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NOTES FOR YOUR

SAFETY A

The Thermomix™ TMj5 is intended

for domestic food use or similar areas
of application. It complies with the
most advanced safety standards. The
Thermomix™ TM5 has a number of
safety features however it is still a cooking
appliance and ordinary and sensible
cooking safety precautions should be
taken. Always take care when cooking
and handle the Thermomix™ TMj5 in
accordance with this manual. For your
own safety, please read this instruction
manual carefully before using your
Thermomix™ TMj5 for the first time and
be sure to pay particular attention to
the notes for your safety. Retain the
instruction manual for future reference.
This instruction manual is part of

the Thermomix™ TM5. Always provide
this instruction manual with the
Thermomix™ TM5 when a new person
uses it. Key safety instructions are

also available on the Thermomix™ TM5
operating menu (see page 28 also).

The Thermomix™ TMj5 is not intended
for users (including children) with
reduced physical, sensory or mental
capabilities, or lack of experience and
knowledge, unless they are given super-
vision or instruction concerning the

use of the Thermomix™ TM5 by a person
responsible for their safety. Children

should be supervised to ensure that they
do not play with the Thermomix™ TM5.

The Thermomix™ TM5 complies with
the safety standards of the countries in
which it is sold by an authorised Vorwerk
organisation. Compliance with the local
safety standards cannot be guaranteed
should the Thermomix™ TM5 be used in
any other country. Vorwerk therefore
accepts no liability for any damages that
may arise as a consequence.

Danger of electric shock

« Disconnect the Thermomix™ TM5
from the mains power supply before
cleaning and if the Thermomix™ TM5
is not to be used for a prolonged period
of time.

« Do not immerse the Thermomix™ TM5
in water. Clean with a damp cloth only.
No water or dirt must be allowed to
enter the housing. This includes all food
residue or debris whether liquid or solid.

 Regularly inspect your
Thermomix™ TM5 and its accessories
(including the mixing bowl and the
connecting cable) for possible damage.
If damage does occur, do not use
the Thermomix™ TM5 and contact
Vorwerk customer service or an
authorised Vorwerk repairer.

Notes for your safety 5



NOTES FOR YOUR SAFETY

« The Thermomix™ TM5 (including the
connecting cable) must only be repaired
by the responsible Vorwerk customer
service or an authorised Vorwerk
repairer. Improper repair works or
improper handling may result in serious
risks for the user. Vorwerk accepts
no liability for any damages that
may arise as a consequence of using a
non-authorised repairer.

Danger of injury from the sharp
mixing knife

« Do not touch the blades of the mixing
knife. They are very sharp. Hold the
upper part of the mixing knife when
removing or re-inserting it.

« Do not reach into the hole in the
mixing bowl lid or touch the mixing
knife when the Thermomix™ TM5
is in operation.

Danger of scalding by splashing
hot food

« Place a maximum quantity of 2.2 litres
of ingredients into mixing bowl.

« Observe the fill level marks on the
mixing bowl.

« Only use your Thermomix™ TM5 with a
clean mixing bowl lid and sealing ring.
Ensure that the brim of the mixing
bowl is clean at all times. Inspect the
sealing ring regularly for possible
damage. Be aware that the sealing ring
is not remova ble and attempting to

6 Notes for your safety

do so may result in damage. In case of
damage or leakage exchange the lid
immediately. Do not use your
Thermomix™ TM5 until you have
exchanged the lid.
Never try to force the mixing bowl lid
open. Only open the mixing bowl lid
when the speed is set to “0” and the
locking mechanism has released it.
Never use the turbo mode or abruptly
increase the speed when processing
hot food (temperature above 60 °C),
especially if the food has not been
heated in the Thermomix™ TM5.
Never hold or touch the measuring
cup when processing hot food
(temperature above 60 °C).
Be aware of hot food escaping from the
hole in the mixing bowl lid. Place the
measuring cup correctly into the hole
and leave it in place when processing
hot food (e.g. jam, soup) especially at
medium (3—6) and higher (7—-10) speed
levels.
Do not use Varoma temperature to heat
or cook large quantities of food.
Use only low speed levels (¢ — 6) when
selecting Varoma temperature. Higher
speed levels can lead to splashing of
hot food or frothing up of liquid.
Be sure to place your Thermomix™ TM5
on a clean, solid, even and non-heatable
surface, particularly when using the
Varoma.
« Remove the mixing bowl carefully to
prevent any spillage, especially when
the mixing bowl contents are hot.



Danger of scalding by hot steam
and hot condensed liquid

« Be sure to position the Varoma
correctly onto the mixing bowl and
Thermomix™ TM5.

« Be aware that hot steam escapes at the
sides and from the top of the Varoma
lid during operation.

« Touch only the handles on the sides of
the Varoma.

« Never use the Varoma without the
Varoma lid.

« When removing the Varoma lid hold it
in such a way that the escaping steam
or hot dripping liquid cannot come
into contact with you.

« Be aware that hot steam will continue
to rise up through the hole in the
mixing bowl lid when removing the
entire Varoma.

« Keep children away from
Thermomix™ TM5 when using the
Varoma and warn them about the
danger of hot steam and hot condensed
liquid.

« Ensure that the hole in the mixing bowl
lid and some slots of the Varoma dish
and tray remain free of food to avoid
an uncontrolled escape of steam.

Danger of injury by contact with
hot parts

« Always keep the Thermomix™ TM5 out
of children’s reach and warn children
that the mixing bowl and Varoma will
heat up.

Measuring cup — cold food —
danger of injury by escaping
cold food

« When processing cold food at medium
(3—6) and higher (7—10) speed levels
or when activating the turbo mode to
chop or purée cold food, hold the
measuring cup to prevent cold food
from escaping. (But never hold the

measuring cup when processing hot
food.)

Measuring cup — hot food —
danger of burn injury

« When processing hot food (temperature
above 60 °C) do not touch the measuring
cup or activate turbo mode.

Danger of injury from sharp edges

« The Thermomix™ TMj5 touch screen
display is made from glass and can
shatter if handled incorrectly.

Danger of injury by improper use

« Only use the Thermomix™ TM5 in
accordance with this instruction manual.

« Never touch the locking arms or mixing
bowl lid when opening or closing the
Thermomix™ TM5. Do not attempt to
remove the mixing bowl or the mixing
bowl lid with force.

« Never heat up the mixing bowl when it
is empty.

Notes for your safety 7



NOTES FOR YOUR SAFETY

« When using the stirring attachment
(butterfly whisk) switch on the speed
only after the butterfly whisk is correctly
in place.

« Do not select a speed higher than
level 4 when using the butterfly whisk.

« Never use the spatula when the
butterfly whisk is fitted.

« Do not add ingredients that might
damage or block the butterfly whisk
when it is attached to the mixing
knife and the motor is running.

Danger of injury by usage of non
intended items or equipment

« Use only parts provided with the
Thermomix™ TM5 (page 12—13) or
original spare parts from Vorwerk
Thermomix™ which have been
specifically approved for use with
Thermomix™ TM5.

« Never use the Thermomix™ TMj5 in
combination with parts or equipment
not provided by Vorwerk Thermomix™.

« Never use the Thermomix™ TMj5 in
combination with parts or equipment
designed for older generations
of Thermomix™

« Use only the lid provided to close the
mixing bowl.

« Use only the Thermomix™ TM5
measuring cup to close the hole in
the mixing bowl lid. Do not cover
the mixing bowl lid with any item
including towels or dish cloths.

« Use only the Thermomix™ TM5 spatula

with safety disk for stirring food in

8 Notes for your safety

the mixing bowl. Never use other items
or utensils such as spoons, whisks

or knives for stirring. These might get
caught in the rotating mixing knife,
and could result in injury.

« Lock the mixing bowl lid before
inserting the Thermomix™ TM5
spatula through the hole in the mixing
bowl lid.

Risk for people wearing pacemakers

« The Thermomix™ Recipe Chip and the
Thermomix™ Recipe Chip interface of
the Thermomix™ TM5 contain mag-
nets. If you wear a pacemaker be sure
to maintain a sufficient distance. Warn
people with pacemakers respectively.

Property damage
Thermomix™ TM5 can move

« Place your Thermomix™ TM5 on a
clean, solid, even and non-heatable
surface so that it cannot slip.

 Keep the Thermomix™ TM5 at a
sufficient distance from the edge of the
surface to prevent it from falling off.

« Be aware that occasionally when knead-
ing dough or chopping food, an imbalance
can develop in the mixing bowl which,
under certain circumstances, may cause
the whole Thermomix™ TM5 to move.
Do not leave the Thermomix™ TM5
unattended while it is kneading dough
or chopping food.



Risk of damage « By improper power supply: Only

use the Thermomix™ TM5 with
By hot steam: Ensure that there is a alternating current and a mains power
sufficient clearance above and around supply duly installed by an electrician.
the Thermomix™ TM5 and Varoma (for ~ The mains power supply voltage and

example below suspended cupboards mains frequency must correspond

or shelving) to prevent damage from with the type plate on the bottom of
hot escaping steam. the main Thermomix™ TM5.

By external heat source: Keep a e By corrosion: Ensure that you
sufficient distance between the thoroughly dry the contact pins of the
Thermomix™ TM5 and external heat mixing bowl after cleaning the mixing
sources such as radiators, hot plates, bowl, so no moisture can enter the
ovens, hobs, etc. Do not place the Thermomix™ TMj5 via the contact pins.
Thermomix™ TM5 or its connecting e By short-circuiting the

cable on any heat source as this may Thermomix™ TM5 recipe chip
cause damage to the Thermomix™ TM5. interface: Never touch the

Do not place the Thermomix™ TM5 Thermomix™ Recipe chip interface
on hot surfaces. contacts with metal obejcts,

By leaking out ingredients: Ensure  e.g. spoons. You could damage your
that the sealing ring of the mixing knife =~ Thermomix™ TMs5.
is fitted to the knife bearing. If there is

no sealing ring the ingredients may leak

out and damage the Thermomix™ TM5.

Ensure that the mixing knife is locked

into the bowl base correctly.

By insufficient cooling of

Thermomix ™ TM5: Ensure that the

ventilation openings on the rear side and

on the bottom of the Thermomix™ TM5

are always free from splashes of fat,

food, leftovers and other substances, and

are not covered. Otherwise damage to

the Thermomix™ TM5 may occur. This

is especially important if the ventilation

openings of your Thermomix™ TM5 are

covered with protection grids. Be sure

to remove the protection grids during

every cleaning process.

Notes for your safety 9



TECHNICAL
DATA

Symbol of conformity/
Mark of conformity @;::I c E

Motor

Maintenance-free Vorwerk reluctance motor 500 W rated power.

Speed continuously adjustable from 100 to 10,700 revolutions per minute
(Gentle stir 40 rpm).

Special speed setting (alternating mode) for dough preparation.
Electronic motor protection to prevent overload.

Heating system

1,000 W power consumption.
Protected against overheating.

Integrated scales

Measuring range from 5 to 3000 g in 5 g increments (to max. 6.0 kg);
-51t0-3000 g in 5 g increments (to max. —6.0 kg).

Housing

High-quality plastic material.

Mixing bowl

Stainless steel, with heating system and temperature sensor integrated.
Maximum capacity 2.2 litres.

Connected load

Only for 220 ... 240 V 50/60 Hz (TMb5-1).
Maximum power consumption 1,500 W.
Pull-out power cord, 1 m long.

Dimensions and weight

Thermomix™ TM5b

10 Technical Data

excl. Varoma Varoma

height 34.1cm height 13.1cm
width 32.6 cm width 38.3cm
depth 32.6 cm depth 27.5cm
weight 7.95 kg weight 0.8 kg



INTRODUCTION

Dear Customer,

Congratulations on your purchase of the Thermomix™ TM5!

During a Thermomix™ TM5 demonstration, you experienced and tested with your five senses the benefits of your new
Thermomix™ TM5. An experienced Thermomix™ advisor helped you optimize the usage of all possible functions to

your individual needs.

Now you are ready to start enjoying the advantages of your own Thermomix™ TM5. Preparing tasty and healthy food
becomes fast and easy. Cooking with Thermomix™ TM5 saves you time for other activities.

This instruction manual will familiarize you step by step with your new Thermomix™ TM5. Please read it carefully.
With each step you will experience that we have considered your interests and needs when we designed this high

quality product.

The easy to understand step by step design of our recipes will enable you to prepare your meals and dishes with great
success.

We wish you, your family and your friends a lot of fun with your new Thermomix™ TM5!

Vorwerk Thermomix™

Introduction 11



YOUR
THERMOMIX™ TM5

After opening the package please check that all
Thermomix™ TM5 components are included. These are:
« Thermomix™ TM5 including mixing bowl and mixing bowl lid
+ Simmering basket

« Butterfly whisk (Stirring attachment)

» Measuring cup

« Spatula

« Varoma

» Cookbook

« Instruction Manual

« Thermomix™ Recipe Chip

12 Your Thermomix™ TMb



(1) Thermomix™ TM5

(2) Mixing bowl
(3) Mixing bowl base @ .
(@) Seal ring for mixing knife hw
(8) Mixing knife '
(9) Mixing bowl lid
(10 Butterfly whisk
(Stirring attachment) (19 Thermomix™ Recipe Chip  Varoma
(11 Spatula with safety disk (19 Lid sensor (6) Varoma lid
(12 Simmering basket (1) Selector (7) Varoma tray
(13) Measuring cup (17 Handle (8) Varoma dish

Your Thermomix™ TM5 13



BEFORE
YOU START

Congratulations on purchasing the @ ——
Thermomix™ TM35! ke
Before using your Thermomix™ TM5 (In the following simply called "

“Thermomix”) for the first time attend a demonstration with a qualified
Thermomix™ advisor. Familiarize yourself with using your Thermomix™.

Before you start

Be sure to place your Thermomix™ on a clean, solid and even surface so that @
it cannot slip. It is recommended to keep your Thermomix™ in a permanent
position in your kitchen so that you can operate it easily. Remove the Foil from

the Touchscreen. Clean your Thermomix™ thoroughly before using it for

the first time. Follow the instructions in the chapter on cleaning (page 46).

How to insert the mixing bowl correctly

Insert the mixing bowl with the handle pointing to the front and place it
gently into position (1).

The mixing bowl has been inserted correctly if its handle is at the front,

as shown in picture (1), and if the bowl itself is securely fixed in the
Thermomix™. To close the mixing bowl place the mixing bowl lid vertically
onto the mixing bowl (2). The lid will lock automatically when the motor

is active.

A CAUTION

Danger of scalding by splashing hot food

e Never try to force the mixing bowl lid open. Only open the mixing bowl
lid when the speed is set to “0” and the locking mechanism has
released it.

¢ Never touch the locking arms or mixing bowl lid when opening or closing
the Thermomix™. Do not attempt to remove the mixing bowl! or the mixing
bowl lid with force.

14 Before you start



How to remove the mixing knife @

To remove the mixing knife: Hold the mixing bowl with one hand so that it’s
opening points upwards. With your other hand turn the mixing bowl base

30 degrees clockwise and pull the mixing bowl base off downwards (3).
Carefully hold the upper part of the mixing knife and remove it together with
its seal ring (4.

A CAUTION

Danger of injury from the sharp mixing knife
Do not touch the blades of mixing knife. They are very sharp. Hold the @
upper part of mixing knife when removing or re-inserting it.

IMPORTANT:

Take precautions to prevent the mixing knife from falling out accidentally.

Before you start 15



BEFORE YOU START

How to insert the mixing knife

To re-insert the mixing knife place the mixing bowl base on an even and
clean surface, place the mixing bowl on top of it and hold its handle firmly.
Now push the mixing knife through the hole in the bottom of the mixing
bowl @ @ until it’s sealing ring touches the bottom of the mixing bowl.
Then turn the mixing bowl base 30 degrees counter-clockwise to lock the
knife in place (3.

A CAUTION

Risk of damage by leaking out ingredients

Ensure that the sealing ring of the mixing knife is fitted to the knife bearing.
If the sealing ring is damaged the ingredients may leak out and damage
the Thermomix™. Ensure that the mixing knife is locked into the bowl! base
correctly.

16 Before you start



ACCESSORIES

Before you start using your Thermomix™ we would like to present its
accessories in more detail. They are proof of a well thought out design. Every
part has been designed intelligently and serves several purposes.

Mixing bowl

On the inside and on the outside of the mixing bowl there are marks
indicating the filling level @ The mixing bowl has a maximum capacity of
2.2 litres (B).

A CAUTION

Danger of scalding by splashing hot food

e Place a maximum filling quantity of 2.2 litres of food and/or liquid into
mixing bowl.

e Observe the fill level marks of mixing bowl.

Mixing bowl base

The mixing bowl base @ is used to fasten and loosen the mixing knife within
the mixing bowl. The whole mixing bowl may be placed on any work surface.

IMPORTANT:

The mixing bowl base must be turned as far as it will go and locked.
Failure to fit the mixing bowl| base and mixing knife correctly may result
in damage to other parts of the Thermomix™.

®
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ACCESSORIES

The mixing bowl lid (1) is used to close the mixing bowl. For safety reasons
your Thermomix™ will not operate unless the lid has been positioned and locked
correctly. Never try to force the lid open when the Thermomix™ is locked.
The mixing bowl lid is being secured by the automatic locking mechanism. It
consists of two locking arms securing the lid and a sensor located on the upper
housing between the locking arms. Be sure to keep this sensor clean at all times.
Please note the delay between setting the motor speed to zero and the release
of the locking mechanism. It is dependent on the motor speed to prevent
spillage of ingredients, if the mixing bowl is filled to the maximum indicator. @ QT

A CAUTION

Danger of injury by improper use

e Use only the lid provided to close the mixing bowl.

e Only use your Thermomix™ with a clean mixing bowl lid and sealing ring.
Ensure that the brim of the mixing bowl is clean at all times. Inspect the
sealing ring regularly for possible damage. Be aware that the sealing ring
is not removable and attempting to do so may result in damage. In case
of damage or leakage exchange the lid immediately. Do not use your
Thermomix™ until you have exchanged the lid.

Danger of injury

* Never touch the locking arms or mixing bow! lid when opening or closing
the Thermomix™. Do not attempt to remove the mixing bowl or the mixing
bowl lid with force.

Measuring cup

A CAUTION

Danger of scalding by splashing hot food

¢ Be aware of hot food escaping from the hole in the mixing bowl lid.
Place the measuring cup correctly into the hole and leave it in place
when processing hot food (e.g. jam, soup) especially at medium (3-6)
and higher (7-10) speed levels.

e Use only the Thermomix™ measuring cup to close the hole in the mixing
bowl lid. Do not cover the mixing bowl lid with any item including towels
or dish cloths.

¢ Never hold or touch the measuring cup when processing hot food
(Temperature above 60 °C).

Measuring cup - cold food - danger of injury by escaping cold food

¢ \When processing cold food at medium (3-6) and higher (7-10) speed
levels or when activating the turbo mode to chop or purée cold food,
hold the measuring cup to prevent cold food from escaping. (But never
hold the measuring cup when processing hot food.)

Measuring cup - hot food - danger of burn injury

¢ \When processing hot food (temperature above 60 °C) do not touch the
measuring cup or activate turbo mode.

18 Accessories



A CAUTION

e Always place the measuring cup correctly in the hole in mixing bowl lid
and ensure that it is not being pushed up by the contents of the sim-
mering basket. If the hole in the mixing bowl lid is blocked with food
and the heating is active, an overpressure can build up in the mixing
bowl! and the hot contents might escape explosively. In this case there
is a high risk of burns and injuries.

The measuring cup is a multi-purpose item: it is a closing cap for the hole in the
mixing bowl lid to avoid heat loss and it prevents ingredients from escaping.
The measuring cup can be used to measure ingredients. Besides the 100 ml
mark please note that a measuring cup holds up to 100 ml, and 50 ml when
filled to the notch. Place the measuring cup into the hole in the mixing bowl
lid with its opening showing upwards (2).

If you wish to add some liquid there is no need to remove the measuring cup.
Simply pour the liquid onto the lid. It will gradually trickle into the mixing
bowl. To add ingredients through the hole in the mixing bowl lid lift the
measuring cup and add them into the mixing bowl.

Simmering basket

The simmering basket for the Thermomix™ is made of high-quality plastic.

It is a multi-purpose item:

« Filtering of fruit and vegetable juices. Chop and make a puree in the
Thermomix™, then insert the simmering basket into the mixing bowl and
use it as a filter when pouring the juice out. When pouring the juice use
the spatula to hold the simmering basket (3).

+ Delicate food such as meatballs or fishballs that are not suited to be prepared
in the mixing bowl as a whole should be put into the simmering basket.

To remove the simmering basket: place the hook of the spatula into the notch

of the simmering basket (4) and lift the basket (5). The spatula can be removed

at any time.

« The feet at the bottom of the simmering basket (6) allow liquid to drip off
the food in the basket.

« In case of wanting to reduce the liquid in the food (e.g. sauce) place the
simmering basket as a cover onto the mixing bowl lid (7) instead of the
measuring cup.

A CAUTION

Never overfill the simmering basket. Content must never protude over the
top rim of the simmering basket. Ensure that the hole in the mixing bowl
lid remains free of food. If the hole in the mixing bowl lid is blocked with
food and the heating is active, an overpressure can build up in the mixing
bowl and the hot contents might escape explosively. In this case there is
a high risk of burns and injuries.

Accessories 19



ACCESSORIES

Spatula

The spatula @ is another example of the intelligent design of the Thermomix™.

» The Thermomix™ spatula is the only accessory you may use to mix or stir
the ingredients in the mixing bowl @ Push it from above into the bowl
through the hole in the mixing bowl lid. The safety disk ensures that the
spatula is not caught by the mixing knife. This means that you can use the
spatula during chopping, cooking or simmering.

The spatula should be used to scrape all ingredients from the mixing bowl.
The tip of the spatula is shaped to fit exactly between the mixing knife
assembly and the wall of the mixing bowl.

The spatula has a specially shaped safety disk to make sure that it does not
roll off the work surface.

When filtering fruit or vegetable juices use the spatula to hold the simmer-
ing basket in place.

Removing the simmering basket is effortless with the spatula (see page 19,

photo @).

A CAUTION

Danger of injury by usage of not intended items

e Use only the Thermomix™ spatula with safety disk for stirring food in
the mixing bowl.

e Never use other items or utensils such as spoons, whisks or knives for
stirring. These might get caught in the rotating mixing knife, and could
result in injury.

e | ock the mixing bowl! lid before inserting the Thermomix™ spatula
through the hole in the mixing bowl lid.
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Butterfly Whisk (Stirring attachment)

« The butterfly whisk (3) (here positioned on the mixing knife (4)) will help
you to achieve best results when whipping cream or beating egg whites. It is
also the perfect accessory for the preparation of creamy puddings or cream
mixtures.

» When boiling milk or preparing puddings or sauces the butterfly whisk
allows a constant movement of ingredients. This will help prevent the food
from sticking.

It is easy to insert and remove the butterfly whisk: Insert the butterfly whisk @
as shown in picture (8) and slightly turn it against the intended rotation of
the mixing knife. It should be hooked under the knife now and not be possible
to pull it off vertically. Its ball-shaped end ensures that it can be removed
easily. To remove the butterfly whisk hold the ball-shaped end and pull it out
with rotations in both directions.

A CAUTION

e \When using the stirring attachment (butterfly whisk) switch on the
speed only after the butterfly whisk is correctly in place.

¢ Do not select a speed higher than level 4 when using the butterfly whisk.

e Never use the spatula when the butterfly whisk is fitted.

¢ Do not add ingredients that might damage or block the butterfly whisk
when it is attached to the mixing knife and the motor is running.
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Varoma

The Varoma (1) consists of three parts (2):

» Varoma dish (bottom)

« Varoma tray (middle)

 Varoma lid (top)

All parts are made of high-quality, food compatible plastic.

NOTICE

¢ While cooking, always keep the Varoma lid on top of the Varoma @
e Use the Varoma only with the Thermomix™ (The Varoma is not suitable
for use with microwave, ovens or other appliances).

How to combine the Varoma parts
You can use your Varoma in either of the following two combinations:

Combination 1:

Varoma dish plus Varoma tray and lid @

Use this combination for cooking different foods, e.g. vegetables with meat
or fish, or a larger amount of the same food, e.g. yeast dumplings.

Combination 2:

Varoma dish plus Varoma lid 3).

Use this combination for cooking large amounts of the same food, e.g. vegetables,
potatoes or large pieces of meat or sausages.

A CAUTION

Danger of scalding by hot steam and hot condensed water
Never use the Varoma without the Varoma lid.

IMPORTANT:

If the Varoma lid is not positioned properly, the steam will escape and
the food inside the Varoma will not cook properly.
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How to use the Varoma @

Your Varoma is an accessory designed for the Thermomix™ and can only be
used with the Thermomix™. Before you can start steaming with the Varoma
you will need to set up your Thermomix™ correctly: ) }h‘\

Step 1: Set up Thermomix™ . g
Place the mixing bowl into position. Pour at least 0.5 litre (500 g) of water -
into the mixing bowl for up to 30 minutes steaming. If you steam with the
simmering basket, insert the simmering basket and fill it with ingredients,
e.g. potatoes or rice. Close the mixing bowl with the mixing bowl lid.

For a flavoursome variation you can use a vegetable broth or water-wine-mix
instead of water.

Step 2: Filling the Varoma

Place Varoma lid upside down on your work surface (4) and position Varoma
dish on top — it fits precisely into the groove. Now loosely fill the Varoma dish
with food (8). Make sure that some slots remain unobstructed so that the
steam can spread evenly. As you fill the Varoma, put the food requiring longer
cooking at the bottom, and food requiring shorter cooking at the top.

The Varoma lid underneath the Varoma dish will stop the liquid from washed
vegetables, ripe fruit, raw meat or fish from wetting your work surface.

A CAUTION

Danger of scalding by hot steam and hot condensed water

e Ensure that the hole in the mixing bowl lid and some slots of the Varoma
dish and tray remain free of food to avoid an uncontrolled escape of
steam.

¢ Be sure to position the Varoma correctly onto the mixing bowl and
Thermomix™.
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When using the Varoma tray, insert it into the Varoma dish. Make sure the
Varoma tray is positioned loosely and evenly. Then place food onto it @
Place the Varoma upright into position onto the locked mixing bowl lid
(without the measuring cup) in such a way that it sits level @

Place the Varoma lid on top. It should be positioned loosely and evenly so that
it seals the Varoma well, allowing no steam to escape.

IMPORTANT:

Never leave the measuring cup in the mixing bowl lid when using the
Varoma.

If the Varoma lid is not positioned properly, not enough steam will stay in
the Varoma. This will slow down the cooking process.

A CAUTION

Danger of scalding by hot steam and hot condensed water

e Be aware that hot steam escapes at the sides and from the top of the
Varoma lid during operation.

e Keep children away from the Thermomix™ when using the Varoma and
warn them about the danger of hot steam and hot condensed water.

Danger of scalding by splashing hot food

e Use only low speed levels (é—G) when selecting Varoma temperature.
Higher speed levels can lead to splashing of hot food or frothing up
of liquid.

Step 3: Steaming with Varoma @

All you need to do is select the time and Varoma temperature using the time
dial and the temperature dial. The steaming process begins when you set the
speed to a low speed setting (# - 6). The timer starts to count down. Water or
waterbased liquid in the mixing bowl is brought to the boil, producing 250 g

of steam per quater hour for steam cooking or reducing the liquid. The steam
rises through the hole in the mixing bowl lid of the Thermomix™ into the
Varoma. The food is cooked gently in the hot steam. Please note that the
maximum Varoma temperature is 120 °C, depending on what ingredients you
are using, e.g. oil.

24 Accessories




A CAUTION

Danger of scalding by hot steam and hot condensed water

e Touch only the handles on the sides of the Varoma.

¢ \WWhen removing the Varoma lid hold it in such a way that the escaping
steam or hot dripping liquid cannot come into contact with you.

¢ Be aware that hot steam will continue to rise up through the hole in the
mixing bowl lid when removing the entire Varoma.

When the ingredients are cooked or if you want to check whether they are
cooked, set speed to zero by tapping on the speed dial on the home screen and
turning the selector counter clockwise. In order to open the Varoma, slightly
incline the Varoma lid carefully to the front so that the steam can escape from
the back (4). Take care to let the condensation water drip into the Varoma dish
and tray by holding the Varoma lid above them. Then carefully remove the
Varoma lid and place it upside down on the work surface.

Lift the Varoma dish and tray up, wait some seconds so that the condensed
water drips onto the mixing bowl lid. Then place the Varoma dish and tray
onto Varoma lid.
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Practical work with the Varoma

This description explains clearly how easy it is to use the Varoma. Observe
the following basic rules for using the Varoma:
« Place enough water in the mixing bowl.

IMPORTANT:

30 minutes steam cooking requires 0.5 litre (500 g) of water, for every
additional 15 minutes an additional 250 g of water is required.

+ The bottom of the Varoma dish and tray are both designed with an even
pattern of small slots to guarantee an even distribution of steam in the
Varoma.

« The food should always be positioned so that as many slots as possible
remain unobstructed. Laying the food in “loosely” is usually enough to
ensure this.

+ You can cook foods of different consistency and hardness at the same time.
Place food requiring longer cooking at the bottom and food requiring
less cooking at the top, e.g. vegetables in the Varoma dish and fish on the
Varoma tray.

« The vegetables will be evenly cooked if you cut them into similar-sized
pieces. The cooking times stated are approximate. Cooking time varies
depending on quality, ripeness and size of the ingredients as well as your
personal preferences.

+ Grease the Varoma dish and tray to make sure that ingredients such as
meat, fish or dough do not stick.

« Do not thicken your sauces and soups until the steaming process is finished.
Thickeners may prevent steam from forming evenly in the mixing bowl and
slow down the overall cooking process.

+ You can also turn the Varoma lid upside down and use it as a drip collector
for the Varoma dish and the Varoma tray (). It can also be used as a tray
to serve food directly from the Varoma.
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WORKING WITH THE
THERMOMIX™

Starting the Thermomix™

Pull the power cord lightly from the housing and connect
it to the mains power supply. You can choose whatever
length of power cord you need, up to 1 m. If you do not
need the whole length of the power cord the remaining
length can be kept inside the Thermomix™. Make sure
that there is no strain on the cable so that the scales can
work properly. Do not place the Thermomix™ on the
power cord. If you do, the Thermomix™ will not sit evenly
on the surface and the scales will not weigh accurately.
Now the Thermomix™ is ready to operate.

Switch the Thermomix™ on by pressing the selector.
The Home screen (2) will then appear.

Press the Home icon to return to the Home screen from
the various menu options. On the Home screen, you can
reset the dials by touching and holding the home icon.
Find a permanent place in your kitchen for your
Thermomix™ right from the start so that it is ready to use
whenever you need it.

Status bar/Thermomix™ Menu

A CAUTION

Thermomix™ can move

Place your Thermomix™ on a clean, solid, even and
non-heatable surface so that it cannot slip. Keep the
Thermomix™ at a sufficient distance from the edge
of the surface to prevent it from falling off.

Risk of damage by hot steam

Ensure that there is a sufficient clearance above and
around the Thermomix™ and Varoma (for example
below suspended cupboards or shelving) to prevent
damage from hot escaping steam.

Time dial

Home icon

Scales icon

Home screen

—

Temperature dial

Speed dial

Button for forward/
backward operation

Modes icon
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Switching the Thermomix™ off

To switch off your Thermomix™, press and hold the selector until a message
appears that the Thermomix™ is switching off. You can then release the
selector.

A CAUTION

Danger of injury from sharp edges
The Thermomix™ display is made from glass and can shatter if handled
incorrectly.

Safety measures
Please read the safety measures carefully when using the Thermomix™

for the first time. To review what you need to take into account, simply select
“Security measures” in the Thermomix™ Menu (7).
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Weighing ingredients with the Thermomix™

Press the scales icon to activate your Thermomix™"’s integrated scales
function 2).

You can weigh ingredients directly into the mixing bowl and Varoma.
Proceed as follows to use the scales:

Step 1: Insert mixing bowl.

Step 2: Tap on the scales icon.

Step 3: Put in the first ingredient (3.0 kg max.) and check the quantity on the
display.

Step 4: If you wish to add more ingredients tap on the tare button and add the
next ingredient (3).

Repeat these steps as often as required to the maximum weight (6 kg).
The variation for up to 3.0 kg is +/-30 g.

IMPORTANT:

When weighing do not touch or lean anything against the Thermomix™
and make sure that there is nothing underneath the Thermomix™. Also
make sure the power cord is without tension.

Further information about weighing

The scales function works from 5 g to 6.0 kg in steps of 2 times 3 kg. When
weighing and adding ingredients with the help of the scales function always
add ingredients slowly because two to three seconds are needed before the
scales show the correct weight.

If you remove an ingredient from the mixing bowl, the scales will indicate a
negative value according to the weight of the ingredient removed.

When using the scales function to add ingredients, do not add more than
3.0 kg at a time. If you add more than 3.0 kg at a time, an overload message
will appear.

Always tap on the scales icon first before weighing or using the scales function.
This will increase the accuracy of the scales. Please be careful not to move the
Thermomix™ during the weighing process.

When the scales function is not being used for more than 15 minutes the
Thermomix™ will switch off automatically. If you tap on the scales icon again
before this time out the 15 minutes will start again.

Weighing while stirring function: You may weigh in ingredients while the
motor is running up to speed 4. Please note that this function only works
when the contents of your Thermomix™ allow a smooth, shake-free operation.

Working with the Thermomix™
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Operating the Thermomix™ from the @
Home screen

Step 1: Set the timer
Tap the timer display and use the selector to set an operating time of up to
99 minutes.

Select a time between 0-1 minute in 1 second increments, |
1—5 minutes in 10 second increments,
5—20 minutes in 30 second increments,
20—99 minutes in 60 second increments.

Locking
mechanism

Step 2: Set the temperature

Tap the temperature dial and use the selector to set the desired temperature to
heat or cook the ingredients in the mixing bowl. If the dish should not be
heated, skip this step. Please note that the heating function of the Thermomix™
will remain inactive until a time is set.

Step 3: Start the Thermomix™

Tap the speed dial and use the selector to set the desired speed. Once the speed
has been set, the locking mechanism (1) will secure the lid and the preset time
will begin counting down to 00:00 in one second increments. In the cold mix-
ing mode, the mixing speed will switch off once the preset time has expired.
A sound will indicate the end of the process and that the lid can be removed.
Depending on the preset speed, the locking mechanism will only unlock the
lid after a few seconds to ensure that no liquid spills out.

In the warm mixing mode after heating and simmering, you will experience a
different behaviour of the Thermomix™ than in cold mixing mode.

Once the preset time has expired, the mixing knife continues to stir gently
for 8 seconds to help prevent burning on the mixing bowl base. After the
additional 8 seconds have expired, the Thermomix motor will stop, a sound
will indicate the end of the process and that the lid can be removed. Please
note that it is not required to wait these 8 seconds but you may also stop your
Thermomix manually any time before the 8 seconds have expired.

IMPORTANT:

Heating and cooking are only possible if a time period has been set.

A CAUTION

Never touch the locking arms or mixing bowl lid when opening or closing
the Thermomix™. Do not attempt to remove the mixing bowl! or the mixing
bowl lid with force.
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Time dial

The preset time can be changed at any time during preparation. Tap the time
dial (if it is not yet active) and turn the selector clockwise to increase the time
or counter-clockwise to decrease it. If the mixing knife is stopped before the
preset time has expired — for example, to add an ingredient — the timer will
be paused. The countdown will resume once a new speed has been selected.
To stop the mixing process before the preset time has expired, press the time
dial and turn the selector counter-clockwise until the time is set to 00:00 or
press the selector.

If no time has been preset and the motor is activated the Thermomix™
will automatically stop after a maximum time of 99 minutes. After this time,
a buzzer will sound.

Working with the Thermomix™
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Temperature dial

The temperature can be set to between 37 °C and 120 °C. The desired temper-
ature will be indicated in the middle of the temperature dial in large numbers.
The temperature of the bowl will be indicated along the top edge of the
temperature dial on a colour scale from blue to red. The current bowl
temperature will also be displayed in smaller writing between the desired
temperature and colour scale (1). While the heating is active you will also
notice the “°C” pulsing inside the temperature dial.

The preset and current temperatures indicated are approximate values only.
Always ensure that the value for the preset temperature is set to “---” if you
do not wish to heat or cook food! Alternatively, switch off the heating function
by tapping on the temperature dial and turning the selector counter-clockwise
to “---". This will prevent unwanted heating of the ingredients in the mixing
bowl if a time has been preset. The heating function will only be switched on
if a time is preset on the time dial.

The Thermomix™ also uses LEDs on the housing to indicate whether it is
preparing cold dishes (flashing green) or hot dishes (flashing red as soon as
the mixing bowl has reached a temperature of 55 °C — 60 °C) @

Soft heating at speeds 2 and 3

Speeds 2 and 3 are designed for soft heating. When these speeds are selected,
the temperature will be increased slower than at the other speeds. This allows
for the gradual heating of sensitive ingredients (e.g. zabaglione).

Soft start (above 60 °C/140 °F)

If the Turbo mode is activated or the motor is started when the temperature
in the mixing bowl is 60 °C or higher, an electronic system will prevent
food from escaping by delaying the speed increase. This soft start will
only work if the food has been heated in the Thermomix™. Only then can
the temperature sensor correctly gauge the current temperature and trigger
the soft start accordingly.

If you want to use the Thermomix™ to process food that has not been
heated in the Thermomix™ (e.g. preparing a gravy from hot meat juices),
you should only increase the speed slowly and gradually.
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Varoma temperature setting

If the Varoma temperature setting (3)is selected, temperatures of up to 120 °C
(248 °F) may be reached, depending on what ingredients you are using, e.g. oil.
Please note that the value for the current temperature will switch to “Varoma”
as soon as the mixing bowl has reached a temperature of 100 °C, which is
needed for steaming. The colour scale will continue to show the current mixing
bowl temperature (100 °C - 120 °C). During 15 minutes at Varoma temperature

setting 250 g water or waterbased liquids evaporate. The Varoma temperature ﬁ ﬂll m e
setting is used for steam cooking (see page 22—26) and reducing water based

liquids. For sautéing ingredients the temperature setting of 120 °C is recom- = o @
mended. Be aware that 120 °C can only be reached after most of the water

content of the ingredients has evaporated.

A CAUTION

Never heat up the mixing bowl when it is empty.

Speed dial

Tap on the speed dial and turn the selector to start the Thermomix™.
The following speeds are available:

Designation

Speed / mode

Revolutions/min.

Gentle stir 40
Stirring 1-3 100-500
Mixing/blending 4-10 1100-10200
Turbo mixing Turbo 10700

Gentle stir setting ¢

The gentle stir setting (4) can be selected using the speed dial. At this setting,
the food is stirred slowly in the same way as if you periodically stirred some
food in a saucepan. If this setting is selected, the food is not chopped and

large chunks remain.

Stirring

Use the lower speeds 1—3 for gentle stirring. This lower speed range is ideally

suited for delicious stews.
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Mixing/blending

Use the speed range from 4 to 10 for coarse, fine and very fine chopping,
mixing and blending. Always be sure to adjust the speed slowly to the
desired value with the measuring cup inserted into the hole in the mixing
bowl lid. This will prevent the food to be chopped from escaping.

A CAUTION

Do not reach into the hole in the mixing bowl lid or touch the mixing knife
when the Thermomix ™ is in operation.

Turbo mode

Use the Turbo mode to operate the Thermomix™ at maximum speed.

To activate the Turbo mode, tap on the modes icon (1) and select Turbo (2).
On the Turbo screen (3) select the desired blending time of 0.5 to 2 seconds
by tapping on respective touch area and turning the selector. For example,

if you want to coarsely chop larger quantities of food, activate the Turbo button
3 to 4 times for 0.5 seconds (repeat as necessary). The outcome will be evenly
chopped food. The Turbo mode is also available while the motor is running
already; it is automatically deactivated when the temperature in the bowl
exceeds 60 °C or the dough mode is activated.

A CAUTION

Danger of scalding by hot steam and hot condensed water

® Never use the turbo mode or abruptly increase the speed when processing
hot food (temperature above 60 °C), especially if the food has not been
heated in the Thermomix™.

e Never hold or touch the measuring cup when processing hot food
(temperature above 60 °C).

* Remove the mixing bowl carefully to prevent any spillage, especially
when the mixing bowl! contents are hot.

IMPORTANT:

To blend the ingredients at a temperature higher than 60 °C (e.g. when
preparing a gravy from hot meat juices), increase the speed slowly and
gradually by tapping on the speed dial and turning the selector.
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Forward/reverse knife movement $

Touch & to reverse the rotating direction of the mixing knife from forward
(clockwise) to reverse (counter-clockwise) @ You can reverse the direction
of the mixing knife at any speed. Counter-clockwise operation is indicated by
the according symbol on the speed dial. To revert to clockwise operation,
simply tap on &% again, or wait until the set time has expired and the rotation
is automatically set back to forward knife movement. Reverse operation is
intended for gently stirring delicate food which is not to be chopped.

Dough mode ¥

Use the dough mode to make heavy yeast dough or bread dough. To select the
dough mode, tap on the modes icon (&) on the display and select the dough
mode icon (6). A message will appear at the top of the screen confirming your
selection. An ear of corn will now be displayed on the speed dial, indicating
that the dough mode has been selected. You can activate the dough mode by
pressing on the speed dial and turning the selector with or without presetting
the time.

The alternating operation during which the dough is mixed clockwise and
counter-clockwise ensures even processing of the dough in the mixing bowl.
To deactivate the dough mode, tap on the modes icon again. A message will
appear at the top of the screen confirming your selection.

The dough mode is only available if the mixing bowl has cooled down after
cooking to a temperature below 60 °C (140 °F). If the temperature is higher,
the dough mode cannot be started and an error message will appear. Please
note that while the dough mode is active the heating system, the turbo mode
and the reverse mode are deactivated.

IMPORTANT:

Thermomix™ can move

¢ Place your Thermomix™ on a clean, solid, even and non-heatable surface
so that it cannot slip.

e Keep the Thermomix™ at a sufficient distance from the edge of the
surface to prevent it from falling off.

® Be aware that occasionally when kneading dough or chopping food,
an imbalance can develop in the mixing bowl! which, under certain
circumstances, may cause the whole Thermomix™ to move. Do not
leave the Thermomix™ unattended while it is kneading dough or
chopping food.

@ ® 0 o
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Connecting a Thermomix™ recipe chip

To connect a Thermomix™ recipe chip to your Thermomix™, attach it to the
port at the side of the Thermomix™. It will lock into place as soon as the
magnet is sufficiently close @

The display will indicate which Thermomix™ recipe chip has been attached.
A Thermomix™ recipe chip icon will appear in front of the “Recipes” menu
entry in the main menu. The recipes on the Thermomix™ recipe chip may now
be selected and cooked from the “Recipes” and “Favorite recipes” submenu.

A CAUTION

Risk for people wearing pacemakers

The Thermomix™ Recipe Chip and the Thermomix™ Recipe Chip interface
of the Thermomix™ TM5 contain magnets. If you wear a pacemaker

be sure to maintain a sufficient distance. Warn people with pacemakers
respectively.

Thermomix™ Menu

When you tap on “Menu”, it features a list of further useful Thermomix™
functions (2).

Favourite recipes

Selecting “Favourite recipes” is the quickest way to access the recipes that
you have tagged as favourites.

Important: Use the left arrow in the top left-hand corner of the screen to
return to the Thermomix™ menu step-by-step @

In case a menu entry exceeds the line space three dots at the end of the line
indicate that swiping the text will make the hidden characters visible.

Recipes

Select “Recipes” from the list to search through all the recipes @
There are four different ways to search for your desired recipe:
by category, recipe name, favorite recipes or recently cooked recipes @
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By category

When you search by category, the Thermomix™ will suggest different categories
such as starters or main meat courses.
The recipes are ordered alphabetically within the category @

From A to Z

You can search for the recipe name in the alphabetical list. You can scroll
through the list by swiping vertically over the screen or by using the scroll bar
on the right side of the screen. Use the tab with the up arrow to enter a first
letter (7).

Recently cooked

Have you cooked something tasty recently and want to repeat this success?
The recipes prepared recently are displayed here @

Before the menu entrys you will find symbols indicating the status of the
recipes when they where left. A pause icon Il indicates that the recipe had
been left during preperation. An Thermomix™ recipe chip icon indicates
that the recipe was finished. A transparent Thermomix™ recipe chip icon
indicates that the Thermomix™ recipe chip containing the recipe is not
attached to the Thermomix™.

ENGLISH
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Cooking a recipe from a Thermomix™ recipe
chip using the “guided cooking function”

Tap on “Menu” on the home screen and select a recipe from the “Favourite
recipes” menu or “Recipes” menu and it’s sub-menus.

Once you have selected a recipe, it will be displayed in full view mode, allowing
you to scroll up and down, and to read the entire recipe and list of ingredients @
A tab can be found at the bottom of the screen. A further menu featuring
more detailed information on the recipe will appear when you select this @:

Favourite recipe
Tag the recipe as a favourite

Nutritional value
View the recipe’s nutritional value.

Tips
Recipe tips.

Variations
Ideas for personal twists to the recipe.

Beverage recommendations
Suggestions for drinks to complement the dish.

Full view
Various different views can be selected for some dishes.

If you want to cook the recipe, you can either switch between the reading
mode and main menu screen, or tap on “Start” in the top right-hand corner of
the display and follow the instructions that then appear on the screen @

Parallel steps

Some recipes feature steps parallel to cooking or stirring processes to shorten
the overall preparation time of the recipe. In these cases you will find the
“next”-icon replaced by a “parrallel step”-icon @ in the top right corner of
the screen @ Tap on it right after starting the motor.
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Automated recipes

Find recipe programs here, which take care of even more preparation steps.
The Thermomix™ uses its built-in sensors to determine the state of the
cooked food and reacts accordingly. The program guides you through the
cooking procedure, step by step.

Select the “Automated recipes” option @ Choose your desired recipe @

The Thermomix™ will advise the required preparation and cooking times @
The recipe will start when you tap on “Start” @ Prepare the ingredients
according to the list shown @ Once you have all the ingredients, you can
start cooking. Follow the instructions on the screen. As you complete each step
select “Next” 0. Picture @1 shows the recipe state in which the Thermomix™
processes through the automatic routine. Please note that the time given is
only approximate as it depends on the quality of the ingedients and on the
environment you are cooking in.

When “Finish” appears in the top right corner, the dish is ready and can be
served @ After the recipe is finished the home screen is shown indicating
the temperature of the mixing bowl. For your safety, the screen will then
inform you about the temperature of the mixing bowl @
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Transportation mode

If you need to transport the Thermomix™, you should first lock the mixing
bowl. Select “Transportation mode” to do so (1)

A message explaining how to release the transportation mode will be
displayed @

Never carry or lift the Thermomix™ by the locking arms. Never push, pull or
press the locking arms. This could result in damage that may cause the
Thermomix™ to become inoperable.

Settings

When selecting “Settings”, you will find a list of the functions to further
customize your Thermomix™. (3) These are:

» Manage favourites

« language selection

« information about Thermomix™

« the background colour

« resetting your Thermomix™ to factory settings

« locking your appliance

Manage favourites

In “Manage favourites”, you will find the options to remove recipes from your
list of favourites (4).
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Languages
Set your preferred display language here @

As soon as you have made your selection, all information will appear on the
screen in your chosen language @

About Thermomix™

Information on your Thermomix™"’s serial number and the current software
version is available under the About Thermomix™ option (7) (8).
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Reset to factory settings
Use the “Reset to factory settings” option to revert to the original Thermomix™

manufacturer settings (1).
Please note that your personal settings will be lost @

Background colour

Choose between light text on a dark background and black text on a light
background 3 @.
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Locking your Thermomix™ C wme -t wd g

« Protect your Thermomix™ from children or other unauthorised users.
Select “Thermomix lock or unlock” for two locking options @

« Activate and deactivate the lock as desired. You can also change your
personal identification number (PIN) @

« When you press “De-/activate lock” for the first time, the lock will be
inactive (7).

« Select “Lock active” (8).

« A number pad will appear and you will be asked to enter a personal
identification number (PIN). Enter a 4-digit code of your chosing @

» When you have entered your pin, press “Save” @

» A security message will appear. Select “Yes” to confirm your new PIN @

« Your Thermomix™ is now locked and you can switch it off G2.

» The next time you switch your Thermomix™ on, it will first request your PIN.

« If you have forgotten your PIN, select “Forgot PIN?”. You will then be able
to unlock the Thermomix™ using the master PIN 62742766 @

» When you have entered your PIN, you can deactivate the lock again.

Select “De-/activate lock” under the Settings option in the Thermomix™ Menu
and select “Lock inactive” 44).

« If you wish to activate the lock again, the Thermomix™ will request whether
you wish to use the same PIN again. If you select “Yes”, the Thermomix™ will
be locked immediately. If you select “No”, you will be asked to enter a new o De/activate Lock
PIN and the Thermomix™ will then be locked once this has been saved (5.

« Alternatively, you can enter a new PIN at any time under the “Change PIN”

option (6.
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WORKING WITH THE THERMOMIX™

Contact

You can find your customer service local contact as
follows:

Select “Contact” in the Settings menu (7.

Select your country from the list @

The full contact details will be displayed @

“l.l:'.l.l.l.l'l'll.l.l"-'ﬂl.ml—
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THINGS TO
REMEMBER

Automatic shutdown
The Thermomix™ automatically switches off after
15 minutes. A message appears for the last 30 seconds

giving you the opportunity to cancel the automatic
shut down.

Electronic motor protection

Ml

C1l
Mator is too hot. Wait
until the motor has
cooled down. Please
check the air intakes at the

OK

If the motor has turned off:

« Remove the mixing bowl from the Thermomix™.

 Reduce the quantity contained in the bowl and/or add
some liquid, as appropriate for the recipe.

 Wait for approx. 5 minutes (cooling down time).

» Re-insert the mixing bowl

+ Check that the air intakes at the back of the unit are
unobstructed.

+ Re-start the Thermomix™.

If the error message is still displayed after the cooling

time please call Customer Service.

First time use and high loads

When the Thermomix™ is used for the first time it may
emit an odor.

If the motor is subjected to a high load during food
preparation, the motor may overheat and start smelling.
The appliance might shut down automatically. This is
completely harmless and after the cooling-down time
indicated above, the Thermomix™ will again be in perfect
working order.
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CLEANING

As with all kitchen appliances or tableware you should clean all parts of your
Thermomix™ — especially the mixing knife, the mixing bowl, the mixing bowl
lid and its seal ring — thoroughly before using it for the first time and after
every usage.

How to clean the mixing bowl and its lid

Remove the mixing bowl from the Thermomix™ and remove the mixing knife
(see pages 14—16).

A CAUTION

Danger of injury from the mixing knife
Do not touch the blades of the mixing knife. They are very sharp. Hold
the upper part of the mixing knife when removing or re-inserting it.

Now clean the inside and outside of the mixing bowl (without the mixing
knife) (1) either in hot water with cleansing agent and a soft cloth or in the
dishwasher; the mixing knife, spatula, butterfly whisk, simmering basket,
measuring cup, mixing bowl lid and Varoma can be cleaned in the same way.

If food is sticking in the mixing bowl use a special cleansing agent for
stainless steel.

Ensure that the contact pins at the bottom of the mixing bowl are always
clean and dry before you insert the mixing bowl. If necessary wipe them off.
We recommend that you dismantle the mixing bowl for cleaning, especially
when you clean it in the dishwasher.

IMPORTANT:

Never use pointed or sharp objects for cleaning as this may damage
functional parts or affect the safety of the Thermomix™.
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How to clean the mixing knife

To clean the mixing knife hold it under running water with the mixing knife
pointing upwards, as shown in picture (2). In order to facilitate the cleaning,
use a brush or clean it in the dishwasher.

IMPORTANT:

Do not leave the mixing knife in water for a long time as this may damage
the gasket system of the knife bearing.

Please be aware that leaving the mixing knife in food residues or using

a very aggressive dishwasher agent may result in the development of rust.
This is harmless and may be removed easily with a brush or a soft vine-
gar solution.

Carefully re-assemble the mixing bowl and mixing knife (incl. seal ring).

How to clean the Varoma

To clean the Varoma wash dish, tray and lid carefully in warm, soapy water or

in the dishwasher. Use a soft, clean cloth and gentle cleansing agents for
cleaning (3). Avoid using sharp objects or metal scouring pads, as these will
cause scratches.

IMPORTANT:

All components are dishwasher-safe. Place plastic parts, in particular
the mixing bowl lid, into the top rack of the dishwasher in order to

avoid deformation resulting from exposure to higher temperatures and
pressure from items above.

Some foodstuffs such as curry, carrot juice, and those with citric acid
content may cause staining. Wipe such substances off the mixing bowl lid,
its seal ring, the spatula, the simmering basket, Butterfly Whisk and and all
Varoma parts as quickly as possible. Any residual staining will disappear
in time and does not affect your health or how the parts function.
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CLEANING

How to clean the main Thermomix™

Disconnect the Thermomix™ from mains power supply before cleaning.

/A WARNING

Danger of electric shock

e Disconnect the Thermomix™ from the mains power supply before cleaning
and if Thermomix™ is not to be used for a prolonged period of time.

¢ Do not immerse the Thermomix™ in water. Clean with a damp cloth only.
No water or dirt must be allowed to enter the housing. This includes all
food residue or debris whether liquid or solid.

Wipe the main Thermomix™ with a damp soft cloth and a gentle cleansing
agent @ Use water sparingly to prevent moisture from entering the
Thermomix™.

Additional information for cleaning

Some of the plastic parts may become slightly discoloured but this does not
affect your health or how the parts function.

If the mixing bowl with mixing knife, mixing bowl lid and measuring cup are
only slightly soiled it is sufficient to perform a short mixing operation to clean
them. Therefore place approx. 1 litre of water and a few drops of cleansing
agent into the mixing bowl, select speed 5 or 6 and tap on the reverse icon &%
several times. Follow this operation by thoroughly rinsing with water and if
necessary use a soft cloth as well.

To improve ventilation during storage, leave the measuring cup off the mixing
bowl lid.

A CAUTION

Danger of damage by corrosion

Ensure that you thoroughly dry the contact pins of the mixing bowl after
cleaning the mixing bowl, so no moisture can enter the Thermomix™ via
the contact pins.
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CHANGING THE
PROTECTION GRID

ENGLISH

Accessory in selected countries
Changing the protection grid at the back

Disconnect the Thermomix™ from the mains. Remove the ventilation grille
by lifting it from the clips at the recessed grip @ You will now see the back
of the Thermomix™ with the ventilation slits @ Take the protection grid
for the back (4) and insert it. It fits snugly over the ventilation slits (8). The
ventilation grille can now be reattached. Carefully press it into the clips
until it locks entirely in place. Never operate your Thermomix™ without the
ventilation grille @ Check the protection grids for stains every time you
clean your Thermomix™ from the outside.
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CHANGING THE PROTECTION GRID

Changing the protection grid on the bottom

To install the protection grid on the bottom of the Thermomix™, disconnect
the Thermomix™ from the mains power supply. Remove the mixing bowl and
tilt the Thermomix™ as shown (1). Take the protection grid for the bottom (2).
It has an oval bump that must face the bottom of the Thermomix™ (3).

Lay the protection grid under the upper ridges, then press down until you hear
that the grid has locked in place @

To remove the protection grid, disconnect the Thermomix™ from the mains
power supply first. Remove the mixing bowl and tilt the Thermomix™ in

the same way as when you inserted the grid. There is a tab at the left of the
protection grid. Pull on this to remove the protection grid.
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NOTES FOR YOUR
OWN RECIPES

Use similar recipes in the Thermomix™ cookbooks as

a guide for adapting your own recipes. The easy to
understand step by step design of our recipes enables you
to prepare your own recipes with your Thermomix™.

Order of ingredients

When preparing food according to your own recipes
consider the order of the steps, e.g. prepare dry ingredients
first.

Weighing the ingredients

Before weighing each ingredient tap on the scales icon T
and the scales will show 0.000. Add your ingredient.
Attention: Never exceed the maximum capacity of the
mixing bowl and Varoma.

Setting time, temperature and
speed

You will achieve best results by following the suggested
order in the following examples:

Example: Normal heating
Settings: 5 min/100 °C/speed 1:

(1) set timer to 5 minutes

@ set temperature to 100 °C

(@) set speed to 1

Example: Cooking delicate food
Settings: 5 min/90 °C/&%/speed 1:

(1) set timer to 5 minutes

@ press 90 °C temperature button

@) select $*

@) set speed 1

Example: Chopping vegetables
Settings: 7 sec/speed 5:

(1) set timer to 7 seconds

(2) set speed 5

Example: Kneading dough
Settings: 2 min/ v

(1) set timer to 2 minutes

(2) select the v dough mode

(@) turn the selector clockwise

Chopping and blending

When chopping ingredients or blending preset first a
short time and check the result. If the result you want to
achieve is not reached prolong the time.

Heating time

Heating time is dependent on the following:

(@) Starting temperature of the ingredients to be heated

(b) Quantity, weight and volume of ingredients
Attention: Never exceed the maximum capacity of
the mixing bowl or Varoma!

(¢) Heating conductibility of the food to be prepared

@ Chosen temperature

(e) Speed

(f) Use of accessories
(with/without simmering basket/Varoma)
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TROUBLESHOOTING

Error: Action:

The Thermomix™ cannot be switched on. Check if the power cord has been properly plugged in.
Check if the Thermomix™ is still in “sleep mode”.

The Thermomix™ does not heat. Check if a heating time and temperature have been preset.

The Thermomix™ stops during operation. See section entitled “Electronic motor protection” on
page 4b.

Trouble with scales. Check: while pressing tare button do not touch the

Thermomix™; nothing is leaning against Thermomix™;
there is no tension on the power cord; Thermomix™ “feet”
are clean; work surface is clean, solid, even and not
vibrating; do not slide Thermomix™ over the worktop.

A CAUTION

Danger of electric shock

Regularly inspect your Thermomix™ and its accessories (including the
mixing bowl! and the connecting cable) for possible damage. If damage
does occur, do not use the Thermomix™ and contact Vorwerk customer
service or an authorised Vorwerk repairer.
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LEGAL REGULATIONS/

COPYRIGHT

For customers living in
EU-Member States:

As an owner of an electrical or electronic product,
ﬁ/ you are not allowed by law (according to EU-
mmm Directive 2002/96/EC of 27 January 2003 on

waste electrical and electronic equipment and the

particular national laws of the EU-Member States
transforming this Directive) to dispose of this
product or its electrical/electronic accessories

as unsorted domestic waste. You should use the

designated gratis possibilities for return instead.

Please contact your city or municipal authorities

for information.

Registration number: WEEE reg. no. DE 86265910.

Copyright© 2014 by Vorwerk
International Strecker & Co.

Text, design, photography, illustrations by Vorwerk
International Strecker & Co., Switzerland. All rights
reserved. This publication may not — in part or in whole —
be reproduced, stored in a retrieval system, transmitted
or distributed in any form or by any means, electronic,
mechanical, photocopying, recording or otherwise,
without the prior permission of Vorwerk International
Strecker & Co.

Directions regarding the
US market

Please note that, to date, the Thermomix™ TM5

(the appliance) has and is only being produced,
marketed, sold and distributed by Vorwerk International
Strecker & Co. (“Vorwerk”).

The appliance has neither been developed/designed for
the US market, nor has it been approved for or released
in the US market. Accordingly, the appliance is purposely
not being sold or promoted in any way whatsoever by
Vorwerk or any other authorised third party in the USA,
and no customer service is being provided in relation

to the appliance by Vorwerk or any authorised third party
in the USA.

Vorwerk does not and will not accept any liability
whatsoever for any damages and/or losses whatsoever
(including, but not limited to any direct, indirect, special,
incidental, punitive or consequential damages or losses,
any loss of profits or loss of business, and any damages in
respect of damage, injury or death) in any way arising
from or in connection with, or caused by or as a result of
the use of the Appliance in the USA (including damages
and/or losses due to different voltages being utilized in
the USA). Persons utilizing the Appliance in the USA

do so entirely at their own risk.
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WARRANTY/
CUSTOMER SERVICE

Warranty
For the warranty period, please refer to your purchase contract.

The Thermomix™ may only be repaired by Vorwerk Thermomix customer
service or an authorized Vorwerk repairer.

Use only parts provided with the Thermomix™ TM5 (page 12—13) or original
spare parts from Vorwerk Thermomix™. Never use the Thermomix™ in
combination with parts or equipment not provided by Vorwerk Thermomix™.
Otherwise your warranty is rendered void.

Customer service

For details of your local customer service centre please contact your
Thermomix™ advisor, the sales company in your country, or refer to
www.thermomix.com.

Produced by

Vorwerk Elektrowerke GmbH & Co. KG
Blombacher Bach 3

42270 Wuppertal
www.vorwerk-elektrowerke.de
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Your Thermomix™ advisor:

Telephone

Fax

Mobile phone

Email

Vorwerk International Strecker & Co.
Verenastr. 39, CH-8832 Wollerau
Telephone +41 (0) 44 786 0111, www.vorwerk.com

This instruction manual is available in other languages
at www.thermomix.com
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YNOAEIZEIX

AXODOAANEIAX A

H ovomvﬁ aUTI TTPoopIdeETal YU
ouaam] Xpnon KAl AAAEC TTAPOUOIES
XPNOEIG, OMOG:
— kovdiveg Jtpoowm}cov o€ KCIT(IO’[T]-
HaTa, ypagpeia kat AAAa epyaciakda
nepipailovta
— OJITIA O€ (PAPUEG
— XpNon amo meAdTeg EEVOSoYEIWY,
TTAVOOYEIMV KAl AAADV XDPWOV
Slapovng
— Ywpovg Tumov bed and breakfast
(mavaoov)
SUUUOPP®VETAL UE TA ITI0 TTPONYUEVA
POTLTIA AoPaAeiag. I'a v acpaieid
oag, tapakaiovue diafaote mpooe-
KTIKA T1¢ 00nyieg X pr)ong mpv Xpnoiuo-
mownoete 1o Siko oag Thermomix™ TM5
Y0 TIP®OTN Popa kal SwoTe 181aitepn
JIPOCOYT] OTA TTAPAKATW:
Kpatnote tig 08nyieg Xpnong yia pueA-
}\ovnm'] avagopa. O1 odnyieg xpnong
etva pepog tov Thermomix™ TMs5.
I'’avto Sivete Tig oﬁnyleg Xpnong po@l ue
1o Thermomix™ TM35, 60Tav avTtod IPO-
KELTA va Xpno1uosomn el amod kAmolov
aAAov. Ot faoikeg vtoSeilelg ao@aieiag
elvan SraBeo1peg kat 0To HevoL AE1Tovp-
yiag tov Thermomix™ TM5 (PA. ko
oeh 28).

To Thermomix™ TM5 Sev mpemet va
XPNOUOTTOIEITAL ATTO ATOUA UE UEIWUEVT
@LO1KT], aoONTIKN 1) Savon Tk KAVO-
TNTA 1) EAAEPT) TTEIPAC T YVOOTG
(ovumeprAauBavouevmy Tmv Tasiwy),
EKTOG AV TOVC TTapEYETE EMIPAeyn 1
ToVG £XOoVV 600el 00NYyieg OXETIKA LE TN
¥pnon tov Thermomix™ TM5 amd Atopo

JT0L eiva vtevBvVVo YA TNV AoPAAEId
tovg. Ta madia mpemet va emrtnpovvTal
ya va Staopalotel to 0t Sev maidovv
ue to Thermomix™ TMs5.

To Thermomix™ TM5 cvupopp®veTal
LLE TOVG KAVOVEC ACPAAEIAG TNC XWPAS
OTNV OOl TIWAEITAL ATTO EYKEKPIUEVT
avtutpooweia tng Vorwerk. Xe mepi-
MTwoT) 71ov To Thermomix™ TM5 ypnot-
uomowmnBet oe AAAN Ywpa, Sev vmapyel
€YYUNOTN CUUUOPPMONG LE TOVUG KAVOVES
aocpaieiag g xwpag avtng. Kata
ovvenela, 1 Vorwerk Sev avaiappavel
evBuvvn yua omoeodnmote PAABeg TLXOV
JIPOKVYPOLV OE TETOLA TEPITTWOT).

Kivéuvvog niektpominéiag

» Atoovvo£ote 1o Thermomix™ TM5
QUTO TO PELHA TPV TO KABapIoeETe KAl 0€
neplntwon sov to Thermomix™ TM5
Sev Ba xpnouomombel yia peyaro
XPOVIKO SlaoTnua.

» Mn pBuBidete to Thermomix™ TM5 010
VEPO. KaeapiCSTé TO p(')vo UE VEPO
KOl UypO Tavi. AEV TIPETEL VAL LITOLV
ouca@ap(neg 1) vepO 0TO TEPIPAN A TNG
OVOKEVNC, oLVUTEPIAAUPAVOUEVWV
OTIOIWVANTTOTE VITOAEUUATOV TPOPROV
elTe 0€ VYPT) elTe OE OTEPEA LOPPT).

« E€etalete taktikd to Thermomix™ TM5,
ToV KA00, Ta €APTHUATA TOV KAl TO
KaA®S10 pevpatog yia mbaveg guieg,
Y1OTi 0° QUTHV TNV TEPITTTOOT) LITOPEL vl
LNV €lval ao@AaAEG VA XPNO1LLOTTOIN0ETE
I CLOKELT) 0AG. AV TIPOKLWPEL JLId, Unv
ypnouomoteite to Thermomix™ TMs5.
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YTMOAEIZEIX AXOANEIAL
____________________________________________________________________________________________________________________|

E18omomote o tunua e§umnpetnng « EA&yyete ovY VA TO AAOTIXAKL TOV

meAatwv g Vorwerk 1) xasowov e€ov-
o1080TNuEVO TEXVIKO TNg Vorwerk.

H emoxkevr) tov Thermomix™ TM5
emrpenmetal va dieEayOel povo asmo to
vrevBvvo TUNUA eELMNPETNONG TTEAQ-
TV tng Vorwerk 1) ano kamowov e€ov-
o1080TNUEVO TEXVIKO TNg Vorwerk.
AvTO 10Ve1 KAl y1a TNV aAAQyn) Tov
KAA®S1ov pedIATOC, TO OTIOI0 TTPETEL
va avtikafiotatal Hovo aso To LITEL-
Buvo Tunua eELINPETNONC TEAATWV
g Vorwerk 1] asmto kasmolov e§ovoiodo-
uévo texviko tng Vorwerk. H pn
KATAAANAT emiS10pOwor) 1) 0 aKATAA-
ANAOC XE1PIOUOG UITOPEL VA TIPOKAAE-
oovv oofapod kivéuvo yia To XproTn.

Kivéuvog tpavuatiopov amo tig
KOPTEPEG ALTOEC TV pHAy A PLOV

« Mnv ayyidete Tig AemideC TwV Hoyal-
plwv. Eivanl moAl ko@tepeg. ITavta va
TIAVETE TA HAXAipa ATIO TO TTAVK
LUEPOG OTAV TA APAIPELTE T TA ETTAVA-
tomoBeTeite.

« Mn Badete ta Xpla 0ag 0TO AVOTYUQ
OV Kadov otav to Thermomix™ TM5
elval oe Aertovpyia.

Kivéuvog eykavuatog amxo
TMTCTAICUA KAVTOV (PAYTTOV

« H péy1ot moodtnta (payntov mov
uropeite va faiete otov kado eivat
2,2 M1pa.

« [Ipooeyete T1g evei&EIg XWPNTIKOTNTAG
TOUL KASov.

« Xpnowuogmoteite to Thermomix™ TM5
uovo pe kabapod kKamakl Tov kKASov kal
AQOTIXAKL. Z1YOVPEVTEITE OTL TO XEIAOG
TOV €lval TavTa Kabapo.

6 Ynobdei&elg aohaAeiag

KaSov yia evdeyoueveg (ueg. e
neplntmon nuiag 1) Stapporg, avtika-
TAOTNOTE TO KATAKL auEowd. 'Exete
LITOWPN 0AG OTL TO AACTIXAKL SeV apal-
peital, Kat omroladnmote mpoomadeia
APAIPECTIC TOV UITOPEL VA TIPOKAAETEL
BAGPN oL va amaltel AVTIKATAOTAOT)
TOV KATIAKIOU TOL KASov.

[Tote unv mtpoomadnoete va avoiSeTe o

KQAITAK1 ToL Kadov pe Pia. Avoiyete 10

KQITAKL TOL KASov povo otav 1 evoeitn

TayvnTag eival oto 0 kat o punyaviopog

KA10UATOG EXEL amevepyomonoel.

[ToTe unv Xpno1UOTOIEITE TNV TAXVTITA

turbo ka1 oUTe va avfavete Eagpvika

TNV TAYXVTNTA OTAV VITAPYEL OTOV KASO

KaUTO paynto (Bepuokpacia avem twv

60 °C), eldikotepa av dev £xel (eota-

Oet oto Thermomix™ TMs5. TToté pnv

ayyidete tn pedovpa OTAV LITAPYEL

0TOV KAS0 KavTo paynto.

Hpoosxme TUXOV Koppa'tama 1 oTa-

YOVEG KAUTOU (payr]rov IOV UITOPEL va

EeUyovV aId TO AVOLYA TOL KATTAKIOU

Tov kadov. TomoBeteite TN pedovpa

OWOTA OTO AVOLYLLQ, APT)VOVTAC TN OTN

owoTtn B¢om, eldikd OTaV LITAPYEL OTOV

KAS0 KaLTO paynTo (T HapueAdda

1] OoLTIA) O€ peoaieg (3—6) kot peyaieg

(7—10) TayVnteg.

'‘Otav LVTAPYEL OTOV KASO KAVTO (PAYNTO

(o€ Bepuokpaoieg mov Eemepvolv Toug

60 °C) unv ayyidete tn pedovpa Kat uny

EVEPYOTIOLEITE TNV TALTNTA turbo.

« Mn xpnowuosmnoteite tn Oepuokpacia
Varoma ya va (e0TAVETE 1 va LAYEL-
PEWPETE LEYAAEC TTOCOTITES (PAYNTOV.

« XPNO1UOTOLEITE HOVO YAUNAES TAXVTN-
teg (¢ —2) otav emAgyete n Oeppo-
Kkpaoia Varoma.

« MeyaAlUtepeg TayUTITEG UITOPEL VA
TIPOKAAECOVV TTCIAIOUA KAUTOU
payntov 1) EexelAiopa vypwv.



» BefaiwOeite 0T £xETE TOJTOGSTﬁOSl TO
Thermomix™ TM5 oe pia kaBapn,
OTepen, emimedn kat kn Bepuarvopuevn
EMPAVELQ, 1010HTEPA OTAV X PNOLUOTTOL-
eilte To Varoma.

« ApaipeoTte Tov KAS0 TPOOEKTIKA Y1
Va ATTO@PUYETE 0TTO1A0NITOTE S1appor,
181aitepa av To EPIEXOUEVO TOV KASOU
elval KavTo.

Kivéuvog eykaduatog amo kavto
ATUO KAl KAVTO VEPO CLUITTVKVWOWOTIG

» BefawwBeite 011 TomoBetnoarte to
Varoma omotd tavem oTtov Kado kot
to Thermomix™ TM5.

« Adfete vIOYN cag OTL EEPEVYEL KAVTOG
ATUOG ATTO TIG TTAEVPEG KAL ATTO TO
TTAV® PLEPOG TOV KATTAKIOV TOL Varoma
oTav PpiokeTal oe Ae1Tovpyia.

 AyyileTe HOVO Ta XepoLAlA OTIC SVO
TAELVPEG TOL Varoma.

« [Toté punv xpnouomoieite To Varoma
XWPIG TO KATIAKL TOV.

« Kpatarte 1o kamdakt tov Varoma pe
TETOL0 TPOTIO , WOTE O ATUOG IOV
Eepevyer 1 To (e0TO LYPO TTOL OTALEL
VaL UNV €PXOVTAL TTPOG TO UEPOC 0AG,
11aitepa 0tav to onkwvete. Aafete
VITOWPN 0AC WG KAVTOC ATUOC £EAKO-
AovBel va avefaivel peoa amo to
AVOLYLLA TOV KATIAKI0U TOv KASov otav
apaipeite oAOKAnpo to Varoma.

« Kpatrote ta madia pakpud and to
Thermomix™ TM5 0Tav Xpro1UOITOL-
elte 1o Varoma kau stpoe1domomote ta
Y1a TOV KivOLuVvo astd ToV KAauTo aTuo
KAl TO KAUTO LUYpOo othvkvwong

o [Tote punv UJ‘[Sp(pOpT(JOVSTS TO KaAQ-
Bdax1. To mepiexopevo tov Sev mpemel
va Eemepvael TOTE TO MAV® XEIAOG TOV.
BePaiwbeite 0T1 TO Avoryud Tov Kamta-
K100 TOV KASov 8ev kaAvTTETAL ATTO

0TI0100T)TTOTE (PAYNTO. AV TO AvOLyUd
TOV KQAITAK10U TOU KASOL £xel ppayel
a7tO KATO10 €180¢ PaynTo KAl 1) Ael-
Tovpyla Oepuavong eival evepyn, Uto-
pel va SnovpynBet vepPoAikn mieon
0oToV KAS0 Kol TO KAUTO TEPIEYOUEVO
mOavov va ektoEevtel. XTny mepi-
TITWOT) AUTI) LITAPYEL LEYAAOG KIVOL-
VO EYKAVUATOC KAl TPAVUATIOUOD.

« BefaiwBeite 6T pepika avoiypata oto
Babv kan Tov EePabo Sioko Tov Varoma
Sev KaAvmTtovTan pe paynto, yiati dia-
(POPETIKA O ATUOC UITOpEL va EePUyeL
aveEeleyKTa.

« [Ipoooyn) av Ba BaAeTe KAUTA VYPA OE
uiep 1) LITAEVTEP, YATL UITOPEL VA
eKTOEEVOOVV ATTO TN CVOKELT) AOYW
Eagvikng Snuiovpyiag atpov.

Kivéuvvog tpavuauopov ano
TNV ETTAPT] L€ KAVTA UEPN

« Kpatdte mavta 1 GUOKELT] LOKPLA ATTO
Ta Tad1a Kat TpoedomomoTe Ta 0Tl
0 ka80¢ ka1 To Varoma Beppuaivovral.

Kiviuvog tpavpuatiopov amo kpvo
@aynTo oV HIopel va Eepuyet

« Kpatdate kaAd ) pedovpa otn Beon tng
otav xelpi¢eote to Thermomix™ TM5
oTIg peoaieg (3—6) kot 0TIg ueyaAeg
Taxl')mreg (7-10) 1 6TV svspyonowire
my TayvTnTa turbo yia va KOLPSTS
1] VO TTOATOTTONOETE KPVO PAYTTO.

Kivéuvog tpavuatiopov
ATTO ALY UNPEG AKPES

« H 000vn agrg tov Thermomix™ TM5
elval yvaAwvn kai pumopet va Opovupati-
otel ev xpnotpomowmBel pe Adbog
TPOTO.

Ymnodel&elg aodpaieiag 7



YTMOAEIZEIZ AZOANEIAL

Kivivvog tpavpatiopov axo
AKATAAANAT] XPTIOT)

o [Tote unv ayyidete Tig AaPeg acpaieiag
7] TO KQAITAKL TOU KASOL OTAV AVOIYETE
1 xAeivete to Thermomix™ TM5. Mnv
TPOCTTAONOETE VA APAIPETETE TOV
kA0 1) To Kasakt tov kadov pe Pia.

« [Tote unv Bepuaivete Tov KAS0 VD
etvar adelog.

« @¢TeTE OE AC1TOLPYIA TNV TAYVTNTA
UOVO OTAV TO XTUANTNPL £XEl ToToOe-
™Oel cwoTta.

« MnVv emAgyeTe TaVTNTA LEYAAVTEPT
TOV 4 €AV £XETE TOMOOETNOEL TO X TLIN-
mPL

« [ToTe unv Xpro1UoolEeite TN GTATOVAA
av €XETE TOMOOETNOEL TO X TLANTNPL.

« Mnv ntpooBeTeTe VAIKA TTOV PTTOPEL VA
npokaAécovv PAAPN 1 va epmodicovv
TO XTULINTIPL OTAV AVTO eival Tomo0e-
TNUEVO OTA LAYATIPIA KO TO UNYAVTLaL
elval oe Aetrtovpyia.

Kivéuvog tpavuatiopov amxo
TN XPNOT) AKATAAANAGDYV
AVTIKEIUEV@DV 1) eE0TAIOHUOV

. Xpnmuoatowm: puovov e€aptnuata sov
mapeyovtal e o Thermomix™ TM5
(oeAibeg 12—13) 1) avBevTikd avTaAia-
KTiKA and tnv Vorwerk Thermomix™,
IOV £X0VV £181KA eyKP1Oel yia ¥prion pe
10 Thermomix™ TM5.

« [Toté unv xpnopomoleite 1o
Thermomix™ TM5 pe avTaAAAKTIKA
1 e€omAlouo oxedacueva yia taAao-
tepa povteAa touThermomix™ 1
AKOUA UE AVTAAAAKTIKA 1) e€0mTAIOUO
7oV 8EV TPOEPYOVTAL ATIO TNV
Vorwerk Thermomix™.

+ XPNO1UOITOIEITE HOVO TO KATIAKL JTIOV OAG
TTAPEXETAL YA VA KAEIVETE TOV KADO.

8 Ynobeifelg aohaAeiag

« XpNO1OootEITE HOVO TN Hedovpa Tov
Thermomix™ TM5 yia va kAeivete to
AVOLYLLA TOV KATTAK10U Tov Kadov. Mnv
KAAUTITETE TO KATTAKL TOU KASOL e
TETOETEG T) AAAA AVTIKEIUEVAL
XPNO1UOTOIEITE HOVO TN GITATOVAQ LIE
oV e181k0 810K0 aoPaAeiag yia va
AVAKATEVETE VAIKA HECA OTOV KASO.
[ToTe unv ¥pnoiuomoleite AAAA avTi-
KElUeva Omme KOLTAALN, KOUTAAEG 1)
AAAa epyaleia yia avakatepa. Avta
LITOPEL VAL TTAOTOVY OTA Hayaipla Ko
mBavov va TPOKAAECOVV TPAVUATIOUO.
KAeidmvete T0o KAIAK1 TOL KASOU

nipv PAAETE TN OTTATOVAA TOV
Thermomix™ TM5 péoa amo to
AVOLYLLA TOV KATIAKIOU TOL KAS0oU.

Kivéuvog ywa atopa pe nuatodotn
Kapéuag

« To Tout ovuvtaywv Tov Thermomix™
Kat 1) S1EmaPT) ToL TOUT CLVTAYWV TNG
ovokevng Thermomix™ TM5 mepié-
XOUV HAYVTTEG. AV €xeTe Bnuatodotn
KapO1Ag, (PPOVTIOTE VA TNPEITE eMAPKN
AOCTAOT KAl TIPOEISOIOUOTE AAAA
AaTopa pe Pnuatodotn kapdag avaroywe.

Znpa xeprovoiag

To Thermomix™ TM5
ptopel va petakivnOet

« TomtoBetnote 1o Thermomix™ TM5 o€
wa kaBapn, otepen, eminmedn kal un
Bepuovopevn emeavela, ®OTE va Unyv
Kwvovvevel va yaiotpnoel. Kpatrote 1o
Thermomix™ TM5 oe apkeTn AO0TAOT
QIO TNV AKPT) TNE EMUPAVELAS V1A VA
unv MECEL KATw. 'Otav @ridyvete QOUn
1) kOPeTe TpOPIUA HITOpEl ot kpadaopol
0TO E0MWTEPIKO TOV KASOV, KATW QIO



opouEVEG OLVOTKEG, VA LETAKIVI)OOUV
oAOkANpo to Thermomix™ TM5. I'a
TO AOYO QUTO TTAVTOTE EMPAETETE TO
Thermomix™ TM5 otav Aertovpyel,
Y10 VAL U1V JTECEL ATTO TOV TTAYKO OAC.

Kivéuvvog ¢nuuag

« A7t0 (2010 atuo: Befaiwbeite ot
VITAPYEL APKETT ATTOOTACT] TTAV® ATO
1o Thermomix™ TM5 ka1 To Varoma
OnAadT) kAt (KPEUUAOTA VIOLAQIA,
p('xcpla) Kat yl')p(o QIO AVTA Y1A VA AITO-
(pvysu: TUXOV (NU1a agto Tov (E0TO
atuo mov Escpevyel

« At0 aAAdeg mnyeg Oepuotnrag:
Kpatnote apketn amootaot avaueoa
o010 Thermomix™ TM5 ka1 og AAAeg
eotieg BEpuavong Omwg kKaroppep,
uaTia kovdivag, (povPVovs, TOOTIEPES
KATt. MnVv tomoBeteite 10
Thermomix™ TM5 1} T0 KAA®SO TOV
AV 0€ 0ol ToTE TNyn Bepuon-
tag (.. patia kovdivag, e0Tieg,
NAEKTPIKES KOVCIVES T poLpPVOLS) S10TL
TUYOV KaTaAdBog evepyomoinon
TOVG UITOPEL VA TIPOKAAEDTEL {NUIA OTO
Thermomix™ TM5. Mnv tomtoBeteite
10 Thermomix™ TM5 0g KAUTEG £T1-
(pAvelEC.

« A7to Srapporn ayntov: Befaiwbeite
OT1 TO AQOTIYO TWV HOXAIPI®V elval
KaAd TomtoBetnuevo otn Paon twv
HaaplmVv. Av T0 AAOTIXAKL SEV TOTO-
Betn6el ot B€on Tov, TO PAYNTO TTOV
Ba avaperyBei 1 Ba payepevtel, pmopel
va xubel amd KAT® KAl va TIPOKAAETEL
ua oto Thermomix™ TM5. Estiong
BefarwBOeite 0TI TA payaipia €xovv
A0@PAAIOEL OWOTA TAV® 01N fACT) TOUG
XPNOHomoIwVTag TN Baon Tov kadouv.

« A7t0 un emapkn e§agPLoUO TOU
Thermomix™ TM5: Befaiwbeite ot
o1 aywyol e§aepiopon oV MTow Kol 0TnV
KATw TAeLPA Tov Thermomix™ TM5
etval mavtote kabBapot asmo EeyvAi-
OUATA ALTTOUC, VITOAEIUUATA PAYT)TOV T
TTAPOLOLA KA OTL OEV Elval KAAVUE-
Vol A1aQopeTIKA UITOPEL va TTPoKANOel
ua oto Thermomix™ TM5. Avto
elvar 181aitepa ONUAVTIKO OTAV Ol AYy®-
yoi e€aepiopov Tov Thermomix™ TM5
KAADIITOVTAL LLE TO TTPOCTATEVTIKO
mA&yua. BefaiwBeite 01 apaipeite
JAVTA TO TIPOOTATEVTIKO TIAEYUA KAOE
popa 1oL To Kabapilerte.

* ATt0 axataAAnin ypron: Xpnoiuo-
moteite to Thermomix™ TM5 povo pe
EVAAAAOOOUEVO PEVUA KA TTAPOYT)
n}\smpmoi) PEVUATOC TOV OITITION JTTOV
EXEL eykaraotaesl aIto syKSKplupevo
nAektpoAoyo. H taon g :napoxng
n}\smpmov PEVLLLATOG KA1 1] GUYVOTNTA
TOV T[pS?'[Sl va Toupw@ovv LLE TIG TTAN-
POPOPIEG TTOV AvaAPEPOVTAL OTT faon
tov Thermomix™ TMs5.

» A7to 0&eidwon: BePfaiwbeite 011 o1e-
YVOOATE EVIEAMG TA OTLELQ ETTAPTG
oV KAdov petd mov Ba mAVveTE TO
Thermomix™ TM5 eite 0TO Y€1 €iTE TO
TTAVVTI P10 TAT®V, OVTWG MOTE KA
vypaoia va unv umopel va e10eABel oto
Thermomix™ TM5 pu€ow twv ONUEIwV

ETAPNC.

Ymnoodei&elg aopaieiag 9



TEXNIKA
XAPAKTHPIZTIKA

YoppoAa cuppopowong/ @_‘_\.
Ifua cuppépdpwong 7,) c E
Motép Kivnmnpac Vorwerk xwpic cuvtrpnon, ovouaoTikn loxug 500 W.

PuBuion otpodwyv xweic Babuideg amd 100 we 10.700 otpodEg To AETITO
(amaAn avdapegn 40 ot.A).

Ewdikn taxvnta (evaAAdg Aettoupyia) yia (Ouec.

HAeKTPOVIKY TIpooTacia Tou Hotép amod utepdopTIon.

Yootnua Oépuavong Armtoppodoupuevn tloxug 1000 W.
Mpootacia amnd umepbeEpuavaon.

Evowpatwpuévn Juyapla EUpog pétpnong anod 5 €wg 3000 yp. pe akpifela 5 yp. (ewg 6.0 KIAG peYLOTO)
-5 ew¢ -3000 yp. pe akpifeta 5 yp. (ewg 6.0 KIAA YéyloTo)

MepifAnpa MAQoTIKO LPNANG TTOLOTNTAG.

Kadog Avo&eldbwTo aTodAL YE EVOWPATWHEVO cUOTNHUA BEpuavong kat

alobnmpa Bepuokpaciag. Meylotn xwentikotnta 2,2 Altpa.

Twn oOvdéeong Movo yia 220 ... 240 V 50/60 Hz. ~ (TMb-1).
Meylotn anoppodolpevn Loxug 1500 W.
Mnkocg Tou kaAwbdiou ouvdeonc 1 HETPO (TEVTWHEVO).

Awaotdoeig kat Bapog €KTOGQ ToU Varoma Varoma

Thermomix™ TM5b Ypog 34,1 ek. "YQog 13,1 ek.
MAdtoc 32,6 ekx. MAdtoc 38,3 k.
BdBog 32,6 ex. Bd&Boc 27,5 ek
Bdpog 7,95 kIN&d  Bdpog 0,8 klAa

10 Texvikd Xapakinplotikd



EIXAINQMNH

Ayamnté mehatn,
Svyyapntipa mov emiefate to Thermomix™ TM5!

Katd v mapovoiaomn tov Thermomix™ TM5, eidate kot Sokipuaoate OAa Ta TAEOVEKTILATA TOV KALVOUPYL0 0OG
Thermomix™ TM5.

Mua éumerpn oUppfoviog Thermomix™ TM5 aag fonOnoe va Sokiudoete OAeg TIg MBAVEG AE1TOVPYIES KAl VA TIG TTPOTAP-
uooete otig avaykeg oag. Ko twpa pbe n wpa va apyioete va xpnopomnoteite o Sikd oag Thermomix™ TMs5.

H etolpaoia elyeuotov Kal LYIEVOV paynToVv yivetal ypriyopa kat evkoAa. To payeipeua pe to Thermomix™ TM5 oGg
e€okovopel ¥povo yia va Tov aplepmoete oe aiAeg Spaotnpiotnteg. O mapav odnyog xpnong Ba oag fondrioet va
eEowkewwBeite Pripa mpog Pripa pe 1o véo oag Thermomix™ TM5. ITapakaiotue va to Stafdoete mpooekTika. Xe kKabe
0tad10 Ba SrmoT®veTe WG, KATA TO OXESIACUO AVTOV TOV VYNNG TTOOTNTAG TTPOIOVTOC, TPOTEPAIOTNTA HAG T)TAV Va
KAADWPOULE TIG AVAYKES OAG.

O1 evkoAovonteg ovvtayeg pag Oa oag fondnoovy, ®ote va eTolpnaoete, frua Prina, ta o emrtuynuéva mata.
Evyouaote og oag, TNV 01KOYEVELX 00G Kt Toug piAovg oag kaAn Staokedaon e to karvovpilo oag Thermomix™ TM5!

Vorwerk Thermomix™

Eloaywyn/E€unnpétnon neAatwv 11



TO NEO ZAX
THERMOMIX™ TMb5

MoAig avoigete tn ovokevaoia, Befarwbeite 6T OAa Ta €ap-
tuata tov Thermomix™ TM5 BpiokovTal HECA GTO KOUTI.
Avtd givan ta akoAovBa:

» To Thermomix™ TM5 padi pe Tov KAS0o Kt To KATAKL TOV
« KaiaBaxt

» Melovpa

 XMATOVAA

» Varoma

» Mayeipikn

+ O8nyog xprong

» Thermomix™ Tolm cuvTaAy®V

12 To véo oag Thermomix™ TMb



(1) Baow ovokevn
Thermomix™ TM5

(@) Kadog @ =Y

(3) Baon kadov hw
(@) AaoTiydr payapiiv

(5) Mayaipa
(@) Kam k&Sov
(10 XtumnTipt (19 Thermomix™ Tout cuvTayGv

(11 Smdtovda pe pootatevTikd Sioko (15 AeBNTApaAg Kamakion

(12 KahaBaxt (18) AwakonTng
(13 MeZovpa (12 Aapny

Varoma

(8) Kama1 Varoma

(7) 2¢Babog Siokog Varoma
(8) Alokog Varoma

To véo oag Thermomix™ TM5 13



NMPOTOY
=EKINHXZETE

TuyXapnInplda yia TNV aroKTnor) @
tov Thermomix™ TM5!

IIpwv XpNOLOTO)OETE Y1 TPQTN POPA T0 vEo oag Thermomix™ TM5 (oo €€r|g
ava@epopevo anAd wg «Thermomix™») Oa mpémel va mapakoAovdnoete pia

mapovoiaon pe pa e€erdikevuévn Zopufovio Thermomix™. EEowkeiwOeite pe
T Xprion tov Thermomix™.

IIpw Eexavnoete
@
TomoBetriote To Thermomix™ oe pia kaBaprn, otepen kat eninedn emeavela,
MOTE VA UNV Popel va yYAlotproel. Zuviotovpe va tonobetnoete to
Thermomix™ oe pa poviun 6¢on otnv kovdiva oag, yia va To XprolHomnoleite
evkoha. KaBapiote kaAd to Thermomix™ mptv T0 XprO1UOTMOOETE Yid
TPOTN POopA. AkoAoLONOTE TIg 05NYieg 0TO KEPAAAIO YA TOV KABAPIONO
(oel. 46). Apapéate TNV TAACTIKT pepfpdvn amo tnv 00ov.

IIwg va tomoOetoete MG TA TOV KASO

Ewoayete tov k480 pe n Aaf) mpog ta eunpog Kal 0POETE AAAd va UITel
otn B¢on tov (D).

O xa8og £xel TonmoBetnBel cwotd dtav n Aafn eival Lapootd, Onwg paivetan
o @otoypapia (1), kat dtav o kaog xel acpariost pioa oto Thermomix™.
IMa va kAeioete Tov KAS0 ToMoBeTNOTE TO KAMAKL TOL KASOL KABETA TAVK GTOV
k&80 (2). To katét Ba kKAESHoEL autopaTa dtav giva evepyomonOel To poTép.

A NMPOXOXH

Kivéuvog eykavpatog anod mitciAiopa kavtol payntol

® Mnv eTiXELPT|OETE TTOTE VA avoi&eTe TO KatdkL Tou kadou pe Bia. Avol-
VETE TO KATIAKL TOU KAGOoU UoOVo OTav 0 SlakoTtng Oelxvel pog tn B€an
avolXToU Kamaklol Tou KAdou Kal To ¢paynTo 1y To LYyPO EXEL OTAUATNOEL
va Kuveltal yeoa otov Kaodo.

Kivbéuvog tpavpaticpou

e [lot€ pnv ayyilete tIc AaBeg aohaAeiag 1) To KATTAKL TOU KAOOU OTavV
avoiyete 1 kAeivete to Thermomix™.

14 Tpw Eekivroete




Iog va a@aipEoete Ta payaipla

TMa va apaipéoete ta payaipia: Kpatrote tov kado pe 1o £va xept, ©OOTe To
avolyud tov va Seiyvel mpog ta mtdve. Me to aAAo xept yupiote tn faomn tov
30 poipeg mpog ta Sefid kar tpaphEte v pog ta katw (). IMATE TPOCEKTIKA
TA payaipla ato o emMave HEPOS KAl APAIPETTE TA HAdl HE TO AATTIXAKL
acpaleiag (@)

A NMPOXOXH

Kivéuvog tpavpatiopol ano Tig KOPTEPEG AEMIGEG TWV paxalpLwv
Mnv ayyilete Tig Aetideq Twv paxalplwy. Eival oAl kodtepes. MMdvete ta
paxaipla amnd 1o mavw PEPOG OTav Ta adalpeite 1) Ta emavartonobeTeite.

2HMANTIKO:

Mpoog&te va un oag méoouv katd AdBog Ta paxaipla anod tov Kado.
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MPIN ZEKINHXETE

IIwg va tomofetroete Ta payaipia

IMa va toroBetnoete Ta payaipia Eava otn B€omn toug, faite T fdon tov kadov
oe pa Agia kat kaBapn emeavela, tomobetrote Tov kado amod Tave Kal Kpa-
TINOTE TO XEPOVAL TOV OPIYTA. Topa 0MPOETE TA pHayaipla HECA OTO AVOLyHa
0TO KAT®W HEPOG TOL KASou @ @ UEXPL TO AAOTIXAKL Ao@aAeiag va pTATEL
0TOV TATO TOL KASov. XN ouvexeld, yuplote Tn faon Tov kadov 30 poipeg
TPOG TA APIOTEPA MOTE va paxaipla va kAeilwBovv otn B¢om toug @

>HMEIQXH

MBavétnta BAGBNG anod dtappon VAIKWV

BeBalwbeite 6Tt To AaoTiXAKL BpioKeTal TIAVW 0TO GUCTNHA TWV HAXALPLWV.
Xwpig 1o AaoTiXAKL, Ta LAIKA TTou Ba avapeiEeTe 1) Ba yayelpePete yeoa
oTov KAdo pmopel va TPEEoUV Kal va TIPoKAAEGoLY {nNuId oTo Thermomix™.
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E=APTHMATA

Ipw apyioete va xpnoipomoreite 1o véo oag Thermomix™, Oa B¢Aape va oag
TAPOVOIACOVUE TA EEAPTNHATA TOV 710 AemtTopep®g. Ta eEaptnuata avtd
elvan amotéleopa mpooeyuevov oxedaopov. To kabe Eva €xel oxedraotel pe
£&umvo tpomo kat efummnpetel Stapopovg okoToVG.

Kadog

370 E0WTEPIKO KA TO EEWTEPIKO TOV KASOL LITAPYOVV OTUAVOELS TTOV VITOSEL-
KvOovV TN otabun @ 0O kA80¢ &xel PEYIOTN XWPNTIKOTNTA 2,2 ATprV @

A NMPOXOXH

Kivbéuvog eykavpatog anod mitciAiopa kavtol payntol
e TortoBeteite oto PEYLOTO 2,2 Altpa dayntol ry/kal uypol oToV KAdO.
e AauBdvete unoyn oag TIG ONPAVOELG 0TABUNG Tou KAdOU.

Baon kadov

H Baon tov kadov @ xpnowomoteitat yia va fidaovovpe kot va Eefidmvoupe
Ta payaipla péoa otov kado. OAOKANPOG 0 KAS0G UTopeEl VA AKOVUTTOEL

o€ 0701adNTOTE EMPAVELA, XWPIG VA ¥Xpeladetal va Tomobetnoete KAMO10
TPOCTATEVTIKO A0 KATW.

2HMANTIKO:

H Bdon tou kadou mpemel va Bldwvetal KaAd kat va achaAilet. Av dev
BlowBel kaAd, umopel va pokAnBel BAARN ae AAAA YEPN TOU PUNXAVIUATOG.
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E=ZAPTHMATA

Kot Tov kadov @ O

To kamakt tov kadov (1) xpnoomoteitat yia va kAeioet Tov kdo. Ta Adyovg
ao@aleiag to Thermomix™ Sev Aertovpyel av o kadog Sev Exel kAeioet kan
ao@aiioel owotd. IToté unv mpoomabeite va ApapETETE TO KATAKL PE TN
Pia, otav eivar kAedwpévo to Thermomix™.

O kaSog kAeldwvel HEow EVOG AVTOUATOV UNXAVIOUOU KAEW®UATOG. ATtoTE-
Aeitan amd Vo Bpayioveg, o1 0710101 AGPAAILOVY TO KATTAKL KA1 ATTO £Va
aoOntipa mov Bpioketal 0To TAVK HEPOG TOL TEPIPANUATOG LETAED TV
Bpay1dvwv avtav. BeBaiwbeite 611 0 anaBntrpag eivan mavta kabapog.

Na £xete LIOWYT 0ag OTL VITAPYEL A kP kaBvatEpnon petaly Tng pvduong
NG TAXVTNTAG TOV HOTEP OTO UNSEV KA TNG ATTEAEVOEPWOTE TOV UNYAVIOHOV
kAedopatog. EEaptatan amo tnv tayvInTa ToU HOTEP KAl VTTAPYEL OOTE VA
unv EexvAd o kadog OTav gival YeHATOG UEYPL TTAV®.

A NMPOXOXH

Kivbéuvog tpavpaticpol and akatdAAnAn xpnion

e Xpnoluorolelte POVo To KATIAKL TIOU 0ag €XEL TTapaoxeBel yla va kAeloete
TOV KAOO.

e EAEyXETE OUXVA TO AQOTIXAKL TOU KAOOU yla evoeXOUeVeEG (nNULEG.
2 e mepimtwon (nuLdg 1y S1lappPorg, AVIIKATACTOTE TO KATIAKL APECWG.
Aev eival duvatov va adalpeceTe TO AAOTIXAKL ATIO TO KATIAKL TOU
KkAadou kal oUTe va To aAAdGEeTE.

Kivbéuvog tpavpaticpou
e [lot€ unv ayyiCete T1¢ AaB€g aodaAeiag i To KamakL Tou kadou Otav
avoiyete 1 kAelvete to Thermomix™.

Melovpa

A NMPOXOXH

Kivbéuvog eykavpatog anod mitciAiopa kavtol payntol

* AdBete uOYN 0AG MWG KOPPATAKLA I 0TAYOVEG KAUTOU daynTtol uropel
va &epuyouv armo To Avolypa Tou Kamaklol Tou Kadou. TomoBeteite
N pedolpa CWOTA GTO AVOLlyHd, AdrVovTAg Tn 0Tn owaoTr BEan, eldlkd
OTaV UTIAPXEL OTOV KAOO KAUTO GaynTo (T.X. hapueAdda, couma) oe
peoaieg (3—6) kat peydaAeg (7-10, turbo) taxutnreg.

® Mnv KQAUTITETE TO KATIAKL TOU KAOOU UE TETOETEG 1) AAAA avTiKe{peva.

e [1avta va tomnoBeteite Tn peloVpa cWOTA OTO KATIAKL TOU KAS0U Kal va
BeBalwwveate OTL TA MEPLEXOUEVA TIOU BpioKovTal 0TO KAAABAKL Oev N
OTIPWYVOULV TIPOG Td TTAVW. AV TO AVOlydad TOU KATaKloU Tou Kadou
epnodiCetal amod karmolo ¢payntod kal n Aettoupyia BEpuavaong eival
EVEPYN, UTopel va dnuloupynBel uneptiieon otov KASO KAl TO KAUTO
TIEPLEXOUEVO VA EKTOEEVTEL. XNV TEPITITWON AUTN UTTAPXEL HEYAAOG
kivOuvog eykalPaTog KAl TPAUUATIOPOU.
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H pedovpa eivar éva eEaptnua pe TOAAEG XPT0EIS: KAEIVEL TO AVOLYHA TOV
KAaK100 Tov kaSov kot epmodider £tot ) dtappor) tng Beppotnrtag, kabmg
KAl TOV VAIKGV IOV avadetovTal 1 HayelpevovTal otov Kado.

H pedovpa xpnouomoleitatl miong yia 1o HETPNUA TV VAIKGV. EXTOG amd
TN onuavon twv 100 ml, Adfete vIOYN oag THG OTAV 1 HedoOLPA eival YEUATN
UEXPL TN HEOT), AVTO avTioTolKEl o€ 50 ml.

TomoBeteite mavta tn pedolpa HECA GTO AVOYLA TOV KATIAKIOL TOV KAS0OU pe
™V 071} NG TTPOg Ta AV (2).

IMa va mpocoBéoete vypad, de yperddetan va apaipeoete n pedovpa. Pikte
QATAA TO VYPO OTO KATTAKL KAl AUTO O1yd o1yd Ba tepaoel atov kado.

IMa va mpooBéoete VAIKA a7td TO AVOLYHLA TOU KATTAKIOU TOL KAS0V, ONKOOTE
TN pedoVpa kan mpooBéate Ta oTov Kado.

KaAaOdx

To kaAaBak1 tov Thermomix™ elval KATATKEVAOUEVO ATTO VPNATNG TTO10TNTAG

mAaoTiko. Eival avTikeipevo moAAAtAGV Xproemv:

» OIATPO YA YUHOVG PPOVT®V KAl Aaxavikaov. Kofete kan moAtomoteite Ta
@povTa 1) Ta Aayavikad oto Thermomix™, ot ovveyela tonobeteite 1o
kaAaBdx1 otov kAdo kal o ¥pnoilomoleite wg PiATpo ya va Staywpioete
Ta 0TEPEA LITOAEIUpATA ATtd To XVpO. 'OTav adelddete To YUUO OV KavaTta,
xpnoonoteite n ondtovAa yia va otabepomnotioete o karadaxt (3).

» EvaioOnta mapaokevdopata 0mwg ta ke@tedakia 1) ot wapokePtedeg mov
Svokola payeipevovtal otov kKado, Tomobetovvtal 0To kKaAabakl.

Eivan toAd evkoAo va apaipeoete 1o kahabdkt amo tov kado. Ilpooapuolete

&S T o7atovAa oty 18tk vitoSox (@) kar avaonkmvete To kahadaxi (B).

AQa1peoTe T OTATOVAA A0 TO KaAaBdak1 omote BEAete.

« Ta moSapdkia mov £xel 1o kahabak (B) ppovtidovv doTe Ta vypd va asmo-
paxpuvBoLV Ao To PaynTo mov Ppioketarl pEoa oTov KAdo.

» Y& mePINT®Oon ov BEAETE VA LEIOOETE TO VYPO GTO PAYNTO (FT.X. CAATOQ),
Balete To kaAaBdK1 oav kAAvppA 0To kamakt Tov kadov (7) ot B¢on g

pedovpag.

A NMPOXOXH

e [Jote unv uePHOPTWVETE To KaAaBAKL. To mepLEXOUEVO TOU HEV TIPETIEL
va Eemepvael TIOTE TO TIAVW XelAog Tou.

® BeBaiwBeite 0TI TO AvolyUa TOU KATIAKLOU TOU KAOOU OEV KAAUTITETAL ATIO
omolodnmote dpaynTo. Av To Avolyud Tou Karmaklol Tou Kadou £xel dpayel
aro kamolo {dog payntol Kal n Aettoupyia BEpuavong eival evepyn,
umopel va dnuloupynBel uttepBoALKY) Tiieon 0TOV KASO KAl TO KAUTO TIEPL-
exouevo TiBavov va eKTogeuTel. 2Tnv MePIMTWON AUTY) UTIAPXEL JEYAAOG
kivOuvog eyKaupaATog KAl TPAUPATIOMOU.
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EZAPTHMATA

TIATOVAA @ QT

H onartovia (D) eivar dAo éva mapddetypa Evmvov oxeSaopol tov
Thermomix™.

+ H ontdtovia tov Thermomix™ eival 1o HOVO epyaAEio oV TPETEL VAL X P01~
pomoteite yia va avakatevete VAkd péoa otov kédo (2). Bakte ) ond-
TOVAQ HECA OTOV KAS0 amtd To Avorypa Tov kastakiov tov. O Siokog aopa-
Aglag TV mpooTateel A TO va PTACEL OTA payaipla. Avtd onuaivel 6Tt
UTTOPELTE VAL TN XPNOUOTOOETE 000 KOPETE, LayelpeVETE T) avadeveTte Ta
VAKA péoa otov kado.

H ondtovAa xpnoomoteitan emiong yia va adeiadete tov kado. H dxpn g
onatovAag eival oxedraouévn yia va epapuodel teAela avapueoa ota payai-
P10 KAL TA TOLYOUATA TOV KASov.

H ontatovla £xetl eévav e181kod Sioko ao@aleiag, yia va un yAlotpaet amo tny
em@pavela epyaciag

2 A
L4
'‘Otav PIATPAPETE TO YUUO ATTO TA PPOVTA KAL TA AAXAVIKA X PT|OUOTOIEITE E

N OTATOVAA Y1d va 0TaBepomooeTe To KAAaBAKL.
To kaAaBaxk1 apaipeitarl evkoAa pe T Ponbela Tng oAToVAAG
(BA. ogA. 19, ewova @).

A NMPOXOXH

Kivéuvog tpavpatiopol amnd tn Xpnon akatdAAnAwv avTtiKELEVWV

e Xpnaluoroleite yévo tn omdtouAa pe to dioko aopaleiag (mouv mapa-
AdBate padi ye to Thermomix™) yia To avakATEPA TWV UALKWY GTOV
kado.

® AodaAileTe TO KaATIAKL TOU KAOOU TIPLV ELOAYETE TN OTIATOUAQ UECA ATIO TO
Avolyua Tou KaTakloU Tou KAdou.

® Mn xpnolPoToLEiTe TIOTE AAAQ AVTIKEIPEVA, OTIWG KOUTAALQ, KOUTAAEG KATL.
yla va avakateete otdnmnote. Mrmopel va macTtolv ano ta pgaxaipla kat
va POKANBE( TPAUATIONOG.
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Xtumntnpt

« To ytumnmpt 3 (€86 TomoBetnuévo ota payaipia (@) Oa cag BondHoet va
TMETUXETE KATATANKTIKT) oavTiyi 1) papeyka. Eivat emtiong to téheto epya-
Aglo yia va @Tidete Siapopeg KpEUES 1) TOUTIYKEG.

+ 'Otav Bpadete YAAA 1) QTIAYKVETE KPEUEG T) CAATOEG, TO XTUIMNTIPL EMTPETEL
TO OUVEXES AVAKATELA TV VAIK®V, eUTTOSICOVTAG TA ATtO TO VA KOAAT|GOULV.

H tomoB&tnomn kai n apaipeon Tov XTuanInplov eival tavevkoAn: TomoOetr)-
oTe To YTUINTAPL Mg PAEmeTe 0T poToypapia (B) kat yupiote 0 ehagpag
v ota payaipia. Topa mpemet va £xel otepemBel ka1 va unv pmopeite va
To apaipeoete Tpafuvtag To KAOETA TPog Ta TAV®.

A NMPOXOXH

Kivbéuvog tpavpaticpol and akatdAAnAn xpnion

e EruAg€Te TaxutnTa povo adol €xeTe TOMOBETNOEL TO XTUTINTHAPL.

* Mnv emAgyeTe MOTE TaXVUTNTA PeyaAlTePn Tou 4, Otav €XETe
TOTOBETNOEL TO XTUTINTAPEL.

e [10T€ pn XPNOLPOTIOLE(TE TN OTIATOUAQ OTAV EXETE TOTIOBETNOEL TO
XTUTINTN L.

® Mnv TipocBETETE LALKA TTOU Ba umopovoayv va BAAYoUV 1| va ITTAoKApouV
TO XTUTINTAPL, 000 KlvouvTal Ta paxaipla kat auto eival TomoBeTnueVo.

@
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Varoma

To Varoma @ amoteAeitan amod Tpia pépn @:

+ To 8loxo (kdtw pepog)

« To &&Babo Sioko (evirapeoo pépog)

+ To kamax1 (emdvw uepog)

'O\ ta pépn Tov eival pTIAyUEVA ATTd VYPNATG TOIOTNTAG TAACTIKO, KATAA-
AnAo yia tpo@iua.

>HMEIQXH

e [lavta uAdyete To Varoma e KAELOTO TO KATIAKL @
e Xpnaoluomoleite To Varoma povo e to Thermomix™ (akatdAAnAo yla
®oUPVO PIKPOKUUATWY, GoUPVOUG 1) AAAEG CUOKEUEG).

IIwg va ovvapuoAioynoete to Varoma
To Varoma ypnotipormoteitat pe o Stapopetikog ouvduvaopoig:

Fuvdvaopnog 1:

H Baon tov Varoma pe Tov e00TEPTKO TOL 510K0 KA1 TO KATIAKL TOU @

Me autdv 10 CLVELACNO HAYEIPEVETE S1APOPETIKA PAYNTA LA, TT.X. Aaxa-
VIKA PE KpEAgG 1) WPAPL 1) LEYAADTEPEG TTOGOTNTEG TOV 1510V PaynToV.

Fuvdvaouog 2:

H Baon tov Varoma pe 1o kamdki tov @ Me autdv 10 oLVELACHO HaYELPED-
£1€ HEYAAEG TTOGOTNTEG EVOG PAYTTOV, TL.X. AAXAVIKA, TTATATEG, LEYAAA KO-
HATIA KPEATOG T) AOUKAVIKAL.

A NMPOXOXH

Kivéuvog eykalippatog anoé Kauto atuo Kat KauTto VEPOG CUHUTIUKVWONG
[Mote un xpnotluomnoleite To Varoma Xwpig To Kamdakl Tou.

2HMANTIKO:

Av 10 Kamdkl Tou Varoma dev €xel tornoBetnBel cwotd, o atuog Ba
Sladelyel kal To payntd oag peoa oto Varoma dev Ba payelpeutel
OTWG TIPETIEL.
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IIog va yprnoipomroun)oete omota To Varoma @

To Varoma eivat éva eEdptnua mov €xet oxedaotel 181k yia 1o

Thermomix™ ka1 pmopei va xpnotpomomnBet povo pe avto. Ipwtol apyioete 4
VA HayelpeveETe 0TOV ATUO e To Varoma mpénel va puBuioete 0wotd to i)
Thermomix™. }ﬁ.\

IIp®Tto Brjpa: PUOuon tov Thermomix™ —
TomoBetrote Tov kaS0 o1n B€omn Tov. Tepiote Tov KASO pe TOVAG10TOV

0,5 Altpa (500 yp.) vepPO Y1a £mG KAl 30 AemTd payeipepa otov atuod. Av Oa

XPNOoloTo|oete 1o KaAaBdk, TomoBeTroTe To 0TOV KAS0 Kl YEUIOTE TO pe @

TA VAIKQ, 7Y tatdteg 1) pOQ. KAeiote tov kS0 e To Kamakt.

IMa mo yevotikd amoteAéopata, pmopeite va fadete atov kado {wpo
AQYAVIKQOV 1) Helya KpAo10V - VEPoU AVTL Y1 OKETO VePO.

Agvtepo Prjpa: 'epopa tov Varoma

BaAte 1o kamakt tov Varoma avamnoda gtov Tdyko oag @ ka1 tomoBetnote
TN Baomn tov Varoma mave tov — Ba epappooet akpfag. Topa yepioTe T
Baon pe ta vika oag (B). BeBaiwBeite OTL pepikig EYKOMES TAPAUEVOUY
elevBepeg yia va kukAo@opel o atuog opotopop@a. Kabmg yepilete to
Varoma, tomofeteite Ta VAIKA 7ov X petadovTal TEPIO0OTEPO BPATILO OTO
KAT® PEPOG KA1 AUTA TTOV XPe1adovTal AYOTEPO OTO EMAV®.

To KAkl Ao KATw Oa oUYyKpATHoel OAd Ta VYPA KAl Ta LITOAeippaTa Ao
TIAVUEVA AAXAVIKA, QP @POVTA, KPEATA 1) PAPLA KPATMVTAG TOV TTAYKO
oag kabapo.

A NMPOXOXH

Kivéuvog eykalpatog amo KauTto atuo Kat Kauvuto vepo

CUUTIUKVWONG

® BeBalwbeite 0Tl TO Avolyua TOU KATIAKIOU TOU KAOOU Kal JEPLKEG
gyKoTeg TNG Bdong tou Varoma kat tou dlokou Tapapgévouy eAelBepeg,
OladPOPETIKA 0 ATUOG unopel va Eedelyel aveEEleyKkTa.

® BeBawwbeite 011 TomoBeTrioate o Varoma cwaoTd MAvw oTov KAd0 Kal
to Thermomix™.

E€aptnpata 23



E=APTHMATA
____________________________________________________________________________________________________________________|

T va Xpro1HoTOOETe TOV E0MWTEPIKO 510k0 Tov Varoma, e10AYeTE TOV HEoa P

ot Baon kat fefarwdeite 0Tt eivan TOMOOETNUEVOG XAAAPA KA OLOIOLOPPAL.
1t ovveExela PAATe Ta VAIKA péoa @

TomoBeTrote To Varoma 0p610 mavw 0o kammakl tov kadov (xwpig
pedovpa) £T01 MOTE va KABeTA KAAL @

TomoBetoTe TO KAAK Tov Varoma oo nave. Ipénet va eivat tomoBetnuévo
XAAApA KAl OMOIOUOPPA, £TOT MOTE TO Varoma va KAEIvel KaAd kat va unv
Eepelyel o atuog.

2HMANTIKO:

[Mote unv apnvete 1 pelolpa MAVW OTO KATIAKL TOU KASOU dTav XpPnol-
pottoleite To Varoma. Av to kamdkl tou Varoma gv eival TortoBetnuevo
owotd, ev Ba peivel apkeTog atuog yeoa oto Varoma. Autd Ba kaBu-
OTePNOEL TO payeipepa Tou payntou.

A NMPOXOXH

Kivéuvog eykalippatog anoé KauTto atuo Kat KauTo VEPOG CUHUTIUKVWONG

e [Ipoogxete TovV KAUTO AT Tou Byaivel amod ta mAaivd Kat amnod To Tavw
MEPOG TOU Karaklov Tou Varoma otav Aeltoupyel.

e Kpatdte ta natdld pakpld aro to Thermomix™ otav xpnotluomnole{te
To Varoma kat mpoeldorolrjoTe Ta yld ToV Kivouvo armo Tov Kauto atuo
KAl TO KAUTO VEPO CUUTIUKVWONG.

Kivbéuvog eykavpatog ano mitcsiAiopa kavtol payntou

e Xpnaolyomoleite Jovo XapnAEg TaxutnTeg (¢ — 6) otav emAEYeTE
Beppokpacieg uPnAotepeg amod 60 °C. Ot uPnAgg TaxVTNTEG UTToPE(
va TTPOKAAECOUV TILTO(ALOUA KauToU dayntou 1y uypou.

Tpito Bripa: Mayeipepa otov atuo pe to Varoma @

To ndvo mov Yperddetan va KAvete eivan va puBuioete o xpovo kat
Beppoxpaocia Varoma ypnoipomolimvag tny voeEn xpovou kat tnv eveeltn
Beppoxpaociag. To payeipepa otov atud apyider otav pvpicete tnv TayLTHTA
o€ YaunAn tayvtnta petafd & — 6. O Srakomtng apyidel va LETpAel avTioTpoPa.
To vepod 1) 1o petypa mov exete faAel otov kAdo ptavel oe onueio Bpacuov
kat Snuovpyeital kavtog atudg, o ooiog avefaivel amo To AvolyUa Tov
KAakK10VU Tov kadSov péoa oto Varoma. To paynto oag HayelpeveTal apya
oTov KavTo atuod. 'Exete vown oag 0t n péyotn Beppokpacia tov Varoma
elval 120 °C, avaioya e Ta VAIKA oV Xprolponoleite, m.y. Aadt.
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A NMPOXOXH

Kivéuvog eykalippatog anoé KauTto atuo Kat KauTo VEPOG CUHUTIUKVWONG

e AyyiCete povo ta xepouUAla aTig U0 TTAEUPEG Tou Varoma.

e Kpatdte To Kamdkt Tou Varoma Je TEToLo TPOTo OTav To adalpeite, waote
0 ATHOG TIoU EedeUyeL ) TO KAUTO LYPO TIOU OTALEL VA PNV €pXOVTal TIPOG
TO UEPOG OAG.

e [Ipocexete T0 (01O ATUO oL e§akoAouBel va avefaivel yeoa amnod to
dvolyua Tou Kamaklol Tou kddou otav adalpeite oAdkAnpo to Varoma.

'‘Otav ta VAKA gxouv Ynbei 1) 0tav BeAete va eAéyEete av Exovv ynBel,
puvBuiote TNV TayvINTa 0To UNSEV ayyidovTag tnv £vielln taxvTnTag otnv
000vn ka1 yvpvavtag to Slakomtn mpog ta apotepd. I'a va avoifete 1o
Varoma, yeipete eAa@pA TO KATTAKL LWITPOTTA YA VA PUYEL O ATHOG ATt TO
mtiow pEpog @). Tt CLVEXEIX KPATHOTE TO KATAKT AkPIBMS TAVE® Amd TO
Varoma yia va oTpayyifel to kavto vepod mov exel peivel peoa. AQpaipeote
TPOCEKTIKA TO KATAKL TOV Varoma kat tonofetnote 1o avamoda otov mayko
00g. INKOOTE TN PAOT KAl TOV E0MTEPIKO 5100 TOL Varoma kot TeEPIUEVETE
Alya Sevtepolemta yia va otpayyifel to vepo péoa oto kamaki. 'Enerta tono-
Betnote T Paon kot Tov Sioko Tov Varoma mive 0To Kamaxt.
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IIpaktikn epyacia pe to Varoma

AvTi n teprypa@n) e€nyel pe evkpivela 600 eUKOAN givan 1) Xprion tov Varoma.
AxolovBnate Toug akdAovBoug faoikovg kKavaoveg yia T ¥pnon tov Varoma:

Badete apketo vepod atov kado.

2HMANTIKO:

Ma 30 Aenttd payeipepa otov atuo Ba xpelaoteite 0,5 Aitpo (500 vp.)
vePO Kal, yla k&Be 15 Aemtd erutA€oy, mpocBetete 250 yp. vepo.

H Baon kat 0 e0mTepikdg §iokog Tov Varoma £ouv €yKOMES IOV EMTPETOVV
OTOV ATUO va Slavepetal opoldpopPa HECA 0TO 0KeVOG. Ta VAKA Tpemel va
TomoBeTovvVTAl [LE TETO10 TPOTTO MOTE AVTEG O1 EYKOTMEG va eivar eAelBepeg.
I'U auto TomoBeteite Ta VAIKA 010 Varoma ympig va ta mECeTe 1 va 1o oTpl-
HUQOYVETE.

Mmopeite va payelpevete Tavtoypova pe Stapopetikd vAikd. TomoBeteite
TA VAIKA 0V XPpe1AdovTal TePIocOTEPO BPACTIO OTO KATW PHEPOG KA AUTA
70V ¥ peradovtal AiyoTtepo 010 endvw. Iy, Aayavika otn faon tov Varoma
KL PAPl 0TOV E0WTEPIKO S510KO.

Ta Aaxavikd Oa ynBolv opotdpop@a av ta kOwete oe kopudtia idov
peyéBoug. O xpovog Ynoipatog eival eviekTikog kat Stapépel avaioya pe
TNV TOOTNTA, TNV WPILOTNTA KAl TO PeyeB0g TwV VAIK®V, 0TI emiong kat
avaloya e Tig S1keg 00g TPOOWIIKES TPOTIUNOELS.

Aadwate ) faomn Tov Varoma kal Tov e0mwTePKO Si0KO y1a va Unv KOAAT)-
00LV VAIKA OIWG KPEAS, WAapt 1) COu).

Mnyv §&vete Tig 00VITEG KA TIG CAATOEG TPV TEAEIMOEL TO LAYEIPEUA GTOV
atpod. Av T0 KAVETE, 100E 0 ATHOS VA UNV KUKAOQPOPEL 00OTA KAl va Xpela-
OTEITE TTAPATAV® XPOVO OTO UAYEIPEUA.

Mmopeite va avastodoyvupioeTe T0 Kadki Tov Varoma kot va o Xproiuo-
JOMOETE YA va padevel 1o vepd amnd n faon kat to ioko tov Varoma @
Mmopel emiong va xpnopomomn el wg Siokog ya va oepPipete payntod
katevBeiav anod to Varoma.

26 E&aptmpata




AOYNEYONTAXZ
ME TO THERMOMIX™

OTovTag oe Aettovpyia
Thermomix™

Tpapri&te ehappd 10 kaA®S10 Tpo@odociag amod tnv
vmoSoy1) kot Baite To otV Mpida. Mmopeite va emAéEete
omolod1mote unkog kahwdiov oag efumnpetel, Eng kan

1 pH€Tpo. Av dev xpelddeate 0Ao To UKog Tov Kahwdiov,
TO LITOAOUTO pével péoa oto Thermomix™ kan Sev pmAé-
KeTal. Mnv teviovete vepPoAkd 1o KAA®S10 kat unv
tonoBeteite o Thermomix™ navw o autod, yati To
unxavnua dev Ba otnpidetal cwoTA Kt uiropet n Quyapid
va unv Quyicet pe akpifera. Topa o pnyavnua eivan
£tolpo va tebei oe Aertovpyia.

Evepyomomote to Thermomix™ miédovtag To Stakomn.
Oa gppaviotel n £véel€n g apykng 00ovng.

IMéote 1o ekovidio «Home» («Zit») yia va emotpéypete
otnv apyikn évdeifn g 06ovng petd ano kabe pvibuo.
ITNV apyKn 000V UITOPELTE VA EMAVAPEPETE TIG EMAOYEG
ayyidovtag Kal KpaTmvTag MeTUEVO To e1kovidio «Home».
Bpeite amo v apyn éva HOVIHo HEPOg OTNVY Kovdiva oag
yia 10 Thermomix™ €101 wOTE va elval £TO1UO TTPOG
XP1on OTaV TO XPEIAOTEITE.

Katdotaon/Mevod Thermomix™

ZHMEIQZH

To Thermomix™ miBavov va petakivnBei
TomoBetrote T0 Thermomix™ oe ula kabapr), otepen,
emimedn kat un Bepuatvopevn eTPAVELd, WOTE VA PNV
kivbuvevel va yAloTtproel. Kpatriote to Thermomix™
0€ APKETN AOCTACN ATO TNV AKEN TNG ETULHAVELAG
yla va pnv meoel amnod Tov MAyKo oag.

Kivbéuvog {nuiag andé kavto atuo

BeBalwbeite oL unmdpxel ApKeETOG XWPOG MAVW arod To
Thermomix™ kat to Varoma (kpepaotd viouAdra,
padLla) Kal yupw arod autd yla va arnodeux8ouv (nuLeg
Qro ToV KAuto aTPo Tou Eedelyel.

'Ev8ei&n
XpOvov

Ewovido

apykng oBovng
«Home»

Ewovido

VYapLi
Sovapag Apywn O8ovn

'Ev8e1&n Beppoxpaociag

"Ev6e1€n tayvmrag

Ewovidio
avTioTpopng Kivinong

Ewovido

AE1ToVpyY1OV
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Amevepyomoinon tov Thermomix™ PRy T @

Ta va amevepyomomoete 1o Thermomix™, mMECTE KA KPATIOTE TMETUEVO denruinlon

Pobgrioe;

Aertovpyiag. Tote pmopeite va otapatioete va medete to Slakomtn.

10 Srakomtn pEXPL va eppaviotel n evéel&n ot to Thermomix™ tifetan extog i i': & Aapakeia

A NMPOXOXH

MapoAo mou To Thermomix™ €xel Tpodlaypadeg aopaAeiag, mapapevel pia
ouokeun Thermomix™, n onola Ceotaivel dpayntod pexpt kat 120 °C kal kKoBeL c
pe paxaipla mou TeploTpEdovTal Ye Taxutnta pexpt kat 10.700 otpooovto

AenT6. Ol GUOLKES CUVETIELEG KATA TN SLAPKeLa TNG TpoeToluaoiac 8a oag | £y Tnpovmxd .
elval yVwaoTEG amo TN Xprion Tng KatoapoAag 1) Tou ¢polpvou (TT.X. YyaAd Tou
EexelAiCel) kal elval avamopeukTeg. ' auTtd 0ag cuPBOUAEUOUUE Va
TIAPAUEVETE TIPOCEKTIKOI Kal va xpnatyorole(te To Thermomix™ avaAdywg.

A NMPOXOXH

Kivéuvog tpavpaticpol ano atxunpeg Akpeg
® H 086vn tou Thermomix™ eival amoé yuaAl kat pyrmopel va BpuupatioTei
av xpnotgotolnBei ue AavBaopévo tpoTo.

Yrodei&erg aopaieiag
Mapakaiovpe, Srafdote mpooekTika T1¢ LIOSEIEEIS aoPaieiag pv Xpnol-

posmomoete To Thermomix™ yia paytn @opad. I'a va Seite 1 mpémel va mpo-
o¢gete, amAd emAégte (Ymodei&elg aopaieiag) oto Mevoy Thermomix™ @
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Zvywopa vAikev pe to Thermomix™

Méote 10 e1KoVidio QUYApLag y1a va EVEPYOTTONTETE TNV EVOMUATWUEVT
Aertovpyia Loyapiag ).

Mmnopeite va Quyioete ta vAkd amevBeiag otov kado kat oto Varoma. I'a
va Xpnopomooete n Quyapld akohovBrote ta e&ng frinata:

Brjua 1: TomtoBetnote Tov kado.

Brjua 2: Ayyi€te 1o e1kovidio g Quyaplag.

Brjua 3: TonoBetnote 1o mp@To VAKO (LEY10TO BAPOG 3,0 KIAQ) Kot eAEYETe
TNV 1000 TNTA oTNV 0006VN.

Brjua 4: Av B¢Aete va mpooBéoete meplocOTEPA VAIKA, MEGTE EAVA TO KOUUITL
(tdpa) ka1 pooBEaTe TO EMOUEVO VAIKO @

Enavaidafete ta idia Pripata 00eg popeg XpeladeTal HEXPL TO LEYIOTO GUVOAIKO
Bapog (6 KA. H amdkAion yia éwg kat 3.0 KIAA givat +/—30 yp.

2HMANTIKO:

‘Otav Quyilete, unv ayyiCete to Thermomix™ kal pnv aKOUPTIATE EMAVW
Tou. BeBalwBeite 0Tt 6ev umtdpxel KATL KATW amo to Thermomix™.
Emiong BePalwBeite oTL To KAAWOLO elval xaAapo.

AAAEG PN OUEG TTANPOPOPIEG YA TO {OYIoUA

'‘Otav xpnoomoieite tn Aettovpyia tng Quyapildg, o1 evdeifelg tng apyidovv
a0 TA 5 YPAUMAPIA KA1 PTAVOUV PEXPL TA 6 KIAA o€ Babuibeg 2 popég amod
3 K1Ad. H Quyapid xperdletan 2—3 devtepoienta pueypt va 5eifel to owoto
Bapog, yU avtd mpoohetete Ta LVAIKA 0TOV KAS0 Oo1yd o1ydL.

Av ByaAete Eva VAo amo Tov kado, n ev8el&n tng uyapiag Ba eival apvnTikn
avaioya pe o fAPOg TOU VAIKOU OV APAIPETATE.

'‘Otav xpnoomoleite tn Aettovpyia (tdpa) yia va tpoodeoete vAKA, unv
TPO0BETETE TAPATIAV® ATIO 3 KIAA TN PopA. Av pocBEgete TapATAV® ATTO
3 KIAQ TN @opd, Ba eppaviotel pua €véelfn vepPopTwong.

Ayyiete mavta poTa 1o £1kovidio tng uyaplag mpv apyioete o QOyopa
1) TPV XPNOUOTOMOETE TNV avTioToryn Aettovpyia. Avto Ba oag Swaoet
mo akpiPeig evdei&erg. Emiong, unv petaxwveite 1o Thermomix™ kata tn
Sadikaoia Tov Quyiopatog.

'Otav n Aettovpyia QUYApLag HEVEL AVEVEPYT| Y1 TEPIOGOTEPO ATO 15 AETTA,
o Thermomix™ BQa ofroet avtopata. Av Eavameoete to eikovidio Quyaplag
TPV ANEEL 0 XPOVOG AVTOG, Ta 15 AeTd apyidouv amd Tnv apyn.

Agrtovpyia Quylopatog kata ) Siapkela g avadevong: Mmopeite va Quyioete
VAIKA KaBawg AE1ToVpYel To HOTEP UEYPL TNV TaXLTINTA 4. Na Bupdote 6T
Aertovpyla autn propei va paypatosronfel povo av To mEPLEXOUEVO TOV
Thermomix® oag elval TETO10 IOV TO HOTEP TOV VA AEITOVPYEL ATTAAA.

H epyaocia pe To Thermomix™
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Xeipropog tov Thermomix™ péow @
™G apywkng 00ovng

Brjua 1: PvBuiote to Stakdmtn
Ayyi&te Vv €v8e1€n xpovov Kat Xpno1HomooTe T0 S1akOmTn yia va Beoete
T0 XpOVO Aertovpyiag mov embupeite £wg kar 99 Aemtd.

EmA&Ete Eva xpovo asmod 0-1 AETTA Pe TPOoAVENOT TOV VG SEVTEPOAETTOV.
1—5 AETTA PE TPOoALENOT 10 SeVTEPOAEM TRV,

5—20 AenTd LLE TPOTAVENOT) 30 SeVTEPOAEMTOV,

20—99 AENTA UE TPOOAVENOT 60 SEVTEPOAETTWV.

kAeibwua
pNXavVIoHOg

Brjua 2: PuBuiote ) Beppokpacia

Ayyitte Tnv €vdel€n g Bepuokpaciag kat XproUOMO0TE TO S1IAKOTTN Yia va

Ceotdvete 1 va payelpépete Ta VKA oTov kado. Av Sev B¢Aete va {eotdvete

TO PAyNTO, mapaieipte avtd T0 Prina. Enpelnote 0T N Aertovpyia Oeppoxpa-
oiag tov Thermomix™ Ba mapapeivel avevepyr, edv dev Exete emAEEel mpHTA
TOV YPOVO.

Brjua 3: Evepyomoujote 1o Thermomix™

Ayyi€te Tnv &v8e1€n taybtnTag Kat XproUoTooTe To S1aKOITn Y va mAE-
Eete TNV emBuuntn tayvTNTA. APov £xeTe eMALEEL TAXVTNTA, O UNXAVIOUOG
iAeoparog (1) Ba acparioet 1o kamdkt kat o emAeypévog xpovog Ba apyioet
va petpael avtiotpo@a péyxpt tnv £vdeifn 00.00 ava éva SevtepoemnTto.

1t Aertovpyla avapelEng kpvov eaynTov, N TaxLINTA avaueEng Ba amevep-
yostomnBel poiig An&et o mpoemieypevog xpovog. 'Evag nixog Oa vmodei&er 1o
TENOG TNG Ae1Tovpyiag Kot OT1 pmopeite va avoifete To Kamakt.

Avaloya Le TNV TTPOETMAEYHEVT TAXVTNTA, O UNYXAVIONOG kKAedmuatog Oa armre-
AevBepwBel Aiya Sevtepodenta petd, mpokelévou va unv Stappedoouvy vypa.
31 Aertovpyia avauelEng (eotov eaynTov, HeTd To (EoTaua Kat 1o BpAocipo, To
Thermomix™ Ba Aertovpynoel SlapopeTikA amd OTL TNV Aettovpyia avapeitng
KPUOL PaynTov. AQol An&et o IPoemAeyUEVOG XPOVOG, Ta payaipia Oa ovveyi-
OoUV va Kivovvtal ehappd yia 8 Sevtepolenta mpokeluEvou va fonbnoovv oto
va unv kaei n Baon tov kadov. Agov mepacovy ta emmpoobeta 8 Sevtepdienta,
70 potep tov Thermomix™ Ba otapatroel kot &vag 11xog Oa vodei&el to TéAog
g Aertovpyiag KaBag Kot 0TI UITOPEITE VA AVOIEETE TO KATIAKL. ZNUEIOOTE OTL
Sev xperadetan va mepiuevete autd ta 8 Sevutepolemnta aAAA eiong OTL pumopeite
va otapatnoete to Thermomix™ cag 0mo1adnmoTe GTIYUT TPV TEAEIWCOVY
Ta 8 Sevteporenta.

2HMANTIKO:

H Aettoupyia yia (éotapa kat payeipepa eivat duvatr poévo epdéoov
EXETE ETIAEEEL TO XPOVO.

A NMPOXOXH

Mpwv amé kaBe xprion tou Thermomix™ eAEyXETE AV TO AACTIXAKL
aodaleiag epapudlel akplPwg ota paxaipta. MBavov va mpokAnBel
BAARN oto Thermomix™ edv autd xpnotuononBel xwplic Ta yaxaipla,
TO AaoTixdkl achaAeiag i tn Bdon Tou KAdou.
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A NMPOXOXH

Mnv ayyilete MOTE TO UNXAVIOPO KAELOWPATOG 1) TO KATIAKL TOU KAS0U
OTav KAEOWVETE 1 EEKAEIOWVETE TO PUNXAVIOUO.

AlaxorTng kat evoeifelg mpag

Mmnopeite va aAAAEETE TOV TTPOETIAEYUEVO XPOVO OMOLASTIITOTE GTIYUT) KATA
T Sdpkera g mpoetolpnaoiag. AyyiEte tn Aettovpyia xpovov (eav dev eivan

noén evepyn) kot yvpiote 1o Sraxomtn mpog ta §e€1d yia va avénoete to Xpovo
1) APIOTEPA Y1A VA TOV UEIMOETE. AV OTAUATNOETE T AEITOVPYIA TOV LAXAIPIOV

TPV AN&et 0 TPOETAEYIEVOG XPOVOG, TLY. YA VA TPOCTOETETE KATO10 VAIKO,
0 xpovog Ba otapatnoel. H avtiotpopn petpnon Ba ovveyioel, apov Exete
emAggel vea tayvnta. I'a va otapatnoete  Aettovpyia avapeigng mpv
MEEL 0 TTPOETIAEYUEVOG XPOVOG, TETTE TO SLAKOITH Kal yupiote To Stakomtn
P0G TA AP1OTEPQ, HEYPL 0 Xpovog va Sei&el 00.00.

Av 8ev exete TPoeTAEEEL TOV XPOVO KA EXETE EVEPYOITOUOEL TO HOTED,
o Thermomix™ Oa OTAUATOEL AVTOUATA LETA ATTO 99 AETTA TO APYOTEPO.
Metd and autdv 1o Xpovo, Ba onuavet Evag 1xog.

A NMPOXOXH

AdalpeaTe TOV KAOO TPOTEKTIKA TIPOKELUEVOU VA ATIOTPEWETE TUXOV
dlappoegg, Wolaitepa av To meplexOuevo eival kauTo.

YHMANTIKO:
KaBapiote tnv emidpdvela tou Thermomix™ apeowg, eav €xel UTTAPEEL
dlappon).

H epyaocia pe To Thermomix™
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'Eviedn Oeppokpaociag

Mmopeite va pvBuioete n Beppokpacia amo 37 °C pexpr 120 °C.

H emieypévn Bepuokpacia Ba epgpaviotel otn péon g evoeeng Beppokpaociag
pe peyaia ynela. H Bepuokpaoia otov kado Ba eppaviotel 0to emdve uepog
g &vertng Bepuokpaoiag oe pia eyxpmurn KAIHOKA aIto T0 WITAE 0TO KOKKIVO.
H tpéyovoa Beppokpaaia tov kaSov Ba eppaviotel emiong pe pkpoTepa YPn@ia
avapeoa oty emBupnt Oeppokpacia kar v &yxpepun khipaka (1.

O1 ;poemAeyUEVEG KA1 O1 TpEYoLaEG Beplokpaaieg mov eppavidovtal anote-
AOVV TIUEG KATA TPOCEYYIOT).

Na fefar®veote mavTa 0T N TiUn NG TPoemAeyuévng Bepuokpaciag etvan
puBopEvVn 0To «---» av Sev BEAeTe va {eotdveTe 1) va payelpépete @aynto!
EvaAAaktikd, amevepyomouote tn Aettovpyia tng Oeppokpaociag, ayyidovrag
v &vdeldn Beppoxpaociag kat yupidovtag To S1akomTn mpog Ta aplotepd, oTn
Bean «---». 'Eto1 amotpemetan n avemBuuntn B€ppavon vAik®v otov kado,
av éxete pubuioet to xpovo. H Aertovpyia Bepuavong Ba evepyomomnBet povo
epOooov £xete emAEEel 1o XpoOvo.

To Thermomix™ SraBetet kan eveiteig LED oo mepifAnua mov vodekviouvv
av spoetoluadovtal kpva mata (rpadotvo onua sov avafoofnvey) 1) {eota
mata (KOKKIvo oTjua mov avaBoafnvel, poAig ) Bepuokpacia tov kadov pTacel
otoug 55 °C — 60 °C) @

AaA0 (EoTAUA OTIG TAYVTITEG 2 KAL 3

O1 tayVTnTeg 2 Kat 3 7TpoopidovTal yia amalo (Eotapa. Av emAEEETe AUTEG
TIg TAVTINTEG, N Oepurokpacia Ba avEavetat pe mo apyo pvBuod anod o, oe
AAAeg TaUTNTEG. AUTO emTpENel To oTadlako (EoTapa evaiodnTwv VAIKOV
(. Capmaliove).

ArmtaAn ekkivnon (avw twv 60 °C/140 °F)

Av glval evepyormotnuevn n Aettoupyia turbo 1 o kKivntripag €xet ekivnoet
evw n Bepuokpacia otov kado eivat 60 °C 1) uhnAdTePN, Eva NAEKTPOVIKO
ovotnua Ba amotpePel Tn Slappor) Tou daynTou, KABuoTEPWVTAG TNV
avgnaon tng taxVTnTag. H amaArn avtr ekkivnon Ba Aeitoupynoel povo av
g€xete Beppavel To daynto ato Thermomix™. Movo tote pmopel o aton-
pag Beppokpaaciag va cuAAAPEL TNV uTidpxouoa Beppokpaacia kat va
Beoel avtioTolxa oe Aettoupyia TnVv amnaAr ekkivnon. Av BéAete va xpnot-
gototoete 1o Thermomix™ yia ¢aynto mou dev €xete 1én Bepudvel 0To
Thermomix™ (m.x. yla mpoeTolpacia odAtoag amno (wud Kpgatog), ToTe Ba
TIPETIEL VA AUENOETE TNV TaXUTNTA apyd Kal oTadlakd.
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PvOmon Oepuoxpaciag Varoma

'Otav emeyel n pvOmon Beppokpaciag Varoma (3), to punyavnua pmopet va
ptaoel oe Oeppoxpaocieg puéyxpt ka 120 °C (248 °F), avaioya kat LE Ta VAIKA
0V Ypnolporoteite, . Addi. Iapakaiam onpeiwote 0T 1) £vEel€n ng TpEXov-
oag Oeppoxpaciag mBavov va petatpasel oe (Beppoxpacia Varoma) poiign
Bepuokpacia Tov kKASov PTAcel 3Tovg 100 °C, oV ¥PE1AdovVTAl YA TO payei-
pepa otov atpo. H eyxpwoun kAipaka Ba ouveyioel va Seiyvel tnv tpexovoa
Bepuokpaocia Tov kaSov (100 °C—-120 °C).

Xpnoipomowote avth tn Oepuokpacia Varoma yia payeipepa otov atuo
(BA. og). 22—26) ka1 yia va 6&oete vypd petypata pe faon to vepod. Ta to
ooTaplopa ovotnvetal n Bepuokpacia twv 120 °C. Na £xete vIIOWYN COg OTL

n Beppoxpacia twv 120 °C pmopei va emtevyBel povo petd mov exel e€atotel
TO HUEYAADTEPO HEPOG TOV LYPOU GTOLXEIOV TV VAIK®V.

2HMANTIKO:

Mote unv Beppaivete Tov kKAdo av eival ddelog.

"Eviein tayvmrag

Ayyi&te Vv €ve1fn tahnTag Kot yupiote 1o S1aKOTTN TPOKEUEVOL va
Eexwvnoete To Thermomix™. Ot akoAovBeg TayLINTEG eivan SraBeoueg:

Aetrtoupyia Taxvtnta YtpodEég ava Aemto
ArmaAn avdadeuon 40
Avdadeuon 1-3 100-500
Avdauel&n 4-10 1.100-10.200
Avdpel&n turbo turbo 10.700

PoOon yia astaro avakarepa/#

H pUBuion yia anard avakdrepa (4) emAyeta XpnoHomoivTag Ty vBeltn
TAXVTHTOV. € AUTH TNV TAXVTNTA TO PAYNTO AVAKATEVETAL ATTAAN LLE TOV
1610 TpoO MOV B AvakatevaTe PAYNTO O Eva TNYAVL. Av emAEEeTe avtn

TNV Ta)VTNTA T0 eaynTo Sev Tepayifetal Kal TAPAUEVEL O€ LEYAAA KOUUATIAL.

Avakatepa

XpNOUOTOMOTE TIG XAUNAOTEPES TAYVTNTES ATIO 1 MG 3 Y1 APYO AVAKATEUA.
H yaunAn avti taydnta eivat 18avikr) yia gpaynTa g KatoapoAag.

H epyaocia pe To Thermomix™
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Avaupein/aieopa

XpNOWOTOUOTE TIG TAXVTNTES ATO 4 £G 10 Y1 XOVTPO, WIAD 1) TTOAD PiAd
KOWP1HO, avakATepa Kot AAeopd. ZryovpevTeite 0Tt yupilete 1o S1axomTn oyd
oy Kat 0T 1 pedovpa eivar TomofeTnUEVN GTO AVOTYIA TOV KATIAKIOU TOV
kadov. 'Eto1 §ev Ba xvbei 1o mapaokevaoua EEm amod tov kado.

A TMPOEIAOMNOIHZH:

Mnv Badete ta x€pla 0ag Y€oa 0To Avolyud Tou Kamaklol Tou kadou,
otav 1o Thermomix™ PBpioketal oe Aettoupyia.

Tayvtnta turbo

Xpnowomowote TNV taxvtnTa turbo av BéAete 1o Thermomix™ va SovAéwet
0Tn PeyoTn Tov TayLTnTa. Ia va evepyomoujoete v tayvTnta turbo, ayyitte
10 g1kovidio Aertovpyidv (1) kar emAeEte v tayvTnta turbo 2). Tty 006vn
e taxvtntag turbo (3) emAéETe Tov emBUUNTO XPOVO AAEGUATOS ATTO 0,5 £6G
2 SevtepoAenta, ayyidovtag To kataAAnAo onueio tng 006vNng agpng kol oTpe-
POVTag To S10KOTTN. AV yia tapaderyua, B¢Aete va TepayioeTe OLOIOHOP@A Lua
HEYAAN TTOCOTNTA VAIKGV, TECTE TO Koupsi turbo 3 1) 4 popég yia 0,5 Sevtepod-
Aemtta (emavaldPete doeg popég xperaotel). To anmotédeopa Ba eivar Eva
opolopoppa TepaxopEvo eaynto. H taybtnta turbo eivat emiong StaBeoun,
kaBmg Ae1toupyel 1o poTep. Amevepyomoteitan autopata HoAg n Oeppoxkpacia
otov kado Eemepaaoel Toug 60 °C 1) evepyomonbei n tayvtnta yia Qhueg.

A NMPOXOXH

Kivéuvog eykalippatog anoé KauTto atpo Kalt KauTo VEPOG CUUTIUKVWONG

e [1oT€ unv xpnotuyoroleite TNV taxVtnTa Turbo Kat moTe unv avgdvete
Eadvikd TnV TaxVTNTa 0TAV UTIAPXEL 0TOV KAdO Ce0TO daynto (Bepuo-
kpaoia dvw twyv 60 °C), eldikdtepa av To paynto dev €xel (eotabel oto
Thermomix™. MNot€ unv ayyilete T pelovpa OTAV UTIAPXEL GTOV KAOO
(eotd daynto.

* Adalpeite Tov KAOO IPOCEKTIKA yla va anoduyete Slappor), ELOIKA av
TO TIEPLEXOPEVO TOU KAOOU glval KAuTO.

2HMANTIKO:

la va avapei&ete ta UAKA oe Beppokpaaoia dvw Twy 60 °C (r.x. yua va
npoetolpdoete odAtoa amno (eotd (wUO KPEATOG), UTIOPEITE va auEnoete
NV TaxutnTa yupifovtag To SlaKOTITn. 2ag CUVIOTOUHE va augnoeTe TNV
TaxVUTnTa apyd kat otadlakd.
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Agrrovpyia avtioTpo@ng Kivnong $°

AyyiEte To $° y1a va avTIOTPEWETE TNV TEPIOTPOPT] TOV LAXALPIOV ATTO TAL
Sef1a mpog ta apotepd (4). MIOpEite va AVTIOTPEWETE I POPA TOV HAXAPLOV
0€ 0TTO1dNOTE TAYVTNTA EKTOG A0 TNV TayvTnTa turbo. H &vdel&n avti-
oTpoPNg kivnong eppavidetal pe To avtiotoko ovpforo atnv 00ovn. I'a va
EMAVAPEPETE TNV KIVNOT) 0T QOPA TwV SEKTOV TOU poAoy10V (5e&1d), amAmg
ayyi&te aM o $° 1) mepuévete péyptl va Anget o mpokabopiopévog xpovog
KAl 1) TEPIOTPOPT TOV Haxaplev Ba emaveABel avtopata mpog ta Se&ld.

H avtiotpopn xivnon eivat 18avikn yia avakdtepa tpo@mv ov dev BeAete
VA TEUAYIOTOVV.

TayvtnTa yia (dpeg ¥

Xpnowonoote Ty taxdTnTa yia Wpeg (B yia va gridEete {oun pe payid

1} Qoun yia wopi. IMéote o eikovidio Aettovpyiov oty 006vn (B) kot emAéEte
10 g1KOViSI0 TaY VTN TAG Yia e (B). Oa eppaviotel Eva pivupa To endve
UEPog g 006vNg mov emPefarwvel Tnv A0V oag. TNV EvEeEn TavTnTag
Ba eppaviotel Topa To e1kovidio (oTdyv), VTodelkvOoVTag 0TI EXEL EMAEYEL N
TaXVTNTA Yia QOpeg. Mmopeite va evepyooloete T TayvTnTa yia {OUeg mie-
dovtag TNV £vEelEn TayLTNTAG KAl OTPEPOVTAG TO S1aKOTTT e 1) Xpig emAoyn
xpovovu. H evaAAdE Aertovpyia katd tnv omoia 1 QOun avadevetat de€ia kan
apotepd, eEao@aiidetl Tnv opodpopen enelepyacia tng Hung otov kKado.
Ia va asmevepyosolroete TNy tayVTNTa yid QOUES, MECTE AL TO £1KOViS10
ALIToLPYLLV. Oa euPAVIOTEL €va PNVUUA 0TO emave HEPOC TN 08ovng tov Ba
emPefarmvel TN eTA0YT) 0OC.

H Aertovpyia avtr| eivar StaBeo1un povo otav o kadog EXEl KPLWOEL LETA TO
payeipepa ko 1) Oeppokpacia tov eival katw aso 60 °C. Av 1) Oepuokpacia
elvau o vnAY, dev Ba Eekvnoet 1 tayvTnTa ya QOueg kal Ba epgaviotet
£va urvopa oeailpatog otnv 00ovn. Inueiwote 0T Otav evepyomoin et

N TaxvTTA yia QOpeg, n Bepupoxkpaoia, n Aertovpyia turbo kal n Aertovpyia
AvTIoOTPOPNE KivNoNg AmeEVEPYOTOI0VVTAL.

2HMEIQXH:

To Thermomix™ miBavov va petakivnOei

TomoBetrote To Thermomix™ oe pla kaBapr), oteper), enimedn kat un
Beppalvouevn eTOAVELQ, WOTE va PNV Kivduvelel va yAloTpnoel. Kpatnote
T0 Thermomix™ oe apketr) anmdéotacn amno Tnv dkpn tTng emdpAavelag yla
va Pnv Tegel KATw.

‘Otav etolpadlete (UPN 1 KOPBeTE daynto, propel va dnutoupynBel kamola
aoTdBela yeoa atov K&do, n omoia KATW atod OPLOUEVES CUVONKEG PTIOPEL
va KAVEL TN OUOKeUT va PeTaklvnBel. MoTe unv adriveTe tn CUCKEUN
Xwplig emtiBAePn otav Aettoupyel, yati ymopel va meoel KATw.

H epyaocia pe To Thermomix™
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H EPTAXIA ME TO THERMOMIX™

Yvvdeon tov touwt ovvraywv tov Thermomix™

IMa va ovvdéoete éva tour ovvtayev Thermomix™ pe to Thermomix™,
TPOCAPUOOTE TO 0TIV VIoS0oYT) oV Bpioketan oto TAdL Tov Thermomix™.
Oa epappooel OIS 0 payviTng eivat eapkig acparougvog (1)

H 006vn Ba oag vodeifer oo tout ouviaywv €xete ouvdéael. To eikovidio
TOV TOUT OUVTAYQ®V ToL Thermomix™ Ba eppaviotel ppootd amd tnv eMAOYT
«ZVVTAYEG» OTO KEVIPIKO Hevol. Topa pmopeite va emAEEETE KAl va eKTENE-
OETE TIG OUVTAYEG 7OV BpiokovTal 0To ToLT oLVTAY®V Tov Thermomix™ péow
TOV VITOKATNYOPL®OV «ZUVTAYES» KAl «AYATNUEVES ZUVTAYES.

A NMPOXOXH

Kivéuvog yia dtopa pe Bnpatodotn kapdiag

To toun cuvtaywv tou Thermomix® kat n dlemadr) TOU TOLTT CUVTAYWYV TNG
ouokeung Thermomix® TMb meptéxouv pyayvnteg. Av €xete Pnuatodotn
KapdLlag, dpovTioTe va tnpeite eMapkn andotacn Kal TPoeldoTonoTe
AdAAa dtopa pe Bnuatodotn kapdldg avaioywd.

Mevov Thermomix™

'Otav ayyifete 10 «Mevov», eppavidetal pia Alota enutAéov Xprioluwy
Aertovpyiév Tov Thermomix™ (2).

AYATTNUEVEG CUVTAYEG

H emAoyn «Ayannuéveg ouvtayeg» eival o ypnyopotepog 1pomog va Ppeite
TIG CUVTAYEG IOV EXETE OPIOEL WG TIG AYATNUEVES OAG.

Inuavtko: XpnoomowoTe T0 aplotepo BEAOG TNV EMAV® APLOTEPA YOVIA
NG 000V Y1 VA EMOTPEWETE 0TO apykd pevol Prina stpog BAua ().

Ye MEPINMTOOTN OV LA KATAXWPNOT) OTO LEVOD EEMEPVA TOV TIPOPAETOUEVO
X0PO, eppavidovtal Tpelg TeAeieg 0To TEAOG TNG OEIPAG, TTOV VITOSEIKVVOUV
OTL AV TIPOXWPTIOETE TT0 KATW, B ELPAVIOTEL TO KOUUATL TOV KEUEVOV TTOV
vmoAeinetat.

Tvvrayeg

IMatrote TNV emAoyT] «ZuvTayeg» aro Tn AMota yia va pa&ete OAeg T1g

ovvtayég (@.
Yrapyovv t€aoepig SrapopeTikol Tpdmol va pagete T cuvtayn mov embupeite:

ava katnyopia, avd GVopa GUVTAYTNG, AYATNUEVEG CUVTAYEG T} TPOOPATES
ovvtayég (B).
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Ava katnyopia

'Otav payvete avd katnyopia, to Thermomix™ Ba mpoteivel Siapopeg
KATNYopieg OMMG IPMOTA TATA 1) KVUPIKG miata pe kpeag. O1 guvtayeg eivan
Ta&vounuéveg oe AAPAPBNTIKT OE1pA HETA TNV «KATNYOpio» @

Ao 10 A g 10 Q

Mnopeite va pa&ete To dvopa Tng ovvtayng otn Alota pe ah@afntikn oepd.
Mumnopeite va Seite OAn ) Alota ayyidovtag tnv 000vn amod mave mpog ta
KAT® 1) XP1OLOTOIOVTAG TO EPYAAEIO TAOTYNONG TTPOG TA KAT®, oTn Sefid
mAevpd g 006vng. Xpnopomoote Tnv Evéeln pe 1o PEAog yia va elodyete
TO TPMTO YPAUUA @

IIpoo@ateg ovvTaysg

'Exete payeipéypel tpoo@ata kATl vOoTIHo katl 0eAeTe va emavaidfete tnv
emtuyia; ESo epgpavidovral o1 mpodo@ata HayelpeUEveg CLVTAYESG @

Ipw eppaviotel o pevov Ba Bpeite ovpPoAla ov vtodekvoouy TV KaTa-
otaomn v ovviaywv. Eva eikovidio mtavong lvmoSecvder 6T eykataietparte
TN ovvtayn katd ) diapkewa tng mpoetopaciag tng. 'Eva eikovidio tov to1n
ovvtay®v Tov Thermomix™ vmodekviel 0Tt OAOKANPOCATE TN CUVTAYT).
'Eva «Sagpavég» eikovidio touv tout ouvtayov tov Thermomix™ vrodeikviel
OTL TO TOUT oLVTAYQOV Tov Thermomix™ sov meprhapfaverl Ty ovvtayn dev
&xer ovvdelel pe to Thermomix™.
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H EPTAZIA ME TO THERMOMIX™

Mayeipepa amo T0 TOUT GUVTAY®V LE TN XPTOoT)
¢ «Aerrovpyilag kabdodnyovuevov payeipéuarog»

Ayyi&te to «Mevoi» otV apyikr 000vn ko emMAEETE L GLVTAYT] ATIO TO UEVOD
«Ayammuéveg ouVTayEg» 1) amd To HeVOD «ZUVTAYES» KAl TIG LITOKATNYOPIES TOL.
AoV emAéEete T ovvtayn, avtn Oa eppaviotei otnv 006vn, emtpenovtag
00g va avatpegete TAvm N KAT® Kol va Stafacete oAOKAN PN Tn cLVTAYT Kal
TN AMota VAIK®V @ 310 KATK HEPOG TNG 000vNg vTapyet pia evelEn. 'Eva
EMUTAEOV LEVOD |LE TTEPLOOOTEPEG AETTOUEPELEG YA TN ouvTayT) Oa eppaviotel
UOAIG TNV emAEEeTE @:

Ayasmnuévn ovvtayr

EmAEETe TN oLVTAYT WG «AYATNUEVT».

Opentikn adia

EAéyEte n Opentikn aia tng ovvtayng.

Tvupovieg

SupBovAEg yia TN CLUVTAYT).

IMapaiiayeg

18¢eg yia mapaAAayEg Tng oUVTAyNG AvAAoyd LE TIG TPOTIUNOELS OAG.
IIpotaoelg TOTOV

Ta xdBe mato eppavidovian TPOTATEIS CUVOSEVTIKMV TTOTAOV.
Ewoveg

Ta oplopéva mata, popeite va emiegete Sipopeg elkoveg,.

Av amo@aoioete 0T O¢AeTe va payelpepete tn ovvtayn, propeite va Staiégete
v 00ovn avayvwong i tnv 08ovn faocikov pevov 1 va ayyi&ete tnv emAoyn
«Evap&n» otnv endve §e&1d yovia tng 006vng kat va akolovOnoete Tig
odnyieg mov eppavidovrar otnv 006vn @

Iapaiinia Brjuata

Mepkeg ovvtayEg meptiapfavouv Bripata ov TPEMEL VA YiVOUV TAUTOXpOova
pe Tig Sradikaoieg payeipepatog 1 avadevong wote va peltwdel o ouvoAikog
XPOVOG £TOACTAG TNG GUVTAYNG. ZTIQ MEPINTOOELS AUTES Oa Seite dT1 TO
ewovidio «Enopevo» avtikabiotdrar amtd 1o eikovidio «IIapdiAinio Bripa»
otV enavw 5e1d ywvia tng 00ovng @ Ayyi&te 1o e1kovidio autd apéomg
HOAtg teBel o Aettovpyia to potep.
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AvTOopaTEG OVVTAYEG

Edm Ba Bpeite mpoypdupata cuvtaywy sov Exovv non Eexwvnote To payeipepa. AkolovBbnote Tig odnyieg otnv
(PPOVTIOEL V1A TO HEYAAVTEPO PUEPOG TNG MPOETOIUATIAG. 00ovn. I'a kabe Pripa mov oAokAnpmvete, emAEETE
To Thermomix™ ¥ pno1UOTOIEL TOVUG EVOWUATOUEVOUG «Emopevo» @ H ewova @ QATEKOVICEL TNV KATAOTAOT)
aoOnTpeg ToV MOTE va OpioEL TNV KATACGTACT] TOV g ovvtayng katd tnv ormoia to Thermomix™ Aertovpyet
PAYNTOV IOV HAYELPEVETAL KA1 VA avTISpAcel avaioya. pEow g avtopatng Sradikaoiag. [apakaiovpe onueim-
To mpoypappa oag kabodnyel fripa mpog rpa ot 0TE OT1 0 XPOVOG 0pideTal HOVO KATA TTPOGEYYLOT) KAl
Sadikaoia payeipepatog. eEAPTATAL QIO TNV TOLOTNTA TWV VATK®V KAl TO TEPIPAA-
AoV 0710 071010 payelpevete. 'OTav epPaviotel 1 EvdeiEn
Al0AEETE TNV emMAOYT] «AVTOHATEG ZUVTAYES @ «Téhog», oty endvm 5e€1d yovia tng 006vng, to mato
EmA&€te ) ovvtayn mov embupeite @ To Thermomix™  elval £towo kot pmopei va oepPiprotel @ A@ov &xel
Ba oag oLPOVAEYETL OXETIKA LE TNV ATTATOVLEVT] TTPOE- oAokAnpwOei n ovvtayt, eppavidetar n apykn o0ovn,
TOHAOTA KA1 TOUG XPOVOUG HAYEIPEUATOG @ Hovvtayn,  vmodewviovtag mn Beppokpacia tov kddov. Xt ovve-
Ba apyioel otav ayyi&ete tnv emhoyr) «Emouevo» @ XE1Q, Y1 TNV ao@Aaield oag, 1 006vn Ba oag evnuepmoet
ITpoeTOUACTE TA VAIKA CUUP®VA LE TNV EUPAVIOUEVT oxeTikd pe tn Bepuokpacia Tov kaSov @

Mota @ .'OTav EXETE CUYKEVIPOOEL OAA TA VAIKA,
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H EPTAZIA ME TO THERMOMIX™

Kataotaon petagpopag o wme % weE )

Av mipéner va petagpépete 1o Thermomix™, kAeidmote tpmTa ToV KASo.

TMa va yiver auto, emAé€te ) «Metagpopd» @

Ba epPAVIoTEl Eva unvopa mov e&nyel g va EVEPYOTOMOETE TNV KATACTACT)
UETAPOPAG @ IToté pnv petagepete kal unv onkwovete to Thermomix™
amtd T AaPEG KAEIEMUATOG Kol OVTE VA OTIPAOYVETE, VA TPAPATE 1) va EleTe
T1g Aafég. Auto pumopel va mpokaiéoel {nud mov evdeyopévag va BEoel To
Thermomix™ ek1dg Aertovpyiag Hovipa.

PvOuioeig

'Otav matnoete v emioyn «PvBuiceig» Ba Ppeite pia Alota amod Aertovpyieg
sov Ba oag e€okeroovy epaTEP® e T0 Thermomix™. @ Avtég elvar o1 e€ng:
o ALOYEIPIOT) AYATNUEVOV CUVTAYDV

* MAOYT YAO®OOOG

» TAnpo@opieg yia 1o Thermomix™

* XpPOUA POVTOU

» emava@opd tov Thermomix™ oT1g epyootaciakeg tov pubuioelg

* kAeidwpa Tng ovokevng

ALAYEIPIOT) AYATINUEVEOV CUVTAYRDV

Tt emmhoyr) autr) Ba Bpeite emAoyeg apaipeong cuvTay®V asmod T Alota
AYQTNUEVRV @
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I'\wooeg

PuBuiote N yAwooa tpoPoAng mov embupeite @
MoOAg emAEEeTe TN YA®OOQ, OAeg 01 TANpopopieg Ba eppaviotovv otnv
00ovn ot YAwooa auth @

Tyetika pe 1o Thermomix™

ITAnpo@opieg oxeTIKA e TOV AVEOVTA aplBuo Tng ovokeung Tov Thermomix™
Kat v nipooeatn €kdoon Aoylopikov eivat Stabeoueg otny emAoyn
«Zxetikd pe To Thermomix™» (7) @)
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H EPTAZIA ME TO THERMOMIX™

Enava@opa twv epyostaciakowy pvopicemv
Xpnoomouote TNV «Emava@opd epyostaciak®mv puuiocewv» yla va emna-

vagepeTe T apykeg pubuioelg tov Thermomix™ omwg Tig eneAe€e o kata-
OKEVLAOTNG @ ENUEIOOTE OTL O1 TPOOWIIKES dag pubuioeig Ba xabovv @

Xpoua 00ovng

EmA&Ete petald oTelvav YapakTipwy ge oKoUpo GOVTO KAl HaUpwV
XAPAKTIP®V GE AVOLXTOXPWUO POVTO @ @
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KAeiSwpa tov Thermomix™

Amotpepte T Xprion tov Thermomix™ oe madid, dtopa mov Sev Exovv TNV
e&ovo1080tn o) oag. EmiAéEte ) Aertovpyia «KAeidwpa 1) EekAeibwpa tov
Thermomix™» yia va Seite Tig Svo emoyég kAewSdparog (B).

Evepyomou)ote Kot amevepyosomote Ty «kKAeSapid» omwg embupeite. Mio-
peite emiong va aAAAEETE TOV TPOOWITIKS Tag KwdKd TavTomoinong «PIN» (6).
'‘Otav mMETETE TNV eMAOYT] «ATEVEPYOTOINOT)/EVEPYOTOINOT KAEWSApLag» yia
PO Popd, N kKAewSapia Oa amevepyomomnOei (7).

EmAéEte «KAetdwpa evepyd» (8).

Oa eppaviotel Eva tapmAo yneimwv kat Oa oag ntnbei va kataywproete

TOV TIPOOMIIKO 00¢ Kndkd Tavtomnoinong «PIN». Eioayete Eévav tetpayn@lo
kw8Kd g emroyng oag (9).

AQoD £xeTe £10ayEL TOV KSIKO oag, Tathote «Amodikevon» 0.

Oa gppaviotel éva punvopa acpaieiag. EmigEte «Naw yia va empPefainoete
Tov véo oag kadko 1.

Topa 1o Thermomix™ oag eivan kAW wpevo kat prropeite va to BEoeTe ekTOg
Aertovpyiag (2.

Tnv endpevn @opd mov Ba avoifete to Thermomix™ Ba oag {ntnoel TpmTa TOV
KOO 0ag. Av £xete EexAoel TOV KwO1KO oag emAEETe «EexAoate TOV KmSKO
oag;». Tote Ba popéoete va EekAeildwoete o Thermomix™ ypnoponoimvag
TOV KEVIPIKO KwS1KO 62742766 @

A@OoV £XETE E10AYEL TOV KOOIKO 00G, LITOPEITE KA TTAAL VA ATIEVEPYOTTONOETE
v kAedapld. Iatnote v emAoyn «Amevepyomoinon/Evepyomnoinon
kAebaplag» onig «PuBuiceig» oto Mevov tov Thermomix™ ko emAEETe
«KAetdwpa avevepyd» 44.

Av Bédete va evepyomoroete Eava tnv kAedapid to Thermomix™ Oa oag
pwTHoel av BeAete va xpnolpomno)oete tov 1810 kwdko. Av emidéEete «Naw,
7o Thermomix™ Qa kAe1dmoet avtopata. Av emAegete Oy, Oa oag {ntnbel
va e10dyeTe veo kwdko kat To Thermomix™ Ba kAe1dmoet kot TAAL apov £xel
anoBnkevoel Tov kadiko (5.

EvaAAakTikd, mopeite va e10ayeTe €va vEo KwS1KO ava Taoa oTiyun,
Srahéyovtag v emAoyn «AAkayl) koSikov» 16
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H EPTAZIA ME TO THERMOMIX™

Emwxowevia

Mmnopeite va Bpeite ta ototyeia eEummpénong meAatmv
NG TEPLOXTG 0AG WG EENG:

EmiAéEte «Emxowvwvia» oto pevod PvBuioeig @
EmiAéEte ) xopa oag amo tn Alota @

Ba euPavioTovV OAA Ta oToKEld EMKOIVWViag @

Comad X wad @) ¢ e®e - oed ®, Cmme - wE gy

 Kheibapa/Zeshel.
. ERRRRA
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YNENOYMIZEIZ

AvTouAT ATEVEPYOTTONOT)

To Thermomix™ Oa ofnoel autdpaTa LETA ATO 15 AETTTA.
Oa eppavioTel £va pivupa Ta teAevtaia 30 devtepoienta
70V B oag SMaEL TNV EVKAPIA VA AKVPOCETE TNV AUTO-
LLOLTT QTIEVEPYOTIOINGT).

IIpootacia NAEKTPOVIKOU KIVI|TIpa

ek
To potép ExE
unepBeppaviel. Nepipévere
LEX DI VO KDUGWOEL.

Ml

OK

Av o Kivntipag £xel ofnoet:

« Apaipéote Tov k480 and to Thermomix™.

+ MeuwoTe TNV TO0OTNTA 7OV MEPIEXETA OTOV KAS0 1)/Kkat
NP0 BEGTE KATO10 VYPO, CUUPOVA LLE TN CUVTAYT.

« Tlepruévete mepimov 5 AeMTA «XPOVOG YOENC».

+ EntavatomoBetnote Tov kado.

» ®povTioTe ®OTE 01 07EC £EAEPITUOV OTO TOW PEPOG
TOV UNYAvNuaTog va eival eAevbepeg.

« @¢ote Eava to Thermomix™ oe Aettovpyia.

Av 1o unvopa BAaPng eppavidetar akoua HeTd o ¥povo

JTOV TO APT|OATE VA KPLUWOEL, TTAPAKAAOVLE VA ETTKOIV®-

VIOETE UE TO TUNUA EELTNPETNONG TEAATMV TNG XWOPAG 0.

ApYKr) ¥p1ron KAL LITEPPOPTWOT)

'‘Otav XpnOUOTOLEITE TO UNYAVIILA Y1A TTPQTT POPA
umopel va pupioet. Av Katd To payeipepa o Kivntnipag
vrep@optwOel, pmopel va vtepBepuavei kat va pupioet
7 AKOUA KA1 VA OTAUATOEL auTopata. Auto dev eival
kaBohov emkiviuvo.

Ye mepinTwOoT oV Yivel KATL TETo10, Oa mpemel va agprioete
TO UNXAVNIA VA KPUGOOEL YA TTEPLTTOV 5 AETTTA KA KATOTLV
va oUveYIoETE e TO TAPACTKEVATUA 0AG.
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KAGOAPIZMOX

'Ontwg Kal Le OAEG TIG CLOKEVEG TNG Kovdivag kot Ta oepPitoia, £To1 kat T0
Thermomix™ mpémnel va kaBaplotel oX0AAGTIKA TPV TO PN OUOTOUOETE YA
TPOTN POPA KAt KABe popd oV To ¥pnoipomoleite — 181kd Ta payaipa,

0 kA80¢, TO KATAKL TOV, TO AACTIO TOU KAl To KaAaBaxkl.

Iog va kabapioete Tov KASO KA1 TO KATTAKL TOV

Apaipeate tov kK050 amd to Thermomix™ kot apaipeote ta payaipia
(BAéme oel. 14-16).

A NMPOXOXH

Kivéuvog tpavpatiopol ano Tig KOPTEPEG AeMiSEG TWV paxaiptwv
Mnv ayyilete Tig Aetideq Twv paxalplwy. Eival oAl kodtepes. MMdvete ta
paxaipla amno to mavw Pgpog otav Ta adalpeite 1} Ta emavatomnobeTeite.

KaBapiote Tov kaSo «xwpig ta payaipia» (1) eowtepid kot eEntepikd, eite
pe eaTo vepo, eite 0To TAVVTIPI0 TATKV. Ta payaipia, 1 OTATOVAQ, TO XTUITN-
TP, 1o kKahaBaxt, n pedopa, To KATAKL TOL KAaSov Kal To Varoma pumopovv
va kaBaplotovy katd tov 1610 TpoTo.

Av 10 @ayNnTO KOAANOEL 0TOV KAS0 Xpnolpomomote eva e181k6 kabBapiotiko ya
avo&eidmta oxevn.

BefaiwBeite 0TI Ta peTtalAkd onpeia emaeng 0To KATt®m pépog tov kadov eival
mavta kabapd kat 8e otaddovv. Av XpelaoTel, OKOVTIOTE Ta Pe eva mavi. Zag
ovpPovievoupie va agaipeite amd tov kado ta payaipia kat ta AAAa eapr-
pata kupiwg 6Tav ta fALETE GTO TAVVINPIO TOV TATHOV.

2HMANTIKO:

[MoTE un xpnolUomoLE(TE KODTEPA AVTIKE(PEVA Yla ToV KaBaplopo, apou
uTtopel va mpokaA€oouv (nuLd o€ AELTOUPYLKA UEPN N VA EMNPEACOUV TNV
aopdAela tou Thermomix™.
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Iog va kabapioete Ta payaipra

IMa va kaBapioete ta payaipla, Ta KPATATE KAT® ATTO TPEXOVUEVO VEPO KAl
TAVTOTE 1E TIg AAUES TTPOG TA EMAVE, Ot PAEMeTe 0TV etkdva (2). Xpnot-
posomote pa fovpToa yia ;o evkoAo kabapiopa 1) PAATE TA GTO TAVVTNPLO
TOV TAT®V.

2HMANTIKO:

Mnv a¢rjvete Ta pyaxaipta va pouAldlouv oto vepod yia peydio Sldotnua
ylati yropel va kataotpadoly Ta 0TEYAVWTIKA TOUG.

EntavatonoBetiote mpooekTikd Ta payaipia otov kado «kabmg kat to
AQOTIZO TOV HAYAPLOV».

Iog va kabapioete To Varoma

INa va kaBapioete to Varoma mAEvete TPOoEKTIKA TN fACT), TOV E0WTEPIKO
Sloxo ka1 1o kKamdxk pe (e0Td vepoO KAl GATOVVL T OTO TTAVVTIPL0 TLATWV.
Xpnowonomote &va kabapd mavi kat éva shagpt kabapotikd (3). Mnv ypn-
O1UOTIOLEITE A UNPA KA LETAAANKA avTiKeipeva yati pmopei va ydapete to
oKevog.

2HMANTIKO:

‘OAa ta pegpn tou Thermomix™, pumopouV va UTIOUV GTO TTAUVTNPLO TILATWV.
TomoBeteite Ta MAACTIKA PEPN, KAL KUPIWE TO KATIAKL TOU KAOOU, OTO
TAVW PEPOC TOU TTAUVINEIov, yla va anodUyeTe AAAOLWOELS GTO OXNHUA
Tou uropel va mpokAnBoulv amo TI¢ LPNAES BepUoKpaaies Kal TNV mieon
anoé AAAa okeun TIavw TouG.

Oplopgva payntd Onwg To KAPUL, 0 XUUOGS KAPOTOU Kal EKelva TIOU TIEQLE-
XOUV KITPLKO 0&V, UTTOPEL VA TIPOKAAETOUV AEKESEG. 2KOUTIOTE AUTEG TIG
0UG{eg Ao TO KATIAKL, TO AACTLXO, TN OTIATOUAQ, TO KAAaBdKL kal OAa ta
efaptnuata tou Varoma 1o cuvTopOTEPO GUVATOV. AV UTIAPXOUV UTTOAE(-
gata Tou Aekeg, pe Tov Kalpo Ba eEadavioToly, XwpIg ETIUMTWOELS 0TNV
uyela oag ry otn AElToupyia TNG CUOKEUNG.
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KAGAPIZMOX

IIog va kabapioete T0 KVPIWG
ooua tov Thermomix™

AmoouvSEaTe TN GVOKELT ATd TO pevtiua Py TNV kabapioete.

A TMPOEIAOMOIHZH

Kivéuvog nAektpomnAngiag

e ArntoouvoeaTte 1o Thermomix™ amo to pevua mplv To kKabBapioete Kat
oe nepinmtwon mov To Thermomix™ dev Ba xpnotpomnoinBel yia yeydAo
XPOVIKO SldoTnua.

® Mn BuBiCete To Thermomix™ oto vepo. KaBapilete to poévo pe vepod
Kal uypo mavi. Aev TipEmel va prouv akabapaieg 1) vepod oto mepiBAnua
NG CUOKEUNG.

To kvplwg oopa tov Thermomix™ pmopel va okovmoTel e votd mavi kat
éva ehappl kaBapiotikd (1. XpnoomomoTe Hkpr TOCOTHTA VEPOD Yia va
U1 UITEL LYPAOIA OTO ECWTEPIKO TNG CVOKEVT|G.

IIeproocotepeg TANPOPOPieg yia Tov kabapiopo

To Xp®UA KATOIOV ATIO TA TAAGTIKA HEPT Umopel va arlotwBOel ehagppd.
AvTo Sev €xel emMATOOEIG 0NV VYEld 0ag 1) 0TN AglTovpyia TG OUOKELNGC.

Av 0 kG80¢, Ta payaipla, To KaTTdKt ka i pedovpa eivat povo eAa@pd Aepw-
HEVA, apkel HOvo va kaveTe pia ouvToun avauelfn yia va kabapioovv.

BaAte 1 Aitpo vepd kat Alyeg otayoveg vypo kabapiopot otov kado, pvBuiote
TayvINTa 5 1 6 ka1 ayyi€te To e1koviSio avtioTpopng kivong «&o» ToAAEG
POPEG. EETAVVTE LIE VEPO KAL, AV XPELACTEL, XPTOUOTOMOTE KA EVA ATTANO
navi.

TMa va BeAtivoete Tov e€aepiopd otav Sev XprooMOoLEiTe T CLOKELT),
unv kAeivete tov kado pe tn pedovpa.

2HMEIQXH:

Kivéuvog {nuiag ané ockoupla

* BeBalwBeite OtL £xeTE OTEYVWOEL KAAA TIG OCUVOETELG TOU KASOU UETA TOV
KaBapPLOUO OTO XEPL 1] GTO TTAUVINELO TILATWY, ETOL WOTE VA PNV ELOXW-
pnoet vypacia oto Thermomix™ amo Tig CUVOETELG.

48 KaBaplopog



AANANAIH TOY NMPOXTATEY-
TIKOY MNMAEIVIATOX

To e€apnua dratidetar o€ opropeveg yopeg

AAAAyT) TOV TPOCTATEVTIKOV TAEYHATOG OTO TO® UEPOG
AmoovvSéate To Thermomix™ asod 1o petpa. Apaipeote To TAEyua eEaePIoHOD
onkéVovTag To amd ™ Aapn oty ecoxh (2). Tapa PAémete 10 oW HEPOG TOL
Thermomix™ pe Tig eykomég eEaepiopod (3). Iapte To MAéypa mpootaciag ya
10 mtiow pépog (@) kot e10ayeté 1o, EQappolet axpiBag mive amd Tig eyKomeg
eEaepiopov (B). H oxdpa eEagpiopot pmopel thpa va enavatomo®etndet.
Méote TPooekTIKA TIG 0UVEETEIS HEXPL VA aopaiioel akpimg atn B€omn tov
npénel. Tloté pnv yelpileote to Thermomix™ ywpig ) oxapa eEagpiopod (6).
Na eA&yyeTe y1a TUXOV AekESeC TAV® OTA TTPOOTATEVTIKA TAEyHATA KAOE popd
mov kaBapidete 1o Thermomix™ cag eEwtepikd.
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AAAATH TOY MPOXTATEYTIKOY MNMAEFMATOX

AA\ayYT] TOV TPOCTATEVTIKOV
TAEYHUATOG OTO KAT® UEPOG

IMa va TonmoHeTNoeTe To TPOTTATEVTIKO TTAEYLA 0TO KAT®w HePog Tov Thermomix™,
amoovvSéate To Thermomix™ amod to pevpa. AQaipéate Tov kaSo kal yOpeTe To
Thermomix™ dmwg Seiyvel n eikdva @ TIapTe TO MPOOTATEVTIKO TAEYUA Y1
TO KAT®W HEPOG @ 'Exet tua oBaA poeoyn mov mpemel va eival oTpappevn mpog
TO KATwW PEPOG Tov Thermomix™ @ TomoBeTNOTE TO TPOCTATEVTIKO TTAEYHA
KAT® a7t TIG AVK EYKOTEG, EMEITA TNECTE TPOG TA KATW UEXPL VA AKOVOETE TOV
TXO AOPAAONG TOV TAEYLATOG @ Ta va apaipEceTe T0 TPOOTATEVTIKO TAEYUA,
amoovvdeote mpata to Thermomix™ amd to pevua. AQaipeate Tov KASo kat
yUpete To Thermomix™ katd Tov 1810 TPOTMO OTIWGE Y1a va ToToOETIHOETE TO TAEYUA.
Yndpyet pa mpoe&oxrn 0To aplotepod HEPOG TOV MPOCTATEVTIKOV TAEYLATOG,.
Tpafri&te TNV Y1 VA a@AIpETETE TO TPOOTATEVTIKO TAEYUAL.
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2YMBOYAEXZ INA TIX
AIKEZ 2 A2 2YNTAIEXZ

XPNOUOTOU|OTE TUVTAYES TIAPOLOIES LLE AVTEG TTOV LITAP-
Xouv 0Tig payeipikeg tov Thermomix™ wg faon ya va
Snuovpynoete Sikég oag ovvtayeg. O eUKoAOG TPOTTOG e
TOV 071010 €X0VV oXedlaoTel 01 ouvTayEG pag odg Bonba
va eToludoete Tig Sikég oag ovvtayeg pe o Thermomix™.

Te1pd ToTo0ETNONG TWV VAIK®V
'‘Otav payeipevete S1kEG 0ag oUVTAYES, va Aapupfavete
VIIOWYT) 0AG TN OE1PA TWV PNUATWV, TL.Y. TIPOETOIUATTE
TpOTA TA ENPA VAIKA.

ZHY10Hd T®V VAIKG®V

Ipw Quyioete kdBe VAKO mieaTe TO e1kOViSilo Tng
Quyapiag 12 H év8eign Ba eivan 0.000. IIpocOéote
70 VA0 oag. IIpoooyr): IToté punv vepPaivete
UEYIOTT X®PNTIKOTNTA TOV KASov kal Tov Varoma!

PvOon ypovov,

Oepuokpaciag kal TayvTNTaAg

Oa £xeTe KAAUTEPA AMOTEAETUATA, AV akoAovOeite
TAVTA TNV TPOTEWVOUEVT OEPA, OTIMWC OTA TTAPAKAT®
mapadeiypata:

IMapaderypa: Kavoviko (Eotapa
PUOon: 5 Aentd/100 °C/tayvtnta 1:

() pvBpioTe Tov Xpdvo ota 5 Aemtd

(2) pvBpiote ™ Beppokpacia oTovg 100 °C

(@) PvBuiote Ty TaybTTa 670 1

Iapaderypa:

Mayeipepa evaiocOnrov @ayntov
PUOwon: 5 Aemta/90 °C/ %/taydnTa 1:

(D) pvBpioTe 10 Xpdvo ota 5 Aemtd

(2) pvBuiote ) Beppokpacia oTovg 9o °C

(@) emAéEte To $ avtiotpogn kivion

@) pvBpiote ™V TaybTTa 0TO 1

IMapaderypa: Koyyuo Aayavikowv
PUOon: 7 evt./taxvnta 5:

(1) pvBpioTe T0 XpdVO 0T 7 SevTEpdAETTA

(2) pvBuiote otV TaydmTa 5

MMapaderypa: Zvpopa
PUBon: 2 Aemtta/ v

M pvBuiote 0 XpOvo oTa 2 Aemtd

(2) emAéETe TV v TAXUTNTA Y QOpeEG
(@) yupiote 10 Staxdmn mpog Ta Sekid

Koyiuo kol aieopa

'Otav kofete 1} aréBete VAKA, pLOUioTE TPOTA Y1 Alyo
XPpOvo kat eAéyETe To amotédeoua. Av Sev eivan auto mov
emBupeite, mapateivete to Xpovo.

Xpovog Haye1pepatog

O YpOvog payelpépatog eEaptatan amo:

(@) T Beppokpacia Twv VAIKGV 0V XpNo1Hootette
Tnv T0GOTNTA, TO BAPOG KA1 TOV OYKO TWV VAIKGV.
IIpoooyr): Mnv vrepPaivete T peyotn
XOPNTIKOTNTA TOV KASov 1) Tov Varoma!

Tnv aywyuotnta g Bepuokpaciag twv vAK®V

(&) Tn Beppokpacia mov éxet emheyei

(&) TV TaydTNTA TOV Hayapiév

@D Tn xpiion e€apnpatev
(ne M xwpig To kaAaBak/to Varoma)

YUupBoUAEQ yia TIg SikEg oag ocuvtayeg bl



EMNIAYZH MPOBAHMATQN

XpaApa: AvtipeTwrnion:

To Thermomix™ &ev tiBetal og Aettoupyia. EAEyEte av 1o kaAwdio Tpododoaiag €xel TomoBeTnOel
owotd otnv npifa. EAEyEte edv To Thermomix™
Bploketal akoua og katdotaon adpdvelag.

To Thermomix™ &ev (eotaivel. EAEyETe av o xpovog kal n Bepuokpaocia yia To (€oTaua
€X0UV ETILAEYEL.

To Thermomix™ otauatdel KAtd Tn AelToupyia Tou. BA. evotnta pe Titho «[pooTtacia Tou NAEKTPOVIKOU
KlvntrApa» oeA. 43.

MpoBAARuata e tn uyaptd. ‘EAeyxoc: evw TECeTe TO KOUWTTL yia To amoépapo,
unv ayyiCete to Thermomix™. Tirota dev mpEmnel va
akoupmdel oto Thermomix™. To kaAwdio dev PEMEL
va eivat tevtwpévo. Ta «modiar» tou Thermomix™ mpémnet
va elval kaBapd. H emipdvela epyaciag mpenel va
elval kaBapr, otépea kat va pnv doveitat. Mnv oépvete
o Thermomix™ ndvw otov TdyKko gpyaciag.

A TMPOEIAOMOIHZH

Kivéuvog nAektpomnAngiag

EAEYXETE TAKTIKA TN CUCKEUN KAl TA EEAPTNMATA TNG, CUUTIEPIAQUPBAVO-
MEVOU Kal Tou kAdou, yla TiBaveg (nuLES. Tuxov EAQTTWUATIKA TUrUaTa
umopel va eival emikivouva. Av ipokUpel (nutd, unv Xpnolyoroleite To
Thermomix™. Eldomolrote to Tunpa egunnpetntng meAatwy g Vorwerk
1 kKAmolov e£0VCLOSOTNUEVO TEXVLIKO NG Vorwerk.
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NOMIKOI KANONIZMOI/
NMNEYMATIKA AIKAIQOMATA

I'a katoikovg ywpwv peiowv tng EE:

Q¢ KATOX0G NAEKTPIKOV T} NAEKTPOVIKOV TTPOIOVTOG

ﬁ/ ATAYopeVETAL AITO TO VOUO (OVUP®VA PE TNV

mmm Evpomnaikr) oSnyla 2002/96/EK tng 271¢ Iavova-
pilov 2003 OYETIKA e TA ATTOPANTA NAEKTPIKOV KAl
NAEKTPOVIKOV £EOTAIGLOD, Kol A0 TOVG £151KOVG
€6vikoLg vopoug TwV Kpatmv peAwv Tng Evpomnai-
k1¢ Evwong mov petagépouvv avtn tnv odnyia) va
S1abeoete AUTO TO TTPOTOV 1) TA NAEKTPIKA 1) NAE-
KTPOVIKA EAPTNUATA TOV 0 YEVIKA OIKIAKA ATTOP-
pipata. Oa mpemnel, avTiBETwe, va XPro1UOoTo|oeTe
T1g SuVaTOTNTEG EMOTPOPT|S TTOVL TTPOPAETE N
vopoBeaia. Emkovwvi|oTe Pe TIg apyEg TNG TOANG
1] ToL SNUOV 0ag Y1 TANPOPOpPiE.

Ap1Buog eyypagng: WEEE reg. no. DE 86265910.

Copyright ©

Keipeva, oxedraopog, potoypagieg, eikovoypdenon
and tnv Vorwerk International Strecker & Co, EABetia.
Me v em@pLAAEN mavtog Sikawpatog. Avtr 1 £€kSoon
amayopevetal va avamapayfel, va amobnkevtel, va
petadoBel 1) va Staveundei oe omoradnmote popen 1 Le
0701081 TOTE LEDO, NAEKTPOVIKO, UNYAVIKO, POTOTLTIA,
KaTaypagr 1 aAAo , TOG0 LEPIKMOE OTO0 KAl OAIKQOG, XWPIg
™V ponyovpevn eykpion tng Vorwerk International
Strecker & Co.

Odnyieg yua v ayopa twv HITA

Mapakaiovpe, Adfete LIOYN Gag OTL PEXPL OT)HEPA

1o Thermomix™ (1o «Thermomix™») tapayetal, TPow-
Beitan ko TwAeitan povo amod tn Vorwerk International
Strecker & Co. («Vorwerk»).

Avtiotoiywg, To Thermomix™ Sev mwAeital, oUte Mpow-
Beitan pe kavevav 1podmto anod v Vorwerk 1) amnd tpitovg
otig HITA ka1 katd ovvénela 1 Vorwerk 1) eykekpiugvol
eKTPOomol TG oTig HITA Sevmapéyovv ovdepia e§umn-
petnon meAat®v oxetikn pe 1o Thermomix™.

H Vorwerk 8ev §&xetar ovte mpoxertan va Sextel ovdepia
evBUvN yia Tuxov PAAPeg 1)/Kal ATTOAEIEG «OCUUITEPIA-
Bavopévwyv, aAAd Ywpig eploploud o AUECWY, EULETW®Y,
181KV, Tuxaimv BAAB®V, TOWVIKMV 1) CUVETAYOUEVWOV
BAaBav 1) anwAei®v, yia 01o1adnmoTe anmAgia kepdoug
N amoAela epyaoiag, kat omolecdnmote PAAPeg OXETIKEG
ue quid, Tpavuatiopo 1 6avarto ya kavevav Adyo mov
JPOKVITTEL, IOV OYETICETAL 1) TTOV TTPOKANONKE WG GUVETEIN
™mg xpnong Tov Thermomix™ otig HITA (ovpmeptiapfa-
VOUEV®OV (NUIOV /KAl anwAgi®dv eEatiag S1a@popeTikav
TACEWYV OV X protuomotovvtal otig HITA). Atopa mtov
XpNotpomolovv TN ovokevr Thermomix™ otig HIIA, 0
Kavouv e &1kr) tovg evdLVT).
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EMYHXH/
EZYNMHPETHXH NMEAATQN

Eyyvnon

Ta v mepioSo mov kadvTel n eyylnon, mapakaiovpe amotadeite 0To
TIHLOAOY10 0QG.

To Thermomix™ psmopel povo va emdlopBwOel amod to turua efunnpetnong
mehatav tng Vorwerk 1) amo eEovolodotnuevo teyviko tng Vorwerk.
Xpnowomoteite povo efaptniuata mov mapéxovral pe to Thermomix™
(oeX.10—11) 1y e€aprpata and tnv Vorwerk Thermomix™.

IToté punv xpnowomoteite to Thermomix™ pe e€aptnuarta ) eEomAopo mov
Sev mapéyxovtar and tnv Vorwerk Thermomix™.
AlagpopeTikd 1) eyyvnon oag Sev Ba 1oyvel.

Efvnnp&mon nelatowv

Ta Aemtopepeic TANPOPOpieg EMKOIVOVNOTE LE TN GVUPBOVAO
tov Thermomix™, TNV AvTIIPOC®ITO TNG ETAPEIAG 0TI XDPA
oag 1) emoke@Teite v 10T00eAida www.thermomix.com.

Kataokeuaotnq:

Vorwerk Elektrowerke GmbH & Co. KG
Blombacher Bach 3

42270 Wuppertal
www.vorwerk-elektrowerke.de
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H oOupBouAdég oag yia to Thermomix™:

‘Ovopa:
TnAédpwvo:
Daf:
Kwnto
TNAépwvo:
e-mail:

Vorwerk International Strecker & Co.
Verenastr. 39, CH-8832 Wollerau
TnA. +41 (0) 44 786 0111, www.vorwerk.com

AvTdg 0 08nyog xpnong eivar Stabeopog kat oe AAAeg YAwooeg
otV 10tooeAiba www.thermomix.com
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