

Sok od | imuna 1s k

T Plastilnom varjalom promegajte sve sastojke u p

1 Odaberite program MARMALADE (marmelada) i startujte ga.
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1 Varjalom ili grebalicom uklonite ostatke gelera
1T Kada lujete zvul ni steposuddizaparatak avi cama i zvadi
1 Prespite marmeladu u staklene tegle i dobro ih zatvorite.

Dgem od pomorandge

Ol jugtene i fino iseckane pomorandge 0§

Ol jugteni i tanko iselen | i mun 110 g

gelirnd: geler 500

f Oljugtite pomorandglkoimadi men i isecite ih na

1 Dodajte geler i promegajte sve sastojke.

1 Odaberite program MARMALADE (marmelada) i startujte ga.

1 Varjalom ili grebalicom uklonite ostatke gelera

1 Kada lujete zvulni signal, rukavicama izvadite

1 Prespite marmeladu u staklene tegle i dobro ih zatvorite.

Da biste dobili jog vige recepata i saveta za upo

1 http://www.kulinarika.net/forum/forum.asp?FORUM_ID=2&offset=40

T Na ovoj strani, u rubrici Forumi , od 14.06.2004
pelenje hleba. Tu mogete prolitati i razlilita
recepture (ngezimhovenal kom

1 http://www.breadmachinedigest.com/recipes/recipes_loaf.html

Na ovoj strani je na engleskom jeziku jog vige re

vrednosti. Potrebno je znanje engleskog jezika.

Regavanje probl ema

PROBLEM UZROK REGENJE
- 12 kafene kagi
vode/ ml ek a, k o
vodu
-1 kagilice vigs
Vekna na - 12 kagilice
zatim spa koristite svesged
pravu vrstu bra
- a-l kagilice m

koristite pravu
pravim parametr
- 12 kafene kagi

- previge vode il ml ek a,

kvasca vodu

- previge b -1 kagilice viged
Vekna plpogregan tip|l-I kagilice ma
nadol azi .|-premal o sol |[meda

- telnost d{-1-2kagilice manj

kont akt sa K- a- kagilice m

me@gnj a koristite pravu

parametri ma

Vekna D —ﬁremalo_kva -12kagil|lice v_i_gt-“‘T
nadol azi -kvasac je p|-t kafene kagili

upotrebili p| -l kagilice vigs
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- previge ill-koristite svegsd
vode odn. tepravu vrstu bra
-pokl opac je|- a- kagilice V]
tokom prikoristite sk @ rgii
Nadol agenj e pravu vrstu k v 3
-upotrebili parametri ma
tip bragna
bulavo bragn
- telnost j
prehaaidhi pr
- zaboravili
dodate geler

-koristite svegs

. pravu vrstu bra
Vekna I e - dodajte kvasa
tegka o

svegi kvasac,

vistu sa pravim
Korica | -1 _kaoga!vll‘ge gel

- izaberite o)
svetl a. . .

podegavanj a
Vekna . .

’ - izaberite o)
nedovol jn dec .
pelena. podegavanj a

- kagilice ma
Vekna | e me d a
pel ena. - izaberite 0
podegavanj a
-ispravno mont i
Megavi na hl eb, Il opaticu
nije @amam pravilno gurnnit
posudi za hleb
- 12 kagilice ma 1
ml ek a
Prilagola - kagilice ma
veli ko n. me d a
- a- kafene kag
kvasca
-mogda ste z
dodate kvasg-kvasac tr ethia w
bio star odnod 48 sat.i od
-kvasac se uambal age i ne t
j e dogao u posle isteka ro
Xi'&gf‘atzﬁwsolju i1 “uvek dodajte s
sastoj kom klredosl edu kao ¢
prevrul i tel nost na pd
- telnost dina kraju
kont akt sa MKW-koristite samo
megenj a
Hl eb d b-z? hleb od/| . lakgu struk
e 0 pjcetog zrna 50% ecepta za h
celargna nor mal no i
. : Lt zrna
ima i gugl u
Hl eb od b|-to je tipid|- koristite pro
celog bragna od cqgpelen hleb od b
ponekad vagem ureljyzrna koji i ma
naboran pel enj e hl efnadol agenj a
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i spucao vljglutena u -jednostavna s f
megenj a nad{utile naalkaeti

pel enj a.

- uvek dodajte

Vekna i m4q pravilnom redo s

vazdugast]| . telnost dpige u receptu
h . kont akt sa | . .

sredini i . . -kad koristite

megenj a . .
pukl a k agemijj em, uver.if

kvasac u centru
-smanjite telno

-previge tel |12 kagilice, ko

-premal o kva|merice
Obil an, o R

-previ ge bra|-povel ajte ekwnasry
hl eb 4 AR

- stari saqdq1 kafene kagili

pogregan tipl-smanjite kolili

-koristite svegse
-koristite talnsg
. Lo -kod velike vl ad
VIiagan, -previ ge t el 9
. vode
bugkast hl-premalo dod S .
-razlilite serij
t 9@ manje telno
- na gal ost, t g
Vazdugni ) . ponekad; ukol ik
ispod kor testo je lo dodajte dodat f
telnosti .

. -pritisni sé adtu'lg
gos'e pri iskljulite vag
ugme -temperatuem| o0 osudu za
'start"/ stdqurelaju je izvucitpe iz ur
ek_ranu . pelenje hlebotvoren pokl opa
prikazuje .

ne ohl adi
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Classic Bread Recipes

Legend:
Ths = table spoon
Tsp = tea spoon

Table option for baking

BM 1400 E

BASIC

WHOLE WHEAT

FRENCH

QUICK

SWEET

CAKE

JAM

DOUGHT

© |0 |N (O[OS |W ([N |-

ULTRA FAST

=
o

BAKE

=
[

DESSERT

=
N

HOME MADE

TRADITIONAL WHITE BREAD

Dry yeast (1 packet) = 7g
Yeast (1 packet) = 259

LOAF SI ZE 550 10@0 12 @0 14 @0
Wat er 2 401 3 5l 4 80| 5 40l

Margarine or 1Thbs I 1 Tb 2Thbs 2Tbs

Sal't 1Tsp 13/ Msp 2Tsp 2Tsp

Dry milk u Thbs 2Tbs 2 Thbs 3Ths

Sugar 1 Thb 2Tbs 2 Ths 3Thbs

Bread flour 31 500 62 760

Dry yeast I pack ) packe 1lpackel 1l pacH
Program: BASIC

White Bread

LOAF SI ZE 550 10@0 12 0D 14 @0

Wat er 2 5ml 3 5ml 5 0l 5 40l

Salt J Tsp 1Tsp 11 Tsp 2Tsp

Sugar J Tsp 1Ts p 1i Tsp 2Tsp

Durum wheat 109 15@ 209 249

Bread flour 259 35d 504 549

Yeast | packe I packel 1packe 1l pack

Program :FRENCH
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Nut & Raisin Bread

Tip: Add the raisins and nuts after the acoustic signal During the second kneading phase.
LOAF SI ZE 55d¢ 10@®0 12 @0 14 @0
Water or mil 1 38l 2 718l 3 5ml 429
Margarbuonet er 19 30 40 50
Salt I Tsp i Tsp J Tsp 1Tsp
Sugar i Tsp 1Tbs 2Tbs 2Tsp
Bread flour 25@ 500 6 5% 629
Dry yeast I pack IJ packe 1lpacke 1 pack
Rai sins 38 79 0@ 100
Cushed wal nu 20 49 6Q 6Q

Program: BASIC

Attention: When using the SWEETBREAD program the Bread is lighter. Use the Level | doses,
otherwise the volume is too large.

Poppy Seed Bread

Tip: Before the last rising open the lid briefly and coat the Dough with some water and then spread the
poppy seeds. Press the seeds delicately with your hand.

LOAF SI ZE 55¢ 10@®0 12@®0 14 @0
Wat er 19ml 3 7Bl 5 7l 6 8ol
Bread flour 2 5l 50d 67d 8 0
Corn semolina 40 79 13d 156
Sugar i Tsp 1Tsp 1i  Tsp 2Tsp
Sal t i Tsp 1Tsp 11 Tsp 2Tsp
Whol e of mille 29 50 79 90
Grated nut meg 1pi nch lpinch 2pinc 2pi ncH
Butter 89 19 20 29
Grated Par mesa 1Tbs 1Tbs 1i Thbs 2Tbs
Dry yeast i pack J packe 1packe 1lipacksg

Program: BASIC

Attention: When using the SWEETBREAD program the bread

Otherwise the volume is too large.

French White Bread

is lighter. Use the level | doses.

LOAF SI ZE 55d 10@0 12@®0 14 @0
Wat er 1 90l 3 7Bl 5 5l 6 6|
Sal't 1Tsp 1Tsp 11 Tsp 10 Tsp
Vegetable oi i Thbs 1Tbs 11 Tsp 10 Tsp
Bread fl our 279 526 709 8 49
Durum wheat 39 79 0@ 12d
Sugar I Tsp 1Tsp 1i Tsp 2Tsp
Dry yeast i pack J packe 1lpacke 1l packK

Program: BASIC
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Italian White Bread

LOAF SI ZE 55¢ 10@®0 12@®0 14 @0
Wat er 19l 3 7Bl 5 7l 6 9l
Salt i Tsp 1Tsp 1i  Tsp 2Tsp
Vegetabl e Oil i Tsp 1Thbs 1i Thbs 2Tbs
Sugar i Tsp 1Tsp 1i Tsp 2Tsp
Bread flour 249 476 65d 579
Corn semolina 5@ 10d 159 18d
Dry yeast i pack ) packe 1packe 1 pacH
Program: SANDWICH

Oat Bread

LOAF SI ZE 55 10@0 12 @0 14@0
Wat er 1 8ml 3 5l 5 0l 6 0l
Mar garine or b 19 29 30 36
Sal t i Tsp 1Tsp 1i Tsp 11 Tsp
Brown Sugar | Ps 1Tsp 1] Ts p 13 Tsp
Ro | | e df Toeantdse r 79 15d 2094 249
Bread flour 199 376 55d¢ 6 6
Dry yeast I pack J packe 1packe 1lipack
Program: BASIC

Buttermilk Bread

LOAF SI ZE 55¢ 10@®0 12@0 14 @0
Butter milk 1 9ol 375ml 550 ml 66 0lm
Salt J Tsp 1Ts p 1i Ts U Tsp
Sugar J Tsp 1Ts p 1 1 7T U Tsp
Bread flour 25d 50d 76009 91
Dry yeast i packe Upacket lpacke 1 pack
Program: FRENCH

Coarse White Bread

LOAF SI ZE 55¢ 10@®0 12@0 14 @0
Mi | k 1 76l 2 718l 3 5ml 4 20l
Mar garine or b 16 29 30 39
Sal t J Tsp 1Ts p 1i Tsp 1JTs p
Sugar J Tsp 1Tsp 1i  Tsp 1JTs p
Bread flour 304 50d 65d 78d
Dry yeast i pack Wpacket lpacke 1 pack
Program : BASIC

Whole meal Bread

LOAF SI ZE 55¢ 10@0 12@0 14 @0
Wat er 2 1Bl 3 5l 5 0l 6 0
Mar garine or b 19 29 35 43
Sal t J Tsp 1Tsp 11 Tsp 1 Tsp
Sugar J Tsp 1Tsp 1i Tsp 1) Tsp
Bread flour 160 279 389 459
Wheat whol e me 169 27d 38d 459
Dry yeast i pack IJ packe 1packe 1 pach

Program : BASIC

85



Raisin Bread

Tip: Add the raisins or any other kind of dry fruit after the acoustic Signal during the second kneading

phase.

LOAF SI ZE 55d 10@0 12@0 14 @0
Wat er 17ml 2 Bml 3 5| 42 ml
Mar garine or b 10 30 40 48
Sal t I Tsp i Tsp J Tsp 1Tsp
Honey IJ Thbs 1Thbs 2Tbs 2l _Ths
Bread flour 308 50d 6 59 789
cinnamon i Tsp IJ Tsp 1Tsp 1 Tsp
Dry yeast i pack IJ packe 1packe 1 pack
Rai sins/dry fr 40 79 104 129

Program: BASIC or SWEET

Attention: When using the SWEETBREAD program the bread is lighter. Use the Level | doses,

otherwise the volume is too large.

Coarse bread

LOAF SI ZE 550 10@0 12@®0 14@0
Wat er 176l 3 0l 4 5ml 5 40|
Sal t JTsp 1Tsp i Tsp U Tsp
Dried wheat 1e 16 29 40 48
Bread flour 30dh 50d 67d 8 0d
Sugar i Tsp 1Tsp i Tsp U Tsp
Dry yeast i pack IJ packe 1lpacke 1. pack

Program: FRENCH

* Wheat leaven improves the dough consistency. the fresh-ness and the taste. It is milder than rye

leaven.

Onion bread

LOAF SI ZE 55d 10@®0 12@®0 14@0
Wat er 2 0rol 3 5l 5 0l 6 0rfl
Sal t J Tsp 1Ts p 1 Tsp 1) Tsp
Sugar IJ Tsp 1Tsp 1Tsp I Tsp
Grilled onions 29 50 79 9@
Bread flour 329 54d 76d 91d
Dry yeast i pack IJ packe 1packe 1 pack
Program: BASIC

Sweetbread

LOAF SI ZE 55¢ 10@®0 12@0 14 @0
Fresh milk 176l 2 76l 4 0l 4 8ol
Margarine or b 16 29 3§ 43
Eggs 1 2 4 5
Sal t J Tsp 1Tsp 11 Tsp 1 Tsp
Honey 1l _Ths 2Tbs 3Tbs 4Tbs
Bread flour 306 50 709 8 49
Dry yeast i pack IJ packe 1lpacke 1 pack

Program :BASIC

Attention: When using the SWEETBREAD program the bread is lighter.
Use the Level | doses, otherwise the volume is too large.
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Potato Bread

LOAF SI ZE 55 10@0 12 @0 14 @0
Water or Mi | k 1 7mbl 3 0l 4 0ol 4 8ol
Mar garine or b 16 29 39 43
Eggs 1 1 1 1
Mashed boil ed 95 15d 20d 249
Salt 1Tsp 1Ts p 1i Tsp 1i Tsp
Sugar 1Tsp 1Tsp 1i Tsp 11 Tsp
Bread flour 350 6 30 780 8 4
Dry yeast IJ pack lpacket|li packe|l 1J pacHK
Program: BASIC

Leavened Bread

LOAF SI ZE 55 10@0 12 @0 14 @0
Dried leavent i pack i packe WNpackd 1packe
Wat er 2 1Bl 3 5l 4 51 5 4l
Bread spices i Tsp i Tsp 1Ts p U Tsp
Sal t J Tsp 1Tsp 1i  Tsp U Tsp
Rye flour 150 250 349 419
Bread flour 160 25d 349 419
Dry yeast i pack lpacket| lipack({ 1J pack
Program: BASIC

*Dried leaven is concentrated and it comes in 15g Packets.

Wheat Graham Bread

LOAF SI ZE 55¢ 10@0 12 @0 140
Wat er 2 1mbl 3 5ml 5 5ml 6 60l
Sal t J Tsp 1Tsp 1i Tsp U Tsp
Butter or Mar 19 29 30 35
Honey J Tsp 1Tsp 1i  Tsp 1) Tsp
Vinegar i Tsp J Tsp 1Tbs 11 Thbs
Wheat whole m 30dh 50d 70d 849
Dry yeast i pack lpacket| 1l packel 1Jpack

Program: WHOLE WHEAT

Coarse Brown Bread

Tip: The spices can be added either whole or crushed. Before the last Rising open briefly the lid. wet

the dough with some water and spread oats or millets. Press them slightly with you hand.

LOAF SI ZE 55 @ 10@®0 12@0 14 @0
Wat er 2 1rbl 3 5l 4 51 5 4l
Rye flour 106 179 229 266
Wheat whol e me 106 17d 229 2606
Spelt 13 17 229 266
Beet syrup b Tsp 1Tsp 1i  Tsp 1JTs p
Pi ment o grains I _Tsp I _Tsp 11 Tsp 1IJTs p
Coriander I _Tsp I Ps 1i  Tsp 1JTs p
Grated nutmeg i Tsp 1Tsp 2Tsp 21 Tsp
Sal t IJ Tsp 1Tsp 1Tsp 1
Dried |l eaven I _pack i packe Wpackd 1packe
Dry yeast I pack IJ packe 1packe 1 pack

Program: BASIC
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Rye Bread

LOAF SI ZE 55@ 10@0 12 @0 14 @0
Wat er 216 3 ®ml 4 51 5 4101
Dried | eavent I _pack i packe I pack lpacke
Salt J Tsp 1Ts p 1i  Tsp U Tsp
Sugar I Tsp | Tsp IJ Tsp 1Tsp
Rye mal't 59 10 19 18
Rye flour 199 309 409 489
Bread flour 129 209 269 31@
Yeast IJ pack lpacket| 1li pack 11packs
Program: WHOLE WHEAT

APPLE WALNUT BREAD

Eggs 2

Mi | k 4 ol
oi | 4 bsp
Sugar 1Cup
Gram rye smith apples Peeled and gr &€Ceqd
Wal nuts chopped 1Cup
AlPlur pose flour 38
Baking soda it sp
Baking powder it s p
Salt i tsp
Nunte g i tsp
Cinnamon i tsp
Program: QUICK

IRISH SODA BREAD

Butter milk 3 7l
Eggs 2
Care way seeds it bsp
Alplur pose flour 500
Sugar i Cup
Baking soda it bps
Salt i tsp
Rai sins 1Cup
Program: Quick

BANANA NUT BREAD

Mi | k 2 5l
oi | 4t bsp
Bananas ripe and mashed: 2cup
Eggs 4
Sugar i cup
Dark brown sugar packed: i Cup
Wal nuts chopped: 1Cup
APlur pose fl our 389
Baking soda: 2t sp
Salt 2t sp

program: QUICK
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CORNBREAD

Mi | k 2 5l
Eggs 4

oi | 1/t p
Sugar 1 Cup
sal t it s p
Alplur pose fl our 309
Cornmeal 129
Baking Powder 5t s p
Program: Quick

Coarse Whole meal Breads

Seven Cereal Bread

LOAF SI ZE 55d 10@®0 12@®0 14@0
Wat er 2 91l 5 0rbl 7 0ol 8 410l
Mar garine or b 19 30 50 60
Sal t J Tsp 1i Tsp 2Tsp 20 Tsp
Sugar b Tsp 1i Tsp 2Tsp 2l _Tsp
Vinegar J Tsp 1i Thbs 2Thbs 2l Thbs
whol e meal flo 349 55d 75d 9 0d
7-grain flakes 18d 20 304 36d
Dry yeast i pack IJ packe 1packe 1 pack
Program : WHOLE WHEAT

Bavarian Whole meal Bread

Tipi nstead of caraway you can use also |
LOAF SI ZE 55d 10@®0 12@®0 14@0
Wat er 1 76l 30ml 3 6l 4 3l
Wheat whol e me 249 409 579 6 9d
Rye whol e meal 80 12 159 18d
Salt J Tsp 1Ts p 1i Tsp 1) Tsp
Car away IJ Thbs 1Thbs 2Tbs 2l _Ths
Aver-ageed pot 40 10d 159 18d
Dried |l eaven i pack i packe U pack lpacke
Dry yeast i pack IJ packe 1packe 1 pack
Program: WHOLE WHEAT

Maple Who meal Bread

LOAFZEBI 55¢ 10@®0 12@0 14 @0
Mar garine or 19 29 39 43
Sal t J Tsp 1Tsp 1i  Tsp 1 Tsp
Mapl e syrup J Thbs 11 Thbs 2Tbs 2l _Thbs
Bread flour 339 5 4 269 31
Dry yeast i pack IJ packe 1packe 1 pach
Program: BASIC
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Yogurt Whole meal Bread

LOAF SI ZE

55¢ 10@®0 12@®0 14 @0
Water or Milk 1 6mMl 2 5l 3 0l 3 6mMl
Yogur't 99 15d 209 2 401
Salt J Tsp 1Ts p 1i  Tsp U Tsp
Sugar b Tsp 1Tsp 1i Tsp 11 Tsp
Vinegar i Thbs J Thbs 1Ths L Thbs
Wheat whole m 309 50 709 8 49
Dry yeast i pack IJ packe 1packe 1 pack
Program: BASIC

Pollard Bread

LOAF SI ZE 55¢ 10@®0 12@0 14 @0
Wat er 2 1rbl 3 5l 5 0l 6 0l
Mar garine or 20 30 40 48
Salt J Tsp 1Tsp i Tsp U Tsp
Sugar J Tsp 1Ts p i Tsp 1) Tsp
Wheta pol |l ard 49 79 104 129
Wheat ger ms 30 50 70 89
Wheat whole m 24d 409 65d 78d
Dry yeast i pack IJ packe 1packe 1 pack
Program: WHOLE WHEAT

Cereal Bread

LOAF SI ZE 55d 10@®0 12@®0 14@0
Wat er 2 72l 4 5ml 6 5ml 7 8ml
What whol e me 119 17 25d 304
Rye whol e meal 11 17¢h 259 304
Coarse rye me 30 50 70 85
Unripe spelt 30 50 70 89
Buckwheat meal 30 50 70 89
Sunfl ower see 20 39 50 60
Pumpkin seeds 20 39 50 60
Lisreeds J Tbs 1Thbs 1i Tsp 1) Tsp
Ses ame J Thbs 1Tbs 1i  Tsp 1 Tsp
Sal t J Tbs 1Ts p 1i Tsp 1) Tsp
Honey J Thbs 1Ts p 1i Tsp 1) Tsp
Dried |l eaven I pack i packe I pack lpacke
Dry yeast IJ pack lpacket| 1l pack 1J packH
Program: WHOLE WHEAT

Spelt Bread

Tip: open the lid of the appliance briefly before the last rising wet the bread with warm water, spread
the spelt or rolled oats and press them slightly with your hand.

LOAF SI ZE 55¢ 10@0 12 @0 14 @0
Buttermilk 2 4101 4 0rol 5 0ol 6 0rfl
Spelt whol e m¢ 13¢ 2 3d 2 89 33
rye whol e meal 106 18d 23d 28d
Coarse spelt 106k 18 189 216
Sunfl ower see 49 79 104 129
Sal t J Tsp 1Tsp 1i  Tsp 1) Tsp
Sugar J Tsp 1Tsp 11 Tsp 1 Tsp
Dried |l eaven i pack IJ packe 1lpacke 1. packh
Dry yeast i pack IJ packe 1packe 1 pach

Program: BASIC
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100% Whole wheat bread

LOAF SI ZE 55¢ 10@®0 12@®0 14 @0
Wat er 2 1rbl 3 5l 5 0l 6 0l
Salt J Tsp 1Tsp 1i  Tsp U Tsp
Honey J Tsp 1Tsp 2Tsp 2Tsp
Wheat whoflleounm 33d 54d 76d 91cb
Dry yeast i pack IJ packe 1packe 1 pack
Program: WHOLEMEAL

Brown Bread

LOAF SI ZE 55¢ 10@®0 12@®0 14 @0
Wat er 2 40l 4 0ml 4 5ml 5 40|
Coarse rye wh 106 18d 18d 21
Rye whol e meal 106 18d 18d 21§
Wheat whole m 136 2 3d 28d 33
Bl ack malt (m 5g 10 19 20
roasted) -sboai rdI

whol e food

shops gives a

to the inside

Sal t J Tsp 1Ts p 1 Tsp 1) Tsp
Sunfl ower see 49 79 104 129
Syrepml beetroo i pack IJ packe 1packe 1ipack
Dry yeast i pack IJ packe 1lpacke 1lipack
Dry yeast i pack IJ packe 1packe 1 pack
Program: WHOLE WHEAT

Pure Wheat Whole meal Bread

LOAF SI ZE 55¢ 10@®0 12@®0 14 @0
Wat er 2 1Bl 3 5| 5 5| 66 @nl
Sal t J Tsp 1Tsp 1i  Tsop 13 Tsp
Vegetable oil J Tsp 1Thbs 1i Ths 1) Tsp
Honey i Tsp IJ Tsp 1Tsp I Tsp
Beet syrup i Tsp J Tsp 1Tsp u_ Tsp
Wheat whole m 30dh 50d 76d 91d
Genuine wheat i Thbs IJ Thbs 1Tbs 1l _Thbs
Dry yeast i plhet IJ packe 1packe 1 pack
Program: WHOLE WHEAT

Beer bread

LOAF SI ZE 55¢ 10@®0 12 @0 14 @0
Wat er 1 2ol 2 0ol 2 2Bl 2 7m0l
Beer 12l 2 0l 2 2Bl 2 7m0l
Wheat whole m 146 2 3 28 33
Buckwheat flo 11 189 189 21
Spel tl ewhme al 119 18¢ 18g 21
Sal t J Tsp 1Tsp 1i Tspl 13 Tsp
Sesame 2§ 50 79 90

Bl ack malt (b 3g 59 10 13
Dry yeast i pack IJ packe 1packe 1 pach
Dried |l eaven i pack IJ packe 1lpacke 1. pack

Program: BASIC
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ALL Sorts of Tasty Bakery Delights

Colorful Breakfast Bread

Tip: The crunchy muesli can be replaced with chocolate Muesli or with your favorite muesli.

LOAF SI ZE 55¢ 10@®0 12@0 14 @0
Mi | k 1 6l 2 5l 3 3l 4 0l
Bread flour 256 426 579 699
Sugar J Ths 1 Thbs 2Ths 2Ts p
Sal t b Tsp 1Tsp 1i Tsp 11 Tsp
Dried and coa 99 19 20 29
Chopped pl ums

Crunchy flake 30 50 79 90
Coconut flake < 1 Tb < I Tbgd <1Tbs <1l _Th{
Butter 16 25 39 47
Dry yeast i pack IJ packe 1packe 1 pack

Program: BASIC

Attention: When using the SWEETBREAD program the read is lighter. Use the Level | doses,

otherwise the volume Is too large.

Rum Raisin & Nut Bread

LOAF SI ZE 55d 10@0 12@0 14 @0
Mil k or Water 1 7m0l 2 8l 3 5l 4 2l
RumO0% J Thbs 1Tbs 2Tbs 2l Ths
Butter 20 30 49 48
Wheat whole m 304 50d 65d 78d
Fir honey i Thbs 2Tbs 3Tbs 3Tbs
Sal t J Tsp 1Ts p 1i Tsp 1) Tsp
Whol e wal nut 20 40 60 73
Schwartau rum 30 50 79 90
Dry yeast i pack IJ gpcket lpacke 1 pack

Program: BASIC

Attention: When using the SWEETBREAD program the Bread is lighter. Use the Level | doses,

otherwise the volume Is too large.
*Add these ingredients after the first acoustic signal.

Yogurt Bread

LOAF SI ZE 550 10@0 12@®0 14@0
Water or Milk 1 6ml 2 51 3 0ol 3 6l
Yogur't 89 15d 2094 249
Sal t J Tsp 1Tsp 1i  Tsop 13 Tsp
Sugar J Tsp 1Ts p 1i Tsp 1) Tsp
Bread flour 304 50d 704 8 49
Dry yeast i pack IJ packe 1lpacke 1 pack

Program: BASIC
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French Honey bread

LOAF SI ZE 55¢ 10@®0 12@®0 14 @0
Wat er 2 0l 3 2Bl 4 51 5 4l
Salt J Tsp 1Tsp 1i  Tsp U Tsp
Olive oil b Ths 2Tbs 1i Tbs| 1J Thbs
Honey 1 Thbs 1i Thbs J Thbs 1Tbs
Bread flour 289 45d 6 0d 729
Durum wheat f| 49 79 100g 129
Dry yeast i pack IJ packe 1packe 1 pack

Program: RAPID

Attention: When using the SWEETBREAD program the Bread is lighter. Use the Level | doses,
otherwise the volume is too large.

Fresh Cheese Bread

LOAF SI ZE 55¢ 10@®0 12@®0 14 @0
Waer or Mil Kk 1 28l 2 0ol 3 0ol 3 6l
Mar garine or 2 nl 30 40 50
Whol e eggs 1 1 1 1
Sal t J Tsp 1Tsp 1i  Tsp U Tsp
Sugar J Tsp 1Ths 1i Thbs 10 Thbs
Granul ar fres 73 12dh 200 249
Bread flour 309 50d 704 8 49
Dry yeast i pack Jpacket|] lpacke 1 pack

Program: BASIC

Amaretto Bread

Tip: instead of using almond leaves you can even use Crushed almonds. The amaretto can be
replaced with milk or water.

LOAF SI ZE 55d 10@®0 12@®0 14@0
Mi |l k or Water 1 3l 2 0ml 2 0ml 2 40l
Amaretto 4 onl 7 Wl 1 0l 12l
Bread flour 304 50d 65d 78d
Sugar IJ Thbs 1Thbs 2Tbs 2Thbs
Sal t J Tsp 1 Tsp 1J Tsp 2Tsp
Butter 20 39 49 48
Al mond |l eaves 20 79 1049 129
Dry yeast i pack IJ packe 1packe 1 pack

Program: BASIC

Attention: When using the SWEETBREAD program the Bread is lighter. Use the Level | doses,
otherwise the volume is too large.

Herb Bread

LOAF SI ZE 559 10@0 12 @0 14 @0
Butter mi | k 22h 3 7Bl 5 5l 6 6|
Sal t J Tsp 1Tsp 1i Tsp 1) Tsp
Butter 69 10y 20 29
Sugar J Tsp 1Ts p 1i Tsp 1) Tsp
Bread flour 300 509 760 91
Fresh and fin J Thbs 11 Thbs 2Tbs 2Tbs
parsl ey Or mi

Dry yeast i pack IJ packe 1packe 1 pack

Program: BASIC (immediate baking)
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Rice Bread

1 Cook the rice in abundant salted water and leave it cool Save the cooking water and use as

described below.

9 Tip: instead of the rice cooking water you can use milk.
1 You can add 2-3 tablespoons of raisins and 1 teaspoon of cinnamon.

1 You cannot bake a larger loaf otherwise the bread becomes too sticky.

LOAF SI ZE 55¢ 10@®0 12@®0 14 @0
Rice cooking 1 8ml 3 0l 3 5mMl 4 2l
Bread flour 329 5 4 659 789
Round grraaw r | 28d 50 79 90
weight

Sugar 11 Tsp 2Tsp 3Tsp 3 Tsp
Dry yeast i packe IJ gpcket lpacke 1 pack
Program: BASIC

Carrot Bread

LOAF SI ZE 55¢ 10@®0 12@®0 14 @0
water 17l 2 7Bl 3 5ml 4 20l
Butter 16 29 30 36
Bread flour 304 50d 65d 78d
Finely diced 33 60 90 119
Sal t J Tsp 1Ts p 1i Tsp 1) Tsp
Sugar J Tsp 1Ts p 1i Tsp 1) Tsp
Dry yeast i pack IJ packe 1packe 1 pack

Program: BASIC

*if you please, you can make a carrot juice and add the marc obtained in the required amount.

Egg Bread

Tip: Beat the eggs first in a measuring beaker and the water until the required levei is reached. Bake
the bread immediately and eat while fresh

LOAF SI ZE 55¢ 10@®0 12@0 14 @0
eggs 1 2 4 5
With Water or 19l 2 78l 4 0ol 489
Margarine or 16 29 39 40
Sal t J Tsp 1Tsp 1i  Tsp 1 Tsp
Sugar J Tsp 1Tsp 1i  Tsop 13 Tsp
Bread flour 304 50d 70d 849
Yeast i pack IJ packe 1packe 1 pack

Program: BASIC

Sunflower Bread

Tip: Add the sunflower seeds after the first acoustic signal. You can also use pumpkin seeds. If you
roast the seeds bratty in a pan, the taste will Be more intense.

LOAF SI ZE 55d 10@®0 12@®0 14@0
Wat er 2 3ol 3 718l 5 5ml 6 60l
Butter 2Q 3@ 409 5@
Bread flour 329 526 700 8 4
Sal t J Tsp 1Ts p i Tsp 1) Tsp
Sugar J Tsp 1Tsp i Tsp 1) Tsp
Sumfwler seeds 20 35 50 60
Dry yeast i pack IJ packe 1packe 1 pach

Program: BASIC
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Fig & Walnut Bread

Ti Psing shelled seeds will add bitter f
LOAF SI ZE 55d 10@0 12@0 14 @0
Wat er 2 1Bl 3 5| 5 5| 6 6|
Bread flour 150 26d 329 39d
Rye flour 2 0d 409 459 549
Salt J Tsp 1Tsp 11 Tsp 1 Tsp
Finely cut dr 30 50 60 78
Chopped wal nu 30 50 60 78
Honey J Tsp 1i Tsp 2Tsp 2 _Tsp
Dried |l eaven i pack IJ packe 1packe 1 pack
Dry yeast i pack IJ packe 1packe 1 pack

Program: BASIC

Wedding bread (Bread and Salt)

Tip: if the timer display shows 1:30, use a new small clay pot of 5 cm in diameter to make a small

ditch in the middle of the bread it can then Be baked. Once it has cooled you can fill the ditch with salt.
This is an Original gift for a wedding, when moving in or for other occasions.

LOAF SI ZE 550 10@0 12@®0 14 @0

Buttermilk 1 7m0l 2 5l 3 3l 4 0l

water 9 ml 15ml 2 0l 2 401

Rye fl our 11 17 24d 29d

Whol egcai hl oulr 11 17 24d 29d

Bread flour 136 22 30d 36d

Sugar J Tsp 1Ts p 1i Tsp U Tsp
Dried leaven i pack J pack lpacke]| 1i pacH
Dry yeast i pack lpacke 13 pack| 1J packH
Program: BASIC

Herb Bread

LOAF SI ZE 55¢ 10@0 12 @0 14 @0

water 2 1mdl 3 5ml 4 501 5 4l

Dried |l eaven I pack i pack J pack lpacke
Bread flour 309 509 6 6 8 0P

Sal t J Tsp 1Tsp 1i Tsp 1 Tsp
Sugar J Tsp 1Ts p 1i Tsp 1) Tsp
Coriander I Tsp i Tsp J Tsp 1Tsp

Fennel I _Tsp I Tsp J Tsp 1Tsp

Ani seed I _Tsp | Tsp IJ Tsp 1Tsp

Dry yeast i pack lpacke I pack| 1 packH

Program: BASIC
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French Herb Bread

Tip: you can increase the number of garlic cloves fourfold By cutting them into thin slices , letting them
brown slightly In butter and adding them to the other ingredients once They have cooled. The taste is

better you can also replace the salt with herbal salt.

LOAF SI ZE 55¢ 10@®0 12@0 14@0
water 2 1rbl 3 5l 4 8ol 5 7m0l
Bread flour 329 52 70d 840
Durum wheat f| 49 79 10d 129
Sugar b Tsp 1Tsp 1i Tsp 11 Tsp
Salt J Tsp 1Tsp 1i Tsp U Tsp
Diced parsley 11 Tsp 11 Thbs 2Tbs 2l Thbs
cress

Finely crushe 1 Tsp 2Tsp 3Tsp 3Tsp
Butter 19 15 20 2§
Dry yeast i pack J pack 1  pkaect 1 pack
Program: BASIC

Pepper Almond Bread

Tip: This party bread tastes much better with cream cheek-se It is much lighter. If you want it to be

thicker use only half the required amount of yeast.

LOAF SI ZE 55¢ 10@0 12 @0 14@0
water 190 m 3 2Bl 4 501 5 4ml
Bread flour 309 50d 70d 8 49
Sal t J Tsp 1Ts p 1i Tsp 1) Tsp
Sugar J Tsp 1Tsp 1i Tsp U Tsp
Butter 19 15 20 25
Grilled al mon 40 79 10d 129
Green pepper IJ Thbs 1Thbs 1i Thbs 13 Ths
Dry yeast i pack J gpcket lpacke| I pacHK

Program: BASIC

Cornbread

Tip: The dough is especially fit for the making of crusty Bread rolls. Use the PAPID+DOUGH program,

make the Bread rolls and bake them in the oven.

LOAF SI ZE 55d 10@®0 12@®0 14@0
water 190l 300m 4 0ol 4 8l
Butter 15 2§ 39 40
Bread flour 33d 54d 70d 8 49
Corn semolina 30 60 8@ 99
Diced sour ap i 1 1 1
Dry yeast i pack IJ pack lpacke 1 pack
Program: BASIC
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Pumpkin Bread

LOAF SI ZE 10@0
Pumpki n* puree 4 0l
Bread fl our 6 5
Sal t litsp
Sugar it s p
Butter 30
Pumpkin seeds 109
Dry yeast lpacket

Program: BASIC

*Make the pumpkin puree out of a sour-sweet marinated pumpkin. Use the indicated quantity.

Anchovy Bread

Tip: instead of the apple, you can add the same amount of finely diced pickles. The bread is especially
tasty when served with herbal butter and is a special treat for any sandwich buffet.

LOAF SI ZE 10@0
water 4 41
Wheat whole meal flour 709
Wheat whol e meal 109
Fiehy chopped anchovy filets 11

Red apple with skin , cored

and cut into thin slices 1i

Ol ive Oil 2t bsp
Dry yeast lipacket

Program: BASIC

Wi negrowersé Bread

LOAF SI ZE 10@0
water 1 8ml
Dry white wine 1 8ml
Wheat whole meal flour 57d
Ryawhol e meal flour 159
Salt 11t sp
Brown Sugar 1itsp
Pork or greaves | ard 30
Tender and finely cut

grapevine | eaves 2t bsp
Finely cut 1| eeks 2t bsp
Coarsely crushed walnuts 3t bsp
Dried | eaven Dpacket
Dry yeast lpacket

Program: WHOLE WHEAT
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Pizza Bread

LOAF SI ZE 55¢ 10@®0 12@®0 14 @0
water 2 216l 3 7Bl 5 7l 6 9l
Olive oil J Thbs 1Tbs 1Tbs 1Thbs
Salt J Tsp 1Ts p 1i Tsp U Tsp
Sugar b Tsp 1Tsp 1i Tsp 11 Tsp
Oregano 1 Tsp IJ Tsp 1Tsp I Tsp
Par mesan chee 1) Thbs 21 Thbs 3i Thbs 3 Tbs
Corn semolina 60 10d 15d 18d
Bread flour 299 476 65d 78d
Dry yeast i pack IJ pack lpacke 1 pack

Program: BASIC

Zucchini Bread
Tip: This breed is especially tasty if eaten hot with some Olive oil.

LOAF SI ZE 559 1000g 12@0 14 @0
water 3 nl 5 onl 7 &l 9 nl
Bread flour 304 50d 75d 9 0d
Finely cut ra 19d 30d 459 54d
Salt J Tsp 1Ts p 11 Tsp U Tsp
Sugar J Tsp 1Ts p 1i Tsp 1) Tsp
Dry yeast i pack lpacke lpacke 1 pach

Program: BASIC

Tip: in the DOUGH program you can choose to make either a bread loaf or bread rolls with the
ingredients dust with flour and bake the bread

LOAF SI ZE 10@0
Buttermilk 4 51
Rye flour 40
Bread flour 269
Salt 1itsp
Findiged streaky bacon 109
Dried | eaven Wpacket
Dry yeast lipacket

Program: BASIC

Bread Recipes using Baking Mixes

Use the RAPID program when using baking mixes if the Producer does not specify otherwise.

Ciabatta

Tip: you can make the dough with the DOUGH program. Make bread rolls and bake them.
LOAF SI ZE 55¢ 10@0 12 @0 14 @0
Lukewarm wat e 1 78l 3 1ml 3 718l 4 5l
Ciabatta baki 376 626 75@ 909
Dry yeast i pack IJ pack lpacke I _pacK

Program: BASIC
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Leavened Bread

LOABI ZE 55¢ 10@®0 12@®0 14 @0
Lukewarm wate 2 2Bl 3 718l 4 501 5 4l
Leavened brea 36d 6 0d 75d 9 0d
Dry yeast i pack J pack lpacke 1 pack
Program: BASIC

Whole meal-Rye Bread

LOAF SI ZE 55¢ 10@®0 12@®0 14 @0
Lukewarm wat e 2 40l 4 2rbl 5 5ml 6 60l
Whol e -rmeea | 36d 6 0d 75d 909
Bread baking

Dry yeast i pack lpacke lpacke 1 pack
Program: BASIC

Coarse Brown Bread

LOAF SI ZE 55¢ 10@0 12@0 14 @0
Lukewarm wat e 2 2rbl 3 78l 4 5l 54l
Coar se bereadwrmb a 36d 6 0 75d 909
mi x

Dry yeast i pack lpacke 1i pack{ 1J pacHK
Program: BASIC

Fine Leavened Plait

LOAF SI ZE 55¢ 10@0 12@®0 14 @0
Lukewarm wat e 1 8rdl 3 1ml 3 718l 4 5l
Fine |l eavened 37 6 2 75 9 Og
mi_ x

Dry yeast i pack IJ pack lpacke I pack

Program: RAPID

Attention: when using the SWEETBREAD program the bread is lighter. Use the Level 1 doses,

otherwise the volume is too large.

CRANBERRY WALNUT BREAD

LOAF SI ZE 55¢ 10@®0 12@0 14 @0
Mi | k 1 3Bl 19ml 2 20| 2 6ml
Eggs 1 3 4 5
Butter oil 3Tbs 5Tbs 6Tbs 7Tbs
Sugar 3Thbs 5Thbs 6Thbs 7Thbs
Sal t 1 Tsp 2Ts p 21 Tsp U Tsp
Lemon peel i Tsp 1Tsp 1 Tsp 1 Tsp
Bread flour 309 509 629 750
Dry yeast i pack IJ pack IJ pack lpacke
Dried cranber 30 60 79 90
Dried cherrie

Wal nuts chopp 30 60 79 90

Program : SWEET
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CINNAMON RAISIN NUT BREAD

LOAF SI ZE 55¢ 10@®0 12@®0 14 @0
Wat er 2 0l 3 3l 4 51 5 4l

Oi | 1Thbs 3Tbs 4Tbs 5Tbs
Ci nnamon i Tsp 1 Tsp 1i Tsp U Tsp
Dark brown su J Thbs I Thbs 1i Tsp 11 Tsp
Rosins 50 80 119 139
Nut s 50 8 119 13
Sal t 1Tsp 2Tsp 2i Tsp 20 Tsp
Bread flour 289 46d 58d 704
Dry yeast i pack IJ pack IJ pack lpacke
Program : SWEET

RICH SWEET BREAD

LOAF SI ZE 55¢ 10@®0 12@0 14@0
Wat er 1 3l 2 1l 2 70l 3 2rbl
Eggs 1 3 4 5

oi | 1Thbs 3Tbs 4Tbs 5Tbs
Sugar 1Thbs 3Thbs 4Tbs 5Thbs
Sal t 1Ts p 2Tsp 2i Tsp 20 Tsp
Bread flour 289 464 58d 704
Rosins 40 79 10 129
Dry yeast i pack J pack J pack lpacke
Program : SWEET

HOLIDAY BREAD

LOAF SI ZE 55¢ 10@0 12@®0 14 @0
Wat er 1.0ml 15l 18l 2 18l

Mi | k 7 nl 2 30| 3 0| 3 6|
Oi | 1l Ths 3Tbs 4Tbs 5Tbs
Sal t 1 Tsp 2i Tsp 3Tsp 3 Tsp
Sugar 3Thbs 5Thbs 6Thbs 7Thbs
Breaflour 280 460 584 47
Wal nuts chopp 50 80 119 90
Candied fruit 50 8@ 119 90
Dry yeast I pack J pack J pack lpacke
Program : SWEET

SANDWICH BREAD

LOAF SI ZE 559 10@0 12 @0 14 @0
Wat er 2 0ol 3 40| 4 60l 5 5l
Mar gar iuntet eorr 1Thbs 2Tbs 2i Thbs 20 Ths
Salt 1Tsp 2Ts p 2i Tsp 20 Tsp
Dry mil k 1Ths 2Thbs 21 _Tbs 20 Thbs
Sugar 2Thbs 4Tbs 5Thbs 6Thbs
Bread flour 306 509 629 750
Dry yeast i pack i pack J pack lpacke

Program : Sandwich
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WHOLE WHEAT SANDWICH BREAD

LOAF SI ZE 55d 10@0 12@0 14 @0
Wat er 3 0l 4 5ml 5 7m0l 6 9ol
Wheat whole m 299 50d 62d 75d
Dry milk LU Thbs 2Thbs 2i Thbs 20 Thbs
Sal t 11 Tsp 2Tsp 2i Tsp 20 Tsp
Mar garine or LI Ths 2Tbs 2 Thbs 20 Ths
Honey 2Thbs 3 3b 4Tbs 4Tbs
Dry yeast i pack IJ pack lpacke 1 pack

Program : Sandwich

Dough Preparation

You can easily prepare dough with the DOUGH program Of your breed baking machine. The dough
can be further Worked and baked in your oven. During the 2 nd kneading phase add the ingredients
when You hear the acoustic signal. In the Dough program there are no differences in the Baking
levels. We will provide the doses that can be prepared. Here are a few recipes:

French Baguette

Dough Size NORMAL BI G
Wat er 3 7Bl 5 5l
Dried wheat | eaven 29 50
Salt it s p i tsp
Sugar it sp i tsp
Bread flour 79 109
Dry yeast Upacket lpacket

Program: DOUGH

1 Divide the dough when ready into 2-4 parts, form long loaf shapes and leave them to rest for 30-
40 minutes. Make a series of diagonal cuts on the top surface and Put the bread to bake in the

oven.

Wholemeal Pizza

Dough Size NORMAL BI G

Wat er 1 5ml 2 2ml
Salt i tsp it s p
Olive oil 2t bsp 3t bsp
Wheat whol emeal flour 309 450
Wheat ger ms it bsp 1it bsp
Dy yeast i packet Upacket

Program: DOUGH

1 Spread the dough, make round forms and leave them to rest for 10 minutes.
1 Spread pizza sauce on the dough and the desired filling.

 Bake for 20 minutes.
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Croissants

Dough Size l14ieces
Egag 1

Fill witdr waitlek t o 2 2rbl
Butter 60

Salt it s p
Sugar 2t bsp
Bread flour 409

Dry yeast Dpacket

Program: DOUGH

Cover the dough and put in the refrigerator for 30 minutes;

dough three Times (like a letter). Repeat this procedure three times.

E ] = =a =

open the Oven while baking!

Coffee Cake

Take the dough from the container , knead , leave it to rest and work it again;
Roll out the dough into a rectangle and spread melted Butter on it (not on the edges).Fold the

Place the dough in a plastic bag for at least 1 hour or overnight in the refrigerator.

Roll out the dough into a rectangle and cut it into 9(18) squares. Cut each square diagonally.

Roll up the triangles starting from the wider side and lay them on a greased baking tin.

Coat them with beaten eggs and bake them for 20 minutes in an oven heatedto 19 0AC. Do

Dough Size NORMAL BI G
Mi | k 17ml 2 2Bl
Salt 1tsp I tsp
Egg yol k 1 1
Butter of Margarine 1@ 20
Bread flour 350 450
Sugar 38 50
Dry yeast I packet Wpacket
Program : DOUGH

1 Take the dough out of the container and work it.

1 Make a round or square shape with it and add the following fillings.

Mel ted butter 2t bsp 3t bsp
Sugar 79 109
Grated cinnamon it sp 1itsp
Crushed nuts 60 90
icing ,as much as you I|ike

1 Spread the butter on the dough.

1 Mix the sugar, cinnamon and nuts in a bowl and spread them on the butter.
1 Leave the dough to rest for 30 minutes in a warm place and then bake.
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Pretzels

Dough Size NORMAL Bl G

Wat er 2 0l 3 ol
Salt Itsp i tsp
Bread flour 369 549
Suga i tsp Jt sp
Dry yeast i packet Upacket

legg (slightly beaten ) to spread
Coargsreai ned salt to spread
Fill all the ingrediendrsaiexedpdaltthei regtghea ndo rctoairrs

program : Dough

1 When the acoustic signal rings and the display shows 0:00, press the START/STOP key.
1 Heat the oven to 230AC
1 Divide the dough into pieces and form a long thin roll out of each piece of dough.
1 Make the pretzels and lay them on a greased baking tin.
1 Coat the pretzels with the beaten egg and then spread the salt.
1 Bake the pr et ze-l5minatesin2he préheated aven. 1 2
Yeast rolls
I f you please, can put an apricot in the middle b
with powdered sugar.
Rol I's 9pi eces l1pieces
Mi | k 1 0ml 200 ml
Salt Jt s p it s p
Wat er 3 ol 4 ml
Butter 30 4y
Whol e egg 1 l1+&gg yol k
Bread flour 35¢ 450
Sugar lit bsp 2t bsp
|

Dry yeast packet Dpacket

Program : DOUGH
Shape the dough as you please or work it as follows for Cinnamon rolls (Danish pastry):

Filling

Mel ted Butter [/ Margarineb5@ 109
Sugar 50 109
Grated cinnamon I tsp bt sp
lcing, as much as you I|like

1 Take the dough out of the baking container and work in thoroughly.

1 Rollit out into a rectangle on a floured work surface and spread the butter cream on the dough.
Mix the sugar and cinnamon and spread on the butter.

1 Roll it up starting from the wider side. Tuck in the sides well.

1 Cut the roll into pieces and lay them on a baking tin without making them touch with one another.

1 Leave them to rest for about 40 min.

1 Bake them at 190°C for 25-30 minutes in a preheated oven.

1 Cover them with icing while they are still hot.
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Bran rolls

Il ngredients for bran roll%pieces 1pieces
Wat er 3 2Bl 4 3ol
Salt it sp 1'tsp
Butter or Margarine 30 40

Pure |l ecithin powder* 59 89

Bread fl our 400 6 0D
Poll ard 79 109
Sugar it sp 1'tsp
Dry yeast Wpacket lpacket

Program : DOUGH

1 Remove the dough when the program is over.
1 Work the dough and make rolls out of it which need to be further worked.
1 Bake at 200°C in a preheated oven.

* Pure lecithin powder is a natural emulsifier that improves the volume of the bread ,makes the soft
part softer and lighter and keeps it fresh longer.

Christmas Stollen
Il ngredients for a Christmas Stoll en 1vWegi ghi ng

Mi | k 1 2ml
Butter cream 12
Eggs 1

Rum 3t bsp
Bread flour 500
Sugar 109
Candied | emon peels 50
Candied orange peel s 29

Rai sins 109
Salt 1pi nch
Cinnamon 2pi nches
Dry yeast 2packet
Program: DOUGH

Take the dough fromthecont ai ner, press it into a Stoll en-ashap
oven)forabout1-1 6150 hours (for | arge quantities).
Brioches

Il ngredients 9pi eces 12ieces
Egg 1 2

Fill with water or mil k u?2mlo 3 0l
Butter or margarine 58 7590
Salt i tsp Jt s p
Sugar 40 50
Bread fl our 409 54¢

Dry yeast Upacket lpacket

Program : DOUGH

1 Take the dough from the container, work it and divide it into pieces.

1 Make one small and one large ball out of each piece.

1 Place the large ball into a greased brioche tin. Place the Small ball on top of it . Leave it to rise
until its volume doubles.

1 Mix an egg with some sugar, coat the brioches and bake.
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Marmalade

It is easy to make jams or marmalades with the bread Baking machine. Even if you have never made
marmalade before, it is worth giving it a try .you can be sure to make especially tasty marmalades.

Proceed as follows:

1 Wash fresh, ripe fruit. Peel the apples. Peaches pears And other hard-peeled fruits.

1 Always use the recommended doses, as these are precisely determined for the MARMALADE
program.
Otherwise the marmalade risks to boil too early or to Spill over.

1 Weigh the fruit , cut it into small pieces (max 1cm) or Add the 2:1 jellifying sugar in the specified
guantities.
Do not absolutely use normal sugar or 1:1 jellifying Sugar, as the jam will not be thick enough.

1 Mix the fruit with the sugar and start the program that runs completely automatically.

1T After 16200 the acoustic signal is given asyou ¢
well

Strawberry Jam

Washed and cleaned fresh strawberri @90 either cut

2:jlellifying sugar 509
Lemon juice it bsp

1 Mix all the ingredients in the container with a plastic Scraper.

1 Select the MARMALADE program and start.

1 Remove the sugar remains on the side of the container with a spatula.

1 When the acoustic signal is given , take the container out of the appliance with oven cloths.
1 Fill the marmalade into glass jars and close them well.

Berry Jam

Thawed-fdeepeBsberr i 95®
2:jlel lifying sugar 500
Lemon juice it bsp

1 Mix all the ingredients in the container.

1 Select the MARMALADE program and start.

1 Remove the sugar remains on the side of the container with a spatula.

1 When the acoustic signal is given, take the container Out of the appliance with oven cloths.
1 Fill the marmalade into glass jars and close them well.

Orange jam

Peeled and thinly diced oranges 909
Peeled and thinly diced | emons 109
2:jlel lifying sugar 500

1 Peel the oranges and lemons and cut, them into pieces.

1 Add the sugar and mix all the ingredients in the container.

1 Select the MARMALADE program and start.

1 Remove the sugar remains on the side of the container with a plastic spatula.

1 When the acoustic signal is given , take the container out of the appliance with oven cloths.
Fill the marmalade into glass jars and close them well.
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Troubleshooting

PROBLEM REASON SOLUTI ON

A Decrease wat
1-2t bs p, use col
A Increasespalf

L . A I ncreasel2tfhg
oaf risif
falls. use fresher f
type of flour.
A Decreasea-yes
use fresh yeas
of yeast at ri
A Decrease wal-
A Too much yeag?2thbs, use col de
A Too much floA ncrease sald
Breardises kype of flour. A Decrease sug
high. No't enough s|ltsp.
add it. ADecr ease 12t bbup
A Liquid touch|ADecrease yadms|
kneading use right type
setting.
A Not enough vy
A Yeast is too|Alncrease wat &r
used. 2t bsp.
A Too much/ n{A Decr easie sspal
water /1l iquid. A lncrease sug
Bread do{A Lid has been|itsp.
rise enoulthe rising prodAUse fresherf|l
AwWwrong type of|type of flour
staber f | Alncrease y-eas
A Liquid was tluse right type
hot . setting.

A No sugar addg

d type of flour
hgzi ' e A Add yeast, ull
v use right type
setting.
Crust too A I'ncreas eo nseuyg
I tsp.
Loaf is u A Check power
correct settin
Loaf A Decrease sug
overcooke l'tsp.
Asel ect correct

A Place bread
push kneadingy

onto shaft in
ADecrease wat e
. f olf2t bs p.
Hi gh al
adj ust men ,i&l?escprease sugar

ADecrease yle@sp

Bread do{A Forgot to ad|A Yeast should
ri se at alwas stale. hours after op
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A Yeast killed|past its expir
salt or by add|{A Al ways place
that is too hotin t he order
A Liquid touch|recipe with th
kneading. yeast | ast
A Only use tepi
A It is normal
Whol emeal|with A For a lighte
has | ess whol emeal flou|l|50%hol emeal re
rise and a deng
A You may pref
. . .J]correct rogr g
Whol emeal A This is typiflg ey Whpolegme
someti mes|bread in your [ v ch has a q
wrinkl ed Maker as etnhegtime
slightly overstretched iA The rustic a
top. rising and bakinot affect the
of the bread.
A Al ways place
in t he order
hOaf had. . . recipe with th
ole insi|lA L|qU|dtouchA X
) When using t
crust kneading. .
split/eru option
make sure thet
centre of the
A Reduce t b2t B4
A Too much Iliqgyat a ti me. U
Heavy A Not enough ydmeasures.
bread. A Too much floJA Increask/t4sea
A Ol der ingredtime.
type of flour. |AeRluce quantit
A Use fresh in
A Use accurate
Open, molA Too much quulA I'n h'tgh humi
porous br|A No salt addecAeSfo}Ngrg:]'t bal
require |l ess ||
A Unfortunatell
Air bu kel Jhappen o@ifomwmec
the crust A The dough Wal it the probl em
extra tabl espo
Display A Proésstsar t'/ s bao
A The temperatiand unplug bre
after S
"start"/stcmaker isghodo|take bread pan
button. bread. cover unt il t h
cools down
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Legenda:
Drojdielpacheért) (= Dr oj Hp aec he2th =

ReSete clasice de pO©O©ine

Tabel cu opSiuni pentru coacere

BM 1400 E
BASIC
WHOLE WHEAT
FRENCH
QUICK
SWEET
CAKE
JAM
DOUGHT
ULTRA FAST
BAKE
DESSERT
HOME MADE

© |0 (N[ |0 | |W (N |-

=
o

=
[

=
N

PAIEN ALBI TRADI S| ONAL

Mt RI ME FRANZEL 550 10@0 12 @0 14 @0

Apt 2 4101 3 5mMl 4 8ol 5 41|

Margarint ori 1l i ngu | i lin 2l i ngu 2l i ngu
Sar e 1l i ngu 13/14i ngu 2l ingu 2l i ngu
Laptd pra L ling 2l i ngur| 2i I in 3lingu
Zahtr 11 lin 2l i ngur| 2i | in 3lingu
Ftint pentru p 31d 50d 62d 76d

Drojdie uscatt| ipache J pache 1pache| 1i pacHh
Progr am: PROGRAMUL DE BAZLI

POi ne Al bt

MR ME FRANZELH 550 10@0 12 @0 14 @0

Apt 2 5l 3 5l 5 0l 5 4l

Sare J ling 1l ingur 11 lin 2l i ngu
Zahtr J ling 1l ingur 101 Ilin 2l i ngu
Grik de gr ©u a 100 15d 20 @ 249

Ftint pentru p 250 35d 500 549

Drojdie i pach J pache 1pachel 1 pac
Program : PAI NE FRANSUZEASCLIH
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PO©i ne cu nuci & stafide

Sfat: AdtugasSi stafidele ki nucil-2 dopéa Semaradaelf
MI RI ME FRANZEL 55@ 10@0 12 @0 14 @0
Apt sau | apt 138l 2 76l 3 5l 429
Margarint sa 19 30 49 50
Sar e I ling i lingd 13 1ling 11 i ngu
Zahtr i ling 1l ingur| 2Ilingu 2lingu
FLint pentru 259 509 650 629
Drojdie usca I pach I3 pachel 1pache|l 1 pach
St afide 38 759 1 00g 100
Nuci zdrobit 20 49 6Q 6Q
Progr am: PROGRAMUL DE BAZI

At en8tenci

cOnd

folosi Si

Nivelul |, altfel volumul va fi mai mare.

progr amaul

URABNE. DBbCBsi g

de:

POi ne cu seminSe de mac

Sfat: Cnainte de ultima crektere a aluatul ui,
puSint apt ki apoi presrtarng SaiSic uiseimitrSoed udkcee Sma o.e |
aluat.

Mt RI ME FRANZEL 550 10@0 12 @0 14 @0

Apt 19l 3 7Bl 5 7m0l 6 8l

FLtint pentru p 25d 50d 6 7d 8 0ch

Grik de gr ©u 4 Q 79 13 156

Zahtr i ling 1l i ngur 101 1lin 2 nlgiur

Sare i ling 1l ingur 11 lin 2l i ngu
SeminSe de m 25 50 79 90

mbcinate

Nuckoart rtzui 1de c U 1 de cu 2 de ¢ 2de cu

Unt 89 15g 20g 2§

Par mesan ras 1l i ngu 1 lingd 1 1 i 2l i ngu
Drojdie uscatt 1 pach J pache 1pachel 1 pac

Progr am: PROGRAMUL DE BAZLI

At enf8tanci

cOnd

folosi Si

Nivelul I. Altfel volumul va fi mai mare.

programul

PAI NE DULCE,

POine albt franSuzeasct

MI RI ME FRANZEL 55 10 09 12 @0 14@0

Apt 19l 3 7Bl 5 5l 6 6

Sar e 1l i ngu 1l ingur 1i Tin| 10 1lin
Ul ei vegetal i ling 1l ingur| 1i 1lin| 1 lin
Ftint pentru p 279 526 709 8 4@

Ftint de gr Ou 3§ 79 0@ 129

Zahtr i ling 1 onlgiuri | 11 1in 2l i ngy
Drojdie uscatt 1 pach J pache 1pachel 1lipachg
Progr am: PROGRAMUL DE BAZI
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PO©i ne al bt italieneasct

Ml RI ME FRANZEL 550 10@0 12@0 14 @0
Apt 1 9l 3 7Bl 5 7m0l 6 9ol
Sar e i ling 1l ingurf 11 1in 2l i ngy
Ulei vegetal i ling 1l ingur| 11 1in 2l ingu
Zahtr i ling 1l ingur 101 1in 2l i ngy
Ftint pentru 249 476 659 579
Grik de gr ©u 5@ 109 159 180
Drojdie usca I pach I3 pachel 1pachel 1 pach
Program: SANDV | k

PO©i ne cu ovtiz

Mt RI ME FRANZEL 55 10@0 12 @0 14 @0
Apt 1 8ml 3 5l 5 0l 6 0l
Mar garint sau 195 29 30 36
Sar e I ling 1l ingurl 11 1lin 13 1 in
Zahtr brun i ling 1l ingur 1i lin[ 13 Iin
Rul ouri AFul gi 79 15d 200 249
oviz

FLtint pentru p '19@ 37 55d '6693
Drojdie uscatt I pach IJ pache 1pachel 1l pachyg
Program: PROGRAMUL DE BAZI

P©i ne cu | apte bttut

Ml RI ME FRANZEL 550 10@®0 12@®0 14 @0
Lapte bttut 1 90l 375ml 550 ml 6 60l
Sar e J ling 1l ingurf1i lin 13 Iin
Zahtr J I'ing 1lingurf 1 | | i 13 1 in
FLint pentru p 259 500 76009 91db
Drojdie uscatt i pache Upachet lpache 1 pac
Program: PAI NE FRANSUZEASCI

P®ne albt din fainkt gri i ct
Mt RI ME FRANZEL 55 10@0 12 @0 14 @0
Lapte 1 78l 275ml 350 ml 4 2ol
Mar garint sau 1@ 2y 30 35
Sar e J ling 1l ingurf1i 1 in Wling
Zahtr J 1ing 1l ingur 1 | il 131 ing
Fint pentru pg¢@ 309 500 6509 78d
Drojdie uscatt i pach Upachet lpache 11 pacH
Program PROGRAMUL DE BAZI
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de

f-auct

PAI NE DULCE,

POine din fLinkt integrallt
Ml RI ME FRANZEL 550 10@0 12@0 14 @0
Apt 2 1Bl 3 5l 5 0l 60d
Mar garint sau 19 29 39 43
Sa e J ling 1l ingur 1i lin[ 13 Ilin
Zahtr b ling 1l ingur 101 lin[ 10 1lin
Ftint pentru p 169 27d 38d 459
Ftint integral 16d 27d 38d 45d
Drojdie uscatt i pach IJ pachel 1pache 1 pacHh
Program PROGRAMUL DE BAZI

P©i ne cu stafide

Sfat: Adtugas$Si stafidele sau orice alt tip
doua faze de frtmOntare.

Ml RI ME FRANZEL 55d 10@0 12@®0 14 @0
Apt 1 7m0l 2 718l 3 5ml 42 ml
Mar gasauwmtunt 10 30 40 48
Sare I ling i lingy I lin 11inguy
Mi ere de albin I3 1ling 1l ingur 2l ingu 21 lind
Ftint pentru p 308§ 50d 65d 78d
Scor Si koar t i ling IJ lingy 1l ingy 1 I in
Drojdie uscatt i pach IJ pache 1 pach 11 pac
Stafide/fructe 40 79 104 129
Progr am: PROGRAMUL DE BAZI sau DULCE

At en8tanci c¢c©nd utilizaSi programul

Nivelul I, altfel volumul va fi prea mare.

POi ne tdinh fgri fict

MI RI ME FRANZEL 55¢ 10@®0 12@0 14 @0
Apt 1 716l 3 0l 4 501 5 410
Sare J ling 1l i ngur 1 lin 1 lin
Drojdie de gr @ 16 29 40 48
Ftint pentru p 304 50d 67d 8 0d
Zahtr i ling 1l i ngur 1 lin 11 luirn
Drojdie uscatt i pach IJ pachel 1pache 1 pac

Program: PAI NE FRANSUZEASCI

consistenSa

* Drojdia de gr©u “"mbunttitSexkte
drojdia de secart.

P©i ne cu ceapt

Ml RI ME FRANZEL 55d 10@0 12@0 14 @0
Apt 2 0ml 3 5ml 5 0ml 6 0|
Sar e J ling 1l ingur 1 lin 1 |lin
Zahtr J I ing 1l i ngur 1l ingur L1 lin
Cepe pe grttar 2§ 50 79 99
Ftint pentru p 329 54 760 91
Drojdie uscatt i pach I pache 1lpache 1. pacHh
Progr am: PROGRAMUL DE BAZI
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PO©i ne dul ce

Ml RI ME FRANZEL 550 10@0 12@0 14 @0
Lapte proasptt 1 7mbl 2 7Bl 4 0ol 4 8ol
Mar garint sau 16 29 39 43
Out 1 2 4 5
Sar e b ling 1l ingur 101 lin[ 10 1lin
Mi ere de albin 11 Iing 20 i ngur 3ilngur 41 i ngu
Ftint pentru p 306 500 700 8 4
Drojdie uscatt i pach IJ pachel 1pache 1 pacHh
Program PROGRAMUL DE BAZI

At en8tanci cOnd utiliza$i programul PAI NE DULCE,
Fol osi $i dozel e elydumul vadi prébimare.l u | I, altf
P©i ne cu cartofi

Ml RI ME FRANZEL 55d 10@0 12@®0 14 @0
Apt sau | apte 1 7Bl 3 0ml 4 0| 4 8l
Mar garint sau 16 29 39 43
Out 1 1 1 1
Piure de carto 95 15d 20d 249
Sar e 1l ingu 1l ingur 10 Tin[ 1 i i
Zahtr 1lingu 1l ingur 12 1 i 1 lin
Ftint pentru p 359 6 3d 78d 8 49
Drojdie uscatt IJ pach lpachet|lipache|l 1J pacHh
Progr am: PROGRAMUL DE BAZLI

POine din aluat dospit

Mt RI ME FRANZEL 550 10@0 12 @0 14 @0
Al uat dospit u |1 pach i pache Upachet 1pache
Apt 2 1Bl 3 5ml 4 501 5 4l
Mirodenii pent i ling i lingd 1lingd 41 1lin
Sar e J ling 1l ingur 11 lin[ 10 Ilin
Ftint de secar 150 250 349 419
Ftint pentru p 160 25d 349 419
Drojdie uscatt| |1 pach lpachet|lipache|l 1J pacH
Progr am: PROGRAMUL DE BAZLI

* Aluatul dospit uscat este concentrat Ki se gtse
P©i ne graham de gr ©u

MIE RI ME FRANZE 55¢ 10@®0 12 @0 14 @0
Apt 2 18l 3 5ml 5 5ml 6 60l
Sar e 1J | mig 1lingur/1i ling 13 lin
Unt sau marga 1§ 2§ 3Q 3§
Mi ere de albi IJ I ing 1l ingur 11 1in 10 1 in
OSet i ling b lingd 1lingu L lingd
Ftint din gro 306 500 709 849
Drojdie uscat i pach 1 patchdg lipache|l 1Jpachsg
Progr am: GRAU | NTEGRAL
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2

P©i ne neagrt din ftink grifict
Sfat: Mi rodeni il e pot fi adtugate “ntregi or i zdrobi
pentru scurt timp capacul, umezi §vtzmal sattulmetcu
introduceSi ukor seminSele cu mGna "n aluat.
Ml RI ME FRANZEL 55d¢ 10@0 12@0 14 @0

Apt 2 116l 3 5l 4 5m| 5 41|

Ftint de secar 106 17d 22d 2 6h

Ftint din gr©u 106 170 229 2606

Ftint de secar 13¢ 17d 2 Pg 260

Sirop de sfecl IJ ling 1l ingur 11 lin 131 i ng

GrtungSi de cui I _ling I lingd 1i lin 131 i ng
Coriandru I ling I lingy 1 I 1 101 ing
Nastrgan mugkal i ling 1 ling 2 ling 21ling

Nucamot rtzuitt J lI'ing 1 ling 1 1ling 1

Al uat dospit wu | pache | pache WUpachg 1pache
Drojdie uscatt I pache IJ pachel 1pache 1 pach

Progr am: PROGRAMUL DE BAZLI

P©i ne de secart

VELI KOST GTRUG(Q 55¢ 10@®0 12@®0 14 @0

Apt 2 116l 350 ml 4 501 5 4rb|

Al uat dospit wu I pach i pache I3 pach lpache

Sar e IJ ling 1l ingur 11 lin 13 1in

Zahtr i ling i lingd I lin 11 i ngu

Mal $ de secart 59 10 19 18

Ftint de secar 190 309 409 489

Ftint pentru p 1 Pg 200g 2609 31d

Drojdie IJ pach lpachet| 1lipach 1dp ac h g

Progr am: GRAU | NTEGRAL

PAI NE CU MIR kI NuUCI

Out 2

Lapte 4 0ml

Ul ei 41 i nguri
Zahtr lceakct
Mere decojite ki coapte pe grttar 2ceakct
Nuci scobite lceakct
FLint universalt 3869
Bicarbonat de sodiu 11l i nguri St
Praf de copt 11 i nguri St
Sare I l'inguri St
Nuckoar t I l'inguri St
Scor Si koart I l'inguri St

Program: REPEDE
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PAI NE | RLANDEZlFI CRESCUTI CU BI
Lapte bttut 37ml

Out 2

Semi neSec hd men 1l i ngur t
Ftinkt universalt 500

Zahtr i ceakct
Bicarbonat de sodiu 11l i ngurt
Sar e i linguri St
Stafide lceakct
Program: REPEDE

PAI NE CU BANANE kI NUCI

Lapte 25ml

Ul ei 41 i nguri
Banane decojite ki zdrobite: 2cexkti

Out 4

Zahtr i ceakct
Zahtr brun |l a pliculeSe: i ceakct
Nuci zdrobite: lceakct
FLint universalt 386

Bi carbonat de sodiu: 2l i nguri Se
Sare 2l i nguri Se

program: REPEDE

CARBC

TURTI DE MI LAI

Lapte 25ml

Out 4

Ul ei 1/13i nguri St
Zahtr I ceakct
sar e 1l i nguri St
FLint universalt 306

FLint de porumb 129

Praf de copt 5linguri Se
Program: REPEDE

PO©i ne din ftinkt integralt grifi
POIi ni din kKapte cereale

Ml RI ME FRANZEL 55d 10@0 12@®0 14 @0

Apt 2 9ol 5 0l 7 0l 8 40l

Mar garintt sau 19 30 50 60

Sar e J Iing 11 ling 2l ingy 2t lin

Zahtr b ling 1i ling 2lingd 2 lin

OSet J ling 1i ling 2lingu 21 ling

Ftint integral 34d 55d 75d 90
7-seminSe de ce 18d 200g 3009 36d

Dr oj dciaet tus i pach IJ pachel 1pache 1 pach
Program GRAU I NTEGRAL
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POine din fLinkt integrallt

Sfat: * n oc de chi men, putegSi folosi de
anison.

Ml RI ME FRANZEL 55d 10@0 12@®0 14 @0
Apt 1 7mbl 30ml 3 6mMl 4 3l
Ftint din gr©u 249 409 579 6 9d
Ftint integral 80 12dh 159 18d
Sar e b ling 1l ingur/1i ling 13 lin
Chi men J lI'ing 1l ingur 2l ingu 21 lingd
Cartofi de mtr 40 10d 159 18d
fierSipikurétcu

Aluat dospit u |1 pach i pache I pachl 1pache
Drojdie uscatt i pach IJ pachel 1pache 1 pachHh
Program: GRAU | NTEGRAL

POine din fktinkt integralt cu
MI RI ME FRANZE 55¢ 10@®0 12 @0 14 @0
Mar garuntnta 19 29 35 43
Sar e J ling 1l ingur 1i 1Tin[ 13 Iin
Sirop de ar Sa J l'ing 1i ling 2l ingu 21 lingd
Ftint pentru 33d 54d 26d 31
Drojdie uscat i pach IJ pachel 1pache 1 pach
Progr am: PROGRAMUL DE BAZLI

PO©iendin ftinkt integralt cu i
MI RI ME FRANZE 55¢ 10@®0 12@®0 14 @0
Apt sau | apte 16ml 2 5ml 3 0ml 3 6ml
laurt 99 15d 2 0d 2 40|
Sare J ling 1l ingur 10 lin[ 23 Iin
Zahtr J ling 1l ingur 11 lin[ 10 Ilin
OSet i ling IJ ngur t 1l i ngu L1 lingd
Ftint din gro 309 509 709 8 4d)
Drojdie uscat i pach IJ pachel 1pache 1 pac
Progr am: PROGRAMUL DE BAZLI

PO©ine din irimic

MI RI ME FRANZE 55¢ 10@®0 12@0 14 @0
Apt 2 18l 3 5l 5 0l 6 0l
Mar gari m# sau 20 30 40 48
Sare J ling 1l i ngur 1 lin 1 lin
Zahtr J Iing 1l ingur 1 lin 13 1 in
Il rimic din gr 49 79 104 129
Germeni din b 30 50 79 85
Ftint din gr© 249 409 65 789
Drojdie uscat i pache I pache 1lpache 1. pacHh
Progr am: GRAU | NTEGRAL
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PO©i ne Coreal

Ml Rl ME FRANZE 550 10@0 12@0 14 @0
Apt 2 7l 4 51 6 5l 7 8l
Ftint din gro© 119 17 25d 304
Ftint integral 119 17 25d 304
Ftint gricfairet 30 50 70 8§
FLtint de semi 30 50 70 89
de secart alb

Ftint de hrick 30 50 70 89
Ftint de hrick 20 39 50 60
SeminSe de fl 20 35 50 60
SeminSe de in J lI'ing 1l ingur| 1i 1in 13 1 in
Susan b ling 1l ingur[ 1i lin|] 23 lin
Sar e b ling 1l ingur 11 lin| 10 lin
Mi ere de al bi J lI'ing 1l i ngur 101 lin 13 1 in
Al uat dospit i pach | pache W pach lpache
Drojdie uscat IJ pach lpachet| lipach 110 phad
Program: GRAU | NTEGRAL

P©ine din ftinkt de secart al bt
Sfat: deschi degSi pentru scurt timp capacul apar a
p©inea cu apt caldt, prestraSi-levianulal ssaw Kpadc ar a [
mon a .

MI RI ME FRANZE 55¢ 10@0 12@0 14 @0
Lapte bttut 2 40l 4 0ol 5 0l 6 0l
FLint integral 13¢ 23d 28d 33
al bt

Ftint integral 106 18d 2 3d 2 8d
Ftint grifict 106 18d 180¢g 21
Semi nSeadea f$ 40 759 1009 129
Sar e J ling 1 lingd 1 1 i W 1in
Zahtr J ling 1 lingd 1 1 i 1 lin
Al uat dospit i pach IJ pache 1 pach 1 pac
Drojdie uscat i pach IJ pache 1 pach 1 pac
Program: PROGRAMUL DE BAZI

PO©ine din ftinkt 100% integrallt
MI RI ME FRANZE 55¢ 10@®0 12@0 14 @0
Apt 2 1bl 3 5l 5 0l 6 0ol
Sar e J ling 1l ingurl 11 Iin 1 1 in
Mi er e de al b 3 I'ing 1l ingur 2l i ng(d 21 i ngu
Ftint din gr 339 549 7 6g 916
Drojdie uscA+d i pach IJ pachel 1pache L1 pact
Program: GRAU | NTEGRAL
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P®©i n

e neagrt

Ml Rl ME FRANZE 550 10@0 12@0 14 @0
Apt 2 40l 4 0l 4 51 5 4l
Ftint integral 106 18d 18d 21
Ftint integral 106 1809 18d 21
Ftint din gr© 136 2 3P 289 33
Mal $ negru (f 59 10 19 20
de or z-vpontdjuitt

magazinele cu

t ot ifcelndler t o

“nchist inter.i

dumneavoastrt

Sar e J ling 11l ingur 10 ddm{ 10 1 in
SeminSe de fl 49 79 104 129
Sirop de sfec| i pach IJ pachel 1pache 1ipachiyg
Drojdie uscat i pach IJ pache 1pache 1ipachiyg
Drojdie uscat i pach IJ pache 1pache 1ipachiyg
Progr am: GRAU | NTEGRAL

PO©i den ftinkt de gr ©u integral
MI RI ME FRANZE 55¢ 10@®0 12@®0 14 @0
Apt 2 1l 3 5l 5 5| 6 6r0l
Sar e J ling 1l ingurl 121 Iin 1 1in
Ul ei veget al J ling 1l ingur| 11 1in 1 1in
Mi ere de al b i ling b ling 1lingd 1i1ling
Sirop de sfg i ling b ling 1lingdg L 1lin
Ftinkt din gr 306 500 760 91®
Gluten natur i ling J lingu 1lingu L1 1ing
Drojdie uscaA4d i pach I3 pache 1lpache 1L pact
Progr am: GRA I NTEGRAL

POi ne cu bere

MI RI ME FRANZE 55¢ 10@®0 12@0 14 @0
Apt 12l 2 0l 2 2Bl 2 7l
Ber e 12l 2 0l 2 2Bl 2 7m0l
Ftint din gro 146 2 3d 2 8d 33
Ftint de hric 119 18¢ 18g 216
FLint integral 11 18d 18d 21
al bt

Sare Jilngur 1l ingur 10 lin[ 23 Iin
Susan 2§ 50 79 90
Mal $§ negru (m 3g 59 10 13
Drojdie uscat i pach IJ pache 1 pach .1 pacHh
Al uat dospit i pach IJ pache 1 pach 1 pac
Progr am: PROGRAMUL DE BAZI
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TOTfel ul de delicii ale bruttriei
P©i ne coloratt pentru mic dejun

Sfat: Mues | i crocant poate fi “nlocuit cu Muesl:i cu
MI RI ME FRANZE 55¢ 10@®0 12@®0 14 @0

Lapte 1 6l 2 5l 3 3l 4 0l

Ftint pentru 25 § 426 579 69

Zahtr b ling 1i ling 2l i ngu 2l i ngu

Sar e J ling 1l ingur 1i lin[ 13 Iin

Prune fitrt sO 99 19 20 29

Prune ftrt sO 30 50 79 90

Muesli crocan < i 1limn < I lin|] <1lingl< 11ing

Unt 16 25 39 4P

Drojdie uscat i pach IJ pachel 1pache 1 pach

Progr am: PROGRAMUL DE BAZLI

At en8tenci c¢c©nd folosi $i programul PAI NE DULCE, p
Nivelul I, altfel volumul va fi mai mare.

P©i ne cu stafide n rom Ki nuci
MI RI ME FRANZE 55¢ 10@®0 12@®0 14 @0

Lapte sau apt 1 7m0l 2 8l 3 5mMl 4 2l

Rom 40% J l'ing 1l ingur 2l ingu 21 lingd

Unt 29 39 49 48

Ftint din gro© 306 500 650 789

Mi ere de pin 1 _ling 2ihguryd 3 ling 3lingu

Sare J ling 1 lingd 1 1 i 1 lin

Miez “ntreg d 29 40¢9 60g 73

Stafide “nmui 30 509 759 90

Drojdie uscat i pach IJ pache 1 pach 11 pac

Progr am: PROGRAMUL DE BAZI

At en Btuneic ©nd f ol osi Si programul PAI NE DULCE, p®ine
Nivelul I, altfel volumul va fi mai mare.

*AdtugasSi aceste ingrediente dupt primul semnal a
PO©i ne cu iaurt

MI RI ME FRANZE 55¢ 10@®0 12 @0 14 @0

Apt sau | apte 16ml 2 5ml 3 0ml 3 6ml

laurt 8§ 15¢ 209 2 49

Sar e J ling 1l ingur 11 lin[ 10 Ilin

Zahtr J ling 1l ingur 10 lin[ 23 Iin

Ftint pentru 306 50 709 8 49

Drojdie uscat i pach IJ pachel 1pache 1 pac

Program: PROGRAMUL DE BAZI
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bi

POine franSuzeasct cu miere de al
MI Rl ME FRANZE 55d 10@®0 12@®0 14@0

Apt 2 0l 3 218l 4 501 5 4l

Sar e J ling 1l ingur 1i lin[ 13 Iin

Ul ei de mtsli J I'ing 2l ingur[ 1i lin 1 1ing

Mi ere de al bi 11 luir i g 1i ling J ling 1l ingu

Ftint pentru 289 45d 6 0d 729

Ftint din gr© 49 75 100 12

Drojdie uscat i pach IJ pachel 1pache 1 pacHh

Program: RAPID

At enB8tenci cOnd folosi Si programukoBALNEFBDUBEESI p

Nivelul |, altfel volumul va fi mai mare.

PO©i ne cu br©nzt proaspttt

Ml Rl ME FRANZE 550 10@0 12@®0 14 @0
Apt sau | apte 128l 2 0ml 3 0ml 3 6ml
Mar garint sau 2 nl 30 40 50
Out “"ntregi 1 1 1 1
Sare J ling 1 luirng | 21 lin[ 23 Iin
Zahtr J ling 1l ingur| 11 lind 13 1ind
Br©nzt proasp 73 12dh 200 249
Ftint pentru 304 50d 704 8 49
Drojdie uscat i pach IJ pachel 1pache 1 pach
Progr am: PROGRAMUL DE BAZLI

P©i ne marattoa

Sfatt Cn |1 oc st folosiSi frunze de migdal, putegSi
cu | apte sau apt.

MI RI ME FRANZE 55¢ 10@®0 12@0 14 @0
Lapte sau apt 1 3l 2 0l 2 0l 2 401
Amaretto 4 onl 7 &l 10ml 12l
FLinkr pem®i ne 304 50d 65d 78d
Zahtr J ling 1l ingur 2l i ngu 2l i ngu
Sare J ling 1 ling{ 13 Iin 2l i ngu
Unt 20 30 4Q 48
Frunze de mig 20 79 104 129
Drojdie uscat i pach IJ pache 1pache 11 pacH
Program: PROGRAMULDE B A Z |

At enf8tanci

cOnd

folosi Si

Nivelul |, altfel volumul va fi mai mare.
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Rbst kaais

putes$S

POi ne cu ierburi
Ml Rl ME FRANZE 550 10@0 12@0 14 @0
Lapte bitut 22h 3 7Bl 5 5l 6 6|
Sar e J ling 1l ingur[1i lind 1J Iin
Unt 69 10y 20 29
Zahtr J ling 1l ingur 101 lin[ 10 1lin
Ftint pentru 304 50d 76d 91d
Pttrunjel pro J I'ing 11 ling 2l i ngu 2l i ngu
mLrunt sau ie
amestecate
Dpopjdie uscatt i pach IJ pachel 1pache 1 pacHh
Progr am: PROGRAMUL DE BAZI (coacere imediatt)
PO©i ne cu orez
1T GLti Si orezul abundend sh aspbtredwesacete

f o | -@ sum $ste descris mai jos.
M Sfat"'n | oc de apa “"n care aSi fiert orezul,
T PuteSi &@BdHugaguxi de stafide ki l'inguri St
T Nu puteSi st coaceSi o franzelt mai mar e,
Ml RI ME FRANZE 55d 10@®0 12@®0 14@0
Apan care asSi 18l 3 0ml 3 5ml 4 20l
Ftint pentru 329 549d 6 50 78
Greutate brut 2 8@ 50 79 9@
rotund
Zahtr Ll _ling 2l i ngur 3lingd 3 I in
Drojdie uscat i pache IJ pache 1pache 11 pacHh
Program: PROGRAMUL DE BAZI|
P©i ne cu morcovi
MI RI ME FRANZE 55¢ 10@®0 12 @0 14 @0
apt 1 7m0l 2 78l 3 5mMl 4 2l
Unt 16 2§ 30 3§
Ftint pentru 304 50d 65d 78d
Morcovi tbti asi 33 60 90 119
mi ci *
Sare J ling 1l ingur 10 lin[ 23 Iin
Zahtr J ling 1l ingur 11 lin[ 10 Ilin
Drojdie uscat i pach IJ pachel 1pache 1 pac
Progr am: PROGRAMUL DE BAZLI
*dact dori Si, puteSi face un suc de morcovi
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P©i n eo uctu

Sfat: Bat e Si ma i “nt ©runouptalhearc ugrapmpat  mONL ce
i medi at pOi-e@Otkie steg vprSdasptittt

Ml Rl ME FRANZE 550 10@0 12@®0 14 @0

out 1 2 4 5

cu apt sau | a 19l 2 78l 4 0ol 489

Ma garinkt sau 16 29 39 40

Sar e J ling 1l ingur 101 lin[ 10 1lin
Zahtr J ling 1l ingur 1i lin[ 13 Iin
Ftint pentru 309 50 709 8 49
Drojdie i pach IJ pachel 1pache 1 pachHh
Program: PROGRAMUL DE BAZI

PO©i ne miun $e de fl oarea soarel ui
Sfat: AdtugaSi seminSele de floarea soarel
seminSe de dovl eac. Datigdie, gpstukva fi nfult masiens. n Sel e
Ml Rl ME FRANZE 550 10@0 12@®0 14 @0

Ap £ 2 3l 3 718l 5 5ml 6 60l

Unt 20 30 4Q 50

Ftint pentru 329 52¢ 7004 849

Sare J ling 1l ingur 1 lin 1 lin
Zahtr J ling 1l i ngur 1i 1in W 1in
SeminSe de f| 20 35 50 60
Drojdie uscat i pach Upachet lpache 1 pach
Program: PROGRAMUL DE BAZI

P©i ne cu smochine & nuci

s e

ui

at

dup

“ntr

Sfat: Wenn Sie frische Walnusse verwenden, bei welchen die Haut der Keme noch weib ist, schmeckt
das Brot leicht bitter, aber sehr lecker und passt hervorragend zu neuem Wein.

MI RI ME FRANZE 55¢ 10@0 12@0 14 @0
Apt 2 16l 3 5ml 5 5| 6 6|
Ftint pentru 159 26d 329 39d
Ftint de seca 209 400 459 54d
Sar e J ling 1l ingur 11 lin| 13 1in
Smochine usca 30 50 60 78
mbrunt

Nuci 2drobit 30 50 60 78
Mi ere de al bi J ling 11 ling 2l ingy 2 I in
Al uat dospit i pach IJ pache 1pache 11 pacHh
Drojdie uscat i pach IJ pachel 1pache 1 pac
Progr am: PROGRAMUL DE BAZLI
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POine pentru nunmd)t (POi ne Ki s a
Sfat: dact ecranul ti merul ui indict 1: 30, fol osi
face un mic kxan$S “n mijlocul pO©i ni i -aAtritrcdit , p @iun &
kanSul cu sare. Acestentersdt eo umurctatd,ouatoun gii n@a®ng v
pentru alte ocazii.

MI RI ME FRANZE 55¢ 10@®0 12@®0 14 @0

Lapte bttut 1 7m0l 2 5l 3 3l 4 0l

apt 9 &l 15l 2 0l 2 401

Ftint de seca 11 17 24d 29d

Ftint integral 11 175¢g 249 29d

Ftint pentru 136 226 309 369

Zahtr J ling 1l ingu 1i ling 1 1in

Al uat dospit i pach J pach lpache{ 1i pacH

Drojdie uscat i pach lpache 1 pach| 13 pacH

Program: PROGRAMUL DE BAZI

POine cu ierbur

MI RI ME FRANZE 55¢ 10@®0 12 @0 14 @0

apt 2 1rdl 3 5ml 4 501 5 4l

Al uat dospit I pach | pach IJ pach lpache

Ftint pentru 309 50d 6 6d 8 0d

Sare J ling 1l ingu 11 ling 1J Iin

Zahtr J ling 1l ingu 11 ling 1J Iin

Coriandru I _ling i ling J ling 11 i nguy

Chi men 1 _ling i ling IJ ling 11 i ngu

Ani son I _ling i ling J ling 11 i nguy

Drojdie uscat i pach 1 pach 11 pach 1 pachH

Progr am: PROGRAMUL DE BAZLI

POine frahSecueaerburi

Sfat: put e Si mbir i numtr ul de ctSei de wusturoi de pai
|l ts©ndet se rumeneasct ukiorl anceheéel xlit ea ditaugrombai
Gustul este mai bun,nlpouctueiSis adree aa sceumesnaerae cu i er bur
Ml Rl ME FRANZE 55¢ 10@0 12 @0 14 @0

apt 2 1rbl 3 5l 4 8ol 5 7l

Ftint pentru 329 52 70d 840

Ftint de gr ©u 49 78 109 129

Zahtr J ling 1l ingu 1i ling 10 1in

Sar e J ling 1 luirng 1i ling 13 1lin

Pttrunjel, mt L lingl 1i ling 2l inguf 2i 1ingd

Tocat e mErunt

CtSei de ustu Ll _ling 2l i ngu 3l i ngu 3l ingu

Unt 19 19 20 2§

Drojdie uscat i pach IJ pach lpache 11 pac

Progr am: PROGRAMUL DE BAZI
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POine cu piper Ki mi gdal e

Sfat: Aceastt p©ine pentru petreceri are un gust
Dact dori Si st fie mai groast, folosi Si jumkttate
MI Rl MEANREL | 55¢ 10@0 12 @0 14 @0

apt 190l 3 2186l 4 5| 5 4101

Ftint pentru 304 50d 70d 8 49

Sar e J ling 11 i ngu 1i ling 1J Iin

Zahtr J ling 1l ingu 1i ling 10 1in

Unt 19 1§ 20 2y

Frunze de mig 49 759 100g 129

GrtunSi de pi b ling 1 ling|l 12 1 1in 13 ling
Drojdie uscat i pach IJ pach 1 pach 1 pach

Progr am: PROGRAMUL DE BAZLI

Turtt de mbl ai

Sfat: Al uatul este potrivit “n special mptehtrEkEolosic®ir
PAPI D+ALUAT, faceSil e¢eormuacupdteork.i coaceSi

MI RI ME FRANZE 55¢ 10@0 12 @0 14 @0

apt 19l 3 0l 4 0ol 4 8l

unt 1§ 25 30 49

Ftint pentru 33d 54d 700 849

Grik de gr ©u 30 60 80 99

Mer e acrceu btutlie i 1 1 1

cu coajt

Drojdie uscat i pach IJ pach lpache 1 pach

Progr am: PROGRAMUL DE BAZLI

PO©i ne cu dovl eac

MI Rl ME FRANZELI 10@0

Piure de dovleac?* 4 0ol

FLint pentru p®©ine 650

Sar e 11linguri St
Zahtr

Unt 30

Semi nYeovdeac 100
Drojdie uscatt lpachet
Progr am: PROGRAMUL DE BAZI

*FaceSi pi ur e u-unddvieacdnarindt dulaeca cdriinktorr . Fol osi Si cantit
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P©®i ne cu ankoa

Sfat: " n | oc de mbkr, pute$Si ad#truagvae Saic emeuarkaiSic anttiiatSat ec
gust speci al dact este servitki cu unt cu ierburi
sandvi K.

Ml Rl ME FRANZEL 10@0

apt 44t

FLint integralt de gr ©u 700

Frtinkt de gr ©u 100

Fide ankoa ttiat buctSi 11

Mbtr roku cu coajt, frkrt miez ki ttiati felii subgSi
Ul ei de misline 2l i ngur i
Drojdie uscatt lipachet

Program: PROGRAMUL DE BAZI

POi nea viticultorilor

MI Rl ME FRANZELI 10@0

apt 18m

Vin alb sec 18mM

FLi ntkegrnal £ de gr ©u 578

FLtint integralt de secart 150

Sar e 1ilinguri St
Zahtr brun 1ilinguri St
Unturt de carne de porc sau jumkbtri 30

Frunze de vi St de vie tOnkrt ttiate 2himgnmt i
Praz ttiat mbrunt 2l i ngur
Nuci zdrobite puternic 3lingur

Al uat dospit wuscat IJ pachet
Drojdie uscatt lpachet

Progr am: GRAU | NTEGRAL

P©i ne Pizza

MI RI ME FRANZE 550 10 @0 12 @0 14@0
apt 2 2l 375ml 570 ml 6 9ol
Ul ei de mtsli b I'ing 1 1ling 1 ling 1lingu
Sar e J ling 1 1lin 1 ingluiff 13 1in
Zahtr J Ting 1 lind 1 1 li|] 13 Iin
Oregano 1 l'ing IJ | ingd 1 | i n 11 lin
Par mesan W lingl 2 1 1 3 0 i 33 1ingd
Grik de gr ©u 60 100¢g 150049 189
FLtint pentru 299 475¢g 650¢g 78d
Dr ojudsiceat t i pach IJ pach 1 pach LI pac

Progr am: PROGRAMUL DE BAZLI
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P©i ne cu zucchini

Sfat: Aceastt pO©ine este gustoast mai ales dact este
Ml RI ME FRANZE 55d 10@0 12 @0 14 @0

apt 3l 5 @l 7 Wl 9 l

Ftimentru poi 309 50 759 90

Zucchini cruz 19d 30d 450 54d

Sar e b ling 1l ingu 11 lind 13 1in

Zahtr b ling 1l ingu 1i lind 13 1in

Drojdie uscat i pach lpache lpache 1 pac

Program: PROGRAMULDE BAZ

P©i ne franconiant cu bacon

Sfat:cu progr amul ALUAT, puteSi alege st facegSi fie
cu fEint ki caacediptm@i naa 2°0MtAIC.

Ml RI ME FRANZELI 10@0

Lapte bttut 45ml

Ftinkt de secart 40 Qg

FLint pentru p®©ine 260

Sar e 1ilinguri St
Bacon ttiatkt cubul eSe mici 100

Al uat dospit uscat IJ pachet
Drojdie uscatt lipachet

Progr am: PROGRAMUL DE BAZLI

ReSete de p©ine folosind amestecu

Utiliza$Si progr amunild RARIoB i 8t urmanest ecuri l e pentru
specificat altceva.

Ciabatta

Sfat: put eSi face aluatul cu programul-leeALUAT. FaceSi
MI RI ME FRANZE 55¢ 10@®0 12 @0 14 @0

Apt ctl duSt 1 7Bl 3 1ml 3 7ml 4 5l

Amestec pentru 37 6 2 75 90d

cu ciabatta

Drojdie uscat i pach IJ pach lpache i pach

Progr am: PROGRAMUL DE BAZI

P©i ne cu aluat dospit

MI RI ME FRANZE 55¢ 10@®0 12 @0 14 @0
Apt ctl duSt 2 2rbl 3 7Bl 4 51 5 4l
Amestec penrtrr 369 6 0 75 90d
p©i ne cu alua

Drojdie uscat i pach I pach lpache I pach

Progr am: PROGRAMUL DE BAZI
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dospi

POine din fbLisnecamiegrallt

Ml Rl ME FRANZE 550 10@0 12@0 14 @0
Apt ctl duSt 2 40l 4 216l 5 5l 6 6|
FLi nt &k nsteecgarrat| 36d 6 0d 750 909
Amestec pentr

pentru po®©ine

Drojdie uscat i pach lpache lpache 1 pach
Progr am: PROGRAMUL DE BAZLI

P©i ne neagrt din faint grifict
MI RI ME FRANZE 55¢ 10@0 12@0 14 @0
Apt ctldusSt 2 216l 3 716l 451 5 41|
Amestec pentru 36Q 6 0 75 909
pO©i ne neagrt

grifict

Drojdie uscat i pach lpache 1i pachq 1J pacH
Program: PROGRAMUL DE BAZI
Cmpletiturt subS$Sire din aluat
MI RI ME FRANZE 55¢ 10@®0 12 @0 14 @0
Apt ctl dutSe s 1 8Bl 31ml 3 718l 4 51
Amestec pentr 37 6 2 75d 909
"mpletiturt

dospit

Drojdie uscat i pach IJ pach lpache 1 pach
Program: RAPID

At en8tanci c©nd folosi Si programubapPBl NEoDOECEI ¢
Nivelul 1, altfel volumul va fi mai mare.

PAI NE CU AFI NE kI NUCI

MI RI ME FRANZE 55¢ 10@®0 12@0 14 @0
Lapte 1 3Bl 19l 2 2l 2 6Ml
OQut 1 3 4 5

Ul ei de unt 3lingu 5l i ngu 6l i ngu 71 ingu
Zahtr 3l i ngu 5 1likng 6l i ngu 71 i ngu
Sare L ling 2l ingu 2 ling 1J Iin
Coajt de | tmoi i ling 1l ingu 1i ling 10 1in
Ftint pentru 304 50d 62d 75d
Drojdie uscat i pach IJ pach IJ pach lpache
Afine uscate 30 60 79 90
uscate

Nuci ttiate b 30 60 79 90

Program : DULCE
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PAI NE CU SCORSI KOARI , STAFI DE
Ml RI ME FRANZE 55d 10@0 12@0 14 @0
Apt 2 0ol 3 3l 4 5ml 5 40l
Ul ei 1l i ngu 3lingu 41 i ngu 5l i ngu
Scor Sikoar t i ling 1 gumi 1i ling 1J Iin
Zahtr brun b ling L ling 1i ling 10 1in
Stafide 50 80¢g 1109 139
Nuci 50 80¢g 110g 139
Sar e 1 ling 2 lingl 2 0 linfg 20 lin
Ftint pentru 289 460¢g 5809 704
Drojdie uscat I pach IJ patth IJ pach lpache
Program : DULCE

PAI NE FOARTE DULCE

Ml RI ME FRANZE 559 10@0 12@0 14 @0
Apt 1 3l 2 1m0l 2 7m0l 3 2Bl
Out 1 3 4 5

ul ei 11l i ngu 3l i ngu 41 i ngu 5l i ngu
Zahtr 1l i ngu 3lingu 41 i ngu 5l ingu
Sar e 1l i ngu 2l i ngu 2i ling 20 Iin
Ftint pentru 289 464 58d 704
Stafide 40 79 10d 129
Drojdie uscat I pach IJ pach IJ pach lpache

Program : DULCE

PAI NE PENTRU ZILE DE NAKTERE
MI RI ME FRANZE 55¢ 10@0 12@®0 14 @0
Apt 1.0ml 15l 18l 2 18l
Lapte 7 tnl 2 30| 3 0| 3 6|
Ul ei 1 ling 3lingu 41 i ngu 5l ingu
Sar e 1 lingl 2i 1ling 3lingu| 3 lin
zahtr 3lingu 5l i ngu 6l i ngu 71 ingu
Ftint pentru 28d 46d 58d 479
Nuci ttiate b 50 80 119 90
Frtue zaharisi 50 80 11d 90
Drojdie uscat I pach IJ pach IJ pach lpache
Program : DULCE

PAI NE PENTRU SANDVI k

MI RI ME FRANZE 55¢ 10@®0 12 @0 14 @0
Apt 2 0ol 3 4ml 4 60l 5 5ml
Mar garint sau 11l i ngu 2l i ngu 2i lingl 20 1ing
Sar e 1lingu 2l i ngu 2 ling 20 Iin
Lapte praf 1l i ngu 2l i ngu 21 1lingl 20 1ing
Zahtr 2l i ngu 41 i ngu 5l i ngu 6l i ngu
Ftint pentru 30 50d 62d 75d
Drojdie uscat i pach i pach J pach lpache

Program

Sandvi kK
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PAI NE DI N GRAU I NTEGRAL PENTRU SAND

Ml RI ME FRANZE 55d 10@0 12@0 14 @0
Apt 3 0l 4 5ml 5 7m0l 6 9ol
Ftint integral 29d 50d 62d 75d
Lapte praf L ling 2l i ngu 2i ling|l 20 1ing
Sare L ling 2l ingu 2i ling 2Wi hgu
Mar garint sau L ling 2l i ngu 2i ling|l 20 1ind
Mi ere de al bi 2l i ngu 3l i ngu 41 i ngu 41 i ngu
Drojdie uscat i pach IJ pach lpache 1 pacHh
Program : Sandvi K

Pregttirea aluatul ui

Put eSi pregtti o wjuterut pragiamuBitALUAT(D@UGH)la | ¢ ma ki ni i dumn
de fhtcut pO©ine. Aluatul poate fi frtmOGntat mai de
deea doua faze de frtmOntare, adtugagsSi i ngr.eldi en:
progr amul Al uat nu existt diferenSe “ntre nivelu
care trebuie pregttite. latt cO©teva reSete:

Baghett franSuzeasct

ML ri mea aluatul ui NORMAL MARE

Apt 378/l 55ml

Aluat de gr©u dospit usca25 g 50y

Sar e 11 inguri St | linguri St
Zahtr 11 inguri St | linguri St
FLint pentru p®©ine 75 100
Drojdie uscatt IJ pachet lpachet

Program: ALUAT(DOUGH)
T Cmptr Si Si aluatul at-4inpkr $iOndf esmaSigaamd misete2 r

odi hnead4@tmBOut e. FaceSi o serie de ttieturi di
p©inea |l a cuptor.

Aluat din ftinkt integralt pentru pi

Mtri mea aluatul ui NORMAL MARE

Apt 15ml 22/l

Sar e i linguri Stllinguri St
Ul ei de mitslin 2l i nguri 3l i nguri
Ftint integralt de gr ©u 309 4580
Germeni de gr ©u 1lingurt 1ilingurt
Drojdie uscatt i pachet IJ pachet

Program: ALUAT(DOUGH)
T CntindeSi aluatul, f-Ace&i skopmméehneansndetkmpl Hea

1 Cntiswesli de pizza -piledamiteuat ki topping
1T Coace$Si timp de 20 minute.
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Croasante

MEri mea aluatul ui lductSi

Ou 1

Umpl eSi cu apt sau | apte pOnt | a 228/l

Unt 6 0y

Sar e 1l'i nguri St
Zahtr 2l i ngur i
FLint pentru p®©ine 4060

Droj ditek usca IJ pachet

Program: ALUAT(DOUGH)

T LuaSi aluatul 4dinHeassSisfer tondCinhk naeSdidincnbu; ki fr E mO©nt s

T Acoperi Si akHuatnulf rkiigipdere ii mp de 30 minut e;

T Rul aSi abdufadcmumt "adteptunghiul astekie!l n{hodé8icohi
aluat ul de trei or i (ca o scrisoare). Repet asSi

T Akeza$Si ad upautnugt “dnet rpl astic timp-ldebtcetepuffente
frigider.

T Rul aSi at¢ ufad umtu rmgtheipul alr £" ki9 (tk8)aSpttrate. TLia$
di agonal t.

T RulaSi dreptunghiurile "~ nceplOoandpeaeo |taawtarde ac d mt

T Cnvéli $iu out bitetei mp dea2@Simi nute da taAPAGr N
deschi deSi cuptorul n timpul coacerii!

Prtjiturt pentru cafea

ML ri mea aluatul ui NORMAL MARE

Lapte 17l 228/l

Sar e I linguri Sti linguri St

GLtl benuk de ou 1 1

Unt sau margarint 10y 2

FLint pentru p®©ine 350 4589

Zahtr 35 5009

Drojdie uscatt i pachet IJ pachet

Program : ALUAT(DOUGH)

1T ScoateSi alwuatuHl din vas ki “ntindegSi

1T FaceSi o formk rotundt sau pttratt cu el ki adt

Unt topit 2l i nguri 3l i ngurii

Zahtr 75 100

Praf de scor Sikoart 1 luirngSt 1ilinguri St

Nuci zdrobite 6 Oy 9 (g

Glazurt, c©t de multt dori Si

1 CntindeSi untul pe aluat.

1T Amestecas$Si zahtrul, -scob&li koiEpauntes t nagi |l e "~ ntr

T Ltsagsi aluatul l'a dowsmpit oci wmp!| deup®0 amionutda $STnt a

129



Covrigi

MEri mea aluatul ui NORMAL MARE

Apt 20ml 30ml

Sar e I linguri Sti linguri St
FLint pentru p®©ine 360 549

Zahtr i linguri St linguri St
Drojdie uscatt i pachet IJ pachet

lou (ukor bttut ) pentru a “ntinde

Sare brwtia pertstr a

PuneS$Si toate ingredientele, fkrt ou Ki sarea brut

program : ALUAT(DOUGH)

T Atunci c¢c©nd se aude semnalul sonor iar ecranul
1 CnctlziSi cuptorul la 230AC

T Cmptr Si Si aluatul “umn ghtu cstuDiSikie fdarnma Jie coarreo Ibtu cla
1T FaceSi covrii gioe ka taxwlzadd copt unst.

1 CnveliSi covrigii cu un ou bttut ki prestraSi s
1 CoaceSi covrigii-lbam2@OOA@ finmpugpéot2l pre nctl z

Role din drojdie

Dact dor ipline putcemSist “"n mijloc “"nainte de a "~ nve
zahtr vanil at.

Rol e 9buct Si l12Duct$Si
Lapte 10ml 20ml

Sar e I Iinguri Stllinguri St
Apt 3 oml 4 5ml

Unt 30 4 5y

Ou “"ntreg 1 1+gLtl benuk de
FLimentru p©ine 350 450

Zahtr 1ilingurt 2l inguri
Drojdie uscatt i pachet IJ pachet

Program : ALUAT(DOUGH)

DasSi forma doritt al uparteucluum essatue firntdmCnatta Sma i j os
(patiseria danezt):

Umplutur a

Unt margarint topitt 50y 100

Zahtr 50 1060

Praf de scor Sikoart i linguri St Iinguri St

Glazurt, c©t de multt dori Si
ScoateSi aluatul di n -lvasml  rdter eeipme . ki frtmonta$
Rul-aS¥Fumt rdreptunghi pe un bl andegSriesdmrama cde fun
Amesteca$i zahtrul cu scorSikoara Ki “ntindeSi
Rul aSi "ncep®©nd cu partea cea mai |l argt. Cndesa

TtiaSi rola "#HhebdotEvitkdearepaSitrt a se atinge
LtskeSti se odi hneasct aproximativ 40 min.
Coaclel§190°Ctimpde25-3 0 mi nwutne c’unpttror pre  nckl zit.
Acopéri $iu glazurt c©nd sunt fierbin$Si

=a =4 =4 =8 =9 = =
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Rol e din tiLtr ©Se
Il ngrediente pentru rol el e9bducnt Sikr ©SHl DdDuct Si

Apt 32/l 4 3 Ml

Sar e 1 liilgur 1'linguri St
Unt sau margarint 30 4 g
Lecitinkt pudrt purt * 59 8¢

Frtinkt pentru p®©ine 400 6060

Il ri mic 75 100

Zahtr 1l inguri St 1'linguri St
Drojdie uscatt IJ pachet lpachet

Program : ALUAT(DOUGH)

T ScoateSi aluatul usBuhoche®ad. p
T Frtm©ntaSi aluatul ki faceSi r
1 CoaceSi°Clann2r0cOupt or pre  ncktl zit.

n el car e

* Lecitint pudrt purt este un emulsifiant natural
apoOi ni i ma i moal e Ki ma i ukoart Ki 0O menSine proa

Stollen (Pritjiturt tradi Sionalt ger
Il ngrediente pentru c©nttrirea unui St0dol en de Cr t

Lapte 128l

Cremt de wunt 124§

Out 1

Rom 3l inguri

FLint p@inmneu 506

Zahtr 1090

Coj i de | £tmGi e zaharisite 50

Coji de portocalt zaharisite 25

Stafide 100

Sare lvorf de cuSit
Scor Si koart 2voOrfuri de cu
Drojdie uscatt 2pachete

Program: ALUAT(DOUGH)

ScoateSi aluatulll ndirhavhscuakeram8i unui Stol | eun. C
cuptor cu aer cald) timp de aproximativl-1 6 150 ore (pentru cantittSile n
Brioke

Il ngrediente pentru 9buckt Si l12DuctsSi

Out 1 2

Umpl eSi cu apt sau | apte AL | a 30ml

Unsau margarint 5 75

Sar e | l'inguri St I inguri St
Zahtr 4 g 50

FLint pentru p®ine 400 540

Drojdie uscatt IJ pachet lpachet

Program : ALUAT(DOUGH)

T ScoateS$Si aluatull d«in “vnapstnr PivEim®nt a Si

1T FaceSi 0o mingeamaai mmaktekidin fiecare bucatt.
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1T PunegSi mi ngea-omabavimade bntoke unst. Akezag$Si mi n
creasct p©nt ce volumul stu se du bIeazL
T Amestecas$Si un ou cu puSin zahtr, “develi Si bri ok

Marme | adt

Este ukor st facegSi gemur i sau mar mel ade cu maxi
niciodatt marmel adt, meritt st “ncercaSi. Put eSi
delicioast.
Procedag$i precum ur meazt:
T Sptl aSi dasgaeted e @oapt e. Decoji Si merel e, piersi
1T Folosi Si "ntotdeauna dozele recomandat e, “ntru
programul MARMELADI
Al t fel mar mel ada risct st Tmafrdéd. prea devreme s
T CoOnttri Si {flreuctnelbai,c LiSkeil aSimi ci (max 1lcm) sau adt
cantitkbtSile specificate.
Nu folosi Si “n niciun caz zahtr nor mal sau zah
gros.
T AmestecaSi zfarhutcrtuell ekicu ncepeSi progr amul care f
automat.
T Cond ce se aude semnalul sonor, dupt 16200, put
borcanele.

Gem de cbtpkuni

Ctpkuni sptlate ki curifSaetébcute pLiP&d#e "n buctSe
zahtr g2ellifiant 506

Suc de | £t mOoi 1l i ngurt

T AmestecaSi toat euni nvgarse dciue nutne liens'tnrtuument de rtzui
T SelectaSi programul MARMELEDF ki “"ncepeSi.

1T CndeptrtaSi cu o spatulteaelsaweri alet da vahdwlruide
T La semnal ul acustic, scoateSi vasul din aparat
T Umpl eSi borcanel e c-lebimar mel adt ki sigil aSi

Gem de fructe

Fructe congel ate dezgheSate 950

zahtr g2elli fiant 500

Suc de | £t moi 1l i ngurt

T AmestecaSi toate ingredientele “n vas.

1T SelectaSi programul MARMELADI kKi " ncepeSi

1T CndeptrtaSi cu o spatult resturile de zahtr de
T La semnal ul acustic, scoateSi vasul din aparat
T Umpl eSi borcanel e c-lebimar mel adt ki sigil ag$Si

Gem de portocale

Portocale curtSate de coajt ki titiatded g n ubul eSe
Lt moOi curtSate de coajt ki ttiate ’nlOcQubu eSe mic
zahtr g2elli fiant 500

1T Decoji Si portocaékléd e ibdctingi.l e ki tt
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T AdtugasSi zahtrul K i amestecaSi toate ingredient
T SelectaSi programul MARMELADI ki " ncepeSi.
1 CndeptrtaSi cu o spatult resturile de zahtr de
T La semnal ul acustic, scoalt enownwamiunudii ndaplhuatt i
Umpl eSi borcanel e cu -leanemel adt ki sigil a$Si
Depanare
PROBLEMI | MOTI V SOL US| E
T ReducegSi c amtpif
sau lapte cu 1-2 linguri,
utilizaSi lich
T AdtugasSi I de
sare.
Franzel a T Adbtug&Sil ihguri
umf | £, utiliza$i fein]
scade. utiliza$Si tipu
1T ReduceSi canti
cu -1a de l'i ngu
drojdie proas
tipul potrivit

amestecul potrivit.

T ReducegSi cant i
T S-a adtugat sau lapte cu 1-2 linguri,
multt drojd utiliza$Si |ich
1 S-a adtugat/T AdtugasSi I de
mul tt fLin sare.
nepotrivit Lii ReducegSi cantii
P©inea e|f Nu sa adt sau miere cu |
prea mult suficientt |T ReduceSi canti
s-a adtugat cu 1-2 linguri.
sare. T ReducegSi canti
9 Lichidul a atins drojdia cu -1a de l'i ngu
"nainte de drojdie prudadd
tipul potrivit
amestecul potrivit.
T Nu s-a adt
suficientt [ Ad¢tug a&dingurilde lapte
1 Drojdia este prea sau apt.
veche sau a fost |1 ReduceSi canti
utilizat tipul nepotrivit cur de lingurt.
POinea ni dedrojdie._ N 1T AdigwmSi de I_ing
suficient T Prga m_ult/msuflment zahtr sau mier
l'ichid (apyf" UtilizaSi fELin
1  Capacul a fost ridicat utilizaSi tipu
“n timpul T AdtugdaaSide | in
de dospire drojdie,ut i Il i zaSi f
1 A fost utilizat tipul drojdie, “n am

nepotrivit
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fLtink r©nc¢d
Lichidul a fost prea
rece sau prea
fierbinte.
Nus-a adtuga
UtilizaSi rbdbasp
Franzel a utiliza§i tipg
scurtt ki AdL_ug_a$| droj
drojdie proas
tipul potrivit
amestecul potrivit.
Crusta e/ AdtugilaSide 1in
ukoar t. zahtr sau mier
Eranzel a Verifica$i_ sursa (
necoaptt. elle_ctrch, s e
potrivite.
ReducaefBtitcat ea
Franzel a sau miere cu | de | in
prea coaf SelectaSi sett
Compozi Si AkezaSi tava
poOi ne n u ‘mpi ngeSi | ama
amestecat ax, ‘'n tava de
ReduceSi canti
sau lapte cu 1-2 linguri.
Ajustare ReduceSi canti
ni vel “'ndg saumierecul de | in
R e d u cantgdtea de drojdie
cu-ta de |l ingur H
ASi uitat Drojdia trebui
drojdie sau drojdia era de ore de | a
roncedt. trebuie st fi
Drojdia a fost de valabilitate,
POi neae mtl compr omi st AKe_za$i ing_re
del oo . contactul cu sarea prdlnea menSi o
sau prin ncep®©nd cu
unui ingredient care termi n©nd cu d
este prea fierbinte. UtilizagSi d o aj
Lichidul a atins drojdia ctl duSe.
“nainte de
P©inea d Es(ge_ normal dC".i Pentru o textu
integralt !Dnltge?alLl utilizagSi o re
mapuSin. ma i %u$in ) integralt.
texturt mai
PuteSi sel ect
: Aceastt sit corect pentru
(LjJinﬁom, f fr_ecy_entL_ integra | £ coaptt
integral 4 pOi ni i di are un progra
, integralt, mai scurt.
capacul ) .
Ukor nfd maki na Aspectul rusti
dumneavoast calitatea Ki g
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poO©i ne, d
glutenul este
suprasolici
procesele de dospire,
c r e K Hioacere.

Eranzel a 1 A}ez_a$| ingre
ordinea menSio

gaur t d € ; .
, s . - ncep©nd cu |
mar e n| ¥ Lichidul a atins drojdia 1 cond Utilizasi
sau crus ‘nainte de dospire. . $
capac pErered pr_c()jgra
) v c rojdia
crtpatt/g centrul thkvii
T ReducegSi cantd
T Prea mult lichid. cul2 linguri, d

T Insuficient mbisur i potrivi

PO©ine grqq Preamultt fLi|T AdbugaSlie 1ling
de COCO|C1] |ngredientevechisau drojdie (o] dat t
tipul nepotrivit de | 1 Reduce$Si canti

fELint. T UtilizagSi
proaspete.

T UtilizaSi mbtsu

P @ie des (Y Preamultlichid. T Cn caz de umi
ume ptr/e a T Nu a fost utilizagSi ma i
poroast sare. T Anumite loturi
necesita mai p

T Din ptcate, a

Bul e de il errl:ggtlacai qutn apare uneori .
crustt hecorespunz persistt, adtu
p lichid “n plus

Se afi 1 Aptsa’H Istart/ssopa |
mesaiul 1  Temperatura din deconentatthi'ia d¢g
! makina de [ apoi scoat e Hi
dupt apt : ,
h prea mare pentru a din cuptor H

butonul ui h |

At dsrttep coace poineg cap_acu p©n{L
ma'Hi na de p©in
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Kl asszi kus Keny®rreceptek

Jel magyar 8zat:
EK=ev Rkan§l Sz8r?2
£l e

t ot
KK=k 8&s kan§l szt R

t ® esztR (1 cso
(1 csomag) = 25¢g

S¢t®si opci-k t8bl 8zat a:

BM 1400 E
BASIC
WHOLE WHEAT
FRENCH
QuICK
SWEET
CAKE
JAM
DOUGHT
ULTRA FAST
BAKE
DESSERT
HOME MADE

© |0 (N[ || (W ([N |-

=
o

=
[

=
N

HAGYOMCNYOS FEHER KENYE

ClPE MERETE 55¢ 10 @0 12 @0 14 @0
V2z 2 40l 3 5ml 4 8ol 5 4l
Margarin vagy lek | i ek 2ek 2ek
S - 1k k 13/ Kk 2k k 2k k
Tejpor 1 ek 2e k 2i ek 3ek
Cukor 1 e k 2ek 2i ek 3ek
Keny®rliszt 31d 50d 62d 76d
Sz§r2tott ®les| I csoma J csomal lcsoma| 1 cson

Program: BASIC (alap)

FEHER KENYER

ClPE MERETE 550 10@0 12 @0 14@0
V2z 2 5l 3 5l 5 0l 5 4l
S - IJ kk 1k k 1i k k 2k k
Cukor IJ kKk 1k k 1i k k 2k k
lveg b%¥Wzadar a 109 15d 20d 249
Keny®rliszt 25d 35d 50d 549
£l esztR i csom IJ csoma|l 1csoma| 1l csonm

Program: FRENCH (francia)
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Di -nsazsol 8s Keny®r

Tipp: A mazsol 8t ®s a di -t a s2pofl 8zi st&hattdj a ho
Cl P¢ MERETE 559 10@®0 12@®0 14 @0

V2z vagy tej 1 38l 2 78l 3 5mMl 429

Mar garin vagy 19 30 40 50

S - 1 k k i k k J kk 1k k

Cukor i kk lek 2e k 2k k

Keny®rliszt 259 50 659 629

Mazsol a i csom J csoma|l 1csomal 1l csom

Mazsol a 3§ 7509 1 00g 104

Apr -ra v8gott 20 40 60 60

Program: BASIC (alap)

Figyelem: A SWEET (®des) programban a keny®r az8bb sz
cCip-m®retek szerinti mennyi s®geket szabad haszn§l
M&8kos Keny®r

Tipp:Az utols- keleszt®s el Rt kenfei denany®sza8ki kav
hintse r8 a m8kot. Nyomkodja bele a szemeket fino
Cl PE MERETE 55 10@®0 12 @0 14 @0

V2z 19l 3 718l 5 7ml 6 8ol

Keny®rliszt 250 500 67d 80

Kukoricadar a 40 79 13d 156

Cukor i k k 1k k 1i k k 2k k

S i k k 1k k 1i k k 2k kK

M8k eg®szben v 29 50 79 9@

Reszelt szerecl 1 csip 1 csipe|l 2 csip| 2csipe

Vaj 89 15¢g 209 29

Reszelt parmez lek 1 ek 1 1 e 2ek

Sz§r2tott ®l es i csom IJ csomal 1csoma| 1l cCsonm

Program: BASIC (alap)

Figyelem: A SWEET (®des) programban a keny®r az8bb sz
cCip-m®retek szerinti mennyi s®geket szabad haszn§l
Francia feh®r keny®r

Cl PE MERETE 55¢ 10@®0 12 @0 14 @0

V2z 19l 3 718l 5 5ml 6 60l

S 1k k 1k k 1i k k 113 kk

N°v®nyi ol aj i ek lek 10 kk 110 kk
Keny®rliszt 279 52 700 849

Durum b¥zalisz 35 79 100 129

Cukor i k k 1k k 1i k k 2k k

Sz8§r2tott ®les/ I csom J csomal 1csomal 1icsomd

Program: BASIC (alap)
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Ol asz feh®r keny®r

Cl PE MERETE 55¢ 10@®0 12@®0 14 @0
V2z 19l 3 7Bl 5 7l 6 9l

S - I kk 1k k 11 kk 2k k

N°v®nyi ol aj i kk lek 1i ek 2ek

Cukor I kk 1k k 11 kk 2k k

Keny®rliszt 249 476 65d 579

Kukoricagr?2z 5@ 10d 159 18d

Sz§r2tott ®les| I csom J csomal 1csomal 1l cson
Program: SANDWICH

Zabkeny®r

CIl PE MERETE 55¢ 10@®0 12@0 14 @0
V2z 1 8ml 3 5l 5 0l 6 0l

Mar garin vagy 19 29 30 36

S- i kk 1k k 11 kk 1)k k
Barnacukor i kk 1k k 10 kk 113 k k
Zabpehely 79 15d 2094 249

Keny®rliszt 199 37 55d 6 64

Sz§r2tott ®l es i csom J csomal l1csoma| 1l cs omg
Program: BASIC (alap)

Er-s keny®r

ClPE MERETE 550 10@0 12@®0 14 @0

er- (tejter m®k 19ml 375ml 550 ml 6 60|

S. 1k k 1k k 11 kk 1 kk
Cukor 3 kk 1k k 1 1 k| 13 k k
Keny®rliszt 25@ 500 7600 91

Sz8§r2tott ®l es i csoma Jcsomag| 1csoma| L csom
Program: FRENCH (francia)

Feh®r parasztkeny®r

Cl P& MERETE 559 10@0 12 @0 14 @0

Té¢ 1 718l 275ml 350ml 4 2101

Margarin vagy 16 2y 30 39

S- 3 kk 1k k 1i k k Ik k

Cukor 0 kK 1k k 1 i K 1K k

Keny®rliszt 309 500 6500 78

Sz8r2tott ®les/ I csom Jcsomag| lcsomal I cson
Program: BASIC (alap)

Teljeski Rr 1 ®s T keny®r

Cl P& MERETE 55¢ 10@®0 12@0 14@0

V2z 2 116l 3 5l 5 0ml 6 0d)

Mar garin vagy 19 29 35 43

S- 0 kk 1k k 11 kk 13k k
Cukor 13k k 1k k 11 kk 13k k
Keny®rliszt 160 279 38 459

Teljes kiRzt ®s 169 279 38d 450

Sz8§r2tott ®les/ I csom IJ csomal 1lcsoma|l 1 csonm

Program: BASIC (alap)
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Mazsol 8s Keny®r

Tipp:A mazsol 8t vagy b8&8rmilyen sz8r2tott gy¢melcecsot
f8§zis alatt.

Cl PE MERETE 559 100y 12@0 14 @0

Vz2z 1 7m0l 2 78l 3 5mMl 42 ml

Mar garin vagy 10 30 40 48

S - 1 k k i k k J kk 1k k

M® z IJ ek lek 2ek 21 e k
Keny®rliszt 308 500 659 789

Fah®j i k k J kk 1k k 1 k k

Sz8§r2tott ®Iles i csom IJ csomal] 1 csomnm 11 cso
Mazs/oda8r2tott 40 79 104 129

Progr am: BASIC (alap) vagy SWEET (®des)

Figyelem: A SWEET (®des) programban a keny®r | az8bb sz
cCip-m®retek szerinti mennyi s®geket szabwb®r hagatnhsl
Parasztkeny®r

Cl PE MERETE 55¢@ 10@0 12 @0 14 @0

V2z 1 76l 3 0ml 4 51 5 4l

S J kk 1k k 1 k k 1) k k

Sz8§r2tott b¥za 16 25 49 48

Keny®rliszt 30 500 67d 8 0

Cukor i kk 1k k i kk 1)k k

Sz§r2tott ®les| i csom IJ csgmal] 1csoma|l I csonm

Program: FRENCH (francia)

*A sz8r2tott b¥Wzakov8sz por jav2tja a t®szta 8I1 a
Hagym8s Keny®r

Cl PE MERETE 559 10@0 12 @0 14 @0

V2z 2 0ml 3 5ml 5 0ml 6 0ol

S 0 kk 1k k 11 kk 1) k k

Cukor 3 kk 1k k 1k k 1 k k

S¢lt hagyma 25 50 79 90

Keny®rliszt 329 54d 76d 91d

Sz8§r2tott ®Il es i csom IJ csomal] lcsomal 1 C s onm

Program: BASIC (alap)

£des keny®r

Cl PE MERETE 55¢@ 10@0 12@0 14 @0

Friss tej 1 7mbl 2 78l 4 0ol 4 8ol

Margarin vagy 16 29 3§ 43

Toj §s 1 2 4 5

S - J kk 1k k 1i k k 13 k k

M® z 1 e k 2ek 3e k 4ek

Keny®rliszt 306 500 704 8 49

Sz§r2tott ®l es i csom IJ csomal] l1csoma| L csonm

Program: BASIC (alap)

Figyelem: A SWEET (®des) programban a keny®r | az8bb sz
cip-m®retek szerintaid masezyni8d ®gekentersz &kly | °nben t %l
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Burgony8s keny®r

Cl P& MERETE 55¢ 10@0 12 @0 14 @0
V2z vagy tej 1 786l 3 0l 4 00l 4 8ol
Mar garin vagy 16 29 39 43
Toj §s 1 1 1 1
To°rt fRtt burg 9§ 150 209 249
S- 1k k 1k k 1 ik k 1i kk
Cukor 1k k 1k k 1 1 k 13 Kk k
Keny®rliszt 359 6 3D 789 8 49
Sz8§r2tott ®l es| J csom lcsomag|licsomal 1J csonf
Program: BASIC (alap)

Kovg8§szkeny®r

Cl P& MERETE 550 10@0 12 @0 14 @0
Sz8r2tott kovs§ i csom i csomalWcsomad 1 csom
V2z 2 1Bl 3 5l 4 51 5 4l
Keny®rfTszer i kk i kk 1k k L kk
S- kK 1k k 11 kk 1)k k
Rozsliszt 150 250 349 419
Keny®rliszt 160 25d 349 419
Sz§r2tott ®les| i csom lcsomag|licsomal 1J cson
Program: BASIC (alap)

*A sz8r2tontekov §sommke sloGmaggban 8rul j 8k.
Graham b¥zakeny®r

Cl P& MERETE 559 10@0 12 @0 14 @0
V2 z 2 1rbl 3 5ml 5 5ml 6 60l

S- bk k 1k k 10 kk 1)k k
Vaj vagy mar g{ 19 29 30 39
M® z J kk 1k k 1i k k 13 k k
Ecet i kk 3k k lek U ek
Tel | els®@skli Ro¥z a 304 500 700 8 4Q
Sz8r2tott ®I e i csomg lcsomag| 1ll csomal 1Jcs omdg

Program: WHOLE WHEAT

(teljes

ki Rrl ®sT)

Barna parasztkeny®r

Tipp:A f Tszereket egyben vagy Rr°lve is hozz§ lehet
afedel et , kicsit nedves2tse be a t®szt8t kev®s v?2
bele a kez®vel finoman a szemeket

Cl P¢ MERETE 55¢ 10@®0 12@0 14 @0

V2z 2 1Bl 3 5l 4 501 5 4l

Rozsliszt 106 17d 229 2606

Tel jes kiaRrls@g 10 179 229 266

Tonk°ly liszt 13 17 229 266

R®paszirup 1 kk 1k k 10 kk 1k k

Pi ment o 1 kk 1 kk 10 kk Ik k

Koriander I kk I kk 1 1k 110k k

Reszelt szerec I kk 1 kk 2 kk 21 k k

S J kk 1 kk 1 kk 1

Sz8r2tott kovs§ 1 csoma | osnag lJcsomal lcsoma

Sz§r2tott ®l es I Csoma IJ csomal] l1csoma| L csonm

Program: BASIC (alap)
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Rozskeny®r

Cl PE MERETE 55¢ 10@®0 12@®0 14 @0
V2z 2 1Bl 3 5l 4 51 5 4l
Sz8§r2tott kov§ 1 csom i csomal U csom 1csoma
S- kK 1k k 11 kk 13k k
Cukor i kk i kk 13 kk 1k k
Rozsmal 8t a 59 19 1§ 18
Rozsliszt 190 309 409 489
Keny®rliszt 129 200g 260g 31d
£l esztR IJ csom lcsomag| 1li csomg 1Jcs omad

Program: WHOLE WHEAT (teljes ki Rrl ®sT)

Al m&s - s keny®r

Toj 8s 2

Tej 4 ol

Ol aj de k
Cukor 1 cse®sz
H8mozott reszelt al ma 2cs®sze
Dar 8l t di lcs®sze
H8ztart8si |iszt 38
Sz-dabi karb-na 1k k

S¢t Rpor 1k k

S - i kk
Szerecsendi - i kk
Fah®]j i kk

Program: QUICK (gyors)

Cr sz-dabikarb-n8s keny®r

Er- (tejter me®k) 3 7l

Toj 8s 2

K° m®ny mag le k
H8ztart 8si li szt 509
Cukor i cs®sze
Sz-dabi karb-na le k

S - i kk
Mazsol a lcs®sze

Program: QUICK (gyors)

Bang8nmis:-s keny®r

Tej 2 5ml

Ol aj de k
£rett ban8n ©°sszet°rve 2cs®sze
Toj 8s 4

Cukor i cs®sze
Barna cukbtrap¥%pozo i cs®sze
Darabolt di - lcs®sze
H8ztart 8si i szt 389
Sz-dabi karb-na 2k k

S - 2k k

Program: QUICK (gyors)
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Kukoricakeny®r

Tej 2 5ml

Toj §s 4

Ol aj 1/ ek
Cukor I cs®sze
S- 1k k
Hgztart8si | iszt 309
Kukoricadar a 129

S¢t Rpor 5k k

Program: QUICK (gyors)

TELJES KIFfRLESt KENYEREK

H®t gabon8s keny®r

Cl PE MERETE 55 10@®0 12 @0 14 @0
V2 z 2 9ol 5 0ol 7 0l 8 4|
Margarin vagy 19 30 50 60
S - 13k k 11 kk 2k k 21 kk
Cukor 3 kk 11 kk 2k k 21 kk
Ecet gk k 1 ek 2ek 2 ek
Teljes kiRrl ®s 349 55@ 750 90
7-gabon8s pehel 18d 200g 300¢g 36d
Sz8§r2tott ®Il es i csom IJ csomal] lcsomal 1 Csonm
Program: WHOLE WHEAT (teljes ki Rrl ®sT)

Bajor teljes kiRrl®sT keny®r
Tipp: k ® m®ny mag hel ytetbtg hkaosrzina8nidhear t , ®desk° m®nyt vagy

Cl P& MERETE 559 10@0 12 @0 14 @0
V2z 1 7Bl 30ml 3 6ml 4 3l
Teljes ki Rrl ®s 249 409 579 6 9d
Teljes ki Rrl ®s 80 12 159 18d
S - 3k k 1k k 10 kk 1) k k
K°® m®ny mag J ek lek 2ek 21 ek
Kezepes fRtt 't 49 109 159 189
Sz§r2tott kov§ i csom i csomal U csom 1csoma
Sz8§r2tott ®Il es i csom IJ csomal] lcsomal 1 cC s onm

Program: WHOLE WHEAT (teljes kiRrl ®sT)

Juhar szirupos keny®r

Cl PE MERETE 55d@ 10@0 19 Q 14 @0
Mar garin vagy 19 29 39 43
S - 3k k 1k k 11 kk 13k k
Juhar szirup J ek 1i ek 2ek 21 ek
Keny®rliszt 339 54 26d@ 31¢p
Sz§r2tott ®Il e i C S 0mg IJ csomal] l1csoma| L csonm

Program: BASIC (alap)
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Joghurtos teljes kiRrl ®&sT keny
Cl PE MERETE 55¢ 10@®0 12@®0 14 @0
V2z vagy tej 1 6ml 2 51 3 0l 3 6ml
Joghur't 99 15d 209 2 401
S- b kk 1k k 11 kk 13k k
Cukor J Kk k 1k k 11 kk 13k k
Ecet i ek ek lek U ek
Teljes ki Rrl ®f 309 50 709 8 49
Sz8§r2toRt ®Il e I csomg IJ csomal| l1csoma|l LI csonm
Program: BASIC (alap)

Sokmagvas keny®r

Cl PE MERETE 55¢ 10@®0 12@0 14@0
V2z 2 7l 4 51 6 5l 7 8l
Teljes ki Rrl ®g 119 17 25d 304
Teljes ki Rrl ®f 119 176 259 309
Rozsdar a 30 50 70 89
T°nk°lydara 30 50 70 89
Haj dinadar a 30 50 70 85
Napraforg:- mag 20 39 50 60
T°kmag 2Q 35 5@ 60
Lenmag J ek lek 10 kk 113 k k
Szez§mmag J ek lek 11 kk Uk k
S - 3 ek 1k k 11 kk 1k k
M® z J ek 1k k 1i k k 1) k k
Sz8rkbubtz i  csomg i csomal W csom 1csoma
Sz8§r2tott ®Il e IJ csomg l1csomag| 1l csomg 1J csonm
Program: WHOLE WHEA (teljes kiRrl®sT)
Tonk°l yb¥za keny®r

Tipp:Az utols- keleszt®s el Rtt r°viden nyissa
hint se meg -tvigpzZalSpéhgllpehz,a mel yeket nyomkodj on
Cl PE MERETE 55¢ 10@®0 12 @0 14 @0
cr - 2 40l 4 0l 5 0ol 6 0rfl
Teljes Rrl ®sT 13¢ 239 28® 33¢p
t°nk°l yb¥zali

Teljes rozsli g 106 18d 23d 28d
Durva t°nk®°ly 106 18d 180g 21
Namaf or g mag 49 759 100g 129

S - b kk 1 kk 1 0 K 1k k
Cukor 1J Kk 1 kKk 1 0k 13k k
Sz§r2tott kov i csomg IJ csomal] 1 csom 1 csom
Sz§r2tott ®l e i csomg IJ csomal] 1 csom 1 csonm

Program: BASIC (alap)
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100% Teljes ki Rrrl ®s T bWzakeny®
Cl PE MERETE 55¢ 10@®0 12@®0 14 @0
V2z 2 1rbl 3 5l 5 0l 6 0l

S- 0 kk 1k k 11 kk 1)k k
M®z 1 kk 1k k 2k k 2k k
Teljes ki Rrl ®f 339 5 4 769 91
Sz8§r2tott ®I e i csomg IJ csomal] lcsomal| 1 csonm
Program: WHOLEWHEAT (telies kiRt | ®s T)

Fekete keny®r

Cl P¢ MERETE 55¢ 10@®0 12@®0 14 @0
V2 z 2 40l 4 0ml 4 5ml 5 40|
Teljes Rrl ®sT 106 189 189 21¢p
Teljes Rrl ®sT 106 18¢ 18g 216
Teljes ki Rrl ®g 136 2 3d 28d 33
Sz2nes mal 8§t a 5g 10 19 20
mal BtiBbi obol t o

kaphagot ®t ken

eredm®nyez)

S- b kk 1k k i kk 1)k k
Napraforg- mag 40 79 104 129
S°t®t r®paszi i csomg IJ csomal| 1csoma| 11 cs omg
Sz§r2tott kov i  csomg IJ csomal 1lcsoma|l 1l csomg
Sz8§r2tot R ®Il e i csomg IJ csomal| l1csoma| 1i cs omg
Program: WHOLE WHEAT (teljes kiRrl®sT)
Tiszta b%zakorp8s keny®r

Cl P& MERETE 559 10@0 12 @0 14 @0
V2 z 2 1Bl 3 5l 5 5l 6 60l

S - b kk 1k k 11 kk 13k k
N°v®nyi ol aj J Kk k lek 1i ek 13 Kk k
M®z i kk 0 kk 1 kk 1 kk
R®paszirup i kk J Kk k 1k k 1 kk
Teljes kiRrl ®f 306 50d 764 91
L®t font oss8§g¥% i ek J ek lek 1 ek
Sz8§r2tott ®I e | csomg IJ csomal] lcsomal 1 C s onm
Program: WHOLE WHEAT (teljes Rrl ®sT)
S°r°%°s keny®r

Cl P¢ MERETE 55¢ 10@®0 12@0 14 @0
V2z 12l 2 0l 2 2Bl 2 7l
S°r 12l 2 0ol 2 2Bl 2 7m0l
Teljes ki Rrl ®f 146 2 3d 289 3 3¢
Hajdinaliszt 119 18¢ 18g 21
Teljes Rrl ®sT 119 189 189 216
S- b kk 1k k 11 kk 13k k
Szez8&mmag 28 509 79 9@
Sz2nes mal 8t a 39 549 10 13
mal §t a)

Sz§r2tott ®I e i C S omg IJ csomal] 1 csom L csom
Sz§r2tott kov i C S 0mg IJ csomal] 1 csomnm L csonm

Program: BASIC (alap)
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KI L¥NB¥Zf FI NOM P£KS|, TEMENYEK
Sz2nes reggel. keny®r

Tipp:a ropomezl i helyettes2thetR csokol 8§8d®s vagy az
ClPE MERETE 550 10@0 12@0 14 @0

Tej 16l 2 5ml 3 3ml 4 0ol

Keny®rliszt 25% 426 579 699

Cukor J ek 11 ek 2e k 2k k

S- 0 kk 1k k 11 kk 1)k k

Sz§r2tott, du 9g 19 20 29

szal v

Ropog:- s szl 30 50 79 90

K-kuszpeh |y < 1 ek < 1 ek <lek <l ek

Vaj 16 29 39 43

Sz8r2tott ®I e i csomg IJ csoma| lcsoma| I csom

Program: BASIC (alap)

Figyelem: A SWEET (®des) programban hekeny®r®rhazE&hhkhosz
cip-m®retek szerinti mennyi s®geket szabad haszn§gl
Rumos maz&giol8skeny®r

Cl P& MERETE 550 10@0 12 @0 14 @0

Tej vagy v?2z 1 7m0l 2 8ol 3 5mMl 4 2l

Rum 40% J ek lek 2ek 21 ek

Vaj 20 30 49 49

Teljes KiRrl ®f 306 500 650 789

FenyRm®z 11 ek 2 ek 3 ek 3ek

S - b kk 1 kk 1 0k 1)k k

Eg®sz i - b®l 20 409 609 73

Schwartau rum 30 0g 759 90

Sz§r2tott ®l e | csomg IJ csomal] 1 csom 11 cso

Program: BASIC (alap)

Figyelem: A SWEET (®des) programban a keny®r | az8bb sz
cip-m®retek szerinti mennyi s®geket szabad haszn§l
*Ezeket az ©°sszetevRket az el sR s2pol 8§8§s ut8n adj
Joghurtos keny®r

ClP¢E MERETE 550 10@0 12@0 14 @0

V2z vagy tej 1 6mMl 2 5l 3 0l 3 6mMl

Joghur't 89 15d 2094 249

S 3 kk 1k k 11 kk 10k k

Cukor IJ  kk 1k k 11 kk 1) Kk k
Keny®rliszt 306 500 709 8 49

Sz§r2tott ®l e I csomg IJ csomal] 1 emag| 11 csom

Program: BASIC (alap)
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Francia m®zes keny®r

Cl PE MERETE 55¢ 10@®0 12@®0 14 @0
V2z 2 0l 3 2Bl 4 51 5 4l
S 0k k 1k k 11 kk Uk k
Oliva ol aj J ek 2e k 1i ek U ek
M® z 1 ek 11 ek J ek lek
Keny®rliszt 289 45d 6 0d 729
Durum b¥%zalis4 40 79 109 12
Sz8§r2tott ®Il e i C S 0mg IJ csomal] 1csoma| . C s onm

Program: QUICK (gyors)

Figyelem: A SWEET (®des) programban a keny®r | az8bb

sz
cCip-m®retek szerinti mennyi s®geket szabwb®r hagatnsl

Francia Sajtos Keny®r

Cl P¢E MERETE 550 10@0 12@0 14 @0
V2z vagy tej 128l 2 0ml 3 0ml 3 6ml
Mar garin vagy 2 nl 30 40 50
Eg®sz toj §s 1 1 1 1
S - 3 kk 1k k 11 kk 1) k k
Cukor b kk lek 1i ek 1) ek
Szemcs®s fris 78 126 20 @ 249
Keny®rliszt 304 50d 704 8 49
Sz8§r2tott ®I e i csomg IJ csomal] lcsomal 1 cCson

Program: BASIC  (alap)

Amaretto-s Keny ®r

Tipp: A mandul al evel ek helyett haszn8théaelceser®l hema
v2zzel i s.

Cl PE MERETE 55d@ 10@®0 12 @0 14 @0
Tejagy v?2z 1 3l 2 0l 2 0l 2 401
Amaretto 4 onl 7 &l 10ml 12l
Keny®rliszt 304 50d 65d 78d
Cukor J ek lek 2ek 2ek
S - 1k k 1 kk 13k k 2k k
Vaj 20 30 49 48
Mandul al ev®l| 20 79 109 129
Sz8§r2tott ®I e i csomg IJ csomal] 1csoma|l 11 csag

Program: BASIC (alap)
Figyelem: A SWEET (®des) programban a keny®r | az8bb sz
cip-m®retek szerinti mennyi s®geket szabad haszn§l

FTszern®v®nyes keny®r

CIl PE MERETE 5 Bg 10@®0 12@0 14 @0
I v - 22h 3 7Bl 5 5l 6 6|
S- 1 kk 1k k 11 kk 1 k k
Vaj 69 10y 20 2§
Cukor J Kk k 1k k 10 kk 1) k k
Keny®rliszt 304 50d 76d 91d
Friss, apr2to 3 ek 11 ek 2e k 2e k
vagy vegyes

fTszern®v®nye

Sz§r2toRt ®I e i C S 0mg IJ csomal] l1csoma| L csonm
Program: BASIC (alap)i azonnal i s¢t ®s
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Ri zskeny®r

1T FRzze meg a rizst bRs®ges s:-s v2zben ®s hagyj a
lentiek szerint.

T Tipp: a rizs fRzRvize helyett haszn8l hat tejet

T Adhat hd®zeBRKRan§gl mazsol 8t ®s 1 evRkan8l fah®j at

T Nem s¢thet nagyobb cip-t, mert akkor a keny®r t

ClPE MERETE 550 10@0 12 @0 14 @0

Rizs fRzRvi ze 1 8ol 3 0l 3 5l 4 20|

Keny®rliszt 329 54d 65d 78d

Ri 4s %l ya sreye 28d 50 79 90

Cukor 1 k k 2k k 3k k 3 k k

Sz8§r2tott ®I e i csoma IJ csoma| lcsoma| 1 csom

Program: BASIC (alap)

R®p &8s Keny®r

Cl PE MERETE 55d@ 10@0 12 @0 14 @0
V2z 17l 2 718l 3 5ml 4 2l
Vaj 16 25 30 36
Keny®rliszt 30 500 65d 78d
Finomra vS8got 33 60 90 11
S - J kk 1k k 10 kk 1) k k
Cukor J kk 1k k 10 kk 1) k k
Sz8§r2tott ®I e i csomg IJ csomal] lcsomal 1 cCson

Program: BASIC (alap)

*K®sz2thet r®palevet i s ®s a marnandy®kso&g bfeenl.haszn§|

Toj 8so0os keny®r

Tipp:} sse fel a toj8sokat el Rsz°r a m®r Red®nybe a v
S¢sse meg a kenyeret azonnal ®s fogyassza frissen
Cl P& MERETE 55¢ 10@®0 12 @0 14 @0

Toj §s 1 2 4 5

V2zzel vagiygt 19l 2 718l 4 0| 489

Mar garin vagy 1§ 29 39 40

S 3 kk 1k k 1i k k 1) k k

Cukor IJ kk 1k k 1i k k 13 k k

Keny®rliszt 304 50d 704 8 49

Sz§r2tott ®l e i csomg IJ csomal| l1csoma| I csonm

Program: BASIC (alap)
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Napraforgkmag®s

Tipp:Az el sR s2pol 8§8s ut8n adja a keny®rhez a napraf
megpir2tja a magokat egy serpenyRben, az 2z inten
Cl PE MERETE 55@ 10@0 12 @0 14 @0

V2 z 2 3ol 3 76l 5 5l 6 60l

Vaj 20 30 40 50

Key®rliszt 329 52 704 8 49

S - J  k k 1k k 1 kk 13k k

Cukor 0 kk 1k k i kk 1)k k

Napraforg:- mag 20 35 50 60

Sz8§r2tott ®Il e i C S 0mg IJ csomal 1csoma| . C s onm

Program: BASIC (alap)

F¢ g @s s keny®r

Tipp:Ha friss di -t hamk@nBlvdey  a meRrysmek®®@ ®retl en, &
|l esz, de %%gy is nagyon finom ®s nagyon j - | ik
Cl P& MERETE 550 10@0 12 @0 14 @0

V2 z 2 1mbl 3 5ml 5 5ml 6 60l

Keny®rliszt 159 26d 329 39d

Rozsliszt 200 40d) 459 5409

S 3 kk 1k k 1i k k 1) k k

Finomra v8got 30 50 6@ 73

f¢ge

Dar 81t di - 30 50 60 73

M® z J kk 11 k k 2k k 21 k k

Sz§r2tott kov i C S 0mg IJ csoma| l1csoma| L csonm

Sz8§r2tott ®Il e i csomg IJ csomal] lcsomal 1 cCson

Program: BASIC (alap)

Esk¢vRi keny®r (Keny®r ®s s:)

Tipp:Ami kor az i dRtkinuelazRj & elgiyeh egy 5 cm §tm®rRj T
kezep®be, hogy egy kis 8rok keletkezzen, azt§n me
Ez egy er edcgt8inde®kk (¢ wRigy bek°l t°z®skor ®s m8r al ka
Cl PE MERETE 550 10@0 12 @0 14 @0

l v - 1 7m0l 2 5ml 3 3ml 4 0ol

Vz2z 9 Wl 1 51 2 0l 2 401

Teljes kiRrl 116 176 249 299
Keny®rliszt 13 226k 300 360

Cukor 3 kk 1k k 11 k k 13 k k

Sz8r2tott ko| | csomg I3 csomg 1csomagd 1l cson

Program: BASIC (alap)
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FTszeres keny®r

ClPE MERETE 55¢ 10@0 12 @0 14 @0
V2z 2 1rbl 3 5l 4 51 5 4l
Sz8§r2tott koyv | csomg i csomg IJ csomg 1csoma
Keny®rliszt 304 50d 6 6d 8 0d

S - J kk 1k k 11 k k 13 k k
Cukor 0 kk 1k k 10 kk 1)k k
Koriander I kk i kk J kk 1k k
£desk® m®ny I kk I kk J kk 1k k
Cni zsmag 1k k i kk gk k 1k k
Sz§r2tott ®l e i csomg 1 csomg 11 cson 1 cson
Program: BASIC (alap)

Francia fTszeres keny®r
Tipp:Megsokszorozhatja a fokhagyma intenzit8s8t, ha
vajban. Amint kihTlt, adja hozz§ az °sszetevRkho°z
fTszers-val

CIl P& MERETE 559 10@0 12 @0 14 @0
V2 z 215 m 3 5l 4 8ol 5 7m0l
Keny®rliszt 32d 52 70d 840
Durum b¥zalis 49 79 10d 129
Cukor J kk 1k k 1i k k 1) k k
S - b kk 1k k 10 kk 1)k k
Apr2tott petr 1 kk 1i ek 2e k 2i ek
kapor

Finomra zYzot 1 k k 2k k 3k k 3k k
Vaj 10 1§ 20 2§
Sz8r2tott ®Il e i cCsomg IJ csomqg lcsomag 1 C s onm

Program: BASIC (alap)

Z°| dpapmarkdwssl 8s keny®r
Tipp: Ezapartictk eny ®r sajtkr ®mmel sokkal finomabb. Sokkal

k®sz2teni, a megadott ® esB81 Ramennyi s®g®nek a fel
Cl PE MERETE 559 10@0 12 @0 14 @0

V2z 19l 3 216l 4 51 5 4l

Keny®rliszt 304 50d 70d 8 49

S - b kk 1k k 11 kk 13k k

Cukor b kk 1k k 11 kk 13k k

Vaj 19 1§ 20 2§

Grillezett ma 49 75¢ 100g 129

Dar §lt z°ldpa J ek 1 ek 1 i ek 1) ek

Sz8§r2tott ®I e i csomg IJ csomg 1 csomg 1I_ csomn

Program: BASIC (alap)
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Kukoricg8s Keny®r

Tipp:a t®szta kifejezetten alkalmas ropog:-s zseml ®k
DOUGH (dagasztg8&8s) programodss &k ®meagd ts ens emle®ld etk ea

Cl PE MERETE 559 10@0 12@0 14 @0
V2 z 19l 3 0l 4 0l 4 8ol
Vaj 19 29 30 49
Keny®rliszt 33d 54d 70d 8 49
Kukoricadar a 30 60 8@ 99
Darabolt sava i 1 1 1
h®j ast ul

Sz8r2tott ®Il e i  csomg IJ scomag lcsomag I csom

Program: BASIC (alap)

Tok°s Keny®r

Cl PE MERETE 10@0
S¢tRto°kper ®F 4 00l
Keny®rliszt 659

S- 1ikk

Cukor 1ikk

Vaj 30

T°kmag 109

Sz8§r2tott ®lesztR lcsomag

Program: BASIC (alap)

*K®sz2tsen s¢its®aflkpem®dti ®8les t°kbRI. Haszng8lja a

Aj - k8s keny®r

Tipp:al ma helyett haszn8l hat ugyanakkora mennyis®ghb
keny®r k¢l °n®sen 2zletes, ha f Tos;d eRravsazjtjad | kot & fnH jeu

Cl PE MERETE 10@0
V2z 4 401
Teljes kiRrl ®sT b¥%zaliszt 70
B“zakor pa 109
Finomra v8gott aj:-ka 11
Piros alma h®jjal, kicsum8zva ®s

v®kony szeletekre v8gva 1i

Oliva ol aj 2e k
Szg&r2tott ®l esztR licsomag

Program: BASIC (alap)
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Bortermel Rk kenyere

ClPE MERETE 10@0
vz z 1 8l
Sz8raz feh®rbor 1 8l
Teljes kiRrl ®sT bw%wzaliszt 579
Teljes kiRrl ®sT rozsliszt 150

S - 1ikk
Barna cukor 1ikk
Diszn-h¥%s vagy t°p°rtyT 30
Zsenge ®s finomrdek8gott szRIRI ev®l

Fi nman v8gott p-r®hagyma 2ek
Durvs8ra apr2tott di - 3ek
Sz8§r2tott kov§8sz IJ csomag
Sz8r2tott ®lesztR lcsomag

Program: WHOLE WHEAT

(teljes

ki Rrl ®sT)

Pizza Keny®r

Cl PE MERETE 550 10@0 12 @0 14 @0

Ve z 2 2Bl 375ml 570ml 6 9l

Oliva ol aj J ek 1 ek lek lek

S . 0 kk 1 kKk 1 0 kK 1 kk
Cukor I3 kk 1 kk 1 i k 1 kk
Oregano 1 kk IJ kk 1 kk 1 kk
Parmez8§8n sajt 13 ek 2 1 e 3 | e 30 ek
Kukoricadar a 60 100g 1509 189
Keny®rliszt 299 475¢g 65009 789
Sz8&§r2tott ®I e i csomg |IJ csom 1 cso 11 ma g
Program: BASIC (alap)

Cukkinis keny®r

Tipp:Ez a keny®r kifejezetten finom, ha forr-n fogy
Cl PE MERETE 559 10@0 12 @0 14 @0

Vz2z 3l 5 onl 7 &l 9 tnl
Keny®rliszt 304 50d 75d 9 0d)

Finomra v8got 199 3 0g 459 54@

S 0 kk 1k k 11 k k 13 k k

Cukor 0 kk 1k k 11 k k 13 k k
Sz8§r2tott ®I e I cs omg lcsoma lcsomagd 11 cson
Program: BASIC (alap)

Frank szalonn8s keny®r

Tipp:a DOUGH (dagaszt8&s) program seg?2ts®g®vel v§las
k°zg¢l Hintse be |liszttel ®sA®nsse meg a kenyeret
ClP¢E MERETE 10@0

I v - 4 51
Rozsliszt 409
Keny®rliszt 2690

S- 1ikk
Finomra apr2tott sov8ny szalonna 100
Sz8r2tott kovs8sz IJ csomag
Sz8§r2tott ®lesztR 1i csomag

Program: BASIC (alap)
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Keny®r receptek I|lisztkever ®k b RI

Haszn8l ja(egyQ@QuUs CKprogramot, amikor |isztkever ®k bR
nem jel©°li.

Ciabatta

Tipp:a t ®szt 8§ a DOUGH (dagaszt8s) programmal k®sz?2:
Rket .

Cl P¢E MERETE 55d@ 10@0 12@0 14 @0
Langyos v2z 1 7Bl 3 1ml 3 716l 4 501
Ciabatta |isz 37 6 2 75d 9 0d
Sz8§r2tott ®I e i csomg IJ csomqg lcsomag 1 csonm

Program: BASIC (alap)

Kovg8§szolt keny®r

Cl PE MERETE 55@ 10@0 12 @0 14 @0
Langyos v2z 2 2rbl 3 7Bl 4 51 5 4l
Kovg8szolmi ken 36d 6 0D 750 90d
Sz8§r2tott ®I e i cCsomg IJ csomqg lcsomag 1 C s onm

Program: BASIC (alap)

Teljes ki Rrl ®s T rozskeny®r

ClPE MERETE 55d@ 10@®0 12 @0 14 @0

Langyos v2?2z 2 40l 4 2Bl 5 5ml 6 60l

Teljes kiRrl ®g 36@ 6 0 750 90

lisztkever ®k

Sz8§r2tott ®I e i cCsomg lcsomadg lcsomag 1 C s onm

Program: BASIC (alap)

Fekete parasztkeny®r

ClPE MERETE 559 10@0 12 @0 14@0
Langyos v2z 2 2Bl 3 76l 4 51 5 4l
Fekete parasz 36d 6 0d 75d 9 0d
Sz§r2tott ®Ie i csomg 1csoma 1i csomd 1J cson

Program: BASIC (alap)

Finom kov8&8szolt fonott kal §cs

Cl P& MERETE 559 10@0 12 @0 14 @0

Langyos v2z v 1 8rbl 3 1l 3 7Bl 4 51

kovs8szolt

Fonott kal 8cs 376k 6 2% 750 90

Sz8§r2tott ®I e i c saogm IJ csomg 1lcsomad i cson

Program: QUICK (gyors)

Figyelem: A SWEET (®des) programban a keny®r | az8bb sz
cCip-m®retek szerinti mennyi s®geket szabad haszn§l
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CFONYMDMI & KENYER

Cl PE MERETE 55¢ 10@®0 12@®0 14 @0
Tej 1 3Bl 19l 2 2l 2 6mMl
Toj §s 1 3 4 5
Vaj ol aj 3ek 5e k 6e k 7ek
Cukor 3ek 5e k 6e k 7ek
S - 1 kk 2k k 2i  kk 10k k
Citromh®]j i kk 1k k 11 kk 1) k k
Keny®rliszt 309 50 62 759
Sz8§r®tesrtR i csomg IJ csomqg IJ csomg 1csoma
Sz&r2tott §&fo 30 60 79 90
sz8§r2tott meg

Dar§lt di 39 60 79 9@
Program: SWEET (®des)
FAHEI-MBZSOL-DEES KENYER

Cl PE MERETE 55¢ 10@®0 12 @0 14 @0
V2z 2 0ol 3 3ml 4 501 5 4l
Ol aj lek 3ek 4ek 5ek
Fah®]j i kk 1k k 11 kk Uk k
Barna cukor J ek 1 ek 11 kk 11 k k
Mazsol a 50 80¢g 110g 13d
Di 5@ 80g 110g 139
S - 1 kk 2 kk 2 1 kK 20 k k
Keny®rliszt 289 460¢g 5809 704
Sz8§r2tott ®I e | csomg IJ csomqg IJ csomg 1csoma
Program: SWEET ( ®des)

DbS £DESKENYE£R

Cl P¢ MERETE 55¢ 10@®0 12@0 14 @0
V2z 1 3l 2 1l 2 7m0l 3 2rbl
Toj §s 1 3 4 5
Ol aj lek 3ek 4ek 5ek
Cukor lek 3ek 4ek 5ek
S - 1k k 2k k 20 kk 20 k k
Keny®rliszt 2 8d 46d 58d 704
Mazsol a 49 79 10d 129
Sz§r2tott ®Il es| i csomg 1 csomg I csomg 1csoma
Progr am: SWEET (®des)

I NNEPI KENYE£R

Cl P& MERETE 55¢ 10@®0 12 @0 14 @0
V2z 1 0ml 15l 1 8ml 2 1rmbl
Tej 7 nl 2 3l 3 0l 3 6mMl
Ol aj 1 ek 3ek 4ek 5e k
S- 1 kk 20 kKk 3k k 3 kk
Cukor 3ek 5 ke 6e k 7ek
Keny®rliszt 28d 469 58d 479
Dar §l t di 50 80 119 909
Kand2rozott g 50 80 119 90
Sz§r2tott ®Il e I _csomg W csomg N csomg lcsoma
Program: SWEET (®des)
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SZENDVI CSKENYE£R

Cl PE MERETE 55¢ 10@®0 12@®0 14 @0
V2z 2 0l 3 4l 4 60l 5 5l
Mar garin vagy lek 2ek 2i ek 20 ek
S - 1k k 2k k 20 kk 20 k k
Tejpor lek 2e k 2i ek 20 ek
Cukor 2ek 4ek 5e k 6ek
Keny®rliszt 306 50 62 759
Sz§r2tott ®l e i csomg | csomg I csomg 1csoma
Program: Sandwich

TELJES KIfRLESt SZENDVI CSKENYE£R
CIl PE MERETE 55¢ 10@®0 12@0 14 @0
V2z 3 0ml 4 501 5 7ml 6 90l
Teljes ki Rrl ®f 299 50 62 759
Tejpor 1 ek 2e k 2i ek 20 ek
S - 1 kk 2k k 20 kk 20 k k
Mar garin vagy 11 e k 2e k 21 e k 20 ek
M® z 2ek 3ek 4ek 4ek
Sz§r2tott ®I e i C S 0m§ IJ csomg lcsomag 1 csonm

Program: Sandwich

T®s zt ak®sz2t ®s

A keny®rs¢tRje DOUGH (dagaszt8s) programj8nak seg
azt8§n tov8bb feldolgozhat s®di hegagtabet §aisstzRkas z
a hangjel z®st, bele |l ehet tenni a hozz8val  -kat. A
k¢l ©nb°zR s¢t ®si fokozatok. K¢l °onb°zR mennyi s®gek
recept:

Francia Baguette

T®szta mennyi s®ge NOMCL SOK

V2z 3 7l 5 5l
Sz8r2tott b%¥Wzakov8sz 25 50

S 1k k i kk
Cukor 1k k i kk
Keny®rliszt 79 109
Sz8§r2tott ®lesztR IJ csomag lcsomag

Program: DOUGH

1T A k®sz
pi hente

(dagaszt §8s)

t ®s At §tRsageza fDr m§l abn®HIDODIBParVdads Ice pekzt
sse. A tetej®t ferd®n vagdossa be ®s sg¢s
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Teljes ki Rrl ®sT pizza

T®szta mennyi s®ge NOMCL SOK

Vz2z 1 5ml 2 2Bl

S- i kk 1k k
Oliva ol aj 2e k 3e k
Teljes kiRrl®sT b%zaliszt3o0® 459
BYW%zacs2ra le k 1 ek
Sz8r2tott ®l esztR i csomag IJ csomag

Progr am: DOUGH (dagaszt 8§8s)

a kerekre ®s hagy]j

T Ny%jtsa ki a t®szt8t, rms§l j
t8ra ®s sz-rja meg a

T Kenjen pizza sz-szt a t®s
T S¢sse 20 percen kereszt ¢l

Croissant

T®saztmennyi s®ge l4darabhoz
Toj 8s 1

Tl tse fel v2zzel vagy tejjel ~ig 2 2rbl

Vaj 60

S- 1k k

Cukor 2e k
Keny®rliszt 409
Sz8§r2tott ®lesztR I3 csomag

Program: DOUGH (dagaszt 8s)

T Vegye ki a t®szt§8gt az ed®nybRI ,| ggoyz¥araj a8t§ t¥%j®sa ;h a
1 Takarja le a t®szt§t ®s tegye hTtRbe 30 percre;
T Ny¥ tsa ki a t®szt 8t t®glalap al ak%a ®s kenje
hg8romszor (mint egy levelet). | sm®telje meg ezt
1 Helyezze & atn®sagyt Ftacmk-ba ®s a hTtRbe |l egal 8bb e
T Ny%jtsa ki a t®szt§8t t®glalap alak%ra ®s v§8gja
n®gyzetet.
1T Csavarja fel a h8romsz°geke a sz®l eselbd fel ®t R
T Kenje be felvert toj 8ssal ®s sr¢as shee k2bt. e t2t0 spéetr Rbee
ki a Ss¢tRt s¢gt®s k°zben!
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KE§v®s ¢, ,tem®ny

T®szta mennyi s®ge NOMCL SOK

Tej 1 7l 2 2Bl

S- 1k k I kk

Toj 8ss8rg8§ja 1 1

Vaj vagy margarin 10 20

Keny®rliszt 350 450

Cukor 35 5@

Sz8r2tott ®l esztR i csomag IJ csomag

Program: DOUGH (dagaszt 8s)

T A t®szt8§t vegye ki a tart8lyb-1, gy%rja 8t ®s n

T Al ak2tson ki kerek vagy sz°gletes form8t ®s o0ss

Ol vasztott vaj 2e k 3e k

Cukor 79 100

frelt fah®j 1k k 1ikk

Dar 8§l t di - 60 90

Cukor®°ntet tetsz®s szerint

T A vajat kenje sz®t a t®szt 8n.

1 Keverje °ssze a cukrot, a fah®jat ®s a di-t, ®s

1T Meleg helyen hagyja pihasbh8nas¢t®set 1 . 30 percig

Perec

T®szta mennyi s®ge NoOMCL SOK

V2z 2 0l 3 0ml

S- 1k k i kk

Keny®rliszt 369 549

Cukor i kk Ik k

Sz8r2tott ®l esztR i csomag IJ csomag

1t o0j 8s (kiss® felverve) a ken®shez

Durva s:- a besz-r8shoz

A toj 8son ®s amidnudevma °ss snz et2evveRt ©°nts°n bele a tar

Program: DOUGH (dagaszt 8s)

1T Ha megsz-lal a hangjelz®s ®s a kijelzRn megjele
gombot.

1T A s¢tRt melegdsmase el R 230AC

T Ossza fel a t®szt8t darabokhnass®@d, mvedkemydaoraget

T Form8zzon pereceket ®s helyezze Rket kivajazott

1 Kenje meg a pereceket a felvert toj8sokkal ®s s

1 S¢sse meg a peond2eXeger2ddemMCkereszt el el Rmel eg?t e
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ABuci o

Hagondol j a, tehet barackot a k°zep®be s¢ ¢t ®s el Rtt.

bucikat.

ABuci ko sz§&ma 9d b 12db

Tej 1 0ml 2 0l

S- Ik k 1k k

V2z 3 ol 4 Bl

Vaj 30 49

Eg®sz toj 8s 1 l1+l0oj 8ss8rg§j e

Keny®rliszt 350 450

Cukor liek 2e k

Sz8r2tott ®l esztR i csomag IJ csomag

Program: DOUGH (dagaszt 8s)

Form8lja a t®szt8t tetsz®s szerint, vagy k®sz2tse

Tol tel ®k

Ol vasztott vaj vagy marga5@n 109

Cukor 5@ 109

frelt fah®j i kk 13k k

Cukoertntzl ®s szerint

T Vegye ki a t®szt8t a s¢tRed®nybRI ®s gy%rja 8§t

T Ny¥%jtsa ki t®glalap alak¥%ra egy kilisztezett mu
cukrot ®s a fah®j at ®s sz-.-rja sz®t a vajra.

T Tekerje fel a s zk®el zedsveeb.b i A&l aoplodsaaln§ nh8alj t sa be a v ®g

T V8gja fel a tekercset darabokra ®s helyezze Rke

1T Pihentesse Rket kb. 40 percen kereszt ¢l

1 S¢sse meg’Coka5t301 Percen kereszt ¢l el Rmel eg2tett

1T Bor2tsa bettcalk,or@&2m2g m®g forr ..

Korp8s zsemle

Hozz§gval -k 9db 12Adb

V2z 3 2Bl 4 3l

S 1k k 1 k k

Vaj wvagy margarin 30 40

Tiszta lecitin por* 59 8g

Keny®rliszt 40 6 0

Poll ard 79 109

Cukor 1k k 1 k k

Sz8r2tott ®l esztR IJ csomag lcsomag

Program: DOUGH( dagaszt §s)

T Vegye ki a t®szt8t, amikor a program |l ej 8rt.

T Gy¥%rja 8§t a t®szt8t ®s k®sz2tsen zseml ®ket, ami

T S¢sse

szta leci
uh8bbg§8 ®s

me g "OhRokne te 12F0nde | e g2t et t

s¢t Rben.

t ter m®s z egtaet s§ te, mual gp8ul h-as zr e

por
y eszi ®s tovs8&8bb eltarthat

in egy
| 8gyabbg t
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Kar 8csonyi gyé¢émlel cskeny®r

Hozz§gval -k 109

Tej 1 2Bl

Vaj vagy margarin 12

Toj 8s 1

Rum 3e k

Keny®rliszt 500

Cukor 109

Kand2rozott <citromh®j 50

Kand2rozoh®j narancs 29

Mazsol a 109

S- lcsipetnyi

Fah®j 2csipetnyi

Sz8r2tott ®l esztR 2csomag

Progr am: DOUGH (dagaszt §8s)

Vegye ki a t®szt8t az ed®nybRI, nyomkodj a boa gyg¢m

(1 ®gkever ®s es -op)kit Riblers 1608MC kereszt ¢l

Bri . s

Hozz§gval -k 9dbhoz l2bhoz

Toj §s 1 2

Tl tse fel v2zzel vagy te23ml ~ig 3 0l

Vaj wvagy margarin 558 78

S- i kk Ik k

Cukor 40 50

Keny®rliszt 40 549

Sz8§r2tott ®lesztR IJ csomag lcsomag

Program: DOUGH (dagaszt8s)

1T Vegye ki a t®szt§8t az ed®nybRI, gy¥%rja 8t ®s o0s

T Csin8ljon egy nagy ®s egy kicsi goly-t minden d

1 Helyezze a nagy goly-t egy kivajazott bri-ss¢tR
kelni, am2g a dupl 8j 8ra dagad.

T Keverjen ©°ssze egy toj8g8§st ®s kS$ssecm&got, kenj e

Lekv§8r

Dzsemet ®s gy¢m°lcs2?2zt gyorsan ®s egyszerien el |

soha nem is fRz°tt ilyent, akkor is ®rdemes kipr:-

l ekv8rt kap.

A k°vetkezRk®ppen j8rjon el

T Mossa meg a friss, ®rett gy¢molcecsot. H8 mozza me
kem®ny h®j % gy¢mol csOot

f Mindig tartsa be a megadott mennyi s®geket, mive
l ettek meghat 8rozva. Etl%enkerz®n efsRtmeq wady kkwi§fr

T M®rje meg a gyé¢émePlcs®°ket, v8gja °ssze kis darab
tartg8lyba.
Adja hozz§ a A2:al omezgsaed oBtst? tnRe.ncnBidse®grbee nhasznsg§l j o
hagyom8nyos cukrot vagymRttla zdgsle@®sitsR hakr oes

T Keverje ©°ssze a gy¢émPlcs®°t a cukorral ®s ind2ts

MfT 1:20 -ra uts8&8n felhangzik a hangjelz®s ®s a | ekyv
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Fel di eper dzsem

Friss f©°1 divea,erme gneigmmmts2tva ®s apr- -ra0gg8§gva vagy |

2:2sel ®s2tR cukor 509

Citroml ® le k

T Minden hozz8val -t keverjen °ssze a tart8lyban e
T v8lassza ki a JAM (dzsem) programot ®s ind?tsa

T A tart8ly oldalfalliogsmaraadc®@ikototh®sz a Igeg cengy s pé
T Ami kor felhangzik a hangjelz®s, fog-kesztyTvel

T T°ltse a lekv8rt ¢vegekbe ®s j -1 z8rja |e.

Cfonya | ekv§sr

M®l yf agyasztott, kiolvasztott §8fonya5d

2:2lsel ®s2t R cukor 509

Citrem le k

T Minden hozz8val -t keverjen °ssze a tartglyban e
1T V8l assza ki a JAM (dzsem) programot ®s ind2tsa
T A tart8ly oldalfalair:-|I a cukrot ®s a gyé¢émelcsm
1 Ami kor felhangzi k a hlangg ey @ ®si, & otgarkteSlzyty Tar ek ®:
T T°ltse a lekv8rt ¢vegekbe ®s j .| z8rja | e.
Narancsdzsem

H8mozott ®s v®konyan felszeletelt n&®roghncs
H8mozott ®s v®konyan felszeletelt ciltOfpom

2:2lsel ®s2tR cukor 5090

T H8mozza meg a narantc,so®satdarsalmolcjia rfoemo Rket .

1T Adja hozz8§8 a cukrot ®s keverje °ssze az ©°sszete
T V8l assza ki a JAM (dzsem) programot ®s ind2tsa
T A tart8ly oldalfalair-I a cukrot ®s a gy¢m°l csm
1 Ami kor felhangzifko@  hasngtfefe®s vegye ki a tart §l
T T°ltse a lekv8rt ¢vegekbe ®s j .| z8rja | e.
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A Haszng8ljunk
megfelel R t2pu
megfelel R bes§l |
A Nevelje¢k a ¢
A h®j] t %l mennyi s®g®t I
t®@8skan8l nyival
A cip- Vstasooonko "
me g .
be8§l |l 2t8§sokat
A Cs°kkentsg¢k
m® z mennyi si®
A cip- t¥ te8skans8l nyi val
A Vslasszunk
be§l 1 2t8sokat.
A Helyezz¢k el
A keny®r keny®rtart - ed
nem k eevda dagaszt - peng®
°ssze. a tart . -r¥%dra
ed®nyben.
ACs°kkents¢k a
mennyi s®g®t -2
2kaan§.InyivaI
Cs°kkent sg¢k a
ﬁ]agakseny®r m® z mennyi si®
’ te8skan8l nyi val
A Cs°kkentsg¢k
mennyi s®g®t a-l
te8skan8l nyi val
A Az ®leszt Rt#4S8
A Tl kev®s vggi\égld EIIke?I§Ir
?I ?ASzZt®RI.eszth hasznSlni.
égy§ltall(le§?h09y ®ri_ntkeze rAecAepthl())(§§§valme
kel meg valamelyik hl/Blsorrendben ada
' mel eg volt.
A A fol ad®k ml?2 folyad®kot,
Y ®l eszt Rt
el Rt t ®r|ntkezeA Csak’ langyos
haszn8l junk.
A teljes A A teljes f A Laz8bb BN
Keny®r I(eset@ben term@ ®rdek®sem§h W0k
Kel me g kev®sb® kel medban teljes ki
8§l | aga. tartalmaz:- r ec§{
A Lehet, hogy
|l esz¢nk a Gyor
A teljes f\efm?@gigt';;’”ya(@ ki Rr1 ®sT keny
keny®r . eredm®ny®vel,
i Rk ®nt | | Szl eset®ben| oy opyp a
t ¥al s§gosan me| .
\t/)a%y detrdagaszt§si, ke:&dRAtartarpa}.k
ehor.pa S¢t ®sii fOIyamatbefolryugszolljal_JSa
mi n RP®
Aci p ®led A A hozzgval -
egy nagy| g a folyad®k m receptben me
van, vV a( h sorrendben ad
tetej ®n SEIRtt ®r|ntkez£elezOr a f ol
/| sz®ttor hozz§g.
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A k®sl eltete
szn8l atakor

zep®n | egyen)|

Neh®z,

keny®r.

A

h a

hogy az ®l esz
kO

A

Cs °tksk¢ekn 1-2
evRkan8l nyival
mennyi s®g®t .
meghb2zhat - mo®r
A Nevelij¢k 4

nnyi s®g®t
te8§skansglnyival

megfelelR A Cs°kkentsg¢k
mennyi s®g®t .
A Haszn&8l jun
hozz§val - kat .
A Haszn8ljunk
m®r Reszk®z%ket
Sz®t ny?21t ﬁ\ Nagyl_p§|r(ata
t vl aszns§ juntk e
Kenv®r A Nem adtunk kevesebb vizet
y ' A Bizonyos t?2
kevesebb folya
| ehet .
A Ez sajnos eg
o .
LevegR b Azl ezt R tert@nik ‘oY
h®j al tf°sszekeverve tovsbbra bs
) haszn8l junk e g
t°bbi folyad®k
. " A Nyomj uKs tnaergt"/
A s'tar Y gombot ®s h Y44
g omb K ®rs¢t |k ®r s ¢t Rt
megnyomss eny®rsg¢t eny®rs¢t Rt, m
keny®r Kkeny®rs¢gtR ed®
ut §na k ;
" HH" 5 fel a k®sz¢l ®k
’ keny®rs¢ gt R | eh]




sdzomdud M¢d twivydfisd

[ d6jdzHO

M ks 0 d 3 dyo kRO &OW (1le.0Cjls) = 7
U &zy0d &z0 d ydyo fov (1 fO&€gl) = 25

vOBdZdyo i o L@y desmisd L O § j ygj dzj :
BM 1400 E
BASIC
WHOLE WHEAT
FRENCH
QUICK
SWEET
CAKE
JAM
DOUGHT
ULTRA FAST
BAKE
DESSERT
HOME MADE

© |0 |N (|0 |W ([N |-

=
o

=
[

=
N

st o6r RARJLILCQY Mm[ C

LT IR 10 mJ 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
1l sHO 2 4d3dz. 3 5d3dz. 4 8d3dz. 5 4d3dz.

[ OttcOtdds ddzd d 1fy. dz. | fih. dz. 2f. dz. 2f. dz.
d tsdz 1y. dz. 13/ 4. dz. 2y. dz. 2 y. 0
dlzits dBBdzv C s 1 fp. dz. 2fy. dz. 21 ). dz 3f. dz.
1 OR Ots 11 f. dz. 2fy. dz. 21 ). dz 3f. dz.
J6Ohdzts L O Sdzvs 3 1dts. 5 0dts . 6 2dtc . 7 6dtc.

4R O BOW i fOC | Wfocjls Wocjild 1 f0¢j

l 665G LO®BO: BASI C

I wWdz 7dzvB

LT IR 10 mJ 556 t. 1 0 OcOts . 120G ts. 1 4 0cOts .
] 51O 2 5BE. 3 5@z 5 0B. 5 4AB.
4 sdz 1Jy. dz. 1y. dz. 10 y. dz 2. dz.
1 OR Ot Jy. dz. 1y. dz. 11 y. dz 2. dz.
Uol teH N jdedujdd 10dts. 150, 2 00t 2 401
J tcOh dgfs WiIBO R dz 2 5dte. 3 5dts. 5 0dts. 5 4dtc .
[ Ow [ §OC K DgOCjlk| 1§0OC4JH 1 §OCJ

] tesctcOBO : FRENCH
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m dzv fg

WHSd d MsOWdHJ

gl oajflssBO@oa jilsj wHCdIy d MsOWdHdIlsy MdziH LekCtsodw
LOdj Mo Odzj Ists dzO Isj Mistsists.

LT IR 10 mJ 5506t 100G ts. 1 2 0cOts . 1 4 0cOts .
I 8HO ddzd Rdzv ¢ 1 3Bd 2 Thdz. 3 5@dz. 420,
[ O Otedds ddzd df 15 5. 3@ 1. 4G 1. 5@ 1.
4 sdz Y. dz. i y. dz. 1Jy. dz. 1y. dz.
1 0ROt i . dz. 1f. dz. 2f. dz. 2. dz.
J O dgs L © S dzv B 2566 5 0dts . 6 5dtc . 6 2dtc .
4RO BOV i fOCjH Dfocjls 1§0¢j 1l fO¢§
e lOWdH( 38t 753G ts. | G50s. 10dts.
s ykC Odd Btcjrnd 26 . 4Gt 60 1c. 60 tc.
] tescteOBRBO: BASI C

Mmdac

| dzd BOdEl§E Olsts dL f tsczL o CEWEET] tc & czie © 56 Iify €00 G LYfEs dzL 0 O2 ks §

dzd olts © Htekzg

f) dzlz y © 2

sB 4 BBO J

mdzvfg BOC ot fMj dsj

Isoi toH j

¢ s dzv .

gl oflltcj Hd §tsfdzi Hdeslsts dZOoHdGEOdzj, Bloatstecjlsjy SO OCO L (
9 BH O, MzjH CBilt fMksOojlki BOCsotslsts MjdiBd $OIss HJ d
JIJtfIRrR1LD 10 mJ 550. ¢ 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .

1 5H O 1 9Bdz. 3 7Bz, 5 7Bdz. 6 8Bz.

J O dgs L O "dzv B 2 5dte. 5 0dts. 6 7dts. 8 0bte.

fOtjodujd cteq 4G ts. 78 . 13dts. 1561,

1 OR Ot i y. dz. 1y. dz. 11 y. dz 2. dz.

g 5dz i y. dz. 1y. dz. 1 y. dz 2y. dz.

£ j difdyr dzROC 50 26 . 50 tc. 76 . 9@ .

fd d3j dzO

1 Ofmlsi tee Odzts d dzH 1 glep 1 glepe 2 glep 2glepe

st nud

[ Ofmdzts 8G t6. 156t 206 ts. 28 tc.

1 Offlsi 66 Odz ff Otedj 1fp. dz. 1 M. dz 1 in. dz 2. dz.

dlzn O BOW i fOC ]l N OocCils 1fOSjl4 1 f0O0¢j

] cs6tOBO: BASI C

| dzd BOdElgXs 5 L § Szt o Ols SWHEE & cRedDdp0 SO-dfj I$00 G Lifis dzL 0 O2 s §

dzdets 1, 9 Htoke MdzEyo2 tBJHBO j kol tcHj ¢ dv .
Atej dzlm iz B2 dzv B

JIJ iR 10 mJ 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
]l sHO 1 9d@dz. 3 7d5dz. 5 5d3dz. 6 63dz.
4 sdz 1y. dz. 1y. dz. 1 4. dz 10 y. dz
1 Jdzj dzylz€ s9 © 39 i . d. 1fy. dz. 10 y. dz 110 y. dz.
JtcOhdets L O Rdzws 2 7dts . 5 2dts. 7 0dte . 8 4dts.
1O dzs sls Ise i fg 38 tc. 78 tc. 0@ tc. 12dte.
f" j ded yO _ _

1 O Ote Y. dz. 1y. dz. 11 y. dz. 2y. dz.
#kR O BOwW i §0¢ ]l [NE OIS 1fOC i 1ifd0Sj

] 6 ¢ c OASE:
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RIsOdzd Odz&dn & B

LT IR O 10 mf 556t. 1 0 0c0ts . 12060. | 14 0c0.
1 5H O 1 9Bdz. 3 7Bz, 5 7Bdz. 6 9OBdz.
o sdz I y. dz. 1y. dz. 11 y. dz. 2y. dz.
1 jdzj deykC 50 © 9 . . 1M, dz. 11 . de. 2M. .
JtcOh dzts L O Rdzvs | Y. dz. 1y. dz. 1i y. dz. 2. dz.
AOtjodujd cted 2 4d1s . 41761, 6 5d. 570
AOtjodyuyjdz cted 5@ tc. 10dts. 15dts. 18dt.
Wkn O KOw i § OC J I Uf OS]l 1§04 1 §0¢ g
] ctsetcOBO: SANDWI CH

{9 Mmpdz" 8

LJJtIRrRLO 10 mJ 5561tk 1 0 0cOts . 1 2 0cOts . 1 4 0c0tg .
1 5HO 1 8@z 350 Bz 5 0B dz. 6 0dBdz.
[ Otec Oteddz_d dzd df 16 . 25 o, 366, 36 1.
 sdz | y. dz. 1y. dz. 11 y. dz. 13 y. dz.
SOYY 90O L OR Ot i Y. dz. 1y. dz. 11 y. dz 1 y. dz.
[oiMmjdd wnCd 7E . 15dt. 2 0. 2 4Dt
JtcOhdzts L O Rdzvs 19dte 3 7dhte. 5 5dts. 666Gc
HkZn O ®&OW [ § OC j IS Uf OS]l 1§0¢ 1 11406y
] ctsetcOBO: BASI C

mdizv g BOMds d Edhv s

JIJtfIrR1LD 10 mJ 556 t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
[ Ofmdftszd dgdzv ¢ 5 1 9d@dz. 375 dgdz. 550 dgci 6 6d3dz.
bz . d. 1y. dz. 10 y. dz Wy, dz.
1 0ROt Uy oz 1. dz. 1 4. d] 10y &
JteOhdets L O Rdzvs 2 5dt. 5 0dts. 760 G g 9 1dbte.
tkn O &Ow i§0¢]H NfOCjis 1§04 1 0Oy
] G ORO: FRENCH

I Wdz ndzvB

LT IR 10 mJ 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
[ dzv e ts 1 7d5dz. 275 d3gdz. 350 dsdi 4 2d3dz.
[ Otec Oteddz d dzd df 16t. 28 tc. 3@ts. 38 ts.
b5z Uy, d. 1. dz. 10 y. dz Wy dz
1 07 Ot Jy. dz. 1y. dz. 1 . o 1y, dz.
IO dzgs L O fdzv B 3 0dts. 5 0dts. 6 5dts. 7 8dts.
wbkn O BOW i  OC j I UfOCjis 1f0Cj 1 §0O¢y
l 56 OO BASI C
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1 i dedzsL i temaiies

UIrIRrR1O 10 mJ 5581. 10 0cOts . 12 0c0ts . 1 4 0c0ts .
] 5HO 2 1Bdz. 3 5@z 5 03 dz. 6 001 .
[ OwcOtdds ddzd di 15, 25 (. 38 ©. 412G,
g sdz 1Jy. dz. 1y. dz. 1i y. dz 1UJ y. dz.
) O Ot Jy. dz. 1y. dz. 10 y. dz 113 y. dz.
J O dgs L O "Rdzv B 16003 te| 2 7dts. 3 8dts. 4 5dtc.
1 dzdetsL | tedzj ists 1 6dtc. 2 70t . 3 8dts. 4 5dts.
Bt Oh dzis

wlzn 0O ROV [ §OC K DgOCjhk| 1§0OCJH 1 §OC
] 56 tO®BO BASI C

mazv gl f; fMlsOW dHd

gl 9 jlssBOo jIsj MsOWdHdIs] ddzd Htetkzedlsj MmMEh jdd § dzsHBe
o000 § Od Ossvdy d&O Isj Missilsts.

LT IR 10 mJ 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
] 5H O 1 7Bd. 2 Tz 3 5@B. 4 2 G3az.
[ OGcOtddz qdzd di 16 .. 36 6. 466, 48 tc.
g 5dz 1 y. dz. i Y. dz. 1Jy. dz. 1y. dz.
[ in 0. d. 1f. d. 2Mm. d. 20 . &
JtcOhdzts L O Rdzvs 305 Gt 5 0dts. 6 5dts. 7 8dtc .
wkZn O ROV Itj ,;Is DgoCjk| 1 §OS] 11§0C
glsoWdud / fkhj 4@t 78 tG. 1 0dts. 12dts.
] 56 O30 d AEWEHTC

] dzd BOdafgc Olsts dL f sdzL o CESVEETY] tc 8 cdzit ® (RO I I$O 0 @& Lifftds dzL 9 O Is §
ddots 1, o HiGEED fjdziydAHEYB ¢ dv &.

mazw B W dz

LT IR 10 mJ 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
] 51O 1 7B 3 0@z 4 5@ dz. 5 4AB.
4 sdz Jy. dz. 1y. dz. 1 y. dz. 1 y. dz.
4RO g0 j ded UdzO 16 t. 25 (G, 466, 48 .
IO dzgs L © fdzv B 3 0&ts. 5 0dts. 6 7dts . 8 0dts.
1 OR Ot i Y. dz. 1y. dz. 1 y. dz. 1 y. dz.
wkZn O ROV [ §OCjH DgOCjlk| 1§OCJH 1 §OCJ
leccO®O: FRENCH

*ssLd sdf BOW

fEHEBEY O Ctdfdmisj dzydwlso oo itk s
i bk 3] Z0k0 &Ow.

J z2uj d2v B

LIJCIR1D 1 0 m] 5581. 10 0cOts . 12 0c0ts . 1 4 0c0ts .
] 5H O 2 0B. 3 5@, 5 0Bdz. 6 0B.
4 sdz 1Jy. dz. 1y. dz. 1 y. dz 1 y. dz.
1 OF Ots IJy. dz. 1y. dz. 1y. dz. 1 y. dz
1 jyjdz dzk ¢ 26 6. 56 6. 76 . 9Q .
J cOh dgs L O "Rdzv B 3 2dts. 5 4dts. 7 6dts. 9 1dte.
WknO GOV i §0CjH DfOC ]| 1§0CJH 1i1§f08]
l esetcOd3G: BASI C
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g4 dzOH IR Czv B

s 1, 9o

s Otsls ts tiwmjdatz B

sBd BO §

LITTIR1D 1 6 m] 5581. 10 0cOts . 12 0c0ts . 1 4 0c0ts .
1 v fdes  dgdz” € 5 1 7Bz, 2 T@&. 4 0Bz 4 8@z
[ OwcOtdds ddzd di 161, 25 (. 38 ©. 412G,
c?2yo0 1 2 4 5

4 sdz Jy. dz. 1y. dz. 10 y. dz 113 y. dz.
[ jn L . 2m. dz. 3m. . 4m. dz
I O dzgs L © S dzv B 3 0dbte . 5 0dts . 7 0dts . 8 4dtc .
Wm0 GOV i § OC DgOCjlk| 1§OCJH 1 §0OCJ
] G tc OBO BASI C

soi toH j

s
dzd 3O dEdgc Olsts dL f sdzL 9 CAVEET] tc B dztt ® (RO 1M €09 @& Lfftas dzL 9 O Is §
d e Hteze Mz yo?2

¢ s dzv .

WUITIR1LO 1 & mJ 556t. 1 0 0cOte . 12 0cltg . 1 4 0c0ts .
1 6HO ddzd &Y e s 1 /6. 3 0Bz, 4 0Bz 4 8Bz
[ OlcOteddz dded df 16 1. 25 (. 36 . 42,
c2yo0 1 1 1 1

49 0Otcjdz d dzOd30 98 tc. 15dte. 2 0dts . 2 4dtc .
g 5 dz 1y. dz. 1y. dz. 1 y. dz| 10 y. dz
1 OGits 1y. dz. 1y. dz. 1 4. & 1 y. dz.
IO dgs L O "dzv B 3 5dts. 6 3dts. 7 8dts. 8 4dtc.
WEZn O kov 0§ 0% jH 1§0Cjs |1 §oC 5| 1J§OS]
l esetORRBO: BASI C

mkzwe fm BOw

LT IR 10 mJ 556tc. 1 0 OcOte . 1 2 0c0ts . 1 4 0c0ts .
[ o f§O¢jH f{O0C k| N{OC]s 10 06 j H
I 5100 2 1Bk 3 5@ 4 5@ 5 4@z

1 sHfte@oCd LO = I Y. dz. i y. dz. 1. dz. 1 y. dz.
4 sdz 1Jy. dz. 1y. dz. 11 y. dz 1J y. dz.
t %] dzs BLON dzgs 1506. 2 506, 340t 4 1dts.
IO dzgs L O fdzv B 1 6dts. 2 5dts. 3 4dts. 4 1dts.
WkZn O ROV i §0CjH 1§0Cjs |1 §OC 5| 1J§0O6C]
] o 56 tc BASES

*utsLd odH BOW j Ctsdpyj dzZstedteOdzO d M ©OLftesfistcOdzy 9 O
MV B OR O

LTI RrR1LD 10 m 556tc. 1 0 OcOte . 1 2 0c0ts . 1 4 0c0ts .
| 5H O 2 1oz 3 5@z, 5 5@z 6 6@z,

4 s 1Jy. dz. 1y. dz. 10 y. dz 1J y. dz.
[ Okt ddd GO 181, 25¢ . 36 1. 361,
[ jH 1Jy. dz. 1y. dz. 11 y. dz 13 y. dz.
[ydls i Y. dz. 1Jy. dz. 1. dz. 1 fy. dz.
1 dzdetsL | tedzj Mists 3 06ts. 50dts. 7 0t . 8 4dtc .
B tcOh dzts

4o O GOV [ fOC ik 1§0C I |11 §OC 5| 107 06 j
]l oSG tcOBO WHOLE WHEAT
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Y J to imdkzv B

i o jIsbHY O Cdlsj dSciPEOs Odzd i 9 Pd&rd oz Mz dad . 1 tej
sottjlsj COfOCO, ROBSStLjls) jmisssts ) ssHO d f§shle
fedlsdfmdzj sy f ti CO.

L{JtIRrR1LO 10 mJ 5561. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
1 5H O 2 1Bdz. 3 5Bdz. 4 5B dz. 5 4Bdz.

{3 Jj dedhedzls 10bts. 17dts. 2 2dts. 2 61,
1hjddydes BtoOh df 1 0ts. 1 7dts. 2 2dts. 2 661,
1 dzdetsL | tedzj Mists 1 3dte. 1 7d0te. 220t . 2 6dbte.
B tcOh dzts

1hjddydsts BtOh d 1Jy. dz. 1y. dz. 1i y. dz. 1y . dz.
sdtotst tls yo j§ di Y. dz. | Y. dz. 10 y. dz 1Jy. dz
ststedOdzH i to Y. dz. Y. dz. 1 4. dz 114, dz
1 Ofisi tce Odets o dzH I y. dz 1 y. dz. 2 y. o4 21 y. dz.
Sted nud

° sdz Jy. dz. 1 y. dz. 1 Y. d4 1

[ ow | § OC j I i OS ks DfOCj 14 OC j K
bR O ®&OW | § OC j IS U§ 0S jIs 1§04 1 0%
lteseteOd3G: BASI C

t 1 X Jmdzizv B

LT IR 10 mJ 556 t. 100G ts. 1 2 0cOts . 1 4 0cOts .
1l sHO 2 1dgdz. 3 5@dz. 4 5@dz. 5 4d3dz.
dkn O *BOv | § OC j I i §0cjls| W§OSj{ 170CjH
4 sdz Jy. dz. 1y. dz. 11 y. dz 1 y. dz.
) O Ot i y. dz. i Y. dz. 1Jy. dz. 1y. dz.
t1%Jd BOdyY 5 6. 161, 15 . 18 tc.
t1 5 j dgs BON dgts 19dts. 300t 400 4806t
IO dgs L O "dzv B 12dts. 200G ts. 260cGts 31dte.
[ ow Uf OC j i 1f0Cjk | 1H4§0S | 13706,
l e tOBBO: WHOLE WHEAT

cBl dz¢ s - dzv B 1000g
c2yo0 2B tc.
v 25 @dz
{d&zd s 4f). dz.
1 O Ote 1y. u.
1 Jdzj ded dc @aadls¥ sl dz$ o 2y. 4.
1 Otew L Odzd tstej nd 1y. \u.
1 tcOh dzts 386ts.
4BHO L O ~dzvsB 1y. dz.
1 OCH zdzo j te 1y. dz.
4 tsdz i y. dz
R&HI2ME B tstef 7 ud i y. dz
s Odzj d&zO iy, dz

1 6B5c©80OBO: QUI CK
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RUJ o1 [ 4n8RC J 1000g

{ O dfszdsizv ¢ 370 . 3z
c2yo0 2B tc.
d j d3j dzO ifn. dz.
1 tcOh dzts 506tc.
1 050 iw. .
4BHO LO AdzvsB 1y. dz.
utsdz iy, dz
glsOWdHd 1y. y.
l et OdB0O: Qui ck

1o 01 Imf c 1000g
fdazv i 250 . &gz
{ dzd 5 4fn. dz
185t s :B0OdzOdzd 2. u-
c2yo0 4B tc.
1 OR Ote i u. u.
sOW¥wo O LOROMW i u. u.
1 Otew L Odzd tstej nd 1y. \u.
1 tcOh dzts 3806t.
4BHO LO ~dzvwsB 2y. dz.
4 sdz 2y. dz.
] tesetOdBBO: QUI CK

AKotrJRrRYNNQC 1000g
v 250 . d&3dz
c2yo0 4B tc.
{ dzd 5 1/y3 dz.
1 O 0Ote Y. Y-
d sdz 1y. dz.
1 tcOh dzts 306ts.
AOtjodydzts BtOh dzts 126t.
1 OCtf zdzo § to 5y. dz.
l e tORBO: Qui ck

1] dzdztsL | towtzpWirgs

mdzw B L1 tedzO

JIJ iR 10 mJ 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .

I 5H O 2 9B . 5 0Bdz. 7 0Bz 8 ABdz.

[ OgOteddz ddzd KO 18 ts. 3@ts. 5@ts. 6@ts.

4 s5dz Jy. dz. 11 y. dz. 2y. dz. 21 y. dz.

1 O Ote Jy. dz. 11 y. dz. 2y. dz. 21 Y. dz.
[ujls . d. 11 . dz. 2. d. 20 . dz.
11 dzdztsL i todgj Mists 3 4dts. 5 5dts. 7 5d1ts. 9 0dts.
7-L | e dz® 18t . 200¢Gts. 300Gt 3 60t
4kzn O KOV i § OC J I U ocjls 1f0CJ 1 05y

1 665G 6ORO

WHOLE WHEAT
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1 O OtemMCd 1 dzdatsadz¥ s dzj Mls

ul oo jlsj MM J HO dLif Hizdzy @O ESKEEEGJOdRH 6, Ctfit
0 dz0 f ts dz.

LITUIRLD 1 0 m] 55681. 10 0cOts . 1 2 0c0ts . 1 4 0c0ts .
] 5H O 1 7B 30 Bz 3 6B 4 3B

T dzigSL ] Gdz M 2 406 . 4006, 5706 . 6 90

BtcOh dzts

T 5 J des 1 czdatst | 8@ts. 126t . 15Dt . 18dt.

Bt Oh dzts

4 sdz Jy. dz. 1y. dz. 10 y. dz 113 y. dz.
s dd&d Gdz 0. d. 1. dz 2. d. 20 . &
SOElEY Mmiej H O 161, 10Dt . 15Dt . 180t .

U0 Oj dz, O {5 tg

ROV [ §OCjH fgocjk| WfOC i 1§0CjH
HZn O ROV i § OC j DfOCjlk| 1§0CJH 1 §OCJ
] ctsetcOBO: WHOLE WHEAT

s dzj dzm ezv B

JIJtIRrR1LOD 10 m] 556 t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
[ Oc Oteddz ddzg 15 5. 25 . 35 . 42,

4Gz 0y, & 1y. &z 1 4. dz.| 1y, dz
Sdzj dabo MJ&s( 0. d. 11 f. oz 2Mm. . 20 . &
J O dgts L O 7 dzw 3 3dts. 5 4dtc . 2 6t . 3 1dbte.

wlzn O GOV f §OCjks DgOCjlk| 1§OC4JH 1 §OCJ
l ts5ceO®O: BASI C

[ dzj ygndz"” B

LIJdJtfRrR1LO 16 m] 5560t. 1 0 OcOts . 1 2 0c0ts . 1 4 0cOts .
] s HRdzdglzw € 5 16 0z 2 5@3dz. 3 0@dz. 3 6d@dz.

sdmj &5 Be' ¢ & 98 . 1506. 2 0. 2 AB.

4 sdz Jy. dz. 1y. dz. 11 y. dz 1 y. dz.
1 OR Ot Jy. dz. 1. dz. 11 y. dz 1 y. dz.
(uils [ M. & Um. d. 1M. . L M. d
1 dzdetsL | tedzj Mists 3 0dts. 50dts. 7 0t . 8 4dtc .

B tcOh dzts

wlzn O OV ff0Cjks DfOCjlk| 170¢jH L §0OSJ
] G ORO: BASI C

mdazvfg €1 dzdztse §

LTI RrR1LD 10 m 556tc. 1 0 OcOte . 1 2 0c0ts . 1 4 0c0ts .
] 51O 2 lB@. 3 5@z 5 0B. 6 0B.

[ OcOted dz d dzq 2Gts. 3G, 16 t. 418 .

4 S dz Jy. dz. 1y. dz. 1 y. dz. 1 y. dz.
1 OR Ot 1Jy. dz. 1y. dz. 1 y. dz 13 y. dz.
1hjddydd ¢ dzts 4Qtc. 78 tc. 1 0dts. 12dts.

Thjleduded L Ok 3C¢ .. 5@ ©. 7@ . 88 .

1 dzdetsL | tedzj ists 2 4dDte . 4 0dts . 6 50t . 7 8t .

B I Oh dzts

4o O ROV f §OC s DgOCjlk| 1§OCJH 1 §OCJ

lteseteOd36: WHOLE WHEAT
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mdzv gl  Mj d3j dzO

LT UIRLG L0 m] 556 1t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
1 5HO 2 TBdz. 4 5@dz. 6 5@z 7 8@ dz.

11 dzdesL i tedzj Mists 11dt. 1768, 2501, 3 0dts.

BtcOh dzts

1 dzdetsL i todz. 11dts. 1766, 2 5d0ts. 3 0dts.

Bt Oh dzts

(i jdes fmj dsy 3Gts. 5@t 76 5. 86 5.

4 dysedzj HBe 5 2@ tc. 36t 506t 6@ t.

vdCojdats fj dgj 26t 36t 5@ to. 6@ t5.

[ j dzj dats M d3d Uf. dz 1fy. dz 1i y. dz. U Y. dz.
skZmMOd Jf. dz 1f). dz 10 y. dz 1UJ y. dz.
4 sdz . dz 1y. &z 10 y. dz 113 y. dz.
[ JH 1Jfy. dz. 1y. dz. 11 y. dz 1UJ y. dz.
[ oW i §0Cjls i {OCjls Ngocjil 1ocjls
slzn O ROW U OCjls 1§0Cj s 1Hf0¢) WH ¢
] ctsetcOBO: WHOLE WHEAT

1 dad uwjdel

B

gl 9 jls: ltedHd ftfMmdzi Hdeslsts dzOBEZR 9 Odzj Blsotstejlsy O OCO
fsHfttOoCdlsy CObts HJjdd¢Olds 6d ftdlsdmdzilsy f i ¢O.
JIJtIRrR1LOD 10 m] 556 t. 1 0 0cOts . 1200 d 14 0c0ts.
| Ofp dfskzddzvdf s 2 4dB3dz. 4 0Bdz. 5 0d3dz. 6 0d3dz.
1hjdz 1 dedesL | te 1 3cts. 2 3dts. 2 80ts . 33&t.
Bt Oh dzis

ti ygdes i dzdgtsL | 10ts. 18dts. 2 3d0ts. 2 8d0ts.
Bt Oh dzis

wd dzUsGdZjHise IS 40 t. 75G 1. 100cts 12dt.
g 5 dz 1Jy. dz. 1 Y. dz. 1 iy dz 1UJ y. dz.
) OR Ot 1Jy. dz. 1 y. dz. 1 iy dz 1UJ y. dz.
[ Ow i focjls Ui ocCil 1 f0o¢ L fO¢C]
4RO BOV i fO0Cjls Wfocjls 1 0S| L §0¢j
l G ORO: BASI C

100% f | dzdzts L | teizfinds

LTI RrR1LD 10 m 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
] 5HO 2 1Bdz. 3 5@dz. 5 0Bcz. 6 0Bdz.
4 sdz Jy dz. 1y. dz. 11 y. dz 1J y. dz.
[ dH 0 y. dz. 1y. dz. 2y. dz. 2y. dz.
11 dzdatsL | tedzj Mists 3 3d0ts. 5 4dts . 7 6t . 91t .
Bt Oh dzts

vkzn O BOv i foCjls DfoCjls 1focjd 1 f0¢j

e 8ORBO:

WHOL EMEAL
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Y J to imdkzv B

LJJrIRLO 1 0 m] 5561. 1 0 0cOts . 1 2 0cOts . 1408. ¢
1 5H O 2 4Bdz. 4 0B dz. 4 5@dz. 5 4Bdz.

[ Hie By &t 16 106t . 18dts. 180 . 2166,

BtcOh dzts

t1 % dets 1 czdatst | 106t . 180 . 18dtc. 2 16t

Bt Oh dzts

Thjdedu. i dzdets 1366 2306 2 8t 3 3616

Bt Oh dzis

Y jtoj dz 30dzy 56 tg 16t 15 . 20 .

4 sdz Jy. dz 1y. &z 1 y. dz 11 y. dz.
Wi dpyScdzj Hise I5 1ate. 75 o, 100t 1206,

vl i) &2 Mt 5 ff0¢jlks UfOC il 1§04 1§0%
[ow i focCjls Uf0Sjls 1§04 1Lf0¢
4RO ®OW IS Uf oSl 1§04 1L f0¢,
l tcettORZO: WHOLE WHEAT

vy dMmls i dzdzts LRtz eizj Mls

LTI RLUOMA @I @ 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
1 5H O 2 1Bdz. 3 5Bdz. 5 5Bdz. 6 6Bz.

4 sdz Jy. dz. 1y. dz. 11 y. dz 1 y. dz.
1 J dzj dzy s&dste ts Jy. dz. 1f). dz 11 ). dz 1UJ y. dz.
[ jH i Y. dz. 1Jy. dz. 1y. dz. 1 y. dz.
sdtotstf ls ys j¢ i . dz. Jy. dz. 1y. dz. 11y. dz
11 tedzsL ) dz) Mk 3061, 5 0015 . 7 60t . 910t .

BtcOh dzts

ydmls §hjdedyg ds i . dz. 1Jfy. dz. 1f). dz. 1 f. dz.
4RO BOw i §ocjlks Uf OS]l 1§04 1 0Oy
l e tORZO: WHOLE WHEAT

1 d te jaddzv B

JIJ IR 10 m 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
] 5HO 120 gdz. 2 0ddz. 2 2ddz. 2 7T@dz.

1 &0 1 2Bdz. 2 0Bdz. 2 28Bz. 2 7Bd&.

1] edzsL) odz) M 1468 . 2 3016 . 2 801G . 3 361 .

B tcOh dzts

1 6O dgs tsls  j dzH 11dts. 1 8dts. 1 8dts. 2 1dbte.

11 dzdzSL ) tedg) & 11dts. 1 8dts. 18dts. 2 161G,

4 sdz 1Jy. dz. 1y. dz. 11 y. dz 1J y. dz.
4 lZzmMOd3 28 tc. 5@ tc. 78 tc. 9@ tc.

Y jls] dz B0dzy 36 t6. 56, 16 t. 12 .

tkn O &Ow i §ocjls Uf oSl 1 §O0¢] 1L §0O%y
[ Odzy i §ocjls g 0S jls 1 §O0¢] 1L §0OC,
] cs6tOBO: BASI C
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t OLdzdyd odHtse ] ~d&zwB

Ko jls3ddes &) OCEME 00O

4l o jdtelz C Ootslsts s Mdzd sy j OHHAS oLtO dfjddgd ISy e jhHis Cotatr d Is §
ftojH sydlsOdedw

JdJ IR 10 m] 556t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
[ dzv Cts 1 6d3dz. 2 5q@dz. 3 3djdz. 4 0djdz.
16O dgts L O 7dzv 2 5616, 426t 5 7d1. 6 901 .
) OR Ot Jfy. dz. 11 . dz 2f . dz. 2y. dz.
4 5dz 1Jy. dz. 1y. dz. 11 y. dz 11y..dz
wlzh jdd fdzde d 9¢ . 15 t. 2@ tc. 28 1tc.
Mk $ Qo s s Mdz 3Gts. 5@ tc. 781G, 9@ ts.
stsCsftsa Wdzj2¢ < . dz < M. dz. <1fy. dz.| <11 . &z
[ Ofdzts 16tc. 2516, 3616, 4Bt
4RO BOw i {OCjls Uy oSl 1{0¢jd 1 f0¢

l eS8 tOdBO: BASI C

]l dzd 3O datgc Olftisdzf o Ols | f BWEEE,OdgDd&ROB | Is -dijl€£0 0 & LfftasdzL 8 O Is §
dzZdets 1, o Htke Mzzyo02 ®BBJjBO j Isoi tcH]j ¢ tsdzw 3.

mdzvigi ) MsO¥dHd d WHS

JIJtIRrR1LOD 10 m] 556 t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
[ dzv Ytezets H O 1 7dz. 2 8d@dz. 3 5@dz. 4 2d@dz.
t a0 % U . dz. 1. dz. 2M. dz. 2 . dz.
[ Ofdts 2@ ts. 3G tc. 4@ . 48 tc.
1 dzdetsL ) tedzj Mists 3 0cte. 50dts. 6 5dtc . 7 8dtc .
B g Oh dzts

| StoEgpH 1 f. d. 2 M. dz 3 f. o 3. dz.
g 5dz 1Jy. dz. 1 y. dz. 1 iy dz 1UJ y. dz.
Ajdzd §h j ded \tdzq 2@ ts. 40cte. 60€C 1. 7B,
dlsOWdHd *9 ttsd 3@ts. 5 Otes. 756 tc. 9@ ts.
wlzn O BOW i {0Cjls W] OCjls 1 f0¢ 11§06

l 65GO®BO: BASI C
| dzd BOdEl§c Olsts dL f SdzL o CEBVEET] to & czte © 50 IsdB SO0 G Liffis dzL 0 O2 Is §

dzdots 1, o Httke MzkEyo02 tBiBO | ol tcHj cBdvw &
rsBOojlsi Mmi MsOeaCdlsy Mdzijw i oadwls LoakCte MmdedzOdz

[ dzj ysmdz" B

JIJtfIRrR1LOD 10 m] 556 ts. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
| s nPdzdsizY € & 1 6@z 2 5@z 3 0@z 3 6@z
sdmj &5 Be' ¢ & 88 . 1506. 2 0. 2 408
4 sdz 1Jy. dz. 1y. dz. 10 y. dz 1 y. dz.
) OR Ots Jy. dz. 1y. dz. 11 y. dz. 1 y. dz.
J O dzgs L © 7 dzw 308 ts. 5 0dts. 7 0Dt . 8 4dts .
160N dgs L O & dv i §OC ]I DgOCjlk| 1§0CJH 1 §0OCJ

l 666 OBO: BASI C
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Atej demC d gz B dz

LT UIRLG 10 m] 556 1t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
1 5HO 2 0 dz. 3 2z, 4 58dz. 5 4 dz.
g sdz 1Jy. dz. 1y. dz. 1 y. dz 1UJ y. dz.
1 jRlsdds IJfm. dz. 2. dz. 11 . dz 1UJ fy. dz.
[jH 1 fy. dz. 11 . dz U . dz. 1f. dz.
160 dgts L O 7 dzv 2 8. 4 501t . 6 0dts . 7 2dts.
16O dats tls Isei { 4Gts. 78 1t. 10dts. 12dt.
fhjddyo i

wlzn O kOw i O0Cjls UfOocjls 1§0Sjd 1 fo¢j
] G KLORO: RAPI D

| dzd BOdEl§E Olsts gL § tsdzos® BIVEET] B dzie © 1 s -dfj €00 G LYfEs dzL 0 O2 ks §

dzdots 1, o Httke MzkEyo02 BjBO | ol tcHj ¢ v k.
ANtej dzi@af &7 ) Mdte] dzj

LTI RO 10 m] 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .

1l 8HO ddzd dsdzv € 1 2dBdz. 2 0Bdz. 3 0d3dz. 3 6dBdz.

[ Otcg Oted dz_d dzd 2 O3dz. 3Qte. 4@ts. 5@ts.

AW d2® g 1 1 1 1

g 5 dz 1Jy. dz. 1y. dz. 1i y. dz 1UJ y. dz.

1 OR Ot Jy. dz. 1. dz 11 ). dz 1 fy. dz.
1tcOdz dzd e Odets W 72 ts. 12&ts. 2 0ts . 2 4dts .

mdtej daj

1teOh dgts L O 7 dzw 301, 5041 7 00t 8 4016 .
RO dBOw i O0Cjls Ui ocjls 1fOSJ 1 OS]

] ts@dgO: BASI C

MY @ B0tej Ists

gl 9 jllsd3j Mists BOHj Btsad dz# M d, dBsyd HO dL fsdzL 9 Ols

LOd3jdzd M d3dzw S ts ) o sSHO.

JIJtIRrR1LOD 10 m] 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
[ 2V Qiszes 1 O 1 3Bdz. 2 0@ z. 2 0@ dz. 2 4@ dz.
O BOWL) B 4 03z, 7 Bz 10 @3dz. 12@dz.
J O dzgs L O 7 dzw 3 0dts. 5 0dts. 6 5dts. 7 8dts.
1 OR O 0. d. 1. oz 2Mm. dz. 2Mm. dz.
4 sdz Jy. dz. 1 y. dz 10 y. dz. 2. dz.
[ Omdts 2Q . 3¢, 1@ . 418 .
I OHjdBtsed wHC( 20 . 76 . 10dts. 12d0t.
R0 KGOw i §0C ks UfOC | 17064 1L §0OCj
] G ORO: BASI C

iy

| dzd BOdEl§c Olsts L f SdzL o CEBVEET to & czte © 50 lsdB SO0 G Lifis dzL 0 O2 Is §

ddots 1, o

Hicze Mdzz yO2

BB J BO |
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mdzvfg f sHf tcOo Cd

LT UIRLG 10 m] 556 1t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
[ Of) dszddzdE 5 2 2cts. 3 7dBdz. 5 5@ dz. 6 6Bdz.
g sdz 1Jy. dz. 1y. dz. 1 y. dz 1UJ y. dz.
| Off ks 66 15 . 108 t5. 2@ tc. 26 t5.
) O Ot 1Jy. dz. 1y. dz. 10 y. dz 113 y. dz.
160 dgts L O 7 dzv 301, 5 0d1. 7 6d0ts. 9 1dts.
1w idets 2Ot L O Jfy. dz. 11 . dz 2fm. dz. 2f. dz.
dqdzd d3d€f s § i

w20 &3OV i O0Cjls UfOocjls 1§0Sjd 1 fo¢j

lescteOd30: BASI C

JtedL Bazv B

T doOtejlsy BtedLO © HtB] oHMd] dO ssHO d 6 tMisOs
T i ojolasj Mists oatsHO dBsyJ HO dLitdL o Ol dBzvet.

T [tsyi HO HBEBOBHEKjd®@ & ydyd fMsOWdHd d 1 YO O dzi ¥y«
1T 1d dBsyd HO -fpgygindese, Isi 2 CObts ndzvBO N j GMsOds
LIJdJtfRrR1LO 16 m] 5560t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .

JtodL b&sSALAD G sl 9 1 8d3dz. 3 0d3dz. 3 5@dz. 4 23dz.

J cOh dgs L O 7 dzw 3 2dts. 5 4dts. 6 5dts. 7 8dte.

Ajdzd L] todz® Bte 2 8dts. 5@t 756t 9@ .

1 OR Ot 1 y. dz. 2. dz. 3y. dz. 3 y. dz.

4RO BOV ifocjls Wfocils 1f0¢jJ L fO¢yj

l ecetORRBO: BASI C

mkzvig Bses o d

LTI RO 10 m] 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
I5H O 1 7@, 2 TR, 3 5@E. 4 2@
| Omdts 16 . 28 . 3@ 6. 36 .
1 tcOh d@s ALdz" B 3 0dts. 5 0dts. 6 5dts. 7 8dte.
[ St cod ® Sk 32 . 60 . 0@ . 11086,
4 sdz 1Jy. dz. 1y. dz. 10 y. dz 1J y. dz.
1 OR Ot Jy. dz. 1y. dz. 11 y. dz 1 y. dz.
wkZn O ROV f§OCjks DgOCjlk| 1§0OCJH 1 §OCJ

l 666 8O®BO: BASI C

et ftojHY ByYydlsOlglsakilyj MOS felfcttcisoad d HO HBBO9 JIs
HsL d .

C 2 YdmidzV B
i o jfsOL B2l WduOkO ftjHoOtdlsj dzdgts M) o HO HESC O
RLfjujlsj Rdz"BO dzjLOBOodzs d Ctdzmzdsde®2lsj ojHdzOcO

LIJrfRrR1O 16 m] 556t. 10 0c0ts . 120e0t. | 14 060.
c?2yo0 1 2 4 5

I5H0 dedhtdz’ ¢ d 1 9@d. 2 7B, 2 0B, 4808,
[ OcOteddzs ddzq 16 6. 26 . 36 . 46,
4 sdz 1Jy. dz. 1y. dz. 11 y. dz 1 y. dz.
) OR Ots 1Jy. dz. 1y. dz. 11 y. dz. 1 y. dz.
J 6O dzgs L © 7 dzw 3 0dts. 5 0dts. 700G te 8 4dtc.
[ ow [ §0C ik D§OC ]| 1§0OCJH 1 §0O¢]

l 6668 O®BO: BASI C
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mavfgi 1 fdzi dzyscdzj Hiso s ) di3j

il o jllssB Qo jdb feufts ¢ disith fsdfgszj H § codwV LokCte MdecdzOdz. [ 5>
sdCojdats MjdBd. ¢S5 ftoiHo Otedlsj dzdegs L Of j Y iddsdn)s ngedzg 2oy O
LTI RO 10 m] 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
] 51O 2 3@&. 3 7Tdd. 5 S@B. 6 6ABE.

[ Omdts 2@ . 3@ . 4G 6. 5@ .
J O dzgs L © 7 dzw 3 2dts. 5 2dhts. 7 0dts . 8 4dtc .
g sdz 1Jy. dz. 1y. dz. 1 y. dz. 1UJ y. dz.
) O Ot 1Jy. dz. 1y. dz. 1 y. dz 11y, dz.
40 dzusSGdzj HESo 15 2Gtc. 35 5. 5@ 6. 6@ ic.
wlzn O ROV ff0Cjks DfOCjhk| 1§OCJH 1 §OSJ
l esetOdRRBO: BASI C

mdzwfgl ) mssCddd d wHC]

LTI RO 10 m] 556 t. 1 0 OcOte 1 2 0cOts . 1 4 0cOts .
] 51O 2 lB@. 3 5dd 5 S@B. 6 6Bz

J tcOh dgs L O 7 dzw 15dte. 2 6dts 320.6te 3 9dte
T 5 dzs BON das 2 0dts . 4006 4506. 5 40t
g 5 dz 1Jy. dz. 1y. dz 1i y. dz U y. dz
Addes dzOteW L Odzd 30 te. 50t 6@tc. 78t
ulh | dzd MassS d dz

L O6YL Oded Gtejn 3¢ 6. 5@ . 6@ . 72

[ JH Jy. dz. 11 y. dz 2. dz. 21 y. dz
[ ow f0Cjks DJgOCjlk| 1§OCJH 1 §OCJ
4wlzn O ROV f§0Cjk DfOCjk| 1§0CjH 1 §OS]
l esetORZBO: BASI C

49 OlsBrjdd® B ( ofhalz2s dz)

gl 9jslssc Olsts IsO2 B31:0Q LflswgLlojO2Isj BOd ¢ cdzddzgjdz Mi v M H
dZOf Qo jIsj BROEZEO HEfCO o Mtcj HOIO, Mdzj HS Cfsjj Istsn difsHd)
A" BO, dBtsyd HO LOfI dzdedlsj fslso 560 i fp Mtsdz.
JIJtfIRrR1LOD 10 m] 556 t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
| O dszdd'd§ 5 1 7B. 2 5@z 3 3@ 4 0dBdz.
I5H O 9 Si3dz. 15@dz. 2 0B dz. 2 AQdz.
{15 jdzs BON dats 116, 176, 2 401G . 2 90t
tl yjded btedyd 116516, 1766, 2 40t . 2 90t .
I cOh dgs L O 7 dzw 1 3dbte. 2 26bte. 3 0dts. 3 6dts.
1 OR Ot 1Jy. dz. 1y. dz. 10 y. dz 1J y. dz.
[ ow f§OoC | Wf{OCjls 170C | 1 OC
4o O GOV f §OC ks 1§0C 5| 1J§0OC 4 1J§OC
lteseteORBO: BASI C

mozvfg fsHfOo Cd

,{II[IRl(]) 1o m] 556 ts. 1 0 0cOte 1 2 0cOts . 1 4 0cOts .
IsH 2 lBd. 3 5dd 4 5d@dz. 5 ABd.

[ ow Il §OC 5| 1 §0Cjlsy WyOCjl| 1§0C H
JcOh dgs L O 7 dzw 3 0dts. 5 0dts 6 6dts. 8 0dts.
4 sdz Jy. dz. 1y. & 10 y. dz 11J y. dz.
1 OR Ot 1Jy. dz. 1y. dz. 10 y. dz 1 y. dz.
ststed OdeH | t6 Iy, dz. i . dz. 1Jy. dz. 1y. dz.
s to | Y. dz. i y. dz. 1Jy. dz. 1y. dz.
¢ dzO M tsdz | y. dz. i Y. dz. 1Jy. dz. 1y. dz.
WZR O OV ffdocjl 1 §0¢j| 1:/§0cjld 1 §OC]
lteseteORBO: BASI C



ANtoj deim@af é f sHY tcOo € d

i 9jflssyd HO dOMdldlsy wyjfmdsedwy oCkfMm, ¢Olt dtdsidisiils
9 ®BOMddzs d MdzjH SOt Mj tSodZOHd Gt HtsBOoa jIsjy C1 i3 HiEck
LTI RO 10 m] 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .

I5H O 2 1ddz. 3 5d@dz. 4 8Bdz. 5 7@ dz.

J O dgs L O 7 dzw 3 2dts. 52dts. 7 0dts. 840

1 cOh dzs ls Isoi 4@ts. 78 ts. 10d0t. 12dt.

ghjddyo ]

1 O Ote 1Jy. dz. 1y. dz. 11 y. dz. 13 y. dz.

4 5dz 1Jy. dz. 1y. dz. 11 y. dz 1UJ y. dz.

[ OGHOdesL, S5 L y. dz 11 ). dz 2fM. dz. 21 . dz.

Addets Mdgdzw dz2 ud L y. dz. 2y. dz. 3y. dz. 3y. dz.

[ Omdzts 1@ ts. 18 tc. 20 te. 28 tc.

#kZr O BOw i f0Cjls D 0¢jls 1§ 0C4s L §0O¢SJ

] G KLORO: BASI C

mdzvfg fdfjte d BOHJ i3]

gl o jsLd odH ndw-BtBittddkOEzfHis O0C LORIddlsi BzvSthkt
LTI RO 10 m] 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .

It5H O 1 9@ dz. 3 2d5dz. 4 5@dz. 5 4B dz.

J 6O dzgs L O 7 dzw 3 0dts. 5 0dts. 7 0dts . 8 4dtc.

4 sdz Jy. dz. 1y. dz. 11 y. dz 1 y. dz.

) OR Ot 1Jy. dz. 1y. dz. 11 y. dz 1UJ y. dz.

[ Ofmdzts 1@ts. 16 t. 2@ t. 261,

1 jujded B OHJ BfS 46 tc. 756 t5. 1006 ts. 12dt.

4 B3j 20 s L jdz 1Jfn. dz. 1 f. dz 1 f. dz 1UJ fy. dz.

4lzn O BOW i fOCjls Dy OCils 1 §0¢j 1i1§©Jjls

l 86 tOdR0O: BASI C

A Otej o dAdzuzs

gl 9 jusj Mstslsts j M jdes fSHRaBHYI S L O ftedelse W dz
ftotsc tc ORIA[ASID+ DOVt . H, fdzinH Stsjlts ¢d Hiudljy ol o
JIJtfIRrR1LOD 10 m] 556 t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .

I5H O 1 9ddz. 3 0B z. 4 03 . 4 8@&.

[ Omdzs 16 t. 26 . 30 . 410 tc.

J tcOh dzgts L O 7 dzv 3 3dts. 5 4dtc . 7 0dts . 8 4dtc .
fOtjodujdz ctaq 3@ 1. 6@ tc. 8@ ts. 95 5.
skEBUYjlO Sdmj d i 1 1 1

vkn O &OW i focCjlks Uf 0¢ s 1fOCjls| 1 0Oy

l tesetcOBRO: BASI C

vd ¢ ondz B

LT tfRrR1O 19 Mm[Ccu 1 0 0cOts .
1t Bls* sdCeo O 400 . dsdz
1O dzgs L O RmdzvsB 656ts.

b sdz 1iy. dz

1 OR Ote 11y. dz

[ Ofdzts 305 te.
vdGojded MmJ d3¢ d 1006 ts.
skn O BOw 1§0Cjls
ltesctcORBO: BASI C

M edeslse jlsj

kdCojdaslsts & te]
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mdzvig Odzh 50O

LJJfRrR1LO 19 m[Ccu 1 0 OcOts .
IsH O 440 dBdz
11 dzdetsL | tedgj Mlsts f h . BtcOh dzts 706 tc.
1 hjdeduyded L tcdzO 106ts.
Addes dzOtcwW L Odes Wddzy Bl Odgh 50 118 tc.
yitcojdzO wBi dz€ O dzj sB J dzj d&zO, md B3¢ d
dzOteW L Odz0 dzO § Oty IsO liBte.
1drlsddz 2Mm. dz
glzn O BOW 11§ 0¢ s
] G tOBRO: BASI C

Al sL Otcpzef 6

LIJtfrR1LO 19 mfCca 1 0 OcOts .
IsH O 180 . dgdz
I wWdzs MErts o ddets 180 . dgdz
1 dzdetsL ) tedzj Mists §h. BOh dats 576t.
{i yddes fi dzdetsL | tedzj Mists 156t.
b sz 1iy. dz
sOW¥wo O LOROMW 1iy. dz.
1 iCtsde 30 ts.
Addzs dzOtewW L Oded dzsL tsed dzd Mmis © 2f. dz.
Addzs dzOteW L Odz f tcOL dzkz € 2fy. dz.
dykz¢ odzd tstej nd 3m. dz.
[ Ow KNy 0¢ s
g0 BOW 1f 0CJjls
l csetcOBBO: WHOLE WHEAT

1 d ywdzv B

JIJtIRrR1LOD 10 m] 556 t. 10 1 4 0cOts .
I5H O 2 2cBcz. 37 6 9Bdz.
1jakda 0. d. 1fy. dz.
45z . dz. W y. dz.

1 OR Ote Jy. dz. 13 y. dz.

t dcOdz I y. dz. 1 y. dz.

1 Oted3j L Odz W . d. 2 3. .
fOtjodyujds ctoq 6@t. 18dts.

1 eOh dets L O R dzw 2 9dte . 7 8dtc .
4RO ®&OV igocjll fOc]l 1§ 0¢

l 6668 O®BO: BASI C



mazwe fm IsdSoadycd
4l o jsLd odH Rdve j GhsBjds oSkMmjd OCt Mmj ¢sdhzd

JIJtfRrR1LOD 10 m 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
ItsH O 3 O3dz. 5 O3dz. 7 Bdz. 9 O3dz.

1 6Ohdzts L O &7 dzw 3 0dts. 5 0dts. 7 5d1t6. 9 0dts.
A d dz®tedzL O dzd 19dte. 3 0dte. 4 5dtc. 54dtc.
fej mdd sdSed _

 sdz Jy. dz. 1y. dz. 11 y. dz. 13 y. dz.
) OR Ot 1Jy. dz. 1y. dz. 11 y. dz 1UJ y. dz.
4lZn O BOW i §O0Cjl 1§ 0S4 ls 1§O0SC il L OS]

lescteOd30: BASI C

1{dJtfrRLO 10 mfcCci b 1 0 0€06

| O dftszddzds s 450 . i3z

{1 )Jdets BtoON dats 400t.

1O dzs L O "dzvs 2606ts.

4 sdz l1iy. &z

Addes dzOtew L Odz B §C sdz 106ts.

{ ow N OCjls

wkZn O &Ow 1if0Cjls
lteseteO®RO: BASI C

tdydflsd LO ndzvB M r~ndzjBded BJEMso
sSEcOt dLYtdl 90] cilstsed RdzjBdd BFPDMEE ] d PCEsdL o0
fesdLotHdlsj d&zv &0 BISMO daj ftejfstci Ys © HEzGts.

Yy jBOIO

i 9 jdgtsy jlsj HO (L tsdzDOVgj | PYcOdQdsd SdzjBded ttkzdzy®
JIJtfIRrR1LOD 10 m] 556 t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .

MEZOHLEH O 1 7cgdz. 3 1gdz. 3 7Tddz. 4 5@dz.

IS M y@Pdaf j &zO 3 76t 6 261 . 7 5dts. 9 001G,

wlzn O KBOW i {0Cjls Ui OCjls 1§0C | 11 fo¢j

l 666 8O®BO: BASI C

Mmdzv g BOwW

LTI RrR1LD 10 m 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
MAEZOHEEH O 2 2d5dz. 3 7d5dz. 4 5d3dz. 5 4d3dz.
JdSfM L O §judds 3 6dts . 6 0dts . 7506t 9 0dts.
#lZR O BOW i fOCjls Mfocjls 1§ OS] 1 OS]
] G OdRO: BASI C

1| dzdztsL | todzj Mlsdzise 3 j dz A

LJJ RO 16 mf 556ts. 1 0 OcOts . 1 2 OcOts . 1 4 OcOts .
MAEZOHEEH O 2 4d3dz. 4 2d5dz. 5 5d3dz. 6 6d3dz.
(i yjdz &3S L O 3 6dts. 6 0dDts . 7 5dts. 9 0dts.
4lzn O BBOw i §0&j 1§ OC4ls 1§OC4ils| L §0OC

l 6668 OBO: BASI C
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LJJrIRLO 1 0 m] 5561. 1 0 0cOts . 1 2 0cOte . 1 4 0cOts .
MEZOHLEH O 2 2Bz, 3 7Thd. 4 5@dz. 5 A3 dz.
[dSMm LO ujtej dz 3601, 6 0dts . 7 50t 9 0dts.
4RO ®OW ifocill 1§0¢jH 1i §osik]l 1§06
] 656 tc BASEL:

Addz - dzv B

LTI RO 10 m] 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
MEZOH&LSH O d dzd  d 1 8Bdz. 3 1Bdz. 3 7Bz, 4 5@ dz.
[dSm LO §jyujd 376t 6 25t . 7 50t . 9 01G.
bR O KOV ifocill WfOcjls 1§0Cjls| 1L 0%y
] ctsetcOBO: RAPI D

]l dzd GO defgc Olsts dy f thtzsg EVEENS O dzv B Is -dijl$Oo @& LifftdsdzL 9 O Is §
dzdets 1, 9 Htoke MdzEyoO2 BJHBO j kol ttHj ¢ BdY &g.
pftrfIrRusd) mfca v [{[ MR
JIJtIRrR1LOD 10 m] 556 t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
IS 1 3Bz. 1 9@dz. 2 2Bz, 2 64z.
c?2yo0 1 3 4 5

{ O fn dftszddzdists 3 dy. 5f. dz. 6. dz. 7M. dz.
1 0ROt 3. oz 5f. d. 6. . 7M. &
g 5dz 1 y. dz. 2y. dz. 21 y. dz 1UJ y. dz.
] ddsdzse d flsi te i . dz. 1y. dz. 10 y. dz 1) y. dz.
J 6O dzgs L O 7 dzw 3 0dts. 5 0dts. 6 2dts . 7 5dt6.
4RO ®&Ow i gocill Wfocjk| Nfocjll 140¢ K
wkh | dzd mEbsteso 306G, 60 . 75 G. 9@ .
dadzd wujtejhd

1 OW L Odzd fstej n 30 tc. 6 @ tc. 78 tc. 9@ tc.
] oSG tcOBO SWEET

mfchlhn C0O0dzj 20 d MsOWdHJ

JIJtIRrR1LOD 10 m] 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
]l sHO 2 0Bdz. 3 3d3dz. 4 58dz. 5 4d3dz.
[d&ds 1. &z 3M. & 4T . dz. 5f. d.
s Odzj dzO i y. dz. 1y. dz. 11 y. dz 1J y. dz.
SOW"e0O LOROB 0. d. 1 fn. dz. 11 . dz 1. dz.
s OWdH( 5@ 1c. 80¢C 1. 1106 t. 130,
cHed 5@ 5. 80¢ . 1106 6. 13d0.
4 sdz 1 . dz| 2 . dz, 2 1. dz 20 y. dz.
J O dzgs L O 7 dzw 2 8dts. 46006ts. 580Gts. 7 0dte.
420 O KBOW i fOCjls YOG j WY OCils 1§ 0C j |4
l otsG tc O30 SWEET
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g ¢r 38 C

LT UIRLOD 10 m]f 556 1. 1 0 0cOts . 1 2 0cOtg . 1 4 0c0ts .
1 5H O 1 3Bdz. 2 1Bdz. 2 7dBdz. 3 2Bz.
c?2yo0 1 3 4 5
[ dd s 1M, dz. 3. dz. 4. d. 5M. dz.
1 0ROt 1M, dz. 3. . 4. . 5. dz.
g sdz 1y. dz. 2y. dz. 2 . 210 y. dz.
J O dzgs L © 7 dzw 2 8dte. 4 6dts . 5 8dts . 7 0dtG .
elsOWdHd 4G t. 76 5. 10t . 12dt.
Hkn O ®BOW i §ocilks WfoSjl] WfOcjls| 17 0CjH
] 56 tO®BO SWEET

t ¢11 RYMNIC
LTI RO 10 m] 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
1 5H O 1 0Bdz. 1 5Bdz. 1 8Bdz. 215 d3dz)
&S 7 G3dz. 2 3Bdz. 3 0Bdz. 3 6Bdz.
[kt 1 . d. 3f). d. 4. dz. 5f). d.
g 5 dz 1 y. dz. 21 y. dz 3y. dz. 3 y. dz.
10ROt 3. dz. 5M. dz. 6. dz. 7M. &
J 6O dzgs L O 7 dzw 2 8dts. 4 6dts . 5 8dts. 4 7dts.
1 06YL Oded ttejn 5Gts. 8G 1o, 11dts. 9@ tc.
1 OR OtetsMOded  { dz 50Gts. 8 @ tc. 11dts. 9@ tc.
bR O ®&OW I §OCjs WfOoSjls] WfOCjis| 17 0CjH
] 56 OBO SWEET
mfcao wod1 1 IRYR
LT IR 10 m] 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
1 5H O 2 0Bdz. 3 4Bz, 4 6@dz. 5 5@dz.
[ Otec Oted dz_d dzq 1. d. 2f. . 21 M. dz. 20 M. d.
4 sdz 1y. dz. 2 dg. 21 y. dz 20 y. dz.
bbEnts BEYS 1M, dz 2. dz. 21 M. d. 20 M. d.
10ROt 2M. dz 1. d. 5M. dz. 6. .
J gOh dets L O 7 dzw 3 06t 5 0dts. 6 2dts. 7 5dt6.
4RO &Ov i §ocjls i §0Cjls] WfOC | 17 0CjH
] 56 tO®BO Sandwi ch

mfcar¢o¢ wo1vrJRrRYR 131 f13t1(4v

JLJtfIRrR1OD 10 m] 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
1 5HO 3 0@dz. 4 5@Bdz. 5 7d@dz. 6 9d@dz.

1 dzdgSL ) dz MG 2 90 500 . 6 20 . 750 .
B tcOh dzts

WkZnt A" Cf5 1 . d. 2Mm. . 21 M. d. 20 M. oz
4 S dz L y. dz. 2y. dz. 21 y. dz. 213 y. dz.
[ OcOtedds ddzq 1 M. d. 2Mm. dz. 2 0. & 20 M. d.
[jn 2. . 3M. dz. 4f. d. aMm. o
Wwbn O KGOW i f0C sl WfOSjk 106 jls| 1L 06
l otsG tc O30 Sandwi ch
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tdcslse W dzj

d Mdets 35y §

tdctlse jdaslsts Isjfmists sy 4
OLO ©Bls fodeslss W dzj
tc

ZzO Isj Mists

HO ftodetslse BQUGK z@ss0MOl B s cOEOERO GO ( dz
floypidz jo Hs B icOEBIs j dis aftcj o3
dzO Isj Mists,

HsBOQo jIsj Mmi MlsOaCdlsy,

detslsowdzj dzO Isjflsts dd3O Hoej twOLd&dydsd dzdeo O dO § j ud
ANtej dzglmS€d BOGJIs(d
Ldzj B0 &0 Isj flssists 1Jtfof1 9 LI{Ef ¢
1 5HO 375 . B 550 . Bz
4RO fhjdd ydz®O BOW 25 ts. 506t
b sdz i y. dz 1y. dz
1 OR Ots i y. oz 1. dz
1 tcOh dzts L O "RdzwB 75 5. 106tc.
kSO Bow 1§ 0¢ j Is 14 0¢ s
] ctsetcOBO: DOUGH

1 cOlts Isjfmisslst j

sts
SlsH j dzded s j vOMmisd d
HJ

colkBuBnsEPL BY te
H ¢ sl Gw4) g dzls @S O © Pc Bazj Is p Oz &
OCtdzOdzdzd ©OLEGJjLO 65 CedzOSO

BB ls ¢ st g HE lsize s O
soi wRdsmls d 4 Wi

) ) dzdgsL i tedz MsO f YO

I bdzj 3 dzO dzO Isj Mistsksts 1Jtfof1 o 1dJcfo

Il 5H O 150 . &gz 225 . Bz

4 sz iy dz 1y. dz

1inlsdde 2fy. dz 3fy. dz

11 dzdesL i tedej Msts §h. BicOh dzs 306ts. 456 .
}hjddydd L OtsHdhd 1fy. dz. 1ify. dz

HZR O BOw i focjls f 0¢C j s

1l csctcORO: DOUGH

1 tOoLMmsjdikj kimstlsts, sY¥tttdkjls] St cdd bsfuyjilkso d ¢

1 ltedetsks jis]
T 1iuiw®gddazlsd

s s O Odad

s ) Os @ 2O df iy IsfP figfls @seint of

| tsdzj B3 d2O0 dzO Isj Mistsists 148 ttsw
c2yo0 1B ts.
tOLBdEgH® ddzd dBBdzv ¢ s 225 . Bz
[ Ofmdzts 6 06 tc.

d sdz Iy. dz

1 O- Ote 2f. dz.

1 tcOhdzs L O ~dzw B 406 ts.
slzn O BOw Uy ©C j Is
] tsctcO3O: DOUGH

T RLOOH]Is]
1T 1 sCted21Isy
T toLmisjdgls]
1 solststej Isg
T 1 sMisOo jisy

182

kit sljC et diheo] s

sjMmssksts d ¢ sMsOsjlsj o o
sjmstskts d §smlsOs jisj

fesYyjHEGOKO dvCtdlt fild

s § ffls & lsts s5d) sPEEBES 5 01 da@Of d dzq

BE HO fisudds
@OHddzdzd ¢ L O 3
ft5 MtejHOLO KONt

jHdzO dash



T tOLreaddljy bifmMbslts d 6t dzOtjyjlsj dzO §tcOo i ¢ dzdzd
HdOG 5 dzO dzdzs .

T 1 0od2kj bktedi ¢ dedydlj -"Codsss Q0 tsu@ikjlds jd toiss fiasfiyls Oo j

T 10B60%4lj ¢d MOow@Ledlsqdiyldlsy LO 20 dddkzlsd dzO §tcjH
190AQ. BlsoOtw?2dlsj WkittdzOlO! fts ot d3i dzO  j yd daj

si2¢

Ledzj B O g0 Isj flstsists 1 Jtfofr ¢ Ldfclo

fdzv € s 170 . &gz 225 . &3z

utsdz Y. dz iy, dz

ri dzlsi € 1B ts. 1B ts.

[ Ofmditszd Otc Oted dz 1061, 208 te

1 O 2@ - dzv B 356ts. 456t

1 020t 35 5. 508 ts.

4RO &Ow i fOCil 1§ 06 j Is

l ctsetcOBO DOUGH

1 RLOOHjIs] bjMmstskts sk Codsj2djed ¢ djmjls].
1 [Uctdjlsj bsfyuyj dqdd CoOHwLOl  HBBOS jlsj MmdjHddls]

t OL s 51 Q fdtizts o 2f. dz. 3.

1 O 0Ote 7% 6. lOG

s Odzj dzO 1y. dz. 1iy. dz.
o d3dzj dzd 605 ts. 9(Ets.

q
M stejH o0Ohdw oCEf)

1 1sfMkOsjlj GOMds. oi Rk kjmssks
T tOoLBd2lsj LOROKkO, COdzj OO ¢ wHSdlj ® SEfO d HE
1 {MOojlsj kjfmsskts LO 30 &ddkld o ktfds §sdjhjddj

1dotiyd

| sdzj i3q dEQ) fipEOs Is ts 1dtfof1 ¢ 1dJcfo
I 5H O 200 . Bz 300 . Bz
sz 1y, dz iy, dz
JteOh dzgs L O Sdzvs 3661k 546t.

1 O- Ote I y. d&z y. dz.
420 BOw i fOCjls U ©¢ jIs

1w ydzi €5 tOLBdIB)
[HteO Mmtsdz
1 sMis@o jisj Mmi MisoaCdlsy, M dLSdzs yjdedy dz0 w2ayjlsts d Mts

1 &5 ¢ @@BUGH

sseOlts ykiljy LokStodw fipda dzO tizd ) SZHABRHIITAE 8vlz I4f tdscRAD ¥
10ctj2ls] %BRBGAEO &O

{OLHjd&jl] bjmbslts d&O yoOfmsd J sWstkdjls] Hi &ed ki dz
[Vshilk] ciostiydlsi d ¢d (smsOoajlsj o §sHKBOLORO Is
10Oy jIsj ¢jotej s jv Ay je@l sedds of sted Mjlsj Mmi i Msdz.
1jujlbj 209 AR50 dzlsd o ftcjHo Otedlsj dzdats L OGO Wkt

= =a =4 =8 -a e

183



tgdzyo fm GOV

{ 2dzy 0 9B 6. 1>B1®©.

[ AN 100 . gz 200 . &gz
a tsdz Jy. dz. 1y. dz.

]l BHO 30 3z 45 d3dz

[ Ofdzts 3@ ts. 45 6.

AW dzts w2yj 1B tc. 2 Bfts.

1 eOh dzs WBO R~ dz 356ts. 4506t.

1 OR Ote 1if. dz 2fy. dz.
4RO dBOw i fOcjls Dy ocils
l otsG6 tc OdiZO DOUGH

IWBsted3i Isj EdyoOkoOo MistiH oO0Ohdw oCEkf.

1 dzdzj

{ OL ssf PEzfsOLc Otsd dz 50 t6. 106t

1 OROte 505 tc. 106t

s Odzj &zO i u. &z Jy. dz
skojtelsstc (MftstejH o0Ohdw oCEkf)

T RLAHQI] bifmMstlts Bls Stdsj2dj O d et d&iMmilsy.
T tOLMmisjdzilsy e 9l erlk §dsls, fttiHoOLdlsj dzdzs § stci fj dz

{OLBI 6 021Isj

LOROtlsO d

Codzj OO o §stei fjls]

lsj st

1T 10ad2Ij Ibiffbtslsts d 6t ftedilsdmdaj Isj Ceodh OlsO.

T 1 Otejyilbiy skt dO Ry lsPOdOcdOf fhkkpdi, COL dz
HiczG ts.

T [fmMsOejIsj ed LO 40 dqdz

T 1juyilj 190 L @930Bd dzzlsd o ftojoOdlsj dzdes L OGteW SO W kztsd

T 1sCted2lsy 6d M Skeojtlsete HSCOIts MO Istsf dzd .

stsdzj Hy dz M sdzj dz

gl MsOaCd LO Isj@cdzts 10€6te.

v 125 . gz

[ Ofmdzts eam 12dbte.

c2yo0 1B tc

t 3 3fM. &z

1O dzs L O ~dzw B 506t

1 O- Ote 106ts.

1 OROtesMOdzed dzd Bsdzso d tej L j dzd 50 t5.

1 OROtesMOdzed f StelssC Odzso d toj L § dad 25 6.

glsOWdHJd 10€6ts.

d sdz 1hdy .

s Odzj d&zO 2h d ff .

tkn O BOw 2§ OC jIs

1 ©655C & OREH

R OHJlSJ
(1 A ©®

D

bjlfsks sl

Ctodelsj 2 dzj 60O,

184

f sfils Oo j Is1j8 0GASC o )
WkttdzO f) )p P dzts QeSS i3 dzlz s § - s @Y dftss € 5 cdzd Y Mls e &



SBLEzdOYJ s0O

gl MsOGoaCd L O 9B ts. 12Bte.

c2yo0 1B ts. 2B ts.

t OLBd&gH & ddiozn & 225 . Bz 300 . daz

| Ofmdzs ddzd dwEBOGE Otcd dz 55 ts. 78 t.

a tsdz I y. az KUy. dz

1 OR Ote 406 to. 506 tG.

1 teOhdzs L O Rdzvs 406ts. 546t.

glzn O BOw By Oocils 1§ 0CJ1Is

] esctcORBO : DOUGH

T RLO9OHjIsj bjMmltslsts 5Is Cdalsj2dzj 60O, BIMylsd et d e

T 10ftcOg Hislgs BOdEts d jHdzs etV d@s sy Gls eamwits {0

T 1 smMsQojlsj cetsdzv iislsts § Oteyy o GftojHoOtedlsj dzdes ff sH BOL
fOteyd o) terlk et d@Bskts. [fMisOejlsy HO BEAd, HBCOIt

f toLsd2lsj w2y0 d LOs0t d f s didzdzQ wiglds@ds @n dglj fiE dozQids Gfyg

[ Ot dzO dzOH

ltcdetslsovwds Ists dzO BOLBOZOH ddzd MAzOH St o j S OtdzOISO L

ltesyd HEtOISO :j Mmdzj HdzOIs O

T RLABd2Isj Mo dydlsy Hdasutsej. [Bjdilj weBi d¢dlsj, O

Csdlsts Mj BJdvis.

1 | JdOcdio@&isy fHtojtfsteli ydlsj dzdedlsjy HBsLd, i 2 €Ot Isj
MARMALADE.
]l feslsde jdz Mz yo0?2 ttdmMikzeoOlsjy HO dzj fosdzzydlsjy HBGBI

T 1wejbjedzjilj fdsHsejlsj, dOjyjlsj 6d dzO0 BZ3OdCd Oty
Nd zOsg @ L OROt o Htetsftsteydw 2:1 o tftiHjdjddlsji HIs
14d drLfsdLe02l] MOBs tBdSCdtse jdzO L OROt dqdzd o ftesy
GO BEORZOHO d" BO HO Bl H] HEBMOII yds c¢i Mmis.

1T tOLBl ©C02] fdcHte jlsj Mi I KOWHOBOO § sHEBLkPe@®BIY ]
Q9 ssBOIs d ydzts .

1 sdzjmy . 0Bddz. "j ykibj LeakCtes MdedOdkz [ OttkBOOHO |
BztcC Odzd. 1 Obottejlsj BRZtCOddlsj HtBt] .

CGtsHBBa s MdzOH C ts

RLBJ2I5] d fsydmlsjls) wesHdl), @OtE]yjlsjo0 Ga.{ Oeyjls0O
2 olj &ZOk d REDG® L 506t.
[ dBsdse M 1f). d

T tOLBl €021 Mmi MsOoaCdlsy o Ctdadsj2dzgjtcO f f§ ZOMsBOME
f RLBjtjIS] (MARMAGEDEO

1 1 tc] BOD daf ®YMNBOMESs © hf OO sMisOlki ydlsj ks L OROE t
T stseOlts ykzjlsy LeokSsoadwls MdedzOdz, dL9o9OHjIsj Ctsdzlsj 2 dz
T RLiMdy jlsji BOtedBOZOHO o Mlsi Cdzjdzad BEWCOded d L Olso sted

185



g4 dzOH ¢ &

tsls

CsEMSqd § ZsH o j

{ OL dBBteOL j ded  dztsH S0 §
2 :)lj d&zOIs  dEO® L

[ d i3sdets @

¢

Qs .
Gts.

95
50
1f). d.

f tOLBl 8C0O21Is
T RLByt]Isj
T 1t6j B3ORdzj Isd
T sseOlts ykzjlsyj
T R jls]

i MlsOo S dlsj
IMARMALEDE O

BOt BOZOH O 9

] f &zOMmls 5OMEse O

filsi ¢ dzj dad

o Ctdlsj2dzje0 M f kOMsBOMs

HZOHCE G f§ Slsst Odd

{BJdzjdd d
{Bddzjdd d

Wddets dzOtew L Ocdzd f StelstsC Odzg
Wddats dzOtew L Odzd dzd d3fs dzq
2 :)lj &zOIsd dztso O

LOR Ote

T {Bjdjilj {cklsdtiBdafilsi o c¢d dOtiyjlsi dO ¥d
T rsBOojlsy LOROKISO d tOLBI 66Oy M MsOe ¢ d
T RLBjtejl5) (MARMAGADEO
1 16, kO djlsi f §&OMsEOmMss0 h{fOskdO shisoki ydlsj
1 sscObt ykjlsj LobSCsodwls fMdedOd, dLeOH s
1 RUMAE ) BOLHEBOEOHO o Misi Cdzj dzd BL&S Oded d
1 tetsB dzj &3 }ted ud dz0 tdnddedy
E10&Od 5] Cod
oHO ddd Bt
JLYBdL 002 IsfiskH)
icjl{dztsfnls
. @ dztsy J I o jiugidz,
mdazv Bl Is nd A udsy j Pl oo
g mdzyju It BlOh dzts, qud
g ©no fooddd Isdqf
BtcOh dats
Ay dztsy jdsijt stpEEO dz
BOWdL §f sdzL 8 O2 15§
sdf d ftwfpdd o
R 10k0d 5] ¢ 6d
oBHO ddd Bt
Asol ] ddzsc s ngg{;gz;]gozls-mlsmc
Avel wnd dsdasct |80 5o jiugd
maweils fmj|CLd"dd odH BBON A o Rowis] L oo
kol H i d3d2A1JHtSfr]lSOlSJ‘LLdZ1S cds'H@fnde n
s me . | R ey ) 53 ) da -t
Avjudesilsso B O, dzts
BOMEO FiHd BBL A Gy jdsit spERO dy
BOVGL 5L 0 O Is ]
5 Edﬁ d ftewindd &
) TR Jrens0s uds & Aedi,Bande f5o] y
’&"Zg:;'glg “lAfovse | Mmkodddd Bdwes
e oR) ya (L IB@ 000G cEin JA udsyjbha -GB
U0 A soitonj dzdzts { i) ts dz.

186

hf OlszdzO sMlsOlki ydlsj
LokzSC s dwiis] Mdkptd®df) YD RHEY d Csidg Oo d 1

BzteC Oded d L Olse s5tej

Cdals j 2 dz
L Oo tste g



oatsH O/ Isj ydetsMls. Avejdadujlj L O
AsOfOCi s j Bdd BjHa g
9 t6j d3j dz0 fiosel ARL fsdzL 8 ©21sj 1 {
&ZOH d ¢ Odzj . § fwhdts BLOh dz
RLfsdl 9 0dz GlAudzsy jB-j t sfsej
B tlc ON.dzts BOVdL fsdzL 9 215§
AvjydzsmislsO | 8Bllsdf d ftwhdd &
Mlszrn j dZ®o ifuzdJ 6
Aj J HBBOo.j d&ZO
ARLtsdzL ©021Isj 1 {
mdzw Bi Is d fwewvmds BtOh dz
Isjyi ¢ Ar B 09 jIs L i@zl 4
ftcOQoaddzj dz sdf .d
ststed ys Ols © Ave jddujlsj L O
ol tH ] .Isi &3 H O figz
mdzwei ls j Al cso jtojlsj L OF
dzj S § W dd dzO s te 5 2 Qdd§ jH OdzO
Ay ogodjlsy L OR
mdzw Bl Is § d34H®fr]ftjz
Yo fdujdz RLBJtejlIs] )
dzomlsts:cq
AtsmlsOe jHy Mmi H(
vjflselsts d 0o d dzdzts, o€ Ot
HtsBtej tsd3d L O tsd3d e Odzd 9
mi HO.
A1 oB0dzj B dzd yj
oHO ddd &L
| Ofstes2§ O Al1OKBOdjlsj LOo
Ed" BO od B H A i
Au dzisy jdsijt stpErO dzg
BOW
w w B
Aji i HBBOB j d&ZO éLIUOtSdZLSL%OLStGHBBSC

BddzO dzj ¢ SH dzO

, |Afovso dZJIzIstEtlZ?S?deZJ g wo
mazi Bl s dgj|fied Cwdsock Ml | PJlpol o L cc oo
9HJGEO HisB O9 W dzj azO0 Is g ; ;

Is j 1 dzts fyls 9 tjHO, fsmtsyud
AJU. O Cokts fito® j I
d30WJle{O ) éds ARL§dzL 8021 M
J i fsnosuvho &)
_ . A | B0 dds J Ay 0 -fz5mC O f dd |
lgzﬂzgm;]'.m_gz ZOfEOojdz M fI (Rdveo, qu
50 a5 J BleOh dzs HO fj-|t6jyjflsoko 50¢
BOES 5 d -fHdD I ] d;,t §i dzdgtsL i.tedzj Mls
AufstejH ftojHid
AvsesO | ol Yok N By HO
#I}Stgzzqts":}sm;qj dzdzts L | tedzj Mlsdv | f 656 6OBOL O L
"dethdeWCBGSOhOISO rdzi B jJ|RLYduOds) | dddd@isL |
EfZOBth godzCOlsts sdzd Mo Odzj Isf mdzv B, Cwists dd
@ ¢ de,- gl d $duidilss Mi |otidj &O d&OBk-

n G dzizls j dzO. Ajtczedvwls odH

pCEMO d S Oyjmls

) . A 1 ddz0e d H
mdzw Bl Is j i ;

( _ . . k0o Cdls B
F o PRSI T
s s J w .4 H s d3d d ’
k¢ o sj ydesmisls ©.

AstscOlsts dL f sdz 4

187



Slsdztsy j dz MisOtels
BOWISO j o MtcjH
n dzvW B

Bzsc s Is
A jHtsiisOlsi ydzts df

w s=
N &

28
P&

Ajfte] mdd
G e "oj dia

A OBOd) s Ccd
s j ydzts RSy oy 1
RLYBdZLOO21Is] Ists]
ARLfsdzL 90215 1/
BOW .

Al1ogOdils) ¢td
B tc Oh.dzts

A RLUGdL 90215
mi MlsOe € d

Bzsc s Is
HtsB Q.8 j dzO

AR L f sdzL ds@®A sz .d3
Alwid o dMmss O

gL f sdzL o @AdES tof .t
At OL dzd ydzd ¢ Otsls
By HO dLdmCoe
Cdzd yj Mlsoats o sH

As jmisslsts |

A O 3yOodsmls Iste (
st HJ dzj dzd fndz
ftotsBdzj d3i Is dzg
HtsB Oo9 jIsj HEY
zfj 0 d 3 dyo

Avj &8 j cOE©OlO
o dMmsc O,
ftOod.ndve

A 1 Ols d i dzfifidsi O/fig Is
B Iz ls 5 dzO d gL ¢
Bisj ) OJsLOe OH jIsj Ig
d thls@djjlso HO
Slsostejdz SO OC .




s &zOMmdydz ®Jjyjflsd ~d BO

¢ stetsyj dzdew

d4. ZMssdzso O dztsy ¢ O 1 §0Cjils=7 cGts. Mzrdrs Ht" Y
Y. &2y022 dz0 dztsy € O OBt 25 cGte. Ydoadm Hte' Y HY'
g b1 r ot v1 REE JMU[UR

t 41wt mJ wlRrRLR 55d 10®0 12®0 14®0

I 5H O 2 ABdz 35@d& 4 8Bz 5 A&

MOttG Otcddz OB ® la. dz | d. dz 24 . dz 29 . dz

g ' dz ly. d&z 13 /¢, dz 24 . dz 24 . dz

dkzrn] dsdsit 1 &. dz 2 de. 21 &. dz 3d. dz

AEC sts 1l &. dz 2. dz 21 bw. dz 3. dz

I Stetsh dzts Hdzv 2 df 30c 506 626 766

wlkzn' HE©' Y HY' i §0Cq Is J§ 0¢q Is 1§0Cj| 1 §OSQ K

1 tots 6 cBASIO

1t dzd?2 R dz' B

td1f wg mJ wliRrRLR 55d 10®0 12®0 14®0

]l sHO 2 5@d 35@dz 5 0d3dz 5 4d3dz

' dz! Du. dz lu. &z 1i v. & 2. &z

AEZC St Ju. dz lue. & 1l v, & 2. &

[ Odzdz® S tslzf O 1086 156 206 246

1 Stefsh dzts  H dzv 258 358 508 548

[ 6" Y HY ' i fo¢q s Uy ocq ks 1 §0C]| 11§ 0CQ K

7 &6 G c ORESCH

mdz' B ‘L EBt' OB kO tsHL ddS Odkd
l SEQRBHO2Is] tsHLddSd O ettt d §' Mdv LobkCmotaEts fd

td1f wt mRwi R 55d 10®&0 12 &0 14 &0
I 5HO OB BEdsS 1 3Bd 2 1Bz 3 5d@d 4 210
[ OGcOddz OB o 1 5 3 0¢ 40 5 0o
g ' dz | 4. dz | 6. d&z Do . dz ld. dz
AkC tsts 4. dz 1l . &z 24 . &z 2. Iz
I stotsh dgts HdzvW 2 d 2 5r0 5 0r0 6 5r0 6 2r0
wlZn' HG Y HY i §ocqg s 0] 0Ccq Is 1 §OC] 11§ 0©,Gs
[ BHLddS g 3 & 7% [ 0D 106
| SH Bdzj & Cley 2 0 408 6 05 6 0

1 o5 G tc GASEC

Lo OEOH YO € tedhlskzoSIMEEMBREADE ditc Q dgEO dzts s dsjeaftndsz.2 Is j fyw
' oddf dsi YOM HEL ko @degeVR dz'' sl jB HsBj. ZOHIB o dzd € d o8

189



mdz' B L

BOC &3

1 stcQHPtjH BMsOdedz &3 H2BRSR dzj ZOHtsSaets 9" HStd2Is ]
sOC, htse oatsdzO 2t6ts ftsode Mist o CteddzO Is.t§dey dodg y dasts ts d3,
ftedlsdmds 5! L jtedzO0 KOSk tkCtss

td1f wg mJ wiRrRYR 55d 10®&0 12®&0 14 &0

1l sHO 19d@dz 3 7d5dz 5 7d3dz 6 8d3dz

I stotsh dgts Hdzv 2 d 25d 50d 67d 80dh
skCtolzHL W dzO ¢ tg 4@ 78 13d 156

ASCtsts lu. dz 1. &z 1l u. &z 2. &z

g ' dz lu. d&z lu. &z 1l v. &z 2u. &z

] OC 59 L J t6dzO 25 50 75 9

1 SHte' Bdzj ded 2 3l 1y d3j dz' 1y d3d de* €| 233§ dz' § 23 d3j dz

Gtste' A

Bjteh . ®ROMds 8¢ 15 2 08 2 5

vjtelsd?2 fdte f Otg ld. dz 1 . dz 1 4. 24 . dz

glzn' Ht' YHY' i §OSqQ Is Wy ocq s 1 OS¢ 1§ 0¢q K

] 66 ¢« GASE

Vo OFOH

' oddff dg yYyOf HESL Zo Odlzdgy - dz' ez@ G2/ j BIEA j. dzOH ISt
AeOdzybkzL ' §$d2 B' dzd2 R dz B

td1f wt mJ wiRLR 55d 10®&0 12 &0 14 &0
1l sHO 19d@dz 3 7d5dz 5 5d@3dz 6 6d3dz

4 ' dz! _lu.dz ly. oz 1!u.dz 10u. dz
{ sfdzd dedzO tsdz" v | &. dz la . dz 11 &. dz 104 . dz
I Stetsh dgs HdzWw 7 d 2786 528 7086 846
1dods ' dzjdzj M j 35 75 | 0c0 126
BStetsh dzis i

AZC ste e la. dz 11 b. dz 24 . @&
gbkzn ' Hte' Y HY I fOo¢qQ s Wy ocq s 1 f0O¢ 11§ 0CQ |
1 656 tc BASEC

wlsOdz' 2 $d2 B' dzd2 Rz B

td1f wt mJ wiRLR 55d 10®&0 12 &0 14 &0
] sHO 198 3 7dgdz 5 7d@dz 6 9 (izf3
g ' dz! i w. dz lae. & 1l v, & 2. I
{ sdzd dzdzO© s dz’ i w. dz la. dz 1l v. &z 29 . &z
AEZC Stc i w. dz lae. & 1l v, & 2. I
I Stesh dgts  H dzv 246 478 656 576
sIZQIZtGIZHLWdzO 50 106 156 186
4 lza Hig' Y HY' i §OCQ Is Y 0Cq Is 1 §0¢]| 1 §Oocq K

] o6 ¢ tc SARDWICH

190

Yofm Ctsted sz oSIMEEMBREAD € ds ® d3ts dz0 y datsts taif figld lIRls j fyw

ojdizd<¢dd

S



] " emwdzd?2 odz B

td1f wt mJ wilRrRLR 55d 10®0 12®0 14®&0
I 5H O 1 8@dz 35@d& 5 0Bdz 6 0Bd
MOtcs Otcddz OB 9 15 25 3 0 3 66

g ' dz | o, dz le. dz 1l v, dz 10y . dz
ststedydzgj o d2 ykg | &. dz ld. dz 1i w. d&z We. dz
1 " emwds § dzOMls’ 75 156 206 2486

I stotsh dgts Hdzv 2 d 196 378 556 666
wlkzo' HE' Y HY' i §0CQ Is J§ 0¢q Is 1 §0S] 1if 0¢q i
1 tots G tc BASEC

mdz B "L dzi ydtej dzdr o j teh € 9
td1f wg mJ wilRrRLR 55d 10®0 12®0 14@®0
Vdzg ¥ dtejdzg o jteh 1 9@dz 375 d3dz 550 d&3d 6 63z
' dz We. dz lu. dz 1l 4. dd 1We. &
Ak Gets Du. dz lw. dz 1 #. 4 Wy . dz
1 stetsh dats Hdzv 7 d 2586 506 766 918
wlZn' Htg' Y HY" if0¢qQ s Y 0Sq s 1 f0¢] 114§0¢q K
1 tots G tc GREGCH

A dz' dzd 2 "dzd? R~ dz' B

td1f wg mJ wliRrRLR 55d 10®0 12®0 14®0
| ksl 1 7d5dz 275 didz 350d3d 42d3dz
MOtte Oteddz OB 9o 166 2 55 3 0 35
' dz e . dz lu. dz 11 bw. oz W . &
fEC Bt Nu. & lu. & 1 &.dd e, &
I stetsh dzts Hdzv 7 d 306 506 656 786
wlkzo' Ht' Y HY' i {o¢Q s Ui 0cq s 1 §0¢] 1140¢q |
f tcts ¢ tc:BASIC

mdz' B L dzgj ftetsf' wWdatsets BBt dzO
t 1wt mJ wlRrRR 55d 10®0 12®0 14®0
I 5H O 2 1z 3 5@d& 5 0Bz 6 010
MOt Otcddz OB 9 15 25 35 4%

g ' dz e . dz lde. dz 11l &. dz 10y . dz
AEC St Ju. dz ld. dz 1i w. & 0y . dz
I stetsh dzgts Hdzv 2 df 166 276 386 4586

1 ittt wdzj fhj 166 276 386 450
Btstotsh dats

wlzo' HE' Y HY' i {0CQ ks Jf 0¢qg Is 1 §0S] 1140¢QH

1 665G o B&EIC

191



M dz

B L

] ScOpBHO2Is

tesH L ddz¢ Od3d

EsHL ddCd OBt MEzoisWekCld §° fdwy

9 dd3' " Ize Odzdz
t 1wt mJ wi RLR 55d 10®&0 12 &0 14 ®&0
1l sHO 1 7d@dz 2 7d3dz 3 5d3dz 4 2 GBdz
MOtG Otcd dzj BB 5SdB30O 10 30 4 05 4 &
g ' dz | 4. dz i u. d&z Dy. dz lu. dz
[ JH Ju. dz le. dz 24 . dz 2 4. dz
I Stetsh dgs Hdzw 7 d 30% 506 656 786
ststed yw |l u. dz UDy. dz lu. &z b, &
glzn' Ht' YHY' i §O0SqQ Is Wy ocq s 1 OS¢ 11§ OSQ |
t SHL iYW ez C Is 40 75 106 126

1 o5 G tc BASEC or SWEET

LokC s

8 dzdtddsg

Atsets Mo

VLo OEOH YOfn Ctsted Mlis z oSYUERIVBREAD & eztc ® d3ts ttz0  datsts telefj figld lIfRIs j v
o' oddf ddH YOM HBL ko @degevr, dz' ' BdEOEd jB HsBj. dzOH Ists
A" dzt dzgd?2 R~ dz' B

td1f wg mJ wliRrRLR 55d 10®0 12®0 14®0
1 5HO 1 7ddz 3 0Bz 45 03z 5 4Bdz
b ' dz . dz 1. &z 1 w. dz We . dz
ekzo O fh jded ydzO 163 25 408 48

I stetsh dgs Hdzw 7 d 308 506 676 806
AECte i 8. & la. dz 1 &. dz e . dz
wlzn' HE©' YHY' i foCQ ks Ui ocg s 1 §0S] 1140¢QH
] o5 ¢ tc BREBCH

*1hjded ydzOn L @ CptX O 2 CtsdeifdMmlsj dzy' & ' s O,
LOCoOME O

mdz' B L ydselzdzj ¥

td1f wt mJ wiRLR 55d 10®&0 12 &0 14 &0
I 5H O 2 0Bz 35@d 5 0@dz 6 0Bd
u ' dz . dz le. &z 1 w. dz We . dz
AEC St Ud. dz lu . dz la . dz 1l w. dz
[BMBOY J 2O ydB b 2 5 5 0 7 5 9 0z

I stetsh dgts Hdzw 7 d 326 546 766 916
wlzn Hig' Y HY' i {0CQ ks Y 0Sq Is 1 §0OS] 1140¢QH

1 o5 G tc GASEC

192



g tsdztH € d 2

nOz' B

td1f wt mJ wilRrRLR 55d 10®0 12®0 14®&0
49" )YJj dBdsCHt 1 7d5dz 2 7d5dz 4 0d3dz 4 8d3dz
MOtG Otcddzs OB s o 163 25 35 4 X
c2yw 1 2 4 5

g ' dz Dy . dz lu. &z 1l v. &z We . &z
[ JH 1 . dz 2¢ . dz 3¢ . dz 4d . dz
I stetsh dgs Hdzw 7 d 308 506 706 846
glzn® Hte" yHY' i focqQ s Wy ocq s 1 f0O¢ 114§ 0CQ |

7 o5 ¢ CBASIO

8 dzdtddeg

Ve OFEOH YOfy € tsted sz o SIMEET'BREAD 8 dizte O dztEz0  dztss tigjdefif Isgi22 Is j iqw
o' oddf ‘ddH YOM HBL ko @degevr, dz'* BdEOEd jB HsBj. dzOH Ists
SsOtlststf dzw dzd 2 =~ dz' B

t 41wt mJ wlRrRLR 55d 10®0 12®0 14®0
I 5HO OB MBsdss 1 7d5dz 3 0Bd& 4 0Bz 4 8Bdz
MOt Otecddz OB 9 166 25 35 14X
c2yw 1 1 1 1

s Otclstsff dzv dzj 1 & tg 9 53 1586 2086 248

u ' dz lu. dz lu. dz 1i . & 1i &. dz
AzC ste la. dz la . dz 1 4. d 1IJu . dz
I Stetsh dgs Hdzv 7 d 356 636 786 846
wlza' HB' Y HY' Y ocq Is 1 gocjli1iqocqgly 113 0¢q
] o 56 tc BASED

mdz' B L SdmAzsets Is' MisO

td1f wt mJ wiRLR 5 B 10®&0 12 &0 14 &0
4RO LOCOOMSEO ifocjK i fOoC il | WfOCyls 11 06 j i
] 5H O 2 1Bdz 3 5@dz 45@dz 5 4gdz
gt jy' HdzW R d | u. dz | 6. d&z le. &z e, &z
a4 ' dz . dz ld. & 1l 6. dz We . d&z
r dlsdzg B tstetsh dats 156 256 346 416

I stetsh dgs Hdzw 7 d 166 256 346 416
wlzn' HE©' Y HY' i § 0CQ Is 1 §ocjll1i§ocq 5| 110 0Cq K

] 65 ¢ « GASE

RO LOCOOMEO ftosHASds! v E fOCjkOR s
l1hjddyded?2 ~dz' B ¢] tOn Odze
tdf wt mf wi R 55d 10®&0 12®0 14 &0
| 5H O 2 1Bz 35@d 5 5@z 6 6@z
' dz 4. dz 1l . &z 1l v. &z W . &z
[ Oc Oted dz_Oigas df 15 2% 30 3%
[ jH Ju. dz lu. &z 1l v. &z We . d&z
[yils |l u. dz Dy . dz ly. &z Loy, &
1 dad y dzd BB 308 5060 706 840
y' & dset L jtedz

WbEn' HG HY [ §0Sq s 1 focjli1ifosqg] 1d0SqH
1 o5 G tc /HGQLE WHEAT

193



A' dzt dzd 2 Isj dgdzd 2 15z’ B
] steOmd j yts)y dz@3 HBHO9 Olsd y' dzd &3d} jOw jsH f sy lecO dedij dizdfEdH 2 5 d3
9" HCted2Ilsj CtwdhC¢k ZOdzd2Isjy dO ' Mists Istesad
howtsd, O k' & fshdfoisi o' sffpvjdafjdidiz jftdeddGsdgcn o BiSS  fiLtg
td)1 fwmf wi R R 55d 10®&0 12®&0 14 &0
I 5H O 2 160z 3 5Bd 45@d 5 4Bdz
r dlsdz Bistotsh dzts 108 176 226 268
Thjdedudsj BGGEGN 108 176 226 268
CtkBet § tdsdk
A dz dzf Btstetsh dzty 1386 176 226 268
sdtesf L BlteW ¢ g Uy . dz lu. dz 1l u. dz Wy . dz
[ ddzj dzed?2 @B M 8. d&z . dz 11 v. &z ¢ . dz
fitejy!
ststc' OdzH ts | 8. dz | °. dz 1 8. &z 114 . dz
[ jdzj dzd?2 kM€ Ols | &. dz 1 &. d 2 4. 21 4. dz
4 ' dz! Uu. dz 1 w. d 1 °. d 1
4RO LOSCoOMS O | § 0SQ s i §OocQls | WfOS@l| 1 §Oc|
4 bn His' Y HY' | § 0SQ s IS 1 §O0¢] 11406}
] cte® 30O BASI C

dlsdz' 2 =~ dz' B
td1f wg mJ wliRrRLR 55d 10®0 12®0 14®0
] 5H O 2 1Bz 3 5@z 4 5@dz 5 A&z
WZRO L OCo0OMEO I {OCJ g FfoCj| WfOCjh 1§0C K
4 ' dz! Uu. dz ly. oz 11 u. d&z 1IJue . dz
AEZC St | u. d&z i u. dz Da. dz la. dz
rq’lsdz. 2 MGdsH 5¢ 10 15 18
rdls B Stetsh dzts 196 306 4086 486
Jtstctshdzts Hdzv 7 d 126 206 266 316
[ Y HY' Uf 0Sq s 1§0Cjls | 1I{O0SQH 11005 H
1 56 tc YE@LE WHEAT
ClJuoyudtwmfIRrRE Mm[ wi
c2yw 2
Mts dzts € ts 2 58Bdz
Odz' w . dz
AEC Bt 1yoh ¢ O
Judh j dz SO dz0Isj tels’ Bdzlz ¢ O 2y O ¢
l sHte' B dzj dz' Gted y+ ¢ tsts‘:d 1yoh ¢ O
vdz' 9 j tefMOdz! dzj Btstetsh dzts 3 8d
1jij¢0wm! €O MtsHO 1y. dz
1 i¢0tm! €d2 fstesh s€ 1y. dz.
w ' dz i y. dz
[ EMSC Olsded?2 ¢etste’ n i y. dz
ststed yw i . dz
1 tots G tc OG3BH

194

oatsHd IO



wt [ 61 r#?sREBE M| wl

Vi dtej d e jthCd 3 7ddz
c2yv 2

v a3tz 1. dz
vdz' 9 jtemMOdz' dzgj B Bttsh dats 50d
AzC st i yoh ¢d
1jC0kMm! $O MEHO 1. dz

u ' odz iy, dz
{t sHL ddz€ d 1yoh ¢ 0O
1 656 tc OGEEH

P o JAULtwm[IRrRE M wi

Mt dzts € t5 2 5B
odz' w 4. dz
1) 'L Mmsdedkds BOdkOd o 240h ¢ 0
c2yw 4

AzC st i yoh ¢d
v BseRtistcdaydldd ykCst: iz I]’O JISO i yoh¢d
ltSHtG'desz Gted y+ ¢ nd 1yoh ¢ O
vdz' 9 j teOdz dzj Btstsishdzts 386
1ji¢0wm! €O MsHO 2y. dz.
g " dz 2y. dz.
] 665 ¢ & OGREEH

SUSULUT)ICLRE MJ wl

Mts dzts € 5 2 5@&
c2yw 4

Odz' w 1/3. d.
St I yoh ¢ d
d " dz 1. dz.
vdz o j to O i) dzts 300
skCkteznL Wdzj BBESh dots 12d

1 i¢0m! €d2 fstesh € 5y. dz.

] 665 ¢ & OGEEH

mdz' s 'L Yy dz desegts L J tedzO

mdz' B L mMmj di3d L &zOG "' 9

t 1wt mJ wlRrRR 55d 10®0 12®0 14®0

I 5H O 2 9Bd 5 0@z 7 0@z 8 4@z
Masc Otcddz OB o 15 305 5 0% 6 03

g ' dz Uy . dz 1l u. & 2¢. &z 2 4. dz
AkC tsts Ju. dz 1i bw. &z 2. &z 20 4. dz
[yils 4. dz 1i . &z 2. &z 2l 4. dz

I steshdets L y' dz 346 556 756 906

1 &zOfls '7a ¢ZOCL o 186 206 306 366

Wkn' HG fHY i §ocals Ny 0Cq Is 1f0CjH 11§ 0Cq N

1 e 56 6. AVBIOLE WHEAT

195



A' dz' dzd?2 BOo Otef! Cd2 nd B

l SOHOd Mis! Isdddkz | d &y jisjyoR dast @St dQ daaiis 3O B s
Cgh L tedzO

t 41wt mJ wlRrRLR 55d 10®0 12®0 14@®0
Il sHO 1 7d6dz 30 Bz 3 6ddz 4 3Bdz
1hjdedydsj BBt 2486 4086 576 696

Yy dz! detsets L j tedzQ

rdlsdz Bitetsh dzts 8 6 128 156 186

L J t6dzO

g ' dz Dy . dz lu. &z 1l v. &z We . &z
v di3d dz Ju. dz la. dz 249 . dz 21 4. dz
lstgj L COlstst d 4 06 106 156 186

etsL &3 telz C Otelsts

L B ok

4Zn O L OCoOMEO i §OSQ Is i §0¢SqQ s Ny ocq |y 14 OC 4§ I
glzn' Ht' Y HY' i fOocqQ s DY osq Is 1fOCJiH 11f0SQ i

] o5 G tc /HOLE WHEAT

A' dz' degd?2 Sde'B L Sdzjdesodds Mdusy sd

t L wt mJ wil Ry 50d 10®0 12®0 10®0
[ OcOedd 0BG 15 2 5 3% 4%
b ' dz . dz 1. &z 1l v, & We . dz
sdzj dzgso 2 Mmdtets . dz 1l 6. & 2 .udz 2l 4. dz
J stetsh dgts Hdzw 7 336 546 266 318
Wkn' HG N HY i {ocq s Iy ocq s 1§OCjH 1:40cqH

1 o5 G tc GASEC

A' dz dzd?2 Sz B L 2BCktltdg

t L1 wt mf wil Ry 50d 10 0D 12 0D 14 0
I 8HO 0BG BSds 1 6@z 2 5@d 3 0@& 3 6@z
Etselztcls 95 156 206 2 4d3dz
u ' dz . dz le. &z 1l w. dz We . dz
AEC St Ju. dz ld. dz 1i w. & 0y . dz
[yils 4. dz g . dz 1l . &z 6. &z
1h jdgdudsj BBBGG 306 506 706 840
y' dz! detse s L j teda

Wwkn' HEG fHY i §oca s Ny 0Cq Is 10CJH 11§0Cq N
] o 56 toc.BHEDC

mdz"B L odm' 8¢ Odd

td1f wt mRwWIR 50d 10®&0 12®0 10®0
] 5H O 2 IBd 3 5@k 5 0Bdz 6 0Bz
MOt Otcddz OB 5§ 2 6 30 4 0 4 8
' dz Ju. dz lu. &z 1 4. dz We . d&z
AC tsts Ju. dz 1. &z 1 4. dz We . d&z
Thjddud odMm 4 0 7 5 106 126
l tsesmdO §bh j dz 3 08 503 7 ¢ 8 &
Th daq Udejsh mias L 246 406 6580 786
Y' dz dzsels L teds

wlZn' HG Y HY i §ocqg s Ny 0Cq Is 10CjH 117 0CQH

7 65 G ¢ Q/EOLE WHEAT

196



2
R
w

t L1 f wi mf wiRry 5 5@ 10 @0 12 @0 14 @0
] 5H O 2 T®&d 4 58d 6 5Bz 7 8Bz
Thjddudz) BGE 116 178 258 3086
Y' dz dzsel L tedz

r ds dz' Bitetsh dzts 116 178 256 306
L J t6dzO

rdlsdz Bitetsh dzts 30 50 705 8 5
{5 i3S dzlz

I stetsh dats L 30 50 705 8 5
dzgj HiSL t6' dz. y' dz

1t6jyOdsj BEStEtSh 3 0 5 05 706 8 5
1 j edz® M deY M ded 2 05 3 5 5 05 6 0

1 j6dz0 cOkBlL O 20 3% 503 6 03

1 J tedz0 dz szl Jd. dz lu. &z 1l v. &z We . &z
slkzdp kzls 4. dz lu. &z 1l v. &z We. &z
o' dz! We. dz ly. dz 1i 4. & We . dz
[ Dy . dz lu. &z 1l v. &z We . &z
wkznO LOCoOMSO| 1 §0OSG ffoCQ | WfOSGH 1§0Cj ks
wln' HG S HY Uy ocq s 1 §oc | 1focj| 11]ocqgH
1 tc 5 cIOWHOLE WHEAT

mdz'"e L yY' d&z dese s L j tedzO

1 56QHQejH ShlsOddz &5 ' H2SBEd dzj ZOHBSo s o' HCted2lsj ¢
OC, s o0 2tet fsod Miss oCteddkO bsdSdd " Okt
SBjtejydts fodlsdimde Is' L jted® tekC s

t 7wt mJ wlRLR 55d 10®&0 12 &0 14 &0
1 daj ¥ dtej dz2 o jte 2 4A3dz 4 0dBdz 5 0d3dz 6 0d3dz
I Stetsh dzgs ctelzB s 136 236 286 338
rdlsde BBBh dzis 108 186 236 286
L j tcdzO
I stetsh dzgs L y' dz 108 186 186 218
1d tedzO Mtsdgv h dzd 4 05 75 106 1286
u ' dz . dz 1 6. dz 1 4. d We . dz
AkC tsts 4. dz 1 v. dz 1 &, & We . &z
#kn O L OCo0OMEO I §0SQ Is Wy ocq Is 1 f0O¢ 11 OCQ Iy
dbkzn ' Hte" yHY' i fOocCqQ Is Wy ocq s 1 f0O¢ 11§ O0CQ |
1 tots G tc BASEC
100% Yy ' dz' dzd 2 M jded yded 2 ° ' B
t L1 wt mf wil Ry 50d 10®0 120 10®0
]l sHO 2 1d5dz 3 5ddz 5 0d3dz 6 0d3dz
b ' dz . dz ld. &z 1l w. dz We . dz
[ JH e . dz lde. dz 24 . dz 24 . dz
1hjddydzj Bttt 336 546 7686 918
Y dz! detsets L j teda
gbkzn® Hte" YHY' i fOCqQ Is Wy ocq s 1§O0C4Jild 11§0¢Q i
1 tets G tg W/HQALE WHEAT

197



sstedydzj ed2 ~dz' B

t L] wt mJ wlRrRLR 55d 10®0 12®0 14®&0
I 5H O 2 Az 4 0Bdz 4 5@dz 5 A&z
r dlsdz B Stetsh dzts 108 186 186 218

L J t6dzO

1h jded ydzej BGtES 138 236 286 338
y' dz! dztse s L j teda

Yystedzd 2 MisdzisH, 5@ 108 156 208
woyd3' deded 2 ftsdzts

fesHES sso R &

dzOH O

ndz BjpBdse s € sd

4 ' dz Dy . dz lu. &z 1 4. dz We . &z
1 Jtedz® Mbsdg b dzq 408 75 106 126
v Bdzd? BRWCtd | fOCQIs I 1 §0S] 11§ 0¢Q H
Ckndn Htc' YHY| T 70SG Uy 0¢q ks 1f0Cj 111 0¢q
rdodn Ht'  YHY 1 00SQk Uy 0cq ks 1 (©C] 1:1f0¢QGH
1 tots G tc W/HALE WHEAT

A" dz dgd?2 §h jdzdyded?2 =~ dz' B

t L wt mJ wil Ry 55d 10®0 12®0 14®0
I 5H O 2 1Bdz 3 5@dz 5 5Bz 6 6@dz
b dz! We. dz 1y . dz 1i 4. & We . dz
{ sidzd dzedz® tsdz' W . dz ld. &z 1i u. &z We. dz
[ JH i &. dz e . dz ld. &z o, d
1w Csad?2 Mdted i . dz . dz lu. &z U u. dz
1hjddudej Bt 308 5086 766 916
y' dz! dzse s L j teda

ydMmisO ¢hjded yds i w. d De. dz lu. dz U 6. oz
Cdzj 26 59 d dzO

wlzn' HE©' Y HY' i foCQ ks Ui ocg s 1§0Cj 1140¢QH
] 56 tc YE@LE WHEAT

1 dodzd?2 S dz' B

tdf wt mf wi R 55d 10®0 12 ®0 14 ®0
I 80 128@d 2 0Bdz 2 2Bd 2 T@d
1dets 12ddz 2 0Bdz 2 2dFdz 2 7@k
1h jdgd ydzej Bt 148 236 286 338
y' dz! detse s L j teda

Lt yOdzj BfStetsh 116 186 186 218

I Stotsh dzts ctebkzB fs 116 186 186 218
' dz Ju. dz lu. &z 1l v. &z We . &z
skdpkzls 28 50 75 9 0
Ystedzd 2 MisdzisH 3c 5¢ 103 1%
wlkzn' HEG Y HY i focq Is Ui ocq ks 1 §0OC| 1/ 06Q K
4RO L OCoOMSO i f0Cq Is Ui 0cq ks 1 §0¢] 1:/406Q K

1 o5 G tc GASE

198



I EHw S odHd MiOyds' odf' ysSd

stsd Btesod?2 Rd B HEB fMd HOMSE
l steOm@EMisC i Md daEs e dz@OL OC 5dZOH dz' B¢ ffdz'. OBt | Oh"

t 41 f wt mJ wi R 55d 10®0 12 &0 14 ®&0
[ ksl 1 6@dz 2 5@d& 33@d 4 0@d&
J stotsh dgts Hdzw 2 2586 428 576 696
/(Ithsts Dy . dz 1i w. &z 24 . dz 24 . dz
o' dz! We. dz ly. dz 1l 4. & We . dz
akh jd' fsHt' B 9¢ 15 20 25
fndzd e d

Mmiezmls S &3¢ Md 30 50 7 5 9 0
sl smMse '  f dzOM < 4. d < W. d <lu. dz <l 4. d
| jhCoj &OMmd 163 2 5 3 5 4%

4 lzn Hig' Y HY ' i §0CQ Is Jf 0¢qg Is 1§0Cj 1140¢QH

] ¢ ic GASE

Lo OEOH YOM S Bied ik oSIMEEIMBREADE dds @ d3ts tz0 y datsts teief) figld fRls § fiyw
' oddf BH YOM HEL o @dege? dz' BdOR jB sBj. dzOHIsts o j dzd § o

mdz'B L tdisoddd tesHLdZSOBd O st

t L wt mJ wil Ry 55d 10®0 12®0 14®0
[sksCt OB ofs 178 2 8Bd& 3 5@d& 4 2@&
{ 50 % Ud. dz la . dz 24 . dz 214, dz
ljteh Cse )] ROMd 2 05 30 408 48
10 sdzts Bistetsh 308 506 656 786
Y dz' dzfs@ts L jte

cdzddzl tso 2 d3j H g, dz 2 4. 0z 3 u. df 34. &
b ' dz . dz 1 u. dz 1 4. d We . dz
A" dzt dzg' WHiO 20 4 05 6 05 7%
Giste* 7' ®

[ EBEo tc 3068 50 ¢ 7 5 9 0z
(29 OtelsOk)

wlkzn' HE' Y HY' i §0CQ Is J§ 0¢q Is 1 §0S| 114 0¢QHK

1 tots G tc BASEC
L OEOH YOM § BiedlskoSMEEI'BREAD E dds @ d3ts 20 U daists Wizl fEld IfRls j fiyw

' odgf i UOM HEL o @dgevy dz' ' sdfoRd jB HsBj. dZOHISt o j dzd € d 5
T 5HO0 02Isj dpsd ' fzcfgger  § jeh BEB. LokSsotses fMdc dzOdztz

BtsGktclstsod?2 =~ dz' B

t 1wt mf wil Ry 55d 10@®0 12®0 14®0
] BHO OB dtsdzts 1 6@d 2 5d@3dz 3 0d3dz 3 6@dz
Btsg lztsls 8 & 1586 206 2486
' dz Ju. dz lu. &z 1l v. &z We . d&z
AZC ste V4. d&z lae. dz 1l v, dz W . dz
I Stetsh dgs Hdzw 7 308 50 0g 7086 846
kR Ht' YHY' I §0SqQ Is Uy o¢q Is 1 f0O¢ 11 OCQ |

] 66 ¢ « GASE

199



ANteOdzylzL ' €2 &@BjHtead?2 ~dz' B

t L0 wt mf wiRrRY 55d 10 &0 12 &0 14 &0
1 5HO 2 0z 3 2Bz 4 5Bdz 5 4Bz

' dz Ue. dz lu. dz 1i . & We . dz
Odz’ W tsdzdoe d Uy . dz 24 . &z 1l u. &z We. dz
[ 1 4. &z 1i w. &z Dy. dz lu. dz
I SteBh dgs H &Y R 286 458 606 726

Itesh dzgs L Ise 40 75 106 126

fhjddy’ i

wlZn' Ht' Y HY i {0¢qQ s Uy 0SQ Is 1 §0¢] 1140¢Q K

] 66 ¢ © QARD

VL O OH Yom € stedMmlskzoSWMEEI'BREAD B eidc ® d3b tz0 y dasts teizfj fipld IRIs § v
o' odgf BBH YO HBL ko @dedzvr, dz' ' BddORS jB HsBj. dzOH IS 1S
AeOdzykL® €d2 Sd'B 'L fMdtesd

t 4wt mf wi R 50d 10®0 12 &0 10®0
I SHO OB M®tdts 1 2Bz 2 0Bdz 3 0dBdz 3 6Bz
MOtce Otcddz OB 5§ 2 05 3 05 4 05 50

A dzj w2yy 1 1 1 1

b idz We. dz 1y . dz 1i 4. & We . dz
AEC St Ju. dz la . dz 1l v, & 1IJu . dz
L tcOdglz &z 59 Odzad 2 77X 128 206 246

I Stetsh dgs Hdzw 7 306 506 706 846
wlZn' Htg' Y HY" i {0CG Is Y OCg Is 1§0¢jd 114 0¢q K

1 o5 G tc GASEC

mdz' B L

OBOL ] Isists

] cteOH O Mdsd s YWHJte o3 6 H Odz¥

Id atsyjlsi

By 20 L O3 dzgdlsd BsdzsCsd3 OB 9 SHISH

t 4wt mf wi R 55d 10®&0 12 &0 14 &0
[ sdzsC s OB o ts 1 3d@3dz 2 0d3dz 2 0d3dz 2 4d3dz
AzOte j Isls ts 4 Ozdz 7 Bdz 1 0d3dz 12d@dz
I Stetsh dgs Hdzw 7 306 5086 656 786
AEC ste e . d&z le . dz 24 . dz 24 . dz
4 ' dz! Ud. dz 1l & . dz 10 . dz 2. dz
Bj eh Cts9 j 3O dzty 2 30 4 08 48
A'dZ wHttO dBda 2 0 75 106 1286
dbkzn ' Hte" yHY' I f0¢qQ s Wy ocq s 1§0C4ild 11§0¢Q i
1 tots G tc BASEC

VLo OEOH YoOfm € tsted Mlis z oSYHERIVBREAD & ec ® d3 s dz0  datsts talzfj figld IRIs j v
' oddf dBsH UYOMm HBL zo @degewr dz'' BdORY jB AISBj. dZOH Ists

200

o dzd ¢ dd

MSstedmisOlsd fw

o dzdtddeg

1



Mmdz'"B L IstcOo Od3d

L1 f wg mf wiRry 550 10®0 12 ®0 14 &0

Y dzjy dtej 2 o jte 22 &z 3 7B& 5 5Bz 6 6Bz

o' dz! We. dz ly. dz 1l 4. & We . dz

Bj 6N ¢ tsofjdztsRO 6¢ 10 2 & 2 5%

AzCtsts Dy . dz lu. &z 1l v. &z We . &z

I Stetsh dgts Hdzw R 306 506 766 916

o' YO fsHEK B dz Du. dz 1l v. & 2u. &z 2u. &z

{jtck" CO OBt |

wbkzn' HEB YHY i §0¢q s Ufosjls 1 §0¢] 1:/406Q K

] o5 G tc BAISEC (immediate baking)

t fise d2 Sd B

lJwedetsliz2Isj tdfMm E HEYJ Mbdsd 2 esH' ' HO2I] 2686z ©
tedfy, odittedMmlsOAlsjdedy YJs0O¢, w¢ oCOL Odzts

1 ce@QE O Mis! wdmMseosets o
I d d3tsyd Is 2-3HfiEsadsfo

Ho Otz I d .Bsyjlsj MCstdhlsolsd
dzth @ §u @Asdalz dzsy Sk S stedy

14 dZOBOeO22IsjMmw My JjSlsd o dz@v<Ciaf di dz' B d dzlz ndz' B dzj BEH
t L wt mJ wil Ry 55d 10®0 12®0 14®0
tdifsead?2 o' H8 O 1 8d@dz 3 0d3dz 3 5d@dz 4 2d3dz
J stetsh dgts Hdzw 7 326 5486 656 7886
sttzedzd?2 tdfy ( 286 50 7% 9@
teqft) ‘

AZC Ste g, d 24 . dz 3. dz 3l 4. dz
kR Ht' YHY' i 0¢q Is Wy ocq Is 1§O0C4Jild 11§06 i
] o 56 tc BASED

[ ste@oded 2 R dz' B

tdf wt mf wr Ry 500 10 0D 12®0 14 0D
]l 8HO 1 78@d 2 7ddz 3 5d@d 4 2d3dz
Bj teh CSts9 j B3O dzty 163 25 30 36

I Stetsh dgs Hdzw 7 306 50 0g 656 7886

[ sBtej § SHE©' B dz 3x 6 0 9 s 116
BstcFo O

b ' dz Uy . dz lu. &z 1i w. & We. &z
AkC tsts 4. dz 1l . &z 1l v. &z W . &z
gkza' HE' YHY' i §0SQ Is Yy ocq Is 1§0C4ild 11§0¢Q i

1 o5 G tc GASEC

Chts BOYO' ' Isj, Id dsyjlj LesBdldo L diBtsts o.gdzM? CC " dzv &

201



C' ydzd?2

nOz' B

1 steORB@do Oy w2yvw MfsyoOltlkz E & td 2 yoh ', HBHO8 N
Flsotstedls! v dzgdp g 7\ H PR dasB f syd dz02Isj odf "  COld rdz B,
t {1 wt mf wiry 55d 10 ®0 12 0d) 14 ®&0

c2yw 1 2 4 5

L oBHEBY OBt d3f 1 9d@dz 2 7Tz 4 0d@dz 4 8@dz

Mace Otcddz OB S o 163 2 55 35 4 0

g ' dz! Ju. dz ly. &z 1i 4. & W u. dz

AEZSC St Uy . dz lu. dz 1l u. dz We. dz

I Stesh dgs Hdzw R 3086 506 7086 8486

[t6' Y HY i f0OCQ Is UfocCjls 1fOS 4 1 §0OC]

mdz' B L
] se@Qp@HO2Is§

dzOfm " dzdz™

Msdew " dzd ¢ s dd3 dzO " dzdz” o3

Msdvh ddtO ' Mz thssi bgslDiBY
dz0f ' dadzv ,

M sted MisOlsd Mw dzOfE biztlew ik c Ptems B Of ' H M dBOY d Is §
t L wt mJ wil Ry 55d 10®0 12®0 14®0
1 5HO 2 3@dz 3 7Bz 5 5@z 6 6@dz
Bjtch C 50 ] (BOMdN 2 0g 30 408 5 03
J stetsh dgts Hdzw 7 326 528 7086 846
g ' dz Dy . dz lu. &z 1 4. d&z We . &
AZCste Uu. dz lu. dz 1 u. dz We . dz
1 Ofn' dadg"  Mtsdgv h 2 08 35 505 6 0z
wlzn' HE©' Y HY' i f0CQ ks Ui Ocqg s 1§0CjH 1140¢Q K

1 o5 G tc GASEC

Cejy' Sk ci'

mdz' B "L Tdydtsdy SO

td IuJ[ M[ wi R 55d 10®0 12®0 14®&0

| 5H 2 lgdz 3 5@z 5 5d@dz 6 6@z

Jtstetshdzts Hdzv 7 156 266 326 396

r dlsdzg Bistotsh dzts 206 4086 4586 546

u ' dz . dz ld. & 1l 6. &z 1 13 dz

I 5tc' LOdd? Mmea 30 5 6 0z 7x

1l SHtc' Bdzj dz' Gt 3 0 50 6 05 175

[ jH 4. dz 1i v, &z 24 . &z 2l 4. dz
glZr O L OC90OMEO | f 0CQ Is Uf OCQ Is 1§O0C i 11§0SQ |
Wln' HEG Y HY i §0cq s 0y 0Cq Is 1{O0CjH 11§ 0CQ N

1 o5 G tc GASEC

202

m
m

C



1 j mdz' dad 2 (MRddzfpB Oz

l 5 Qf6 8dzq

Hd My dzj 2

s ABBHEBCHEOR B fijw

dzso d 3 G dzd dzv dzd o

5cd3, NhtsB LtesBdlsd RBOdjd ¢j LOcddBdj ddv E MmjtiHdd -
ndz' B 1" mMdzv Iss@ s, w e Adz dgd l93f Syigts dejQ ¢ didds dejtdgdgvis jMm * deedfsts
dzOG tsH dzO0 o j ' dzdz' OBts dzO ' dzh sz o wlis* .

t 41wt mJ wi R 55d 10®&0 12 &0 14 ®&0

1z diejdz o jts 1 7d8dz 2 5@dz 3 3@z 4 0Bdz

I 5HO 9 Bz 1 5d@dz 2 0Bdz 2 4Bdz

r dls dz Bistotsh dzts 118 178 246 296

r dlsdz B Stesh das 118 178 246 296

L J t6dzO

I stetsh dgts Hdzvw R 138 228 306 366

AEzC st We. dz ly. dz 1 4. &z e . dz

WlZRnO LOCOMEO i 1 0CQ Is Y 0Cg Is 1§0C k| 114 0¢q K

wlzn' Hts' Y HY" i {0¢Q Is 1§0C | 110 0CQ | 110 0 K

] 656 tc BASED

Mmdz"B L IstcO9 Od3d

td1f wg mRwWIR 55d 10®&0 12 &0 14 &0

1 5HO 2 1Bdz 3 5Bdz 4 5@dz 5 4Bdz

wlZznO L OCoOMEO I {OCj s i {0Cjls WfOCjl| 170¢jK

I Stetsh dgs Hdzw 7 306 506 666 806

b dz! We. dz 1y . dz 1 4. &z We . dz

AECste We. dz ly. dz 1 4. &z We . dz

ststc' OdzH e | b, dz | &, dz Da. dz le. dz

ste' | b, dz | &, d& Da. dz ly. d&z

I v Cj  dzOfp' dzdzv | 8. dz | &, dz Da. dz le. dz

wlzo' Ht' YHY' i {0¢Q Is 1 f0¢j] 11focqs] 1if0Ccq K

1 tots G tc BASEC

AtcOdzykzL ! €d2 Sdz B L bkttOo Odq

] ScOH@ By jIsj HBSHOId LEBsYS 8 yYyoOmdzdClkz, tLte' L O d
' HiMBZOA®] 9 B C o s d3OMdz f 8¢ dzZOH " Is! LOL B "L

SR bdzsdizls! . 1 03" Mlis! Lo dyoO? dets’ & fgasdz’

mdz0 ¢

t 1wt mJ wil R R 55d 10®0 12®0 14®0
] 5H O 2 1Bz 3 5d@d 4 8@dz 5 7@dz

J stetshhddlsr S dz' B O 326 528 706 846
1 hjdz. BIStetsh . G g 4 @G 75 106 126
AEC St Ja. dz ld. dz 1i w. &z ¢ . dz
b ' dz Je. dz le. &z 1l v. & We . dz
1 ste' L Odz' f G tstg 4. dz 1l v. & 2. &z 2l v. dz
C tc iffip dzO Is

1 sHte' Bdzj ded?2 yd 1 . dz 24 . dz 3. & 3. &z
] 6" Cm0j BOMay 10 15 28 25
wlen' HG' S HY ffoCg 5| Nfjocglks 1§0C 5| 117 OSq H

1 o5 G tc BASEC

203

Mi3Ezizz0 MY stsq fids Ol



ewdzd?2 Sdz'B L RBJEHOd] &

1 SOAPR MowlksEmsoad?2 rdz B CwOMN] MABOSCE' 'L ¢ dzOo dzj dzed O3
BOYO'Isj, hse fndz'B daitsm@dls dzOls’lsdr’ G rfEddgtso qdzz Htc' 3 H Y
41wt mf wiRry 55d 10®0 12 ®0 14 &0

I 5H O 1 9@ 32@d& 4 5@dz 5 A&

I Stetsh dgts Hdzw R 306 506 706 846

o' dz We. dz ly. dz 1 4. &z We . dz

AEC St Ju. dz lde. dz 11 ¢. dz 10y . dz

Bjteh C 50 ] BOMdN 103 158 203 2 5

o B3Pj dzgd 2 dBBJ G H O 4@ 75 106 126

1 Jtedz® L j dzj dztsc e . dz 1 dv. dz 1 4. & We . &z

glzr"' Hts' Y HY' i fOCqQ Is [NE'HCIYO N 1 fO0Ci] 114 0OSQ K

1 o5 G tc BASES

skkCktoHL wWdzd?2 =~ dz' B

1 steOHW Mists HEY ] "  HAasHdl! HdY ftodcslslzo Odadzve te:Qalptdiyls ¢ «
PAPID+DOURH, L tetsB ' Is! ttse Odzd ¢ ( odf " €02y "R k2 HEARtOY'
t 4wt mf wi R 55d 10®&0 12 &0 14 &0

I 5H O 1 9@dz 3 0@d 4 0Bz 4 8@d

Bj h Ctso j 3O M dz 15 2 55 30 40

I Stetsh dgs Hdzw 7 336 546 706 846

skzStozHL W dzO § 3 0 6 0 8 0 95

I sdej Sqmdzg W i 1 1 1

he' el s

wlzn' HE©' N HY' i § 0CQ Is J§ 0¢q Is 1§0CjIs| 11§ OSQ K

1 o5 G tc BASEC

| OteB kLB d?2 -~ dz' B

fsLd3 o6 ~dz B ddzd 1 0 0c0

1] L &OLBEZL O 4 0dBdz

I stesh dzgs Hdzw R dz' BO 6 50

d " dz 1iy. da

AzC st 1ly. d.

Bj teh Ctso j dBBOMdzs 3@

1 OMm' daday Iz 16 @ 100

glza’ HE" YHY' 1f ©SC Jjls

} to s G tc BASEC

Mtedetslskz2l] (Mg 8dHdtiOtcd dzso Odztsets ¢ OB lzL ©. [ Bilsteo

204



mdz' B L

] SeOHOA Mis!
L

HEs s tsdztz

Odzy sk i © &z

wBdze¢ HBHO2Is)

L dzj dzd 3 30 dzts o3,

fsHtc" B dzj dz'

' Ckdz? setsdz’ B

Y jv Gstiydsts dlotgh julols 2 o O dad;

{sLdB to ~dz Bddzad 1 0 0c0
]l sHO 4 4ABdz
1hjddydzi Bstetshdats L y' dz desets L j tedzO 700
A dz dz2' LjtedzO fh jdedy’ 100

1 sHte" Bdzj dzgy W' dzj Odzytskf® o 11
vyitotsdsd wBdzEC 8 'L hEdteC bz dzOt' L Odai Istsdz
MedesYs Oi3d 1i
Odz' w tsdzde d 2f. dz.
wlzn' Hte' Y HY 1ifoscjkOo
] o5 G tc GASE

mdz' B o9 ddzsGtcOH OtgW

{sLd to ~dz Bddzad 1 0 0c0
] &HO 1 8@
ko B' dzj oddts 1 8@d
1hjddyd Botshds L y' & dses L jttdo 570
rdlsdz Btstetsh dzats L y' dz' deséts L j todzO 15d
u " odz 1iy. &z
ststedydzj o d2 ykCtste 1iy. &z
# BOdzj y* 3@

1" Ndzaj YBHte' Bdzj daj

o ddetsctcOH dzj dzd fMylsw 2f. dz.
setey §sHE Bdzj d2O yjtej Bh O 2fy. dz.
I sHte' Bdzgj d2' Gty ¢ eE6t6' ad 3fn. dz.
4RO LOCOOMEO Yy oS jilko
glza' HE" YHY' I OCJils
1 665 ¢ e Q/EHGLE WHEAT

[Mdzso © Hdv ' yd

t {1 wifwiml R 55d 10®&0 12 &0 14 &0

] 5H O 2 2B 375d] 570 Ry 698
Odz' W tsdzd o d Du. dz 1 u. 1 u. le. &

' dz 4. dz 1l . &z 1i v, &z W . d&z
AEC St Ju. dz ld. dz 1i w. & 0y . dz
Ots j ¢ Odzts 1l a. oz g . dz lg . dz g, d&z
sdtc f Oted3j L Odz Wy . &z 2i w. &z 3i b. dz 3y . dz
skS ok iz GO € 6 0 106 156 186

I Steh dgs H &Y R 296 478 656 786
wbkn' HE Y HY i § 0¢q s Ny 0cq ks 1§0CjIs| 114 OCQ K

1 o5 G tc GASE

205



mdz'"e L yke¢' dg

1 BLOAPR "dz'B HEX] MBOYdd?2, wehs '"Misd 2ets ¢0LBY ydd
t 41 f wt mJ wi R 55d 10®0 12 ®0 14 ®0

I 5H O 3 Rz 5 o3dz 7 Sz 9 o3z

I Stetsh dgts Hdzw R 306 506 756 906

1 BHE' Bdzj d&' Mo 196 306 456 546

u ' dz Du. dz lu. &z 1l v, & We. &

AEZC ste We. & ly. dz 1l 4. & We . dz

wlkzo' HE' Y HY' i § 0¢g Is 1§0CjIs 1§0Cjs| 114 06¢q |

1 o5 ¢ @BASIC

mdz' B ‘L WtOdSsd 2M CddB BJ S tdsd

1 stcOROf tes®RUGBH] d By jlsj GBtOIsd, OBt §jSIsd ~d Bddzk
ZOuyddeS s, tsmdyf Ods’ B ROWPARSHE & HEzAts y' dO

{sLd to ~dz Bddzad 1 0 0c0

Vdziydtejdz o jtehCd 4 58dz

rdlsdz BBtetsh dzts 40d

1 stesh dzth de' dBwO 260

d " dz 11y. dz.

5Bty §BHE Bdzgj dzd?2 BJ S 5dz 10d

4RO LOCoOMEO Dy ocjiko

glza' HE" YHY' 11§0¢ 0O

1 to ts G tc GBASES

tiyjylsd fd BO L odCtstedMmlsOdadzy 8 Mk d
1Oy 2 L RS tcOdREzd Ctstedmlskz' IsjMmw MEd b @dd tswdgy dasd
o dtetsB dzd € 53

CiaB Ols ©

1 SEOH O BEY s

LO& Mdlsd I fls tDOUGH. HidsH B dits ¢ St 15 of QuibsefCtadd df

206

t L1 wt mf wil Ry 55d 10®0 12®0 14®0
vjlfd&zO eotsHO 1 7ddz 3 1ddz 3 7d5dz 4 5d3dz
gkzdz" " H dzw 9| 378 628 756 906
4' OBOlO
glza' Ht' Y H)Y i fOoCjls W OCils 1fOCjls|] 11 0O0¢Cj
1 tots G tc BASEC
sdmdzd?2 =~ dz' B
t L1 wt mf wl Ry 55d 10®0 12®0 14®0
vjlf d&zO eotsHO 2 2d5dz 3 7d5dz 4 5Bdz 5 4d3dz
gbkzdg h Hliodt 366 606 756 906
ndz BO
gkza' HE' YHY' i focqQ s Wy ocqls 1§ OCils] 114 OSQ
1 tcts G tc BASEC



rdlsdz" 2 y' dz dzgd?2 =~ dz' B

t [ wt mf wiRr) 55d 10 ®0 12 ®0 14 ®0
vjfd&zO 9tsHO 2 A3dz 4 2d5dz 5 5d3dz 6 6d3dz
glzdz" " H dzw 9 366 606 7586 906
Ndlsdz sets Rdz' B

L J t6dzO

glza' Ht' YHY' i focqQIs 1§ OC 4 ls 1§ OCils| 114 OCQ |
] 656 tc BASED

vjBdd2 Sdz'B ctkzBtet ftdisdkk
t 41 ] w M[ wJ R 55d 10®0 12 ®0 14 ®&0
qudzo 9 5HO 2 2dgdz 3 7dgdz 4 58dz 5 4d3dz
sz W Hdv od{f | 366 606 756 906
sj Bdetsets R dz' BO

i 5 di3ts dzlz

gko' Ht' YHY' i §0SqQ Is 14 ©C j | 1 f0CQIs| 11 0 i
1 tots G tc BASEC

]l dzj s dz€ O

t L1 wg mJ wlRrRLR 55d 10®0 12®0 14®0
vjfdzO oatsHO OB { 1 8dgdz 3 1d3dz 3 7dgdz 4 58dz
dkzdz3" " Hdzv od{f | 378 628 756 906
fdzjls' deS d ]

#lza Hte' Y HY' Il fOCjls Wfocils 1§ OCjls| 11 fOC]

1 56 tc QARD

1 665G & COBET

207

VL O OH YOfy € tsted fls z oSYIEET'BREAD 8 eite @zB=isdets te d sz 2 Is j fifw Hic ' o «
Yyof HLEZoOdzdd oz - dZOB gz sBzZH . dZOHIsts o j dzd € d &

Mmdz"B 'L YkttOes dzddest IsO Gt y! S ddzd ¢ st
t L1 wt mf wil Ry 55d 10®0 12®0 14®0

[ s&ss s 1 3B 1 9@z 2 2Bdz 2 64z

c2yw 1 3 4 5

Jdzt w 3d. dz 54 . dz 64 . dz Td. dz

AZzC ste 3. dz 5. dz 6u . dz Tu. dz

' dz 1 4. &z 24 . &z 2i w. &z W . d&z

AJHteO dzd dsts dz® i &, dz le. &z 1l v. & We . dz

J stotsh dgts Hdzw 7 306 506 626 756

wbkzn' HE Y HY i § 0¢Q s U§ 0cq Is U§ 0cq ks 1§ OC j

HZR O 3kt Oo dzd da 30 6 0z 75 9 0z

ko' edh dg

] SHi' B QpjydzS ' G tg 3 05 6 0z 7 5 9 0z



mdz' B L

Ctstedyjs, tsHL ddzS Odsd O ctoj y! §

t L1 f wi mf wiRry 5 5@ 10 @0 12 @0 14 @0
] 5H O 2 0Bd 3 3@ 4 58d 5 4Bdz
Odz' w ly. d&z 3. dz 44 . dz 5d¢. dz
sttedyw i . dz lu. &z 1l u. &z We. dz
U j d3dzd 2 € tsAs dqyiE Jd. dz 1. dz 1l v. & We . &z
[ SHLJdS q 50 8 & 116 136
|56 nd 5 0 8 03 116 136
4 ' dz 1 4. dz 2 u. dz 2 4. & 204 . dz
J stetsh dgts Hdzw 7 286 4686 586 706
Wln' HEG Y HY i focals| W{OCQls| WFOSQIl| 1§ OC M
T o5 ¢ to COMYBET

ddlsdzd?2 MR EZEWE @

t L1 f wi mf wiRry 5 5@ 10 @0 12 @0 14 @0
] 5H O 1 3@d 2 18z 2 7T8dz 328
c2yw 1 3 4 5
Jdzt w ly. dz 34. dz 44 . dz 5d¢. dz
AEC St la. dz 3. dz 4o . dz 5. dz
g ' dz 1y . dz 24 . &z 21 . &z 204 . dz
J stetsh dgts Hdzw 7 286 4686 586 706
{SHL ddzS g 40 7 & 106 126
wlzn' HG S HY fjocQk| NjOCQls| WFOSQIl| 1§ OC N
] 56 o CBlYBET

sowWlsCsad?2 ~dz'B

t 4wt mJ wi R 55d 10®0 12®0 14 ®0
]l sHO 1 0d3dz 158d 1 8d3dz 2 1dgdz
MG &z € & 7 Rz 2 3ddz 3 0z 3 6d@d
[dz' W 1 4. &z 34. d&z 4y. dz 54. dz
' dz 1 4. &z 2i v. &z 3. &z 3 v. dz
AESC st 3. dz 5. dz 6u . dz T . dz
J stotsh dgts Hdzw 7 286 466 586 4786
]l sHtc' B dzj dz Gt 505 8 s 116 9
AEZC Olsd 50 8 05 116 9 05
wlZn' HBG Y HY I §OCQ 5| DJOCQls| WJOSQls| 1§ OC M
] ¢ o CBWEET

mdz'" B8 MmjdzHoe ' y

t L1 wt mf wil Ry 55d 10®0 12®0 19@
| 5H O 2 0@dz 3 4B& 4 6@Bd 5 5@z
Macc Otcddz OB ts o la. dz 2. &z 2i w. &z 204 . dz
b ' dz lu. dz 24 . &z 21 v. & 204 . dz
ubknj BEEESS la. & 26 . dz AR 206 . dz
AEC Ste 24 . dz 44 . dz 5. dz 64 . dz
J stetsh dgts Hdzw 7 308 506 626 756
wlZn' HEG Y HY i jocQls| 1 §0CQls| WJOS@Il| 1 §OC|

1 665G Gdg@wich

208



1hjddydd?2 ~rd'B MjdHe Yy L yY' dz desets
t 01§ wt mJ wiRry 550 10@&0 12 &0 14@&0
I 5H O 3 0B 4 5@d 5 7T@d 6 9B
TN ded y dzd BGE& 296 506 626 756
Y dz deset L tedz
kR KBodsts 1 4. &z 2. &z 2i w. &z 204 . dz
' dz 1 b, dz 24 . dz 2l w. & 204 . dz
Macc Otcddz OBts o b, &z 2. & 2i w. &z 204 . dz
[ JH 2d . dz 3. dz 44 . dz 4d . dz
Ykn' HG yH f{ocQ 5| NJjocq i 1 §oci| 11405GH
1 6 5 G to:Chdg@wich

cdctslskzo Odzdz? Is' fls O

L

I g dsyjlsj feshss L 0d NdlkJodpaysE LIOOMN S SRS § i Ep'c

5'MlsO odf' COPLY uOMEABEEE' WOLd LOK Mk WsHO2B] ' d

Mdecddody tets Damehds” o j dz2 o df " QOdzde fdgj LB®'j L f dz@q j3dedz sty "’

clskzoQdgdzy €' d' CO ijyjfls' o

ANtcOdzy&d?®2 BOGJ Is

fsLd3 t6 Is' MO Lodyo?dzd? 94 dzd & d2

I 6HO 3 7B 5 5@

4EZRO §hjdduydd LOCsOMSO 2§ 5@

u ' dz 1y. dz iy dz

AzC st 1y. dz i y. dz

1l stetsh dgs Hdzv ~dz' BO 7% 100

glzn Hitc' Y HY' by O0CjIs0O 1 OCJils

] 665 ¢ & OGEEH

(ko) Is' Mist Ist P8 QO dsls tzdsls Y @Bz 2 5] B Oc30Ea L Od
noqddyuase ' 5! €' d2 SO H' OctdOdr dzdr dzOHE' L' o dzO o j tg!
HER s Yy’

1" yo L y' dz detse s L j tedzO

LB 8 ' MO Lodyo?dzd 2 94 dzd s d2

I 5HO 1 5@d 2 2Bdz

w ' dz iy dz 1y. dz

o' » tsdzdo d 2f. d. 3f. .

1hjdz. Bstetsh dzs L y' dz dz L j ted@0dD 450

106sHEd §hjddy' 1. dz. 1ify. &

wlzn' Ht' Y HY" i §O0CjO DfOsjlko

] 66 ¢ c OGRIGH

{B5LCOYO2s) k' M, Less ! Ctked ¥stdd LOddhIsj

1 BOfls st §' yk Mokfsd | S dEOH ' dzj 5B S HdZ * dzG e H

I1df €02Isj 20 Sodddd

209



s ok OO dzaq

{BLB © ' MO 14 siz¢
c2yv 1

Il BHO OBt MBsdEsS s 2 2d5dz
ljteh S BOMds 6@

g ' dz! 1y. dz.
AEC st 2fy. dz.

I Btesh dgs HdzvW Rdz' BO 400

glza' HE" YHY' [NR OISl Y0}

] 65 ¢ « OGREEH

10Bjte' ' Is' Mists L Stsdalsj 2 Gefstzpy Ols@G k' ©' sk’ @O Y jsH BB gl

10Sted2lsj Is' fsts ' §sSkOH' k! 2mets  AodsHdd ddS do

{BLCOYO2I] k' flss bk Wstd §evdssiisddSo, (OO 1§t
CteOWT dZOH ' s ' fI€E OEfuEs deoe 'dls'  y¥ fesyjrHbkziek btdy'

1 5CkOH' k! ' Mt k §&OmMsdSsod?2 §OCjl ' LOddh' ki I
@O0 .z’ Y

{B5LSOUO2] k' Mkt b Wstd 8O sQUsCE X Is jio 0 o dgdsd
f5 H' QCtdzOd

Tetsted ' lstedSklsddSd Iste st ustetss ¢ oy d dzdss§dzom hsf R
Hdzv o df." § Odadgw

1&OM k¢ "R Ledldd w2yjd ' odPOAG ) HXOw drosCRdsdjdz Hidz §
Yof odf' ¢ Odadw

sOoattad? Itstels

{BLB 6 Is' MisO LodyoO?dzd 2 9 dzdsd?2
Mts dzts € ts 178z 2 2d3dz

d " dz 1y. dz I y..dz
C'yded?2 ywoltst 1 1

Bj tchCtsoj BOMdzs OBt dBBOtcc Oted @z 2@

I stesh dzgs Hdzw R dz' BO 350 45d

AzC st 3F 5@

wlzn' Ht' Y HY" i §O0CjikO D 0sjlso

1 tets ¢ to.MBAGH

10Bjte' st Is'fss L Ctdzlsj2dzj s©® ° YtOys ilsj L dzd .
1 OHO2I] 2tdiklkz Wtz SCtdzO OBt f st zisddt O ' HBHO2IS
{sLIstsfdzj dzf o4 teh . BBOMdzs 2f. dz. 3f. dz.

AzC st 78 100

[ ddzj dze S stedys 1y. dz. 1iy. dz

1 sHte" Bdzj dz @GBstc’ ~ g 6@ 9@
AzCttBoa O cdzOL Zts, L O MBOS A

1 BOMls s ' Mists o teh o dd dgOMdzsds

1 " 02§ ykCtst, S(stdys kO cst' Rd k chdsEeskElf sk
B0 f) dzO

1 Ocdzdh st 3BR dndhdRd dgOk s f sk &5t My, O Yk’ edf' SO

210



tsLd 6 ' MisO LeodyO? ded ? ojdzd ¢ d?

] &H O 2 0Bdz 3 0B&

u ' dz 1y, dz i y. dz

I stetsh dgs Hdzvw " dz' BO 36d 54d

AEzC Bt i y. az Jy. dz

wlza' Hte' YHY' i fO0Cjls0 WYy OCjilko

1w YtesBE By "B L BOMsdlsd

stk dz0 ' dzr, "B §shdf Olsd

1 8C&ZOH' 5! Efy' " dEtejH' ‘dsd, St wAIyw O Msd , k& ¢

f tots G to OHBGH

1y ke, w6 fsdzdO’ L e k¢ 6RO IsifdazzGRTARUSEGRE fiirf dzj

10Gte' 2sj] HEIOSOEEZ HE

v' fidstlsj BO ttsLH' dzdlsd dzO yOfmlsdded ' MWtstcdszo Olsd Htsoac' |
s' Mls O

TtetsB' s CtjdHjdz kO fCEOH. ! "8 &O L BOMjd ydEs

1 BOMIs' Is! CtwwjdHjdz LBdlsddy w2yjidg, O o' & tftsfr]q’thQIS

Idf €02 C2oADjOdAMHGLIEE b 2z dzj 2 j iz 5 tiSL ' Gte' ' 2 HEZABa Y

[ 6" YHY B esce Odzd & d

cShs 1d BOYO' Ib§, f s5C &zOH " Is! OBtd S s E MmJtjHddzlz,

SrtsdztsHY jddY ftedCtcOfm!Isj. yeCtesotss f LZHctsH

it 5c0ddCd 9h sz ¢ 12 k¢S

[ sdzs¢ s 1 0dBdz 2 03dz

g " dz gy . dz. 1y. dz.

]l sHO 3 03z 4 Bz

Bj teh € 50 f)dzty 3@ 45

A dzy w2y 1 1

rsolstss w' yded?2 1

I stesh dzgs Hdzw Rdz' BO 35d 45d

AEzC st 1ify. dz 2fy. dz.

wlza' Hte' yHY' i fO0Cjls0O Dy ¢ jIs0O

1 65 ¢ . @DBAGH

1 OHO2I] Ivwilkk VYislicilgze * fwOys 2l HOE o' HYtso ' didgss HEs

rodzi CO fhtej " s o

1 Oyd dz€ ©

{ BLIss] dzj dzf o/ tetld Otd3Pdgdzts 5@ 100

AEC Bt 5@ 10

[ jdzi 20 Ctstedyw iy, az 1J . dz

AzCttBoa O cdzOL Zts, L O MBOS A

OBjtc' Is!
sLEOYO22Isyj

—_—

l5' flsts O dzv dedigls MCORjlsdis dgy Z C ste
fsyddzos ud

Gtstedz Is! 2

s5Cted2lsj

' flss L

k' st E ¥ sBd

sets IstekzBBYS BE ,

211

Ctdzls j 2 dzj 6O

few B¢ ks dzd € O datiz, tosez@fyls 2 Is

"R yC tests® d cadOdzdz teg Ot W Y "

Ctstedys

d {shdyfois]
L. hdiesC et S0

1

Lt Yy byt lkz dz0 h BOLsYS d fsCdzOH " s "~ 5. dzO H
1 Odzd Mt st T R fecesdirfd ddzts  dzO

Jdf CoAWC 28 o ddzddz 7 i jtojHdz. 5 dzOGte' s' 2 HEZAGe Y

]



[ 8¢OdkdCd 'L odm oCOdkd

whetjH' ‘dasd HdY scOddC' e9h ki dM' o ¢ ARl kC

] &HO 3 2B 4 3Bdz
b dz 1y. . 1'y. dz
Bjth . ®OMds OBt &OwcOwdd 3@ 4@
vdimisd?2 dzjydddmsed? fsteth s55 8¢

I stesh dzgs Hdzw R dz' BO 40d 6 0D
1dm' o6 7% 100
AEC tste 1y. . 1'y. dz
w0 H©G yHY NfOSjilko 1§06 jIs
1 656 . @DBAGH

10Bjte' Ist Is' Msts ' Mdzv. L Oo jteh jdedz? ftetscetcOBRd
I LS OYO2s jsBl 'S, dritsEts totsE Odzd S q

1 df COR0%Ckdd 5 jtojHd 5 OGtE' Is° 2 HEZRBa Y’

*ydmlsd2 dzj ydlsd dzsg 2 2@ slots® d=C dzd 2 | dsz dz ¢ @lsds teg 'SR L E
BB CEBCE §fERCEs, O Rd' B .HBOh] LBjtt' €O Mo  y' fMis!

t "LHOowWded?2 Y’ G

wdeG e j H' * dzsg Vv HetrG Stclf JisSG O o OG 58 100

[ s s 12ddz
ljtehSCsoad? Ctjd 126

c2yw 1

t 3 3fp. dz

I stesh dzgs Hdzw ~Rdz' BO 50d

AESC Bt 10d
AECOId L h¢e" te€d dzd BtsdzO 5@
AEzSOId L he'wwld Of Jjd MddzO 28

{ sHL ddeS d 100

g dz 1y d3d dzt € O
ststedyw 2y i3 dz' € g
gz’ Htc' Y HY' 2y d3gz' € d
} o5 ¢ tc OG4GEH

108 jte' 5! Is' flsf s Chyiscizlisj' 2 RjSE@ & Wistedsk H dzv . Joddyy ' SCAERdisiz
A B0ALCSHjtej Hdz & dz0¢ el BsODA GfAqteati@ kifisdn (fiadd o j dzg § ' 2
¢ Esfylst

1" tsh

wdze toj H' ' dzlsd 9h sz ¢ 12 k¢
c2yw 1 2

[ SHOId otHd OBt Mdslt HS22d@d 3 0ddz

1 jtehd3OMdzs OBt BBOtE Oted dz 5§ 78

g ' dz! i y. az Kby. az
AEC st 4@ 5@

I stesh dzgs Hdzw " dz' BO 400 54d
glzn' HE" YHY' [NR i O LN YO} 1§ ©0CJls

1 ©65 ¢ & @GAGH

108 jte' Is' Is' flsts L Codilsj2dzj 6O, tesLH d 5! 2BE6 O YO
VtetsB ' 7 dsOddg dz Sk ' BHoE e jddCk Ckd Sk 'L Ctsydis  yl

212



1 5CkOH' 5! oSk SCkd Ck k L BOM jshkizOw] st d3 d3i0sAg digz § Hzdz'S
@O o) kPR k' Misk ' HdvlsdhY kOC, htse 2et BO' &
' CO2ls

18d2Isj w2yj L dzjoj dzd &®OMIsS lsez & ehisd 4k ©

Matc d3j dzOH

ltedetslskzo Olsd BOted3y &ZOH OBt HYJ B LO HPEEEGE S W G it B Isd
Ndlsls' dai ¢ lskzgodgls sE0MpHREE B0 Olsd. 1 d dsydlsy BRI of,
Mo yded 2 BOLd) &zOH

VtetsB ' 5! dzOMiskz§ daj

I sid2lsj Mo ' ¥' . HSHESD, WieEMsdS , ctkzh' KO ' dh' Wikl
fsudmisdisd

109y H HBBtddBEz2Isi MY ©COL Oded s MARMALADESC " L OL dzOyj dz'
] " d" Bk tOL', BOtedj ZOH &OHIt Mo dHCE fyds Sdf°

190)Isi Wask&kels]y '~ 7 dz20 G UNKBOs &8 B3OSEQTIH] 3 § dzv ¢ yd?2

' H de&l.j dzdz'

edflsz2lsimw LoaduyuO2dzdds ykeCtesd3 OB sLly j desfipty daik Sy

dzj BEHJ] HBMISOLdy s ckflsdds

d WiekCld L ykCttsd < O Sfus@aE?'ls j§ tfsteds clifdDdsz0 9 Is 15

o Mdzv LokCtsoatset MdedzOdzz, 1 d &y jli §jtej s dzOf

d2lj BOdSd

Zdzd yded 2 HY Jd &

sdid s’ Lo dzt dzjdz ©' H @' dzsys¢, Mkzdzd YOodDesL ' L Odz' O
flj dzg ¥ yd?2 ykC st 50d

sdzdzd 2 ' € 1fn. dz.

s
&' hOleJ ‘deGtej " dEsd B2 Sodsjldzgjte’. LO HSfBRSEsE &
BJIG lsJ TMARMABADEL 1 sy d dz02 Is j

a3 LO29d2 yki¢tte 'L M’ detsC. Csdzlsj2dzj 56O L O HBH T
dzw LsIzClsatsGIS dcecdzOdkzz L OB jte' Is'w CCriZlasjdadedjde Lic HACtepds
zOH ' s BOtdj zOH £ MCdvwds. BOdSd d M' dzt des "7 L OC

*’".3‘

CG" " HdAdd2 HYJ B

IcfjtejHdy 5 oL B3tesy jd2 WEBH(] 95d
2:fljdze ¥ yd?2 ykstst 50d
[ ddssdedzd 2 Mm" € 1y. dz.

1B hO2j ' dGtejH' Ldasd bk Ctsdzs 2 dzj o
[Bit' ' (MARMALADEE f syddzO2 s

1 a3 lsJ LO29d?2 ykSst 'L M’ ds¢ Codsj2dicd LO HY
1 "fdv LokSCtoseEl MdcdOdz LOB ') Codbj2djt L §dd
1 deOH'lsJ BOtds) ZOH b MCdvdz. B8ORS d d " & ds ' 5 LOS

O Jdz mMddetso d2 HYJ B

Psudh jd2, IstdC edidafe’ L Odz2' Of j az 90
Isydhjd', bdtt doOt' L Ood d&ddtsdd 10
2:xljdzs s yd?2 yYkCtsts 50

1 sydmis' 5! Of jd Mdded ' (zddsded, tesLte’ ykj '8 d&O yOfl
[ 8HO2) ykStte ' L& h02k] kf)' ' deejH' ' dbsd & Csdisj?
(Bjt' 51 (MARMARADEE f sud dz0? s

213



1d2' &5 5! L0202 tyizk SEdz] EOMISO daEBY SRECBY s OkS d
1" fMdzy LokCtseoatsets MdedzOdzz L OBjte' Is! Ctsdalsy 2 dzj te
] 8C &ZOH " s BOtedsj &ZOH £ MCdvwdz. BOdLd d h ' d dats
VMMizdzj dedzy dzj MY tcOo dztsMmisj 2
PULafefe [tryRL o 4l fuus veuy
Ay ) dz" 5] ¢ o
OBt ®BssHUD ES.
odCtedflstok2ls
t6' Hd dzlz.
AB & hlsj ¢ d
;:\u. dz.
' 18 & hilsj € d ¢
e
. 9adCtste stsoz21Is
5fkmt O 5 lsgu Bgftgtshdzo ’
Ay dgj dzhIsj €' dz §°
dz@Gilt y. dz., eod¢q
me " x° H
pdCdflssolz?lsj
sdf Ht' YHY & L
f OEOdRjIsts' o .
A djd 5] ¢ @ ¢
BsdsC 0 1ikd fils.
odCBtedflstoz2 s
Ar sSHOdts L OB OGOIs| o' Hd dalz.
A1 0B0GOIT st Ay dzr hlsj ¢ dz
mdz' B dzj f tod H Ols das[t@ s hscg@ 1 y. dz
fd & dzts Ayokodts 08t Ay djdelsy ¢ dz g
§" Hdg BO' s HSH Odes Mmtsdz' . OB s d34H‘I2{ dz@r.
At HddO fs°Hd Ay dgj dzh s €' dz €
Hts' 3 HY Od3d d&za@i2 fpls. dz
LOK " ko Odadz" . Ay g dg" Isj €' dzt C°
dz@Gil y. dz., od¢q
dzc>dz4>|dz,cf2 sd
9' Hftse ' Hdzdm  Of
A jHsisOkd 5 His C o h e C o
Al'qSstdikOds d @;dzsdgm.zlsdim; @ 4
HE XH)lethBC[SHOBd A &) dz" Is g g"dzj Q"
H X HY
Ay osocoks oss | W @ o
esHd ud ‘G'”qdzq'é;t: c%zgh;c;dzezg «
mdz' B dgj HE| Al kdzts o' HCedlsts| & JdCBth;‘nlsts:aIZQ
g onde gO° 5| uOM o sdOddat | L pisn g 9d¢H
goonde 5O STMY pogiy dd2 sqf s
Al d¢tstod fls Odzts dZA]B'dthlsJ o
'nggtsth;BtG‘Shdzo Ol @i v. . i<t
A { " HddzO B b dpef BOWI N ded 2 s d Y
TsdsH sy O gq2 HIBoTHdds §O]

214



AJ HBHOMGs ykds

R ldSsedqmsse 2 I5|

Bstctsh dzts, 9 d¢(
dzOdzj y dzd 2 Isdf B
mdz' B C Bstel [ SHO2Is] H
00yCd2. odCstedmissoz21Isj
Hte" Y HY ", 9 d¢
dzO dzj ¥ dzd 2 Isd{
9 ' HY soff AutetBJ Istc’
1 Ols s dz€ © Aye' dzr hlsj ¢ da
Mm¢ sted dz€ O. OBt d3j Hig. dzr.
mdz' B A 1jwjo' tlsj
LOdkzdh O Is 3N d o dzj dadzv ,
fndted ds. ftcOo ddz dz2 f OO
Ay &) dzh Is § ¢ odz' ¢
. OBt 3j Hig. de@x
mdz' B8 fteda A I dBjt Is
f Ot Isted .
Al MlsOdatso ' Is+ HJ
l dz0dzj > dzd &3 U d dats B
f"g;.ﬁgz@lsjmfg & mdd dlk sy o
M tej Hdds HJ¢d
dz0dzj 3 dzd &3 d dets d3.
A &gjdz"Isj ¢ dz €
Bsizs s G2d@ls. d.
1 o3 dzh j dzdzv Ay dzj dz Is § ¢ dzs g
odfeisd. OB ts d3j Hig. dz@r.
Ay gjdeh Isj ¢ dz ¢
ail y. dz
Artc" yuy' {§lst’
Artc' yHYy "o Ltsofm | yjteddt 48 G s H
OB s HISHOdzts dZJfI’]EE)'HQtGdISlSW a ot
A row Hig'| ssets, Mistes¢ a
dzj 2stcOdz’ L 59 OdzO | BO* BEISd 9 duj tef
mdz' B Ltso | MisdS Odzdzy it A 1 Qo H( H S
' Hdz BO° Is| HiSH O9 Odzdz” G @&BWMIE " dzcGtcj H' * dzlsd 9
‘dzetejH' " dElsO. L OL dz0yj dzts Bz @
At HddeO ' Hd My sYOCizd dziz, 0}
Hts' Y HY Od&3d tsils Odzdz’ d3q .
LOd" " zo Odzdz" d3. A ldSstedmistse 22
s todets Isj f dz' |
Mz B 'L (AUJ, hts Sdz B A ztB tsls te d 3O I9'd
BBiEEN dzO Bistetsh dzO tetsL f 2h § dzlz il |
fd d dats " Hdz BO' Is! Mw IsqMftesBlz2Is] te g
§° Wz dsoilsfr]lstelzﬁlstztzlz, 9 d¢ stedMls Odzdzy d3
weodhjds. dzj ' Wdesegts BfSEEls
A [ 53 dzO f ¢
AKj Isdftsej wodhtjLlkzd IsOIs, 9 d
mdz' B "L L dzj ' wWdztse ts 9" Hf 89 ' H dzlz 7 ts
Btctsh dzO odtf j ud dese s b) hgadHCsets odtf " ¢
BO* Lst ndz B " wy' , dzj ' Wdesets BfStefs
OB s H| Cdzj 2 ¢ 59 d dzO Cteslsh 2 Is td
sfkhjdz dtsLlswelk' s mw ' Hdz RBOdzdzv B St
MetsteddeS 2. | ftetsyjm' o Ld Ar i sHth)S sdzOdzd 2
' Hdz RBOdzgdzw IsO gddzj off dzdo O dzO
ndz' BO.

215



A 1 Qo H( H S
vfnd 64 H d dz' "dectej H ' dalsd 9
o] &JSO OL 20U s B ®
qfsmgx dzq dzO émt. )I“H‘ildé%sq g’ nd ;jtjst{g)zls}i{cllzdzts%H q dzkz.
B oy L 0% "Eoomm . |0 RO o AL eedl
ste' ) dzlz dzO . L 5O s k2 s
fsmjteindd HJC
A ) dz" 5j ¢ ' C
dz0li2 fls. dz. v syd
A OB O¢ Okt ts'quz?gZ?mfi?‘bém‘a
1 oy¢q2 Ajnsmbsoldy 5 g 2" T8 h s ¢ o g
CEHC Lo Ok| N OBOEOLE BEEE" ot T, T
Avdgme' ' —tdeEB{ AT gl ¢
iz fequobsdad2 sdf L 15T
A Idetstdmlsse k2
CdgEtej M C dzlsd.
Astsydss o dd3 tob 2
‘dzctejH' C dElst o
- Ao o dMe s’
?ntf‘éziffgzgqf A @0cOks ' Hdz oS ttedmistsoz2 s
ko 2 Aj HeHOds M' &|eotHd.
feednlsd Ar &zv o' Ldedr O
By j fGlstjBbke O
' . dzd .

. A0 3y Odz! Is g
e PE BN A s ekds  dLOf A CKNEY 6
¢ e d &S & LOd3' h Odzts. dz2fj LdzdS O, H S H

flstsdso b dsy b
A 105dmd 15!
. . EMmC/ BistSY & HEO]
I neBOy ] . . quz‘msts?' quZ “
CdeH  SOHE Hl A j &3 j Ol kztc© EszJlethsd:ths‘jx‘qt
' fMdzv dzOld L OadMmss O H dzw o d2d s hics
C sy € d Td BO. L oddh 8215 J
¢f kM /dnlsty o' HCldlsts, HEC
G 506 ds dgj

216



Recepty na klasickl chlieb

Popis:

Tbsp = polievkovg lygica Prggkwwisok = 7

tsp = lajovsg lygilka Kv8§sok = 25 ¢
BM 1400 E

1 BASIC

2 WHOLE WHEAT

3 FRENCH

4 QUICK

5 SWEET

6 CAKE

7 JAM

8 DOUGHT

9 ULTRA FAST

10 BAKE

11 DESSERT

12 HOME MADE

TRADI LNAh BI ELY CHLI EB

VEGKOSs BOCHNGE 55 10@0 12 @0 14 @0

Voda 2 401 3 5ml 4 80l 5 410!

Mar_garzn al ebo lt bsp | tbsp 2t bsp 2t bsp

SoO 1 13/ 4 2 2

Sugen® mlieko litbsp 2t bsp 2t bsp 3t bsp

Cukor litbsp 2t bsp 2t bsp 3t bsp

MYk a ] 319 500 629 769

Pr§gkovl kv8so | 1J 1 1l

Program: BASIC

Biely chlieb

VEOKOSs HOCHNGE 55 10@®0 12 Q0 14 @0

Voda 2 5l 3 5l 5 0ol 5 4r|

So00O 1J 1 11 2

Cukor 1J 1 1] 2

Pgenica tvrdsg 109 15d 20d 249

MYk a 250 350 500 5 4

Kv §s ok | 1J 1 1l

Program: FRENCH
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Orechovl & hrozienkovl chlieb
Tip: Pridajte hrozienkaaor echy po zaznen?2 zvukov®ho sign8lu po

VEGKOSs BOCHNE 55 10@0 12@0 14@0
Voda al ebo mli 1 38l 2 78l 3 5mMl 429
Margar2n alebo 19 30 40 50

So 0 I ps i tsp J tsp 1t sp
Cukor i tsp it bsp 2t bsp 2t s p
MYk a 250 500 650 6 20
Pr§gkovl kvsso | bale J balen 1balen| 1 bal ¢
Hrozi enka 3§ 7509 1 00g 104
Drven® vl agskg@ 20 40 60 60

Program: BASIC

Upozornenie:Pr i progr ame DAfS WEeE TBHRIEiAe b svetl ejg2. Pougit
objem pr2lig veOkI.

Makovli chlieb
|

Tip: Pred posl ednlT m kys n ol€gtetestotracion voey a potokl pcSyipte o v e k
makom. Semienka stl 8lajte jemne rukami
VEGKOSs BOCHNGE 55¢@ 10 09 12 @0 14 @0
Voda 19l 3 718l 5 7ml 6 8ol
M¥k a 2 5ml 50d 6 7d 8 0b
Kukuri ca 40 79 13d 156
Cukor i tsp 1t sp 11t sq 2t s p
So0 i tsp 1t sp 11t s 2t sp
Ml et mak 29 5@ 79 90
Str¥%hanl mugk$§ 1 gtip 1 gtiph 2gtipk 2gti pk
Mas | o 89 15¢g 209 29
Str¥%hanl par me it bsp ltbsp 1 ithg 2t bsp
Prg§gkovl kvgso 1 bale J balen 1balen| 1i bal ¢

Program: BASIC

Upozornenie: Pr i

p me ASWEETBREADA je chlieb svetl e
objem pr2lig .

Franc¥%zsky biely chlieb

VEOKOSs BOCHNGE 550 10 @0 12 @0 14@0
Voda 19l 3 7Bl 5 5l 6 6m
So O 1t s p 1t sp 11 tsg 110 tsq
Rastlinnl olej itbsp it bsp 1i tsgd 10 tsqg
Krugna moka 279 52 704 8 49
MYk atv zd e j pgen 39 79 100 129
Cukor i tsp 1t sp 1i tsq 2t s p
Prg§gkovli kvsso i bale J balen 1balen| libal en

Program: BASIC
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Taliansky biely chlieb

VEOKOSs BOCHNE 55¢ 10@0 12 @0 14@0
Voda 190l 3 76l 5 7m0l 6 90|
So0 i tsp 1t sp 1 t s 2t s p
Rastlinnl olej i tsp it bsp 1i t bsg 2t bsp
Cukor i tsp 1t sp 11 tsq 2t s p
MYk a 249 47k 65d 579
Kukurica 50 109 159 189
Prg§gkovl kvs8so i bale J balenf 1balen| 1i bal ¢
Program: SANDWICH (BASIC)

Ov s e aohlieb

VEOKOSs BOCHNGE 559 10 @0 12 @0 14 @0
Voda 1 8ml 3 5l 5 0l 6 0l
Margar2n ale 19 29 30 36
So0 i tsp 1t sp 1 t s U t s p
Gl tT surovl i tsp 1t sp 11 tsg 13 tsp
VaOkanl-AbM¥ bk ® 79 159 200 240
vilkyo

M¥%k a 199 37 55¢@ 669
Prg§gkovl kvgso 1 bale J balen 1balen| 1li bal en
Program: BASI

Chlieb z cmaru

VESKOSs BOCHNGE 559 10 @0 12 @0 14 @0
Cmar 19l 3 7Bl 5 5l 6 6|
So0 J tsp 1t sp 1i tsp Ut s p
Cukor J tsp 1t sp 11t sq 1) t s p
MYk a 259 500 769 916
Pr8§gkovl kvgso Iibalen Ubal eni|] 1balen 1I bal ¢
Program: FRENCH

Obyl aj nl hrub biely c¢chlieb
VEOKOSs BOCHNE 55 10@0 12 @0 14@0
Ml i eko 1 7mbl 2 78l 3 5mMl 4 2l
Margar2n alebo 16 29 30 39
So0 J tsp 1t sp 1i tsp 1t s p
Cukor J tsp 1t sp 11 tsq 1Jt s p
M%k a 300 50d 65d 78d
Prg§gkovl kvgso | bale Ubal eni|] 1balen 1i bal ¢

Program: BASIC
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Celozrnnl chlieb

VB KOSs BOCHNGE K 55@ 10@0 12@0 14@0
Voda 2 1l 3 5ml 5 0ml 60d
Mar garina al.i 19 29 39 43
So0 J tsp 1t sp 1 t sq Ut s p
Cukor J tsp 1t sp 11 tsq 1) t s p
MYK a 169 270 389 450
Pgenil ng8 hla 169 279 380 459
Prg§gkovl kvs8so i bale IJ balen 1balen| LI bal ¢

Program: BASIC

Hr ozi enkovl chlieb

Tip:Pridajte hrozienka alebo akl koOvek i nbriekkhuuh ovo
druhej f8zy miesenia.

VEGKOSs BOCHNGE 559 10 @0 12 @0 14 @0
Voda 1 7ml 2 78l 3 5mMl 42 ml
Margar2n alebo 10 30 40 48
So0 I _tsp i tsp J tsp 1t sp
Me d Jt bsp it bsp 2t bsp 20t bsp
MYk a 306§ 509 659 789
zi mt i tsp J tsp 1t sp Lt sp
Prg§gkovl kvsso i bale J balen| 1 bale 11 bal
Hroenka / suge 40 79 10 129

Program: BASIC ali SWEET

Upozornenie:Pr i progr ame ASWEETBREADfA je chlieb svetl e]
objem przlig veOKkI.

Obylajnl chlieb

VEOKOSs BOCHNGE 55¢ 10@0 12 @0 14 @0
Voda 1 7mbl 3 0l 4 51 5 4l
So0 J tsp 1t sp 1 tsp 1) t s p
Sugen® pgeniln 16 25 4Q 48
MYk a 306 500 679 8 0
Cukor i tsp 1t sp 1 tsp 1) t s p
Prg§gkovli kvsso i bale IJ balen 1balen| i bal ¢

Program: FRENCH

*

Pgeni | n® dr onjodsiS® oveys teap,g hluehresvtlveo s§E mnej gi e ako ra

Ci buOovil <chlieb

VEGKOSs BOCHNGE 55 10@0 12 @0 14 @0
Voda 2 0l 3 5l 5 0l 6 0l
So0 J tsp 1t sp 1 tsg 1t s p
Cukor J tsp 1t s p 1t sp 1t sp
Opeleng§ cibuOa 2§ 50 78 9@
MYk a 329 54 @ 769 91
Prg§gkovli kvsso i bale IJ balen 1balen| i bal ¢

Program: BASIC

220



ABr zIl 2k

VEGKOSs BOCHNGE 55 10@0 12 @0 14 @0
Lerstv® mlieko 1 7rbl 2 7Bl 4 0ol 4 8ol
Mar gar2n alebo 16 29 35 43
Vajci a 1 2 4 5
So0 J tsp 1t sp 1 0t 1) t s p
Me d litbsp 2j ¢ 3 ¢ 4 bsp
MYk a 306 500 709 8 49
Prg§gkovl kvsso 1 bale J balen 1balen 11 bal ¢
Program: BASIC

Upozornenie: Pr i programe ASWEETBREADA je chli
objem pr2lig veOkT.

ZemiakovI <chlieb

VEOKOSs BOCHNE 554 10 @0 12 @0 14@0
Voda al ebo mli 1 7Bl 3 0ml 4 0| 4 8l
Mar gar2n alebo 16 29 39 43
Vajci a 1 1 1 1
Popul en® varen 95 159 209 249
So0 1t sp 1t sp 1i tsd 1i tsg
Cukor 1t sp 1t sp 1 0t 11X sp
MYk a 350 6 3 78d 849
Prg§gkovl kvs8so I bale lbal eni|libal en| 1J bal ¢
Program: BASIC

DrogNovl kysnutl <chlieb
VEGKOSs BOCHNGE 559 10@0 12@0 14@0
Sugen® drogdie | bale i balen Wbalenil 1bal en
Voda 2 1rbl 3 5l 4 51 5 4l
Koreni e i tsp i tsp 1t sp Lt sop
So O J tsp 1t sp 11 tsq 1) t s p
Ragng§8 mu¥uka 15¢ 25d 349 419
MYk a 160 25¢ 3 4@ 41Q
Prg§gkovli kvsso i bale lbal eni|libal en| 1J bal ¢
Program: BASIC

Sugen® drogdi e | edckddwaelbsymghow an® a

Pgrei | nT g

rahamovl

(celozrnnl)

VEGKOSs BOCHN 55¢ 10@0 12 @0 14 @0
Voda 2 1Bl 3 5ml 5 5ml 6 60|
So0 J tsp 1t sp 1i tsp Ut s p
Masl o al ebo m 1§ 29 30 39
Me d J tsp 1t sp 1i ts 1t s p
Ocot i tsp J tsp it bsp Lthbsp
Pgeni| ng kKaub 306 509 709 8 49
Prg§gkovl Kkvss i bale lbal eni|libal en| 1Jbal e

Program: WHOLE WHEAT
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drvene®
Jemne

Obyl aj nl |l ierny chlieb
Tip:Korenie mtgete prid8&vaS buN vcelku alebo
veko, polejte cesto trochouvodyaposypte ovsom al ebo pr oskem.
VEGKOSs BOCHNGE 55 10@0 12 @0 14 @0
Voda 2 1rmdl 3 5l 4 501 5 4l
Ragng§ m¥%ka 106 179 229 266
Pgeniln§ hrubs 106 179 229 266
Pgenica 13¢ 170 229 2606
Sirwpkzr ovej r g J tsp 1t sp 11t sq 1Jt s p
Zrnk8 nov®ho Kk I _tsp 1 _tsp 11 tsq 1Jt s p
Kori ander I _tsp I _tsp 1 0t 10t sp
Str%hanl mugks§ i tsp 1 tsp 2 tsp 20t sp
So0 J tsp 1 tsp 1 tsp 11
Drogdie v prs8g I bal en i balen Wbalen 1bal en
Pr§gkovl kvs§so I bal en IJ balen[ 1bal en| 1 bal g
Program: BASIC
Ragnl <chlieb
VELI KOST GTRU(Q 55¢ 10@0 12@0 14 @0
Voda 21db 3 5ml 4 501 5 4ml
Drogdie v pr8g I _bale i balen U bale 1balen
So0 J tsp 1t sp 11t s Ut s p
Cukor i tsp i tsp J tsp 1t sp
Gitnl sl ad 59 19 19 1§
Gitng§ m¥%ka 199 309 400 48
M¥k a 129 200g 2609 31d
Kv 8§sok J bale lbal eni|] libale Whal e
Program: WHOLE WHEAT
Chlieb s jablkamiav |l ags kI mi or e c h maoog
Vajci a 2
Ml i eko 2 5l
Olje 4t bsp
Cukor 1Cup
Ol “pao@®elan® jabl k§ 2Cup
Posekan® orechy 1Cup
Uni verz8l na m¥ka 389
S-da 1
Pr&8gok do peliva 1
So0 i
Mugkg&tovl orech i

|

Gkorica

Program: QUICK

222



¢ RSKY Sc¢HBINBB C 1000g
Cmar 3 7l
Vajci a 2
Zrno it bsp
Uni verz8l na m¥ka 509
Cukor i Cup
S-da it bps
So0 i
Hrozienka 1Cup
Program: Quick

BANCNOW®RECHOVHh CHLI EB 10009
Ml k @ 2 5l
Ol e 4 bsp
Ml et® | erstv® bangny 2981 ky
Vajci a 4
Cukor i g8l ky
Tmavi ¢gltlT balenlT surovi cukor: i g8l ky
Posekan® vlIagsk® orechy: 1981 ka
Uni verz8l na m¥ka 38
S-da: 2

So0 2
program: QUICK

KUKURI LNhAh CHLI EB 1000g
Ml i eko 2 5ml
Vaj ci a 4

Ol ej 1/ 3
Cukor 1 g8l ky
So0 1

Uni verz8l na m¥ka 30
Kukuril ng muka 129
Pr8gok do peliva 5

Program: Quick
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Obyl ajn® celozrnn® chl eby
Cere8l ny chlieb

VEGKOSs BOCHNE 550 10@0 12@0 14@0
Voda 2 90l 5 0l 7 00l 8 4101
Margar2n alebo 19 30 50 60
So 0 J tsp 1i tsp 2t s p 21t sp
Cukor J tsp 1i tsp 2t sp 21 tsop
Ocot J tsp litbsp 2t bsp 20t bsp
Hr ub§ mYka 349 550 750 909
7-o0bilninov® vl 18d 200g 3009 3 6g
Pr§gkovl kvsso 1 bale J balen| 1balen 11 bal ¢
Program: WHOLE WHEAT

Bavorskl celozrnnl chlieb
Tipamiesto rasce mlgete pougi S i | aj ovej
VEGKOSs BOCHNGE 559 10@0 12@0 14@0
Voda 1 7mbl 300l m 3 6l 4 3l
Pgeni|ns hrubs 249 109 579 699
Ragn§ hrub§ m? 8 0 126 159 18
So0 J tsp 1t sp 1i tsp Ut s p
Rasca Ut bsp it bsp 2t bsp 20t bsp
Priemerne veOk 49 10@ 15¢@ 18@
Uvareni a popu

Drogdie v prsgg 1 bale i balen I balel 1bal en
Prg§gkovl kvsso i bale J balen 1balen| LI bal ¢
Program: WHOLE WHEAT

Javorovl celozrnnl chlieb
VEOKOSs BOCHN 55¢ 10@0 12 @0 14@0
Margar2n aleb 19 29 35 43
So O J tsp 1t sp 11 tsq 1) t s p
Javorovl siru Ubsp 1litbsp 2t bsp 20t bsp
MYk a 339 5 4@ 2 69 316
Prg§gkovl kvss i bale IJ balen 1balen| i bal ¢
Program: BASIC

Jogurtovl celozrnnl chlieb
VEOKOSs BOCHN 55¢ 10@0 12 @0 14@0
Voda ali MI i e 1 6l 2 5l 3 0l 3 6mMl
Jogurt 99 15d 200 24 nl
So0 J tsp 1t sp 1i ts 1t s p
Cukor J tsp 1t sp 11 tsq 1) t s p
Ocot itbhsp Ut bsp it bsp Lthbsp
Pgenilng hrub 309 500 709 8 4@
Prg§gkovl kvsgs i bale IJ balen 1balen| I bal ¢

Program: BASIC
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Chlieb z otr Yb

VEGKOSs BOCHN 55¢ 10 0 12@0 14@0
Voda 2 1Bl 3 5ml 5 0ml 6 0ol
Mar gar2n aleb 20 30 40 48
So0 J tsp 1t sp i tsg Ut s p
Cukor J tsp 1t sp 1 tsp 1) t s p
Pgenil n® otru 49 79 104 129
Pgeni |l n® kI 2| 30 59 70 8 §
Pgenilng hrub 2 49 409 6 59 789
Prg§gkovl kvss i bale IJ balen 1balen| LI bal ¢

Program: WHOLE WHEAT

Cel ozrnnl chlieb

VEGKOSs BOCHN 55 10 @0 12 @0 14 @0
Voda 2 7l 4 51 6 5l 7 8l
Pgeniln§ hrub 11 176 259 309
Ragn8 hrub8 m 119 17 25d 304
Hr uba§ nr§ m¥l k a 30 50 70 8§
M¥k anezzr el e p 30 50 70 89
Poh8nkov§ m¥Wk 30 50 79 85

Sl nelnicov® s 20 39 50 60
Tekvicov® semg 20 35 50 60
0anov® semien Jt bsp it bsp 11t s 1 t s p
Sezam Wt bsp it bsp 11 tsqg 1J t s p
So0 Jt bsp 1t sp 11t sq 1t s p
Me d Ut bsp 1t sp 11t s Ut s p
Suho kvasilo i bale i balen| I bale 1bal en
Prg§gkovl kvss J bale lbal eni|] libaled 1J bal ¢

Program: WHOLE WHEAT

Pgenilnl chlieb

Tip: otvorte nakr8tko NTeﬂanyssplg)mtr?ém,i!polpejeidep@lsllieel
posypte pgenicou al esltd 84 aaQ K anriikes ho j seamn ea v

VEOKOSs BOCHN 559 10@0 12 @0 14 @0
Cmar 2 40l 4 0ol 5 0l 6 0l
Hr ub§ pgeniln 136 230 289 336
Hrub8 ragn8§8 m 10 189 2 3d 28
Hrub8 pgeniln 106 189 180g¢g 21¢p
Slnelnicov® s 49 75¢ 100g 129
So O J tsp 1 tsp 1 0t 1) t s p
Cukor J tsp 1 tsp 1 0t 1) t s p
Drogdie v pr§ I bale IJ balen 1 bale LI bal ¢
Prg§gkovl kvss i bale IJ balen 1 kal g 11 bal ¢
Program: BASIC

100% Pgenilnl chlieb

VEGKOSs BOCHN 559 10@0 12 @0 14 @0
Voda 2 1rbl 3 5l 5 0l 6 0l
SoO J tsp 1t sp 11 tsq 1) t s p
Me d b tsp 1t s p 2t s p 2t sp
Hr ub§ pgeniln 339 549 760 91
Prg§gkovl kvsgs i bale J Banidg 1balen 1I bal ¢

Program: WHOLEMEAL
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Lierny chlieb

VEOKOSs BOCHN 55¢ 10@0 12 @0 14@0
Voda 2 40l 4 0l 4 51 5 4l
Hrub§8 ragng§ m 106 18d 189 216
Ragn§ celozrn 106 18d 189 21
Pgeni|n§ hrub 136 230 2 8g 336
Lireny sl ad (vy 5g 10 19 20
opekanTch)

jal mennl d8valj

zafarbenie vn

So 0 J tsp 1t sp 1 tsp 1) t s p
Sl nelnicov® s 49 79 104 129
Tmavi sciukurpovze] | bal e J balen| 1balen| Libale
repy

Prg§gkovl Kkvss i bal en IJ balen/ 1balen| libale
Pr§gkovl kvs§s i bale J balen 1balen| Libal efq
Program: WHOLE WHEAT

Listl celozrnn pgeni |l nl chl
VEGKOSs BOCHN 550 10@0 12@0 14@0
Voda 2 1rbl 3 5l 5 5l 6 6
So0 J tsp 1t sp 11t sq 1t s p
Rastlinnl ol e]j J tsp it bsp 1i t bsg Ut s p
Me d i tsp b tsp 1t sp Lt sp
Sir wpnkzr ovej r i tsp J tsp 1t sp it sp
Hrub8 pgeniln 306 509 769 91
Pravl pgeniln itbsp Ut bsp it bsp Lithsp
Prg§gkovl kvss i bale J balen 1balen| LI bal ¢
Program: WHOLE WHEAT

Pivnl chlieb

VEGKOSs BOCHN 55 10@0 12@0 14@0
Voda 12l 2 0l 2 2Bl 2 7m0l
Pi vo 12l 2 0l 2 2Bl 2 7l
Hrub8 pgeniln 14 23d 28d 336
Poh8nkov§ m¥Wk 11 189 189 21¢p
Pgeni |l ng§ m¥ka 11 189 189 2 5g
So0 J tsp 1t sp 1t sq 1t s p
Sezam 2§ 50 79 90
Lierny slad (] 39 59 10 13
Prg§gkovli Kkvss i bale J balen 1 bale L bal ¢
Drogdie v pr § i bale IJ balen 1 bale 1 bal ¢

Program: BASIC
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VGETKY ydrcuhhut nTch pek8&8rskych poch:

Far ebnl raRaj kovl chlieb
Tip:Chrumkav® m¢gsli mtgete nahradi 8§ | okol §dovim mg¢s
VEOKOSs BOCHN 550 10 @0 12 @0 14@0
Ml i eko 1 6l 2 5l 3 3l 4 0l
MYk a 256 426 579 6 99
Cukor Ut bsp 1 istpb 2 g 2t s p
So 0 J tsp 1t sp 11 tsq 1) t s p
Sugenh® uabo nak 99 19 20 29
slivky

Chrumkav® mgs| 30 50 79 90
Kokosov® vl ol < ithbs < NUtbs <lt bsp <lithbs
Mas | o 16 2§ 35 Iy
Prg§gkovl kvss i bale J balen 1balen| LI bal ¢

Program: BASIC

Upozornenie: P r i programe ASWEETBREADA je chlieb svetl e]
objem pr2lig veOkT.

Chliebsr umo v Il mi hrozi enkami a or echmi
VEGKOSs BOCHN 559 10@0 12 @0 14 @0
Ml i eko al ebo 17ml 2 8ml 3 5ml 420m
RumMO0% Jt bsp it bsp 2t bsp 20t bsp
Mas | o 20 30 ) 49

Hr ub§ pgeniln 306 500 650 780
Borovicovl me litbsp 2t bsp 3tbsp 3t bsp
So0 J tsp 1 tsp 1 0t 1t s p
Cel ® vliagsk® 20 409 60g9 73
Rumov® hrozie 30 50¢g 75¢g 9@
Pr § g kkovvgls o k i bale J balen 1 bale 11 bal
Program: BASIC

Jogurtovl chlieb

VEGKOSs BOCHN 559 10@0 12 @0 14 @0
Voda al ebo mli 1 6ml 2 5ml 3 0ml 3 6ml
Jogurt 89 15d 2094 249
So O J tsp 1t sp 11 tsq 1) t s p
Cukor J tsp 1t sp 1i tsq 110 ts
MYk a 306 50 709 84
Prg&§gkovl kv§s i bale IJ balen 1balen| I bal ¢

Program: BASIC
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Franc¥%zsky medovl chlieb
VEOKOSs BOCHN 55¢ 10@0 12 @0 14@0
Voda 2 0l 3 2Bl 4 51 5 4l
So0 J tsp 1t sp 1 t s U t s p
Olivovl olej Ut bsp 2t bsp 1litbsg 1Jtbsp
Me d 1itbhsp 1itbsp Jt bsp it bsp
MYk a 289 459 6 0Q 729
M¥k at vzr d e j pge 40 79 104 129
Pr§gkovl Kkvs§s i bale J balen 1balen| 11 bal ¢

Program: ULTRA FAST

Upozornenie: Pr i

progr ame

ASWEETBRE ADAP ¢ egicthd i edviswepd e |

objem pr2lig veOkT.

Ler st vl syrovl chlieb

VEOKOSs BOCHN 55¢ 10@0 12 @0 14 @0
Voda al ebo mli 128l 2 0ml 3 0ml 3 6ml
Margar2n aleb 2 nl 30 40 50
Cel ® vajcia 1 1 1 1
So0 J tsp 1t sp 11t sq 11 pts
Cukor J tsp it bsp 1itbsgd 1Jtbsp
Lerstvl zrnko 73 126 209 249
MYk a 309 50 709 849
Prggkovl Kkvss i bale J balen 1balen| LI bal ¢
Program: BASIC

Amarettovl chlieb

Tip:Nami est o mandOovich 1istov nmatngdeltee.
mliekom alebo vodou.

VEGKOSs BOCHN 559 10@0 12 @0 14 @0
Ml i eko al ebo 1 3l 2 0ml 2 0ml 2 40l
Amaretto 4 onl 7 &l 10ml 12l
MYk a 309 50 650 780
Cukor Jt bsp it bsp 2t bsp 2t bsp
So O J tsp 1 tsp 1J tsp 2t s p
Mas | o 20 30 40 48
MandOov® |ist 20 78 109 129
Prg§gkovl kvss I bale IJ balen 1balen| i bal ¢
Program: BASIC

Upozornenie: P r i programe ASWEETBREADA je chli

objem pr2li

g veOkT.

228

dAonkaor nectat op omuggi

svetl e]



Rastlinnl (bylinkovl) chlieb
VEOKOSs BOCHN 55¢ 10@0 12 @0 14@0
Cmar 22h 3 7Bl 5 5l 6 6|
So0 J tsp 1t sp 1i tsp U t s p
Mas| o 69 10y 20 29
Cukor J tsp 1t sp 11 tsq 1) t s p
MYk a 309 500 769 919
Ler stjveimnae p o Jt bsp 1itbsp 2t bsp 2t bsp
Petr gl emi ead ®m@

byl inky

Pr§gkovl kvs§s i bale J balen 1balen 11 bal ¢
Program: BASIC (okamgit® pelenie)
RygovIl <chlieb

1 Uvarte rygu vo v danenceh apjotSeo Jeun evjy cvhol daedreniz S .

apougite

psdOni gope

pougi S mlieko.

1 Tip: namiestovodyzvarenia ryge m!gete

1 Migete pBipgaSi2vkov® | $glapohtsokygnbkuagkorice
1 Nemtgete piecS valg2 chlieb, inak bude
VEOKOSs BOCHN 55 10 @0 12 @0 14@0
Vodaivzar enej r 1 8ml 3 0l 3 5mMl 4 2l
MYk a 329 5 4@ 6 50 789
Okr ¥%hl o zrnn§ 2 8@ 50 79 9@
Cukor 1 _tsp 2t s p 3t sp 3t sop
Prg§gkovl Kkvss i balen J balen 1balen| LI bal ¢
Program: BASIC

Mr kvovl <chlieb

VEOKOSs BOCHN 55¢ 10@0 12 @0 14@0
Voda 1 7m0l 2 78l 3 5mMl 4 2l
Mas | o 1§ 29 30 36
M¥k a 300 50d 65d 78d
Na drobno nak 33 60 90 119
mr kvar*

So0 J tsp 1t sp 1i tsq 1) t s p
Cukor J tsp 1t sp 11 tsq 1) t s p
Prg&§gkovl kv§gs i bale J balen 1balen| 11 bnailg
Progr am: BASI C

* Ak si gel 8te, mtgepei daBSbi3Bskmktiroatersdiinayst ve
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Kukurilnl chlieb

Tip:Najsk*r rozbite vvag ®# U ,k ak Tdno meddmesikayhme pogadovan
pel tjeedazt e,l eklsm vjle

VEOKOSs BOCHN 550 10 @0 12 @0 14@0
vajcia 1 2 4 5
Voda al ebo ml 19l 2 7Bl 4 0ol 489
Mar gar2n aleb 16 29 39 40

So 0 J tsp 1t sp 11 tsq 1) t s p
Cukor J tsp 1t sp 1 t s Ut s p
MYk a 309 500 709 8 49
Kvas i bale J balen 1balen| LI bal ¢

Program: BASIC

Sl nel nicovl chlieb

Tip: Pridajte slnelnicov® semienka po zaznen? prv®t
tekvicov® semienka. Ak jemne opeliete semienka na
VEGKOSs ROKMN 55¢@ 10 @0 12 @0 14 @0
Voda 2 3l 3 718l 5 5ml 6 60l
Mas | o 20 30 40 50
MYk a 329 526 700 8 4
So0 J tsp 1t sp 1 tsp 1t s p
Cukor J tsp 1t sp i tsg Ut s p
Sl nelnicov® 20 3§ 50 60
Prg§gkovl Kkvss i bale J balen 1balen| LI bal ¢
Program: BASIC

Chliebzf 2 gvlaagskl ch orechov
VEGKOSs BOCHN 55¢@ 10 @0 12 @0 14@0
Voda 2 18l 3 5ml 5 5ml 6 60l
MYk a 150 260 329 399
Ragn§8 muuka 20d 404 450 549
So 0 J tsp 1t sp 11 tsq 1) t s p
Jemne nakr §j a 30 50 60 73
figy

Nasekan® vl ag 30 50 60 78
Me d b tsp 1i tsp 2t s p 2t sp
Drogdie v pr§ i bale J balen 1balen| I bal ¢
Prg§gkovl kvss i bale IJ balen 1balen| LI bal ¢

Program: BASIC
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Svadobnl

Tip:Ak | asoval

chili

ukazuje 1:

eb
30,

(Chliehb

a so0)

ppoeméromt 5em naanytverente male) e n ¥4 n

jamky v strede chlebaapot om ho m! gete piecS. Ako n8hle sa oc
Toto je originglny darlek prelegadbstpraichpriv2tan
VEOKOSs BOCHN 550 10 @0 12 @0 14@0

Cmar 1 7m0l 2 5l 3 3l 4 0l

Voda 9 &l 15l 2 0l 2 401

Gitng m¥ka 11 176 249 299

Celozrnng§ @it 116 176 2 4@ 2 99

mY:k a 136 226 300 3649

Cukor J tsp 1t sp 1i tsp U t s p

Droiged v prs8§gku 1| bale J bale lbal eni 1 bal d

Prg§gkovl kvss i bale lbal eni 13 bale| 1J bal ¢

Program: BASIC

Rastlinnl chlieb

VEGKOSs BOCHN 550 10@0 12@0 14@0

Voda 2 1rbl 3 5l 4 501 5 4ol

Drogdie v pr § I _bale I bale Ubal en lbal en

Hl adk§ m¥ka 300 500 669 8 0Q

So0 J tsp 1t sp 11 tsp 1t s p

Cukor J tsp 1t sp 1i tsp U t s p

Kori ander I _tsp i tsp IJ tsp 1t s p

Feni kel I _tsp i tsp J tsp 1t sp

Anz z I _tsp i tsp J tsp 1t sp

Prg&§gkovl kv§s i bale 1 bale 11 abeni 1 bal ¢

Program: BASIC

Franc%zsky rastlinnl chlieb

Tip:M* gete zn2¢gi S polet cesnakovich str¥% ikov gtvor
nech8te ich jemne phhdgndsStiamthn Tlkrasgdre? sad&m ako n§h
je lepgia, mtgete tieg nahradi S soO rastlinnou so
VEGKOSs BOCHN 559 10@0 12@0 14@0

Voda 2 1rbl 3 5l 4 8ol 5 7l

MYk a 329 526 709 840

Hrub§ pgeniln 49 79 100 129

Cukor J tsp 1t sp 1i tsp 1) t s p

So O J tsp 1t sp 1i tsp 1) t s p

Nasekanl petr 11 tsp 1itbsp 2t bsp 2l t bsp

regucha

Jemne nakr §j a 1 tsp 2t s p 3t sp 3t sp

Mas | o 10 1§ 20 2§

Prg§gkovli kvss I bale IJ bal e lbal eni I bal ¢

Program: BASIC
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Paprikovo-mand Oovi chlieb

Tip: Tentochliebna velierky chut2 oveOa lepgie so syrokr®
hrubg2, pougite podpovriklina®n &mw gt ovgpstzva kv Esku.

VEGKOSs BOCHN 550 10@0 12@0 14@0
Voda 19l 3 2Bl 4 51 5 40|
MYk a 309 509 709 8 49
So0 Jtsp 1t sp 1i tsp U t s p
Cukor J tsp 1t sp 1i tsp 1) t s p
Mas| o 10 19 20 29
Opekan® mandO 49 75¢g 100g 129
Zrnk§ sladkej Jt bsp 1t bsp 1 ithbs 1Jt bsp
Prg§gkovl kvss i bale J bale 1 bale| LI bal ¢

Program: BASIC

Kukumili lchliehb

Tip:Cesto sa obzvl 89S hod2? na robenie chrumkavich r
ARAPI D+DOpP@Hfieai ch v r %re.

VEGKOSs BOCHN 55¢ 10 @0 12 @0 14 @0
Voda 19l 3 0l 4 0ol 4 8l
Mas | o 1§ 29 30 40
MYk a 33d 54d 700 8409
Kukurica 30 60 80 99
Nasekan® kysl i 1 1 1
gupkou

Prg§gkovl Kkvss i bale J bale lbaleni LI bal d

Program: BASIC

Tekvicovl chlieb

VEOKOSs BOCHNEKA 1000 g
Tekvicov® pyr ®x* 4 0ol

MYk a 650

So0 1i
Cukor

Mas | o 30
Tekvicov® semienka 109
Prggkovl kv&sok lbal enie

Program: BASIC

* Robte tekvicov® pyr® zo sl adkokyslej marinovane
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Sardel ovl chlieb

Tippnami esto jablka mtgete prida$ r o v dy(kh®iekinGhliedp £t v o
obzvl 89S chutnlrakéeNisalmodiehosn ako obl ogenl sen

VEOKOSs BOCHNEKA 1000 g
Voda 4 41
Pgeni |l ng8 hrub8§ m¥%ka 700
Celozrnng§ pgenil ng§ m¥“Wka 100
Jemne nakr8jan® sardelov® pl 8t ky 11
Lerven® jabukoodb!gupaoan®

apokrg&8jan® na tenk® pl 8§tky 1i
Olivovli ol ej 2t bsp
Pr§gkovl kvgsok 1i
Program: BASIC

Vingrsky chlieb

VEGKOSs BOCHNEKA 1000 g
Voda 1 8ml
Such® biele v2no 1 8ml
Pgenilng8 hrub8 m¥ka 579
Gitn8 hrub8§8 mWka 15
So0 1i
Glslrovl cukor 1i
Brav]|ovs§ alebo ogkvarkovs§ mas§$S 30
Krehk@mame pokr §j an®

hroznov® |l isty (v2nna r®va) 2t bsp
Jemne nakr8janl p-r 2t bsp
Nahrubo podrven® vlIagsk® orechy 3t bsp
Drogdie v préggku 13
Prggkovi kvg&sok lbal eni e
Program: WHOLE WHEAT

Pi zzovl chlieb

VEOKOSs BOCHN 559 10@0 12 @0 14 @0
Voda 2 216l 375ml 570ml 6 9rol
Olivovl ol ej Nt bsp ltbsp 1t bsp libsp
So0d J tsp 1 tsp 1 0 t 1) tsop
Cukor b tsp 1 tsp 1 0 t 1) tsop
Origano 11 tsp b tsp 1 tsp 1 t sp
Parmez8novl 13t bsp 2 Itbhd 3 itbgd 30tbsp
Kukuriln® zr 609 100g¢g 150¢g 189
M¥%k a 299 475¢g 65009 789
Prg§gkovl kvgs i bale J bale 1 baleg L bal¢g

Program: BASIC
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Cuketovl chlieb

Tip:Tento chlieb je obzvl §gtSr cachhudwn Tql iako vi®h g edlee jha.r
VEBEOSs BOCHNE 5509 10@®0 12 @0 14 @0

Voda 3 ol 5 onl 7 &l 9 nl

MY:k a 309 509 75@ 9 0

Jemne pokr §j a 199 300 45 54@

cuket a

SoO J tsp 1t sp 11 tsp 1 tsp

Cukor J ts 1t sp 1i tsp 1 tsp

Prg§gkovl kvss I bal e lbal en lbal eni I bal ¢

Program: BASIC

Franc¥%zsky chlieb so slaninou

Tip:pri programe ADOUGHA m!t gete zvolifr2sadamidepesy
hl adkou m&o8 alilrieemavpe|l enie pri 200 AC.
VEOKOSs BOCHNEKA 1000 g

Cmar 4 51

Gin®€ hl adk§8 m¥%ka 4 09

MYk a 269

So0O 11

Jemne nakr 8j ang8 prerasten8 slanina 10d

Drogdie_ v pr8gku N

Pr8gkovIl kv§8sok llbal eni e
Program: BASIC

Recepty nachliebsr * znymi z mes ami na pel e
Poug2vajte program ARAPI DA pire, kaknbiinrSachb &a hn eunelsi2
Ciabatta

Tipicesto mtgete pripravi S pri puepegedame i  ADOUGHI .
VEGKOSs BOCHN 559 10@0 12 @0 14 @0

VIagn§ voda 1 716l 3 1m0l 3 716l 4 510

Zmes ciabatty 37 6 2 75d 9 09

Prg§gkovl kvss i bale IJ bal e lbal eni I bal ¢

Program: BASIC

Kysnutl chlieb

VEGKOSs BOCHN 55¢ 10@®0 12 @0 14 @0

VIiagn§ voda 2 216l 3 716l 4 5l 5 4rB|

Zmes na kysnu 36d 6 0 759 90

Prggkovl Kkvss i bale J bale lbal eni L bal ¢

Program: BASIC
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Celozrnnftagninohlieb

VEOKOSs BOCHN 559 10@0 12 @0 14 @0
Vliagn§ voda 2 40l 4 216l 5 5l 6 6|
Zmesgizta a rag 364 6 00 75d 9 0
Prggkovl kvss i bale lbal eni 1baleni L bal ¢
Program: BASIC

Obyl aj nl |l ierny chlieb
VEOKOBOCHNE KA 559 10 @0 12 @0 14 @0
VI agn§ voda 2 2rbl 3 7rbl 4 5ml 5 4l
Zmes na J|iern 36d 6 0 75d 9 0d
Prg§gkovl kvss i bale lbal en 1i balefd 1J bal d
Program: BASIC

Jemne vykysnut® pletienky
VEOKOSs BOCHN 550 10@0 12 @0 14@0
Vlagng§ voda al 1 8Bl 3 1Ml 3 76l 4 51
Zmes na Vvykys 37h 6 2 75d 909
pletienky

Prg§gkovli Kkvss i bale J bale lbaleni LI bal d

Program: RAPID

Upozornenie: Pr i
objem pr2lig

programe
veOkI.

ASWEETBREADA j

Chliebsbr usné¢lcag@skT ch

e chl i kibakbudeet | e ]

orechov

VEOKOSs BOCHN 55d 10@0 12@0 14 @0
Ml i eko 1 3Bl 19l 2 2l 2 6mMl
Vajci a 1 3 4 5
Ma s 100 e j 3t bsp 5t bsp 6t bsp 7t bsp
Cukor 3t bsp 5t bsp 6t bsp 7t bsp
So O 1 _tsp 2t s p 2i tsp 1) t s p
Citr-nov§ ktr i tsp 1t sp 11 tsp 1) t s p
MYk a 309 509 629 759
Prg§gkovl kvss i bale IJ bal e IJ bal e lbal en
Sugen® brusni 30 60 79 9@
sugen® vigne

Nasekan® vl ag 30 60 79 90

Program: SWEET
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G k ocovo-hrozienkovo-or ec hov | chlieb
VEGKOSs BOCHN 55¢@ 10 @0 12 @0 14 @0
Voda 2 0l 3 3l 4 5 5 4101
Ol e]j it bsp 3t bsp 4t bsp 5t bsp
Gkorica i tsp 1t sp 1i tsp Ut s p
Tmavl cukor Jt bsp litbsp 1i tsp 1) t s p
Hrozi enka 50 80¢g 1109 139
Orechy 50 809 110g 13d
So O 1 tsp 2 tsp 2 1 ts 20 t s p
MYk a 289 4609 5809 709
Pr§gkovl kvs§s i bale J bale J bale lbal en
Program: SWEET

SLCVNOSTNh LAHODNAR CHLI EB
VEGKOSs BOCHN 5549 10@0 12@0 14@0
Voda 1 3l 2 1l 2 7m0l 3 2rbl
Vaj ci a 1 3 4 5
olje it bsp 3t bsp 4 bsp 5t bsp
Cukor it bsp 3t bsp 4t bsp 5t bsp
So0 it sp 2t s p 2i tsp 20 t sp
MYk a 289 460 589 709
Hr ozi enka 4 Q 79 104 129
Prg&§gkovl kv§gs i bale J bale J bale lbal en
Program: SWEET

PRCZDNI NOVh CHLI EB

VEGKOSs BOCHN 5509 10@0 12@0 14@0
Voda 1 0ml 15ml 1 8ml 2 1rmbl
Ml i eko 7 nl 2 3l 3 0l 3 6l

Ol ej 1t bsp 3t bsp 4t bsp 5t bsp
So0 1 tsp 2i tsp 3t sp 3t sp
Cukor 3t bsp 5t bsp 6t bsp 7t bsp
MYk a 289 469 589 479
Nasekan® vl ag 50 8@ 119 90
Pocukrec®eov 50 80 119 90
Prg&§gkovl kv§s I _bale J bale J bale lbal en
Program: SWEET

SENDVI L

VEGKOSs BOCHN 55 10@0 12@0 14@0
Voda 2 0l 3 40l 4 60l 5 5l
Margar2n aleb it bsp 2t bsp 2i tbsp 20t bsp
So 0 1t s p 2t sp 2i tsp 20 t sp
Sugen® mlieko 1t bsp 2l ¢ 2i t bsp 20t bsp
Cukor 2t bsp 4 bsp 5t bsp 6t bsp
MYk a 304 500 620 75Q
Prg§gkovl kvss i bale i bale J bale lbal en

Program: Sandwich (BASIC)
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CELOZRNNh PGENILNhAh CHLI EB

VEG6KOSs BOCHN 550 10@0 12 @0 14 @0
Voda 3 0ml 4 51 5 7l 6 9l

Hrub8 pgeniln 299 509 62d 75d

Sugen® mlieko litbsp 2t bsp 2i tbsp 20t bsp
So 0 11 _tsp 2t s p 2i tsp 20 t s p
Mar gar2n aleb litbsp 2t bsp 2i tbsp 20t bsp
Me d 2t bsp 3t bsp 4 bsp 4 bsp
Pr§gkovl Kkvs§s i bale J bale lbal eni I bal ¢

Program: Sandwich (BASIC)

Pr2prava cesta

Mt gete Oahko pripravovaS cesto pri programe ADOUG
m:gete Nalej piemwrSi etbeh/agekerjubledref.8ay miesenilasSpri
zvukovl signg8l. Pri progr&mevADQUGBGHphenieai 2% Uozdi
ktor® mtgete pripravovaS. Tu je niekoOko receptoyv

FrancW¥“zska baget a

VeOkosS cest a NORMCL NA VEG6 KC
Voda 3 7Bl 5 5ml
Sugen® pgeni | n® drogdi e 2§ 5@

So0O 1 i

Cukor 1 i

MYk a 75 109
Prggkovi kvg&sok 1J lbal eni e

Program: DOUGH

T KeN je cesto pripra'l'v4en!®a,stri0,zdvey()tvemrémajhtmejatdﬁ hi®@ hk ps
40 min%t. Urobte niekoOko dvilaogipotnes | pmylcicne lir erzabo mplar

Celozrnn8 pizza

VeOkosS cest a NORMCLNA VEO KC
Voda 1 5ml 2 2mdl
So0 i 1
Olivovl ol ej 2t bsp 3t bsp
Pgenilng&8 hrub8 m¥Wka 309 450
Pgeni |l n® kIl 2] ky 1t bsp 1itbsp
Prg§gkovi kvg&sok i 1J

Program: DOUGH
1 Vytvarujte (roztiahnite) cesto, vyt vorte olkcWhalj¢éetvahy paecS 10 mi

1T Posypte cesto koren2m na pizzu pogadovanTi mi pr
1T Pelte 20 minb%t.
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Franc¥%zske rogky (Croissanty)
VeOkosS cesta 14k Yaskov
Vaj ce 1

Napl Rte vodou alebo mliekom do 2 2Bl

Mas | o 6@

So0 1

Cukor 2t bsp
M¥%ka hl adk§ 409
Prg§gkovli kvg&sok 1J

Program: DOUGH

uhl oprielne.

1 Vybertecestozn§doby, pomieste, mreaohlvajtpeldedlichnuS a

9 Prikrytecestoavl ogte do chladnil ky na mi n Yat ;

1 Rozvi Rte cest opodoejotbed Ghgonirkoaz taop@ nd knr anjas ¢ om. (PRI el
trikr8t (ako dopis). Zopakujte tento postup tri

1T Pologte cesto do plastov®ho vrec¥%gka naj menej n

1 Rozvi Rte cest opodkor SojbadjGgenihkoa naa 9 (18) gorceorcov.

1

1

Zvi Rte trojuhol n2ky psorheorgane dc hginrag epjo nasstteinTa pek
Potrite ich r opzeblittel mic hvraZ6ceanmim¥ar i mt ej na 190 AC.
pol as peleni al!

Z8kusok ku k8ve

VeOkosS cest a NORMCL NA VEO KC

Mleik o 1 7l 2 2Bl

So0 I i

GOt ok z vajca 1 1

Masl o al ebo margar?2n 1@ 2@

Hl adk§8 m¥%“ka 359 450

Cukor 35 50

Prg§gkovi kvg&sok i 1J

Program : DOUGH

1 Vyberte cestozn § d o hogracaite ho.

T Vytvotezneho okr ¥%hl e al e bpoidajgetnasledujctacve® nt &palrrye .a

Roztopen® masl o 2t bsp 3t bsp

Cukor 79 10

Nastr%hang8 gkorica 1 1i

Drven® orechy 6@ 90

Cukrovsg8 poleva podOa chuti

1 Potrite cesto maslom.
T Pomiegajte
T Nechajte

¢ uokechy v misgeka@asypte ich p@ masle.
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Pracl 2ky

VeOkosS cesta NORMCL NA VEo KC
Voda 2 0l 3 0ml
So0 I i

Hl adk§ m¥%ka 3 6 54@
Cukor i 1J
Pr§gkovl kvgsok i 1J

lvajce (jemne vygOahan® ) posypa$
Hrubozrnn8 soO na posypanie 5
VI ogt e whatyky kpredmr vapzmanmej SoOi do n&8doby.

program : Dough

KeN zazniedigsphkekzabraz2z 0:00, stlalte tlalidl
Nahrejte r%ru na 230 AC

RozdeOte cesvptmar kpss ky dhkha®y d &hnok & wusod kcye szt a .
Vytvorte pporlaocglt2ekyi cah na pomasteni pek§] .
Potrite pracl?2ky pag®mhpodypvaj sodoa.

Pelte pracl 2kiyl5prni p20ecd vAG alt 2 j r Yar e .

=a =4 =8 =a -a A

Kysnut ® rol ky

Ak si gel§te, mtgete pologi$ marhuOu vde hd tadeethsRk §ir
ok8A pr8&8gkovlim cukrom.

Rol ky 9k ¥as ko v 1XYskov

Ml i eko 1 0ml 2 0l

So0 1J 1

Voda 3 ol 4 Bl

M2 s o 30 4y

Cel ® vajce 1 1+tajelnl gotc
Mvika hl adks§ 350 450

Cukor 1it bsp 2t bsp

Prg§gkovi kvgsok i 1J

Program : DOUGH

Vytvarujtecestopod Oa v&gho ¢gelania alebo podOa nasl eduj %c
cesto):

N§pl R

Roztopen® masl o / margar 25@ 109
Cukor 5@ 100
Nastr¥han8 gkorica [ 13

Cukrovs§ poleva podOa chuti

1 Vyberte cestoz p e k § |vypraaujte ho.
1 Rozvi Ritoe phroav ouh |p®hsoy pttvea rpur aac @olejteagiomeastb.u a
Rozmixujte cukor a g k o r ipasypte aimi maslo.
1 Zavi Rte cesto smerom od ¢girgej | asti. Kon| eky d
1 Nakrgjajte r olohwgna kihkyaapek§!|, tli&lalaby sa vz
1 Nechajte ich oddichnuS asi 40 mi nYt .
1 Pelte ich pir3i0 MimiAkdN25 atej r %re.
1 Polejte ich cukrovou polevou, kiTm s% egte hor %c
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Rol ky z otr Yb

Pr2sady pre rolky z otr¥%b 9k as ko v 11X Y%skov
Voda 3 2Bl 4 3ml

S0 0 1 1

Mas| o algeabr® nmar 30 40

ListT lecit2novl prggok?* 59 8g

Hl adk § muka 400 6 0
Otruby 79 104
Cukor 1 1
Prg§gkovi kvgsok 1J lbal eni e

Program : DOUGH

T Po ukon|en2 programu vyberte cesto.

1 Vypracujtecestoavyt vorte rolky zo vgetkIrchcawsSkaS., ktor
1 Pelte priprza@thrA@twj r %re.

* ListlT lecit2novl pr8&8gok je pr2rodnl emulg8tor,
m2kg2emvetl ejdrdgij @ cesto dlhgie | erstv®.

Vianol n® gtoly

Pr2sady pre viano|ln® gtoly v8giace 104

M i eko 1 2Bl
Masl ovl kr ®m 126
Vajci a 1

Rum 3t bsp
HI adk § m¥%ka 500
Cukor 10
Scukornaten8 citr-nov8 ktra 5@
Scukornaten8 pomaran|ov§8 k!'ra 29
Hrozi enka 10
So0 19ti pka
Gkorica 2gti pky
Prg§gkovi kvgsok 2

Program: DOUGH

Vyberte cestozn §doby, vytewar medait - ni ky. Pelte przidulithe |/
rare) pribli hod. 11Bochin%t (pri v&] g2ch mnogstvs8ch

Kol 8| i ky

Pr2sady pre 9k ¥as ko v 1XYskov
Vajce 1 2

Napl Rte vodou alebo mliekdambldo 3 0l

Mas lloebao mar gar 2n 59 79

So0 i 1J

Cukor 49 50

Hl adk§8 m¥%ka 400 54¢
Prggkovl kv&sok 1J 1

Program : DOUGH

1 Vybertecestozn§8doby, oprraoczudjetCet ehonaa k %s ky .

T Vyrobte jednu endanlu voeuOdkkiay ga® D& u k %s k u .

1 Pologte veOk®asgwedku prek SdomPol ogte mal % guOku ti
na dvojn8sobnl objem.

1 Rozmixujte vajcest r ochou cukru, pedttrei.t e kol 8|l i ky a
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Lekv§8r

Je Jednoduch®|uerk)\qﬁrr§sﬂgeonjlyona na pelenie chleba. Dc
predtékv8r nerobili, stoji za to vysk¥gas. Mt get e

Postupuijte nasledovne:

T Umyte | erstv®, zrel® ovocie. o06¢g4pne tovarbdecdku® , gstbp koc
1 Vgdy poug2vajte odpog®| mrmneds e vktyan qpwreent ® gper e pr o ¢
Inak riskujete, ge lekvs&r zovrie pr2lig richlo
f Odvggte ovocie, pokr8jajte ho na mal ® k¥Wsky (ma

vstanovenom mnogstve.
Rozhodne nepoug2vhpbe bhegnkrggkéroml cukor, pre
hustl .

1 Rozmixujte ovociescukromas pustite program, ktorT bude bega?t

1 Po 1 hod 20 min. zaznie zvukovl sign8§l. Migete
uzatvorte.

Jahodovi | ekv§r

Umyt ® asten® | erstv® jahody, buN pokorOgj an® na k ¥s

2:Krygt8lovl cukor 509

Citr-nov8§8 gSava it bsp

T Rozmixujte vgre§dkogmpedpatsadpuvgpacht Oou

1 ZvoOspusatite program AMARMALADEA®

T Odstr&8Rteukvyggy stran§ch ng§doby stierkou.

T Po zaznen? zvukov®ho sign8l urukayichrei.rt e n8dobu zo

1 Napl Rte | ekv§gr ddobeihuwavertel ch fliag a

Lekvs8r z bob%O

Rozmrznut® hlboko zmrazen® bobule 95d¢
2:Krygts8lovl cukor 500

Citav& gSava 1t bsp

T Rozmixujte vgeg8§dkogber2sady v

1T ZvoOspusatite program AMARMALADEG®.

T Odstr&8Rte zvygky cukru zo str&n n&§dob pomocou s
1T Po zaznen? zvukov®ho sign8lu vyberte n8dobu zo
1 Napl Rte | ekv§gr ddobeichuaverel ch fliag a
Pomaran| ovIl | ekv§r

Ol “sapajn®mmae nakr 8§ an® pomaran] e 9 0

Ol “spajn®mae nakr 8§jan® citr- -ny 109
2:Krygt§lovli cukor 509

1 Ol “apt e pomananing gokr8&jajte ich na k¥sky.

T Pridajte cukor rozrrri§<d1q'ttee vgetky pr2sady v

1 zZvoOtspuatite program AMARMALADEG®.

T Odstr&8Rte zvygky cukru zo str&n n8§&doby umel ohmo
1 KeN zaznie zvukovl S|gn§l, vyberte n8dobu zo sp
1 Napl Rte | ekvs8r dadobeihuwavertel ch fliag a
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Ri egenbk®mbD ©

P R O BEM PRELI NA RI EGENI E
ADajte menej
ml i eklai ? pol i
l'ygice pougi
vodu
A Pridajte Vi g
polievkowvej Iy
Bochnzk APridajte vilx
potom kil e pollevkoy,_®polu>g
| erstvekgi uspm§y
typu
APridajte viac
a-l polievkoveij
pougite | er st
pougite spr8vn
Sspr8§vne uprave
APridajte viad
mlieka, 2 1lpol .
pougite chladn
APrz1ig veOa dr APIr_ldakjtel/ IV"“’".
APr2lig veOa )ﬁ’\g revkovy 1ygl
. ridajte cuko
Chlieb nespr8vny .druh i ) 1
polievkov¥% |y
nakysol . AM& | o =sbloi ,g|aa.|dr):\P idait 1 myR
AveOa vddygadn? Srraalitoe o ma
miesenzm pale.vko_v® Iyg|g
APridajte d@rag
polievkovejpoulg
spr8vny typprd§
Yapr ave.
AM&§1 o drogdi a
ADrogdie je pr{iAPridajte viag
nespr8vny typ dqmliekapmlievkoy
APr21lig veOa /JAZn2gte d&vlkwg.is
tekutiny APridajteukviuag
Chlieb dolA Vrctkn bodri e medui byg.icu
nenakysnelkysnutia. otvordA Pougite l er
MNesprsgvny typ |pougite spr8gvny
star §. m¥%k a APridajte viarwc
ATekutina bolal|lygipeugite sp
alebo pr2lig hdqdrogdcipa 8wnej ¥
ANepridali ste
APougite lerst
pougite spr.8vny
acgééfib I APrajdte drogdi
drogdi e, spr
vspr8vnej Yapr a
Kirka i e APridajte cukadr
svetl §. polievk. 1lygic
nedopel en Ps3l €.
nastaveni a
Chliehb APrijde menej q
prepelenl medul wol i evkov?
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AZvoOte spr§v.ne
APologte panvi
Zmes ni e spr8vne, tlal
premi esen Il opat ku Ssprsg8vn
vpanvi ci
APridajte mehe
ml i e k-2p ol i ev k 0.V
Vysok® APridajte mene
nastaveni medul mol i evko.veg
APridajte meane
polievkovej 1ly
A Drogdie by
AZabudl i ste pfgspotrebovaS do
(kvs8sok) al ebolotvoren? nema
star ® presiahnu$S jeh
Chlieb ADr ogdi el islao zkmoi| A Vgdy pridgva
nenakysol|so soOou al efvpor ad? u Vv e deepnt
pr2sady, ktor8 |tekutinu prv
AveOa vddpgd? |posl edn®
mi esen2m A Poug2vajte
pr2sady
ATo je norm§ln )
Celozrnni|vyrobemrfubej mAPr‘PT svetlejd
: : pougite 50% d
nemej nak| menej nam§shesth . N
konzi stenciu rubej . myky
A Mogno upr e
e . . visledky pomoc
Celozrnanl ATotlo je typlckpe srichl en®
m§ nielchlieb vV 0 vV a
vr8skavl pek8&8rnil ke pr celozrnn®ho ¢
’ ' | skr &t dobu ky
alebo [hromad? pri mi -
vpadnutT |[apel en? A Jednoduchl
’ neovplyvnz?2 kvcahl
chleba
A Vvgdy pridgva
Bochn2k m vpor2aduv e d erneocne
vzdugn¥% dAveOa vddypgd? |vodu .prv¥%
vnYtori almi esenzm A KeN vyug?2vat
povrchu k gtart, ui stit €
vstrede .panvi cd
APridajteumeng]j
éPrZIig veOa te|2 polievkov®
A M8l o drogdi a Poug2vajte pr.i
sagkl, hr,&Przlig veOa m¥YAPridajte viac
chlieb A St - ) -
argie pr29lygice naraz
nespr8vny. typ AZn2 gte mnogsty
APougite | ersty
j APoug?2 viamerap®
Otvorenl, APrzlig veOa VoAPrl_ vyggej _vI
navl hnutl ANepridali st e otrogku menej
p-rovitl ’ ARt zne d8vky
vygadovaS mene|j
A NanegSastie
Vzduchovs§g jednor8zovo p
bublina A Ce_sto ®b0|0 probl ®&m pretr
kirkou. premiesen opdlevkov ¥ l'ygi
vi.ac
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Zobrazeni
"H: HH" po
stl al en?

"start"/.std

ATep | opteak 8w ni | k
vysok8 na pel e

AStl al t e "sttlaar|tf/

aodpojte pek§&r
vyberte panovtiveo
kryt, kT m kR

nevyc.hl ad?

244




Kl asick® recepty na chl eba
Zkratky:
PL = pol ®vkovg8 | g2ce Sugen® drogd?2
LL = | ajovsg gil ka Drogd2 = 25 g
BM 1400 E

1 BASIC

2 WHOLE WHEAT

3 FRENCH

4 QUICK

5 SWEET

6 CAKE

7 JAM

8 DOUGHT

9 ULTRA FAST

10 BAKE

11 DESSERT

12 HOME MADE
TRADILNE BE€LHh CHLEBA
VELI KOST BOCHN 550 10@®0 12 @0 14 @0
Voda 2 4ml S'Srﬁl 4 8ol 5 4l
Margar2n nebo 1P L 11 PL 2P L 2P L
STI 1L L 1L L ZLL 2L L
Sugen® ml ®k o 11 PL 2P L 2! PL 3PL
Cukr 11 PL 2PL 21 PL 3PL
Chlebov8 mouka 31d 509 6 2@ 769
Sugen® drogd? | bal 2] IJ bal 2]l lbal 2| 1l bal 2
Program: BASIC
B2 1 | chl eba
VELI KOST BOCHN 550 10@0 12@®0 14 @0
Voda 2 5ml 3 5ml 5'Orﬁl 5 4l
STI IJ LL 1L L 11 L L 2L L
Cukr IJ LL 1L L 11 L L 2L L
Pgeni | n8 mouka 100 150 209 249
Chl ebov§ mouka 259 359 500 54@
Drogd? | bal? IJ bal 2] lbal 21| 1l bal 2

Program: FRENCH
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akustick®m

Chleba s o0oSechy a rozinkami
Tip: PSidejte rozinky a oSechy po

VELI KOST BOCHN 550 10 @0 12 @0 14 @0
Voda nebo ml ®K 1 38l 2 78l 3 5mMl 429
Mar gar2n nebo 19 30 40 50
STI L LL i LL g LL 1L L
Cukr i LL 1P L 2P L 2L L
Chlebov§ mouka 250 500 650 620
Sugen® drogd? i bal? J bal2]] 1bal 2] 1 bal?
Rozi nky 3§ 759 | 00g 104
Drcen® vl agskg@ 20 40 60 60

Program: BASIC

P o z n § nkkday: ¢

pougijete

program SWEETBREAD,

otevSete

1, jinak bude objem moc vel kil

Chl eba s m8kem

Tip: PSed posledn2m kynut2m kr§tce
pSitladte ruk

VELI KOST GTRU(Q 55d 10@®0 12@®0 14@0
Voda 1 9ol 3 718l 5 7ml 6 8ol
Chl ebov§ mouka 259 509 67d 8 0
KukuSilng mouk 49 78 139 156
Cukr i LL 1L L 11 LL 2L L
STI | L L 1L L 11 L L 2L L
Cell nebo mlet 2§ 5@ 759 90
Strouhanl mugk lgpetk lgpetka 2gpetKk 2gpetk
M8s | o 89 15¢g 20g 29
Strouhanl par n 1PL 1 PL 1 i P 2PL
Sugen® drogd? i bal? J bal2]] 1bal 2] 1 bal?

Program: BASIC

P o z n § nkkday: ¢

pougijete

proguden SWEETBREWDt | &) g2 .

1. Jinak bude objem pS2lig velkl

B2l 1 francouzskl <chl eba

VELI KOST G6TRUQ 55¢ 10@0 12 @0 14 @0
Voda 19l 3 7Bl 5 5l 6 6

STI 1L L 1L L 1i L L 10 L L
RostlinnT ol ej i PL 1PL 11 LL 113 LL
Chelbov§ mouka 279 52¢% 700 8 4@

Hrub8 pgenilns 3% 75 0@ 129

Cukr | L L 1L L 1i L L 2L L

Sugen® drogd?2 i bal? J bal 2] lbal 2]| 1ibal 2|

Program: BASIC
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B2 I ital skl chl eba

VELI KOST GTRU(Q 55¢@ 10@0 12 @0 14 @0
Voda 1 9ml 3 Bml 5 7m0l 6 9ol
STI i LL 1L L 10 LL 2L L
RostlinnT olej i LL 1P L 11 PL 2P L
Cukr i LL 1L L 11 LL 2L L
Chl ebov§ mouka 249 476 650 579
KukuSiln§ mouk 5@ 109 159 18d
Program: SANDWICH

Ovesnl chl eba

VELI KOST BTRU(Q 55¢@ 10@0 12 @0 14@0
Voda 1 8ml 3 5l 5 0l 6 0l
Margar2n nebo 19 29 30 36
STI i LL 1L L 10 LL U L L
HnNdT cukr i LL 1L L 11 LL W LL
Ovesn® vilolky 79 15d 200 249
Chl ebov§ mouka 199 376 55d@ 6 6
Sugen® drogd? i bal? J bal 2] lbal 2] 1 bal 2|
Program: BASIC

Podmg8s !l ovl chl eba

VELI KOST GTRU(Q 55¢@ 10@0 12 @0 14 @0
Podm8s | 2 19l 3 7Bl 5 5l 6 6
STI g LL 1L L 10 LL U L L
Cukr g LL 1L L 11 LL U L L
Chlebov§ mouka 259 509 760 91¢p
Sugen® drogd? ibal 2| Wbal 2] kK 1bal 2| 1 bal 2
Program: FRENCH

Hrubozr nnl bzl chl eba

VELI KOST GTRU(Q 559 10@0 12 @0 14@0
Ml ®k o 1 76l 2 76l 3 5l 4 210l
Margar2n nebo 16 29 30 39
STI g LL 1L L 10 LL 1JL L
Ckr g LL 1L L 11 LL 1WJL L
Chl ebov§ mouka 309 509 65d 78d
Sugen® drogd? i bal? Wbal 2] Kk 1bal 2| 1 bal 2
Program: BASIC

Cel ozrnnl chl eba

VELI KOST GTRU(Q 559 10@0 12 @0 14 @0
Voda 2 16l 3 5l 5 0l 609
Mar g arb%on mSes | o 19 29 35 43
STI g LL 1L L 11 LL U L L
Cukr g LL 1L L 11 LL U L L
Chl ebov§ mouka 169 27d 38d 459
Celozrnn8 pgen 169 279 38d 459
Sugen® drogd? i bal? b bal 2l lbal 21| LI bal?

Program: BASIC

247




Chleba s rozinkami

Tip: PSidejte rozinky nebo jak®koliv jin® sugen® o0\
hnhDtenz.

VELI KOST GTRUG(Q 55¢ 10@0 12 @0 14 @0

Voda 1 7m0l 2 716l 3 5l 420l

Margar2n nebo 10 30 40 48

STI L LL i LL gL 1L L

Me d J PL 1PL 2PL 2 PL

Chl ebov§ mouka 308 509 65d 78d

SkoSice i LL g LL 1L L . LL

Sugen® drogd? i bal? J bal 2] 1 balz? 11 bal

Rozinky / suge 40 79 104 129

Program: BASIC nebo SWEET

Pozngnkkday:g pougiame SWEETBREAD, bude chleba sviDtlej
1, jinak bude objem moc vel kT

Hrubozrnnl <c¢chl eba

VELI KOST GTRUGQ 55d 10@0 12@0 14 @0

Voda 1 7mbl 3 0l 4 51 5 4l

STI W LL 1L L i LL W LL

Sugenl pgeniln 16 2§ 4@ 48

Chl ebov§ mouka 306k 509 67d 8 0d

Cukr i LL 1L L i LL W LL

Sugen® drogd? i bal? J bal 2] lbal 2] 1 bal 2

Program: FRENCH

* Pgenilnl kv&sek vylepguje konzistenci tRnDsta, e
Cibulovl chl eba

VELIXD GTRUCE 55d 10@0 12@0 14 @0

Voda 2 0l 3 5l 5 0l 6 0l

STI W LL 1L L i LL W L L

Cukr o LL 1L L 1L L U LL

Osmagen§ cibul 2y 50 79 9@

Chlebov§ mouk a 329 549 760 91

Sugen® drogd? i bal? J bal 2] lbal 2| 1 bal 2

Program: BASIC

Sladkl <chl eba

VELI KOST GTRUG(Q 55d 10@0 12@0 14 @0

Lerstv® ml ®ko 1 7l 2 718l 4 0| 4 8ol

Margar2n nebo 16 29 35 43

Vejce 1 2 4 5

STI g LL 1L L 11 LL W LL

Me d 1 PL 2P L 3P L 4PL

Chl ebov§ mouka 306 509 700 84

Sugen®z2drog i bal? J bal 2] lbal 2] 1 bal 2

Program: BASIC

Pozn8nkkday:g pougi jete program SWEETBREAD, bude chl
Poug2vejte d8vky %rovnhD 1, jinak bude objem moc v
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Bramborovl chl eba

VELI KOST GTRU(Q 559 10@0 12 @0 14 @0
Voda nk®kom 1 716l 3 0l 4 0ol 4 8ol
Margar2n nebo 16 29 39 43
Vejce 1 1 1 1
Rozmal| kan® 9§ 159 200 249
brambory

STI 1L L 1L L 11 LL 11 LL
Cukr 1L L 1L L 1 0 L U L L
Chl ebov§ mouka 359 6 3d 78d 8 49
Sugen® drogd? IJ bal? 1 balz2l[libal?] 13 bal 2
Program: BASIC

Kv8skovl chl eba

VELI KOST GTRU(Q 559 10@0 12 @0 14 @0
Sugenl kv8sek* | bal? i balz2l|Wbal2]lH§ 1bal 2]
Voda 2 1rdl 3 5l 4 51 5 4l
Chlebov® koSen i LL i LL 1L L u LL
STI 1 LL 1L L 11 LL W L L
Gi t m& km 15¢ 259 349 419
Chl ebov§ mouka 16d 25d 34d 41d
Sugen® drogd:? i bal? lbal 2] ellibal 2] 1J bal 2
Program: BASIC

*Sugenl kv§sek je koncentrovanl a prod§v§ se v
Pgenil nl grahamouvl chl eba
VELI KOST GTRU 550 10@0 12 @0 14 @0
Voda 2 1rbl 3 5l 5 5l 6 6
STI 0 LL 1L L 10 LL W L L
M8§sl o nebo ma 19 2§ 30 35
Me d J L L 1L L 11 LL U L L
Ocet i LL g oLL 1PL 1 PL
Celozrnn8 pge 306k 509 700 8 4@
Sugen® drogd? i bal 2| lbal 2] ellibal 2] 110h1 2]
Program: WHOLE WHEAT

Hrubozrnnl t mavl chl eba
Tip:KoSen2 mTgete pSidat vcelku nebo rozdrcen®.
pot Sete tNsto vodou a posypte ovesnimi vl ol kami
VELI KOST GTRUG(Q 5 Bg 10@0 12 @0 14 @0
Voda 2 1Bl 3 5ml 4 51 5 4l
Gitn8 mouka 106 179 229 26¢h
Celozrnn8 pgen 106 170 229 260
Gpal dovs8 mouka 13¢ 179 229 266
Fepnl sirup g LL 1L L 11 LL UL L
Cel ® nov® koSe LL Ll 11 LL UL L
Koriandr 1 LL 1 LL 1 01 L 1L L
Strouhani mugk L 1 LL 2 LL 2 LL
STI 1 LL 1 LL 1 LL 11
Sugenl kv8sek I bal 2] i bal 2] Wbal 2] lbal 2|
Sugen® drogd? 1 bal 2] J bal 2] lbal 2| 1 bal 2

Program: BASIC
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Gitnl chl eba

VELI KOST GTRUGQ 55¢@ 10@®0 12 @0 14 @0
Voda 2 1r6l 3 5ml 4 50l 5 4rB|
Sugenl kvS8sek* 1 bal?2 i bal2l] U bal? 1bal 2]
STI b LL 1L L 11 LL 1 LL
Cukr i LL i LL g LL 1L L
Gitnl sl ad 59 10 19 1§
Gitn§ mouka 199 304 409 489

Chl ebovg mouka 129 200g 260g 31d
Drogd? IJ bal? lbal 2] el libal 2| 1Jbal 2|
Program: WHOLE WHEAT

Chleba s jablky a oSechy 1000
Vejce 2

Ml ®k o 25 ml
Ol ej 4P L
Cukr lhrnek
Ol oupan8 nastrouhan8 jablka Granny Smhmirinky
NasekansGk & loaglec hy lhrnek
Pol ohrub8&8 mouka 386
Jedl 8§ soda 1LL
Pr&8gek do peliva 1LL
STI i LL
Mugks&8tovi o0S2gek i LL
SkoSice i LL
Program: QUICK

Il rskl chl eba 1000g
Podmgs| 2 3 Dml
Vejce 2

Km?2 n 1PL
Pol ohrub8 mouka 5060
Cukr i hrnku
Jedl 8 soda 1PL
STI i LL
Rozinky lhrnek
Program: Quick

Chl eba s ban8ny a oSechy 10009
Ml ®k o 250 ml
Ol ej 4 PL
Ol oupan® a bang®alkan® 2 hrnky
Vejce 4

Cukr i hrnku
Bal enl tmavhD hnndl cukr: i hrnku
Nasekan® vliagsk® oSechy: lhrnek
Pol ohrub8 mouka 380
Jedl 8 soda: 2 LL
STI 2L L

program: QUICK
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Kukus

i Icimidba 1000g
MI k®o 250 ml
Vejce 4
Ol e 1/ 3 LL
Cukr I hr nku
STI 1 LL
Pol ohrub8 mouka 300 ¢
KukuSilng mouka 120 g
Pr8§gek do peliva 5 LL
Program: Quick
Celozrnn® chl eby
Sedmi zr nnl chl eba
VELI KOST GTRUG(Q 55¢ 10@0 12 @0 14 @0
Voda 2 9ml 5 0l 7 0l 84 0m
Margar2n nebo 19 30 50 60
STI J LL 10 LL 2L L 2 LL
Cukr g LL 11 LL 2L L 2 LL
Ocet  LL 1i PL 2P L 2 PL
Celozrnn8 pgen 349 550 750 90d
VI ol ky sedmi z 18d 200g 3009 36d
Sugen® drogd? i bal? IJ bal 2]l lbal 21| 1ibal 2]
Program : WHOLE WHEAT
Bavor skl celozrnnl chl eba
Tip:M2sto km2nu mTgete pougdg2t tak® I |ajov® | gilky
VELI KOST GTRU(Q 559 10@0 12 @0 14 @0
Voda 1 7Bl 30ml 3 6ml 4 3l
Celozrnn8 pgen 249 400 579 6 9@
Gitn§ celozrnn ) 126 159 189
STI g LL 1L L 10 LL U L L
Km2 n J PL 1P L 2P L 2 PL
StSednh vel k§ 40 100 159 18d
uvaSen§ a rozn
Sugenl kvS§sek i bal? i balz2l| U balz? 1bal 2]
Sugen® drogd? i bal? Wbal 2]kl 1bal 2] 1 bal 2
Program: WHOLE WHEAT
Cel ozrnnl chleba s javorovlim sirupe
VELI KOST GTRU 550 10@0 12 @0 14 @0
Margar2n nebo 19 29 39 43
STI J L L 1L L 11 LL U L L
Javorovl siru J PL 1i PL 2P L 2 PL
Chl ebov§ mouk 3309 54d 26d 31
Sugen® drogd? I bal 2] J bal 2] lbal 2] 1 bal 2

Program: BASIC
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Jogurtovl celozrnnl chl eba
VELI KOST GTRU 55¢ 10@®0 12@®0 14 @0
Voda nebo ml® 1 6mMl 2 5l 3 0l 3 6mMl
Jogurt 99 15d 209 2 401
STI J L L 1L L 1i L L 1000 L
Cukr b LL 1L L 17 LL U L L
Ocet i PL J PL 1PL u_ PL
Celozrnn8 pge 304 50d 704 849
Sugen® drogd? i bal 2| J bal 2] lbal 2| 1 bal 2
Program: BASIC

Otrubovl chl eba

VELI KOST GTRU 55¢ 10@®0 12@0 14@0
Voda 2 1rbl 3 5l 50 @l 6 0l
Margar2n nebo 20 30 40 48
STI b LL 1L L 0 LL U L L
Cukr 0 LL 1L L U LL W L L
Pgenil n® otru 49 79 104 129
Pgeniln® kIl 2] 30 50 70 85
Celozrnn8 pge 249 400 650 78d
Sugen® drogd? i bal 2] J bal 2] 1 bale 1 bal 2
Program: WHOLE WHEAT

Cere8l nz chl eba

VELI KOST GTRU 55¢ 10@®0 12@®0 14 @0
Voda 2 72l 4 5ml 6 5| 7 8ol
Celozrnn8 pge 119 17 25d 300
Gitn8§ celozrn 11 17¢h 259 304
Hrub§ ¢gitn§ m 3Q 5@ 7Q 85
Hrhug mo u k a z 30 50 70 89
gpaldy

Hrub8 pohanko 30 50 70 85§
Slunel nicovs§g 20 3§ 50 60
DT Rovs§ sem2nk 20 3§ 5@ 60
Lanena semena J PL 1PL 11 L L 13 L L
Sezamov® sem? J PL 1PL 11 L L 1 L L
STI IJ PL 1L L 1i L L 11 LL
Me d J PL 1L L 1i L L 13 L L
Sugenl kvS8sek i bal 2] i balz2]|] J bal? lbal 2|
Sugen® drogd? J bal 2| lbal 2] el 1ibal 2| 1J bal 2

Program: WHOLE WHEAT

252




Gpal dovl chl eba

Tip: PSed posledn2m kyspbt Be k itdchlgbe tppiot \®d0S posypte v 2
gpal dou nebo ovesnl vio| kami a zlehka je
VELI KOST GTRU 550 10@0 12@®0 14 @0
Podm8sl 2 2 40l 4 0ol 5 0l 6 0l
Celozrnn8 gpal 136 239 2 8@ 3 3¢
Celozrnng§ git 106 18d 239 28 @
Hrub§ gpaldov 106 189 180g 216
Slunelnicovs 40 759 1009 129
STI U LL 1 LL 10 L 11 LL
Cukr b LL 1 LL 10 L 11 LL
Sugenl kvS8sek i bal 2] J bal2l|[ 1 bal L bal?
Sugen® drogd? i bal 2| J bal 2] 1 bal 1 bal 2
Program: BASIC

100% cel ozrnnl pgenil nl chl eba
VELI KOST GTRU 55¢ 10@®0 12 @0 14 @0
Voda 2 1mbl 3 5ml 5 0ml 6 0l
STI 0L L 1L L 10 LL W LL
Me d J L L 1L L 2L L 2L L
Celozrnn8 pge 33d 54d 76d 91cb
Sugen® drogd? i bal 2] J bal 2] 1 ab 2| 1 bal 2
Program: WHOLEMEAL

TmavIl <chl eba

VELI KOST GTRU 55¢ 10@®0 12 @0 14 @0
Voda 2 40l 4 0ol 4 51 5 4ml
Celozrnng§ git 106 18d 189 21
Hrub§ gitn§ m 106 18d 189 216
Celozrnn8 pge 13 239 2 8@ 336
LerT slad (vyr 59 10 19 20
pragen®ho)

jel menn®ho sl

prod§van®ho v

zdrav® vIgivy)|

barvu chleboyv

STI J L L 1L L 1 L L 13 L L
Slunelnicovs 40 79 104 129
Tmavli Sepnl si 1 bal 2] J bal 2] lbal 2| Libal 2]
Sugen® drogd? i bal 2] J bal 2] lbal 2| i bal 21
Sugen® drogd? i bal 2| IJ bal 2]l lbal 21 i bal 2|

Program: WHOLE WHEAT
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Cel ozrnnl pgeni | nl chl eba
VELI KOST GTRU 55d 10@0 12 @0 14 @0
Voda 2 116l 3 5l 5 5l 6 60l
STI J LL 1L L 11 LL U L L
RostlinnT ol e]j J L L 1P L 11 PL U L L
Me d i LL g LL 1L L L LL
Fepnl sirup i LL g LL 1L L U LL
Celozrnn8 pge 30 50d 76d 91d
Pravl pgeniln i PL J PL 1PL 1 PL
Sugen® drogd? i bal 2] J bal 2] 1 bal? 1L bal 2
Program: WHOLE WHEAT

Pivn2z <c¢chl eba

VELI KOST GTRU 55@ 10@0 12@0 14 @0
Voda 12l 2 0l 2 2Bl 2 7l
Pivo 12ml 2 0ol 2 26l 2 70l
Celozrnn8 pge 14 23d 28d 33
Pohankov§ mou 119 189 189 21¢p
Cel ozr nn§ gupkaal 119 18d 18d 21
STI J L L 1L L 11 LL U L L
Sezamov® em? 28 50 79 90
Lernl sla (j 3g 59 10 13
Sugen® drogd? i bal 2] J bal 2] 1 bal? 1L bal 2
Sugenl kvs8sek i bal 2| J bal2]] 1 bal? 11 bal?2
Program: BASIC

RSZNE druhy chutn®ho kSupav®ho
Bar evnl sn2daRovl chl eba
Tip:KSupav® m¢gsli mTgete nahradit

VELI KOST BOCH 55@ 10@0 12@0 14 @0
Ml ®k o 1 6l 2 5l 3 3l 4 0l
Chl ebov§ mouk 256 426 57d 6 9d
Cukr J PL 11 PL 2P L 2CL
STI J CL 1CL 11 CL 1 CL
Sugen®, nahru 99 19 20 2§
nakrg8jen® gve

KSupav® m¢gsli 30 5@ 75 9@
Kokosov® vl ol < PL < IJ PL <1PL <l PL
M8s | o 16 2§ 3§ 43
Sugen® drogd? i bal 2| J bal 2] lbal 2] 1 bal 2

Program: BASIC

P o z n § nkkday: ¢
bude

jinak

pougijete
objem pS2z2lig

program SWEETBREAD,

vel
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Rumovl chleba s rozinkami a
VELI KOST BOCH 55¢ 10@0 12 @0 14 @0
MI ®ko nebo 1 7m0l 2 8ol 35 @nl 4 2101
40 % rum J PL 1PL 2PL 21 PL
M§s | o 20 39 49 48

Celozrnn§ pge 306k 509 650 78d
Jedl ovli med u PL 2 PL 3 PL 3PL

STI IJ CL 1 CL 1 i cC U CL
Cel 8 j&8dra 20 409 609 73

oSechT*

Schwart ausk@ 3Q 509 759 9@

rozinky*

Sugen® drogd? i bal 2] J bal 2] 1 bal? 1, bal

Program: BASIC

P o z n § nkkday: ¢

pougijete

program SWEETBREAD,

oSechy

bude

jinak bude objem pS2lig velkT.

*Tyto pS2sady pSidejtelupo prvn2zm akustick®m
Jogurtovl chl eba

VELI KOST BOCH 550 10@0 12 @0 14 @0
Voda ali MI ®k 1 6l 2 5l 3 0l 3 6l
jogurt 8§ 15¢@ 209 249
STI IJ CL 1CL 1i  CL U CL
Cukr J CL 1CL 11 CL 1 CL
Chl ebov§ mouk 30 50d 70d 849
Sugen® drogd? i bal 2] IJ bau 2| lbal 2| 1 bal 2
Program: BASIC

Francouzsk.l me do vl chl eba
VELI KOST BOCH 55¢ 10@0 12 @0 14 @0
Voda 2 0l 3 2rBl 4 51 5 4l
STI J CL 1CL 11 CL 1) CL
Ol ivovl ol ej J PL 2P L 11 PL 1) PL
Me d u_ PL 11 PL IJ PL 1P L
Chl ebov§ mouk 2 8d 45d 60 @ 729
Hrub8 pgeniln 40 79 109 129
Sugen® drogd? i bal 2] J bal 2] lbal 2| 1 bal 2

Program: ULTRA FAST
P o z n § nkkday: ¢

pougijete

program SWEETBREAD,

1, jinak bude objem moc vel kil

S| r oohleba

VELI KOST BOCH 550 10@0 12 @0 14 @0
Voda nebo ml 1 28l 2 0l 3 0ml 3 6l
Margar2n neb 2l 30 4Q 50
Cel ® vejce 1 1 1 1
STI J CL 1CL 11 CL 1 CL
Cukr J CL 1PL 1i PL 1 PL
PS2rodn? hru 73 126 209 2 49
Ch | e bnoovusk a 300 509 700 84
Sugen® drogd? I bal 2] J bal 2] lbal 2] 1 bal 2
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Program: BASIC

Amarettovl chl eba

Tip:M2sto mandlovich pTlek mTgete poug?t
nebo vodou.

VELI KOST BOCH 55¢ 10@0 1200g 14 @0
Ml ®k o nebo V 1 3l 2 0l 2 0l 2 401
Amaretto 4 nl 7 i 1 0ml 12ml
Chlebovg mouk 309 50¢ 650 780
Cukr J PL 1PL 2P L 2PL
STI IJ CL i CL 13 CL 2CL
MEs | o 20 30 49 49
Mandl ov® pTl Kk 20 79 109 129
Sugen® drogd? i bal 2] IJ  RRalku lbal 2| 1 bal 2

Program: BASIC

tak® drcen

Pozngnkkday:g pougijete program SWEETBREAD, bude chl ¢

1, jinak bude objem moc vel kT.

Byl inkovIl <c¢chl eba

VELI KOST BOCH 55¢ 10@0 12 @0 14 @0

Podm§sl| 2 226 3 718l 5 501 660ml

STI b CL 1CL 11 CL 13 CL

M8s | o 69 10y 29 29

Cukr b CL 1CL 11 CL 13 CL

Chlebov§ mouk 309 509 760 91

Lerstvg, jemn J PL 11 PL 2PL 2PL

petrgel nebo ]

Sugen® drogd? I bal 2| J bal 2] lbal 2| 1 bal 2

Program: BASIC (okamgi t ® pel en?2)

RI'govl <chl eba

f UvaSte rTgi v dostateln®m mnogstvz slan® vody a
vaSila, si ponechejte pro pozdRj g2 pougit?2.

1 Tip: M2sto vody, ve kter® se vaSila rTge, mTget

1 MTget et2p3Sipdod ®vkov® | §2ce rozinek a 1 | ajovou | g

1 NemTgete p®ct velkl bochn2k, chl®b by byl pS$z]li

VELI KOST BOCH 55¢ 10@®0 12 @0 14 @0

Voda, ve kter 1 8l 3 0l 3 5l 4 201

rige

Chlebov8 mouk 329 549 650 789

Kualt § v §lka za 2 8@ 50 79 90

syrova

Cukr u_CL 2CL 3CL 3 CL

Sugen® drogd? i bal 2| J bal 2] lbal 2] 1 bal 2

Program: BASIC
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Mr kvovl chl eba

VELI KOST BOCH 550 10@0 12@0 14 @0
Voda 17l 2 7Bl 3 5mMl 4 2l
ME§s 1| o 16 29 30 36
Chl ebov§ mouk 30d 50d 6 5d 78d
Mr kev nakr 8j e 33 60 90 119
kostilky

STI IJ CL 1CL 1i CL 13 CL
Cukr J CL 1CL 1i CL 1) CL
Sugen® drogd? i bal 2] J bal 2] lbal 2| 1 bal 2

Progr am: BASI C

*MTgete si tak® vya opdugamr kjviovw up @tSEeelun ®m mnogst v

Vaj el nl chl eba

Tip:Nej dS2ve uglehejte vejce v odmhRSovac2 n§dobh a
i hned upelte a jezte |erstvl

VELI KOST BOCH 550 10@0 12 @0 14 @0

Vejce 1 2 4 5

Vodou nebo ml 1 9l 2 7Bl 4 0ol 489

mnogstv?

Margar2n nebo 16 29 39 40

STI IJ CL 1CL 1i  CL U CL

Cukr J CL 1CL 11 CL 13 CL

Chl ebov§ mouk 304 50d 70d 849

Drogd? i bal 2] J bal2]] 1bal2l] 11 bal?2

Program: BASIC

Slunel nicovl <chl eba

Tip:PSijde sl unelnicovg8 sem2nka po prvn2m akustick®r
sem2nka. Pokud sem2nka kr8tce oprag2te na p8nvi,
VELI KOST BOCH 55¢ 10@0 12 @0 14 @0

Voda 2 3l 3 7Bl 5 5l 6 6

M§s | o 20 39 ) 59

Chl ebov§ mouk4g 329 52 70d 849

STI b CL 1CL 1 CL 13 CL

Cukr J CL 1CL 1 CcL U3 CL
Slunelnicovs 20 35 50 6@

Sugen® drogd? i bal 2] J bal 2] lbal 2| 1 bal 2

Program: BASIC
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Chleba s f2zky a vlIagskIl mi 0S
Tip:Kdyg poegijerstvsg js8dra vliagsklic oSec

l ehce nahoSklT, ale velmi chutni, a bud
VELI KOST BOCH 559 10@0 12 @0 14 @0
Voda 2 118l 3 5l 55l 6 60l
Chl ebov§ mouk 159 260¢g 329 39d
Gitn8 mouka 209 400 45d 54@
STI J CL 1CL 11 CL 13 CL
Na jemno nakr 30 50 60 78
f2ky

Nasekan® vl ag 30 50 60 78

Me d b CL 1i  CL 2CL 2 CL
Sugenl kv§8sek I bal 2| J bal 2] lbal 2| 1 bal 2
Sugen@ddro i bal 2] J bal 2] lbal 2| 1 bal 2
Program: BASIC

Svatebn?2 chleba (chl ®b sTIl)
Tip:Jakmile di sPLej uk8ge %daj 1:30, pougiijte
vytvoS2te uprostSed chl eba mal dudhjearmkpe,| emi2s k uP op ovn,
mTgete jamku naPLnit STlI2. Tento chleba
pSi jinlch pS2legitostech.

VELI KOST BOCH 559 10@®0 12 @0 14@0
Podm8s| 2 1 7m0l 2 5l 3 3l 4 0ol
Voda 9 ml 15ml 2 0l 2 Oml
Gitn§8 mouka 116 176 249 299
Celozrnng§ gi 116 176 249 299
Chlebovg mouk 136 226 300 369
Cukr b CL 1CL 11 CL 13 CL
Sugenl kvs§sdg 1 bal2] 1 balz2] lbal 2| 1i bal 2
Sugen® drogd? i bal 2| lbal 2] 1 bal ? 110 bal
Program: BASIC

Byl i nkovl chl eba

VELI KOST BOCH 559 10@®0 12 @0 14@0
Voda 2 1rbl 3 5l 4 51 5 4l
Sugenl kvs§sd 1+ bal2] 1 bal2] W balz2] 1bal 2]
Chlebovg mouk 309 500 6 60 8 0
STI b CL 1CL 1i  CL U3 CL
Cukr J CL 1CL 1i  CL U3 CL
Koriandr 1 CL i CcL J CL 1CL
Fenykl I CL i CcL J CL 1CL
AnT z 1 CL i CL J CL 1CL
Sugen® drogd?2 i bal 2| 1 bal? 11 bal? 1 bal?
Program: BASIC

Francouzskl byl inkovl chl eba
Tip:Pol et strougkT |lesneku mTget e navitéintk ® tPULBitkry§t r
l ehce zhnRdnout na m&§sle a po zchladnut?2 je pSidsg
m2sto bRgn® STIli pougijete bylinkovou sTI
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VELI KOST BOCH 55d 10@®0 12@®0 14 @0

Voda 2 116l 3 5ml 4 8ol 5 7m0l
Chlebovg mouk 329 52¢% 700 840

Hrubg8&8 pgeniln 40 79 109 129

Cukr J CL 1CL 1i  CL 1) CL

STI IJ CL 1CL 1i  CL U CL
Nasekan§ petr 11 CL 11 PL 2PL 21 PL
SeSicha

Na jemno rozd 11 CL 2CL 3st 3st
strougky lesn

M8s | o 10 1§ 20 29

Sugen® drogd? i bal 2| IJ bal 2] lbal 2] 1 bal 2
Program: BASIC

Mandl ovl chleba s pepSem

Tip:Tento chleba, kterlT je vhodnlT pro rychl ® oblers
mnohem | eh]| 2. Pokud chceteembpbulzesp®i okomzai sib@ociu
drogd?

VELI KOST BOCH 550 10@0 12 @0 14 @0

Voda 19l 3 218l 4 501 5 4ml
Chlebovg mouk 309 509 700 8 4

STI IJ CL 1CL 1i  CL U CL

Cukr J CL 1CL 11 CL 13 CL

M8s | o 10 19 209 29

Pragen® pTl Kky 40g 75¢ 100g 129

Zelenl pep$S ¢ J PL 1 PL 1 1 PL 1 PL
Sugen® drogd? i bal 2] J bal 2] 1 bal? 1 bal 2
Program: BASIC

KukuSilnl chleba

Tip:TNsto je vhodn® zejm®na pro pS2pravu kSupavich
RAPID+DOUHG, wytvaruj t e chl ebov® rohl 2ky a upelte je v tr
VELI KOST BOCH 55¢ 10@0 12@0 14 @0

Voda 19l 3 0ml 4 0ol 4 8ol

M§s 1 o 15 2§ 30 40
Chlebov§ mouk 330 54 700 84
KukuSilng mou 30 60 80 9§

Kysel § jabl ka i 1 1 1

nakr 8j eons8t inlak i

Sugen® drogd? i bal 2] J bal 2] lbal 2| 1 bal 2
Program: BASIC

DI Rovl chl eba

VELI KOST BOCHNEKU 0,9 kg

DT Rovg§ kage*~ 400 ml
Chlebov8 mouka 650

STI 1 1 LL
Cukr

M8s | o 30 g

DT Rovg sem2nka 100 g
Sugen® drogd? 1 bal2] ek

Program: BASIC
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*DT Rovou kagi vyrob2te rozmixovg§§n2m sladkokysel ®

Anl ovil kovl chl eba

Tip:M2sto jablka mTgete pSi dnaatk rstjee nn@ nmankol §8sdtavrie® nzae |«
vijimelnhD chutnlT, kdyg se pod§8§vs& s bylinkovim m§s
gv®dsk®m stol e.

VELI KOST BOCHNEKU 0,9 kg
Voda 440 ml
Celozrnng§ pgeni |l ng8 mouka 700 g
Celozrnng§ pgeni |l n8 mouka 1060

JemnhD nasekan® PL8tky an|lovil ek 11
Lerven® jablko se slupkou, odj&dSen®

a nakrg8jen® na tenk® PLS&8tky 1 i
Olivovl ol ej 2 PL
Sugen® drogd? 1 1 balz2]ku
Program: BASIC

VinaSTv chl eba

VELI KOST BOCHNEKU 10009
Voda 180 ml
Such® b2l ® v2no 180 ml
Celozrnn8 pgeni| n8 mouka 570 g
Gitn8 celozrnn8 mouka 150 g

STI 1 1 LL
Hnndl cukr 1 i LL
VepSov® nebo gkvarkov® s§&§dl o 30 g
SvhNg2, na jemno nakr 8jen®

l'isty vinn® r®vy 2PL

Na jemno nakr8jenl p-rek 2 PL

Na horudorcen® vliagsk® oSechy 3 PL
Sugenl kvégsek b bal 2] ku
Sugen® drogd? 1 balz2] ek
Program: WHOLE WHEAT

Pizzovl <chl eba

VELI KOST BOCH 55¢ 10@®0 12 @0 14 @0

Voda _ 2 2Bl 3 718l 5 7ml 6 90l
Olivovl ol ej b PL 1PL 1PL 1PL

STI J CL 1CL 1i  CL 1) CL

Cukr J CL 1CL 1i  CL 1) CL
Oregano u_ CL J CL 1CL u_CL

Par maz§gn W PL 2i  PL 31 PL 3J PL
KukuSilng mou 60 109 159 189
Chlebov§ mouk 299 476 659 78d

Sugen® drogd? I bal 2] IJ bal 2] 1 bak? 1 bal 2

Program: BASIC
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Cuketovl chl eba

Tip:Vyj2melnou chuS tohoto chleba maxi m§l nnD vychutn
olivov®ho ol eje.

VELI KOST BOCH 55@ 10 @0 12 @0 14 @0
Voda 3 onl 5 @nl 7 &l 9 tnl
Chl ebov§ mouk 309 509 75d 9 0g
Na jemno nakr 19d 309 450 54d
cuket a

STI IJ CL 1CL 1i CL 13 CL
Cukr J CL 1CL 1i CL U CL
Sugen® drogd? i bal? lbal 2] lbal 2| 1 bal 2

Program: BASIC

Franckl sl aninovl chl eba

Tip:V programu DOUGH si mThiebechwdki nheboNcbhkbbuo® r
popragte moukou a pelte chleba v pelic?2 troubn ps$S
VELI KOST BOCHNEKU 10009

Podmgs| 2 450 ml

Gitn8 mouka 4060

Chl ebovs88 mouka 260 g

STI 1 1 LL
Prorostl 8 slanina nalky 8§ en8 na drobn®Okagstil
Sugenl kvgsek IJ bal 2] ku
Sugen® drogd? 1 I balz2]ku

Program: BASIC

Recepty na chleba pSi pougit?2 smD

Pokud na virobku nen2 wuveden jinl postup, hougiijt
B2 1 | ital skl chleba ciabatta

Tip:TNRsto mJgete pSipravit s pougit?2m programu DOUG
VELI KOST BOCH 55¢ 10@0 12 @0 14 @0

VlIagn§ voda 1 7r6l 3 18l 3 7rbl 4 5l

Hot ov§ smhDs n 376k 6 2% 75 @ 90

chleba ciabat

Sugen® drogd? i bal 2] J bal 2] lbal 2| 1 bal 2

Program: BASIC

Kvg§skovl chl eba

VELI KOST BOCH 559 10@0 12@0 14 @0

Vliagn§ voda 2 2Bl 3 7Bl 4 51 5 4l

Hot ov§ smhDs n 36¢ 6 0 75 90

chl eba

Sugen® drogd? i bal 2] IJ &l 21 K lbal 2] 1 bal 2

Program: BASIC
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Celozrnnl ¢gitnl chleba

VELI KOST BOCH 550 10@0 12@0 14 @0
VI agng voda 2 40l 4 2Bl 5 5ml 6 60|

Celozrnng git 360 600 750 90

hotov§ chlebo

Sugen® drogd? i bal 2| lbal 2] lbal 2] 11 blau
Program: BASIC

Hrubozrnnl t mavl chl eba

VELI KOST BOCH 550 10®0 12@®0 14 @0
Vliagn§ voda 2 2rbl 3 716l 4 5m| 5 40|

Hot ov§ smhDs n 360 600 75@ 90

hrubozrnnl tm

Sugen® drogd? i balz2] 1bal 2| 1i bal 2|l 13 bal?
Program: BASIC

Jemn | kv8§skovl PLetenec

VELI KOST BOCH 550 10@®0 12@®0 14 @0

Vliagng voda n 1 8Bl 3 1l 3 76l 4 51

Hot ov§ smhDs n 376k 626 750 90

kvgskovl PlLet

Sugen® drogd:? i bal2] 1 bal2] 1bal 2] 1 bal?2

Program: RAPID

Pozn§nkday:g pougijete program SWEETBREAD, bude chl «
jinak bude objem pS21ig vel kT

Chl eba s brusi nkami a vliagskl mi 0Se
VELI KOST BOCH 55¢ 10@®0 12 @0 14 @0

Ml ®k o 1 3Bl 19l 2 2l 2 6Ml

Vejce 1 3 4 5

M§sl ovi ol ej 3PL 5PL 6P L 7PL

Cukr 3PL 5PL 6P L 7PL

STI 1 CL 2CL 2i _CL U CL

Citr-nov§ kTr i cL 1CL 1i  CL U3 CL

Chlebov§ mouk 309 509 629 750

Sugen® drogd? i bal 2] J bal 2] J balz2] 1bal 2]

Sugen® brusin 30 60 79 90¢g

sugen® tSegnhi

Nasekan® vl ag 30 60 79 9@

Program: SWEET
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SkoSicovl chl eba s rozi nkami
VELI KOST BOCH 550 10@0 12@0 14 @0
Voda 2 0l 3 3l 4 51 5 4l
Ol e]j 1PL 3PL 4P L 5PL
SkoSice i CcL 1CL 1i  CL 1 CL
TmavhD hnhRdl ¢ J PL 11 PL 11 CL 13 CL
Rozi nky 50 80¢g 1109 139
OSechy 50 80g 110g 139
STI 1 CL 2 CL 2 | CL 2 CL
Chl ebov§ mouk 2 8@ 460¢g 5809 704
Sugen® drogd? i bal 2] IJ bal 2| IJ balz2] 1bal 2]
Program: SWEET

Sv8§teln2z sl adkl chl eba

VELI KOST BOCH 550 100 12@®0 14 @0
Voda 1 3l 2 1l 2 70l 3 2rbl
Vejce 1 3 4 5
Olej 1PL 3PL 4P L 5PL
Cukr 1PL 3PL 4P L 5PL
STI 1CL 2CL 2i CL 20 CL
Chl ebov§ mouk 2 8d 46d 58d 704
Rozi nky 4Q 79 100 129
Sugen® drogd? i bal 2| IJ bal 2] IJ bal?2] 1 bal?
Program: SWEET

NednRDI n2 <c¢chl eba

VELI KOST BOCH 559 10@0 12 @0 14 @0
Voda 1 0ml 15ml 1 8ml 2 1rmbl
Ml ®k o 7 nl 2 3ml 3 0ml 3 6ml
Ol ej i PL 3PL 4PL 5P L
STI 1 CL 2i  CL 3CL 3 CL
Cukr 3PL 5PL 6PL 7PL
Chl ebov§ mouk 2 8d 46d 58d 479
Naskan® vlagskK 50 80 119 90
Kandovan® ovo 50 80 119 90
Sugen® drogd? 1 _bal 2| J bal 2] J balz2] 1bal 2]
Program: SWEET

Sendvi|lovl chl eba

VELI KOST BOCH 550 10@0 12 @0 14 @0
Voda 2 0l 3 4101 4 601 5 5|
Margar2n nebo 1 LP 2PL 21 PL 20 PL
STI 1CL 2CL 21 CL 2 CL
Sugen® ml ®ko 1PL 2P L 21 PL 20 PL
Cukr 2P L 4P L 5PL 6P L
Chlebov§ mouk 306 509 629 750
Sugen® drogd? i balz2] i bal2] 1 bal2] 1bal 2]

Program: Sandwich (BASIC)
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Celozrnnl sendailovl chleb

VELI KOST BOCH 55¢ 10@0 12 @0 14 @0

Voda 3 0l 4 5| 5 7m0 6 90l

Celozrnn8§ pge 299 509 629 759

Sugen® ml ®ko u_ PL 2P L 2i  PL 20 PL

STI 1 CL 2CL 21 CL 20 CL

Margar2n nebo u_ PL 2PL 2i  PL 20 PL

Me d 2PL 3PL 4PL 4P L

Sugen® drogd? i bal 2| IJ bal 2] lbal 2| 1 bal 2

Program: Sandwich (BASIC)

PS2prava tDsta

TNDsto mTgete snadno pSipravit pomoc?2 programu DO
bl't tNDsto zpracov8§no a pelenoemne,vhagygtuselphBh2tBDN
pSidejte pS2sady. V programu DOUHG nejsou g8dn®
kter® | ze pSipravit. Zde je nhRkolik receptT:
Francouzsk§8 baget a

Vel i kost tDsta NORMCL NE VELKC

Voda . 378/l 550 ml
Sugemglnpl nl kv8sek 25 50 g

STI 1LL I LL

Cukr 1 LL I LL

Chl ebov88 mouka 75 100 g
Sugen® drogd? IJ bal 2] ku 1 balz2] ek

Program: DOUGH

T Jakmile je tRNDsto hidtdv®PyyvyeaopngdbDet dl pah®ab@d4hn?ky
mi nut odpolinout. Na povrchu proveNte nRkolik ¢

Celozrnn8 pizza

Vel i kost tDsta NORMCL NE VELKC

Voda 15ml 225 ml

STI i LL 1 LL

Olivovl ol ej 2PL 3 PL

Cel onz8r pgeni |l n8 mouka 300 450 g

Pgeniln® kIl 2] Kky 1PL 1 i PL

Sugen® drogd? i bal 2] ku b bal 2] ku

Program: DOUGH

1 Rozvs§lejte tNsto, vytvoSte kulat® tvary a neche

1 Na tRDsto rozetSete pizzovou om§l.ku a pologte po

1T Pelte po dobu 20 minut.
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Croissanty

Vel i kost tRDsta 14 kusT
Vejce 1

DoPLRte vodou nebo ml ® em na 225 ml
M8s | o 60 g

STI 1 LL

Cukr 2 PL

Chl ebov§8 mouka 400 ¢
Sugen® drogd? I3 bal 2] ku

Program: DOUGH

1 VyjmhDte tNsto z n&deghiye, opdrpooH n MStuet, anemovu zprac

1 TNsto pSikryjte a vliogte na 30 minut do chladni

f TNDsto vyvsglejte do tvaru troj¥%heln2ku a potSete
pSelogte (jako dopis). Tento postup tSikrs§t zop

T TNsto owv@®ngedyittl 2ku vIiogte nejm®nN na 1 hodinu ne

T TNRsto vyv8lejte do tvaru troj Y%heln2ku a nakr §je
rozS2znNte.

1 Troj Y%heln2ky srolujte tak, ge zadgntennrel oRIL ejcihr grea

1 PotSete je glehanim vejcem a pelte po dobu 20 m
troubu neotv2rejte!

Kol 81 ke k§8vDi

Vel i kost tDsta NORMCL NE VELKC

Ml ®k o 17 ml 225 ml

STI LL i LL

Vajelnl ¢gloutek 1 1

M8sl o nebbd nmar ga 10y 20 g

Chl ebovs88 mouka 350 450 ¢

Cukr 35 50

|

g
Sugen® drogd? bal 2] ku 3 bal 2] ku

Program: DOUGH

T VyjmhRDte tNsto z n8doby a zpracujte je.

1 VytvoSte kulatl nebo |tvercovi tvar a pSidejte
RozpugtDn® m8sl o 2PL 3PL

Cukr 79 100g

Ml et §&§ skoSice 1L L 1 i LL

Drcen® o0Sechy 6 Oy 90 g

Mnogstv? polevy podle vageho pSgn?2

1 RozetSete m8slo na tRhsto

1 Sm2chejte cukr, skoSici a oSechy v misce a smhDs
T Nechejte tRDsto 30 minut odpolinout na tePL®MmM m?2
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Precl 2ky

Vel i kost tDRDsta NORMCL N¢ VELKC
Voda 20ml 300 ml
STI LL i LL
Chl ebov§8 mouka 360 540 ¢
Cukr i LL J LL
Sugen® drogd? i bal 2] ku J bal 2] ku

1(l ehce naglehan®) vejce na potSen?z
Hrubozrnng§ sTI na posyps8n?
Vgechny ingrRdvejnce rlomubozrnn® STIli vliogte do

Program: DOUGH

T Jakmile uslyg2te akustickIl signgl a na disPLeji
START/STOP.

1 Troubu rozehSejte na 230 AC.

T RozdNRDlte tNsto na kousky a z kavy&dl®hloek.ousku vy

1 Vytvarujte precl?2ky a pologte je na vymagtnnl

1 Precl2ky potSete rozglehanim vejcem a posypte

T Precl?2ky pelte v pSedeh$8t® tin®dmirtd pSi tePLotDn

Kynut ® rohl 2ky

Pokud chcete, vliogt&edopedscSepobreahkepel png a zc

pr&gkovim cukrem.

Rohl 2 ky 9k usT 1XusT

Ml ®k o 10ml 20mml

STI b LL 1L L

Voda 3 0ml 4 5ml

M8s | o 30 4 59

Cel ® vejce 1 l+tajelnl gl ou
Chl ebov88 mouka 350 4589

Cukr 1 PL 2 PL

Sugen® drogd? i bal2]ku I3 balz?2]ku

Program: DOUGH

TNsto vytvarujte podle vageho pS$&8§n2 nebo z nhj po
(d8nsk® pelivo):

N§PLR

RozpugthDn® m8sl o / margarB30Qy 1060

Cukr ) 50 100 g

Ml et 8 skoSice I LL 3 LL

Mnogstv?2 polevy podle vageho pSg§n2

T VyjmRDte tRNsto z pelic? n8doby a dTkladnD je zpr

T Vyvs8lejte je do tvaru troj*%%heln2ku na pomoul en®
kr ®m. Sm2chejte cukr a skoSici a smhDs2 posypte

1 Srolujte je od girg?2? strany. Strany dTkladnD zapra

1 Z8vin nakr8jejte na kousky a pologte je na PlLec

T Nechejte je asi 40 minut odpolinout.

1 Pelte je v pSedehS$8§t® troubi®mn&i tePLotnD 190 AC

1 Pot Jeet epol evou, dokud jsou jegtnhD hork®.

266



Otrubov® rohl 2ky

lgredience na otrubov® rodlui«ly 12 kusT
Voda 32ml 430 ml
STI 1L L 1 0 LL
M8sl o nebo margar?2n 30 40 g
ListlT lecitinovl prggek* 5g 8 ¢

Chl ebov§8 mouka 400 600 g
Pgenil n® otruby 75 100

Cukr 1L L 1 0L
Sugen® drogd? IJ bal 2| ku 1 bal2] ek

Program: DOUGH

T Po skon|len2 programu tNDsto vyj miDte.

f TNsto zpracujte a vytvoSte z nhBj rohlz2ky, kter®
1 Pelte v pSedehS§t® troubn pSi tePLotnD 200 AC

* ListT | ecitSizmoowdin 2pre§nud kg §jteorp, kterT zvDtguje obj
stS2dku a zajigSuje delg?2 | erstvost.

V8noln2 gt I a

Il ngredience na v8noln2 gt-lu o v8ze 100 g

Ml ®k o 125 ml

M&sl ovl kr ®m 125 ¢

Vejce 1

Rum 3 PL

Chl ebov§8 mouka 500 g

Cukr 100 g
Kandovan8§ citr-nov§ kTra 50 g
Kandovan8 pomeran|lov§ kTra 25 ¢

Rozinky 100 g

STI 1 gpetka
SkoSice 2 gpetky
Sugen® drogd? 2 balz2]| ky
Program: DOUGH

VyjmRDte tNsto zonBHebkoa®vfogmg da gt -l u. Pelte p

horkovzdugn® trouby) asi 1 hodinu ag 1 hodinu a 1

Briogky

Il ngredience na 9kus T 1XusT

Vejce 1 2

DoPLRte vodou nebo ml ®k em2 2l 300 ml

M8sl|l o melgarmn 55 75 g

STI i LL b LL

Cukr 4 g 50 ¢

Chl ebov88 mouka 400 540 g

Sugen® drogd? IJ bal 2| ku 1 bal2] ek

Program: DOUGH

T VyjmRDte tNsto z n8§doby, zpracujte je a rozdDdDIte

1 Z kagd®ho kousku vytvoSte jednu malou a jednu v

1 vDtgtikky pologte na vymagtnhDni briogkovi PLech.
st 8§t , ag se objem zdvojn8sob2.

T Rozm2chejte vejce s trochou cukru, pot Sete brio
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Mar mel 8da

Vyr 8bnNnt dgemy nebo mar mel 8dy |j e ksdydjo n8sct2e pdeoks8urdn onui
stoj?

mar mel §du nepSipravovali, 0j to za zkougku. Ur
Postup je n8sleduj2c2z2:
T Lerstv®, zral® ovoce omyjte. Jabl ka oloupejte.
f Vgdy poug?vejteogddpérulpermd omre jsou pSesnhD stano
MARMALADE. )
Jinak riskujete, ge marmel 8da bude pS2lig brzy
f Odvagte ovoce, nakr8jejte je na mal® kousky ( ma
uvedenlch mnogstv2ch.
UrdiD nepoudg2vejte obylejnl cukr nebo gel2rovac?
hustT
T Sm2chejte ovoce s cukrem a spusSte program, kte
T Po 1 hodinhD a 20 minut8ch zazn? akust t i c kSklenisei g n §
dobSe zavSete.
Jahodovl dgem
Opran® a oligthNDn® | erstv® jahody nalkr0®j egj t e na ko
Gel 2rovac® cukr 500 g
Citr-nov§ gS8va 1 PL

T I'ngredience sm2chejte v n8§dobNnD PLastovou stRDrko
1 Zvolte program MARMARLADE a mTgete zal

1 Zbytky cukru odstraRte ze stPDn n8doby gkrabkou.
1 Jakmile zazn2? akustickl sign8l, vyjmDte s pomoc
1 Marmel §du naPLRte do sklenic. DobSe je uzavSete

Dgem z bobul 2

Rozmrazte hluboce zmrazen® bobul e 9
Gel 2rovac® cukr 5
Citr-nov8§8 gS8va 1

T Sm2chejte ingredience v n8dobi.

T Zvolte program MARMALADE a mTgete zal 2t.

1 Zbytky cukru odstraRte ze stPDn n8doby gkrabkou.
T Jakmile zazn? akustickl sign§l, vyjmhDte s pomoc
1 Marmel §du naPkRt ®dobSeskleemizavSet e.

Pomeran| ovl dgem
Ol oupan® a na tenk® PLS§t akr8§jen®0@omer anl e
Ol oupan® a na tenk® PLS§t akr 8§j en®& 0di tgr - ny

r 500

Gel 2rovac? cuk

jte na k

1T Pomeran|le a citr-ny oloupejte a nakrgje
1 PSidejte cukgea@hrmsyn2icrherjeadi ence v n§dobh.
1 Zvolte program MARMALADE a mTgete zal 2t
1 Zbytky cukru odstraRte ze stPRn n§8§doby PLastovou
T Jakmile zazn2? akustickl sign§l, vyjmhRDte s pomoc
1 Marmel §du naPLRte do sklenic. DobSe je uzavSete
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OdstraRo v § n 2

probl ®&mT

PROBLE£M DS VOD F EGENGE
A Ube2t epol ®v ko
vody nebo ml ®
chl adnnDj g2z tek
A PSiddjaov® |
A PSi ejpoel @k g
Bochn2k n mo uky, pou‘gi_j
mouku, pougi jt
potom spa mo u k y
A Ubearitel aj ov®
kvasnic, poug
kvasnice, poug
kvasnic Ve
podm2nk&8ch.
A Ubd2t epol ®vkao
vody nebo ml ®
A PS21ig mnoho|chladnnj g2 tek
A PS21ig mnohdAPSidejte 1 | aj
nesprgvnl typ A Ubkrtajov® |
Chl ®b pS2[{ANedostatek soflnebo medu.
vykyne. Y%upl nND zapomnhDl il AUber t2e plol ®v kg
A Tekutina pSi|mouky.
kvasnicemi i {AUbert-e haj ov®
hnhDten2m. kvasnic, pougi
kvasnic ve
podm2nk§8ch.
ﬁ ’:‘;d‘?“at.ek KN APSi deg t poll®v kg
¥nice jsou
rev 5yt poudi{yody nebe ml ek
A PSzlig mnoho A PSibejltej ov ®
vody nebo tEKUtcukru nebo med
Chl ®b dos|A BNDhem progr a A p |
nevykyne.|lotevSeno v2ko. ougljte lers
A Byl pougit pougijte spr8v
,APSldeﬂteI agov @
mouky nebo bylckvasnl i 6 s
A Tekutina byl K ug.i j p P
. vasnic ve
nebo p&Pk§g odmznkS§ch
A Nebyl pSidsn]|P
A Pougijte | e
pougijte spr8v
Bochn2k |j A PSidejte kv
tuh' . l erstv® kvasn
sprgvnl typ
sprs8§vnich podmj
KTrka je A PSibejltej ove®
sviDtl §. cukru nebo med
Bochn2k | A Zkontrolujte
nedopel en zvolte spr8§vn®
Bochnzk | A Ubkrtajov®e |
pSepel end nebo medu.
’ AZvolte sprsvndg
Chl ebov§ A UsaNte spr§
nen2 um?2c¢c pek§8]|, zatl alt
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vnD do ul

spr 8§
chl ebov®m pek§]|
AUber t2e plol ®v kg
PSizpTsob vody nebo ml ®k
vysokou AUberte 1 | aj o
nadmoSsko nebo medu
vigku. AUbert-e hajov®
kvasnic.
A Zapomnil i A Kvasnice se
kvasnice nebo otevSen? vyhod
Ztar@. Réekrolit dat u
Kvasnice b Vgdy pSi dS§vg
Egb?tyxgbst'ykem se sol2|poSad? uveden®
"I pS2sady, kter8§8§|tekutinu prvni
A TeakautpSi gl a naposl ed.
kvasnicemi i 4 A Poug2vejwvéead
hnhNten2m. pS2sady.
Chl ®b 2 Céeluo(z:rlnﬁ(t:)amzouk A Cht¢étekypSej g
mouky nak “e m®nD vvkvyne pougijte r ecoe
m®n N. gtrukturuy y celozrnn® mouk)y
A MTgete up 9
Celozrnni|A To je typickVIS!@gdky dosag
m§ nDkdy |chl® ve vag2 |>Hn2ad Prodram
svragtnlT|Home Bread'Makga’Id Bakedz
m2rnhD prolse | epek pSi hktng m§ kratg
vr gek. pelen?2 pS2lig A Hr ubl vzhl e
chuS a kvalitu
A Vvgdy pSid§vg
2
VBZFESUK m _ |posadz wuveden®
vzduchovoA Tekutina pSi|tekutinu jako
bublinu ulkvasnicdmigtn A Kdy g poug?
nebo I(TrkhnI’Jtenzm. odl ogen®ho st a
raskl a ujistnDte se, g
P ) ve st Sedu pek§8|
A Soul asnhD -
A PS21ig mnoho pol ®vkov® N
. A Nedostatek kybougijte pSes
Hut nl sIeA P$2ig mnoho | MNOogstvs? )
chl ®b A StarggZ pézsaA Soul asnh pSi
t mo u k I gil ky kvasnic
yp y- A Snigte mnogsH
A Poug2vejte |
A Pougijte pSg
) B anogstvz. )
Ot evsSenl, T \Y prostSed?
pS21ig p. é rS Ié;galmino.hgtvlhkostz pougi
chl ®b. P ! m®nN vody
A RTzn® garge
vygadovat m®nnh
A Toto se boh
Vzduchov® vijimelnlch psS
bubliny ﬁhnTD?Setnoo nebyl probl ®m pSetr
kTrkou. ) pol ®vkovou I g
navzc.
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Po stiskn A StisknNte
tlal2tka |A Teplota v IOelﬁkztkart/staopnkvyp
Atartisetdvysok§ na peleqP&k8rnu, pa v
zobrMzHHA ' otevsSete kr y
dokud pek8rn
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Klasyczne receptury wypieku chleba

Legenda: . .
gs = gyUka stogowa; gh = gyUeczka do herbaty

Tabela czas:-w pieczeni a

BM 1400 E
BASIC
WHOLE WHEAT
FRENCH
QuICK
SWEET
CAKE
JAM
DOUGHT
ULTRA FAST
BAKE
DESSERT
HOME MADE

© |00 |N|(O (0 ]|A|W ([N (-

=
o

=
[

=
N

Tradycyjny biagy chl eb

WI ELKOSL BOCH 55¢ 10 @0 12 @0 14 @0
Wo d a 2 7m0l 3 5l 4 8ol 5 4l

Mar garyna | 1§s | gs 29 s 29 s
S| 1§h 1 3yn4 29.h 23 h

Ml eko wkupr o 11§s 29 s 2 §s 39 s
Cukier 11§s 2§ s 2 §s 3§ s
MNka chl ebo 38d 504 62d 76d
DroUdUe sus{iopakow{lWUopakow{ lopakowdg 1l opakowd
Program: BASIC

Biagy chl eb

Wl ELKOBAGCHENKA 559 10 @0 12 @0 14@0
Wo d a 2 5l 3 5l 5 0l 5 4l
S| J §s 1§ s 11 §s 29 s
Cukier J §s 1§s 1i §s 29 s
Kasza manna 100 150 204 249
MNka chl ebowa 25d 35¢@ 504 549
DroUdUe i opako|yll opakoy{ lopakowdg 1 opako

Program: FRENCH
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Chleb z orzechami i rodzynkami

Dobra rada: Rodzynki i orzechy dodaj po usgyszeniu sygna:
WI ELKOS$L BOCH 550¢g 10@®0 12@0 14 @0

Woda | ub ml ek 1 38l 2 7Bl 3 5l 429

Margaryna | ub 19 30 40 50

S- | I §s i §s J §s 1§s

Cukier I gs 1§ h 2g h 23 s

MNka chl ebowa 259 50d 65d 62d

DroUdUe suszoli opakiodl 30 opako(| lopakowg 1 opako

Rodzynki 3§ 759 1 00g 104

Zmi el one orze 20 40 60 60

Program: BASIC

Uwaga: JeUel i uL:Jywasz programu SWEETBREAD (chleb typu sg§g
UwaUaj , labk gialdm$ k- w nie przekroczyga pierwszego pozi omu
bhdzie zbyt duUa

Chleb z makiem

Dobra rada: Przed ostatnim wyrastaniem otw-rz na chwilhi

posyp makiem. Ziamama ku moUesz r-wnieU delikatnie wetrzel dgoni N
WI ELKOSL BOCHE]I 55¢ 10@®0 12@0 14 @0

Wo d a 19l 3 7Bl 5 7| 6 8ol

MNka chl ebowa 2 5l 50d 67d 8 0b

Kasza kukurydzi 49 79 139 156

Cukier i §s 1§s 11 §s 2§ s

S- | i §s 1§s 11 §s 2§ s

Cage |l ub miel o] 29 50 79 90

Otarta gagka mi| 1szczy lszczyp 2szczy 2szczynp

Mas §o 8g 15¢g 20g 29

Starty parmezal 1§h 1 gh 1 i g 23 h

DroUdUe suszon{l opakoJy IJ opakow lopakowg 1 opako

Program: BASIC

Uwaga: JeUeli uUywasz programu SWEETBREAD (chleb typu sg§
jaSniejszN bar wn. UwaUaj, aby il oSl skgadni k-w nie przek
i1l o8I skbghaddzniiek -zwoyt duUa.

Francuski biagy chleb

Wl ELKOSL BOCH 55¢ 10@®0 12@0 14 @0

Wo d a 19l 3 7Bl 5 5l 6 6|

S| 19 s 1§ s 11 §s 1J §s

Olej roSlinny i gh 1§ h 11 gs 13 §s

MNka chl ebowa 279 526 704 8 49

MNka pszenna 3§ 78 10 @ 129

Cuki er i §s 1§s 11 gs 2§s

DroUdUe suszo i opakow/ I opakow/ lopakowa| 1i pakowa

Program: BASIC
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Wg§ os ki biagy chl eb
WI ELKOSL BOCH 55¢ 10@0 12 @0 14@0
Wo d a 190l 3 76l 5 7m0l 6 90|
S- | i §s 1§s 1i  §s 2§s
Ol epSlinny i §s 1§ h 1i  gh 2§ h
Cukier i §s 1§s 11 §s 29 s
MNka chl ebowa 249 47% 65 579
Kasza kukuryd 59 109 159 189
DroUdUe suszoli opako|lN opakoy{ lopakowg 1 opako
Program: SANDWICH
Chleb owsiany
WI EKOSL BOCHE 550 10 @0 12 @0 14@0
Wo d a 1 8l 3 5ml 5 0l 6 0ol
Margaryna | ub 19 29 30 36
S| i §s 1§s 11 §s 11 §s
Cukier brNzow i §s 1§s 1i  §s U gs
Owi es wal-cowa 79 15d 200 249
eminkkie pgat
MNkah|l ebowa 199 376k 550 6 6
DroUdUe suszoli opako|ll opako| lopakowd 1 opako
Program: BASIC
Chleb z serwatkN
WI ELKOSL BOCH 55 10@0 12 @0 14@0
Serwat ka 19l 375ml 550 ml 6 6ol
S J §s 1§ s 11 gs U gs
Cukier J §s 1§ s 1 1 3§ U gs
MNka chl ebowa 259 500 7609 916
DroUdUe suszoj iopakow{ Jopakow{ lopakowg 1I opako
Program: FRENCH
Gruboziarnisty biagy <chl eb
WI ELKOSL BOCH 55¢ 10@0 12 @0 14@0
Ml ek o 1716l 2 7161 3 5ml 4 2101
Margaryna |l ub 16 29 30 35
S| U gs 1§s 1l gs Wys
Cukier J §s 1§ s 11 §s 139 s
MNka chl ebowa 309 509 650 78d
DroUdUe suszoli opako| Jopakow{ lopakowi 1
opakowa

Program: BASIC

Chl eb pegnoziarnisty

WI ELKOSL BOCH 55¢ 10@0 12 @0 14@0
Wo d a 2 1rbl 3 5l 5 0l 60d
Margaryna |l ub 1§ 29 35 43
S| 0 gs 1§s 11 gs W gs
Cukier J §s 1§ s 11 §s 11 §s
MNka chlebowa 169 279 389 459
MNka pegnozia 169 279 389 459
DroUdBeose i opakoJl opakol lopakowdg LI opako

Program: BASIC
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Chleb z rodzynkami

Dobra rada: Rodzynki lub inne suszone owoce dodaj po syg
WI ELKOSL BOCH 55 10@0 12 @0 14@0

Wo d a 1 7m0l 2 78l 3 5l 42 Ml

Margaryna | ub 10 30 40 48

S| I §s i §s J §s 1§s

Mi - d 0 _§h 1gh 2gh 2 gh

MNka chl ebowa 308 50 6 50 7 89

Cynamon i §s J §s 1§s L §s

DroUdUe suszoli opakoll opako{| 1 opako| 11 opako

Ro d z y nskzio/nseu o 49 79 10d 129

Program: BASIC lub SWEET

Uwaga: JeQeIi quwasz~programu SWEETBREAD (chleb typu sg@g
jaSniejszN bar wn. UwaUaj, aby il oSl skgadni k- wnymiregie pr z e k
iloSi skgadnik-w bridzie zbyt duUOa.

Chleb z grubo mielonymi ziarnami

WI ELKOSL BOCH 55 10 @0 12 @0 14 @0

Wo d a 1 76l 3 0l 4 5l 5 4ol

S- | J §s 1§s i §s U gs

Suszony zakwa 16 29 40 48

MNka chl ebowa 306 50d 6 7d 8 0

Cukier i §s 1§s i §s U gs

DroUdUe suszolili opako{yll opako| lopakowg 1I opako

Program: FRENCH

AZakwas pszenny poprawia jAdrnoSi miNUszu i smak chleba.
Chleb cebulowy

WI ELKOSL BOCH 55¢@ 10 @0 12 0 14 @0

Wo d a 2 0ol 3 5l 5 0l 6 0|

S| U _gs 1§s U gs W _gs

Cuki er J g§s 1§s 1§s 1 §s

PraUona cebul 2y 5Q 79 9@

MNka chl ebowa 329 5 4@ 76d 91d

DroUdUe suszoli opakoylN opakoy lopakowg 1 opako

Program: BASIC

S § o ccklébek

WI ELKOSL BOCH 55¢ 10@0 12 @0 14@0

$wielUe mleko 1 7rBl 2 76l 4 00l 4 80l

Margaryna | ub 1§ 29 39 43

Jaj a 1 2 4 5

S| J §s 1§ s 11 §s 11 §s

Mi - d 1 gh 23 h 33 h 4§ h

MNka chl ebowa 306 509 700 84

DroUdUe suszoli opako|lN opako( lopakowg 1 opako

Program: BASIC

Uwaga: JeUeli uUywasz programu SWEETBREAD (chleb typu s§
jaSniejszN barwn. UwaUaj, aby il oSl skgadni k- wnymiraie pr z ek
il oSl skgadnik-w bndzie zbyt duUa.

275



Chleb ziemniaczany

WI ELKOSL BOCH 55¢ 10@0 12 @0 14@0
Woda | ub ml ek 1 7Bl 3 0l 4 0l 4 8l
Margaryna | ub 16 29 39 43
Jaj a 1 1 1 1
Sprasowane go 9§ 159 200 2 49
zi emni aki
S| 1§ s 19 s 11 §s 11 §s
Cuki er 1§s 1§s [T U §s
MNka chl ebowa 359 6 3d 78d 8 4d
DroUdUe suszollJ opakoy lopakowgl opakowi{ 1J opako
Program: BASIC
Chleb na zakwasie
WI ELKOSL BOCH 55¢ 10@0 12 @0 14@0
Zakwas suszon|i mpakowa i Jopakow{ lopakow
opakowal
Wo d a 2 1rbl 3 5ml 4 5ml 5 4l
Przyprawy do i §s i §s 1§s L §s
S- | J §s 1§s 11 §s U §s
MNka Uytnia 159 250 349 41
MNka chl ebowa 16d 259 349 419
DroUdUe suszo|i opakoVy 1 opakce 1i 11
opakowal opakowa

Program: BASIC

w

pos:

Zakwas suszony je skoncentrowany. Zakwas jest dostnpny
Graham

WI ELKOS$L BOCH 55¢ 10@0 12@0 14 @0

Woda 2 1Bl 3 5l 5 5| 6 60l

S| J gs 1§ s 1i §s 1 §s

Masgo Lghr waa 15 2§ 30 35

Mi - d IJ §s 1§s 11 gs 1) §s

Ocet i gs J gs 1§ h 1 gh

MNka pszenna pe 306 504 709 8 49

DroUdUe suszo|l i opakow lopakowgl opakow/ 1J opako

Program: WHOLE WHEAT

Gruboziarnisty ciemny chleb

Dobrar ad a: Przyprawy moUesg dodal w cagoSci l'ub rozdrobnio
pokrywndn urzNdzenia, zwilU nieco powierzchnin ciasta,
je delikatnie w ggNb ciasta.

WI EL KOSOCHENKA 55¢ 10@0 12 @0 14 @0

Wo d a 2 1rbl 3 5l 4 5l 5 40l

MNka Oytnia 106 179 229 266

MNka pszenna pe 106 179 229 2 6

MNka orkiszow 13¢ 179 229 260

Syrop buracza J §s 1§s 11 §s 13§ s
Ziarnka ziela I §s I gs 11 §s 13§ s
(goFdzi ki)

Kol endr a I gs 1 4gs 1 1 g 1g§s
Otarta gagka i g§s 1 §s 2 gs 21 §s

S- | J gs 1 g§s 1 §s 1

Zakwas suszonyiopako | opakovw lJopakow/ lopakowa




[Dro0d0Oe suszoli opakow{ I opakowlopakow| 11 opmakd

Program: BASIC

Chleb Oytni

WI ELKOSL BOCH 55¢ 10@®0 12@®0 14 @0
Wo d a 21ép 3 5| 4 5ml 5 40|
Zakwas suszo I opako i opako|ll opakoy{ lopakowgd
S| b §s 1§s 11 §s 11 §s
Cuki er i §s i §s J §s 1§s
Sg-d Oytni 59 10 15 18
MNka Uytnia 199 300 404 489
MNka chl ebowd 129 200g 2609 31d
Dro0UdUe J opako lopakowdg 1i opakow 1J opako

Program: WHOLE WHEAT

Chleb z |jabgkami [ or z e c h amg

Jaj a 2

Ml ek o 4 0ml

Ol ej 43 s

Cukier 1filiUanka
Jabgka, obrane ze sk-rki i starte (Gramry2fSniitChanki
Posiekane orzechy 1filiOUanka
MNka uni wersalnna 38®

Soda (wnglan sodu) 1§ h
Proszek do pieczeni a 1gh

S| i gh
Gagka muszkatogdowa i gh
Cynamon i gh

Program: QUICK

Il rl andzki chleb z sodN 1000g

Ser wat ka 3 7m0l

Jaj a 2

Nasiona kminku 19 s

MNka wuniwersalna 509
Cukier i filiOanki
Soda (wnglan sodu) 1§ s

S| i gh
Rodzynki 1filiUanka
Program: QUICK

Chleb z bananami i orzechami 1000g

Ml ek o 25ml

Ol ej 43 s
Dojrzage, przetarte banany 2f i li Oanki
Jaj a 4

Cukier i filiOanki
Cukier brNzowy: i filiUanki
Posiekane orzechy: 1filiOUanka
MNka wuniwersalna 389

Soda (whig)l:an sodu 2g h

S 1 2§ h

Program: QUICK
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Chleb kukurydziany 10009
Ml ek o 2 5|
Jaj a 4

ol ej 1/8h )
Cukier 1 filiUanki
s 1§ h
MNka uniwersalna 309
MNka kukurydziana 129
Proszek do pieczeni a 5§ h
Program: Quick

Chl eb z siedmioma zboUami

WI ELKOSL BOCH 550 10 @0 12 @0 14@0
Wo d a 2 9ol 5 0l 7 0l 8 4l
Margaryna | ub 19 30 50 60
S| b §s 11 §s 29 s 2l §s
Cukier b §s 11 §s 29 s 2 §s
Ocet J §s 1i  gh 2§ h 2. §h
MNka pegdmdai a 349 559 759 90
Pgat ki siedmi 189 2009 3009 364
DroUdUe suszoli opakoylN opakoy lopakowg 1 opako
Program: WHOLE WHEAT

Bawar s ki chl eb pedgnoziarni sty
WI ELKOSL BOCHEI 55¢ 10@0 12 @0 14@0
Wo d a 1 7Bl 30ml 3 6l 4 8ml
MNka pszenna p¢{ 2 49 400 579 6 99
MNka Uytnia pej{ 8@ 126 15¢ 189

S- | J §s 1§s 1i  §s U §s
Kmi nek IJ gh 1§ h 2§ h 2 gh
Sredniej wielk,( 49 10@ 15¢@ 18%
ugotowane i S p

Zakwas suszony |l opakioa i opako J opakow|/ lopakowa
DroUdUe suszon{i opakoJ 10 opako lopakowal 11 opako
Program: WHOLE WHEAT

Dobra rada: Zamiast kminku moUesz dodal i gyUeczki
Chleb klonowypegnozi arni sty

WI ELKOSL BOCH 55¢ 10@0 12 @0 14@0
Margaryna | ub 19 29 39 43
S| U gs 1§s 11 gs W §s
Syrop klonowy J g§h 11 gh 2§ h 2 §h
MNka chl ebowa 339 5 4@ 2 6@ 316
DroUdUe suszoli opako{yl opakoy lopakowg 11 opwa&ni

Program: BASIC

278

(59)



Chleb jogurtowy pegnoziarnisty

WI ELKOSL BOCHEI 55¢@ 10@0 12 @0 14 @0
Woda | ub mleko 1 6l 2 5l 3 0l 3 6ml
Jogurt 99 15d 20d 2 401
S- | J §s 1§ s 1i  §s U §s
Cukier b §s 1§ s 11 §s 1 §s
Ocet i gh J gh 1§ h 11 gh
MNka pszenna p({ 300 509 700 8 40
DroUdUe suszond{i opakoJ 10 opako| lopakowd 1 opakowq

Program: BASIC

Chl eb z otr nbami

WI ELKOSL BOCHEI 55 10@0 12 @0 14 @0
Wo d a 2 1rbl 3 5ml 5 0l 6 00l

Mar garyna | ub | 20 30 409 48

S- | J §s 1§s i §s 1 §s
Cukier J §s 1§s 1 §s 1J §s
Otrinby pszenne 49 79 10d 129
Kiegki pszenic) 3@ 5@ 70 85
MNka pszenna p|{ 249 400 659 789
DroUdUe suszon{i opakoJy 1) opako| lopakowg 1 opakowg

Program: WHOLE WHEAT

Chl eb z zi ar nami zb-U

WI ELKOSL BOCHE 55¢@ 10 @0 12 @0 14 @0
Wo d a 2 7l 4 5l 6 5l 7 8l
MNka pszenna p 11 176 259 300
MNka Uytnia pe 119 176 25¢@ 309
Grubo mielona 30 50 70 89
Grubel mha mNka 39 50 70 8§

ni edojrzagego o

MNka gryczana 3@ 5@ 79 8§
Ziarna sgonecz 20 39 50 6@
Pestki dyni 20 35 59 60
Siemifi I niane J gh 1§ h 11 §s 1 §s
Sezam IJ _gh 1§ h 11 gs 1 gs
S| 3 _g§h 1§s 11 gs 13 §s
Mi - d 3 §h 1§s 11 gs 1) §s
Zakwas suszony|l opako i opakow/ J opako lopakowan
DroUdUe suszon|W opako lopakowal| 1l opakow 1) opakow

Program: WHOLE WHEAT
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Chleb z orkiszem

Dobra rada: przed ostatma mc wyirlas t gk eynwiot wr zNdzeni a, powi
ciepdgN wodN, posyp po wierzchu ziarnami orkiszu |l ub wal c.
ciasta.

WI ELKOSL BOCHEN 55¢ 10 @0 12 @0 14 @0
Serwat ka 2 40l 4 0ol 500 m 6 0l
MNka orkiszowa 136 2 3d 2 8d 3 3
MNka Uytnia pejd 106 189 239 2 8¢
Grubo mielona m 10dh 18d 180g 21db
Ziarna sgoneczni 49 759 100g 129
S- | J §s 1 §s 1 0 g U gs
Cukier IJ §s 1 §s 1 1 3§ 1 §s
Zakwas suszony opako IJ opakow/ 1 opako 1 opako
DroUdUe suszone opako J opakow/ 1 opako 11 opako
Program: BASIC

100% chleb pegnoziarni sty

WI ELKOSL BOCHEI 55¢ 10@0 12 @0 14 @0
Wo d a 2 1Bl 3 5| 5 0| 6 0l

S| Jgs 1§s 11 §s 1 §s
Mi - d IJ gs 1§s 28 s 2§ s
MNka pszenna p|{ 339 549 769 91
DroUdUe suszon{li opako J opakow|/ lopakowdg 11 opako
Program: WHOLEMEAL

Ciemny chleb

WI ELKOSL BOCHE 550 10@0 12 @0 14 @0
Wo d a 2 40| 4 0ml 4 5ml 5 40|
Grubo mielona 106 189 189 216
pegnoziarnista

MNka UOUytnia pe 106 189 18d 216
MNka pszenna p 136 23d 28d 33
Czarny sg-d (sg 59 10 18§ 20

ci emno pidadwotniyp n

skl epach ze zdN

inadaje mi NUszo

ciemne zaBBagr wi e

S| J gs 1§s 1 gs 1J §s
Pestki sgoneczyi 4@ 79 109 129
Syrop buraczany!l opakoy IJ opakowag lopakowg liopakow
DroUdUe suszon{i opakoy J opakowd 1 opako{ liopakow
DroUdUe suszon{i opakoy J opakowd lopakowg 1l opakow

Program: WHOLE WHEAT
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Pegnoziarnisty chleb z grubo miel
Prawdzi wy pegnoziarnisty chleb psze
WI ELKOSL BOCHE] 559 10@0 12 @0 14 @0

Wo d a 2 1rbl 350m 5 5l 6 6|

S- | J §s 1§s 1i  §s U gs

Olej roSlinny b §s 1§ h 1i  g§h 11 §s

Mi - d i §s J §s 1§s u gs

Syrop buraczan) i §s J §s 1§ s 1 §s

MNka pszenna pJ{ 306 509 760 91

Naturalny gl ut{ i gh J gh 1§ h u_ gh
DroUdUeesuszon|i opako J opakow|/ lopakowg 11 opako

Program: WHOLE WHEAT

Chleb piwny

WI ELKOSL BOCHEN 559 10@0 12@0 14 @0

Wo d a 12l 2 0l 2 2Bl 2 7l

Pi wo 12l 2 0ol 2 2Bl 2 7m0l

MNka pszenna pe 146 230 289 336

MNka gryczana 1 0g 189 189 216

MNka orkiszowa 119 18d 18d 21db

S- | J §s 1§s 1i §s U §s

Sezam 2§ 50 79 90

Sg-d ciemny (jfAd. 39 59 10 13

DroUdUe suszone|l opakoylJ opako 1 opakow 1 opako

Zakwas suszony i opakioa] U opako 1 opakow 1 opako

Program: BASIC

Wszystkie rodzaje smakowitych ciast

Kol orowy chleb Sniadani owy

Dobra rada: Chrupi Nce pgatKki moUesz zastNpii pgatkami cz
WI ELKOSL BOCH 55¢ 10 @0 12 @0 14 @0

Ml ek o 1 6ml 2 5l 3 3l 4 0l

MNka chl ebowa 25h 42k 57d 6 9d

Cukier J gh 1i gh 2§ h 2§ s

S| J gs 19 s 1i §s 1J §s

Suszone, grub 99 19 20 2§

Sl1i wkii

Chrupi Nce pga 3@ 5@ 79 99

Wi -rki kokoso < 1 g < 13 gh <1§h < 13h

Mas §o 16 29 35 43

DroUdUe suszolfil opako) J opakowa lopakowa| LI opako

Program: BASIC

Uwaga: JeUeli uUywasz programu SWEETBREAD (chleb typu sg§
jaSniejszN barwn. Uwawarji,e apryz é Hrocsd z yska a dmii &kr ws zego pozi o
iloSi skgadnik-w bfidzie zbyt duUa.
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Chl eb z r umem, rodzynkami [ orzecha
WI ELKOSL BOCHEN 559 10@0 12 @0 14 @0

Ml eko | ub Woda 1 7m0l 2 8ol 3 5ml 4 2l

Rum 40 % 3 _gh 1gh 2§ h 2_g§h

Mas §o 2@ 30 40 48

MNka pszenna pe 306 509 650 789

Mi -d jodgowy (s 11 gh 2 gh 3 gh 39 h

S 1 b §s 1 §s 1 1 g 13 §s

Cage jNdra gusk 29 40g 60g 79

orzech-w wgoski

Rodzynki (namoc 30 509 7549 90

DroUdUe suszone|l opakofy ) opako| 1 opako 11 opakow

Program: BASIC

Uwaga: JeUeli uOywasz programu SWEETBREAD (chleb typu s§
jaSniejszN barwn. UwaUOaj, aby iniszegdpozmkujraakinw gizeciwnymiragie p r z e k
iloSlI skgadni k-w bndzie zbyt duUa.

ATe skgadni ki nal ey dodal po pierwszym sygnale d¥fwifikow
Chleb jogurtowy

WI ELKOSL BOCH 55¢ 10 @0 12 @0 14 @0

Woda | ub Ml ek 1 6ml 2 5ml 3 0ml 3 6ml

jogurt 89 159 209 249

S- | J §s 1§ s 11 §s U §s

Cukier J gs 1§s 11 §s 1 §s

MNka chl ebowa 306 500 700 8 49

DroUdUe suszoli opakoy IJ opakow/| lopakowa| 1I opako

Program: BASIC

Francuski chleb miodowy

WI ELKOSL BOCH 55¢ 10 @0 12 @0 14 @0

Wo d 2 0l 3 2Bl 4 5]l 5 4l

S 1 J gs 13 s 11 9§s 13 §s

Ol iwa z oliwe J gh 2§ h 11 gh 1 _gh

Mi - d 1 gh 1i _gh 0 _gh 13 h

MKNka chl ebowa 2 80 450 6 0 720

MNka pszenna 49 79 109 129

DroUdUe suszoli opakoy I3 opakow| lopakowa| 11 a@lkpowan

Program: RAPID

Uwaga: JeUeli uOywasz programu SWEETBREAD (chleb typu s§
jaSniejszN bar whn UwaUOaj, aby iloSi skdadnik-w nie przek
iloSI skgadei kbwtbi@d Ua.

Chleb z twarogiem

WI ELKOSL BOCH 55d 10@0 12@0 14 @0

Woda | ub ml ek 1 28l 2 0l 3 0l 3 6mMl

Margaryna |l ub 2 ol 30 49 5@

Cage jaja 1 1 1 1

S- | J §s 1§ s 11 §s 1 §s

Cukier U _gs 19 h 11 gh W _gh

Twar - g (gruboij 729 12 204 24d

MNka chl ebowa 300 509 700 849

DroUdUe suszo i opakow|/ I opakow/ lopakowg 1 opako

Program: BASIC
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Chleb z amaretto

Dobra rada: Zamiast pgatk-w migdagowych mo Uesz uUwem wi -r

l'ub wodN.

WI ELKOSL BOCH 55¢ 10@0 12 @0 14 @0

Ml eko 1l ub wod 1 3l 2 0ol 2 0ol 2 4101

Amaretto 4 nl 7 &l 10ml 12l

MNka chl ebowa 300 500 650 780

Cuki er 3 gh 1§ h 2g h 23 h

S| b §s 1 gs 1 gs 29 s

Mas § o 29 30 49 48

Pgatkiowd gdag 2@ 79 109 129

DroUdUe suszo opakow/ I opakow/ lopakowg 1 opako

Program: BASIC .

Uwaga: JeUel i uUywasz programu SWEETBREAD (chleb typu s§g

jaSniejszN barwn. UwaUiag ,prabgki ¢ ©oBy§ak jmideii Ws ve o pozi om

iloSlI skgadni k-w bndzie zbyt duUa.

Chleb z zi ogami

WI ELKOSL BOCHE]I 55¢ 10@0 12@0 14 @0

Serwatka 226 3 76l 5 5l 6 6l

S- | J §s 1§s 1i  §s U gs

Mas §o 69 109 29 29

Cukier J §s 1 §s 11 §s 1 §s

MNka chl ebowa 304 50d 76d 91d

s$wielUa, drobno 3 gh 11 gh 2§ h 2§ h

pietruszka |l ub

DroUdUe suszon{li opako J opakowd lopakowg 1 opako

Program: BASIC (natychmiastowe pieczenie)

Chl eb ryUowy

17 RyO ugotuj w duUej iloSci wody, a nastnpnie odstaw do
l ecz uUyj jej zgodni e z podanymi ni Uej wskaz-wkami .

1 Rada zamiast wody, w kt-rej gotowag sinfn ryduU, moUesz u

1 MoUesz d8dayUwiz stodggnek i jednN gyUeczkin cynamonu.

T Nie naleUy piec winkszych bochenk-w, poniewaU konsyste

WI ELKOSL BOCHEN 55¢ 10 @0 12 @0 14 @0

Woda, w kt-rej 1 8l 3 0l 3 5 4 210l

MNka chl ebowa 329 54d 6 Bg 789

RyU okrNggoziar 2 89 50 79 90

(surowa masa)

Cuki er 1 §s 2§s 39 s 3 §s

DroUdUe suszone|liopakow|/ lJ opako lopakowal 11 opako

Program: BASIC

Chl eb z marchewkN

WI ELKOSL BOCHEN 55¢ 10@0 12 @0 14@0

Wod a 1 7m0l 2 716l 3 Bml 4 2101

Mas J o 16 2§ 39 36

MNka chl ebowa 309 509 650 789

Drobno posiekan 33 60 90 119

S| J §s 1§ s 11 §s 11 §s

Cuki er J gs 1§s 11 gs U gs

DroUdUe suszone|l opakoy D opako lopakowa| 1I opako

Progranm:C BAS

ADo pieczenia chleba moUesz wykorzystal wi- -rki marchewko
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Chleb z jajami

Dobra rada: jaja najpierw ubij w miarce do odmierzania s
poziomu. ChledbzwaltgiUyc oid zjeSl, gdy jest jeszcze SwieUy.
WI ELKOS$L BOCH 55¢ 10@®0 12@0 14 @0

Jaj a 1 2 4 5

z wodN | ub ml 19l 2 7Bl 4 0ol 489

Mar garyna | ub 1§ 29 39 40

S- | J §s 1§s 1i  §s U gs

Cukier b §s 1§s 11 §s 11 §s

MNka chal ebow 309 50 700 8 4

DroUdUe i opakow/ I opakow| lopakowg 11 opako

Program: BASIC

Chleb z ziar nami sgoneczni ka

Dobra rada: Ziarna sgonecznika dodaj po pierwszym sygnal
ziarna przed dodaniem upralUysz szybko na patelni, ich smak bndzie
WI ELKOS$L BOCH 55¢ 10@0 12@0 14 @0

Wo d a 2 3l 3 7Bl 5 5| 6 6|

Mas §o 20 39 49 5@

MNka chl ebowa 329 526 709 8 49

S- | J §s 1§ s 1 §s U §s

Cukier J §s 1§s 1 §s 1 §s

Ziarna sgonec 2@ 35 5@ 6@

DroUdUe suszo i opakow/ I opakow/ lopakowqd 1 opako

Program: BASIC

Chl eb z fi gami [ or zechami wgos ki mi
Dobra rada: JeUeli dodasz SwieUych orzech-w pawglgtych bi
bardzo przyjemny smak. Taki chleb doskohmdszzemadaj e sin d
WI ELKOSL BOCHEN 550 10 @0 12 @0 14 @0

Wo d a 2 1Bl 3 5l 5 5| 6 6|

MNka chl ebowa 159 26d 32d 39d

MNka Uytnia 209 409 4 5@ 549

S- 1 J gs 1§s 11 gs 1 gs

Drobno posiekan 30 50 60 78

Posiekane orzec 30 50 60 78

Mi - d I §s 11 gs 2§ s 2 §s

Zakwas suszony I opako IJ opakow/ lopakowg 11 opako

DroUdUe suszonel|l opako IJ opakow/ 1 opakiodg 11 opako

Program: BASIC
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Chl eb weselny (Chleb i s - 1)

Dobra rada: Kiedy na ekranie vnywietIacza pojawi sif cza:
zr-b na Srodku bochenka nieduUe vkggerdbyi eornsitey.g nN aes, t fwpgndifieb i uepn
Tak przygotowany chleb moUna podarowal jako oryginalny p
okazjach.

WI ELKOSL BOCH 55¢ 10 @0 12 @0 14 @0

Serwatka 1 7l 2 5 3 3l 4 0l

Wod a 9 i 1 5| 20 @l 2 4101

MNka UOytnia 11 176 249 290

MNka Uytnia p 116 176 249 299

MNka chl ebowa 136 226k 300 360

Cukier b §s 1§ s 1i §s 11 §s

Zakwas suszon 1 opakow/ I3 opako lopakowal| 1I opako

DroUdUe suszo i opakow/ lopakowg 1J opako 1) opako

Program: BASIC

Chleb ziogowy

WI ELKOSL BOCH 55¢ 10 @0 12 @0 14 @0

Wod a 2 1Bl 3 5 4 5l 5 41|

Zakwas suszon 1 opakow| i opako IJ opakow lopakowa

MNka chl ebowa 304 50d 6 64 8 0d

S- | J §s 1§ s 11 §s U §s

Cukier J §s 1§s 11 §s 1 §s

Kol endr a I §s i §s J §s 1§s

Mi el ony anyO I §s i §s J §s 1§s

Nasiona anyUOu I §s i §s J §s 1§s

DroUdUe suszo i opakow/ 1 opako{ 11 opakoy| 1 opako

Program: BASIC

Francuski cwyl eb zi ogdgo

Dobra rada: Liczbid zNbk-w czosnku moUesz zwifikszyl nawet
na maSle i po schodzeniu dodaj do pozostagdgych skgadni k-
moUesz zastNpil solN ziogowN.

WI ELKOSL BOCHE]I 55¢ 10@0 12@0 14 @0

Wo d a 2 16l 3 5l 4 80l 5 7m0l

MNka chl ebowa 329 526 704 840

MNka pszenna D] 4Q 79 10Q 129

Cuki er J gs 1§s 11 gs 1 gs

S| J §s 1§ s 11 §s 1 §s

Posiekane zi 0§i 11sg 11 gh 2§ h 2l gh

koper i rzeUOuc]|

Zmi aUOdUone zNb]| 1 §s 2§ s 3§ s 3§ s

Mas §o 1@ 1§ 20 2§

DroUdUe suszond{li opako J opakow| lopakowg 11 opako

Program: BASIC
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Chleb z pieprzem i

mi gdagami

Dobra rada: Ten chleb, podawany zwyklenazabawach, jest jeszcze smaczniejszy
twarogu. JeSli chcesz, aby jego mi NUsz byg bardziej zbit
WI ELKOSL BOCH 55¢ 10 @0 12 @0 14 @0

Wod a 190l 3 216l 4 501 5 40|

MNka chl ebowa 30 @ 50d 70d 84d

S| b §s 1§ s 11 §s 1 §s

Cuki er J §s 1§s 1i  §s 1 §s

Mas g o 19 1§ 20 2§

PraUone pgatk 4@ 75¢g 100g 129

Ziarna zielone J gh 1 §h 1 i g W gh

zielony)

DroUdUe suszo i opakow/ IJ opakoy 1 abkowa 11 opakowd

Program: BASIC

Chleb kukurydziany

Dobra rada: Ten rodzaj ciasta nadaje sifi zwgaszcza do pi
DOUGH (Super Szybki + Ciasto), uformuj paluchy i upiecz je w piekarniku.

WI ELKOS$ L BIK@H 0,k 0,k 1, 1k2g5 1, 3k5g0

Wod a 1 90l 3 0l 4 0l 4 8l

Mas § o 1§ 2§ 30 409

MNka chl ebowa 339 549 704 8 4@

Kasza kukuryd 30 60 80 99

Posiekane z gu i 1 1 1

jabgko

DroUdUe suszo i opakow/ 1 opakow/ lopakowqd liopakowa

Program: BASIC

Chleb z dyni N

WI ELKO$SL BOCHENKA 100049

Pur®e z dyni * 4 0l

MNka chl ebowa 659

S| 1i gh

Cukier 11 gh

Mas § o 3@

Pest ki dyni 104

DroUdUe suszone lopakowani e
Program: BASIC

APur®e przygokwaSmechbymdkphodyE Zastosuj podanN w przep

Chleb z anchois

oS
I e

Dobra rada: Zamiast jabgka moUesz dodal takN samN il
wyj Nt kowo smakowad podany z masgem z idopiggetowaniakddapskk o n a
WI ELKOSL BOCHENKA 100049

Wo d a 4 4101

MNka pszenna pegnoziarnista 700

Grubo mielona mNka pszenna pegnoziarni st alOd®

Drobno posiekane filety anchois 11

Czerwone jabgko z gJupinN, wydr NUone

i pokrojone na cienkie plasterki 1 i

Oliwa z oliwek 2§ s

DroUdUe suszone 11 opakowani a

Program: BASIC

286

n.



Chleb z winnicy

WI ELKOSL BOCHENKA 1000g
Wo d a 1 8l
Wytrawne biage wino 1 8l
MNka pszenna pegnoziarnista 579
MNka Uytnia pegnoziarnista 15@
S| 1i gh
Cukier brNzowy 1 §h
Smal ec wieprzowy | ub tguszcz ze skwarek 30
Mi Akkie, drobno posiekane |iScie winoroSli2gs
Drobno posiekany por 29 s
Grubo posiekane orzechy w@goski e 39 s
Zakwas suszony IJ opakowani a
DroUdUe suszone lopakowani e
Program: WHOLE WHEAT
Chleb o smaku pizzy
WI ELKOSL BOCH 559 10@0 12 @0 14 @0
Wo d a 2 26l 3 7Bl 5 7m0l 6 9ol
Oliwa z oliwe I3 gh 1§ h 1§ h 1§ h
S| J §s 1§s 11 §s 1 §s
Cukier J §s 1§s 11 §s 1J §s
Oregano 1l §s J §s 1§ s 1 §s
Pame zan 1J gh 2i _gh 3i gh 3 gh
Kasza kukuryd 60 10d 15d 18
MNka chl ebowa 299 47h 659 7 89
DroUdUe suszoli opako{IlJ opako 1 1
opakow opakowa
Program: BASIC
Chleb z cukini N (zucchini)
Rada: Ten chleb jeshyspodawgahni easmaepgo, z oliwN z ol i w
WI ELKOSL BOCH 550 10@0 12 @0 14 @0
Wo d a 3 ol 5 nl 7 Wl 9 il
MNka chl ebowa 309 504 75@ 909
Drobno posi ek 199 309 45d@ 54@
S- |1 J §s 1§s 11 gs 1 §s
Cukier J gs 1§ s 11 §s 1J §s
Drolle suszonel | opakow lopakowal lopakowd 1I opako
Program: BASIC
Franko@sKki chl eb z boczkiem
Dobra rada: UUywaj Nc programu DOUGH (ciasto) moUesz poda
wiAkszN il oS magych npfak Nicih-wpi eCchZd evp poiperk-asrzni ku w temper a
WI ELKOSL BOCHENKA 100049
Serwat ka 4 51
MNka Uytni a 409
MNka chl ebowa 269
s 1 1i §h
Drobno posiekany boczek hamburski 10
Zakwas suszony IJ opakowani a
DroUdUe suszone 1i opakowani a

Program: BASIC
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Przepisy na chleb z gotowych mies
JeUeli producent nie zaleca inaczej, do przygotowania chi
RAPID.

Ciabatta

Dobra rada: Ciasto moUesz przygotowal rNastef@pnu&ywhpNmup
ciabatty.

WI ELKOSL BOCH 55¢ 10@0 12 @0 14 @0

Letnia woda 1 78l 3 1ml 3 78l 4 5l

Mi eszanka mNk 37 6 2cb 75d 9 0d

DroUdUe suszo i opakow/ IJ opakow/ lopakowg 11 opako

Program: BASIC

Chlebdr oUdUowy

WI ELKOSL BOCH 55¢ 10@®0 12@0 14 @0

Letnia woda 2 2Bl 3 718l 4 51 5 4l

Mi eszanka mNki 36d 6 0d 750 90d

chleb droUdUo

DroUdUe suszo i opakow/ 1 opakow| lopakowd 11 opako

Program: BASIC

Pegnoziarnisty chleb Uytni

WI ELKOSL BOCH 55¢ 10@0 12@0 14 @0

Letnia woda 2 40l 4 2Bl 5 5ml 6 60l

Mi eszanka do 36d 6 0d 75d 90d
pegnoziarnist

DroUdUe suszo i opakow/ lopakowg lopakowa| 1I opako

Program: BASIC

Ciemny chleb z grubo miel on e j mN Kk i

WI ELKOSL BOCH 55¢ 10 @0 12 @0 14 @0

Letnia woda 2 2rdl 3 78l 4 5l 5 4l

Mi eszanka grub 36d 6 0 75d 90d

ciemnej mNKki

DroUdUe suszo i opakow/ lopakowd 1i opako 1) opako

Program: BASIC

Wy kwintna otadbaadr

WI ELKOSL BOCH 55¢ 10@0 12 @0 14 @0

Letnia woda | 1 8rbl 3 1l 3 7Bl 4 501

ml ek o

Mi eszanka na 37 6 2 75 90

chagkn drouUdu

DroUdUe suszo | opakow/ I opakow/ lopakowg 1 opako

Program: RAPID_ i

Uwaga: JeUel i uUywasz programu SWEETBREAD (chleb typu sgod
jaSniejszN barwn. UwaUaj, aby il oSl skgadni k-w nie przek
iloSI skgadnik-w bAndzie zbyt duUa.
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Chleb z Imor iwkazechami wgos ki mi
WI ELKOSL BOCH 55¢@ 10 @0 12 @0 14 @0
Ml ek o 1 3Bl 19l 2 2l 2 6ml
Jaj a 1 3 4 5
Mas,®o e 3gh 5§ h 6gh 7gh
Cukier 3gh 5§ h 63 h 7§ h
S- | 1 §s 2§ s 2i  §s U gs
Sk-rka z cytr i §s 1§s 11 §s 11 §s
MNka chl ebowa 300 500 620 750
DroUdUe suszo i opakow/ I opakow/ I opakow/ lopakowd
Suszone bor - w 30 60 79 90
czereSnie

Posiekane orz 30 60 79 9@
Program: SWEET

Chleb z cynamonem, rodzynkami i orzeszkami

WI ELKOSL BOCH 55 10 @0 12 @0 14 @0
Wo d a 2 0ol 3 3l 4 51 5 4l

Ol e 1§ h 3G h 4G h 5§ h
Cynamon i gs 1§s 11 §s 1 §s
Ciemny cukier J §h LU gh 1i  §s U §s
Rodzynki 50 80g 1109 139
Orzeszki 50 80¢g 1109 13d
S- | 1 §s 2 §s 2 i g5 20 §s
MNka chl ebowa 2 89 460g 5804 709
DroUdUe suszo i opakow/ I opakow/ U opakow/ lopakowd
Program: SWEET

Luksusowy sgodki chl ebek

WI ELKOSL BOCH 55 10 @0 12 @0 14 @0
Wo d a 1 3l 2 1m0l 2 7m0l 3 2Bl
Jaj a 1 3 4 5

Ol €] 1§ h 3G h 4G h 5§ h
Cukier 1gh 3§ h 43 h 5§ h
S| 13 s 29 s 2i  §s 20 gs
MNka chl ebowa 28d 46d 58d 7004
Rodzynki 49 79 10d 129
DroUdUe suszo i opakow/ I opakow/ I3 opakow/ lopakowq
Program: SWEET

Chleb wakacyjny

WI ELKOSL BOCH 55 10 @0 12 @0 14 @0
Wo d a 100 m 15l 1 8ml 2 1rbl
Ml ek o 7 Gl 2 3l 3 0l 3 6l

Ol e 10 gh 39 h 43 h 5§ h
S| 1 gs 2i  §s 39 s 3 gs
Cukier 3gh 59 h 69 h 74 h
MNka chl ebowa 289 460 580 479
Posiekane orz 50 80 119 90
Owoce kandyzo 5@ 80 11 9@
DroUdUe esuszo I opakow/ I opakow/ I3 opakow/ lopakowdq

Program: SWEET
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Chleb kanapkowy

WI ELKOSL BOCH 559 10@0 12 @0 14 @0
Wo d a 2 0l 3 4l 4 60l 5 5l
Margaryna | ub 1§ h 2§ h 2i _gh 20 §h
S- | 1§s 2§ s 2i  §s 20 §s
Ml eko w prosz 1§ h 2§ h 2i  gh 20 gh
Cukier 2§h 25 h 5gh 6gh
MNka chl ebowa 306 509 620 759
DroUdUe suszo i opakow/ I opakow/ I3 opakow/ lopakowq

Program: Sandwich

Pegnoziarnisty chleb kanapkowy

WI ELKOSL BOCHEI] 554 10@0 12 @0 14@0
Wo d a 3 0l 4 51 5 701 6 90|
MNka pszenna p{ 29@ 500 620 759
Ml eko w proszk|l 1 §h 2§ h 2i _gh 20 §h
S| 1 §s 29 s 2i  gs 20 §s
Margaryna | ub | 1 §h 2§ h 2i _gh 20 §h
Mi - d 29h 33h 43 h 43 h
DroUdUe suszon{li opako J opakow|/ lopakowdg 11 opako

Program: Sandwich

Przygotowanie ciasta

Program DOUGH (ciasto) umoUl i wia gatwe przygotowanie cia
spos-b formowal i piec w piekarniku. Sygnag dT¥winférkuewy, Kk
Ue nadszedd czas na dodanie pozostagych skgadni k-w. Prog
Mi ar ki w zagNczeniu. Poni Uej zamieszczamy kil ka przepis:
Bagietka

Il oSi ciasta NORMAL NA DUt A

Wo d a 3 78l 55m

Suszony zakwas pszenny 2y 59

S| 1§ h I gh

Cukier 1§ h i gh

MNka chl ebowa 55@ 709

MNka pszenna Durum 79 100

DroUdUe suszone IJ opakowanialopakowani e

Program: DOUGH

Kiedy ciasto jest gotoweczfndcelUyupodmbowhi i ppdjod® bagie
minut. Nastnpnie na powierzchni kaUde|j bagietki wykonal
piekarnika.

Pegnoziarniste ciasto na pizzhn

Il oSi ciasta NORMALNA DUt A

Wo d a 1 5l 2 2l

S| i gh 1§ h

Oliwa z oliwek 29 s 39 s

MNka pszennranipsetganozi a 309 45¢

Kiegki pszenicy 19 s 1i §s
DroUdUe suszone i opakowaniall opakowani a

Program: DOUGH .
Rozwagkuj lub spgaszcz ciasto, uformuj krNOki i odstaw j
powi erzchni ug - Négg @wenknia i piécz przezi2h migut. wg§ a s

o
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Tort o smaku kawowym

1 oSl ciasta NORMALNA DUt A

Ml e k 1 7m0l 2 2Bl

S 1 I gh i gh

t-gtko jajka 1 1

Masgo | ub margaryna 10 20

MNka chl ebowa 359 45¢

Cuki er 39 50

DroUdUe suszone i opakowaniall opakowani a

Program: DOUGH

T Ciasto wyjmij z formy | nadaj mu odpowi edni ksztagt.

T Uformuj okr Nggy | ub kwadratowy tort, a nastfipnie prze.

Stopione masgo 29 s 39 s

Cukier 75 10 0y

starty cynamon 1§ h 1i gh

Posiekane orzeszki 6 gy 9 0y

Lukier/cukierpuder, il oS8l wg uznania

T Posmaruj ciasto ubitym masgem.

T W naczyniu wymieszaj cukier, cynamon i orzechy i posyp

1T Ciasto pozostaw w ciepgym pomieszczeniu na okogdgo 30 mi

Precle

Il oSi ciasta NORMALNA DUt A

Wo d 2 0ol 3 0ml

S- | I gh I gh

MNka chl ebowa 369 549

Cukier I gh I3 gh

DroUdUe suszone i opakowaniall opakowani a

ljajko (lekko ubite) do posmarowani a

Grubo mielona s-1 na posypkn

Wszystkie skgadni ki z wyjNtkiem jajkiaedczgmiudbocmli eba@nej s

Program: DOUGH

Kiedy rozlegnie sifi sygnag dfwi ikowy, a na ekranie wySwi

Nagrzej piekarnik do 230A. Podziel ciasto na mniejsze ka!

1 Uformujprec | e i g-U je na natguszczonej bl asze.

T Precle posmaruj lub pol ej ubitym jajkiem i posyp grubo

T Precle piet33 wmkogdgb W2t emperaturze 200AC, w nagrzanym Ww(

Rogaliki

Il oSi ciasta 14zt uk

Jaj o i 1

uzupegni i mweliNemudo 2 218l

Mas § 6@

S| 1§ h

Cukier 29 s

MNka chlebowa 400

DroUdUe suszone IJ opakowani a

Program: DOUGH ]

1 Wyjmij ciasto z naczynia, zagniel, odstaw, aby odpoczhn

T Przykryj ciasto i wstaw mae300rmwrmgtkudo clluad;tvwkmadl\aas\l A pn
posmaruj roztopionym masgem (z wyjNtkiem brzeg-w). Cia
razy. .

1 Ciasto wg-U do foliowej torebki |lub zdwi Gawnhpliepiiejws

T Ciasto rozwadgkuj nadaj Nc mu ksztagt prostokNta, a nast
poprzek. i .

T Zawijaj tr-jkNty zaczynaj Nc od szerszego koEa i wukgad
jaj ki em i piecz 20 minut w piekarni ku nagrzanym do temp
piekarnika!
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Paluchy droUdUowe

Przed rozpoczficiem pieczenia moUesz do wnitrza palucha w
j aj kac p os hZpcukpem-pudiera.r z ¢

Il oSi ciasta 9sztuk 125ztuk

Ml ek o 1 0ml 2 0ol

S I3 gh 1§ h

Wo d a 3 ol 4 @l

Mas go 30 49

Cage jajko 1 1+0- gt ko
MNka chl ebowa 359 459

Cukier 11 gs 2§ s

DroUdUe suszone i opakowaniall opakowani a

Program: DOUGH
Ciasto ufowdajsnegdwgnania albo wedug przepisu na paluc

Nadzienie:
Stopione masgo/ margaryna 50 104
Cukier 50 100
Starty cynamon i gh I3 gh
Pol ewa wzgl ndwiee gpgsygkhani a .
Ciasto wyj mi]}j zZ naczynia i dokgadni e zagniel.
Na stolnicy lub blacie posypanym mNkN rozwagkuj ciasto

przygotowane ciasto posyp cukrem wymieszanym z cynamonem.

Zawi E ciasto zaczynaj Nc od szerszego ko®Ea. Zawi E r - wn
Przygotowane wtenspos- b ci ast o pokr - j na mniejsze kawagki i ug - U
dotykagy.

Paluchy odstaw na okogo 40 minut.

Nastnpnie pieXx@ miadwtchwy maébgrzanym piekarni ku w temperat
Gor Nce paluchy polej kpo.l ewN | ub posyp posyp

T
T

T

T

T

T

T

Paluchy z otrfbami
Sk

Wo

S

gadni ki na paluchy z otrnfnbadkiosov lXosov
da 3 2Bl 4 30l

| 1§ h 1i gh

Masgo | ub margaryna 30 40

Czysta |l ecytyna w proszku* 59 8g

MNka chl ebowa 400 60

Otriaby 79 100

Cukier 1§ h 1i gh

DroUdUe suszone IJ opakowanialopakowanie

Program: DOUGH

1T Po zako@Ezeniu programu ciasto wyjmi]j z formy .

T Zagni el ciasto i uf or muj paluchy, a nastnpnie kaUdy z

1T Piecz w temperaturze 200AC w nagrzanym piekarniku.

1 Czystalecytyna w proszku jestnatural ny m emul gat or em, kt-ry zwinksza objn
mi NUs z . Mi NUsz chleba z dodatkiem |lecytyny ma nieco ja
zachowuje SwieUoSI

1

Swi Nteczny kogacz na BoUe Narodzeni

Skgadni kiiNtneac z5w kogacz z nadzieniem 100:

Ml ek o 1 2Bl

Masgo ubite z cukrem na puszystN masHf 12

Jaj a 1

Rum 33 s

MNka chl ebowa 509

Cuki er 109

Kandyzowana sk-rka cytryny 50

Kandyzowana sk-rk pomar a@czy 29

Rodzynki 109

S- 1 lszczypta

Cynamon 2opakowani a

DribdUe suszone 2opakowani a

Program: DOUGH
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Wyj mij ciasto z formy i przeg-U do specjalnej formy prze

powinno SciSle przylegal do Sc'anek do f or my. niobiegem) w t e|

przez okogdgo 1h 15 min (przy winkszej iloSci).

Brioszki

Skgadni ki 9sztuk 12xztuk

Jaj a 1 2

uzupegnij wodN | ub mlekiem do22al 30ml

Masgo | ub margaryna 55 75

S| i gh I3 gh

Cukier 40 50

MNka chl ebowa 409 5 4@

DroUdUe suszone J ompavani a lopakowani e

Program: DOUGH

T Wyjmij ciasto z formy i podziel je na cznSci.

1T z kaUngo kawagka uformuj dwie kule: winkszN i mniej sz

T WinkszN kuln wstaw do natguszczonej bl achy przeznaczon
postawnawi nkszej i pozostaw do wyroSnifcia Ciasto powinn

T Wymieszaj jajko z cukrem, pol ej brioszki, a nastfipnie

Dt EM

KorzystajNc z automatu do wypieku chleba moUesz r-wnieO

Wartos pr - bowal nawet nie majNc Uadnego doSwiadczenia. Na p

Proces przygotowania jest nasthipuj Ncy:

f Umyj SwieUe, dojrzage owoce. Jabgka, brzoskwinie, grus

T Nigdyniezmi eni aj podanych w przepisach iloSci skgadni k- w,
programu MARMALADE (dUem); w przeciwnym razie dUem zag

T ZwaU owoce i pokr-j je na mniidpng)ze kawagki (najwyUej o

T Dodaj 0kre§|gnN~w przepisie il oSi cukru Ueluj Ncego 2:
1:1, poni ewaU dUem nie uzyska prawi dgowej gnstoSci .

T Wymieszaj owoce z cukrem i uruchom progr atjezne.Dzi agani e

T Po upgywie 1h 20 min urzNdzenie zasygnalizuje zakoCEcze
Gotowy dUem wyjmij, przeg-U0U do szklanych sgoik-w i szc

DUem truskawkowy

Umyte i obrane z szypugek tlruus kparwkeit,arptoekr®dgbne na kawagk

cukier ®eluj Ncy 509

Sok z cytryny 1§ s

T Przy pomocy plasti kowej gy Oki kuchennej wymieszaj w fo

T Wybierz i uruchom program MARMALADE (dUem).

1 Przy pomocy gyUki l'ub skrobaczdklformydmp)lﬁzeplmzostagoSci cuk

1T Po usgyszeniu sygnagu dTW|ﬁkowego wyjmij formn z urzNd

T Przeg-U dUem do szklanych sgoik-w i szczelnie zamkni]j

DUem z owoc-w jagodowych

RozmroUone owoce jagodowe 950

cukier ®eluj Ncy 5089

Sok z cytryny

T Przy pomocy plastikowej gy Oki kuchennej wymieszaj w fo

T Wybierz i uruchom program MARMALADE (dUem)

1 Przy pomocy §yUki Il ub skrobaczki usuCE pozostagoéci cuk

1T Po usgyszeniu sygnaéfuordni—'ﬁwizﬁkuovmel\gdozev\nyljarmuJUywaJNc rikawic

T Przedg-U dUem do szklanych sgoik-w i szczelnie zamkni]j
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DUem pomara@Ezowy

Obrane ze sk-rki, drobno pokrojone pomar a%Hc@ e

Obrane ze sk-rki, drobno pokrojone cytrynlylg

Cukier Peluj Ncy 509

T PomaraCEcze i cytryny obierz ze sk-rki i pokr - j na kawac

T Dodaj cukier i wymieszaj wszystkie skgadniki.

T Wybierz i uruchom program MARMALADE (dUem).

T Przy pomocy gyUki lub skrobaczki UsSu® resztki cukru z

1 Po usgyszeniFTwi sikgwa@w wyjmij formiA z urzNdzenia uUywaj

9 Przeg-U dUem do szklanych sgoik-w i szczelnie zamkniij.

Wi icej przepis-w i porad na temat uUytkowania znajdziesz
http://www.breadmachinedigest.com/recipes/recipes_loaf.html

Na stronie internetowej w jfAzyku angielsklm znajdziesz

z nich podaje r-wnieO wartoSci enermiee zlcizchrea Dostprzreygij

jfizyka angiel skiego.

Rozwi Nzywani e problem-w

PROBLEM PRZYCZYNA ROZWI t+ ZANI E
-12gyUeczk| anan i
wo ¢/ ml e kudly | chgo
wody
-1 gy Uki wincej o

Bochenek -1ZgyUki wi fecey
wyrast a, Swi eUe|j mNK i
nastninpni e odp0W|edn|eny|‘dk|g
zapada -a-l gyUkl mnleJJUy
Swi eUych , druouy
odp0W|edn|egooU
pryz wgaSci wym
progr amu
- -12gyUeczki do
- zbyt dulo wody | mbeka,
drouUdUy h & .
S zbyt duUo c vgogn_lejsvzej w
niepr awypd §o -t gyUki  wincej E
Bochenek P P -l gyUkicmhiejl ub
-za madgloi J T G
mocno wyr < . . -1-2gy Uk i mhki e
- skgadni ki - 2 e <R
. < -a4-1 gyUki dmo Ud Uy
wymi eszagy . .
~ ; odpowi edni ego
droUdUamlpzedprzy w§asSci wy m
wyrabianiem programu
-za mage0dOy j
-droUdUe sN|-12gyUki wincej
lub uUyto ni-1 gyUeczKki do
typu droUdUy|lsol i
-zbyt duUo If-1 gyUki wincej q
Bochenek wgdy bNdT¥ s| - uUyl Swi eUej
ma g o Wyrapgynnych 3 odpowi edniego g
-pokwa byga -AangUk| W|ncueLjy
podczas pl Swi eUych d ruddly
wyrastania odpowi edni ego
-uUyto niewlprzy wgaSci wy m
ty pnNk i l'ub progr amu
teU zapm&&ni



http://www.breadmachinedigest.com/recipes/recipes_loaf.html

skgadni ki

za zimne |l ub
- nie zost a(
cukier
- ulOyl Swi eUej
odpowi edni ego g
Bochenek -dodal oUdUy | Sw
magy i. ci droUdUy, ulUyl
typu droUdUy p
ust awpeoguoamu
Sk-rka ¢ -1 gyOki wifcej
j asna ifwybral wgaSci wd
Bochenek b i < a
mago zapi -wy br a wgaSci weg
Bochenek | i gyOkicmhiejl ub
zagieczon -wybral wgsatSawiwe
Mi eszanka -pravilno names
wypi eku kruh, |l opatico
ni e z d pravilno poti sn
wy mi es.zan posodi za kruh
Ust awi eni o . )
urzNdzeni -1-2gy Uki wondy elf ub
saleOnoSec -l gyUkicmkiejl ub
wysokoSci -a-t gyUeczki do
pozi omem droudUy
byl moUe ni - )
~ -droUdUe powi nny
dodane rlow - .
bygy oned ni ci Ngg8godzin po
teU Spleéniaogakowania i ni
) droUdOe uUy tpe® upryvle
Bochenek Zzni szczone, Prwzsy(i?tk?(;sc'skgg
ni e ~dkontalstol & | zawézze dodavg\’/ai
wyr osnNI zbyt gor Ncy Kol ei A
skgadni ki em olejnosci, Z
. skgadni ki przepisie, skga
wymieszagy poczNtku i droU
dr oUd Uami -uUywal nal eUy
. skgadni k- w
wyrabianiem
-w przypadku
Chl eb m:\”;:amitao“zw eE—aby otrzymai |
pegnoziar Eormalng ptéchleba, nal e 8%
ni Uszy r.wniedU ’barcmei z pegnego
strukturhn
Chleb 'te?nyopzoiwaernc:ls-stosowai progr
pegnozimaﬂ igeczone o szybkiego upi e
czasem wSpiekaczg pegnoziarnisteg
pofagdowa < "lkr-tszy jest cz
wpdgyw gl uten
popfikany -zwyczaj ndy miye |
h procesu Wy A A
wi erzch. wyrastania i na smak i jakosS
Bochenek |- skgadni ki |_ wszystkie skg
2 . . o zawsze dodawal
duUN dzi|wymieszagy Kol einoSci 5
Srodku | u drouUdUami przejpisiea’kiodinf)
jest pnhAaknflwyrabianiem “stosuj Nc funk.d
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czasowagodeUy s
czgroUdUe sN w
na chleb
- mni ej szyl i
dodawanego o d-2
-zbyt dulo p|gyUecmlWywal do
~ -za magoeUdUy | mi ar ek
EEPELUdkO-ZbytA dulo m|- zwifikszyi il
' -ni eSwi eUe s|jednoraziowyy Uec z
zgdy typ mNkilherbaty
-zmniej szmNikii | o9
-uUywal SwieUych
-uUywhdkgadnych
. ~ -w rz adku du
Wil gotmby-zbyt Ejuusg Ig.zasrt)os):)?/vai mni e
puszyst.y -za mago ooldif =77 "¢ T typy
potrzebowal mni
-niestety, moUe
PAcherzyk pojedy@zych ;
powietr pzoa(-zn;asmaavcohlwebmﬁ JeUe|~| sytuacj,d
skrkN 9 y nal eUy dodal
gyUepdkihhu
- przyci snNI na
Po przyci § Start? Stop od
przyci skuf- temperatw|ur zNdzze ndieec i e
"St a®tta'p nalur zNdzerniu |for mn do piec
wy Swi etl alwysoka, aby |[naleUy nastipni
ukazuje slchleb urzNdzenia i po
"H: HH" pokrywin, dop- ki
nie ochgodzi

296



. . . . - .
sazommdud M¢dd twiydyflr ~dzjBO
vidzseo dzr § tBSL dZOYJ ded v :
gls. fddstsaztso OW dztsy € O gzrdd HYyYd (1 §0CiIsd¢)
Y. dgO2xOv dztsy <0 resyyd (1 §0Cjlsds) = 25 ¢
ltecscwwPdz o § j C Oded W :
BM 1400 E
1 { fn dzts o @&SJC)
2 RL yJ dz' dz@PHOHEMEHEAT)
3 AteQdzylzL S OWFRENGH) Y¢S O
4 1 MseOv  o(QUIGKYS O
5 o d&zO H YSYVEET)
6 1 dtetsy (BBKE)
7 [ 3 GAM)
8 vy j f OBUGH)
9 Vdz SteOB " fls tc QULTRA RASTY S O
10 17 j § GIRBKE)
11 [ 4 M J(RESSERT)
12 [ 5BON dgv w  o(MOME MADE)
st Or RARL1 1L 3B 1 Z[1RYL 3B Mm[ [
tdr1frt 1umoy sRr 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
I 5H O 2 A3dz 35@d 4 8Bz 5 A3 dz
[ Otc Oted dz d dzq 1fls. d I fis. o 2 Mmls. 2Mmls.
RO f dzts
4 15 dz 14. . 13/¢. & 2y. & 2. @&
bbnts] BsdksS 1 fls. 2fls.  dz| 210 Mmls. 3fls.
4 OROt 1 fls. 2iils. dz| 21 mls. 3Mmls.
mdzjsef j € O Rkiz® '© 3 1dt. 5 0dtG . 6 201t . 7 601G
wlzo g SHfe sy i f0Cjlkd WfOCjld| 1WOCjls 1
focikd
ltescteOdBBBO: [ Mdztse desj ( BASI C)
}hjdedyder 2 ~dzj B
tdr1frt 1umoy sRr 556 t. 1 0 OcOte 1 2 0cOts . 1 4 0cOts .
I 5H O 2 5@d 35@d 5 0@3dz 5 A3 dz
4 tsdz! y. dzy 1y. dz 11 y. d 2y. dz
4 0OROte Jy. dz 1y. dz 11 y. d 2y. dz
[ OzdzO% Ctolzf O 100t . 15d1t 200t . 2401
fhjddyr
mdzj B s j S OtcdzOW 2 501t 35d. 5 0dts . 5 4dtc .
rtetsyy d if0Cjld WfOCjld| 1§0Cjls 1
focibd
] cseteOBABO: AttOdzykzLr MCOW or fiyso® (French)

297



mdzj B

fl StejaOBd d dL¥ Bsd

uso jls: dWBE®FOd d dLY B ot o SHSIMPBM®@L jL a PEEHOc s Mda
to1frt Jumolsr 5568t. 1 0 0c0ts . 1 2 0cOts . 1 4 0cOts .
I 5HO ddzd dBsEss 13Bd& 2 7B 3 5@dz 120t
| OcOteddz ddzd ] 18 ts. 3@ . 4@ 1. 50¢Cts
RO f dzts
4 s dz! | y.  dzl i y. dz. Jy. dd 1y. o&
40ROt i v. o 1mls. dz| 2Mmls. 2v.
Mmdzj BT G OtedzOv 2 5d1s. 5 015 . 6 5. 6 201
WkZRdj HEGYYJ i f§ocjlsd WfOCjisq| 1§0SC s 1
focjisd
RLS &8 38 ts. 753G ts. | 030c. 100t
[ totsB tzjvdaties o y ¢ S 2@ tc. 4@t. 6@ts. 6@t
stj RO
ltescteOdBBdBO: [ Mdzseo detsj ( Basi c)
l ded 30 dedtigd dMmMftsdz L so Odedd HftescteOdzd3” cudzOHS 2 r~dzjeé |

Bisdzj j frhder d3. RMY tsdz L R j{ tf tsisd g dzts d3 tofiy deldzy(iPkd sBs B3 B
Btsdz h dd3.
mdzj B  BOS N
dtso jos:Ctsdzyd W OL ]| fEPEQ izPdElsS tss2Isy Cter h Sk, MOy Isj
fsmrf':Isj Mojtrk BOCHLBRHIEERO.  B5ZiLZONO] LECB2, Ykt
Isj Mmilstsd
tdr1frt 1umoy sR 556 t. 1 0 OcOts . 1200 d 14 0c0ts.
] 5H O 1 9Bd 3 7Bz 5 7d@dz 6 8Bz
mdzj B 5] JC OtcdgOV 2 50. 5 001G . 6 710G 8 05,
skStolzL dOw ¢ tl 4@ tc. 78 tc. 1 3dts. 1 5dts.
4 OR 0t i y. dz 1y. dz 1i y. d 2y. dz
4 5 dz iy,  dz 1y. 1i y. d 2y. &
1ifemy v dd 2 d 25c 6. 5@ 6. 78 G, 9@ .
BOC
Gitls' 2 BemCObd 1 {6 1 hjgels| 2 hjfs| 20 ji6ls
u dzd o SYdzls j  gOMmd] 8¢ 6. 150G 16. 206 16. 28 6.
Gits' 2 fOB&ILO  1Mk. d 1 M. T 2m.
WkZRdj HBBYYG T§0Cjlsd WfOC,jlkg| 1§0S ks 1
focibd
l tsctOBBO: [ Mo desj ( BAS
] dzed 30 didigd dMytsdz! L so Odzdd fesctcOBB ¢cudOHS 2 ~dzjBe |
Btsdzj 4 " hdzr 5 RMitsdz LE2I] fttydd Esedw | . 1 sl
Btsdz' h dd3.
ANeOdzykzL MSd2 ¢hjdedydzer 2 =7 dzj B
tdr1frt 1umoy sRr 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
] 5H O 1 98d 3 7B 5 5@z 6 6B
4 s dz’ 1y. dz 1y. 10 y. d 10y. o
{Ombds] & dj d 1 M. ims. d| 11 y. d 19v. d
Mdzj BT S Ol dzOW 2 71D 5260, 7 000G 8 401 .
[ZCO dL Isejien 36 . 78 . 0@, 12086,
4 OR Ot i y. dz) 1y. dz 1 4. d 2y. &
wkZndj HBBYyd f§OoCjlsdq W{OCjlsq| 1§0OC s 1l
fOc il
l escteOBBO: [ Mdetsea detsj ( BASI C)

298



RIsOdz: wdzlmCd2 hjdedyder 2 =~ dzj B
to1frt Jumdl SR 556 tc. 1 0 0c0ts . 1 2 0c0ts . 1 4 0c0ts .
] 5H O 19dd 3 7Bd 5 7T@d 6 9@
4 5dz i y. dz 1y. dz 1i y. d 2y. dz
(Ombdbj d dsj & . & imls. dz| 11 mhs. 2mls.
4 OR Ot I y. dzi 1y. dz 11 y. d 2y. oz
Mdzj BEGY J S OldgOv 2 40 176, 6 50 5706,
skS koL dzOVY Ctclz 5@ tc. 1 0dte. 15dte. 1 8dts.
WEZRnq] HBGYY(] i f§0Cjksd WNfOCjlkqg| 1§0C]s 1
foc i
1 tc 56 tc Oulzdz@n 9 SANDW(ICH)
Jomwdzr 2 =~ dzjB
tdr1frt 1umoy sR 556t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
I 5HO 18d@dz 35@d 5 0@z 6 0@z
[ Otcc Oted dz d dzd 1] 16 . 25 . 3@ 6. 36 1.
0 i) dzts
g 5 dz! i y. dz 1y. dz iy, d 1y, o
s stod ydzjda Rts iy,  d 1y. 1y, d 1y, o
[oMvwdy | Cehde 76 6. 1506, 2 0016 . 2 40 .
Fl akes)
Mdzj BT j S OldzOv 19d. 3766, 5 5016 6 60,
Wbnd) HBGYY] i §O0Cjkkd WN§OCjIkd| 1§0C 5| I §OC ks
ltescteOdBBd3O: [ Mdzse desj ( BASI C)
mzie dL f§ ORIsT
tdr1fritmpwsRr 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
CERE 19@d 3750@dz| 550dd 66Bd
u tsdz Jy. dz 1y. dz [ 11 y. d 10y. d
4 OnOts by, o 1y. dz. [ 1 4. Wy, o
Mz BT j S Ol dzOW 250 . 500t . 760Gt 91dt.
WwkZndj HEGYq ffocjlsd WfQSsqcd 170C]k 1
focibkd
] st OBBRBO: AteOdzykzLr MCOW o7 fiyso® (French)

CtokB G f 5B

1h jdgdydse 2 fndzje dL BzSd
tdr1frt 1umoy s8R 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
[ skl 1 7d5dz 275 d&dz 350d3d 42d8dk
[ OtecOteddz d dzd i 16ts. 25 tc. 3Cts. 38 te.
&0 f dzts ]
o s dz! Jy.. o 1y, dz [ 11 y. d 1y. o
4 0OROts Jy. dz 1y. dz 1 iy 1Wy. o
Mmdzj Bts j € Ots dzOW 30dts. 5 0dts . 650Gt] 78dk.
skndj HEtyyd I §O¢C]lIsq Wy 0¢ jisd 1§ 0¢Cjls 1
fOcid
] oSG tcOBRAO: I Mdzse dztsj ( BASI C)

299



mdzj B dL dzj fesij W dedes? S g

td1frt Jumol SR 556 1t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .

1 5HO 2 1Bz 3 5@dz 5 0Bz 6 0d0ts.

| Otee Oteddz ddzd i 16 t. 28 t. 3§ t. 42 .

B0 f dzts

4 s dz! Jy. dzl 1y. dz 10 y. d 1Wy. o

4 OR 0t Jy. dzl 1y. dz 1y, d 1y, o

Mmdzj B 51 j SAEACABO W 1 6dt. 2 7dt. 3 8d1s. 4 50t5.

1diftesmj v dzdzOw 1 60tc. 2 70 38d1. 450t .

BEs O

wkzndy Htetsyyd if0¢jlkd NfOCjld| 1§0Cjls 1
foc i

l 66 ORHBO: [ Mdzso desj ( BASI C)

mdzj B f] dL¥ BB

Hso jHsB®@BQ] dLs B ddzd dzs B j HtEkedj fizAHBBEPE] ot ols
LokSCsosey. Md e dzOdzO

tdr1frt 1umoy s8R 556 t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
I 5H O 1 7@d 2 TEd& 3 5@d& 42 Bz
[ Oc Oted dz ddzd f] 16 t. 36 tc. 4Gt 48 tc.
RO f dzts
4 5 dz Y. dz iy, d Jy. o 1y. o
[ jH UM, d imk. 2Mmks. 21 ms.
Mdzj B DB dZOY  BzS 3081, 5 0015 . 6 5Dt . 7 80t
ststcd yo i u. dzi Jy. dz 1y. dz Loy, o
skzndj Htesyyd i §0¢jlIsq g OCjilsd 1 §0¢4§ 11
focikd
RLE A /| MmMiks ¥l 4@ tc. 78 tc. 1 0dts. 12dts.
ltescteOBRBBO: [ Mdetsodesj (BASI C) ddzd w#dzOHStsj ( Sweet)
] dzd 3O didigd dMfds@dzed d f tesctcOBB ¢ dzOHSC 2 ~dziBé (Sweet
Btsdzy 4 N dz 3. RNy sdz L AR & | § tf tshcd)of dis igtefigaridzy ©J B j &3 B
Btsdz h d 3.

mdzjs dL &zCd cokesdes § &dBsdkO

tdr1frt 1umoy s8R 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
I 5H O 1 78dz 3 0Bk 450 B3z 5 48z
4 s dz Jy. dzi 1y. Uy, o A0y. d
wkzoOw fh jdad ydz@ 16t. 281, 4@ t. 48 tc.
LOCoOMC O
Mmdzj B 5 j C OtcdzOv 305t 5 0dts . 6 70t . 8 001G
4 OR Ot i y.  dz 1y. dz Uy, & Wy, o
wkzodj HEesyyd i f0Cjlkd WEOCjbd| 1§0Cjls 1
fOc i

] o6 e OMB®dzylzL MCOW or f j y¢® (French)

* 1hjddydzO% L OCoOMCO kdkyh Ojls ckfmisslsk, Mo jyjms:
LOCoOMC 0.
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d?2

ndzjBe

(

Bidg dsdeiizn j s fdzd

mzje f dzzCtd
to1frt Jumol SR 5561k. 1 0 0cOts 1 2 0cOts . 1 4 0cOts .
] 5H O 2 0Bdz 3 5@z 5 0Bdz 6 0Bz
4 5dz Jy. dz 1y. o 10 ydz. Wy. o
4 0O0ROts Jy. dz 1y. dz 1y. dz. L y. o4
r Ot dg" 2 dziz € 28 tc. 5@ tc 758 tc. 9@ ts.
Mdzj BT G OtedzOv 3 2d1s. 5 415 . 7 6015 9 1dt.
WkZRdj HEGYYJ i f§ocjlsd WfOCjisq| 1§0SC s 1
foc i
ltescteOBRBBO: [ Mdetsea detsj ( BASI C)
4 HtSB O
to1frt Jumdl sRr 550 ts. 10 6 ts. 1 2 0c0ts . 1 4 0c0ts .
WO j)J) BEESSSE 176d 2 7Bz 4 0Bz 4 8Bz
[ Otec Oted dz d dzd 1 16t. 25 g, 36 tc. 12 .
30 ) dzts
c?2yo0 1 2 4 5
g 5 dz! Jy. dzl 1y. dz iy, d 1y, o
[ in 1 s, 2mls. & 3mls. d  4mls.
Mmdzj B Y J G OtedgOv 3061, 5 015 7 00015 . 840cts
wkZndJ HisyYyd ff0Cjkd HNfOCjbg| 1§0C]k 1
focjlsd
ltescteOBBO: [ Mdetsea detsj ( BASI C)
1 ded 30 dddtigd dMmftsdz L se Odedd ftescteOdzd3” ¢ o dzOHC
Bisdzj 4 ¢ hder o3
RMMftsdzr L 221s] (s&ygdd cistsfa dzts d3sl Mdzz yoJ
SOtlssW j dz' dzf 2 =~ dzj B
tdr1frt 1umoy s8R 556 t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
I 5HO ddzd Bsd&sS 1 7dgdz 3 0@& 4 0@dz 4 8@dz
[ Otec Oted dz d dzd 1 16t. R 36, 412,
30 i dzts
c?2yo 1 1 1 1
SOtlstW j d desj 95 to. 15dt. 2 001G . 2 4Dt
4 5 dz 1y. dz 1y. dz 1 4. d 10y, d
4 OR Ot 1y. dz 1y. 1 4. d 1Wy. o
Mdzj B jC OtedgOv 3 501 6 3015 7 8t 8 40t .
wkZndj HisyYyd D§OSCjlsd 1§0C jbkd| Ligosjls 113
focibd
ltescteOdBBd3O: [ Mdztse desj ( BASI C)
mdzj B dL Isj Mils@ odad dessf2Q & jdzd (B
té1frt Jumoy sRr| 556t. 100 ts. 120c0t6. | 14 0c0ts.
WEZnOY LOCoOMSH I §OCjIsd 1 §0OCjId| WIOCjlsd 1§06 ]
1 510 2 1Bz 3 5@Bdz 45@d 5 4Bdz
g diydd Hdzv &dzd i y. dz) i y. d 1y. dzl 1 y. o
4 s dz’ Jy. dz 1y. 10 y. d 1Wy. o
{ 10dzO" &kC 0 15dt. 2 5015 3 4016 4106,
Mmdzj B SGBOY Bz 16Dt. 2 5016 3 4016 4106,
wkZndj HE©GYYJ f§ocjlsdq 1§0Cjlsq| Ligocls 113
focjisd
l escteOBBO: [ Mdetsoa detsj ( Basi c)
RO LOSCo0OMEO ¢ t5diugitsialogdstdye @dzdf@C jIsd S On
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Bzsd

dL 3 dz
s fists

ylstss

mdzj B dL dzj ftesmj wdadets?2 N j ded ydats?
td1frt JUmP1 SH 556 1. 10006 ts. 1 2 0cOts . 1 4 0c0ts .
I 5H O 2 1gdz 35@d& 5 5@d 6 6Bdz
4 5dz Jy. dz 1y. dz. [ 10 y. dz] 1Wy. o
wdzde Bydsy GO 15 ts. 261t 30 t. 36 .
BOtce Oted dz
[ JH Jy. dz 1y. dz 1y, d 1y, o
VS MM i v. . . . 1Mls. 1 mls.
1itftesmj v dzdzOW 306t . 50t . 700t . 8 40t .
BE@
wkzodj HEtyyd i §0¢jlsq 1§0Cjsd| LigOS 5| 13 OC jIs
] oSGt OBZABRO: RL VYJdz dets?2 B¢ d (Whole wheat)
yjtedzr 2 "dziB dL BECd ctekzetcets § tsdsdzO
dtso jfisfi j ydd HtsB OO dZWe Isfqw dzdBts ® yYj dzsdz, dzdB s
fsHi | gdyllsl) ZOHtsdze s tSIsCtets2 sy Stor h Sk, MO Isj
nlzsf s Wz ddzd L jtezOBEsTeEhPn uizhc BOomMn] ks,
i OdzdMm: . IsjMmistsd
td1frt 1umoy sR 556 t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
I 5H O 2 1dz 35@d 450 3dd 5 4d@dz
[ O0dzOv B¢ O 1 0cbte. 1 7dte. 2 2dts . 2 6btc.
1iftesmjw dzdzOw 105t . 170t . 2206 . 266,
®EC O
[EZCO dL fhjded 136t 170 2 20t 2650 .
49 jCtsdz d 2 Mdig Jy. dz 1y. dz iy, d 10y. df
yjtedsr 2 fjtejy ¢ | Y. dz| Y. dz. 1 iz 1Iy. o
ststed OdzH to Y. dz) Y. dz 1 4. d 114. o
vjtelsr 2 BkMmS Ols d i y. dz) 1 y. o 2 . 21 y.
o tsdz! y. dzy 1 y. o 1 . 11
tkznOvw LOCoOMCd 1 OCjIsd 1 §OCjlsd| NfOCjIs{ 1§0SC s
WEZRd] HGEYYJ 1 f0Cjlsd WfOCjkd| 1§0C ks 11

o< §eq
l tescteOBBO: [ Mdetseadetsj ( Basi c)
t Y Odgts?2 =R~ dzj B
tdrfrt 1umoy s8R 5568tc. 1 0 OcOte 1 2 0c0ts . 1 4 0c0ts .
I 5H O 2 1Bdz 3 5@dz 45@dz 5 4Bz
tkznOvw LOCoOMCd 1 OCjIskd 1 §OCjlsd| WfOSjIs| 1§0SC s
4 5 dz Jy. oz 1y. dz 1y, o 1y, o
4 On Ot I y. dzi i y. dz 1J y dz. 1y. &
{ ] Odets?2 MtsdztsH 56 1. 1@t 15 ts. 18ts.
[ OdzOv B¢ O 1 9dts. 3 0dts 4 0dts . 4 8dts.
Mmdzj B j C OtcdzOv 120t 200¢ts. 260¢cts 31d1.
[etsy )y d i O¢ jlsq 1§OCild[ lifocjilk] IIfOCjls
l et OBRBBO: RL yYjdz dets?2 &Bz¢d (Whole wheat)
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mdzj B M) W BdzsE PRY GBI~ ORd

1000 cGte.

c2yo0 2

[ sk s 2 5 6oz

{t OMmisdlsj dz' detsj d3OMazts 4fls. dz.
4 0OnOte 1MlsO¢ Odz
iud“;dzdz d d dz0lsj tels -fiy dzQfjSolz v de'dzjs C @[ defiy dipttiztf B Rfigds/ BC O dzO
v tsdzy  de WHtO Gtej ySstsegts tstej mn O 1 msdHC O
[ECO tmanmmomluow 3861,
1jC0mMs O MiHO 1y. dz
tOLter ndzdlsjdzr (f4CO0teMEd2 ftetsh s5¢) 1y. dz

b tsdz! i u. dz
fEMC Odr 2 Btjn iy o
ststed yo i u. dz

] tesetcOBRABZO: 1" Mistetsy ( Qui ck)

Ri{J od1resrRB mfra1 16 wlrr 1000 6t

1 0°k0O 37 Bz
c2yo0 2

o4 d&3j dzO Is d&3d dzO 1fmls. oz
[ECO kddo jtemOd: dzOw 500t.
40ROt i 4ls0¢ 0dzO
1jC0tmMS Ov MBHO 1fyls. dz.
4 5 dz! i u. d
RLEY d3 1k O¢ Odz
l tesetOBRBBBO: 1" Mistetsy ( Qui ck)

mzije m stejrOBd d BOAZOAZOABd 1000 ¢t

[ BdsC s 25 6oz

{ OMisdlsj dz' detsj d3OMadzts 4fls. dz.
1ty M jdz » BOZOdzts® 2 OS¢ OdzO
c2yo0 4

40ROt i MlsO¢ O&O
vjdgef sted ydzj o r Y HIOHF Ptise O dzdzr 2 i MlsO¢ 0dzO
U s dzUsjjuztE o] YS St Btej n 0 1l O¢ Odz
[ECO kddoe jtemOd: dzOw 3861,
1jC0LEms O MiHO 2y.

¢ 5 dz! 2y. dz.

l et OBRBBRO: 1" Mistetsy ( Qui ck)

SsuUsUuUf L) MEyg 1000 6.
[ SdsS s 25 6oz
c2yo0 4
tOmisdlsj dz delsj BOMdzs 1/8. &
#0OnOte I MisO¢ 0dzO
o s dz! 1y. dz
[ECO kddoe jtehmOd: dzOw 306ts.
skSktkzL dZOv K®zSO Ctbkf dsct fsisdo 126t.
tOLter fdzdsjdz (fjSOEMSd2 ftesh 5C) 5y. d

l 66CLOBBO: 1§ M (Qui ck)
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mdzj B dtL

dzj f toetsfj W dzdzts 2

mdzi 8 dL Mmd3j md Mj &3d L dzOSC 59
tdrfrt 1umoy sRr 556t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
I 5H O 2 9Bd 5 0Bdz 7 0Bdz 8 4Bz
[ Oe Oteddz ddzd f] 1515, 3@ 1. 5@ 1. 6@ t.
a0 fn dzts
4 5dz Jy. dzl 1i y. dz 2y. dzl 21 y. di
4 OR 0t Jy. dz 1 y. dz 2y. dzl 21 y. di
VS MM v. o 11 mls. d 2Mms. 21 mis.
1 ftesfj ¥ dzdzgO" 3 4dt. 5 51t . 7 50t 9 01G.
wgj M! nSdsf! jo 18dt. 200G ts. 300G ts 3 6t .
L zOC 59
wkzadj HEsyyd i f0Cjls WfoCjild| 1§0Cjls 1
fOCjlsd
] oSGt OBBABRO: RL VYddz dets?2 B¢ d (Whole wheat)
1 Qo OtemMCd?2 ~dzjs dL

utso josBj Mists lsdBd zO sy des s OC y §

dzd f esfd W dzdzts 2
dmf sdzr L 59 Ol |

GBS d CkeBd

B < d

y. dz

Cdzj desor o5 fc

Ctotsf ©O) ddzd Odzdfmtser = MmJ d3w da.

td1yfrt 1umdr sRr 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .

I GHO 1 78dz 30 gz 3 6@d 4 3@dz

1iftesmjw dzdzOw 2 40t . 4 0dts. 570 . 6 901G .

®EC O

[ 1 0dzOv dzj § oM 8@ ts. 126t . 150t . 18dts.

®EZC O

4 5 dz Jy. dzl 1y. dz. [10i y. dz] 1wy, o

v i3 dz Ufls. d ifmls. 2 s A 21 Mmls.

sOlsBY j & MmMEjH 40, 100t . 1501t . 18d.

oL i3j 6O

SOlstY jd dtsj

wkznOvw LOCo0OMCd 1 §OCjIsd 1 §OCjlsd| WFOSjIs| 1§0SC s

wkzodj HEtyyd ifoCjlkd WfOCjld| 1§0Cjls 1
fOcjlsd

] csGtcOBABRO: RL VYJjdz des?2 B¢ d (Whole wheat)

mdzj B dajff tetsfj W dzgdets?2 dBECd MM

tdrfrt Jumoy s 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .

[ Otse Oted dz d dzd 16 ts. 26 5. 36 5. 412G,

RO i dzts

4 5 dz Jy. dz. 1y. 1y, o 1y, o

sdzj daso ' 2 Mdtets Umis. d 11 mls. d 2Mmls. 21 mis.

Mmdzj B j C OtgdzOv 33 @ tc. 5 4t . 2 60 3161,

wkzodj HEtyyd ifoCjld WNfOCjlsd| 1§0Cjls 1
fOcjisd

lteseteOBBRBO: [ Mdeso desj ( Basi c)
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mdzj B dL daj f e w dzczts? ( BB HIsRO 0 OF § o to P
todr1frt 1 umoby s 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
I 8HO ddzd oBds 1 6@d 25 B3z 3 0B& 3 6@d
siWdutesMissC o O 95 6. 15dts. 200t . 2 4Bz
Qscktgls)
4 5dz Jy. dz 1y. dz 1y, d 1y, o
4 OR Ot Jy. dz. 1y. dz 10 y. d 1Wy. o
VS MM i mls. d Umis. d 1mls. 1 mls.
1iftesi v ddkzow 3 0t . 50t . 700t . 8 401G .
®BESC O
wkf] HEBGYYJ i f0Cjlkd WNfOCjld| 1§0Cjs 1
fOCjd
ltescteOBBRBO: [ Mdzso dzsj ( Basi c)
mdzjeB fm tltekze W d&3d
torfrt Jsumoy s 556 t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
I 5H O 2 1z 35@d 5 03z 6 0Bdz
[ Otec Oted dz d dzf 20 tc. 3Ctc. 40 te. 48 .
RO f dzts
4 s dz Jy. dz. 1 Y. &4 1y, & Iy, &
4 OR 0t Jy. dz 1y. dz i y. o 1wWy. o
1 hjddydy § tlsts 4@ ts. 78 tc. 10dts. 12dts.
l oStesh j dzdzOvW 3@ ts. 5@ tc. 76 tc. 86 to.
1iftesi v ddkzow 2 401G, 4 0dts . 6501 . 7 801G
®EC O
wkzndy HEsyyd i fOoSjlkd WfOCjild| 100Cj| 1140Cjs
l 86t OBRBO: RL VYJjdz dets?2 B¢ d (Whol e wheat)
1 ZOC B9 " 2 ~dziB
tdrfrt Jumoy s 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
1 5HO 2 TBdz 4 5@dz 6 5B@d& 7 8Bz
1iftesimj Vv ddzOw 11d0ts. 1761, 2 5t . 30t .
®BE< O
t 3 OdzOv dzj § tets 11d0ts. 1761, 2 5t . 30t .
®EZC O
{1 OdzOvw BEzC O Gt 30 te. 5@ tc. 70 tc. 88 tc.
f 5 &ts dzO
[ ECO GctkB G 30 te. 5@ tc. 70 tc. 88 tc.
dzj L e dzts?2 f h j da
M jdz’ 5O
[ ECO cttkzBtEB 306 tc. 5@ tc. 70 tc. 88 tc.
Gtej ydsj ot52 Ctolzd
g d3j dzO f sH Mmisdz 2@ tc. 38 tc. 5@ tc. 6 @ tc.
U Cojdadz j M s 206 te. 36t 50 tc. 60 1.
[ dgvder § M d3j de Wils. d 1fls dz| 10 y. d 1y, o
skdpkls Umis. d 1mls. dz| 11 y. d 10y.
4 s dz’ U fmls. d 1y. 10 y. d 1Wy. o
[ JH Wmls. d 1y. dz 1 y. o 10y. df
4kznO" LOCoOMC| I §OCjikgd 1 40Sjld| NfOC k| 10SC s
wkf] HEBYYJ Ui O jlsd 1fOoCid| ifocls 11
focjisd
] G tOBRBO: RL VYJjdz dets?2 B¢ d (Whol e wheat)
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mdzj B dr fhjddyr Mmfjd SO
atsojls: fjitejH fomdazjnddd fsHi jBsdk IsjMmMsO dj ZOHtskEE
sjfds?2 etHs?2 d fshr §Isj dyp jdeRdz Asdztiyfidy dfzfl f=hdgsded '
Mdzi €0 ftodydBdlsy drn kg2,
to1 St Jumoy sH 556t 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
1 0RO 2 A3z 4 0Bdz 5 0dBdz 6 0Bz
1ifesmj v ddow 1 36ts 230 2 80ts. 33&18.
ghjddyr My jd i
t 3 OdzOv dzj f tetsfy 106t 18dts. 23@ts. 2 8d0ts.
BEzs o
[ZCO CtkzBBEts 10ts. 18dts. 180¢cts 2 1dts.
fhjddyr ffjdk
b B3j 20 f 5H 48 ts. 756 t5. 100cts 12dt.
4 s dz! Jy. dz. 1 y. d 1 4. o 1y. di
4 OR 0t Jy. dz 1 y. & 1 4. dod 1wWy. o
wkznOw LOCoOMC| T §0O0Cjld WHfOCjid| 1 fBO§9 1
focjd
wkzndy Htetsyyd if0¢jld NfOCjld| 1 f0O¢ 1
focjlsd
ltescteOBBO: [ Mdetsoadetsj ( Basi c)

mdzj B 1@ dzj sB tc OB t5ls O dzdzts 2

dzj § otsfj v dzdats 2

torfrt Jumoy s 556 t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .

1 5HO 2 1Bdz 3 5@dz 5 0dBdz 6 0Bz

4 5 dz Jy. dz 1.y dz iy, d 1wy, o

[ dH y. dz. 1y. dz 2y. dz 2y. dz

14 ftetsmd v dzdzOw 3 3dts. 54dte. 7 6t . 9 1dbte.

BzS O

slzndd Htsyyd i §O¢]lsd By OoCilkd 1§ 0C4jls 1
focjisd

] G cORRAZOdz] § tets v WHEBLEMEBR)C d  (

Y Jjtedzr 2 Rdzj B

tdrfrt 1 umoby s 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .

| 5H 2 A8z 4 0Bz 4 5@d 5 A3 dz

t 4 OdzOw § " j dzed U 106t 18dts. 18dt. 2161,

Gl sets f Sdsd

[dezOW dzj f tets T 106ts. 18dts. 18dtc. 21616,

®EZC O

1iftesi v dzdzOw 13&ts. 2 30t . 2 80t . 33616,

®EC O

rygdz 2 MbdsH 5G 16 . 1@ t. 1§ t. 20 .

(f sdzldzy P dzd L

tsBY Ot dzdets G ts

wydzj dedzs e 5 Mtsdz

Cslstste’ 2 ftosH O

9 &OGOL ddzOr da

ftesHECIss9 Hdzw

ftedHn Odedw Isj d3dz

slslsjdz2C O kv Cdh

d s dz! Jy. dz 1y. dz U y. o I y. 4

4] B3 2O f sHMBd 4G tc. 76 o 1 0dts. 1 2dts

v 3@ Mo j Ctsdz! dz|l | § OC jlisq NfOCjild| 1§0Cjls| LfOCjls

wkzody HEyyd ifocjlsqd WfOCjld| 1§0Cjl] LfOCjls

wkzandj HtEtyyd ifocjld WfoCjild| 1§0Cjll LfoOCjls

l et OBRBBO: RL yYjdz dets?2 &Bz¢d (Whole wheat)
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mdzj B dL ydfmlsts?2 dgj ftetsmj wdzgdets?2 BE2SC
t o180t Jumdy sr 556 1t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
] 5H O 2 1Bdz 35@d 5 5@d 6 6@z
4 5dz Jy. dz 1y. dz 1y, d 1y, o
{Omidlsj & dasg Uy, . imls. dz| 11 mhs. Wy, o
[ i y. dz Jy. dz. 1y. dzl 1 y. o
4o jCtsdz d 2 Mm(d i y. dz Jy. dz 1y. dzf 11y dzf
1 i v dzdzOw 306t 5 0ts . 7 6d0ts 9 1dts.
B¢ o
1 OzGO& d&ZOw i M. d UM, d 1Mk, 1 mis.
Cdzj 2 ¢ 50 ddzO
WEZRgj HEGGYYJ i f0Cjlsqd WNFOC,jlkqg| 1§0C ]k 1
focild
] oSGt OBRABRO: RL VY dz dets?2 B¢ d (Whole wheat)
1 dodzs?2 - dzj B
torfrt 1 urmoy s 556 t. 1 0 0cOts . 1 2 0cOts . 1 4 0cOts .
]I 5HO 12@d 2 0B& 2 2B 2 7@z
1det 12d@d 2 0Bdz 2 2Bz 2 7Bz
1JfteisMmj v dzdzOW 146t . 230 . 2 80016 . 3366 .
&S o
L) ydej o OV iz ¢ 11t . 18, 18d. 2 166.
1ifesm] v ddow 11dts. 18d0. 180c¢ts 2168 .
fhjddyr Mmfjd: K i
d s dz! Jy. dz 1y. dz. 11 y. d I y. o4
skdp ks 28 . 501, 75 . 906G tc.
(g a2 (v udy dz . 561, 16 . 12 .
M dzsH
wkZndj HisYyd ff0Cjkq WfOCjlsd| 1 §OC, 1
focjisd
WEZROY LOCoOMC( 1 §OC kg W§iOCjqg| 1 §OC 1
focjisd
l osctcOBEddztso degsj ( Basi c)
Il MjotL @idsy dkOWY H j dzd € Ols j M dzOW fJuycc
Ko jldes?2 n~dziB O L OolstcOC
utseo josBj Mists Atekfmiswh dn dgs fdzj 2 dssydets HiSBOodl: h ¢ tsdzO
tdrfrt 1 umoby s 556 t. 1 0 OcOts . 1 2 0cOts . 1 4 0cOts .
[ 5dst & 1 6@dz 2 5@d 3 3@& 4 0Bd
Mdzj BT J S OcdzOW 2561 1268 5 701 6 901 .
4 On Ot Umls. d 11 mis. o 2mbk. d  2y. |
4 s dz Jy. dz. 1y. o 10 y. d 1Wy. o
wkh | dzdz § d 20 9% 6. 15 . 2C¢ .. 28 .
Bsd hddsd S Efm¢
Mmislzfmlswh dj dss 3G tc. 5@ to. 76 5. 9@ ts.
sElMEe O Mbis < k. T <ifmks. <1l _fls.
o dzd o sydatsj 3O 16 ts. 26 5. 36 5. 42 tc.
WkZnqj HBGYY( i O0Cjlsd WNFOC,jlqg| 1§0C ks 1
fOc il
lteseteOBBRO: [ Mdeso desj ( Basi c)
] dzed 30 didigd dMytsdz! L so Odzdd ftesctcOBB ¢ dOHS 2 ~dzjBée |

Bisdzj j
Btsdz h d .
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mdzj B  dLe Bsd3, Rz d B -~ Od3d
to1 St Jumdy sH 5568t. 1 0 0c0ts . 1 2 0cOts . 1 4 0cOts .
I 5HO ddzd s dts 17d@d 2 8@ 35@d 4 2@d
(G M MBH)EY O Umls. d 1fls. dz| 2Mmis. K
Qdz€ 56 5 dzv
ddzd e sydetsj 3O 2@ t6. 3@ ts. 4@t 48 ts.
1JfteiMm] v dadzOW 3061, 5015 . 6 5D . 7 801 .
B¢ o
I dRksor 2 d3jH L mhk. 2 M. 3 mk. 3M.
4 s dz! Jy. dz. 1 y. dd 1 4. o 1y. d
Kjdz' dg" j wHEO 2@ 6. 40CGts. 60¢ts. TE .
sEj RO
RLS 35 o Stethdgjar t 3@ ts. 503 t5. 753G t5. 9@ ts.
WEZRqJ HEGGYYJ i f0Cjlkqd WN§OCjlkqg| 1 §OC 11

fOc ik
ltescteOdBBdBO: [ Mdzseo desj ( Basi c)
] ded 30 dddtigd dMmMftsdz L so Odedd HtescteOdzds” ¢ o dzOH S 2
BisSdzj § frhdy B RS L 25246 st easds] nzbiztgdgy sl i 4d3
Btsdz " d ds.
*Clsd ddzetejHdjdelst HtsBOoa dzws Isfpw ftsfdzy § jtcotsets

mdzj B dzO0 ifMedstinjisss o O j, 2B6ktlsy)
todrfrt 1 UMb 8§ 5568tc. 1 0 0cOtc . 1 2 0c0ts . 1 4 0c0tc .
1 5HO ddzd &Bsds 1 6@dz 2 5@dz 3 0Bdz 3 6@d
siVd csmissSo O 88 . 150t. 2 0. 2 40t .
A6 kils)
g 5 dz Jy. dz 1y. dz iy, d 1wy, o
4 OR 0t Jy. dz 1y. dz iy, d 1Wy. o
mdzj B 5 j C Ots dzOW 3061, 5 0dts . 7 0dts . 8 40t .
wlAdy HEBYYJd i fo¢jlsd WNfOSilkd| 1§0Cjls 1
fOCjld
ltescteOBBO: [ Mdetseadetsj ( Basi c)
ANo@ykzL MSd?2 &BjHtser 2 S dzj s
tdrfrt Jumoy s 5568tc. 1 0 0cOte . 1 2 0c0ts . 1 4 0c0tc .
] 8BHO 2 0Bz 32@d 4 5@dz 5 4Bdz
4 ts dz! Jy. dz 1y. dz 1y, d Wy o
Jdzde S sotsj dC Wimls. d 2fls. dz| 10 Mmls. W ils.
[ JH u fls. g 11 mls. o Wls. 1fls.
mdzj B st j € Ot dzd 2 80t . 4 501 . 6 0ts . 7 2dt5.
[ECO dL Isea jt 4@t 78 t. 100t 12d0t.
fh§ deqdyr ,
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