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Important safety information

For your safety, this appliance complies with applicable standards and regulations:

- Pressure vessel directive

- Materials in contact with food

- Environnement

 This product has been designed for domestic use only. Any commercial use, inappropriate
use or failure to complﬁl with the instructions, the manufacturer accepts no responsibility
and the guarantee will not apply.

« Take time to read all of the instructions and always refer back to the “User's Guide”.

« This appliance is not intended for use by persons (including children) with reduced
ﬁhysica , sensory or mental capabilities, or lack of experience and knowledge, unless they

ave been given supervision or instruction concerning use of the appliance by a person
reSﬁonsibIe for their safety.Children should be supervised to ensure that they do not play
with the appliance.

« Never place your pressure cooker in a hot oven.

« Always be very careful when moving your pressure cooker under pressure. Never touch hot
surfaces. Use the handles and knobs. Use gloves where necessary.

« Never use your pressure cooker for any purpose other than the one it was designed for.

 Your pressure cooker cooks under pressure. Scalding injuries may result from unsuitable
use. Always make sure that the pressure cooker is properly closed before starting to use
it. Refer to the “Closing” heading.

« Always make sure that the operating valve is in the open (pressure released) position
before attempting to open your pressure cooker.

« Never force your pressure cooker open. Always make sure that the pressure inside it has
dropped. Re%ler to the “Safety” heading.

« Never use your pressure cooker without any liquid in it for this will seriously damage it.
Always make sure that there is enough liquid in it during cooking.

e Use heat source(s) that are compatible with your pressure cooker, in line with the
instructions for use.

« Never make a recipe with milk in CLIPSO® MODULO 2.

« Do not use rock salt in your pressure cooker, but rather add table salt when the cooking
is nearly finished.

o Never fill your pressure cooker more than two-thirds full (the maximum mark).

« For food that expands during cooking, like rice or dried vegetables or stewed fruit, ... never
fill your pressure cooker more than half full. For certain soups like pumpkin or courgette
...give your pressure cooker a few minutes to cool down, then cool it down fully by placing
it under cold running water.

« For meat with an outer layer of skin (e.E. ox tongue..), which could swell due to the effects
of pressure, pierce the meat before cooking. At the end of cooking, if the skin looks swollen,
wait before taking it out the cooker and never stab the meat as hot juices and steam
may scald you.

« When cooking food with a thick texture (e.g. split peas, rhubard, stewed fruit, etc) the
pressure cooker should be shaken slightly before opening to ensure that the food does not
spurt out.

. AFI)ways make sure that the ?erating and safety valves are not blocked before use. Refer
to the “Before cooking” heading.

o Never use your pressure cooker to deep fry using oil under pressure.

« Never take any action on the safety systems other than that which is described in the
instructions for cleaning and maintenance.

« Only use TEFAL genuine spares designed for your model of aﬂ)liance. This especially
means only using a model cooker body and lid CLIPSO® MODULO 2.

 Alcohol vapour is inflammable. Bring alcohol to the boil two minutes before putting the
lid on. Watch over your appliance when making alcohol based recipes.

« Never place your pressure cooker on a heat source with the handles folded™.

Keep these instructions * depending on model



Description diagram «

A. Operating valve I. Steam basket
B. Closing button J. Tripod
C. Steam release conduit K. Pressure cooker body
D. Position valve indicator L. Pressure cooker body handle*
E. Opening/Closing knob M. Maximum filling mark
F. Safety valve N.Handle unlocking button®
G. Pressure presence indicator 0.Folding pan handles®
H.Seal
Characteristics

Pressure cooker base diameter - references

Total Cooker Base CLIPSO® |Material body

Capacity| capacity* | diameter | diameter| MODULO 2 and lid

45L 53L* 22 cm 18 cm P42706
6L 6,8 L* 22 cm 18 cm P42807
8L 94L* 25cm 20 cm P42814

10L 11,4L* 25cm 20 cm P42815
*: Product capacity with the lid in position.

Stainless steel

Standards information
Upper operating pressure limit: 80 kPa
Maximum safety pressure limit: 120 kPa

Compatible heat sources

GAS CERAMIC INDUCTION EI(.]EDTHIC

" TPLATE

HALOGEN

@ [@] [(( :))] [QQQ] [@] Never heat your
Sz pressure cooker

when it is empty or

you may damage it.

SOLID
HOTPLATE

®The CLIPSO® MODULO 2 pressure cooker can
be used on all heat sources, except on Aga
cookers.

® When using an electric hob or induction, make
sure that the size of the hot plate does not
exceed the size of the pressure cooker base.

* depending on model 1



© On a ceramic or halogen hob, always make sure
that the pressure cooker base is clean and dry.

©On a gas hob, the flame should not lick past
the diameter of the pressure cooker base.

o On all burners, make sure that the pressure
cooker is properly centred.

TEFAL accessories
eThe following CLIPSO®

accessories are available from shops:

Accessories Reference
4,5/6L X1010004
Seal

8/10L X1010003

4,5/6L 792185

Steam basket

8/10L 980513

Tripod X1030007

eTo replace other parts or have repairs
performed, please call on your local TEFAL
Approved Service Centre.

e Only use TEFAL genuine parts designed for
your product model.

Use

Opening

 Press the open button (E) on the lid - fig 1

contact with the
edge of the lid.

2

MODULO 2

Closing

The jaws must be in @ Press the close button (B) on the lid - fig 2



Minimum and maximum

filling

® At least 250 ml (2 glasses) - fig 3

© Maximum two-thirds of the pressure cooker height
(M)-fig 4

For some food

o For food that expands during cooking, like rice or
dried vegetables or compotes...never fill your

pressure cooker more than half full. In the case of
soups we recommend you do a fast decompression.

Using the steaming
basket

Food placed in the @ Poor 750 ml of water into the pressure cooker.
steam basket must o Clip the tripod (J) under the steam basket (I)
not touch the -fig5and 6

pressure cooker lid. ® Please the steam basket and its tripod into the

bottom of the pressure cooker - fig 7

Using the operating valve

To fit the operating valve

e Position the operating valve by aligning the
position indicator (D) with the @® mark on the
lid - Fig. 8.

® Push the operating valve home so that it fits onto
the steam release shaft.

e Press down on the centre of the operating valve
(A) and turn to the desired position - Fig. 8.

To cook delicate foods and vegetables
eSet the position indicator (D) on the operating
valve (A) to 1- Fig. 9.

To cook meat, fish and deep frozen food
®Set the 5osition indicator (D) on the operating
valve to £ - Fig. 10.



To remove the operating valve
@ Press down the centre of the operating valve
(A) and align the position indicator (D) with

the amm® mark on the lid - Fig. 11.

e Remove the valve.

Folding handles”

Never place

Before use, remove the labels on each handle.

Do not attempt to fold the handles without

your pressure cooker depressing the unlocking buttons

on a heat source
with the handles ~ To fold the handles:

folded. é% i / i } )

L2 7 " To put the K
handles in ‘
the use position: B -

A
First use
o Clip the tripod (J) under the steam basket (I)
-figs5and 6

o Place the steam basket (I) in the bottom of
the pressure cooker - fig 7

o Fill the pressure cooker with water, up to the
2/3rds mark (M).

® Close the pressure cooker.

oFit the operating valve (A) and set it to
position i

e Place your pressure cooker on a heat source
set to maximum power.

o When steam starts to escape from the valve,
reduce the heat and time off 20 minutes.

® Once the 20 minutes are up, turn off the heat.

* depending on model



® Turn the operating valve to the ‘ﬁ‘ position.
® Once the pressure indicator (G) drops down,

your pressure cooker is no longer under pressure.
© Open the pressure cooker - fig 1

Before cooking

e Before using your pressure cooker, always
visually make sure that the steam release
conduit (C) is clear - fig 12

e Also make sure that the safety valve moves
freely: refer to the “Cleaning and
Maintenance” heading.

o Close your pressure cooker - fig 2

e Fit the valve (A) - fig 8

e Press it all the way down and turn it to the
desired position - fig 9

e Always make sure that the pressure cooker is
properly closed before using it.

e Place your pressure cooker on a heat source
set to maximum power.

During cooking

eOnce the operating valve starts to
continuously release steam and a regular
hissing sound can be heard, reduce the heat
level.

e Set a timer for the cooking time stated in your
recipe.

® During cooking, make sure that regular hissing
noises are heard from the valve. If there is not
enough steam released, slightly increase the
heat level, or on the contrary, reduce it a little.



Finishing cooking

If the pressure indicator
(G) does not drop back,
place your pressure
cooker under a cold
water tap - fig 13

Never tamper with the
pressure indicator.

If you experience any
abnormal discharges
when releasing steam
pressure: return the
pressure control valve
(A) to_cooking position
1 or2 and then release
fast.

To release the steam
e Once the heat is turned off, you have two
options:

eSlow pressure release: turn the operating
valve (A) to the '«f,\,“ position. Once the pressure

indicator (G) drops down, your pressure cooker
is no longer under pressure.

e Fast pressure release: place your pressure
cooker under a cold water tap - fig 13. Once
the pressure indicator (G) drops down, your
pressure cooker is no longer under pressure.
Turn the operating valve (A) to the '«f,\,“
position.

eNow you can open your pressure cooker
-fig1

Cleaning and maintenance

Cleaning the pressure

cooker

e For best appliance operation, be sure to
follow these cleaning and maintenance
recommendations every time the pressure

cooker is used.

® Always wash the pressure cooker after use
with warm water with a little washing up
liquid added. Do the same for the basket.

® Never use bleach or chlorine products.

® Never overheat the pressure cooker body

when it is empty.

Browning and
scratching that may
appear following
long periods of use
are normal and will
not affect the
performance of the
pressure cooker.



To clean the inside of the pressure cooker

® Clean it with a scouring pad and washing
up liquid.

o If the inside of the stainless steel cooker
shows iridescent streaks, clean it with
vinegar.

To clean the outside of the pressure cooker

e Clean it with a sponge and washing up
liquid.

To clean the lid

® Wash the lid under a little stream of warm
water using a sponge and washing up
liquid.

To clean the lid seal

e After using the pressure cooker, always
clean the seal (H) and its groove.

o To refit the seal, refer to - fig 14 and
ensure that the words “face co6té

couvercle” (Cover side) are placed against
the lid.

To clean the operating valve (A)
® Remove the operating valve (A) - fig 11

© Clean the operating valve (A) under running tap

water - fig 15
® Check that it moves: see drawing opposite

To clean the operating valve conduit located in

the lid
® Remove the valve (A) - fig 11

o Visually make sure that the steam release
conduit is round and clear - fig 12. If necessary,

clean it with a Q-tip - fig 16 and rinse it.

You can wash the
pressure cooker
body and the
basket in a
dishwasher.

After removing the
operating valve (A)
and the seal (H),
you can wash the
lid in a dishwasher.

Never remove the
nut and bolt
located inside the
lid.




To clean the safety valve (F)

e Clean the part of the safety valve located
inside the lid by placing it under running
water.

® Check that it works properly by lightly pressing
on the plunger that should move without
difficulty - fig 17

To replace your pressure cooker seal

® Replace your pressure cooker seal every year.

® Replace your pressure cooker seal if it shows
any signs of splitting or damage.

e Always use a TEFAL genuine seal that
matches your model of pressure cooker.

To store your pressure cooker
o Turn the lid over and place it on the pressure
cooker body.

If your pressure cooker has folding handles™ :

« Depress the handle unlocking buttons (N). See
the paragraph "Folding handles".

« Do not attempt to fold the handles* without
depressing the unlocking buttons.

Safety

Your pressure cooker is provided with a number
of safety mechanisms:

® Closure safety:

- The jaws should be in contact with the lid
edge. If this is not the case, then steam will
escape from the pressure indicator and the
pressure cooker will never come up to
pressure.

® Opening safety:

- While the pressure cooker is under pressure,
the opening knob cannot be actuated.

- Never force the pressure cooker open.

- Never tamper with the pressure indicator.

- Always make sure that the pressure inside
the pressure cooker has been released.

Never use a cutting
or pointed object to
do this, you can use
a cotton bud.

For a longer
pressure cooker life:
do not overheat
your pressure
cooker pan when it
is empty.

Always have your
pressure cooker
checked by a TEFAL
Approved Service
Centre after ten
years of use.



® Two excess pressure safety features:
- First feature: the safety valve (F) releases
pressure - fig 19
- Second feature: the seal lets steam escape
between the base and the lid - fig 20

If one of the two excess pressure safety

systems is triggered:

o Turn off the heat.

e Allow the pressure cooker to cool down
completely.

e Open it up.

® Check and clean the operating valve (A), the
steam release conduit (C), the safety valve (F)
and the seal (H).

o If after these checks and after cleaning, your
appliance leaks or no longer operates, return it
to a TEFAL Approved Service Center.

Recommendations for use

1 -The steam is very hot when it leaves the

operating valve.

2 - Assoon as the pressure indicator rises, you can

no longer open your pressure cooker.

3 - Just as for any other cooking appliance, always
pay close attention to it, especially during use
in the presence of children.

- Beware of the steam jet.

- To move the pressure cooker, always use both
of the handles.

6 - Never leave food in your pressure cooker.

7 - Never use bleach or chlorine products for they

could affect the quality of the stainless steel.

8 - Never leave the lid to soak in water.

9 - Replace the seal every year.

10 - A pressure cooker may only be cleaned when

cold and when empty.

11 - Always have your pressure cooker checked by

a TEFAL Approved Service Centre after ten
years of use.

v o



Guarantee

® Your new TEFAL pressure cooker comes with a
ten-year guarantee for use under the
conditions set out in these instructions. This
guarantee covers:

- Any defects relating to the metal structure
of the pressure cookebody,

- Any premature deterioration of the metal
base.

o For other parts, a one year parts and labour
guarantee is provided (except where
applicable law in your own country states
otherwise). This guarantee covers any defects
or manufacturing faults.

© The contractual guarantee cover is provided
only on presentation of a valid proof of
purchase which shows the date of purchase.

© The guarantee cover excludes:

e The normal life of the seal, pressure control
valve or locking indicator seal is limited. These
parts are excluded from the guarantee and will
require periodic renewal.

® Any damage consecutive to a failure to follow
the major recommendations made or due to
negligent use, especially:

- Dropping, falls, bangs or knocks, placing in
an oven...

eOnly TEFAL Approved Service Centres are
authorised to provide service under guarantee.

@ Please call the Helpline number below for the
address of your nearest TEFAL Approved
Service Center.

10



Regulation markings

Marking

Location

Manufacturer's identification or trade-
mark

Closing knob

Year of and batch of manufacture
Model reference

Max. operating pressure

Max. safety pressure

On the top of the lid, when it
is in the "Open” position

Capacity

On the outside of the pres-
sure cooker body

1"



TEFAL answers your questions

Problems

Recommendations

If you cannot close
the lid:

Check that the Open knob (E) is pressed down.
Check the way the seal is fitted, see the "Cleaning and
Maintenance” heading.

If the pressure
cooker has heated
up under pressure

Have your pressure cooker inspected by a TEFAL Ap-
proved Service Centre.

indicator did not
rise and nothing
escapes from the

with  no liquid
inside:
If the pressure| Thisis normal for the first few minutes.

If the problem persists, check that:
- The heat source is high enough, if not, increase it.
- The amount of liquid in the pressure cooker is suffi-

valve during| cient.
cooking: - The operating valve is in position 1or2.
- Your pressure cooker is properly closed.
- The seal and the pressure cooker edge have not been
damaged.
- The seal is properly fitted, see the "Cleaning and Main-
tenance” heading.
If the pressure|Thisis normal for the first few minutes.
indicator has risen | If the phenomena persists, place your appliance under
but still nothing|a stream of cold water until the pressure presence in-
escapes from the |dicator drops down.
valve during | Clean the operating valve - fig 15 and the steam re-
cooking: lease conduit - fig 16 and check that the safety valve

flap moves without difficulty - fig 17.

12



Problems

Recommendations

If steam escapes from
around the lid, check:

That the lid is properly closed.

The position of the lid seal.

That the seal is in good condition, and if necessary,
replace it.

That the lid, the seal, its housing in the lid are clean.
That the edge of the pressure cooker body is in
good condition.

If you see steam esca-
ping from around the
lid accompanied by an
ear-piercing noise :

Check that the seal is not caught between the pot
and the lid.

If you cannot open the
lid:

Check that the selector is set to f"r},‘

Check that the pressure indicator'is down.

If not: release pressure, if necessary by cooling the
pressure cooker under cold running water.

Never tamper with this pressure indicator.

If food is not cooked or
has burnt, check:

The cooking time.

The heat level.

That the cooking program selector was in the right
position.

The amount of liquid.

If food has burnt in
the pressure cooker:

Leave the pressure cooker to soak for a while before
washing.
Never use bleach or chlorine products.

If one of the safety
systems is triggered:

Turn off the heat.

Leave the pressure cooker to cool down without mo-
ving it.

Wait for the pressure indicator to drop down and
open the pressure cooker.

Check and clean the operating valve, the steam re-
lease conduit, the safety valve and the seal.

If the fault persists, have your appliance inspected
by a TEFAL Approved Service Center.

If you are unable to put
the folding handles* in
the use position:

Check that:

The unlocking button® can be moved.

If the problem persists, have your pressure cooker
checked by an TEFAL Approved Service Centre.

If you are unable to
fold the folding
handles*:

Do not force them.
Make sure that you are fully depressing the handle
unlocking buttons™.

* depending on model
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Ten tasty recipes
to prepare with your pressure cooker
All the recipes are intended for 4 people.

For pressure cookers with a capacity of less than 6 liters,
reduce the proportions by a third.

Starter

Vegetable soup

4 potatoes 1 leek , 4 carrots, 1 turnip, 1liter of water, salt, pepper, 3 table spoons of créme

fraiche (optional).

Serves 4

Preparation time: 15 min.
Valve position: 1

Cooking time: 10 min.

Fish

Ling fish "Papillote” with citrus fruit

Peel and wash the vegetables.

Cut the potatoes and the turnip into large dice. Thinly
slice the carrots and the leek.

Pour 1 litre of water into the pressure cooker, and then
add the vegetables, the salt and the pepper.

Seal the pressure cooker. As soon as the valve begins to
whistle, reduce the heat and cook for the recommen-
ded amount of time. Decompress under water.

If liked, the créme fraiche can be added before serving.

4 ling fish fillets, 150 grams each, 1 grapefruit, 1 orange, the juice of one lime, 2 tomatoes,
1 onion, 2 sliced shallots, 60 grams of butter, 1 glass of dry white wine, a few estragon leaves,

salt, pepper.

Serves 4

Preparation time: 25 min.
Valve position: 2

Cooking time: 8 min.
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Cut the tomatoes into slices. Peel the onion and slice it
very finely.

Skin the grapefruit and oranges and take out the quar-
ters taking care to retain their juice.

Place three tomato slices in the centre of four sheets of
aluminium foil, slightly overlapping them. Cover with
some sliced onions and shallots, add a few estragon
leaves, then place the fish fillets on top. Fold up the
sides of each foil "papillote” so that it will hold one ta-
blespoon of white wine and two tablespoons of gra-
pefruit-orange juice without leaking. Add a few drops
of lime, salt and pepper to taste.



On top of each fish fillet, place one quarter of grape-
fruit, two quarters of orange and 15 grams of fresh but-
ter. Close up the foil "papillotes” before delicately
placing them in the steaming basket.

Pour 70 cl of water into the pressure cooker. Place the
steaming basket on its tripod, in the pressure cooker,
taking care to make sure that it is not in contact with
the water.

Close the pressure cooker. As soon as the valve starts to
hiss, lower the heat and leave to cook for the specified
duration. When cooked, open the pressure cooker.
Remove the steaming basket from the pressure cooker
and delicately place one ling fish foil "papillote” on
each plate. Open up the "papillotes” at the table using
scissors. An avocado salad may be served with this dish.

Mutton

Spring Navarin stew

600 grams of mutton collar and 600 grams of breast cut into chunks, a bunch of new
carrots, a bunch of spring onions, a bunch of spring leaks, 4 small new potatoes, 100 grams
of green beans, 2 peeled tomatoes, 2 cloves of garlic, 1 bouquet garni, a tablespoon of
chopped estragon, 30 grams of butter, 15 cl of white wine, 1 tablespoon of green aniseed,
1 tablespoon of olive oil, a tablespoon of flour, salt, pepper.

Serves 4 Peel and wash all of the vegetables. Using the pressure
Preparation time: 20 min. cooker, sear the pieces of meat and the unpeeled gar-
Valve position: 2 lic in the oil and butter. Salt and pepper. Sprinkle the
Cooking time: 10 min. flour over the ingredients and mix well. Pour in the
+7min white wine, add the aniseed, the bouquet garni of
: herbs and the crushed tomatoes. Complete with water
to cover the meat. Bring to the boil.
Close the pressure cooker. As soon as the valve starts to
hiss, lower the heat and leave to cook for the first coo-
king duration specified. After this time, open the pres-
sure cooker. Add the vegetables, salt and pepper them.
Close up the pressure cooker. As soon as the valve
starts to hiss, lower the heat and leave to cook for the
second cooking duration specified. After this time,
open the pressure cooker.
Remove the meat and the vegetables, letting the juice
run off, remove the bouquet garni and the garlic.
Let the cooking juices reduce over high heat until a
thick gravy is obtained. Place the meat and the vege-
tables in a serving dish and wet with gravy. Add the es-
tragon and serve.

15



Veadl

Three-mustard roast

1 kg rack of veal, tied as a roast, 6 carrots, 3 garlic cloves, 1 onion, 1 bouquet garni,
2 tablespoons of thick creme fraiche, 40 grams of butter, 30 cl of dry white wine, 2 tables-
poons of Meaux mustard, 1 tablespoon of strong French mustard and 2 tablespoons of mild
estragon-flavoured mustard, 1 tablespoon of oil, granulated sugar, salt, pepper.

Serves 4 Stud the roast with slivers of garlic. Using the pressure
Preparation time: 25 min. cooker, brown the roast in the butter and oil. Salt and
Valve position: 2 pepper to taste. Remove the roast. Now brown the sli-

ced carrots in place of the meat and add 2 tablespoons
of sugar, some salt and pepper. Place the roast back
into the pressure cooker, add the bouquet garni, the
onion and the white wine. Close the pressure cooker.
As soon as the valve starts to hiss, lower the heat and
leave to cook for the stated duration. Once cooked,
open the pressure cooker.

Remove the roast and the carrots. Bring the cooking
juices to the boil and reduce by one third. Add the
créme fraiche and leave to cook for 5 minutes at low
heat, then add the mustard without allowing it to boil.
Sieve the gravy and add a little water if necessary.
Cut the roast. Serve with gravy and carrots.

Cooking time: 11 min.

Beef

Chef's Pot Roast (Pot-au-feu du chef)

1.2 kg of beef (topside or blade roast, ox tail, a little beef rib end), 2 marrow bones, 800 grams
of large potatoes, half a lemon, one onion studded with cloves, 3 carrots, 3 leeks tied up,
3 turnips, 1 celery branch, 1/2 celeriac, 1 garlic clove, 1 bouquet garni, 4 tablespoons of Port
wine, 4 slices of toasted wholewheat bread rubbed with garlic, pickles, whole salt, salt, pepper.

Serves 4 Clean and peel the vegetables, cut them into pieces. Pour
Preparation time: 20 min. 2 litres of water into the pressure cooker, and add the
Valve position: 2 onion, carrots, leeks, turnips, celeriac, the garlic clove, the

celery branch and the bouquet garni of herbs. Salt and
pepper. Bring to the boil, then drop in the pieces of meat.
Cook for 10 minutes over low heat while regularly skim-
ming off the foam that forms on the surface.

Close the pressure cooker. As soon as the valve starts to
hiss, lower the heat and leave to cook for the stated du-

Cooking time: 20 min.
+ 20 min.

16



Poultry

Basque chicken

ration. Once cooked, open the pressure cooker. Remove
the carrots, leeks, turnips and the celeriac and set them
aside. Close the pressure cooker once again. As soon as
the valve starts to hiss, lower the heat and leave to cook
for the second stated duration. Once cooked, open the
pressure cooker.

Wash and peel the potatoes and cook them in a pan of
salted water. While the meat and potatoes are cooking,
cut up the lemon slices and place them on each end of
the marrow bones using kitchen string. Place the marrow
bones in a pan full of slightly salted and lemon flavou-
red water and leave to cook for 10 minutes over low heat.
Strain the meat. Serve it with a surrounding of vegeta-
bles and with whole salt and pickles. Strain the bones and
remove the marrow. Serve the marrow with the slices of
toasted bread lightly rubbed with garlic. Serve the
bouillon separately after first adding 3 or 4 tablespoons
of Port wine.

A 1.5 kg chicken cut up by the poultry butcher, one 400 gram tin of whole peeled tomatoes, one
400 gram tin of red pepper, one 400 gram tin of green pepper, 3 chopped garlic cloves, 3 sliced
onions, T bouquet garni, 2 glasses of white wine, 4 tablespoons of olive oil, salt and pepper

Serves 4

Preparation time: 20 min.
Valve position: 2

Cooking time: 11 min.

Carefully strain the peppers before slicing them. Using
the pressure cooker, heat up the olive oil with half of
the garlic over high heat, then fry the chicken pieces.
Salt and pepper. Pour in one glass of white wine to de-
glaze the cooking juices stuck to the bottom of the
pressure cooker, then take out the pieces.

Still using the same pressure cooker, brown the onions.
Add the sliced peppers and cook for 5 minutes over
high heat while stirring. Add the tomatoes, the bou-
quet garni of herbs, the garlic and the remainder of the
wine. Salt and pepper.

Leave to simmer for 3 minutes and put the chicken
pieces back in.

Close the pressure cooker. As soon as the valve starts to
hiss, lower the heat and leave to cook for the stated du-
ration.

Remove the bouquet garni, then put a few pieces of
chicken in each plate along with the Basque-style trim-
mings. Serve with pilaf rice.

17



Vegetables

Ratatouille

Five courgettes cut into slices, 4 aubergines cubed, 4 large tomatoes quartered, 2 red peppers
diced, 1 green pepper in strips, 2 large chopped onions, 3 peeled garlic cloves puréed, 1 branch

of thyme, 1 laurel leaf, 1 branch of

rosemary, 1 small bow! of basil, 1/2 bunch of coriander,

6 tablespoons of olive oil, salt and pepper.

Serves 6

Preparation time: 15 min.
Valve position: 1

Cooking time: 14 min.

Pilaf rice

Using the pressure cooker, brown the onions, diced red
pepper and green pepper strips in 3 tablespoons of
olive oil. Once they are brown, add the aubergine
cubes, the courgette slices, the tomatoes and the rest
of the oil. Finish up with the thyme, laurel, rosemary
and garlic. Season with salt and pepper. Stir well.
Close the pressure cooker. Close the pressure cooker.
As soon as the valve starts to hiss, lower the heat and
leave to cook for the stated duration. Once cooked,
open the pressure cooker and replace on low heat to
let the ratatouille cook down for 10 minutes or so, wi-
thout a lid. Season to taste, if necessary.

Serve the ratatouille hot, garnished with a mixture of
chopped basil and coriander.

200 grams of rice, 40 grams of but;
salt, pepper.

Serves 4

Preparation time: 20 min.
Valve position: 1

Cooking time: 8 min.
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ter, 75 cl of chicken bouillon, 4 tablespoons of peanuts,

Rinse the rice in fresh water several times and dry it
well. Using the pressure cooker, fry it over low heat in
the oil and in 20 grams of butter.

Salt and pepper. Stir and add the chicken bouillon.
Close the pressure cooker. As soon as the valve starts to
hiss, lower the heat and leave to cook for the stated du-
ration. Once cooked, open the pressure cooker.
Remove the rice and strain it. Pour it into a large bowl
and add the remaining butter, and stir.

This pilaf rice complements exotic dishes, fish, poultry
and veal.



Desserts

Three flavour caramel compote

4 Reinette apples, 4 Granny Smith apples, 4 Canada apples, 100 grams of pine nuts,
60 grams of butter, 100 grams of brown sugar, 2 pinches of powdered cinnamon,
1 teaspoon of liquid vanilla, a pinch of ground ginger.

Serves 4to 6 Peel the apples, pit them and cut them into quarters 2
Preparation time: 15 min. cm thick.
Valve position: 1 Using the pressure cooker, gently heat them in the but-

ter. Add the cinnamon, vanilla, ginger, brown sugar and
pine nuts. Stir with a wooden spoon.

Close the pressure cooker. As soon as the valve starts to
hiss, lower the heat and leave to cook for the stated du-
ration. Once cooked, open the pressure cooker.

Serve the compote cold or warm with a scoop of va-
nilla ice cream or a tablespoon of créme fraiche.

Cooking time: 6 min.

Small créme caramels

25 cl of milk, 1/2 vanilla pod cut in two, 3 egg yolks, 100 grams of granulated sugar, a few
drops of vinegar.

Serves 4 Boil the milk with the vanilla. Pour 50 grams of sugar
Preparation time: 15 min. and the egg yolks into a dish. Beat the eggs well until
Valve position: 1 a white mixture is obtained. Slowly pour in the boiling
Cooking time: 7 min. milk (after removing the vanilla pod) over the egg

while continuing to beat them.

Using a thick-based pan, pour in the rest of the sugar
with two tablespoons of water and a few drops of vi-
negar. Heat over low heat until a pale caramel is ob-
tained. Coat four individual cooking dishes with
caramel. Filter the egg preparation using a strainer and
pour it into the individual cooking dishes. Cover them
with a small piece of aluminium foil. Place the dishes in
the steaming basket.

Pour 75 cl of water into the pressure cooker and place
the steaming basket in it, on its tripod. Close the pres-
sure cooker. As soon as the valve starts to hiss, lower
the heat and leave to cook for the stated duration.
Once cooked, open the pressure cooker.

Leave the créme dishes to cool before placing them in
the fridge.

Turn out onto a plate and serve cold.
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Table of cooking times

Vegetables
Cooki FRESH PRODUCE | FROZEN PRODUCE
00king | ‘valve position 1 | Valve position 2
- steam® in.
Artichoke - — 18 min
- immersion 15 min.
Asparagus - immersion 5 min.
Beetroot, red - steam 20 - 30 min.
Broccoli - steam 3 min. 3 min.
Brussels sprouts - steam 7 min. 5 min. - immersion
sliced - steam 6 min.
Cabbage, green min
leaves |- steam 7 min.
Carrots sliced - steam 7 min. 5 min.
Cauliflower - immersion 3 min. 4 min.
- steam 6 min.
Celery - -
- immersion 10 min.
- steam 6:30 min. 9 min
Courgettes - -
- immersion 2 min.
Endives - steam 12 min.
Green beans - steam 8 min. 9 min.
Green lentils (dried pulses) - immersion 10 min.
Leek sliced - steam 2:30 min.
sliced - steam 1 min. 5 min.
Mushrooms - -
whole  |-immersion 1:30 min.
Peas - steam 1:30 min. 4 min.
- steam 12 min.
Potatoes quartered |— -
- immersion 6 min.
Pumpkin (mashed) - immersion 8 min.
Rice (dried pulses) - immersion 7 min.
. - steam 5 min. 8 min.
Spinach - -
- immersion 3 min.
Split peas (dried pulses) - immersion 14 min.
- steam 7 min.
Turnips - -
- immersion 6 min.
Wheat (dried pulses) - immersion 15 min.
White beans semi-dry - steam 20 min.
* In the steam basket
20 **In water




Meat - Fish

FRESH PRODUCE
Valve position 2

FROZEN PRODUCE
Valve position 2

Beef (roast 1 Kg) 10 min. 28 min.
Chicken (whole 1.2 Kg) 20 min. 45 min.
Lamb (leg 1.3 Kg) 25 min. 35 min.
Monk fish (fillets 0.6 Kg) 4 min 6 min
Pork (roast 1 Kg) 25 min. 45 min.
Salmon (4 steaks 0.6 Kg) 6 min 8 min
ITuna (4 steaks 0.6 Kg) 7 min 9 min
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Précautions importantes

Pour votre sécurjté, cet appareil est conforme aux normes et réglementations applicables :

- Directive des Equipements sous Pression

- Matériaux en contact avec les aliments

- Environnement

 Cet appareil a été congu pour un usage domestique.

« Prenez le temps de lire toutes les instructions et reportez-vous toujours au “Guide de
I"utilisateur”.

« Comme pour tout appareil de cuisson, assurez une étroite surveillance surtout si vous
utilisez la cocotte & proximité d’enfants.

» Ne mettez pas votre cocotte dans un four chauffé.

 Déplacez votre cocotte sous pression avec un maximum de précaution. Ne touchez pas
les surfaces chaudes. Utilisez les poignées et boutons. Utilisez des gants, si nécessaire.

« N'utilisez pas votre cocotte dans un autre but que celui auquel elle est destinée.

« Votre cocotte cuit sous pression. Des blessures par ébouillantage peuvent résulter
d’une utilisation inadéquate. Assurez-vous que la cocotte est convenablement fermée
avant de la mettre en service. Voir paragraphe “Fermeture”.

 Assurez-vous que la soupape est en position de décompression avant d’ouvrir votre
cocotte.

« N’ouvrez jamais la cocotte en force. Assurez-vous que la pression intérieure est
retombée. Voir paragraphe “sécurité”.

» N'utilisez jamais votre cocotte sans liquide, cela la détériorerait gravement. Assurez-
vous qu'il y a toujours suffisamment de liquide pendant la cuisson.

o Utilisez la(les) source(s) de chaleur compatible(s), conformément aux instructions
d’utilisation.

o Ne réalisez jamais de recette @ base de lait dans CLIPSO® MODULO 2.

« N’utilisez pas de gros sel dans votre cocotte, ajoutez du sel fin en fin de cuisson.

» Ne remplissez pas votre cocotte au-dela des 2/3 (repére maximum de remplissage).

« Pour les aliments qui se dilatent pendant la cuisson, comme le riz, les légumes
déshydratés, ou les compotes, ... ne remplissez pas votre cocotte au-dela de la moitié
de sa capacité. Pour certaines soupes a base de potirons, courgettes ... laissez refroidir
votre cocotte quelques minutes, puis effectuez un refroidissement sous eau froide.

o Aprés cuisson de viandes qui comportent une peau superficielle ( ex. langue de
beeuf...), quirisque de gonfler sous I’ effet de la pression, ne pas piquer la viande tant
que la peau présente un aspect gonflé ; vous risqueriez d’étre ébouillanté. Nous vous
conseillons de piquer la viande avant cuisson.

e Dans le cas d’aliments péteux (pois cassés, rhubarbe...), la cocotte doit étre
légérement secouée avant ouverture pour que ces aliments ne giclent pas a I’extérieur.

« Vérifiez que les soupapes ne sont pas obstruées avant chaque utilisation. Voir
paragraphe “avant la cuisson”.

« N'utilisez pas votre cocotte pour frire sous pression avec de I’huile.

« N’intervenez pas sur les systémes de sécurité au-dela des consignes de nettoyage et
d’entretien.

» N'utilisez que des piéces d’origine TEFAL correspondant & votre modeéle. En particulier,
utilisez une cuve et un couvercle CLIPSO® MODULO 2.

e Les vapeurs d’alcool sont inflammables. Portez & ébullition environ 2 minutes avant de
mettre le couvercle. Surveillez votre appareil dans le cadre des recettes & base d’alcool.

» N'utilisez pas votre cocotte pour stocker des aliments acides ou salés avant et aprés
cuisson au risque de dégrader votre cuve.

» Ne placez jamais votre cocotte poignées rabattues® sur une source de chaleur.

Conservez ces instructions
22
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Schéma descriptif

A. Soupape de fonctionnement I. Panier vapeur

B. Bouton de fermeture ). Trépied ﬂ

C. Conduit d’évacuation de vapeur K. Cuve

D.Index de position de soupape L. Poignée de cuve fixes*

E. Bouton d’ouverture M. Repére maximum de remplissage

F. Soupape de sécurité N.Bouton de déverrouillage des

G. Indicateur de présence de pression poignées”

H.Joint 0. Poignée de cuve rabattable®
Caracteéristiques

Diameétre du fond de la cocotte - références

- CLIPSO® |Matériau cuve et
Capacité @ Cuve @ Fond MODULO 2 couvercle
45L 22cm 18 cm P42706
6L 22cm 18 cm P42807
Inox
8L 25¢cm 20cm P42814
0L 25¢cm 20cm P42815

Informations normatives :
Pression supérieure de fonctionnement : 80 kPa.
Pression maximum de sécurité : de 120 kPa.

Sources de chaleur compatibles

GAZ PLAQUE VITROCERAM INDUCTION ELECTRICITE A
ELECTRIQUE  HALOGENE SPIRALE Ne faites pas

=< chauffer votre cuve

@ (&) 1=\ @] lorsqu’elle est vide,
[ ] [ ] [\\5 ”/”] [‘QQQ'] [ au risque de
eLa cocotte CLIPSO® MODULO 2 s’utilise sur tous detgrlf)rer votre

les modes de chauffage y compris induction. produit.
o Sur plaque électrique, employez une plaque de

diamétre égal ou inférieur a celui du fond de la

cocotte.
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o Sur table vitrocéramique, assurez-vous que le fond
de la cuve est propre et net.

eSur gaz, la flamme ne doit pas déborder du
diamétre de la cuve.

Sur tous les foyers, veillez a ce que votre cocotte soit

bien centrée.

Accessoires TEFAL

o Les accessoires de votre CLIPSO® MODULO 2.
disponibles dans le commerce sont :

Accessoires Référence
4,5/6L X1010004
Joint

8/10L X1010003

4,5/6L 792185

Panier vapeur

8/10L 980513

Trépied X1030007

ePour le changement d’autres piéces ou
réparations, faites appel aux Centres Service
Agréés TEFAL.

eN’utilisez que des piéces d’origine TEFAL
correspondant d votre modéle.

Utilisation
Ouverture
® Appuyez sur le bouton d’ouverture (E) du couvercle
-fig 1
Fermeture
Les machoires e Appuyez sur le bouton de fermeture (B) du
doivent étre en couvercle - fig 2

contact avec le bord
du couvercle.
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Remplissage minimum
et maximum

® Minimum 25 cl (2 verres) - fig 3
© Maximum 2/3 de la hauteur de la cuve (M) - fig 4

Pour certains aliments

®Pour les aliments qui se dilatent pendant la
cuisson, comme le riz, les Iégumes déshydratés ou
les compotes, ... ne remplissez pas votre cocotte
au-deld de la moitié de la hauteur de la cuve. Dans
le cadre des soupes, nous vous conseillons
d'effectuer une décompression rapide.

Utilisation du panier

vapeur
Les uliment; placés e Versez 75 cl d’eau dans le fond de la cuve.
dans le panier o Clipser le trépied (J) sous le panier vapeur (I)

vapeur ne doivent -fig5et6

pas toucher le ®Posez I'ensemble dans le fond de la cuve - fig 7
couvercle de la

cocotte.

Utilisation de la soupape de
fonctionnement

Pour mettre en place la soupape de

fonctionnement

@ Posez la soupape de fonctionnement en alignant
I’index de position (D) avec le repére @D sur le
couvercle - fig 8

e Enfoncez la soupape pour qu’elle s’enclenche sur
la tige d’évacuation de vapeur.

® Appuyez sur la partie centrale de la soupape de
fonctionnement (A) et tournez jusqu’a la position
souhaitée - fig 8

Pour cuire les aliments délicats et les léegumes
® Positionnez I'index de position (D) de la soupape
de fonctionnement (A) sur | - fig 9
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Pour cuire les viandes, les poissons et les aliments

surgelés

® Positionnez I'index de position (D) de la soupape
sur2 - fig 10

Pour retirer la soupape de fonctionnement

e Appuyez sur la partie centrale de la soupape de
fonctionnement (A) et alignez I'index de position
(D) avec le repére e - fig 11

® Retirez-la.
. ’ *
Poignées rabattables
Avant utilisation, veillez a retirer les étiquettes
présentes sur chacune des poignées.
Ne placez jamais N'essayez pas de rabattre les poignées sans
votre cocotte poi- appuyer sur les boutons de déverrouillage.

gnées rabattues

o . -
sur une source de (--._.v- Pour rabattre les poignées :

chaleur. '
XSy D e
Z=
AN

- Pour mettre les
poignées en
position
d’utilisation :

-

~

“CLIC”
P
J

Premiere utilisation

o Clipsez le trépied (J) sous le panier vapeur (I) - fig
S5et6

e Posez le panier vapeur (I) au fond de la cuve
-fig7

@ Remplissez d’eau jusqu’aux 2/3 de la cuve (M).

e Fermez la cocotte.

e Placez la soupape de fonctionnement (A) et
positionnez-la sur 2.

®Posez la cocotte sur une source de chaleur
réglée a sa puissance maximum.
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e Lorsque la vapeur commence a s’échapper par la
soupape, réduisez la source de chaleur et
décomptez 20 min.

e Lorsque les 20 min. sont écoulées, éteignez votre
source de chaleur.

® Tournez la soupape de fonctionnement jusqu’a la
position ﬁ’

e Lorsque I'indicateur de présence de pression (G)
redescend : votre cocotte n’est plus sous pression.

e QOuvrez la cocotte - fig 1

Avant la cuisson

e Avant chaque utilisation, vérifiez a I’ ceil et au jour
que le conduit d’évacuation de vapeur (C) n’est
pas obstrué - fig 12

o Vérifiez que la soupape de sécurité est mobile : voir
le paragraphe “Nettoyage et entretien”

e Fermez la cocotte - fig 2

® Mettez en place la soupape (A) - fig 8

e Appuyez a fond et tournez jusqu’a la position
cuisson choisie - fig 9

® Assurez-vous que la cocotte est convenablement
fermée avant de la mettre en service.

® Posez la cocotte sur une source de chaleur réglée a

sa puissance maximum.

Pendant la cuisson

elorsque la soupape de fonctionnement laisse
échapper de la vapeur de fagon continue, en
émettant un son régulier (PSCHHHT), réduisez la
source de chaleur.

e Décomptez le temps de cuisson indiqué dans la
recette.

® Veillez, au cours de la cuisson, a ce que la soupape
chuchote régulierement. S’il n’y a pas assez de
vapeur, augmentez légérement la source de
chaleur, dans le cas contraire, réduisez la source de
chaleur.

*selon modéle
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Fin de cuisson

Si I'indicateur de
présence de pression
(G) ne descend pas,
placer votre cocotte
sous un robinet d’eau
froide - fig 13
N’intervenez jamais sur
cet indicateur de
présence de pression.

Si lors de la libération
de la vapeur vous
observez des projections
anormales : remettez la
soupape de
fonctionnement (A) en
position de cuisson : 1 ou
2, puis effectuez une
décompression rapide.

Pour libérer la vapeur
e Une fois la source de chaleur éteinte, vous
avez deux possibilités :

e Décompression lente : tournez la soupape de
fonctionnement (A) jusqu’a la position €.
Lorsque I'indicateur de présence de pression
(G) redescend : votre cocotte n’est plus sous

pression.

e Décompression rapide : placez votre cocotte
sous un robinet d’eau froide - fig 13 . Lorsque
I'indicateur de présence de pression (G)
redescend : votre cocotte n’est plus sous
pression. Tournez la soupape de
fonctionnement (A) jusqu’d la position ©».

('

e Vous pouvez ouvrir votre cocotte - fig 1

Nettoyage et entretien

Nettoyage de la cocotte

e Pour le bon fonctionnement de votre appareil,
veillez a respecter ces recommandations de
nettoyage et d’entretien aprés chaque utilisation.

e Lavez la cocotte aprés chaque utilisation avec de
I’eau tiéde additionnée de produit vaisselle.
Procédez de méme pour le panier.

o N'utilisez pas d’eau de javel ou de produits
chlorés.

® Ne surchauffez pas votre cuve lorsqu’elle est vide.

28

Le brunissement et
les rayures qui
peuvent apparaitre
d la suite d’une
longue utilisation
ne présentent pas
d’inconvénient.



Pour nettoyer I'intérieur de la cuve

elavez avec un tampon a récurer et du produit
vaisselle.

o Si I'intérieur de la cuve inox présente des reflets
irisés, la nettoyer avec du vinaigre.

Pour nettoyer I’extérieur de la cuve
e Lavez avec une éponge et du produit vaisselle.

Pour nettoyer le couvercle

e Lavez le couvercle avec une éponge et du produit
vaisselle.

Pour nettoyer le joint du couvercle

® Aprés chaque cuisson, nettoyez le joint (H) et son
logement.

e Pour la remise en place du joint, veuillez vous
reporter & la - fig 14 et veillez & ce que

I'inscription “face c6té couvercle” soit contre le
couvercle.

Pour nettoyer la soupape de fonctionnement (A)

e Retirez la soupape de fonctionnement (A) - fig 11

e Nettoyez la soupape de fonctionnement (A) sous
le jet d’eau du robinet - fig 15

o Vérifiez sa mobilité : dessin ci-contre

Pour nettoyer le conduit de la soupape de

fonctionnement située sur le couvercle

e Enlevez la soupape (A) - fig 11

e Controlez a I'ceil et au jour que le conduit
d’évacuation de vapeur est débouché et rond
- fig 12. Si besoin, nettoyez-le avec un cure-dents
- fig 16 et rincez-le.

Vous pouvez mettre
la cuve et le panier
au lave-vaisselle.

Aprés avoir retiré la
soupape de
fonctionnement (A)
et le joint (H), vous
pouvez passer le
couvercle au lave-
vaisselle.

Ne dévissez jamais
la vis et |'écrou
situés a I’intérieur
du couvercle.
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Pour nettoyer la soupape de sécurité (F)

o Nettoyez la partie de la soupape de sécurité située
a I'intérieur du couvercle en passant celui-ci sous
I’eau.

e Vérifiez son bon fonctionnent en appuyant
fortement a ’aide d’un coton-tige sur le clapet qui
doit étre mobile - fig 17

Pour changer le joint votre cocotte

® Changez le joint de votre cocotte tous les ans.

e Changez le joint de votre cocotte si celui-ci
présente une coupure.

ePrenez toujours un joint d’origine TEFAL,
correspondant a votre modéle.

Pour ranger votre cocotte
e Retournez le couvercle sur la cuve.

Si votre cocotte posséde des poignées rabattables” :

e Appuyez sur les boutons de déverouillage (N) des
poignées. Voir paragraphe “poignées rabattables”.

oN'essayez pas de rabattre les poignées® sans
appuyer sur les boutons de déverrouillage.

Sécurité

Votre autocuiseur est équipé de plusieurs

dispositifs de sécurité :

e Sécurité a la fermeture :

- Les méchoires doivent étre en contact avec le bord
du couvercle. Si ce n’est pas le cas, il y a une fuite
de vapeur au niveau de I'indicateur de présence de
pression et la cocotte ne peut pas monter en
pression.

e Sécurité a I’ouverture :

-Si la cocotte est sous pression, le bouton
d’ouverture ne peut étre actionné.

- N’ouvrez jamais la cocotte en force.

- N’agissez surtout pas sur I'indicateur de présence
de pression.

- Assurez-vous que la pression
retombée.
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intérieure est

N’utilisez jamais
d’objet tranchant
ou pointu pour
effectuer cette
opération.

Pour conserver plus
longtemps les
qualités de votre
cocotte : ne
surchauffez pas
votre cuve
lorsqu’elle est vide.

Il est impératif de
faire vérifier votre
cocotte dans un
Centre de Service
Agréé TEFAL aprés
10 ans d’utilisation.
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® Deux sécurités a la surpression :
- Premier dispositif : la soupape de sécurité (F)
libére la pression - fig 19
- Deuxiéme dispositif : le joint laisse échapper de
la vapeur entre le couvercle et la cuve - fig 20

Si I’'un des systémes de sécurité a la surpression

se déclenche:

e Arrétez la source de chaleur.

o Laissez refroidir complétement la cocotte.

o Ouvrez.

o Vérifiez et nettoyez la soupape de fonctionnement
(A), le conduit d’évacuation de vapeur (C), la
soupape de sécurité (F) et le joint (H).

oSi aprés ces vérifications et nettoyages votre
produit fuit ou ne fonctionne plus, ramenez-le dans
un centre Service agréé TEFAL.

Recommandations d’utilisation

1 -La vapeur est trés chaude lorsqu’elle sort de la
soupape de fonctionnement.

2 -Dés que l'indicateur de présence de pression
s’éleve, vous ne pouvez plus ouvrir votre cocotte.

3 - Comme pour tout appareil de cuisson, assurez une
étroite surveillance si vous utilisez la cocotte a
proximité d’enfants.

4 - Attention au jet de vapeur.

5 -Pour déplacer la cocotte, servez-vous des deux
poignées de cuve.

6 - Ne laissez pas séjourner d’aliments dans votre
cocotte.

7 -N’utilisez jamais d’eau de javel ou de produits

chlorés, qui pourraient altérer la qualité de I’acier
inoxydable.

8 - Ne laissez pas le couvercle tremper dans I’eau.

9 -Changez le joint tous les ans.

10 -Le nettoyage de votre cocotte s’effectue
impérativement a froid, I’appareil vide.

11 - Il est impératif de faire vérifier votre cocotte dans
un Centre de Service Agréé TEFAL aprés 10 ans
d’utilisation.
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Garantie

eDans le cadre de I'utilisation préconisée par le
mode d’emploi, la cuve de votre nouvel
autocuiseur TEFAL est garantie 10 ans contre :

- Tout défaut lié a la structure métallique de
votre cuve,

- Toute dégradation prématurée du métal de
base.

o Sur les autres piéces, la garantie piéce et main
d’ceuvre, est de 1 an (sauf législation spécifique a
votre pays), contre tout défaut ou vice de
fabrication.

e Cette garantie contractuelle sera acquise sur
présentation du ticket de caisse ou facture de
cette date d’achat.

® Ces garanties excluent :

® Les dégradations consécutives au non respect des
précautions importantes ou a des utilisations
négligentes, notamment :

- Chocs, chutes, passage au four, ...

eSeuls les Centres Services Agréés TEFAL sont
habilités a vous faire bénéficier de cette garantie.

e Veuillez appeler le numero Azur pour I'adresse du
Centre Service Agréés TEFAL le plus proche de chez
vous.
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Marquages réglementaires

Marquage Localisation

Identification du fabricant ou marque com-

- Bouton de fermeture.
merciale

Année et lot de fabrication

Référence modéle

Pression maximum de sécurité (PS)
Pression supérieure de fonctionnement (PF)

Sur le bord supérieur du cou-
vercle, visible lorsque celui-ci
est en position “ouverture”.

Sur le fond extérieur de la

Capacité
cuve.
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TEFAL répond a vos questions

Probléemes

Recommandations

Si vous ne pouvez
pas fermer le
couvercle :

 Vérifiez que le bouton d’ouverture (E) est bien
enfoncé.

« Vérifiez le bon sens de montage du joint voir para-
graphe "Nettoyage et entretien”.

Si la cocotte a
chauffé sous pres-
sion sans liquide a
I’intérieur :

Faites vérifier votre cocotte par un Centre Service Agréé
TEFAL.

Si I’indicateur de
présence de pres-
sion n’est pas
monté et que rien
ne s’échappe par
la soupape pen-
dant la cuisson :

Ceci est normal pendant les premiéres minutes.

Si le phénoméne persiste, vérifiez que :

- La source de chaleur est assez forte, sinon augmentez-la.

- La quantité de liquide dans la cuve est suffisante.

- La soupape de fonctionnement est positionnée sur 1
ou

- La cocotte est bien fermée.

- Le joint ou le bord de la cuve ne sont pas détériorés.

- Le joint est bien positionné dans le couvercle voir pa-
ragraphe "Nettoyage et entretien”.

Si I’indicateur de
présence de pres-
sion est monté et
que rien ne
s’échappe par la
soupape pendant
la cuisson :

Ceci est normal pendant les premiéres minutes.

Si le phénomeéne persiste, passez votre appareil sous
I’eau froide jusqu'a ce que I'indicateur de présence de
pression descende.

Nettoyez la soupape de fonctionnement - fig 15 et le
conduit d’évacuation de vapeur - fig 16 et vérifiez que
le clapet de la soupape de sécurité s’enfonce sans dif-
ficulté - fig 17.
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Probléemes

Recommandations

Si la vapeur fuit autour
du couvercle, vérifiez :

La bonne fermeture du couvercle.

Le positionnement du joint du couvercle.

Le bon état du joint, au besoin changez-le.

La propreté du couvercle, du joint et de son
logement dans le couvercle.

Le bon état du bord de la cuve.

Si de la vapeur fuit
autour du couvercle
accompagnée d’un bruit
strident :

Vérifiez que le joint n’est pas pincé entre la cuve
et le couvercle.

Si vous ne pouvez pas
ouvrir le
couvercle :

Vérifiez que I'indicateur de présence de pression
est en position basse.

Sinon : décompressez, au besoin, refroidissez la
cocotte sous un jet d’eau froide.

N’intervenez jamais sur cet indicateur de pression.

Si les aliments ne sont
pas cuits ou s’ils sont
bralés,

vérifiez :

Le temps de cuisson.

La puissance de la source de chaleur.

Le bon positionnement de la soupape de
fonctionnement.

La quantité de liquide.

Si des aliments ont brilé
dans la cocotte :

Laissez tremper votre cuve quelque temps avant de
la laver.
N’utilisez jamais d’eau de javel ou de produits
chlorés.

Si I’un des systémes de
sécurité se
déclenche :

Arrétez la source de chaleur.

Laissez refroidir la cocotte sans la déplacer.
Attendez que I'indicateur de présence de pression
soit descendu et ouvrez.

Vérifiez et nettoyez la soupape de fonctionne-
ment, la tige d’évacuation de vapeur, la soupape
de sécurité et le joint.

Si le défaut persiste, faites vérifier votre appareil
par un Centre Service Agréé TEFAL.

Si vous n’arrivez pas a
mettre les poignées
rabattables* en position
d’utilisation :

Vérifiez que :

 Le bouton de déverrouillage* est mobile.

« Sile phénomene persiste, faites vérifier votre co-
cotte par un Centre de Service Agrée TEFAL.

Si vous n’arrivez pas a
rabattre les poignées
rabattables® :

« Ne forcez pas.
o Assurez-vous que vous appuyez a fond sur les
boutons de déverrouillage* des poignées.

*selon modéle
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10 recettes savoureuses
a préparer avec votre cocotte
Toutes les recettes sont réalisées pour 4 personnes.

Pour les cocottes d'une capacité inférieure a 6 litres,
diminuer les proportions d'un tiers.

Entrée

Soupe de légumes

4 pommes de terre, 1 poireau, 4 carottes, 1 navet, 1/ d’eau, sel, poivre, 3 cuilléres a soupe de

créme fraiche (facultatif).

4 personnes

Préparation : 15 min.
Position de la soupape : 1
Temps de cuisson : 10 min.

Poisson

Papillotes de julienne aux agrumes

Pelez et lavez les légumes.

Coupez les pommes de terre et le navet en gros cube.
Coupez finement les carottes et le poireau en tranches.
Mettre 1 litre d’eau dans la cocotte-minute, ajouter les
légumes, le sel et le poivre.

Fermer la cocotte-minute. Dés que la soupape se met
a siffler, réduire la source de chaleur et laisser cuire le
temps indiqué. Décompresser sous I’eau.

Ajoutez éventuellement la créme fraiche avant de
servir.

4 pavés de filet de julienne de 150 g chacun, 1T pamplemousse, 1 orange, le jus d’1 citron vert,
2 tomates, 1 oignon, 2 échalotes émincées, 60 g de beurre, 1 verre de vin blanc sec, quelques

feuilles d’estragon, sel, poivre.

4 personnes

Préparation : 25 min.
Position de la soupape : 2
Temps de cuisson : 8 min.
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Coupez les tomates en rondelles. Epluchez et émincez
trés finement I’oignon.

Pelez & vif et prélevez les quartiers du pamplemousse et
de I’orange en prenant soin de conserver le jus.
Disposez au centre de quatre feuilles d’aluminium 3
rondelles de tomates se chevauchant légérement.
Recouvrez d’un peu d’oignon et d’échalotes émincés,
ajoutez quelques feuilles d’estragon et déposez les
pavés de julienne. Relevez les bords de chaque
papillote afin de pouvoir verser sans crainte 1 cuillerée



a soupe de vin blanc et 2 cuillerées & soupe de jus de
pamplemousse-orange. Ajoutez quelques gouttes de
citron vert, salez et poivrez.

Déposez sur chaque poisson 1 quartier de
pamplemousse, 2 quartiers d’orange et 15 g de beurre
frais. Refermez bien les papillotes avant de les déposer
délicatement dans le panier vapeur.

Dans la cocotte, versez 70 cl d’eau. Placez-y le panier
vapeur sur son support en vous assurant qu’il n’est pas
en contact avec I'eau. Fermez la cocotte. Dés le
sifflement de la soupape, baissez le feu et laissez cuire
le temps indiqué. A la fin de la cuisson, ouvrez la
cocotte.

Retirez le panier vapeur de la cocotte et déposez
délicatement 1 papillote de julienne dans chaque
assiette. Ouvrez les papillotes a table a I'aide de
ciseaux et servez éventuellement accompagné d’une
salade d’avocats.

Mouton

Navarin printanier

600 g de collet de mouton et 600 g de haut de cételette coupés en morceaux, 1 botte de ca-
rottes nouvelles, 1 botte d’oignons nouveaux, 1 botte de navets nouveaux, 4 petites pommes
de terre nouvelles, 100 g de haricots verts, 2 tomates pelées, 2 gousses d'ail, 1 bouquet garni,
1 cuillére a soupe d’estragon ciselé, 30 g de beurre, 15 cl de vin blanc, 1 cuillére a café d’anis
vert, 1 cuillére a soupe d’huile d’olive, 1 cuillere a soupe de farine, sel, poivre.

4 personnes. Epluchez et nettoyez tous les Iégumes. Dans la cocotte,
faitesrevenir vivement les morceaux de viande et I'ail
non pelé dans I’huile et le beurre. Salez et poivrez.
Ajoutez la farine en pluie et mélangez bien. Versez le
vin blanc, ajoutez I'anis, le bouquet garni et les
tomates concassées. Complétez avec de I’eau pour
mouiller la viande a hauteur. Portez a ébullition.
Fermez la cocotte. Dés le sifflement de la soupape,
baissez le feu et laissez cuire selon le premier temps de
cuisson indiqué. A la fin de la cuisson, ouvrez la cocotte.
Ajoutez les légumes, salez et poivrez. Refermez la
cocotte. Dés le sifflement de la soupape, baissez le feu
et laissez cuire selon le second temps de cuisson
indiqué. A la fin de la cuisson, ouvrez la cocotte.
Egouttez la viande et les légumes, 6tez le bouquet
garni et I’ail. Laissez réduire le liquide de cuisson sur
feu vif jusqu’a obtention d’une sauce onctueuse.
Disposez la viande et les légumes dans un plat et
arrosez de jus. Parsemez d’estragon et servez.

Préparation : 20 min.

Position de la soupape : 2

Temps de cuisson : 10 min.
+ 7min.
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Veau

Roti aux trois moutardes

1 kg de carré de veau ficelé en réti, 6 carottes, 3 gousses d’ail, 1 oignon, 1 bouquet garni, 2
cuilleres a soupe de créme fraiche épaisse, 40 g de beurre, 30 cl de vin blanc sec, 2 cuilléres
a soupe de moutarde de Meaux, 1 de moutarde forte et 2 de moutarde douce a I'estragon,
1 cuillére a soupe d’huile, sucre en poudre, sel, poivre.

4 personnes Piquez le réti de batonnets d’ail. Dans la cocotte,
Préparation : 25 min. faites-le revenir dans le beurre et I'huile. Salez et
Position de la soupape : 2 poivrez. Retirfaz-le. Faiteg revenir Ie; carptte} coupées
Temps de cuisson : 11 min. en rondelles a la place, ajoutez 2 cuillerées a soupe de
sucre, du sel et du poivre. Remettez le réti, ajoutez le
bouquet garni, I’oignon et le vin blanc. Fermez la
cocotte. Dés le sifflement de la soupape, baissez le feu
et laissez cuire le temps indiqué. A la fin de la cuisson,
ouvrez la cocotte.
Retirez le réti et les carottes. Portez le jus de cuisson a
ébullition sur feu vif pour le faire réduire d’un tiers.
Ajoutez la créme fraiche et laissez cuire 5 min. a feu
doux, puis incorporez les moutardes sans laisser bouillir.
Passez la sauce au chinois et ajoutez un peu d’eau si
nécessaire.
Découpez le roti. Servez nappé de sauce et
accompagné de carottes.

Boeuf

Pot-au-feu du chef

1,2 kg de beeuf (gite ou macreuse, queue de beeuf, un peu de plat de cétes), 2 os a moelle, 800
g de grosses pommes de terres, 1/2 citron, 1 oignon piqué de 3 clous de girofle, 3 carottes, 3
poireaux ficelés, 3 navets, 1 branche de céleri, 1/2 céleri-rave, 1 téte d’ail, 1 bouquet garni, 4
cuilléres a soupe de Porto, 4 tranches de pain de campagne grillées et aillées, cornichons, gros
sel, sel, poivre.

4 personnes. Nettoyez et épluchez les légumes, coupez-les en
Préparation : 20 min. morceaux. Dans la cocotte, versez 2 litres d’eau et mettez
Position de la soupape : 2 I’oignonl les carottes, les poireaux, les navets, le céleri-
Temps de cuisson : 20 min. rave, la tetefi‘uil, la branchg de cgleri et Ie? bouquet garni.

+20 min Salez et poivrez. Portez_a ebu!htlon, puis Plongez-y les
. morceaux de viande. Faites cuire 10 min. & feu doux en
retirant régulierement |’écume qui se forme a la surface.
Fermez la cocotte. Dés le sifflement de la soupape,
baissez le feu et laissez cuire selon le premier temps de

38



cuisson indiqué. A la fin de la cuisson, ouvrez la cocotte.
Retirez les carottes, les poireaux, le navet et le céleri-rave
et mettez-les de c6té. Refermez la cocotte. Dés le
sifflement de la soupape, baissez le feu et laissez cuire
selon le second temps de cuisson indiqué. A la fin de la
cuisson, ouvrez la cocotte.

Lavez et épluchez les pommes de terre et faites-les cuire
dans une casserole d’eau salée. Pendant la cuisson de la
viande et des pommes de terre, coupez des rondelles de
citron et placez-les a I’extrémité de chaque os & moelle
en les fixant avec de la ficelle de cuisine. Mettez les os &
moelle dans une casserole d’eau légérement salée et
citronnée et laissez cuire 10 min. a feu doux.

Egouttez la viande. Servez-la entourée des légumes et
accompagnée de gros sel et de cornichons. Egouttez les
os et extrayez-en la moelle. Servez celle-ci avec les
tranches de pain grillées légérement aillées. Présentez le
bouillon a part aprés y avoir ajouté 3 ou 4 cuillerées a
soupe de Porto.

Volaille

Poulet basquaise

1 poulet de 1,5 kg coupé en morceaux par le volailler, 1 boite de 400 g de tomates entiéres pe-
lées, 1 boite de 400 g de poivrons rouges, 1 boite de 400 g de poivrons verts, 3 gousses d’ail ha-
chées, 3 oignons émincés, 1 bouquet garni, 2 verres de vin blanc, 4 cuilléres a soupe d’huile
d’olive, sel, poivre.

4 personnes Egouttez soigneusement les poivrons avant de les
Préparation : 20 min. émincer. Dans la cocotte, faites chauffer vivement
Position de la soupape : 2 I’huile d’olive avec la moitié de Iail, puis faites-y revenir

les morceaux de poulet. Salez et poivrez. Versez 1 verre
de vin blanc pour détacher les sucs de cuisson collés au
fond de la cocotte, puis retirez les morceaux.

Dans la méme cocotte, faites colorer les oignons.
Ajoutez les poivrons émincés et faites cuire 5 min. a feu
vif en remuant. Ajoutez les tomates, le bouquet garni,
I’ail et le vin restants. Salez et poivrez. Laissez mijoter
3 min. et remettez les morceaux de poulet.

Fermez la cocotte. Dés le sifflement de la soupape,
baissez le feu et laissez cuire le temps indiqué.

Retirez le bouquet garni, puis disposez dans chaque
assiette quelques morceaux de poulet avec la garniture
basquaise. Servez accompagné d’un riz pilaf.

Temps de cuisson : 11 min.
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Légumes
Ratatouille

5 courgettes coupées en rondelles, 4 aubergines en cubes, 4 grosses tomates en quartiers, 2 poi-
vrons rouges en dés, 1 poivron vert en laniéres, 2 gros oignons hachés, 3 gousses d’ail pelées en
purée, 1 branche de thym, 1 feuille de laurier, 1 branche de romarin, 1 petit bol de basilic, 1/2
botte de coriandre, 6 cuilleres a soupe d’huile d’olive, sel, poivre.

6 personnes
Préparation : 15 min.
Position de la soupape : 1

Temps de cuisson : 14 min.

Riz pilaf

Dans la cocotte, faites revenir a feu vif les oignons, les
dés de poivrons rouges et les laniéres de poivron vert
dans 3 cuillerées a soupe d’huile d’olive. Quand ils sont
dorés, ajoutez les cubes d’aubergines, les rondelles de
courgettes, les tomates et le restant d’huile. Terminez
avec le thym, le laurier, le romarin et I’ail. Salez et
poivrez. Remuez bien.

Fermez la cocotte. Dés le sifflement de la soupape,
baissez le feu et laissez cuire le temps indiqué. A la fin
de la cuisson, ouvrez la cocotte et remettez sur feu
doux et laissez réduire ainsi la ratatouille 10 min.
environ sans couvercle. Rectifiez I’assaisonnement si
nécessaire.

Servez la ratatouille chaude, parsemée d’un mélange
de basilic et de coriandre ciselés.

200 g de riz, 40 g de beurre, 75 cl de bouillon de volaille, 4 cuilléres a soupe d’arachide, sel,

poivre.

4 personnes

Préparation : 20 min.
Position de la soupape : 1
Temps de cuisson : 8 min.
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Rincez plusieurs fois le riz a I’eau claire et séchez-le
bien. Dans la cocotte, faites-le revenir a feu doux dans
I’huile et 20 g de beurre. Salez et poivrez. Remuez et
ajoutez le bouillon de volaille. Fermez la cocotte. Dés
le sifflement de la cocotte, baissez le feu et laissez cuire
le temps indiqué. A la fin de la cuisson, ouvrez la
cocotte.

Retirez le riz et égouttez-le. Versez-le dans un grand
saladier, ajoutez le beurre restant et remuez.

Ce riz pilaf accompagne les plats exotiques, les
poissons, les volailles et le veau.



Desserts

Compote aux trois pommes caramélisées

4 pommes reinettes, 4 pommes granny smith, 4 pommes Canada, 100 g de pignons de pin,
60 g de beurre, 100 g de cassonade, 2 pincées de cannelle en poudre, 1 cuillére a café de va-
nille liquide, 1 pincée de gingembre en poudre.

4 a 6 personnes
Préparation : 15 min.
Position de la soupape : 1
Temps de cuisson : 6 min.

Petites cremes caramel

Epluchez les pommes, épépinez-les, puis coupez-les en
quartiers de 2 cm d’épaisseur.

Dans la cocotte, faites-les revenir a feu doux dans le
beurre. Ajoutez la cannelle, la vanille, le gingembre, la
cassonade et les pignons de pin. Remuez & I’aide d’une
cuillére en bois.

Fermez la cocotte. Dés le sifflement de la soupape,
baissez le feu et laissez cuire le temps indiqué. A la fin
de la cuisson, ouvrez la cocotte.

Servez la compote fraiche ou tiede avec 1 boule de
glace a la vanille ou 1 cuillerée a soupe de créme
fraiche.

25 cl de lait, 1/2 gousse de vanille coupée en deux, 3 jaunes d’ceufs, 100 g de sucre semoule,

quelques gouttes de vinaigre.

4 personnes

Préparation : 15 min.
Position de la soupape : 1
Temps de cuisson : 7 min.

Faites bouillir le lait avec la vanille. Dans une terrine, mettez
50 g de sucre et les jaunes d’ceufs. Battez énergiquement
jusqu’a obtention d’un mélange bien blanc. Versez
progressivement le lait bouillant (débarrassé de la gousse
de vanille) sur les ceufs sans cesser de fouetter.

Dans une casserole a fond épais, mettez le sucre restant
avec 2 cuillerées a soupe d’eau et quelques gouttes de
vinaigre. Faites chauffer sur feu doux jusqu’a obtention
d’un caramel blond. Enduisez quatre ramequins
individuels de caramel. Filtrez la préparation aux ceufs a
I’aide d’une écumoire et versez-la dans les ramequins.
Couvrez ceux-ci d’un petit morceau de papier
aluminium. Disposez les ramequins dans le panier
vapeur.

Versez 75 cl d’eau dans la cocotte et installez-y le panier
vapeur sur son support. Fermez la cocotte. Dés le
sifflement de la soupape, baissez le feu et laissez cuire le
temps indiqué. A la fin de la cuisson, ouvrez la cocotte.
Laissez refroidir avant de mettre les crémes au
réfrigérateur.

Démoulez sur un plat et servez froid.
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Table des temps de cuisson

Légumes
FRAIS SURGELES
Cuisson Position de la Position de la
soupape 1 soupape 2

Artichauts - vapeur® 18 min.

- immersion™ 15 min.
Asperges - immersion 5 min.
Betterave rouge - vapeur 20 - 30 min.
Blé (lég. secs) - immersion 15 min.
Brocolis - vapeur 3 min. 3 min.
Carottes rondelles| - vapeur 7 min. 5 min.
Céleri - vapeur 6 min.

- immersion 10 min.
Champignons émincés | - vapeur 1 min. 5 min.

entiers | - immersion 1 min. 30
Chou vert émincé | - vapeur 6 min.
effeuillé | - vapeur 7 min.

Chou Bruxelles - vapeur 7 min. 5 min. - immersion
Chou-fleur - immersion 3 min. 4 min.
Courgettes - vapeur 6 min. 30 9 min

- immersion 2 min.
Endives - vapeur 12 min.
Epinards - vapeur 5 min. 8 min.

- immersion 3 min.
Haricots verts - vapeur 8 min. 9 min.
Haricots mi-secs - immersion 20 min.
Lentilles vertes (lég. secs) - immersion 10 min.
Navets - vapeur 7 min.

- immersion 6 min.
Petits pois - vapeur 1 min. 30 4 min
Poireaux rondelles - vapeur 2 min. 30
Potiron (purée) - immersion 8 min.
Pommes de terre en - vapeur 12 min.
quartiers - immersion 6 min.
Pois cassés (Iég. secs) - immersion 14 min.
Riz (Iég. secs) - immersion 7 min.

* Aliment dans le panier vapeur
** Aliment dans I'eau
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Viandes - Poissons

FRAIS SURGELES
Position de la soupape 2 | position de la soupape 2
Agneau (gigot 1,3 Kg) 25 min 35 min
Boeuf (roti 1 Kg) 10 min 28 min
Lotte (filets 0,6 Kg) 4 min 6 min.
Porc (r6ti 1 Kg) 25 min 45 min
Poulet (entier 1,2 Kg) 20 min 45 min.
Saumon (4 darnes 0,6 Kg) 6 min 8 min.
Thon (4 steaks 0,6 Kg) 7 min 9 min.
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Giivenliginiz icin
Guvenliginiz icin bu tGrtin gegerli kural ve yonetmeliklere uygundur :
- Basing altindaki Donanimlar Yonergesi
- Besinlerle temas eden malzemeler
-Cevre
o Bu Uriin ev icinde kullanilmak tizere tasarlanmistir.
e Tum talimatlar okumak icin zaman ayiriniz ve her zaman « Kullanim Kilavuzu »na
basvurunuz.
o TUm pisirme Uriinlerinde oldugu gibi, diidiiklii tencerenizi, 6zellikle ¢ocuklarin yaninda,
stirekli g6zlem altinda kullaniniz.
Duiduklu tencereyi isitilmis firna koymayiniz.
Basing altindaki didiiklii tencerenizi bir yerden bir yere dikkatle gotiiriiniiz. Sicak kisimlara
dokunmayiniz. Tutacak ve diigmeleri kullaniniz. Gerekirse eldiven kullaniniz.
Duiduklii tencerenizi kullanim amaci diginda bir amagla kullanmayiniz.
Duidiklii tencereniz basing altinda pisirmektedir. Uygunsuz kullanimdan dolayr haglanma
yaralanmalar meydana gelebilir. Dudikli tencerenizi kullanmadan once iyice
kapatildigindan emin olunuz.”Kapatma” paragrafini okuyunuz.
Duidiikli tencerenizi agmadan 6nce, supabin basingsiz konumda oldugundan emin
olunuz.
Duidiiklii tencerenizi hicbir zaman zorla agmayiniz. i¢ basincin iyice azalmis oldugundan
emin olunuz. Bakiniz“glivenlik” paragrafi.
Diiduiklii tencerenizi hicbir zaman icinde sivi olmadan kullanmayiniz, bu ciddi zarar verir.
Pisme sirasinda yeterince sivi oldugundan emin olunuz.
Kullanim talimatlarina uygun 1si kaynaklari kullaniniz.
CLIPSO® MODULO 2 diidiiklii tencerenizde asla stitli tarifler pisirmeyin.
Duiduikli tencerenizde kaya tuzu kullanmayin, onun yerine pisme neredeyse tamamlanmak
lizere iken sofra tuzu ilave edin.
Duiduiklii tencerenizi 2/3' den fazla doldurmayiniz (azami doldurma isareti).
Piring, kurutulmus sebzeler, veya kompostolar gibi pisirme sirasinda genlesen besinler icin,
...dudiklu tencerenizin kapasitesinin yarisindan fazlasini doldurmayiniz. Balkabagdi veya
kabak corbasi gibi ¢orbalar pisirdikten sonra diidiiklii tencerenizin sogumasi icin birkag
dakika bekleyin, daha sonra akan soguk suyun altina koyarak tamamen sogumasini
saglayin.
Basincin etkisi altinda sisme riski bulunan derileri olan etleri (6rnegin sigir dili) pisirdikten
sonra, deri sigkin goriindugu stirece eti delmeyiniz ; ¢ikabilecek buharla yanma tehlikesi
vardir. Eti pisirmeden 6nce delmenizi tavsiye ederiz.
Hamurumsu gidalarda (kirk bezelye, ravent..), bu gidalarin iceride sagilmamasi igin
acmadan evvel diidukli tencereyi hafifce sallayiniz.
Her kullanimdan &nce supaplarin tikali olmadigini kontrol ediniz. “Pisirmeden 6nce’
paragrafini okuyunuz.
Duiduklii tencerenizi basing altinda yagla kizartmak igin kullanmayiniz.
Temizlik ve bakim talimatlan disinda giivenlik sistemlerine miidahalede bulunmayiniz.
Sadece modelinize uygun TEFAL parcalarini kullaniniz. Ozellikle CLIPSO® MODULO 2.
e uygun bir tencere ve kapak kullaniniz.
Alkol buhar tutusur. Kapadi kapatmadan evvel yaklasik 2 dakika kaynatiniz. Alkolli tarifler
kullanirken diidiiklii tencerenizi dikkatle kullaniniz.
« Tencerenizin kabini pisirmeden evvel ve sonra diduiklu tencerenizi asitli veya tuzlu besinler
saklamak igin kullanmayiniz.
« Tencerenizi, asla saplar katlanmig* durumdayken bir 1si kaynagi tizerinde birakmayin.

Bu talimatlan saklayiniz

"4 *Modele gore degisir

"



Tanimlayici sema

A. Calisma supabi

B. Kapatma diugmesi
C. Buhar gikis kanali
D. Supap pozisyon gostergesi
E. A¢ma dugmesi
F. Emniyet supabi
G. Basing gostergesi
H. Conta (lastik)

Hazne

ozZzrRx=r

Buhar sepeti
Buhar sepeti ayagi

Hazne kolu*
. Maksimum doldurma isareti
. Sap katlama diigmesi*
. Katlanabilir saplar*

Ozellikler

Diiduiklii tencere tabaninin ¢api - referanslar

. CLIPSO® | Govde ve kapak
Kapasite | @Hazne @ Taban MODULO 2 malzemesi
45L 22 cm 18 cm P42706
6L 22cm 18cm P42807 .
Paslanmaz celik
8L 25cm 20cm P42814
0L 25¢cm 20cm P42815

Uyumlu isi kaynaklari

GAZ

PLAK,
ELEKTRIKLI

Standartlarla ilgili bilgiler:
Yiiksek calisma basinci: 80 kPa.
Maksimum guivenlik basinci: 120 kPa.

SERAMIKCAM  INDUKSIYON  SPIRAL
ELEKTRIK

HALOJEN

g WY

K
N2

e CLIPSO®

MODULO 2 dudukli tencere,

endiiksiyon dahil tiim 1s1 kaynaklari tizerinde

kullanilr.

o Elektrik plakasi tizerinde, diidiiklii tencerenin
tabanina esit veya daha kiiglik capta bir plaka

kullanin.

*Modele gore degisir

Hazneyi bogken
1Isitmayin,
tirlinliniize zarar
verebilirsiniz.
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e Seramik cam tabla Uzerinde haznenin dibinin
temiz ve net olmasindan emin olun.

® Gaz lizerinde, alevin haznenin capini agmamasi
gerekmektir.

o Tiim Ocaklar tizerinde, duidiklii tencerenizin tam
olarak ortalanmasina dikkat edin.

TEFAL aksesuarlari

e CLIPSO® MODULO 2 didikli tencerenin
piyasadan temin edilebilecek aksesuarlari

sunlardir:
Aksesuarlar Referans
4,5/6L X1010004
Conta (lastik)
8/10L X1010003
4,5/6L 792185
Buhar sepeti
8/10L 980513
Sacayak X1030007
e Baska parcalarin degistirilmesi veya onarimlar
icin, Yetkili bir TEFAL Servis Merkezine miracaat
ediniz.
eSadece modelinize uygun orijinal TEFAL
parcalari kullanin.
Kullanim

Acma

® Kapagin agma diigmesi (E) Gizerine basin - sekil 1

Kapatma
Kiskaglarinkapagin  eKapagin kapatma diigmesi (B) iizerine basin
kenarina  temas - sekil 2
etmesi

gerekmektedir.
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Maksimum ve minimum
doldurma

® Minimum 25 cl (2 bardak) - sekil 3
e Maksimum hazne (M) yiksekliginin 2/3'U
- sekil 4

Bazi besinler igin
e Piring, susuz sebzeler veya kompostolar gibi

pisirme esnasinda genlesen besinler igin,
didukli tencereyi kapasitesinin yarisindan fazla
doldurmayin. Corbalarda, hizli basing diistirme
islemi yapmanizi tavsiye ediyoruz.

Buhar sepetinin kullaniimasi

Buhar sepetine e Haznenin dibine 75 cl su koyun.

yerlestirilmis olan eBuhar sepeti ayagini (J) buhar sepetinin (I)
besinlerin dudiiklii altina takin - sekil 5 ve 6

tencerenin

kapagina temas et- ® Hepsini haznenin dibine yerlestirin - sekil 7

memesi gerekmek-
tedir.

Calisma supabinin kullanilmasi

isleyis supabini yerine takmak icin

eisleyis supabini, pozisyon géstergesini (D)
kapak Uzerindeki sekille @B bir hizaya
getirerek takin - sekil 8

e Buhar tahliye cubugunun yerine oturmasi icin,
supabi bastirin.

e isleyis supabinin orta kismi {izerine (A) bastirin
ve arzulanan pozisyona dek cevirin - Sekil 8

Hassas besinleri ve sebzeleri pisirmek icin

eisleyis supabinin pozisyon géstergesini (D), 1
lizerine getirin - Sekil 9

Et, balik ve donmus gidalar pisirmek icin

e isleyis supabinin pozisyon gdstergesini (D), 2
Uzerine getirin — Sekil 10
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isleyis supabini yerinden ¢ikarmak icin

e isleyis supabinin orta kismi {izerine (A) bastirin
ve pozisyon gostergesini (D) kapak tzerindeki
sekille @D bir hizaya - Sekil 11

e Supabi yerinden ¢ikarin

Clipso modulo 2°'u,

Katlanabilir saplar*

Kullanmadan 6nce saplarin iizerindeki etiketleri

sokiin.

asla saplari kat- katlamayl denemeyin.

lanmis* durumday-

Saplan, kilit agma diigmelerine basmadan

ken bir is1 kaynagi - Saplari katlamak i |<_;|n

iizerinde birak-

mayin.

. Saplari kullanim
konumuna
getirmek icin:

-

IIKLIK "
»

AN . )

ik kullanim

Buhar sepeti ayagini (J) buhar sepeti (I) altina
takin - sekil 5 ve 6

Buhar sepetini (I) haznenin dibine yerlestirin
- sekil 7

Haznenin (M) 2/3'line su doldurun.

Dudiikll tencereyi kapatin.

Gahisma supabini (A) yerlestirin ve 2 iizerine
getirin.

Dudiikli tencereyi maksimum glicte ayarlanmis
olan bir sicaklik kaynagi tizerine yerlestirin.
Buhar supaptan ¢ikmaya basladiginda atesi kisin
ve 20 dakika tutun.

20 dakika gectiginde, atesi kapatin.

e Supabi & pozisyonuna kadar gevirin.
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e Basing gostergesi (G) asadi indiginde: diidukli
tencerenizde artik basing bulunmamaktadir.
o Duduikli tencereyi acin - sekil 1

Pisirme oncesi

@ Her kullanimdan 6nce gozle, buhar ¢ikis kanalinin
(C) tikali olmamasini kontrol edin - sekil 12

eEmniyet supabinin hareketli olmasini kontrol
edin:"Temizlik ve bakim” paragrafina bakiniz.

© Duduikli tencereyi kapatin - sekil 2

 Supabi (A) yerine takin - sekil 8

eSonuna kadar bastinn ve secilen pisirme
pozisyonuna kadar cevirin - sekil 9

® Calistirmadan once dudukli tencerenin uygun bir
sekilde kapanmis olmasindan emin olun.

e Diidiklu tencereyi maksimum guicte ayarlanmig
olan bir sicaklik kaynagi tizerine yerlestirin.

Pisirme esnasinda

e Calisma supabi sirekli olarak dizenli bir ses
cikararak (PSCHHHT) buhar cikariyorsa, sicaklik
kaynagdini kisin.

o Tarifte belirtilmis olan pisirme siiresini tutun.

e Pisirme esnasinda, supaptan stirekli ses geliyor
olmasina dikkat edin. Buhar yoksa, hafifce
sicakhk kaynagini acin, aksi durumda sicaklik
kaynadini kisin.
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Pisirme sonu

Buhari serbest birakmak icin
eSicaklik kaynagi kapatildiginda, ki
seceneginiz bulunmaktadir:

e Basincin yavas bir sekilde bosaltilmasi:
calisma supabini (A) < pozisyonuna kadar
gevirin. Basing gostergesi (G) asagi
indiginde: dlidiklu tencereniz artik basingli
degildir.

eBasincin hizh bir sekilde bosaltiimasi:
diduklu tencerenizi soguk su muslugunun
altina koyun - sekil 13 . Basing gostergesi (G)
asagl indiginde: dudukli tencereniz artik
basingli degildir. calisma supabini (A) &
pozisyonuna kadar cevirin.

o Didikli tencerenizi acabilirsiniz - sekil 1

Temizlik ve bakim

Duduiklii tencerenin
temizlenmesi

Eger basin¢ gostergesi
(G) asagiya inmiyorsa,
diidiiklu tencerenizi
soguk su muslugunun
altina koyun - sekil 13
Bu basing gostergesi
lizerine asla miidahale
etmeyin.

Buhar tahliyesi sirasinda
normal olmayan bir
pliskiirme s6z konusu
olmasi halinde, isleyis
supabini (A) pisirme
pozis&onuna getirin:
veya £, ardindan cabuk
basing alma islemini
uygulayin.

eCihazinizin  dizgiin  calismasi  igin, her
kullanimdan sonra bu temizlik ve bakim
talimatlarina uyunuz.

e Dudikli tencereyi her kullanimin ardindan
bulasik deterjani eklenmis 1lik su ile yikayin.
Sepeti de ayni sekilde temizleyin.

® Camasir suyu veya klorlu Griinler kullanmayin.

® Haznenizi bosken isitmayiniz.
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Haznenin icini temizlemek icin

e Bir bulasik stingeri ve bulasik deterjani ile
yikayin.

ePaslanmaz haznenin igerisinde izler
olusmussa, sirke ile temizleyin.

Haznenin disini temizlemek icin
® Bir stinger ve bulasik deterjant ile yikayin.

Kapagi temizlemek icin
e Kapadi bir stinger ve bulasik deterjani ile
yikayin.

Kapagin contasini temizlemek igin

e Her pisirme isleminin ardindan, contayi (H)
ve conta bdlmesini temizleyin.

e Contanin yeniden yerine takilmasi icin,
sekil 14'e bakiniz ve "face c6té couvercle"
ibaresinin kapadin karsisinda olmasina
dikkat edin.

Calisma supabini (A) temizlemek icin

¢ Calisma supabini (A) cikarin - sekil 11

e Calisma supabini (A) musluktan akan suyun
altinda temizleyin - sekil 15

e Hareketli olmasini kontrol edin: yandaki
¢izim

Kapak iizerinde yer alan calisma supabi

kanalini temizlemek icin

o Supabi (A) kaldirnn - sekil 11

e Buhar tahliye kanalinin tikanik olmamasini
ve yuvarlak olmasini gézle kontrol edin -
sekil 12. Gerekirse bir kiirdan yardimiyla
temizleyin - sekil 16 ve durulayin.

Hazneyi ve sepeti
bulasik makine-
sinde yikayabilirsi-
niz.

Isleyis supabini (A)
ve contayi (H)
cikardiktan sonra,
kapagi bulasik ma-
kinesine koyabilir-
siniz.

Kapagdin icerisinde
yer alan vidayi ve
somunu asla sok-
meyin
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Emniyet supabini (F) temizlemek igin

e Kapadin icerisinde yer alan emniyet supabi
kismini suyun altina tutarak temizleyin.

+ Kulak ¢ubugu yardimiyla hareketli olmasi
gereken parcasi uUzerine gugli bir sekilde
bastirarak diizgiin ¢alismasini kontrol edin -
sekil 17

Dudiikli tencerenizin contasini degistirmek

icin

e Diidiikli tencerenizin contasini her sene
degistirin.

« Eger bir kesik bulunuyorsa dudukli

tencerenizin contasini degistirin.
« Her zaman modelinize tekabiil eden orijinal bir
TEFAL contasi alin.

Diidiiklii tencerenizi kaldirmak igin

e Kapagi hazne lizerinde ters gevirin.

Clipso® Modulo 2 iiriiniiniiziin

katlanabiliyorsa* :

eSaplarin kilit agma diigmelerine (N) basin.
“Katlanabilir saplar” paragrafina bakin.

e Saplari, kilit agma diigmelerine basmadan
katlamayr* denemeyin.

saplan

Emniyet

Otomatik pisiriciniz bircok emniyet tertibati
donanimlidir:

e Kapatma isleminde emniyeti

- Kiskaglarin kapagin kenarina temas etmesi
gerekmektedir. Temas etmiyorsa basing
gOstergesi seviyesinde bir buhar sizintisi
olacaktir ve dudukli tencerenin basinc
yukselmeyecektir.

e Agma isleminde emniyet:

- Eger dlidukli tencere basing altinda ise, agma
digmesi hareket ettirilemez.

- Duduklu tencereyi asla zorla agmayin.

- Basing gostergesi ile kesinlikle oynamayiniz.

-icerdeki basincin diismiis olmasindan emin
olun.
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Diidukli tencereni-
zin kalitesini uzun
siire korumak igin:
hazneyi, bosken
Isitmayin.

Bu islemi gerce-
klestirmek icin asla
kesici veya sivri bir
nesne kullan-
mayiniz.

Her 10 senelik kul-
lanim siiresinin
ardindan diduiklii
tencerenin Yetkili bir
TEFAL Servis merke-
zinde kontrol ettiril-
mesi
gerekmektedir.



® Asin basinca karsi iki emniyet:

- ik tertibat: emniyet supabi (F) basinci serbest birakir
- sekil 19

-ikinci tertibat: conta kapak ile hazne arasindan
buharin ¢cikmasini saglar - sekil 20

Eger asiri basinca karsi emniyet sistemlerinden

biri devreye girerse:

e Sicaklik kaynagini kapatin.

© Diiduikli tencerenin tamamen sogumasini bekleyin.

e Acin.

e Calisma supabini (A), buhar tahliye kanalini (C),
emniyet supabini (F) ve contayi (H) kontrol edin
ve temizleyin.

e Eger tiim bu kontroller ve temizleme islemlerinin
ardindan Urlininlizde sizinti oluyorsa veya
calismiyorsa, yetkili bir TEFAL servis merkezine
gotirin.

Kullanim onerileri

1 -Calisma supabindan ciktiginda buhar ¢ok
sicaktir.

2 -Basinggostergesi isareti ylikseldiginde, duduiklu
tencerenizi artik agamazsiniz.

3 -Tum pisirme cihazlan icin oldugu gibi, 6zellikle
didiiklii  tencereyi ¢ocuklarin yakininda
kullaniyorsaniz cok dikkatli olun.

4 - Buhar piiskiirmesine dikkat edin..

5 -Diidiiklii tencereyi tasimak icin, haznenin iki
sapini kullanin.

6 -Didiiklii tencerenin icerisinde besinleri
birakmayin.

7 -Paslanmaz celigin kalitesini bozabilecek olan
camagir suyu veya klorlu iiriinleri asla
kullanmayin.

8 -Kapagi suya batirlmis olarak birakmayin.

9 - Contayi her sene degistirin.

10 - Diid(iklii tencerenin temizligi mutlaka sogukken
ve cihaz bosken yapilmalidir.

11 -Her 10 senelik kullanim siiresinin ardindan
didiiklii tencerenin Yetkili bir TEFAL Servis
merkezinde kontrol ettirilmesi gerekmektedir.
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Garanti

eKullanim talimatlarinda 6ngorilen  sekilde
kullanildigi takdirde yeni TEFAL pisiricinizin
govdesi sunlara karsi 10 yil garantilidir:

- Govdenin metal yapisindan kaynaklanan tim
arizalar,
- Metal tabanin erken asinmasi.

e Her tiirlii imalat hatasi veya kusuru igin tiim
diger parcalarda bakim ve iscilik garantisi 1
yildir (Ulkenizdeki yasalara gore degisebilir).

® Bu garanti, liriiniin kasa fisi veya satin alinma
tarihini iceren faturanin ibraz edilmesi iizerine
gegerlidir.

o Sunlar garanti kapsaminda degildir:

®Onemli uyarilarin dikkate alinmamasi veya yanls
kullanimdan kaynaklanan arizalar, yani:

- Darbeler, distirme, firina koyma...

eYalnizca Yetkili TEFAL Servis Merkezleri bu
garantiden yararlanmaniza onay verebilir.

eSize en yakin Yetkili TEFAL Servis Merkezinin
adresini 6grenmek icin 444 40 50 Musteri
Hizmetleri Danisma Hatti'ni arayin.
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Yonetmelige bagh isaretler

isaret

Yeri

Uretici veya ticari marka adi

Kapatma diigmesi

Uretim senesi

Model referansi

Maksimum emniyet basinci (PS)
Yiiksek calisma basinci (PF)

Kapak « agik» pozisyonda iken gozle
gorilebilir sekilde kapagin Ust ke-
nari Uzerinde

Kapasite

Haznenin dis tabani tizerinde
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TEFAL sorularinizi cevaphiyor

Sorunlar,

Oneriler

Kapagi

kapatamiyorsaniz:

Ac¢ma diigmesinin (E) basili pozisyonda olmasini kontrol
edin.

Contanin dogru yonde takilmis olmasini kontrol edin "Te-
mizlik ve bakim " paragrafina bakiniz.

NO

gosterge isareti
yiikselmedi ise ve
pisirme esnasinda
supaptan hicbir
sey cikmiyorsa:

Eger diidiiklii Duidiikli tencerenizi TEFAL Yetkili Servis Merkezine kon-
tencere icerisinde | trol ettirin.

sivi olmadan

basing altinda

1sindi ise:

Eger basing Bu ilk dakikalarda normaldir.

Eger ayni sey devam ederse sunlari kontrol edin:

-Sicaklik kaynaginin yeterince glicli olmasini kontrol
edin, degilse ylkseltin.

- Hazne icerisindeki sivi miktarinin yeterli olmasini,

- Galisma supabinin 1 veya 2 iizerine getirilmis olmasin,

- Diiduiklii tencerenin iyice kapanmig olmasini,

-Contanin veya hazne kenarinin hasar goérmis olma-
masini,

- Contanin kapak icerisine dogru bir sekilde yerlestiriimis
olmasini kontrol edin, “Temizlik ve Bakim” paragrafina
bakiniz.

Eger basing
gosterge isareti
yiikseldi ise ve
pisirme esnasinda
supaptan higbir
sey cikmiyorsa:

Bu ilk dakikalarda normaldir. E§er ayni sey devam derse,
basing gostergesi asadi inene kadar cihazinizi soguk
suyun altina tutun.

Galisma supabini - sekil 15 ve buhar tahliye kanalini -
sekil 16 temizleyin ve emniyet supabi bagligina zorlan-
madan basiliyor olmasini kontrol edin - sekil 17.
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Sorunlar,

Oneriler

Eger kapagin
etrafindan buhar
siziyorsa, sunlari

Kapadin iyi kapanmis olmasini.
Kapak contasinin yerlestirilmesini.
Contanin iyi durumda olmasini, gerekirse degistirin.

acamiyorsaniz:

kontrol edin: Kapagin, contanin ve kapak lizerindeki bdlmesinin
temiz olmasini.
Hazne kenarinin iyi durumda olmasini.

Kapagi Basing gosterge isaretinin dlsiik pozisyonda ol-

masini kontrol edin.

Degilse: basici giderin, gerekirse dlidUkli tencereyi
soguk suyun altina tutun.

Bu basing gostergesine asla miidahale etmeyin.

Eger kapak
etrafindan, kulak
tirmalayici bir ses ile
birlikte buhar
ciktigini goriirseniz:

Contanin tencere ile kapak arasina sikisip
sikismadigini kontrol edin

Eger besinler

pismemis veya
anmis ise, sunlari
ontrol edin:

Pisirme suresi.

Sicaklik kaynadi glicii.

Calisma supabinin dogru konumda olmasi.
Sivi miktari.

Eger besinler diidiiklii
tencere icerisinde
yandi ise:

Yikamadan 6nce hazneyi suya batirilmis olarak bekle-
tin.
Asla camasir suyu veya klorlu Grtinler kullanmayin.

Eger emniyet
sistemlerinden biri
harekete gegerse:

Sicaklik kaynagini kapatin.

Duduklu tencereyi hareket ettirmeden 6nce
sogumasini bekleyin.

Basing gosterge isaretinin inmesini bekleyin ve agin.
Galisma supabini, buhar tahliye kanali cubugunu,
Iemniyet supabini ve contayi kontrol edin ve temiz-
eyin.

Ariza devam ederse, cihazinizi TEFAL Yetkili Servis
Merkezine kontrol ettirin.

Kullanim konumunda
katlanabilir saplari*
katlayamiyorsaniz:

Sunlar kontrol edin:

Kilit agma diigmesi* hareketli mi ?

Durum devam ederse tencerenizin Yetkili bir TEFAL
Servis Merkezi tarafindan kontrol edilmesini
saglaymn.

Katlanabilir
saplarr* katlayamiyor-
saniz:

« Zorlamayin.
« Saplarin kilit agma digmelerine* bastiginizdan
emin olun.

*Modele gore degisir
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GARANTI BELGESI

GARANTI ILE ILGILI OLARAK DIKKAT EDILMES|I GEREKEN HUSUSLAR

Groupe Seb istanbul tarafindan verilen bu garanti, iiriiniin kullanma kilavuzunda yer alan

hususlara aykin kullanilmasindan dogacak arizalarin giderilmesini kapsamadigi gibi,

asagidaki durumlar garanti disidir.

1. Kullanma hatalarindan meydana gelen hasar ve arizalar,

2. Hatali elektrik tesisati kullanilmasi nedeniyle meydana gelebilecek ariza ve hasarlar,

3.Tuketici Grind teslim aldiktan sonra, dis etkenler nedeniyle (vurma, ¢arpma, vs.)
meydana gelebilecek hasarlar,

4. Garantili onarim icin yetkili servise basvurulmadan énce Groupe Seb yetkili personeli
veya yetkili servis personeli disinda birinin, cihazi onarim veya tadiline kalkismasi
durumunda,

5. Uriinde kullanilan aksesuar pargalar.

Yukarida belirtilen arizalarin giderilmesi ticret karsihigi yapilr.

GARANTI SARTLARI

Bu Uriin ev kullanimi igin tasarlanmistir. Profesyonel kullanim igin uygun degildir.

1. Garanti Siresi, iriintin teslim tarihinden itibaren baslar ve 2 yildir.

2. Urlintin biitiin pargalari dahil olmak tizere tamami firmamizin garantisi kapsamindadir.

3. Urliniin garanti siiresi icinde arizalanmasi durumunda, tamirde gecen siire garanti siiresine
eklenir.

4. Uriiniin tamir siiresi en fazla 30 is glintidiir. Bu siire, {irin(in servis istasyonuna, servis
istasyonunun olmamasi durumunda, Urtinlin saticisi, bayii, acentasi, temsilciligi, ithalatgisi
veya imalatgisindan birine bildirim tarihinden itibaren baslar.

5. Sanayi Urtiniiniin arizasinin 15 is glinl icerisinde giderilmemesi halinde, imalatgi veya
ithalatgi; Grlintin tamiri tamamlanincaya kadar, benzer 6zelliklere sahip baska bir sanayi
Urtinlind tiiketicinin kullanimina tahsis etmek zorundadir.

6. Uriiniin garanti siiresi icerisinde, gerek malzeme ve iscilik, gerekse montaj hatalarindan
dolayi arizalanmasi halinde, iscilik masrafi, degistirilen parca bedeli ya da bagka herhangi
bir ad altinda hicbir licret talep etmeksizin, tamiri yapilacaktir.

7. Uriintin:

-Teslim tarihinden itibaren garanti stiresi icinde kalmak kaydiyla bir yil icerisinde, ayni
arizayi ikiden fazla tekrarlamasi veya farkli arizalarin dortten fazla veya belirlenen garanti
stiresi icerisinde farkli arizalarin toplaminin altidan fazla olmasi unsurlarinin yani sira, bu
arizalarin Grtinden yararlanmamayi stirekli kilmasi,

-Tamiri i¢in gereken azami stirenin asiimasi,

-Servis istasyonunun mevcut olmamasi halinde sirasiyla saticisi, bayii, acentasi, temsilciligi,
ithalatgisi veya imalatgisindan birinin diizenleyecegi raporla arizanin tamirinin mimkin
bulunmadiginin belirlenmesi durumlarinda, licretsiz olarak degistirme islemi yapilacaktir.

8.Uriintin kullanma kilavuzunda yer alan hususlara aykiri kullanilmasindan kaynaklanan
arizalar garanti kapsami disindadir.

9. Garanti suresi icerisinde, servis istasyonlari tarafindan yapilmasinin zorunlu oldugu, imalatgi
veya ithalatgi tarafindan sart kosulan periyodik bakimlarda; verilen hizmet karsiliginda
tlketiciden iscilik Ucreti veya benzeri bir licret talep edilemez.

10. Garanti belgesi ile ilgili olarak ¢ikabilecek sorunlar icin T.C. Sanayi ve Ticaret Bakanhgi

Tiketicinin ve Rekabetin Korunmasi Genel Mudurliigi'ne basvurulabilir.

Bu Garanti Belgesi'nin kullaniimasina 4077 sayili Kanun ile bu Kanun’a dayanilarak yurtrlige

konulan Garanti Belgesi Uygulama Esaslarina Dair Teblig uyarinca, T.C. Sanayi ve Ticaret

Bakanhgi Tuketicinin ve Rekabetin Korunmasi Genel Miidiirlugu tarafindan izin verilmistir.
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iMALATCI VEYA iTHALATCI FIRMANIN:
Unvani :Groupe SEB istanbul Ev Aletleri Tic. A.S.
Adresi :Beybi Giz Plaza Dereboyu Cad. Meydan
sok. No:28 Kat:12 34398
Maslak/istanbul

DANISMA HATTI: 444 40 50 ﬂ

FIRMA YETKILISINiN:
_— g ALETLEF!J e
Y iz

MALIN:

Markasi :TEFAL

Cinsi : DUDUKLU TENCERE
Modeli :P42706, P42707, P42814, P42815
Belge izin Tarihi :14.04.2009

Garanti Belge No 167898

Azami Tamir Suresi :30 guin

Garanti Suresi 2yl

Kullanim Omrii Al

SATICI FIRMANIN

Unvani

Adresi

Tel-Telefax

Fatura Tarih ve No
Teslim Tarihi ve Yeri
TARIH-IMZA-KASE

Size en yakin servisimizi 444 40 50 numarah Tiiketici Danigma
Hattimizdan 6grenebilirsiniz.
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Dudiikli tencerenizle
hazirlayabileceginiz 10 lezzetli tarif

Tiim tarifler 4 kisiliktir. 6 litreden az kapasiteye
sahip tencereler igin, 1/3’lik kismini azaltin.

Giris

Sebze corbasi

4 patates, 1 pirasa, 4 havug, 1 salgam, 1 litre su, tuz, karabiber, 3 ¢orba kasigi krema (arzuya

bagli olarak).

4 kisilik

Hazirlama: 15 dakika
Supap pozisyonu: 1
Pisirme siiresi: 10 dakika

Balik

Kagitta narenciyeli jiilyen balik

Sebzelerin kabuklarini soyun ve yikayin.

Patatesleri ve salgami kiipler halinde kesin. Havuglari ve
pirasayi ince dilimler halinde kesin.

Tencereye 1 litre su koyun, ardindan sebzeleri doldurun,
tuz ve karabiber ekleyin.

Tencereyi kapatin. Diidlik 6tmeye baslar baglamaz, atesi
kisin ve belirtilen siire boyunca pismeye birakin. Su
altinda basincini alin.

Servis yapmadan 6nce, arzuya gore krema ekleyin.

4 adet her biri 150 g jlilyen morina baligi fileto, 1 adet greyfurt, 1 adet portakal, 1 yesil limonun
suyu, 2 domates, 1 sogan, 2 dis kiyilmis sarimsak, 60 g tereyadi, 1 bardak sek beyaz sarap,
birkag yaprak tarhun otu, tuz, karabiber

4 kisilik

Hazirlama: 25 dakika
Supap pozisyonu: 2
Pisirme siiresi: 8 dakika
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Domatesleri halkalar halinde kesin. Sogani soyun ve
cok ince olarak kiyin.

Sularini korumaya dikkat ederek greyfurt ve portakali
soyun ve ¢eyrek dilimlerini ayirin.

Dort adet aliminyum folyo Uzerine hafifce Ust Uste
gelecek sekilde 3 domates halkasini yerlestirin. Biraz
soganla ve kiyilmis sarimsakla kaplayin, birkag yaprak
tarhun otu ekleyin ve jilyen filetolarini yerlestirin. 1
corba kasigi beyaz sarabi ve 2 ¢orba kasigi greyfurt-



portakal suyunu dokebilmek amaciyla her folyonun
kenarlarini kaldirin. Birkag damla yesil limon suyu, tuz
ve karabiber ekleyin.

Her balik Gzerine 1 greyfurt ceyredi, 2 portakal ceyregi
ve 15g soguk tereyadi koyun. Folyolari glizelce kapatin
ve 6zenle buhar sepeti icerisine yerlestirin.

Duduklu tencere igerisine 70 cl su koyun. Su ile temas
etmemesine dikkat ederek buhar sepetini yuvasini
takin.

Duduklu  tencereyi kapatin.  Supap G6tmeye
basladiginda, atesi kisin ve belirtilen stire boyunca
pisirin. Pisirme sonunda, diidiklu tencereyi agin. Buhar
sepetini dudukli tencere icerisinden ¢ikarin ve her
tabaga dikkatlice 1 adet julienne’li folyo koyun.
Folyolari masada makas yardimiyla agin ve istege bagli
olarak avokado salatasi ile servis yapin

Kuzu

Buharda kuzu yahni

600 g kuzu boyun gerdani ve 600 g pargalar halinde kesilmis kaburga kemigi, 1 demet havug,
1 demettaze sogan, 1 demet taze salgam, 4 adet kiglik taze patates, 100 g taze fasulye, 2 adet
kabugu soyulmus domates, 2 dis sarimsak, 1 demet garnitiir, 1 ¢orba kasigi kiyilmis tarhun
otu, 30 g tereyadi, 15 cl beyaz sarap, 1 tath kasigi yesil anason, 1 ¢orba kasigi zeytinyadi, 1
¢orba kasigi un, tuz, karabiber

4 kisilik. - . R
Hazirlama : 20 dakika Butun sebzeleri soyun ve temizleyin. Duduikli tencere

icerisinde et parcalarini ve siviyag ve tereyagi icerisinde

Sfu.)ap P""Zisyf’"“‘ 2 . kiyilmamis sarimsadi cevirin. Karabiber ve tuz ekleyin.
Pisirme siiresi: 10 dakika Unu yavas yavas ekleyin ve iyice karistirin. Beyaz sarabi
+ 7 dakika dokiin, anasonu, garnittiri ve domatesleri ekleyin. Etin

1slanmasi icin etin tzerine gegecek kadar su ekleyin.
Kaynatin. Diiduiklu tencereyi kapatin. Supap 6tmeye
basladiginda, atesi kisin ve belirtilen ilk stire boyunca
pisirin. Pisirme islemi sonunda diidiikli tencereyi agin.
Sebzeleri ekleyin, tuz ve karabiber koyun. Diduklu
tencereyi yeniden kapatin. Supap Otmeye
basladiginda, atesi kisin ve belirtilen ikinci sire
boyunca pisirin. Pisirme islemi sonunda, diduklu
tencereyi acin. Eti ve sebzeleri siiziin, garnitlri ve
sarimsadi ¢ikarin. Yogun bir sos elde edene kadar gti¢lu
ateste pisirme sivisini kaynatin. Eti ve sebzeleri bir
tabaga alin ve yemegin suyunu {zerinde gezdirin.
Tarhun otu serpin ve servis yapin.
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Dana eti

Ug hardalli kizartma et

1 kg rosto olarak sarilmis dana eti, 6 adet havug, 3 dis sarimsak, 1 sogan, 1 buket garni, 2 corba
kasigi kati taze krema, 40 g tereyagi, 30 cl sek beyaz sarap, 2 corba kasigi Meaux hardal, 1 aci
hardal ve 2 tarhun otlu tatl hardal, 1 corba kasidi siviyag, pudra sekeri, tuz, karabiber.

4 kisilik Sanmsaklarl rostoya batinn. Didukli tencere
Hazirlama: 25 dakika icerisinde rostoyu tereyagi ve siviyag ile gevirin. Tuz ve
Supap pozisyonu: 2 karabiber ekleyin. Rostoyu ¢ikarin. Ayni yagda halka

seklinde dogranmis havuglari gevirin, 2 ¢orba kasigi
seker, tuz ve karabiber ekleyin. Rostoyu yeniden koyun,
garnitlir, sogani ve beyaz sarabi ekleyin. Dudukli
tencereyi kapatin. Supap 6tmeye basladiginda, atesi
kisin ve belirtilen stire boyunca pisirin. Pisirme islemi
sonunda, diidikll tencereyi agin. Rostoyu ve havuglari
cikarin. Pisirme suyunu ceyrek oranda azalana kadar
harli ateste kaynatin. Taze kremayi ekleyin ve 5 dakika
kisik ateste pisirin, ardindan hardallan ekleyin ve
kaynatin. Sosu bir kaba alin ve gerekirse biraz su
ekleyin. Rostoyu kesin. Uzerine sosu dékerek ve
havuglarla birlikte servis yapin.

Pisirme siiresi: 11 dakika

Dana eti

Sefin yemegi

1,2 kg dana eti (but parcasi veya kol kemigi iizerindeki ince et, sigir kuyrugu), 2 adet ilikli kemik,
800 g bliyiik patates, 1/2 limon, 3 adet karanfil batirilmis 1 adet sogan, 3 adet havug, 3 adet
pirasa, 3 adet salgam, 1 adet kereviz sapi, 1/2 kereviz, 1 bas sarimsak, 1 garnitiir demeti, 4
corba kasigi Porto, 4 dilim kizarmis kéy ekmedi, kornison, kaya tuzu, tuz, karabiber.

4 kisilik Sebzeleri temizleyin ve soyun, parcalar halinde kesin.
Hazirlama: 20dakika Didiiklu tencere igerisine 2 litre su koyun ve sogani,
Supap pozisyonu: 2 havuglar, pirasalar, salgamlari, kerevizi, sarimsagdi,

kereviz sapini ve garnitliri koyun. Tuz ve karabiber
ekleyin. Kaynatin ve ardindan igerisine et parcalarini
daldirn. Yiizeyde olusan koptigii dizenli olarak alarak
kisik ateste 10 dakika pisirin.

Dudukli tencereyi kapatin. Supap 6tmeye basladiginda,
atesi kisin ve belirtilen ilk stire boyunca pisirin. Pisirme
islemi sonunda, dudukli tencereyi agin. Havuglari,

Pisirme siiresi: 20 dakika
+ 20 dakika
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Tavuk

Bask usulii tavuk

pirasalari, salgami ve kerevizi ¢ikarin ve ayr bir yere
koyun. Dudukli tencereyi yeniden kapatin. Supap
dtmeye basladiginda, atesi kisin ve belirtilen ikinci stire
boyunca pisirin. Pisirme islemi sonunda, duduklu
tencereyi agin.

Patatesleri yikayin ve soyun, bir tencerede tuzlu su ile
pisirin. Et ve patatesler piserken limon dilimleri hazirlayin
ve mutfak ipi ile baglayarak bunlari her ilikli kemik ucuna
yerlestirin. Ilikli kemikleri hafif tuzlu ve limonlu suya
koyun ve 10 dakika kisik ateste pisirin.

Eti suizin. Etrafina sebzeleri ve kornison ve kaya tuzunu
koyarak servis yapin.

Kemikleri stizlin ve iligini ¢ikarin. Bunlar kizarmis ekmek
dilimleri ile servis yapin. 3-4 kasik Porto ekleyerek et
suyunu ayrica servis yapin.

1,5 kg'luk pargalar halinde 1 adet tavuk, 400 g'lik bir kutu soyulmus biitiin domates, 400 g’lik
bir kutu kirmizibiber, 400 g'lik bir kutu yesilbiber, 3 dis kiyilmis sarimsak.

4 kisilik

Hazirlama: 20 dakika
Supap pozisyonu: 2
Pisirme siiresi: 11 dakika

Kesmeden once biberleri 6zenle siiziin. Didikli
tencere igerisinde harl ateste sarimsagin yarisi ile
birlikte siviyad i1sitin ve ardindan tavuk parcalarini bu
yagda cevirin. Tuz ve karabiber ekleyin. Dudukli
tencerenin dibine yapismis olan pisirme kalintilarini
ayirmak icin 1 bardak beyaz sarap dokiin ve ardindan
tavuklari gikarin.

Ayni dudukli tencere icerisinde, soganlari kavurun.
Kesilmis biberleri ekleyin ve 5 dakika harli ateste
karistirarak pisirin. Domatesleri, garnitiirti, sarimsagi ve
kalan sarabi ekleyin. Tuz ve karabiber dékin. 3 dakika
pisirin ve tavuk parcalarini yeniden koyun. Duduikli
tencereyi kapatin. Supap 6tmeye basladiginda, atesi
kisin ve belirtilen siire boyunca pisirin. Garnitir
demetini ¢ikarin ve her tabak icerisine birka¢ parca
tavuk ile Bask usulii garnitlr koyun. Piring pilavi ile
birlikte servis yapin.
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Sebzeler

Tarli

5 adet halka halka kesilmis kabak, 4 adet kiip seklinde kesilmis patlican, 4 adet dérde
béliinmiis bliyiik domates, 2 adet kip kiip dogranmis kirmizibiber, 1 adet uzun ¢ubuk halinde
kesilmis yesilbiber, 2 adet kiyilmis biiyiik boy sogan, 1 dis piire halinde ezilmis sarnmsak, 1 dal
kekik, 1 adet defneyapragi, 1 dal biberiye, bir kiictik tas feslegen, 1/2 kap kisnis, 6 corba kasigi

zeytinyadi, tuz, karabiber.

6 kisilik

Hazirlama: 15 dakika
Supap pozisyonu: 1
Pisirme suresi: 14 dakika

Duduklu tencere igerisinde, harl ateste soganlari,
kirmizibiberleri ve yesilbiber cubuklarini 3 corba kasigi
zeytinyadi ile evirin. Kizardiklarinda, patlican kiplerini,
kabak halkalarini, domatesleri ve kalan siviyagi ekleyin.
En son kekik, defneyapragi, feslegeni ekleyin. Tuz ve
karabiber koyun. lyice kanstirin.

Dudukli  tencereyi  kapatin.  Supap G6tmeye
basladiginda, atesi kisin ve belirtilen stire boyunca
pisirin. Pisirme islemi sonunda, diidiiklii tencereyi agin
ve yeniden kisik ates tizerine koyun ve yaklasik 10
dakika boyunca kapaksiz olarak turltinin suyunu
cekmesini bekleyin. Gerekirse baharatlardan yeniden
ekleyin. Turllyu sicak olarak ve Uzerine kisnis ve
biberiye ekleyerek servis yapin.

Piring pilavi

200 g piring, 40 g tereyadi, 75 cl tavuk suyu tableti, 4 corba kasigi yer fistigi, tuz, karabiber.

4 kisilik

Hazirlama: 20 dakika
Supap pozisyonu: 1
Pisirme siiresi: 8 dakika
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Pirinci birkag kere duru su ile yikayin ve iyice kurutun.
Duduklu tencere icerisinde siviyag ve 20 g tereyadi ile
pirinci kisik ateste kavurun. Tuz ve karabiber ekleyin.
Karistirin ve tavuk bulyonu ekleyin. Diidiikl{ tencereyi
kapatin. Supap 6tmeye basladiginda, atesi kisin ve
belirtilen stire boyunca pisirin. Pisirme islemi sonunda,
didukli tencereyi agin. Pirinci ¢ikarin ve stiziin. Blyik
bir servis tabagina alin, kalan tereyagi ekleyin ve
karstirin.

Bu piring pilavi egzotik yemeklerin, baliklar ve et
yemeklerin yaninda servis yapilir



Tathlar

Karamelli 3 elma piiresi

4 adet kokulu elma, 4 adet granny smith elma, 4 adet Kanada elma, 100 g ¢cam fistigi, 60 g
tereyagi, 100 g ham seker, 2 tutam toz targin, 1 tath kasigi sivi vanilya, 1 tutam toz zencefil. ﬂ

4- 6 kisilik Eimalan soyun, cekirdeklerini ¢ikarin ve 2 cm
Hazirlama: 15 dakika kalinhginda dilimleyin. Duduklu tencere igerisinde,
Supap pozisyonu:1 tereyadi ile kisik ateste elmalari gevirin. Targini,
Pisirme siiresi: 6 dakika vanilyayi, zencefili, ham sekeri ve cam fistiklarini

ekleyin. Bir tahta kasik yardimi ile karistirin. Dudukli
tencereyi kapatin. Supap 6tmeye basladiginda, atesi
kisin ve belirtilen stire boyunca pisirin. Pisirme islemi
sonunda, didkllu tencereyi agin. Kompostoyu soguk
veya ilik olarak bir top vanilyali dondurma veya 1 ¢corba
kasigi krema ile servis yapin.

Kiiciik krem karameller

25 cl siit, 1/2 ikiye béliinmdis vanilya pargasi, 3 yumurta sarisi, 100 g toz seker, birkag damla
sirke.

4 kisilik SUtU vanilya ile birlikte kaynatin. Bir toprak kap
Hazirlama: 15 dakika icerisine 50 g seker ve yumurta sarilarini koyun. lyice
beyaz bir karisim elde edene kadar hizl bir sekilde
cirpin. Kaynar siti (vanilyayr ¢ikardiktan sonra) azar
azar karistirmaya devam ederek yumurtalarin tzerine
dokin.

Kalin tabanl bir tencere icerisine kalan sekeri, 2 corba
kasigi su ve birkag damla sirkeyi koyun. Kisik ateste sari
bir karamel elde edene kadar isitin. Dért adet kiicik
peynirli ¢dredi karamele bulayin. Yumurtali karigimi bir
stizgeg yardimi ile stizlin ve ¢oreklerin igerisine dokin.
Corekleri bir parca aliminyum folyo ile kaplayin.
Corekleri buhar sepetine koyun.

Duduklu tencere icerisine 75 cl su koyun ve buhar
sepetini yuvasina takin. Dudukll tencereyi kapatin.
Supap 6tmeye basladiginda, atesi kisin ve belirtilen
slire boyunca pisirin. Pisirme islemi sonunda, duduklu
tencereyi acin. Buzdolabina koymadan &nce
kremalarin sogumasini bekleyin.

Bir tabagda alin ve soguk servis yapin.

Supap pozisyonu: 1
Pisirme siiresi: 7 dakika
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Pisirme siireleri tablosu

Sebzeler
TAZE DONDURULMUS
Pisirme | Supap p}])zisyonu Supap pgzisyonu
Andiv - buhar 12 dak.
Balkabag (ptire) -siviile 8 dak.
Bezelye - buhar 1 dak.30' 4 dak.
Brokoli - buhar 3 dak. 3 dak.
Briiksel lahanasi - buhar 7 dak.
Bugday (Kuru sebze) -siviile 15 dak.
Enginar - buhar* 18 dak.
- sivi ile** 15 dak.
Havug Halka halinde |- buhar 7 dak. 5 dak.
Ispanak - buhar 3 dak.
-siviile 5 dak. 8 dak.
- buhar 6 dak. 30' 9 dak.
Kabak .
-siviile 2 dak.
Karnabahar -siviile 3 dak. 4 dak.
Kereviz - buhar 6 dak.
-siviile 10 dak.
Kirmizi pancar - buhar 20-30 dak.
Kuskonmaz -siviile 5 dak. 5 dak. daldirma
Kiyilmig - buhar 1 dak. 5dak.
Mantar — -
Bitlin -siviile 1 dak. 30'
Nohut (Kuru sebze) -siviile 14 dak.
- buhar 12 dak.
Patates elma .
-siviile 6 dak.
Pirasa halka - buhar 2 dak. 30’
Piring (Kuru sebze) -siviile 7 dak.
Salgam - buhar 7 dak.
-siviile 6 dak.
Taze fasulye - buhar 8 dak. 9 dak.
Yari kuru fasulye -siviile 20 dak.
Yesil lahana Kiyilmis - buhar 6 dak.
Yapraklari aynimis |- buhar 7 dak.
zlsgirlun’sl:rbczig)lek -siviile 10 dak.
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* Buhar sepetindeki besin
** Sudaki besin




Etler - Baliklar

TAZE DONDURULMUS
Supap pozisyonu 2 Supap pozisyonu 2
Dana (rosto 1 kg) 10 dakika 28 dakika
Kuzu (1.3 kg but) 25 dakika 35 dakika
Levrek baligi (0,6 kg fileto) 4 dakika 6 dakika
Somon (0,6 kg 4 dilim) 6 dakika 8 dakika
Tavuk (Bitlin 1.2 kg) 20 dakika 45 dakika
Ton bahgd (4 dilim 0,6 kg) 7 dakika 9 dakika
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ZNHAVTIKEG MPOPUAGEELC

Ma v ao@Aaleld oag, n mMapoUoa CUCKEUN €XEl KOTOOKEUAOTE CUPPWVA ME TA
eqo)apuoméa TIPATUTTIA KAl KAVOVIOHOUG:
- Odnyia mepi eomhiopov un6 igon
- YAIKQ O ETTOQH PE TPOPES
- MepiBaov
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OMwg 1OXUEL Ylo ONEG TIG CUOKEVEG gJGYElpEpaTOC, BePawwBeite 6L uTIdpxel oTEVA
eniBAeyn katd m xprion Te XUTeag, Wiwg eav Bpiokovtat oTov xwpo maidia.
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MeTakvAoTe TN XUTPa LMIG TTiegN e TN péylotn Tipocoxr. Mnv ayyiete Ti¢ Ceotég
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Na XpNOIUOTIOLE(TE Wia A TIEPIOOGTEPES OupBaTeg TNYEG BeppotnTag, COPWVA HE TIG
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Mn payelpeveTe MOTE CUVTAYEG TTOU rrspls>§\ouv yéha péoa ot xutpa CLIPSO® MODULO 2.
Mnv xpnolgomoleite akatépyaoTto aAdtt otnv xUTtpa TaxUTntog. Kalutepa va
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TANPWONG).
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O1 atpoi ovomveLATog ival EVPAEKTOL AQAOTE TN XUTPa va @BACEL OE BPacpo yia
TIEPITIOU 2 NETTTA TIPLV TOTTOOETAOETE TO KATAKL.
Na emPBNETIETE Tr) OUOKEUR KATA TNV TIPOETOIHAOIA CLUVTAYWV TIOU TIEPIEXOUV OAKOOA.
Mn xpnotpoTolelte TN XUTpa yia va anmobnkeVeTe 6€va iy aNaTIoPEVA TPOPILA TIPWY Kalt
Hem arno To payeipeUa, UTIdpxEL Kivouvog TPOKANoNg pBopdg aTov kddo.

OTé UV TOTOBETEITE TN XUTPA HE KATERAOUEVEC® TIG Aaféq mMAvw O pia TTyn
BeppotnTaC.

6?0)\&&& TIC MAPOVOEC OBNYiEC

* avdloya e To povTéNor



Neprypagiko diaypappa

A. BaABida Aertoupyiag I. KahaBuatpou
B. Koupmi kAeloipatog ). Tpimodo
C. ZwAvag eKKEVWONG aTpoL K. Kadog
D. Evdelén Béonc Barpidag L. XepoUAia*
E. Koupumi avoiypatog M. Evéeién péylotng mipwong
F. BaABida aopaleiag N.Koupni amac@dAiong Ttwv
G. Asiktng mapouaiag migong AaBwv*
H. Adotixo 0.Mtuooodpeva xepoLAla*
XapaktnploTika G
AlGpETPOC TOL TTUBPEVA TNG XUTPAG -
Kwdikoi
Xwpntikd- | Aldpetpog | AldpeTpog CLIPSO® | YAk kGSou
mra kadouv mubpéva | MODULO 2 | kot Kammakiov
45N\ 22 ek. 18 K. P42706
6\ 22 &K. 18 eK. P42807 .
Avoeidwto
8\ 25 ek. 20 eK. P42814
10\ 25 ek. 20 eK. P42815

KavovioTtikég minpo@opisg:
Avwratn mieon Aettoupyiag: 80 kPa.

Méyiotn miieon a

o@aheiag: 120 kPa.

Tuppatég mnyéq
OgpuotnTag

&9 e WY
o H xUtpa CLIPSO® MODULO 2 xpnotpormoleital
yla 6loug Toug TPoOmMouG  Bépuavong
oupmepAapBavopévng Tng emaywyne.
® T NAeKTPIKA TAAKA, GPOVTIOTE N SIAPETPOG
™¢ va givat ion A pikpoTEPN and autrv Tou
muBpéva tng XUTpag.

* avdoya pE TO PovTENOr

Mn {eotaivete T
XUTpa eV auth
givar adeia, d1omt
UMApPXEL Kivouvog
npoKANoNG {npidg
0T GUOKEVN).
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® 3 KEPAWIKN €0Tia 1) €0Tia aloydvou, BePaiwbeite Tt
N Bdon tou k&dou givai oteyvi kat kabBapn.

e3e eotia ykalioU, n @Aoya Oev mpémel va
unepPaivel Tn Sidpetpo Tou kadou.

® 3¢ OTOIAOATIOTE EOTIO HAYELPEUATOC, PPOVTIOTE N
XUtpa va PBpioketal akpiPwg oTo KEVTIPO TNG

eoTiag.

ESaptipata TEFAL

o Ta e€aptrpata ylat xutpa CLIPSO® MODULO 2 ou

SlatiBevTal oTa EUMOPIKA KATAOTAATA €ival Ta EERG:

E€aptipara Kwdikdg
SOvBEaHOC 45/6\. X1010004
oteyavoroinong 8/10\. X1010003
4,5/6 \. 792185
KaAabi atpov
8/10\. 980513
Tpinodo X1030007

Xpnon
Avolypa

o [la TNV avTIKATdoTaon AAMwv e§aptnudTwy 1 yia
ETNOKEVEC, EMKOIVWVAOTE e éva e€ouolodoTtnuévo
Kévtpo 0€pPig Tng TEFAL.

eNa xpnoldomoleite  amOKAEIOTIKA  yvAola
avtaA\akTikd Tng TEFAL mmou €ivat KatdAnAa yia
TO HoVTéNO 0aG.

e [latr\ote 1o Kouumi avoiyuatog (E) oto kamdki

- &K 1.

KAgiowo

O1 olayoveg mpémel
va Bpiokovtal o€
€MaQn ME To XeiNog
TOU KAmaK1ov.
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e MatrioTe T0 Koupmi KAELoipaToG (B) 0TO KOTTAKI
- €IK. 2.



Méyiotn kat eAaxiotn

mAnpwon

e EAdxiotn 25 cl (2 motpta) - €IK. 3.

® Méyiotn 2/3 Tou UPoug Tou kadou (M) - EIK. 4.

Mo oplopéveg TpoPég

o [a Tpd@Ipa mou SIaoTEANOVTAL KATA TO HAYEIPEUQ,
omw¢ 1o PUQ, Ta agudatwuéva Aaxavikd 1 ot
KOUTOOTEG, ... 4N YeUileTe TN XUTPA MAvw amd 1o
)HIOU TOU UPOUG TOU KASOU. ZTIC TIEPUTTWOELG TWV
OOUTIWV TIPOTEIVOUME va KAVETE Ypryopn

amocuprmigon.

Xprion tou kaAaBiov
atpou

Ta 1pé@iua mou to-
moBetouvTtal péoa
070 KaAdbt atpov
Sev mpénelva ayyi-
Couv 1o KAMAKI TNG

e Mpoobéote 75 cl vepod péoa otov kddo.

e [lpocaptriote to Tpimodo (J) KATw amod TO
KOA&OL atpov (I) - €1K. 5 Kat 6.

e TomoBetriote T0 6Ao pali otov mubuéva tou

XUtpac. Kadou - €IK. 7.

Xprion t¢ BaABidag
A&Toupylag

Na va Bdahkere otn Oéon tng ™ Paifida

Aertoupyiag

eTonmoBetnote 1t  Palfida  Aertoupyiag,
gvBuypapuiovtag tnv évéelén Tomobétnong (D)
UE TO oUUBONO @D £MTAVW OTO KATAKL - EIK. 8.

eMiéote T PoABida péxpl va €pappocel oTo
S10KOTTN EKTOVWONG aToU.

oMatoTeE TO KEVIPIKO MEPOC TNG BalBidag
Aertoupyiag (A) Kal oTpEYPTE TO WG TNV EMOUUNTA
Béon - €IK. 8.

Ma va payeipéPete evaiobnta Tpo@IMa Kat
Aayavikd

eBdakte TNV évdeiln Béonc (D) tng BalBidag
Aettoupyiag (A) oto 1-ak.9.
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Na va payepéPete Kpeatikd, YPapt Kat

KOTEYUYHEVA TPOPIHA

eBdaAte Tnv évdei§n Béonc (D) tng BaiBidag
Aertoupyiag oto 2 - €1K. 10.

MNa va agaipéoete tn Parpida Aertoupyiag

o[latiote TO KEVIPIKO MEPOC NG PaAfidag
Aertoupyiag (A) kat euBuypappiote Tv €vSelén Tng
B¢on¢ (D) pe To cupBolo @ mark on the lid -

€K. 11.
® Bydhte Tv.
Mruvooopeveg xepovhia*
. Mpwv amé t XpHon, aPaIPECTE TIC ETIKETEG TTOU
Moté unv TomoBe- UTTAPXOUV TTAVW O€ KABEva XEPOUAL.
teite v CLIPSO® Mnv emyxeiprioete va KGTEg(dGETE Ta XxepoULAla
MODULO 2 pe kate- XWPIG va £XETE MPWTA TMATHOEL TA KOUMMIA
Bacpéva xepovha anac@Aaiiong.
MAVW O pia €0Tia 5
Beppotnrac. — Mot vot KXTEBAROETE T XEPOVALOL:

J,‘ Mo v Totro0eTA - "KAIK"
OETE TX XEPOUALX } @@/
.
L Vs

=
> %
{

os B£on xprionc:

&l

Mpwtn xpnon

o [lpocaptriote 1o Tpimodo (J) Katw amod To KaAdB! atpol
(I) - €eIK. 5 Ko 6.

e TomoBetriote T0 KAAAO1 atpou (I) otov mubuéva Tou

Kadou - €I1K. 7.

lepioTe pe vepd éwg Ta 2/3 Tou Kadou (M).

K\eiote tn xUtpO.

TomoBetnote T BarBida Aertoupyiag (A) katyupiote

otn Béon £.

o TomoBetrioTe TN XUTPA MAVW O€ MIa £0TIA TNV omoia
€xeTe pubpioel oTn Péylotn évtaon.

7 2 * avdloya e To povTéNor



e ‘Otav apyioel va dlagevyel o atpdg amd tn Parida,
HEWOTE TNV €VTAON TNG £0TIOG Kal APrOTE va TEpAcouV
20 Aemmta.

Metd amd 20 Aemtd, amevepyomol|oTe TNV €0Tia.
MeplotpéPte Tn PahBida Aerroupyiag éwg tn Béon &,
‘Otav méoel n évdel§n mapouoiag mieong (G): n
xUtpa

Sev eivat mAéov umo mieon.

e Avoi€te Tn XUTPA - EIK. 1.

Mpiv and to paysipepa a

o [pv amo KABe xprion, va emoAnBeleTe omTikd Kat
TAKTIKA OTL 0 CWANVAC EKKEVWONG atpou (C) dev
eival gpaypévog - 1K, 12,

o BePaiwbeite 611 dev eumodiletal n kivnon NG
BaABidac aopaleiag: avatpé€te oTnV Mapdypago
“KaBapiopdg kat ouvtripnon'.

® K\eiote T XUTPA - EIK. 2.

® TomoBetriote Tn PalBida otn Béon Tne (A) - €IK. 8.

* ITPWETE WG TO TEPUA Kal TIEPIOTPEYPTE TN OTNV
emAeypévn Béon payelpépatog - EIK. 9.

® BeBaiwBeite 611 n XUTpa €ivat KaAd KAElOPEVN TIPV
™ Béoete o€ Aertoupyia.

® TomoBeTrote T XUTPA TAVW OF I £0TIC TNV OTToiat
€xeTe pUOUioEL OTN PéyloTn évTaon.

Kata to paysipepa

o ‘Otav n BaABida Aerroupyiag emrpémel T Slapuyn
TOU OTHOU HE OUVEXOHUEVO TPOTIO, EKTTEUTIOVTAG
évav ouveyn Nxo (MXXXT), HEWOTE TNV €vVTaon NG
goTiag.

e Apxiote va METPATE aVTIOTPOPA TOV XPOVO
HOYELPEUATOC TTOU UTTOSEIKVUETAL OTN CUVTAYH.

o BeBaiwbeite OTIKATA TN SIAPKELD TOU HAYEIPENATOG
N BaBida exméumel cuveXwG évav XapnAd rxo.

® Av 5ev UTTAPXEL APKETOG ATUOG, AUEAOTE EAAPPWG TNV
évtaon TG eotiac. Xtnv avtiBetn mepimtwon,
HELWOTE TNV €VTOON TNG £0TIOG.

73



AR&n Tou paysipéparog

Ma tnv anehevBépwon Tou atpov
® MOMic oPrioete TV €oTia, £xeTe SVO EMAOYEC:

e Apyl amocupmieon: TEPIOTPEYTE TN
BaABida Aertoupyiag (A) éwg T Béon '{%

‘Otav nméoet n évdelén mapouaiag mieong (G)
1 n xUtpa Sev gival mAéov umo mieon.

o [priyopn amocupmieon: Bpé€te Tn XUTPA HE
KpUo vepo Bplong - €1K. 13. Otav méoel n
€vdel€n mapouoiag mieong (G) : n xutpa dev
givat mAéov umd mieon. MeploTpéPte TN
BaABida Aertoupyiag (A) éwg tn Béon .

® Mmopeite va avoiete Tn xUtpa - €IK. 1.

Edv n évdei§n mapouaoiag
niieong (G) Sev éxel méoel,
Bpé€te Tn XUTPA pE KPUO
vepPO Bpuong - e1k. 13.
Mnv mapepPaivete moté
o€ autrv TNV évdelén
mapouaciag mieong.

Av, KaTd TNV EKTOVWON
Tou atpoy,
TaPATNPNOETE APUOIKEG
ekmopmég: BdaAte Eava tn
BaABida Aetroupyiag (A)
otn Oéon payesipépatog :
N £, Katémyv
TIPAYUATOTIOIOTE
YPriyopn ektovwon e
miigong.

Ka@apiopdg kat cuvtiipnon

KaBapiopdg tng xutpag

o [1a TV KoAr} AerToupyia TnG CUCKEUNG 0ag, TTIPETEL
Va TNPEITE TIG TAPOUCEG CUOTATELG KABAPIoHOU Kalt
ouvTPNoNG UeTd and KABe xprion.

® [MAUVETE TN XUTPA LETA OO KABE Xprion Ue xAlapd
VEPO Kal uypd mdtwv. Kdvte 1o i61o Kkat yla to
KoAGOL

eMn xpnowomoleite Y\wpivn 1 XA\wplwuéva
mpoidvTa.

® Mn uniepBeppaivete Tov Kado otav eival Adeloc.
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To pavpiopa Kat ot
XOPAKIEG TTOU HTTO-
pei va epgpaviotolv
HETA amo pakpd
Xprion &gv amote-
Aouv PABANpa.



la Tov KaBapIopO TOU ECWTEPIKOV TOU KASoU

© [MAOVeTE TO pe oUppa Koulivag Kat Uypo TATwV.

eEdv 10 €0wTEPIKO TOu avoeibwtou KkAdou
mapouotadel 1p16ifouoeg avakAdoelg, kabapioTe To
e 6L

Ma Tov KaBapiopo Tou e§WTEPIKOL TOU KAdou

oMAUVETE TO HE €va OQOUYYOpPAKl Kal uypd
MATWV.

Ma Tov KaBapIopo6 Tou KAmaKioU

o [M\UVETE TO KATAKL YE €vVa OQOUYYAPAKL Kal
UYPO TATWV.

Ma Tov KaBapIoPO TOU AACTIXOU TOU KATTAKIOU

® Metd amo kdbe xprion, va kabapilete AaoTixou
(H) kat TV urodoxr Tou.

ella va TOTOBETNOETE €K VEOU TO AAOTIXO
oteyavormoinong otn B€on Tou, avatpé€te otnv
€lkéva - €IK. 14 kat @povTiote n évdelén “miow
MAgUPA Kamakiou” va Ppioketal otnv Tiow
TAEVPA TOU KATIAKIOU.

la Tov KaBapiopo tng BaABidag Aertoupyiag (A)

o Apaipéote ) BaABida Aertoupyiag (A) - €1K. 11.

® KaBapiote tn BaABida Aetrtoupyiag (A) pe vepd
Bpuong - €1K. 15.

e EmaAnBevote v KivnTKOTNTA NG Ogite TO
Suthavé oxnpa

Ma tov kaBapiopd Tov cwArva g Baipidag

Aertoupyiag mou BpiokeTal MAVW 0TO KAMAKL

o Apaipéote tn Barfida (A) - k. 11.

o Na eNéyXETE OTITIKA Kal TOKTIKAE OTI 0 CWARVAG
EKKEVWONG aTUoU Oev €xel @pdgel kat ot gival
OTPOYYUNSG - ELK. 12. Av XpelaoTei, kaBapioTe Tov
HE pia odovtoyAugida - €1K. 16 kat EemUveTe.

Mmopeite va mAU-
VETE TOV KASO Kal To
KaAaO1 oto muvTni-
plo MATwWv.

A@oU apaipécete
™ BaABida Aer-
Toupyiag (A) kat To
ouvdeapo (H), pumo-
peite va MAUVETE TO
KOTTAKL OTO TTAUV-
P10 MATWV.

Mnv EeBiéwvete
moté n Bida kat To
ma&iudadt mou Bpi-
OKOVTal OTO ECWTE-
PIKO TOU KaTAKIoU.
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lNa Tov kaBapiopd g BarBidag acaleiag (F)

e KaBapiote 10 pépog ¢ ParBidag aocpaleiag
1oV BPIOKETAL OTO E0WTEPIKO TOU KATIAKIOU MIE
vepo Bpuonc.

® EmaAnBelote T owotr Asrtoupyia tng mélovtag
eNaPPWG pE W pmatovéta tn BarBida, n omoia
TIPETIEL VO KIVELTAL L€ EUKOAIQ - EIK. 17.

[a TV avTiKataoTaon Tov AAoTIXoU ThG XUTPaG

® AVTIKOTAOTAOTE TO AAOTIXO TNG XUTPAG pia gopd
avd €T1oC.

® AVTIKATAOTHOTE TO AAOTIXO TNG XUTPOG av €XEl
KOTIEL.

* Na ayopdlete mavta yviola Adotixa TEFAL mou
€ival kKataAAnAa yla 1o povtého oag.

lMa v amoBrkevon tng XUTpag

® AvanoSoyupioTe To Kamdakt mavw oTov Kado.

Eav n CLIPSO® MODULO 2 cag &waBétel

MTUGGOpEVA XEPOUAIO*:

eatote ta koupmd amac@aiong (N) twv
Aapwv. Agite v mapdypago “Mruccopeva
XEPOUND".

eMnv emyxelprioeTe va Katefdocere Ta
XEPOUAIO* XWPIg Va EXETE MPWTA MATHOEL TA
KOUMMIA anmag@aniong.

Ac@alsia

H x0tpa taxutntdg cag S1a6étel MONNATAEG
Slatdéelg aopaleiag:

® Acpdlela oTo KAgioipo:

- O1 olaydveg mpémel va BpiokovTal Og EMAPN UE TO
xe€iho¢ tou kamakioU. Eav dev 1oxvel autd, Oa
undpyel Stappon atpol oto eminedo Tng évdeléng
napouaiag mieong kat Sev Oa ivat Suvatry n avénon
miieong otn XuTpa.

® AG@AAela 0TO Avolypa:

-Edv n xUtpa Bpioketal umod mieon, TO Koupmi
avoiyuatog Sev pmopei va evepyomolnOei.

- Mnv avoiyete moté tn XUtpa pe Bia.
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Mn xpnopomnoleite
TOTE alXMNPo 1 Ko-
PTEPO AVTIKEIpNEVO
yla auTtAv TNV €Mép-
Baon.

Mava datnprioete
yla peyaAUTePo Xpo-
VIKO S140TNpa TIG
1810TNTEG TNG XUTPAG:
pnv unepBeppaivete
Tov Kado otav ivat
adelog.

Mpénel onwodnmote
VO TIPOOKOUIOETE TN
XUTpa yla éAeyxo o€
éva e§ovatodotn-
Hévo kévTpo oépPig
NG TEFAL peta and
10 xpovia xpriong.

* avdloya e To povTéNor



-Mnv mapepPaivete o€ kapia mepimtwon otnv
évbelén mapouaoiag mieong.
- BeBawOeite 0TI N E0WTEPIKI TTETN €XEL UTTOXWPNOEL

® AUO AO0QANELEG UTTEPTTIEONG:

- Npwtn &iataén: n BaApida acpaleiog (F) ektovwvel
v mieon - €1K. 19.

- Agutepn Siatagn aogaleiag: To AAoTIo EMTPEMEL TN
Stagpuyn Tou atpol Tou BpiokeTal avapeca OTo
Kamdxt kat Tov kado - €1K. 20.

Eav evepyomoinBei éva andé ta ocuvotiuata

ac@aleiag unepmieong:

® ATIEVEPYOTTOINOTE TNV TINyN BgpuotnTac.

® AP OTE TN XUTPA VO KPUWOEL EVTEAWG,.

® Avoi€te Tn xUTpO.

o EAéy&te kal kaBapiote Tn BaiBida Aettovpyiag
(A), Tov owArjva gkkévwong atpou (C), T BaiBida
ao@aleiag (F) kat AaoTixo (H).

e EQv petd amo tov éNeyxo Kal Tov Kabaplouo, n
XUtpa mapouatddlel Stappon 1} dev Aettoupyei n
XUTpQ, TPOOKOUIoTE TN o€ éva eouctodotnuévo
Kévtpo oépPig tng TEFAL.

TupBoulég xpriong

1 - O arpdg sivar unepBolika {eotdg 6tav Pyaivel
andé tn BaABida Aerrovpyiag.

2 -'Otav apyioel va aveBaivel n évbeién mapouciag
miieong, 6ev pmopeite MAéov va avoiete
Xutpa.

3 -Onwg IOXVEL yla ONEG TIC OUOKEVEC
payeipéparog, Befaiwbeite o1t UMAP)EL OTEVR
emifAePn katd ™ Xpnon g xutpag €av
Bpiokovrtatl oTov xwpo maudid.

4 -Na €i0TE MPOCEKTIKOI WC TIPOG TIG EKTIVASEIG
atpou.

5 -Tia va peTakivioete Tn XUTPA, KPATAOTE TNV
and tig 5Uo Aapég Tou kadou.

6 - Mnv a@rVeTe TIC TPOYPEC Yia PEYANO XPOVIKO
Slaotnua péoa otn xUtpa.

7 -Moté pn xpnolwpormoleite XAwpivn N
¥\wpwwpéva mPOIdvVTa, ylati pmopei va
aMowwBei n mowdtTa Tou avoleidwTou

* avaoya pe To HovTENOr 7 7




XaAufBa.

8 - Mnv a@rjvete To Kamdki va HOUNIACEL O VEPO.

9 - AVTIKATAOTAOTE TOoV ouvdeopo
oTEYavVOTIOiNoNG Hia popd avd €1og.

10 - O KaBapPIoKAG TNG XUTPAG YIVETAL ATTOKAEIOTIKA
aPoU £XEl KPUWOEL Kal €ival Adela.

11 -MNpénel oMWOSATOTE va TPOCKOUICETE TN
XUTpa yla é\eyxo o€ éva e€ouciodotnuévo
kévtpo oépPig tng TEFAL petd amd 10 xpovia

Xprione.

Eyyunon
e Uupwva Pe TNV poopllduevn xpnon onwg
autn mpoPAémeTal oTo €yXElPiSlo xpriong, o
Kadog tn¢ véag oag xutpag taxutntag TEFAL
KOAUTTTETAL UE EYyUNnon 10 eTwv yla ta €§1G:
- Omolodnmote oPAANUA aPopd Tn UETANNIKN
Sopn Tou kddou,
- Omoladrimote mpdwpn OoPA Tou HETAAOU
™e Baone.
¢ Q¢ mpog Ta ANAa pépn, n gyyvnon ya Ta
AvVTAAAOKTIKA KOl TO KOOTOG £pyaciag 1oXUEL
yia 1 €1og (ekTdG av oY Vel 181K vouoBeoia otn
XWPA 00G), OXETIKA HE KABE BAAPN ) eENdTTWHA
KOTOOKEUNG.
© H oupBatiki autr eyyunon amoKTatal Katomyv
mapouciaong TG TAMEIOKAG amodeing n
TipoAoyiou TTou amoSEIKVUEL TNV NUEPOUNViIa
ayopdcg.

® AuTéG ol eyyunoslg 6ev mepithappavouv:

o Tic Bopéc mou éxouv TPOKANBEL amod T un
TAPNON ONUAVTIKWV TPOQUAGEewv 1 amod
aKATANNAEG XPAOELG, OTIWG:

- XTUTOTa, TTTWOELS, TOTTOBETNON OTOV POUPVO, . ..
® Mmopeite va XpnoIUOTOINCETE TNV EyyUnon Hovo
ota e€ouailodotnuéva kévtpa o€pPig Tng TEFAL.

o Mmopeite va KaAéoete Tov apiBuo Azur yia va
pabete TN Sievbuvon Tou  TMANCIEOTEPOU
e€ouotlodotnuévou kévtpou o€pPig tng TEFAL.
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e Mmopeite va €mMOKEPOEiTe TNV NAEKTPOVIKN
SlevBuvon ¢ etaupeiog oto www.tefal.gr kai Ba
Bpeite TOMECG UTIEPOXEG CUVTAYEG

KavovieTiKEG ONUAVOELg

Iupavon Oéon

AvayvwplOTIKG KATOOKEVAOTH 1 Kouwi K\elGiLato
EUTTOPIKAG OVOUAGTiag H HaToc.

E%C“fgl gsgngagmggg;\"gs 310 €mavw Xellog TOU Kamakiov,
JOIKOG QVaPOPAG LoV opatd dtav To Kamdkl Bpioketal oTn

Méyiotn mieon aogaleiag (PS) 80N “avoivua”

Avwtatn mieon Aettoupyiag (PF) n yHa

1oV §WTEPIKO TMUBPEva Tou Kadou.

XwpnTtikdtnTa
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H TEFAL anavta oTi¢ EpWTNOELS oA

MpofApara

JUOTAOCEIC

Edv 6ev pmopeite
va KAeiogTe TO KO-
MAKL:

BeBawwbeite 611 TO KO avoiypatog (E) éxel matn-
Bei owoTtd. EmaAnBevoTe TN oWOTH PoPA GUVAPUOAS-
YNONG TOU CUVOEGHOU OTEYAVOTIOINONG AVATPEXOVTAG
otnv mapdypago "Kabaploudg kat ouvtipnon".

Av n xutpa
{eotaBsi uno
miieon Xwpig uypo
OTO EOWTEPIKO TNG:

MpookopioTe Tn xUTPa yla éAeyxo o€ éva e€ouatodo-
TNUévo KéVTPo o€pPIg TnG TEFAL.

Edv dev
avefaivel n
évdelfn
napouvaoiag
mieong kat dgv
Slagevyel timote
ané tn BaABida
Katd tn Siapkela
TOU
HayelpéuaTog:

AUTO €ival GUOIONOYIKO KATA TA TIPWTA AETTA.

Edv To @avopevo mapapével, BeBaiwbdeite oti:

- H évtaon tng mnyng Bepudntag eivat apketd oxupn,
€4v Ox1 aUENOTE TNV.

- Hmoootnta uypou péoa otov Kado ival ETOPKNAG.

- H BaABida Aerroupyiag sivat otn Béon ‘T r’]&.

- H x0tpa givai kald KAelopévn.

-To AaoTixo 1 1o xeihog Tou Kadou dev éxouv @Oapei.

-To AdoTixo gival owotd TomoBeTnpévog Péoa oTo Ka-
naKl, avatpéfte otnv mapdypago "Kabapiopodg kat
ouvtipnon".

Eav aveBaivel n
évdeaign
mapouaoiag mieong
Kat v Sla@evyel
Timote amd
BaABida katd
S1apkela Tov
HayepEpaTog:

AUTO gival pUOIONOYIKO KATA TA TTPWTA AEMTAL.

Edv 1o @aivopevo mapapével, Ppé€te Tn ouokeun pe
KpUO vePO €wg 6TOU va KaTéREL N évEel§n mapouaiag mie-
one. KaBapiote tn Barpida Aertoupyiag - €IK. 15 kat tov
owArjva ekKévwong aTpou - €1K. 16 kat Befaiwbeite dtt
n BaABida aopaleiag méletal xwpig Suokohia - €1K. 17.
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MpoBAfjuata

JUOTAOEIG

ATMO va PeVYEL Ao
Ta mAayta padi pe
évav nxo:

Edv o atpdg To owoTO KAEIOILO TOU KAMAKIOU.

Slapevyel yopw ané | Tnv tonob£tnon Tou ouvdéopou oTeyavomoinone.

TO KATTAKL, Tnv kaAr} KatdoTaon Tou AGoTIXou.

emaAnOevote: Edv xpelaoTei, avTIKATaoToTE Tov.
Tnv KaBapOTNTA TOU KATTAKIOU, TOU GUVSECOU OTEYO-
VOToinong Kai Tng Baong Tou Péca oTo KATAKL.
Tnv kaAr) katdoTaon Tou Xeihoug Tou Kadou.

Eav mapatnprioete  |EAéyéte O1iT0 MdoTixo ival owotd TomoBetnpévo

Eav dev pmopeite va
QAvVoi§ETE TO KATTAKL:

BeBanw@&'re oTL n XUtpa Bpioketal og Béon amooup-
migong G

BeBaiwbeite 611 n évdelén mapouaiag mieong ival otn
XapnAn Béon.

Av OxL: aITOCUUTEDTE, KAl AV XPEIOOTEL, aQAOoTE TN XUTpa
VOl KPUWOEL

BpéxovTag tnv pe kpLo vepd. Mnv mapeppaivete moTé oe
autnyv v évoei€n mieong.

Edv ol tpo@ég Sev
€xouv YnoOsi  éxouv
Kaei, emaAnBevoTe:

Tov Xpovo Ynaoipatoc.

Tnv évtaon tTng mnyn¢ Bepudtnrac.

Tn owoTtr TomoBétnon tng BaiBidag Aerroupyiag.
Tnv moodtnta vypou.

Edv o1 tpogécg
Kankav péoa otn
Xotpa:

A@roTe Tov Kado va pouNidoel yia Aiyn wpa TTPoTou Tov
TINOVETE.
MMOTE pn xpnoluomoleite YAwpivn 1 Y\wplwpéva mpoiovTa.

Edv evepyomoinOsi
éva amno ta
oucTHpaTa
ao@AAelag:

ATEVEQYOTIOINOTE TNV €0TIA.

APAOTE TN XUTPA VA KPUWOEL XWPIG VA TN PETAKIVAOETE.
Mepipévete €wg 6TOL N €vOEIEN TTapouaiag meong givat
07T XaunAn 6éon kat avoite T xutpa. ENéyEte kat kaba-
piote Tn BaABida Aertoupyiag, To OTENEXKOG EKKEVWONG
atpov, Tn BarBida aopaleiag kai To Adotixo. Av n duc-
AeToupyia Tapapiével, TPOOKOUIOTE TN XUTPA yia EAeyX0
oe éva e€ouolodotnuévo kévtpo oépPic Tng TEFAL.

Eav dev pmopeite va
TomoBeTHOETE TAl
TITUGOOEVA XEPOU-

Aa* otn Béon xpriong:

BeBaiwBeite ot

Agv epmodileTat n Kivon Tou KOUPTOU amac@ANonc?.
E&v to @aivopevo napapével, mpookopioTe Tn XUTpa
yla éAeyxo o€ éva e§ouotodoTnéVo KEVTPO OEPPIG
¢ TEFAL.

Edv 8ev pmopeite va
KOTEBACETE TA MTUC-
oopeva xepoUAla*:

Mnv aokrioete migon.
BeBawwBeite 6T mélete oTN BACN TWV KOUUMIWY
amac@ANoNG* TWV XEPOUALWV.

* avaoya pe To HovTENOr
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10 VOO TIHEG OUVTAYEG
yla va Ti¢ @TIAgeTE pue TN XUTPa oag
'O\EG Ol GUVTAYEC TPAYHATOTOIOUVTAL Yid 4 ATOMA.

MNa T1g XUTPEG HE XWPNTIKOTNTA HIKPOTEPN amd 6 Aitpa,
HEIWOTE TIG avaloyigg Katd To éva Tpito.

OpeKTIKA

ZoUma Aayavikwv

4 matdreg, 1 mpdoa, 4 kapdta, 1 yoyyOMia, 1 Aitpo vepd, ardti, mmépl, 3 KoutaAiég TnG ooumag

KpEUa yAAQKTOG (TPOQIPETIKA).
4 dropa

Mpostolpacia : 14 Aenta
Oéon BaABidac : 1

Xpovog

payeipéparog: 10 Aemta

Yapt

Mouykia poupouvag pe Aayxavika

KéLprs 0€ MEYANOUG KUBOUG TIG TTATATEG KAl T YOYyUALaL.
Koyte Ta KapoTa Kat Ta TPAca o€ PeYANeG pOSENEG.
BdAte vepd péoa otn XUTPa, MPooBEDTE Ta AaXaviKd, TO
aAdTL Kal To TTépL.

K\eioTe T XUTPO KOl AQROTE VA LAYEIPEVTEL KATA TOV
UTTOSEIKVUOHEVO XPOVO. 3TO TENOG TOU HAYEIPEUATOG,
avoi&te T xUtpa.

TéNog, MPooBEoTe TNV KPEUa YAAAKTOG Tiplv amd To
oepPipiopa. Ze@roudioTe Kai TAUVTE Ta AaXaVIKA.

4 @iréta poupoulvag 150 g kabéva, 1 ykpéim-@pout, 1 mopTokdAl, yuuds amd éva Adiy,
2 VToUdTEG, 1 KpEUUUSL, 2 TEUayiouéva YAUKG kpeupudakia yia otigpdado, 60 g Boutupo, 1 motript
€npo AeuKG Kpaoi, LUEPIKG PUAAA E0TPAYKGY, AAATI, MITEL.

4 atopa

Mpostopacia : 25 Aemta
Oéon Balpidag:

Xpovog

Hayelpéparog: 8 Aemtd
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Kc')Lst TIG VTOATEC OE PETEC. ZE@AOLSIOTE Kal PINOKOYTE
TO KPEUMUSL

ZeAoudioTE Kal KOYTE OTA TEOOEPA TO YKPEIT-PPOUT KAl TO
TIOPTOKAN, TIPOTEXOVTAG VA SIOTNPIOETE TO XUHO. ATMADOTE
OTO KEVTPO TWV TEGTAPWY PUANWY GAOUHIVOXAPTOU 3 PETEG
VTOMATO, UE Ta AKPa TOUG Va AAANAEmKOAUTTTOVTAL BANTE
amd mavw Aiyo KpeUUSL KAl TO TEUAXIOHEVA KOEPUUEAKIO,
TIPOOBEOTE PEPIKA QUANA ECTPAYKOV Kal Ta QINETA
Houpolvag. AvacnKwoTe Ta dkpa amd KABE ouyki yia va
UMOPEDETE va XUOETE péoa 1 KOUTaMd TNG coUmag AeUKo
KPOO{ Kall 2 KOUTONIEG TNG GOUTIOG XUHO OO YKPENT-(PPOUT Kalt
TopTokAAL MpooBEéaTe pePIKEG OTAYOVEG AdIY, OAdTL Kat
éPL



TomoBetriote emdvw o KEBE Yap! 1 TETAPTO YKPE/PPOUT, 2
Tétapta mopTokAAikal 15 yp. Boutupo ppéoko. Kheiote KaAd
TATOVYKIATIPOTOU Ta BANETE amald €A 0T KOAGBL aTpo.
Balte 70 cl vepo péoa otn Xutpa. TomoBeTroTe To KAAGO!
ATHOU EMAVW OTO OTHPIYHA TOU, TTPOCEXOVTAG VA NV EPXETAL
o€ eMaQN pe To vepod. KAeioTe Tn xUtpa. MO n BaABida
apxioel va o@upilel, XaunAWoTe TN QWTIA KAl APAOTE va
HOYELPEUTEI Y10 TOV UTIOSEIKVUOLEVO XPOVO. ITO TENOG TOU
HayelpEpaTog, avoigTe T XUTpa,

BydAte o KaMdBl atpol NG XUTPag Kol TomoBetrioTe
TIPOOEKTIKA

1 mouyki poupolvag o€ KABe miato. Avoi€Te Ta TOUYKIA 0TO
TPaméQl xpnolpomolwvtag éva Yahidt Kat oepPipeté ta
evdexopévug pe ouvodeia oalata afokavto.

Apvi

Avoilatiko payou

600 g Aapé apvio kat 600 g maiddKia Koppéva o€ KopudTia, 1 UdToo ppéoka Kapdta, 1 udtoo
Kpeupuddkia, 1 pdroo pamavdkia, 4 pIKpEG PPEOKIEG matdteg, 100 g acoAdkia, 2 VTOUATEG
Eeproudiopéveg, 2 okehideg okopdo, 1 udtoo uupwdIKd, 1 Koutaid TG aoUmag YIAOKOUUEVO ETPAYKOV,
309 Boutupo, 15 cl Aeukd kpaoi, 1 koutaAdki Tou Kpaoi pdovo avnBo, 1 koutaid Tng coumag eAaiéAado,
1 koutaAid TG oolmag aAebpl, aAdT, mmépl.

-
=cPNoudiote kaiMUVTE OAa Ta hayavika. Méoa ot xUtpa
COTAPETE €VTOVA TA KOUUATIO TOU KPEATOG Kal TO 0KOPSO,

4 atopa
MNMpostolpacia: 20 Aentda

Oéon BaABidac: Xwpig va to Eeproudioete, oto AAdL kat To Boutupo.
Xpovog ANatomimepwote. MpooBéote T0 alelpl Olya-olyd Kai
payeipéparog: 10 Aemrva avakatéPte Kahd. MpooBéote To Aeukd kpaoi, Tov dvnBo,
+7 hemta TO UATOO OPWHATIKWY Kall TIC VIOHATES. 2T0 TENOG, BANTE TO
VEPO Y10 VO KONDWETE EVTEAWG TO KPEAG, AQIIOTE TO VO TTAPEL

pia Bpdon.

Kheiote T XUtpa. MO n BaABida apyioel va opupilel,
XOMNAWOTE TN pWTIA KAt OPrOTE VO LOYELPEUTE], COHPWVO LE
TOV TIPWTO UTOOEIKVUOUEVO XpOvo. XTo TENOG TOu
Hayelpépatog, avoi€te T xUtpa, MpooBéate Ta Adaxavikd, ohdTt
kat mmépt. Kheiote Eavd tn xUtpa. MO n BaABida apyioet
va oQupiel, XAUNAWOTE TN QWTIA Kol a@noTeE va
HOYEIPEUTE(, CUHPWVA HE TO SEUTEPO UMTOSEIKVUOUEVO
XPOvo. ZTo TéNOG Tou payelpéuaTog, avoi€te tn xutpa.
ZTpayyi§Te TO KPEAG Kal Ta AaXaVIKE, aQaIPECTE TO UATOO
TWV HUPWSIKWV Kal To okopSo. APrioTe va oTiel To {oupi
og Suvath PwTId, PEXPL TTOU Va PEiVEL pia TTNXTA oAAToa.
TomoBeTOTE TO KPEag Kat Ta Aaxavikd o€ pia matéla Kat
XUoTe amé mdvw tn odAtoa. MaomalioTe pie To TpaYKOV
Kat oepPipete.
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Mooxapt

YNTo pe Tpelg povotapdeg

1 kg pooxapioto kapé, Seuévo ae poAd, 6 kapdta, 3 okeAideg okbpdo, 1 kpeuuvdt, 1 udroo
apwpatikd Bétava, 2 koutaiég Tne ooumag mAripn kpéua yaAaktog, 40 g de Boutupo, 30 cl Aeukd
&Npo kpaoi, 2 koutaliég TG coumag uovotdpda tumov Meaux, 1 koutaAid tng coumag Suvarrj
uouotdpda kat 2 Koutaiég TG colmag amalr povotdpda e otpaykdy, 1 koutaid Tng colmag
AGé, {ayapn, aAdti kat mmépl.

4 aropa Tpum’]o*ra T0 PONG KOl GTIC TPUTIEG KAPPGIOTE ITACTOUVAKICL
Mpostowpacia : 25 Aemrta okOpS0. Méoa otn XUTPa, GOTAPETE TO HE TO BOUTUPO KAL TO
Oéon BaABidag: 2 Na81. AhatominepwoTte. BydAte To amd TNV KAtoapoAa.
Xpovog TOTAPETE Ta KAPATA, APoU Ta KOYETE O POSENEC, TIPOCOEDTE
payeipéparog: 11 Aemtda 2 KouTaMég TnG coumag {axapn, ahdt kat mmépl. Bdhte ava

T0 PONG, TIPOGOEDTE TO ATOO APWHATIKWY, TO KPEUUUSL Kat
70 Aeuko kpaoi. Kheiote tn x0tpa. MONG n BaABida apyioet
va 6QUPICEL XAUNAWOTE TN GWTIA KA APHOTE VO LAYELQEUTEL
L0 TOV UTTOSEIKVUGHEVO XPOVO. ETO TEAOG TOU HOYEIPEUATOC,
avoi€te T xUtpa.

Byd\te To poAo kal Ta kapoTa. Bpdote to {oupi og Suvatn
PWTIA Kal a@rioTe TO Vo OTieL KATd To éva Tpito. Mpocbéote
NV KPEHA YAAOKTOG Kat aprOTE val HOYEIPEUTEL €M 5 NemTdl
O€ XaUNA GwTId, KATOMIV EVWOTE TIG HOUOTAPSES, XWpig va
TG aprioete va Bpdcouv. Mepdote T odAtoa amd To
COoUPWTHPL KAt TTPOoBEDTE Aiyo VEPO, Qv Eival amapaitnTo.
KOwTe 10 pold. ZepPipeTE TO TIEPIXUHEVO LIE TN OANTOO Kall e
T0 KAPATA WG OUVOSEUTIKG.

Bodivo

ZOoUTa TOU CEY

1,2 kg Bodwvé (kétot 1y omdAa, oupd, Ayo mAeupdy), 2 Kokkao e eSouA, 800 g peydAe matdeg, 1/2 Agudvy,
1 KOEUUOSI ToUTTNUEVO UE 3 KappdKkia yaplpaMo, 3 Kapdta, 3 pdoa, 3 yoyyuAia, T uMo aéhwo, 1/2
oehvopi(a, 1 kepdh ok8pdo, T UAToo apwHaTIKWY, 4 koutdhia ooUmag Kpaot Porto, 4 PETEC xwpIdTIKO
WYwi, Ynuéves Kal yapvIPIOUEVEG LiE okGpOo, ayyoupdKia Toupoi, aAdTi xovdpd, aAdTi, mmépL.

4 aropa i . n)\t)vre Kall kaBapioTe Ta Aaxavikd, KOYTE Ta O€ KOUUATIA.
Mposctoacia : 20 Aend BéMte péoa otn xUtpa 2 Aitpa vepd kai TpooBioTe To
Oéon BaABidac: KOEHMOSI, Ta KaPATa, TA TPAGA, Ta yoyyONa, T oehvépila, To
Xpdvog okopdo, T0 QUANO Tou OéAvou Ka Ta HUPWAIKA.
Hayelpéparog: 20 Aentd ANaTommePWOTE. AQROTE TO va TIAPEL Bpaon, Katdmv BANte

+20 Aemrta Héoa Ta KoppdTia Tou Kpéatog. AQroTe va Bpdoouv yia 10
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AemTd o€ olyavr} QWTId, 0QAIPWVTAS TAKTIKE TOV apEo TTou
oxnuatiletal otnv em@dvela. Kheiote T xutpa. MOAG n
BaABida apyioet va opupilelMoulepIkd XAUNAWOTE T GWTI
Kal O@AOTE VO HOYEIPEVTEl OUPPWVA ME TOV TIPWTO
UTTOSEIKVUOUEVO XPOVO HAYEIPEUOTOC. STO TENOG TOU
Hayelpéuatog, avoi€te T XUTtpa. AQAIPECTE T KAPOTa, T
TIPAoa, TO YoyyUN kat T oeAvépila Kat BANTE Ta oty dxpn.
Kheiote Eavd tn xUtpa. MO n BarBiSa apyioet va opupilel,
XOHNAWOTE TN QWTIG KAl AQHOTE VO POYEIPEUTEL, CUMPWVA
HE Tov OEUTEPO UTIOSEIKVUOHEVO XPOVO. ZTO TEAOG TOU
Hayelpépatog, avoi€te T xUtpa. MAOVTE kat EePAoudioTe Tig
TIOTATEG Kot BPAOTE TIG OF [icl KATOAPOA HE AAATIOUEVO VEQRO.
Evi) Bpadel To Kpéag Kalt oL TTATATEG, KOWTE PETEG ammd Aepdvt
Kalt BAATE TIG 0Ta AKPa KEBE KOKKAAOU Kl OTEPEWOTE TIG ME
HaYEIPIKO OTTAYKO. BANTE Tl KOKKAAA €T OE pial KAToapOAa
HE VEPO PE Aiyo ONATL Kat AEUOVL Kall aprioTe Ta va Bpdoouv
yia 10 \emTdl O€ Otyavr) wTid. ZTpayyi€Te To kpéag. LepPipeté
TO YApPVIPIOUEVO ME TA ACXOVIKA KOl HE OUVOSEUTIKO
ayyoupdkia Toupai Kat aNGTLxovE . ZTpayyi€Te Ta KOKKAAA
Kalt BYAATe Toug To peSOUNL. ZepPIPETE TO Pe PNPEVES PETEC
Ywpi, TIG oTmoieC €xeTe MEPAOEL ENAPPA e pia OKeNISa
okopdo. XepPipete exwplotd TN OOUMA, APOU TNG
TiPooBEéaeTe 3 -4 KouTaliég TG ooumag Kpaoi Porto.

MouAegpika

BaoKiKO KOTOTTOUAO

1 kotémouAo 1,5 kg Koupévo og Kopudtia amd To xaodnn, 1 kovoépfa 400 g oAGkAnpeS
amopAolwuéve vioudteg, 1 kovoépBa 400 g KOKKiveG mimepiég, 1 kovoépfBa 400 g mpdotveg
mmepIég, 3 okeAibeg ok6pS0 YINOKOUUEVEG, 3 TepayIouéva KpeUuUdia, 1 UdToo apwUaTIKA
Bdtava, 2 motripia Aeukd kpaoi, 4 koutaAiég TG coumag edatéAado, aAdt, mmépl.

4 éropa ZTpavviETs TIPOCEKTIKA TIG TITEPIEG KOl META KOYTE TIG OE
neostmpufrm : 20 hent4 Koppdtia. Méoa otn xUtpa, {eoTavete og Suvath ewTd To
©¢on BahBidac: EAAONAGO piE TO HIO6 OKOPSO, KATETIV COTAPETE TA KOHATIAL
Xpévog . TOU KOTOMoUNo. ANATOTITTEPWOTE. XUOTE 1 TOTHPL AEUKS
nayepéparoc: 11 Aemva KQOOi yla val EEKONNOETE TOUG {WHOUE TOU HAYELQEUOTOG A

TOV TIGTO TNG KATOAPOAAG, KATOMY ByANTE Ta KOHHATIA.
Méoa ot i61a xUtpa, cotdpete Ta kpeppLdia. Mpoobéote
TIG KOMMEVEG TITEPIES KAl MAYEIPEYTE Yia 5 AemTd oe Suvath
PWTIE, avakaTeVoVTag ouvéxela. MPooBEaTe TIG VTOUATEC, TO
HATOO OPWHATIKWY, TO UMoNotmo okdpdo Kal To KPaoi.
ANATOMIEPWOTE. AQHOTE Va OlyoBPAoEel yia 3 AemTd Kat
BaNte Eavd To kotdmoudo.

Kheiote tn xUtpa. MOAig n BaABida apyioel va ogupile,
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XOUNAWOTE TN GWTIA Kal apriOTE VAl HAYEIPEUTEI, GUUPWVA
e Tov umoSeikvudpevo xpdvo.

Bydte Ta pUpwSIKE, Katomv BAAte oe KABe TATO PePIKA
KOMMATIO KOTOMOUAO e TN Baokikr yapvitoupa. ZepPipete
€ OLVOBEUTIKO TIAAQL.

Aayxavika

Mmpiap

5 KoAokuOdkia o€ YETEG, 4 UeAT{AveS O KUBOUG, 4 UEYAAES VTOUATEG KOUUEVEG OTA TEOOEPQ,
2 KOKKIVEG mimmepléG o KUPoug, 1 mpdowvn mimepid o€ Awpibeg, 2 peydha Kpeupvdia
Wirokopuéva, 3 okeAideg okbpdo EepAoudiouéves kat Mwuéveg, 1 kAwvapdki Buudpt, 1 UAAo
Sdapvng, 1 kKAwvapdki SevtpoAiBavo, 1 xobpta @UAMa Baociikoy, 1/2 mpéla kéMavtpo,
6 koutaliég TG oounag ehatéAado, aAdti, mmépt.

6 atopa Méoa 01N XUTPa, COTAPETE O€ SUVATH PWTIA T KPEUUUSIA,
Mpostopacia : 15 Aentd Toug KUPBOUG TNG KOKKIVNG TIIEPLAG Kal TIG Awpideg TG
O%on BaABidac: 1 mpdovng péoa o 3 KoutaMég TnG ooumag ehatorado. Otav

podicouy, mpooBEaTe Toug KUBOUG TNG LENTLAVAG, TIG PETESG
Ta KOAOKUBAKIO, TIC VTOMATEC Kal To umélommo A4St
OMoKAnpWwOTe e To Bupdpl, T Sdgvn, To SevipoNiBavo kat
70 0KOPS0. ANATOTIMTEPWOTE. AVAKIVAOTE KOAA.

Kheiote tn xUtpa. MOAiG n BaABida apxioel va ogupilel,
XOUNAWOTE TN GWTIA Kal a@rioTe VA HAYEIPEUTEI, CUHPWVA
He Tov umodelkvuopevo Xpdvo. MOAG odokAnpwbei To
payeipepa, avoi€te T xUTpa Kat EavaBANte tn o€ olyavhy
PWTIA Kal aPAoTE va OTiPeL TO GaynTto yla Séka Aemta
TIEPITOU, XWPIC To KamdkL. AoOKIUAOTE yla va Seite av ta
HITaxapIkd sival owoTd.

To umpiap oepPipetal (€0TO, MACTIOMOUEVO HE MiyHa
Yhokoppévou Bacthikol Kal KONAVTPOU.

Xpovog
payelpéparog: 14 Aentd

POQi mAagt

200 g pudl, 40 g Boutupo, 75 cl {wud KotémouAou, 4 KOUTAAIEG THG ooUTTag PIOTIKIA KEAUQWTG,
aAdti, mmépt.

4 avopa =EM\UVTE TIOMEG POpEG To pUTL e KaBapd vepd Kat
Mpoetopacia : 20 Aemta OTEYVWOTE T KaA&. Méoa oTn XUTPa, COTAPETE TO Pe TO AGSL
O¢on BaABidag: Kat 20 gr Boutupo ot olyav GWTIA. ANATOTIIEPWOTE.
Xpévoc AVGK'GTE'Q)TE Kau npoceég'rs 0 Cugpé ToU KOTC’)IVTOU)\OUA K)\giOTE
payeipépatoc: 8 Aemtd ™ Xutpa. Mo n BaABida apyioe va oupilel, xapnAwote

™ PWTIA Kal APOTE VO HAYEIPEUTE], COPPWVA UE TOV
UMTOSEIKVUOHEVO XPOVO. ZTO TENOG TOU HAYEIPEUATOC, AVOIETE
™ xUTpa.

Byd\te 10 pU{t KAl COUPWOTE TO. BANTE TO O€ €va peydho
uro), MpooBéaTe To uNGAOLTTo BOUTUPO KAl AVAKATEYTE.
Autd 1o MAAP! cuvodevel Ta e§wTikd mdta, Ta Yapia, Ta
TIOUAEPIKA KAl TO HOOXAPL.
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Emdéopma

Kouméota pe tpia kapapeAwpéva piia

4 uriAa Russet, 4 urida Granny Smith, 4 uriAa Canada, 100 g koukouvdpia, 60 g BoUtupo,
100 g kaotavrj {axapn, 2 mpé(ec kavéha ag ok6vn, 1 koutaAdki Tou kagé vypn Bavihia, 1 mpéla

t(ivt(ep oe oK6VN.

4-6 atopa
Mpogtopacia: 15 Aenmta
©éon BaABidac: 1
Xpovog

HayElpENATOG: 6 AemTd

MiKpEG KPENEG KAPAMENE

=£QAOUSIOTE Ta UAAQ, APAIPECTE TOV TIUPRVA, KATOTIY
KOYTE TO OTA TEOOEPA PE TTAXOG 2 CM.

Méoa otn xUTpa, 0OTAPETé Ta pe To BoUTupo Ot olyavn
QwTd. Mpoabéote v kavéha, Tn Baviha, To Tividep, TNV
kaotavr {axapn Kat Ta Koukouvapia. AVOKATEWTE pe EUNvN
KouTtdAa

Kheiote tn xUtpa. MOAig n BaABida apyioel va opupile,
XOHNAWOTE TN QWTIA KAl AQHOTE VO POYEIPEUTEL, CUNPWVA
E TOV UTTOSEIKVUOHEVO XPOVO. ZTO TENOG TOU MAYEIQEUATOG,
avoi€te T xUTpa.

YepPipete TNV kopmooTta Spooepn 1 xAapr Ke pia pmda
maywtd Bavikia fi 1 koutad TG coumag oavlyi.

25 clydAa, 1/2 otéheyog Bavihiag koppévo ota 80o, 3 kpdkot afyou, 100 g {dxapn KouoTaAIKT),

UEPIKEG aTAYOVEG EUOI.

4 atopa

Mpogtopacia: 15 Aemtd
Oéon Balpidag:

Xpovog

Hayelpépartog: 7 Aentd

deors 70 YAha pe T Bavihia. X pmo), Bakte 50 g {axapn
Kall TOUG KPOKOUG. XTUTTAOTE SuvaTa XL VA Yivel Eva NeuKd
piypa. MpooBéote olyd-olyd 10 Bpacuévo yaha (e
Bavihia) ota afyd, xwpi va OTOUATAOETE TO XTUMNUA. X€ pia
KaToapoAa pe xovTtpd mato, BANTe Tnv umoAourn {axapn e 2
KOUTONEG TNG OOUMAC VEPO Kal MEPIKEG OTaYOVEG EUOL
Z€OTAVETE OF Olyavr) QWTIA PéXPL va TIETUXETE pia Eaven
Kapapéa. PigTe Niyn kapapéha 0 TEOOEPIG OTOUIKES POPHES.
JOUPWOTE TO piyMa TwV afywv e éva coupwTrpl Kt PIETe
TO péOoa OTIC POPHEC. SKETAOTE TIC UE Aiyo aAOUMIVOXAPTO.
BANTE TI POPES PéTA O0TO KAAGB! aTpoU.

Bakte 75 cl vepo péoa otn XUtpa kat BAATE To KaAdOL atpou
070 UMOOTAPLyUA Tou. KheioTe Tn xUtpa. MOAiG n BaABida
apxioel va o@upilel, XauNAWOTE TN QWTIA KAl APAOTE va
HQYEIPEUTEL YIal TOV UTTOSEIKVUOHEVO XPOVO. ETO TENOG TOU
Hayelpéuatog, avoi€te tn XUTpa. APAOTE TIG KPEUEG va
KPUWOOULV KAl PETA BANTE TIG 0TO Yuyeio.

=€(QPOPUAPETE OF £V TIIATO KAl OEPPIPETE TIG KPUEC.
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Mivakag XpOvwv payelpéHatog

Aayavika
] OPEIKA W
Mayeipeya pﬁﬁ?&ﬂﬂ Baidac 2
AyKIvapeg - aTpOGH 18 \entd
- BuBon** 15 Nentd
Avtidia - aTHOG 12 \ertd
Apakag - aTUOG 15 Nemtd 4 \entd
Toyyoha - atpég 7 hemta
- BuBon 6 \emtd
Kapdta podéeg - aTHOG 7 \emtd 5 \entd
Kokkiva mavtldpla - OTHOG 20 - 30 Aentd
KolokuBdkia - aTUOG 6 Nenta 9 Aentd
- BuBon 2 \entd
Kook UBa (ToAToc) - BuBon 8 \entd
Kouvouriét - BuBion 3 \emTd 4 \entd
Aaxavaxia BpugeMav - aTpOG 7 hemtd 5 Aentd - BUBIon
Mavitapla WoKopuEVa| - aTpde 1 \emmto 5 AemTd
oh6kAnpa |- Bubion 1% \entd
Mmpdkoha - aTuoG 3 \entd 3 \entd
Matateg og TéTapta - OTHOG 12 \entd
- BuBon 6 \emtd
Mpdoa og podéheC - aTHOG 25 \emtd
Mpdotva acohdkia - atpég 8 \entd 9 Nentd
TMpdowec paxéc (Enpd dompia) -BuBiIon 10 Aemtd
TMpdotvo Aaxavo WAOKOPUEVD| - aTpde 6 \entd
o @OMa |- Bubion 7 \emtd
PUQt (Enpd 6ompia) - BuBon 7 \emtd
Yé\vo - OTHOG 6 \emTd
- BuBon 10 \entd
Yépt (€npa éomipia) - Bubion 15 Aemtd
Travakl - aTpOC 5 \emtd 8 \entd
- Bublon 3 Aemta
Imapdyyla - Bublon 5 \enta
®dPa (Enpd 6ompia) - BuBion 14 hemtd
®acoha Enpd -BUBion 20 Aemtd
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Kpéag - Wapt

OPEZKO KATEWYYTMENO
Oéon tn¢ BaApidag 2 Oéon tn¢ BaApidag 2
Apvi (m6d1 1,3 KING) 25 \emtd 35 \emta
Bo&vo (YNnTo 1 kINO) 10 hemrtd 28 \emta
KotomouAou (0A6kANPo 1,2 KIAG) 20 Aemtdl 45 hemtal
Mayuxelo (piéta 0,6 KING) 4 hemta 6 \emta
S0NOUOG (4 PETeG 0,6 KING) 6 \emmtd 8 \entd
Tovog (4 @INéta 0,6 KING) 7 \entd 9 Aemtd
Xoipwo (YNnTéd 1 KING) 25 Nemtd 45 \erta

89




Alacdd! — a galll

dalis Las ajlb jLaa

2 plaall gigs 2 placall gigs
&sa YA 3GaN. (S sieus,) Jae
Bds to Bas Y- (e85 Wl dalas) glos
Bgavo Buss Yo (VY 333) s
TR Hbat (5 -7 ki) elise class
BBaA R (&S -V el £) ypales
Blsa Sy (o -V eliis §) i

90



(st Sl Jgan
LAl

130Gy | o
plaall pige | @
ds VA * e
. r Sod el
@i \o Ll e~
Sbso Ll e — sl
WYL Y ol el (Ga) sies
Sy R Sl- o
Ll et - 358 0 Fbsv S (ke i5ale) Gpuns 55
TR Sl- olayd
Al Casile
Fbsv ol 3t
o N Saem |l N
st Sbay Ll e — L
a1 ol
oS
Bl s e —
3baa 3y e <
-
T Y A e -
@3s Y Sla- s
R SBaA Sl
&by Ll e~
LYY Slas- alayd
3l o s Sle- olayd A
ki
FRTETON Al e — W
St Tas VY. Sls— 3L
s Y S .
class bl
RN S i -
FBaA elally et - (ous082) g5
Fbav Ll i - (i8a%) 551
FGsA Sso Sl —
&l
3Gy Al et —
e Al - (k) oo Y3y
SV S
ol
Bba L e —
W@ \o s e — (i) e
B Y. Sl Shae hual) il Gpia
. -1 L *
e
Al el 91



SULY) i BULY) 3 Sy Bliemall Jlaxianls pandl yudas
.)l;:d|il_..g_'qc..,s3:‘;:‘w:\;:;d‘yléjl§)}\
UJLJ\;\,JILC__;}:J‘MHJ}LQAGLAIQA;@W%&%
Sl ales Tuw o e . biall Syaib 35 3N ALalad)
costall o saaall 8l arua elall o5 8, pall 2585l
) ) Lial el s
Al i eas s bls s (I LLY1 o

RPN ﬁ‘ﬁé

92



S i
SRR TR UV JP- 3 P WP VR RO (. WU L YK WVRUPVRE NN VRN SRR

el biall s yail 3 5 lola e a3 ol e Sae Lol 3,81 Jusis olaui g
Tasa oy Jatally bl bz . Bt 50 358 33l o plsa Yo 4880 Y+ jadailf ody
aloatl ‘ufbn‘?&muﬁ;ggmi. glaalldsd sy 1 :placall g3 g0
LBl waysanall 3l o glall o35 58, adl (a885 sl G3BaA: gghall o3 g

ball 3500 vy ebll 235
AJAJJHJ\JL.A.U)»S)JA@Q&..«UJ LTLA.UA‘);AHI ))YIH)J
‘JA&J‘)A.IJ:MLJI

s sl el BT o SN com S0 Taalh a3l 5,1 el
dasdl

Slglad)

Jool SIb i gaas ¥
NN e sa Ve cpnall Gaad e Ve diS slaln L G\ pas slala (reinnettey s\a\s t
i et A B (e S i Tabe B3 AN (e i per) Sl e e

A Y Lo JS s S 1 ey il i 58 o i 2z ot - ¢
GG 30 Ll LS s 38 il i 3 B3l o Lda 101 yudaill b
Tt Tl Tl ind a5 ] Sl Syl Vi plaall giga
sl (akaE il alecall faw o Shales . biall § il 3l BB ghall 3y
CYCTI = DRI POV RPNV K POV INE
Laal
S e Bl LA oS Gl Bl e Bl 51 Ty gl 2.3
B

o‘).u.‘od.ul‘)sa.us
Sl e s Vet el ¥ Ns e () pns Wt (e Bl st el e S0
RN (e o e gy el

o oAl lias 5 Sl e al e 0 Sl LLSGH e culal) J13) solasin-t
il e Ll T e 050 1 Y ol 3530 3l 4880101 juaaill oSy

R 1) o Gl 355 (Lol g e 35 sa) o s 1 plaan gage
ontiale e Sl T Lead (S« ans 30e 8 13 8)Ee Jaxiod BBaV: ghall oSy

O G i S e Al JA ol s 5 eLall o (508
it el I Bpn el GLT £ G 28han) ao IS (<5

93



25l
dubiglas

Deidde  @him fee o pual AR Gaide Qe b 32K Al aide ¢ et plas S\
5ot 30 €l T pm A LB Ga BB gy a0 pmpmd Tl sm e o) panll e
ey e e ey

Sraib 5 cupll Al il ) L U5 30 BLIN el ooliui ¢
el pdad 185 25l LU e skl TsS il 8 IS5 5 ksl S ¥ : yudaill ody
el s (55 85 ¢ Laal] 88 o LSl Jalal elall (L) N”2=ew‘cj~g‘
s sl oy Ll LS . i) 8yl s 5 ALl Sand WS 5 ghall 08y
5yl o ol 85 05 s eyl o Al 4 355 3 © 5l
lall 8850 (n 85 Loy p sl oo Litie¥] cyo Tl B el LSS
) il el 3
ol s Ll CSLa o5 330 Y Bl bl ol
S8l 2385 piall alewall T o hates . iall 3 jaile 35
Soaile g ¢ lall s oLAT aay sanlall el s gall o
el
el bty e IS 5 7 Lol el pms s oL ¥1 Bk o5
RS TVER PR AT

2

BIP-EN[]
; ; . $$8L
AR RN ke o) pas BN colie Mok il alin € o Maakle ualiae

QAN (o em Ne W5 BetN (o ot Asaian s pale a e 5eadY ¢ (NBagsae (0 aS ol dalats
ks s rde Oy oy e B S BENLTN BN BTG e (Gl N (e S Sl Qe

el eaall ol yand) AUalal) olaSe ps daidll 3 yaibs Ll Jan olai
eIl eliaSe SLAS Lo yran s sl ey e 303 ¥ Wda 10 pball ol
QU el pa g Bl 3 5 mu3ll e (85 Loy alalaball ¢ oI 1 - plaat 350
T el Jatally oty S5 sl Janl LK) BN ol 28y
sl (abaE uall alecall s o Shales . biall § il 33
Syaile i o glall o3y LA say L san il el aelall o5
099 3363 V- el U1 oS STt e gt i
o) 5130 3 Ja oy i 8l e ookl g
505 asaall Gl oo gias By« B les 5B 008

94



T o yates - laieall Spmil 3135 g\ al) B8 5e 5 dlal (AL
ans 005l 35l s el 5551 5a (8T ually plasall
Ll 8 ke e 3l 13 L)

i A e sl (B bt B o S5l syl
3585 0 Bue bt e g (53 o S il B Ly Lpanas s
B 143 018l 0 Led Ll 90 A Bl 3 Bla L e
> Bl 130 Ll oy L8 BL) oo 55l

il 538l e pufh g I S

Al pad
(Pot-au-feu du chef) Ll gig,
Crmd paal e Gl (yn o) s A+ el p i 1 X (il e (IS Jaal) and (e KX a

S il (3 S et ) i) ala ¥ lagya SV ST Angyye oy ¥ iy iy (ada Bpad
SRIEURIE-VE WPNVYS WPV SRCRS VL I VR T FUR: W RORR VS - WOV TP QU PR TR
Rl e e s 55l

Liall symibe gielo Y ke S ol b iy SLalll Josd oladi ¢
ot cpsill o el pabacad) cdlll S SH yall Aadl LS 3 ¢ ASa Yo ¢ udanll odg
LS o5 a5 (Sl Jalall bl 20 L Le¥) BB 5 i S JIRPWNTPS W

L 285 L ¢ Zd3 L6 e 33080 Y Sual g Taalll s Lgule B Y ghall oSy
el b e <55 3 85,1 Bada¥e o+

sslall 2385l alecall T o ades . Lol 8 jaiks 3145
Sl i ¢ pghall 85 o LaBl say sanlall 30 s ghall o
315 Ll raasis c sl ol KU b SI 5l e b . il
S5loall (aba3 tall alecall fuw o Shales 2563 50 biall 5,aik
8l i ¢ el iy o LBl say . ssalal) cdgll s elall 5
Ll
Laalll 055 L el clally a3 3 bl ¢ty uballoll JouiS
3 Banls IS sty olasad ) Bsalll 1 gghall 43 Gl
3o 3 plsall L e 5 oo b Bl pllaal ¢ 15 ks
383 Ve Baad gl bl (o Sl o oyl pnamay KL oLl Ly
Aola b e
g plall ol sk 5 Lo o LG Balals iy« danlll Lausd
M'b‘abﬂt‘emﬂ‘t@e@t&f' Le—'mf_}ueUéﬂ‘u—'hf:
3o € 51 Y TLaa] s By Doyl ah . Il (ysanall manall
el By o buS

95



3l GaEAS uball alecal s o Shyaies . biall § il 33
Smil it el 13a LAl as sanlall gl con elall of 5
 Laall

o 2 IS psis ¢ pmsm JSs bl usaemwﬂu@ﬁ
DS e Bl ) e 0 ll) 585 Lo 3 5 05kl
SIS Al s o o

Sl ’AAJ
4.\.:.\.0." u.u&l.\ 21;\.54
ERNPRAEC IRV PO S LU FENTA F A SVE SRR F ORI W FU R PG O
Wpalal) clua o Ve v (Bpua i el alia & o N &) S ety e Qe (00
Ry a Ve casshall s el (a8 5K Take AMa LETERG adh bmb ¥ e dalde ¥ ) umnl)
el (e S Baala G oy o 8 S Tale (sl oS s Taaka plaall W e e sl N0

ks s e
_uyumrpggﬁamtuw_g:é _;Jaﬁj,u,;;ﬂm oladdi ¢
L@,uuﬁg‘quguau\w; il mwmc,ﬂw;b AEa ¥+ ¢ yudaill by
A L) BL Gyl _QLA,J(\AA\ Wy Kb Jua P RRPWRTPE TN
LS. 3 o g deall S S oLl 2538yl sl A )

aloall T o1 hales . sl sﬁuaygﬁ.ﬁmjc_ul LAl SilBav+

sa . S sanlall E30 o gl S 35 pad) (2385 ualls
) il § il i+ 35l 3a L)
ALl CLaeY) B 65y ilaaall o ¢ SLAR Lealll 3
psills

Taalll ot 3 2 B8 o gl i 3 0 e il Slmall ol
paiiy ol Bl Biyally i s il B 5 LA

dasdl pad
Jaadl i, ¥

(G0 g o 0588 e s 5By 5 sl s\ s Jielas S el i e N
I VNS FURR TRV FRUUT - VPtS VAR T SURTE-WA P SR P ot
sy e mme S s e DS Take (JapaN B8y s Sl (e B e (SRaLs

Muﬁg,\;uwjlﬁwuww san sl gl o ol ¢
e 1Syl ol oS o5 ¢ sl b5 3p0all Calally Ll Aada Yo & yudaill ol
Al el Gans Sl e 5 puien (lBake Ll LAy aalll 2 laali g5

LAY B ¥ LS ka5 yaib 3205 5y iy yl) s BB 2 gl oy

96



4-\-@.4.4.\.||s@-’=-||ub.soj
M|ojab@fam‘;d|

oelai ¢ éﬂmu.oalim}llc.\m
‘mea.a..u |AM|JAL\J¢C—\AAJ

Gl dacus Gslaasl) padas

w B
CaWadall
B 25
) 3 S, 3T Al e e RN ellia ) whia b $) il alia €
Aamaly
S s il S oolauit
Sl ool it anall 85,8 e liaSa I callly Guballall (a5 48010 ¢ pusaill ey
SIS IS5 B ols 1 plaa gige
.Jamb‘c_wl‘)uaajmumywl Jmlau_“ulwfjusu FBats: ekl oSy

)l);JIQAs;J ebalba LmAJ“AAJu'A‘)M.\ Laaall ‘)&EJM.\
mﬁ|@§m|mﬁlwﬁhﬂdﬂ‘,aﬁul
conaat 3] caausill Ja3 il 3 Lap S Blis] ebiSay

el
o2l gl dgSU po "o gl Al elac

LAY il Nipad T jrac (Ban) s 1 Baad s S5 e S o) an0 - 3an)y 0K el danuedin €
s e e e Bos) s glaal e e aaly S Bay Rl N ) SN (e ey Band p W

s el Lo oy Al S ooyt N pblal) o5 el g
“ﬂl&d‘uﬁuﬁﬁ-“ o Lola Loyl 3a 5y A1 5 58 S 388, Y0 1 juaaill oSy
e 200 e

o piaald) g e € g B bl o ol 235 a3 B5sA: pelal iy

3l 5 Tag el Lol (o BRI i Ly S Sl
s il (sl Lelisd el bd pudgl o5 s sbll sl 3L
ool e o Einke Bualy JS e oS0 day el puinal¥]
o L e 1 90 el 558 s S e n Wil

31l JAall 5 bl sl ol a3
o0 Oprs emsd oS g Lol e Basls pds ¢ ela b US 5t
szjmu}huuuuwm S5l e e 1 o Jl
A Ll s ol o i Ve Sl Tl i pase
L3l ST e ol S e YA Lol e L) s

L Gueds Y 97



Jadi

s liall

s JSy Ji8 < il
ALl Lbsllaall Bla ) o5

g”,@m;,tsul;‘b%ugw@bmm Zaladl -

Lo

Lasi s Tl i) 38l Jpmlo s i ozl —

Cbaa Uls 3laall 3k 3 gl Bla -

u,ouju.u‘)la.dl ulS |.\|
—| ST oy s Uaill J};
uLI

58 8 ymiballs e il oy il Ealall Balat o ST o

J%Aﬂu)uﬁahay 137
S yo eladll Joa (po

Ll Ll end baall B ke
R e

:C:“"A(‘:‘"’J =
ey g
L&MMIWyUu_\Su 8 Olsay L sa ad 13)
m)nqhulyb”)‘.au&hb Jaa..a]h_e)@ CINNIKY] celaadl

6@.\@.“»_;3‘9

B,adl st
c_n...allc_q‘pllwughn ‘)—‘u-““u‘
La_.a.Ha);_Jau_qJ_\ly..JM.mS

9l plakdl o¢bo s ad 13)
¢ §aal ad aladall
1o asUll s

s L Ll 3 i L a1 5 e o
b st S 0 Bl e sl ol e Jantod Y
s s

Jalaalatall 3yial 13
: ek 3yl

.a‘)[);“«_u‘gl
LgS)mulw.x.s).\JL.a_.atha_Jad)..l
.BPH‘C_AS‘?J:M‘)&M}A‘)A&NJQIA;“P‘
placs ¢ Sl o a3 308 Jaa il alacs Llas 040 oSG
%Ml&l;.n‘,ul.dl

e sle baall ‘,A.Jaua):_u;)hq.\i..m]lu,uul 131
JAA&A”JLA.L\M.A;

dalddi aa @liadl 13
+ LaMeudl

1ol 333
S S il

S Sle sl )Mleua_,gg_x_,.. M|._;JMIJlALs_q
wnquﬁh

elieaiouls S al o
ottt um‘jd' cws

Al Legusks ¥
1LY e SIS il i s ity SG

(ol il (%3 21 o)
X el AL Al

98

Jspall o™




Ao gacds yisY) elilion] oo cuand Jlias

Jali AU iall
Jacdl e baall 2338 (B) 30eyl/mall Gaike o SG| (lSayl oS ad 13)
CBlally il 5,38 ) ddallaall Bla e gl e oSG  elaid) JWS)
il JUis Losd S50 e i al) 55mik G el | 8 yail Cads yad 1)
Oaduill kil
ER ST 92509
s Lglatas ) geall (40
Il oo ¥ B0 3 paas ol 13a | pio iy ol 13)
Lol oSG sk Ul sia eyt 13] | gyda alg il
LS 5 IS LS (g samall e Spsliall S all | alacall o LAl
Byluall : seall £Lasi
IS 5t Lkl 3yl A1 B pall Sl ) -
241 Ol gall J.:lusd\n.udlf‘.m.a—
s K ey Laanall §pail -
Al 8 yaibal) Tilay ¢ b laall Zalatl -
Gl 8,88 i) e S S 55 Dbl Bkl
CBlall
Jlariaad] o A1 FBAN 3 ande 5ol 138 elige il 13)
lall ot b2l Sl i Aok Alatl sin sl 13) JIy Lag ol
M'J“J—“Mu'&‘*{)’u‘! oY sl
JSadi Sl iy e 335 V0 S il placs Al | 1 gl £ U5 slacall
AY S~ Dsan L (s o oY) alaas o SE 51T

99



Slaslail g csledlall

sl Aadall

il e JUBY) Gasa | Aa ol Tylasl Ladadl 5f haslall e iy yasl

Sleadl s pall B

(8o lal) S Lesic celbaill L3 e Jsasall oy

'Open’ wull L, Lzl s all oady) aall

¥l il _asY) aal

Sk S e E,A.JB-" sl e Tadl
Laal

100



Lol

et sl 3 Bl JiS Ll 50k i 0
el L5 3l Janis) pacd dilacd & i
Blacall sda il 288l elaliyYl;
L S e il 5 e s e -
el fane 5 K pa 1

Alsladl sall Jau Sanl g dis Lilacd =1 )a¥l diial o
53 il (o5 S ) (0158 e o Le ey
) it e L Blasal

;IﬁSinléyxlmaéLuAJl:&AJjﬂA&sHo
il sl gl sl

fob Lo Wilaall (o il @

daially oSaill alos {gﬂ;ha,;wuu bl jaall @
Blaeal cyo 3UEcs o 32 538 . ypine Jt;s\g\ e sl
358 JS Jlaia) ) g biasy

3188 5all lal ¥ wSlaill ¢ s e (e iy e (s @
lasad o Jlaaia¥) s san e giliall Caall
Codll g3 s 51 Basall eloseall L il st -

3 L Al saia sl gl oo aaiaall JUaS Losd e 0 @
Blaall 355 A Loadll aas 3

e olsie e Jsemallsbiul sl 43, JLaSY) gas
caetaall Jlas Zeas

101



: umumuuuuﬂ.

Jsii — Sl (e «(F) 2ttt aloas = 591 850l

194

St Ll et Luballal) Bt ) s ¢ L6 B5all —

Yo JSih — elaall s saclall

¢ LMl (S LAY ) (i yaall (sua cdllad 13

- gl el u.anl.

Tl w5kl o3l o

);.Ldle;slo

sbs: UAJSJLUA«LJ(A)Mn lan e SG @
Lol Zabatl ((F) 23l ploas (C)JtAJ iyl
(H)

s el s JS aas 8 yaiball e yeaill (i35l 13 @
JLas Lo 55 (o Lpdje (gapn « Jarl wai ol s
- adliaal)

Jlasieudl sl ol ) § il

il ales Go dagn wie 5ladl wad Sl oS- Y

Syl 3 eBlSal s o) il b3e i 0 pman— Y
Nl

‘LA.:I.JLQ.MSI‘)-A«_\;J r@)alja&ma);xl:‘5|du|.g_\u— Y

JGLY! genns Lllaaio (LS L,,Jm

) ‘ol 2l e pasall gape—

Lo e Lails Jaas c biall 5 aile JB5 5 by a3l -

baall gk Jalsalabkll d5Y -

o Lalin 555 ¥ 05K 5 pantll ol s Jaaios ¥ —

.Jﬁ.u.uunl.\l..xm?‘bdj;

Tostie ool oY oppmall 23 3 Uil Jouss Y —

) Sl

Tt el g Bl Jagind = 4

Loutie 5 8, (355 Lot ks o aall § il i oy — Y -
e,y

aas JUBS (yo e Lo 3Ky e il 5 yaihe (asel — 1)
Jlanie¥) e ol s e

< 4 o o

>

102



sl &l 9ot Jariews
celld Jand 538l 4
358 i 5 4S5
SOOY) Al had

3 g (S
Y S gl Laiuall
.“- - ILG"“i’E‘
0553 Lowis Loyl
A8,

Lol 8,0 45l
JUad doad S ye e
a2 Lgondl saiaall

Jlazicys

dmo M

(F) gLe¥t alacs Ciapans

Sl sy celladll 3 asmsall ole¥) alas aos iliii o
sl e gl oLl

ol e s i 21U 8 S Jans LY ploin 1 ST o
AV JSid — Eprn B s Dot 0T a3 3

Jokial) 5 yails 8 dulsUnall A30af Jlasicd

Disis 50nl 8 yo ooyl 2l ool Tl Juioh

Ll opels 13 baiall 5 ymilal Sdalaal) Bala Josiod o
ollae ¥l i3l wldle

5oalo o 33155 0 L) U3 jé ol Ll Jaxiaa) @
sl ) sl

Jaduall 3 yails (s jAid

il B yaile 355 sy ¢ e e Ll eladll LIS @

AL (Aulias 5555 CLIPSO® MODULO 2 cits 13

:*gb.l.l

b 55w sl (N) ol wss 5150 e basl @
"l

sl 315 (ole baiiall (g0 " paalEall (s Jglai Y e

RSO LoDl Zalii o aitay o8 Lkl B pails s

T @MY dodw @

Ol 138 Eany ol i e laal ga (Sl Bl o s —

e I

oo Sl gT bhaall Siige (Sal Gl bhaall 5500k e

LAl By

:C_“dlla.dﬁ)u.uo

o 6« aiall S50 can liea) 5 jaile 5SS Leaie —

gats (Kas ol e el

580 Laiaall 8 pike 8 Jylas ¥ -

chaall pdhas s Y -

gats S35 pmiball e 385 a3 laiall o1 Ladly oSG -

103



aladl g (A) Jasll
Sl phal bsliaal
O duie etisas (H)
La S slais Siah
(9l

Loy 3.|34LA.|| 53;:.\1
daalill Ll
o Unill a3 al)

104

ol § i (o (Al £ jadl akiiil

sltans Aaiinl bhaall S yaib e ATl el il o
il Sl

IEUBN [ O R R FN VW Y P DRV O A L Y
8 I3 Joaiaal L]l (s clodle dale ks
sl

.MISJé.'tbQAuA.Jb'ijngd:ﬁy

sule il bl 3 aik o asladl el (il e

) (gale i Sl

LA 5 il el il

Jiles s oY) Jlaninals Ha b Lo LS cas s Uaadl Jouis @
)

#laidl S ablaall 431a ) Ciuavil

Lot s oy laan A ek Jlaniod (gl aas e
Lgilsas (H) Ll

e oSGy« VE JScdi - daal ye paps cdilal (S 30leY @
k) (face cote couvercle’) ule ssasall LI
el dgal g 5 sl (clbal ola

(A) Jasdinl) slas Satiiis

VY Jsai - (A) doaall slan g il @

Ui - oolall psiall ele ma (A) Jiall ales il o
\e

& il pl) M1 a ) s pleall G ST
AN

(A) slaidl S 3992 gadl i peail) 5L8 utini

) T s - (A) desall alas g 3l e

Lol s HLa) iy 5um3 B3 T B small (el SG @
Ol sl a OIS 135 VYJSAE - SIS tnny
i s o3 VT S - Lans BlaT Aol 0 o3 Leaulass



—g—lall slgis)

S onba ehal 56 35l Tl G Sy @

e (A) dsil oo sy bl gl o 0
R sl

S5aik 055 Jandll I (G) il Sn3e S Losic @
Laall e WA caal w3 kil

3L elo cni hiall 5 yaib s dnkeAll au pos s
AY JSd -

8ymils 05S5  Jau¥) 1 (G) baal) Jige st bsic o
Jurall ol s It oo s con sl 3 Jadal
B sl e (A)

\ Sl — b al) 5 el w385 G (Y eliKas @

Stigo dagiaal 13
Jatt M (G) sl
il 5 yailb g
HLislo cal
AY g -

igas duadl Jlaly
St

i e 5T Y 13
;l.}.‘a‘lg.:l:s.“mlxi
a6 AN Ly
psaill plas s
I (A) il

‘ 25‘!1:&;9.!4." C.ﬁ}a
EEVEwe

As yuuss

ol wallgdatansll

il § ol LA

agaddl g elakalll
e yedss ﬁg"dl
a1 ol 5,k
o s gho 138
ol o2 Jlaxioa!
e A5 0l sale

Sl gl o aSEI oy giiall Juandl Juaiit o
el 13 L Jaaied 3 ye JS 3 888 el Tiloaall s el
Lol L e llanioad sns Tails i) 3ymike Jus a0

ol A Bl ) Sy sl Sl oo Julills
3uls LQ_.L_S)ZQAJ';J:\L;“JI Sl sl 5T el olge Jariii Y e
oK
sl o U57 op3all il il 5 ymile JSaa (5y23 Y @
.(;L,JQHL)A

105



P

by 5,05a G203 aleall o Sl £ oA css sic o
A3 Y. e

(ol amall Gala) (30 Y- ) el LAl vic o
G pasall e Sl plam bzl e

Soaib 055 Sl ) (G) baall S5e s Losic o
il e Ll el a3 il

VS - Laal) § ik il 0

I

b oSG 5 Ladlo faall 530 iall 55k Jlasioad S @
VY JSd - Kl s s (C) el iyt slis

anl e o I Jem ole¥l aloia L L ST o
CBleally Gl 5,5

¥ JSd - il 5 ek 35 e

A dsdi— (A) Jeall aloa (S0

isall s apal S Ll s Jad) N aloall i) o
A s - s laas il

Nllanioal U5 ¢ SUEY) Sl il §5mile oL Lails ST @

Las el e golha saae Gsi kil 5 aik nnsie
LSas 3y sa

o) £ LS
ey ol il HLl) e gl aleis fuw Lovic @
L) pal gsies Gada delacs (o aliTie phis cipn
sl Bay Sl Ll edgall coia 235l Lvis) o
Ko alitiall el oypen Gl oSG o« glall cLST @
¢ I LIl Ll £ aia (el ol alacall (o delocs
S 13] gsienall 1ia (20 5T AL &) jal (g siene o
AP PEW

106



- Juddilf alacs UI5Y
ebise s o3 (A )Ml‘,mhﬂﬁm1 .
& Wb bl jui e (D) Gl
AN JSd elhall e Sugagall

alaallp il o

* ol ALEl (AaulEall
JS o olialall guaa A1) o2 Jlasioyl Jud

Liall (s Gasliall b Jolad ¥ . jauds
< = ) RTTEIRTRY)] MODULO 2 g3y
i e CLIPSO®
B IS 13 (5l >

é@ /| b } @ s pAuial
‘_,é_,\sa_u b“}‘ &) %
- J

I5¥1 8 yall Jlasiosyl
50 st — (1) et il cas (J) L3 At sl o
1 Jsd
V S — sl 5_)_7_'.19)359_‘4(|)JL’;+\|5.‘|...“C_¢\9§.
sie YT Ll e s Y L bbbl s ,a ik S e
(M) 2t
Lialls,aib slide
2 el e bl (A) Joiill ploa S0
anl e bl (g5lhm s e il B yaik isi 0
e
Soasall caaun® 107



Y19 oS s S A s

¥ Ui = () 0lsS) o) aall il Yo a1 e o

(M) i aaS baiiall 5 5mik 5 Lyl (Y/Y) Jilie
£ Jsdi—

plakall g1 937 (a2al

1 ABaa ) a1 e« elall (ST ansiy g3l plaball e
Liall 5,k S Y (ML&MM@SIJAJ!)QJ;&|
ULMIMQL@@‘,UYL;@ LQAAA_\UAI‘)JS\.I
il by 8 e ¥l ats

Sl Aoy Jlanioy)

Laallgyaik soladl o L Vo, (Sle (SS9 9all plakall
50 Jsudi— () Ll dh s (J) T Lol e 0 o il 6,20
1 Jsd O s el

a5 523 S L Labelay sl L s o

v s -

Jadiil lefamJLu.h f

sl placo cas il
(D )ylﬁ‘wyuﬁawwlfu‘a@a .
e Busasel @ Lodall po L) uis e

A JSd— il
My;s;u:;@mgl Muaumui‘sl .
S asals (A )Ml‘,whﬂg\gMI .
ulj‘,«aaﬂ";s.ﬂ;llauhllu@.ld
(A) Jszill alas e (D) m3lsall e lani o
Adsd-1 e

L sladall g lacll 5 galll  oglal
(A) Sl placs e (D) gilsall o230 sl o
Ao gsdi-2 e

108



u‘u—\‘-ué)é-“@)-' u.\;‘,hqﬂ‘gl d.ml‘).uu“uls.ué:_.
Lol Tatas 5 Gla Ll a3 0,8,

by o bl 3y e O g Sl e e o

el
Jis olials
&8 55355 « Ll 'CLIPSO MODULO 2 " slialie
- sl e ad)
=yl oldalall
x1010004 Al/ge )
o yeaitl] el Lbsllao Ela
x1010003 SN /A el
/8 .
792185 Alv/ee e
980513 AN-/A '
x1030007 L33 dlela
S JLa3Y g« L el Jlaiool 51 ol wlileal
il o) Jlas Leas
bl il il 1agd LLaY] Jlas Hld plad Lad Jaxicul @
il

Vs - eladl e (B il 5 e basl e

ANy
¥ s - el e (B) 3Yeyl e aal o 093 Of
s e oSl
slasdl

109



ciall s 3l G g

sadd | ol alon_ A

TWila- J s ;- B

iyl sl 5 5aik JSea - K Sl ayymssts - C

i sl 8 ek e - L aloall piss yut3e - D

Loaill a3y sl 2Me - M SNW/pall Gt - E
*oaddall y,as 5o N el plasa -

*ouu,\;uaé_o baall ol 2t - G

el il follos tals . H

L& sl gall

pwa(uss | CLIPSO
slailig isall | MODULO

Bas il yha | 3 yailo yla [Aatoall| dacult®
2 W dallaayl

P42706 At A AT YY sl Sle

i bl

P42807 | A | awevy | v | ue

P42814 %

e Y- i Yo A S AA

P42815 3

pli Y- pli Yo AR i VA

A0 &sla gla daipe b ollailly il 2o

Il SIS A sl e L) ba a3y aal
Kl sLE VY- ol gpaa e 3]

4330 giall a...Jb;n yalaall

Al 5yt iy
Sl a5 398
o3 Y e s cats Ty
Lplae) M (g0

110

SLe B ey | Loy i s dg)
il ilygS s ERBVES

ZEiEoe

"CLIPSO MODULO 2 " Lacall 5 ,mib Jlaxios) (Sas @

Aga w3 se lae Lo Ayl all jobaall gaaa e

i) Bl 1 el Gl e JlasinY) sic o
Sacliaan e win ¥ paacdll da sl ana L oSG o
Laal g,k

sl o™



doMuall MLA u‘él.u.u|
—ipnkall DLl 5l sl pulaalliall 13a i JMLJ;\_,A
® e Lol ja il il 53
Sl sl A 31 sl G5
Mluu;}s—
350 Y, e bla Jlaxioad (51 51 s 5la3 Jlanioal 1 ), a3 S5l Jlanio Y il Ta
el e Blecall kB Tl feie dlgions & paall Janty () 23 54 uuuyrm
il sabitf I 5 5 laslall amn S1,30 SIS ._;s}ll..bo

Lt 3,080 5 ¥ pmo (ST o o) ol ol JloxindU il 13 sy

gl 515, 3 u,mly),mn b T IS 3] 57 Al Lltal LIS o LIS

Jukyl d.;slfn_;;n el | Jlasiosl 33000 5 Ll 2 ynal wuawm,_mlws‘du
u}ua.u ‘a@_s\_u <all

uALsuu‘)SJ}AJa’-AA.“ ‘);.Jac_u‘::‘).

ouall Y B e Lelss wie HAal A sy (Juidall Als b baal) 3k ST bac @
oS¢ |ublﬁﬁc_mjﬁ)auﬁ‘;uﬁa]lum}umwljuuj@) Lo LAl el
L)Q)-@A_UJ

w‘*—%,)]mdmuﬁ )A."JMJSL@ASJJ Mb&w;hﬂ]a&a]‘é)m]a‘)‘.
CJayr a_,ss‘unl_,a@_); LM;M‘MJBAYI‘.&AM‘ 3yaibs o Lails <G

(l&”\_ﬂ-\__}wcﬁy ?ﬂjﬁfy 8 Jaaaall Luau”.‘uld.lsl.l.

a).uml)auaf LJLCCA.AA' Al e sl oL 358L baasll 5 ‘);.Ja@sdjla_\’ﬁo

JPJQALNIAJSL yﬁu’oﬂgﬂd&@u&&%l&&lwwd‘&lb&d‘ )&LMY.
U@.LJI;LUIJ.J}J..JIUAmlSmAS
JlainYl slala,) S Las 438 gin 4y ) slas) s
e LSS OBy &@mlﬁu@k)) e
! o sl plabal e LT J2N e K1y bt B Tl 3 0 C_LAJL;LS:.A;Y.

(i) a Bl Lpamn (Y/¥) 35 (e S Ll 550 9 Y @

i sl 2SIl cyaaI] g dadanl] LA o541 Jﬂ ) T 50 il ALl Ll
RCE RV - et Py RESURE NI DR W P Y TR
Tl oL laitgs Ll 8 o8 Sl 8 SISl i o . oS 50 50
Byl

o il (a3 8T 5 3 3 (el e i) a3 8ol 3 sl il o
o Lealyal 5 Ol UmyT oy eim s Bl s 130 el el e _elall 3 Lt
e 5 50 0o Lt Ly ol 30 38 L s Lyl Vs il 5,000

8 3859 el 5 ymile 5 iy (Lo sty sl Ml@)g}glmrw%wu@m.
Tl I i oo B e Sl s

U5 583l jan. meyutguwmuuwﬁmjwlﬁmun Lils St o

__,i)ﬂdl il \I__,AJLAAJJL. Al JA_,L,J_ML_“;‘X.
288 pall Y o Bl it e Lo cand T (e Jasy LMl allii g 5 @
ooty San palh S5 Jimy ells Wi gall Jougall LLay) IS L i i Jasisl o
41241 "CLIPSO MOBULO 27 Ll 5 aile
(5 i el Y gl a5 paslall 5Tl alalall L a3 L Q,NL‘.,»T:‘FJ.
(ool
A lew@@wjﬁ)mwmuﬁgwy.

Ol Y1 63gm BLAIY! o g

Jaasall e 111




USRSy

00) 7= J g0 o)yl Jyro

chgwonady chigw sy
6328 43,10 (pSsS T o) s
@s.45 43,20 (= SslS 1.2 JalS§ 50 <) § 0
3535 @325 (5518 1.3 o) s
@is6 assd (pS5S 0.6 1) Sipo e
@3.8 @s.6 (25515 0.6 Sl 4) psalls
@39 @ss7 (255k8 0.6 <l 4) 3

112



Gda e gl Jga

~ -
J@Jy‘:;a 1 b“t‘d}fu' s
< 3&;&“’ ‘:‘._‘9'“’5‘:“3 B
318 -
[Aviy]
wss 15 i s sy dasi — i
@3.5 53 dlasé = waole
«@3.30-20 F{EE a3 ik
@s.3 @ss3 BIENE TN
ol o sy dbst — 4ais 5 as7 Sl JeSsmpl
3.6 BEUE IINV-NYES
e
as’ D S *
PER Y] ass 7 FETRY BINRNTES s
assd ass3 [ ERRVRTRVES K
@3.6 B
- oudsS
ass 10 [ RRRVRTRVES
3.9 43.6:30 BEesS
S
s 2 O 53 s —
ass 12 B{EVES sl
@3s9 Gis8 BEvS e Ll
43.10 Ol 53 sy dasé — (S 610) Saw juoe
w3 2:30 FEER RINVNTES Sisias
wisb sl FEUE IINLRYES
b
43:1:30 O 53 ks — Jals
assd 3. 1:30 e 453
@ss12 BEVES QLI
N . () e
5.6 2153 sy dhse — b
3.8 2l o3 oy dse — [CEETSONERES
wis 7 Ol oyt - (Sna l) e
PERRY: ] PER Y] FEe
|
wis 3 Ol oyt -
wss 14 ol syt — (Sza alo)
N Sl
3.6 Ol 53 kst —
wis 15 Ol oyt - (K2 ly) puiS
@3.20 BIENE KA dad adon L)

. *
BIERIRN

s 113



S G 1 6an b 4 T ey sls JollS slae G as
oS lis I8 s adihaglae s <5 saliial bosaas Gidig
Ji98 Ko S S by s sl Giudisy Jal8 b sledh Jals
S0 5158 5l s JAla 1, gk sl | LT assisesll
ENKY PR EUIRTINPEL EWPR WP PRI EN KON yUpiovEg. W -+ Do 75
- adily (o 53 Gupale o e sl s aaly s 13 aap) Koo
oS 1 eoha colise g ghis Gad said paae s |, S
o emdn Bl a0 S (grwsad K3 Sl mas mass)lal g i
S5L LS

(sl KA B aaaseslal Jlads 5o a S gledsl pals 5135 Js
cailad e Sa g aih S Ol <5 550

114



sk

R S ey A (e 308 4 g e N A 2\ 76 K2 8 402 50 2 200

EERIT-PRVL- 9 B L) JU IRV XD EN TR TPL Jpin- . | I\ FINTEN) SR A 3% bl
TR R - . R sl
e JA 5 Sk aas S oS 0855508 S 20 L 5T g Ko 85520 53bew sulsl o)
Sasidl Gaae 4y i 15 Saa 00 0 a5 sapas Bl ye T il e cand g
Pl mas waseslal 5w oS o plisu o glas puds 48435 8 endy oLs)
el o 1 iy S L 1 Sn oy e 5 Gas a8 S (g rwsnd <3

S g ol a5 b sl GL! 1 58 3 500t (S5

cablae codi S 5§ e oale o bl
J.QUJ
?a.bd-wl.‘J.al & 34.45

@\A\A\s o s3e 4 (Granny Smithy caecd 58 can sse 4. \Re/netta oy s 2 4
A T s sass oS cdansad Ss o £ 1006 £ 28 60 ssun s g 100. \Canada,
el 5ess (oS e M\ s g5\

w2 Gase 45008 lun 1 LT (sla s i ey 15 L s

S0 e e Abudi.

o= N 148485 15 (g jls sulal Lo

daady ‘Jeip:bee.)ld--&&dbﬂﬁéﬁb.b Leilu—é‘}gda_}%w.d R PO

oa s 33 S5 bl LA 1 ypim 5la 6l gl 5363 S @B o gt
)

ol o glas Gl sadid Gaae 4 i | s S ops
o398 (g said S3S Sl mae wasshlal 5 i aS o)l s
A S L s o ypems anilgiae | oipaeS cpl S 5L | Sou s a3

i e 35 oln 3306 S L Ll i ey 5 U

S2s slelel s a8

S st ma S 8 1004&)&?‘L‘AQA‘)‘)A& 3»;.’2&:3&@_&9\3%\& 0,5 ()ﬂ.ﬁa}:&\;ﬁ\u25

R . s . . bl
: : : isay il b 1 ;
B Rl e e piianys b1 St a S50 asliisas ity L1 e 5315 530 osl o)
By )l)‘,...uu_al)lu Apeh e 5T S5, B sy aa | baglas wy s 1 1l g cransg
RSOV JRPRT AN FESRPECH ECRY W NPRH RIS ER TRy SEEURII

350 50 L slan 1 S5 3L rospad ssliinl a3 Lol S5 )
20 L ym e o pm Lt 0 Casps €€ w3 i 5 Ol (5553032

115



£
(Basque) swli ¢ 5

5o S5 € sy WS S350 o R 400 5,08 S5 sasoldiankd s KNS 10 s &
Tooss syn s ase Foad s swton o Yl 0 £ 400 558 S5 a3 W o £ 400
s 5 S G G (500 AE 38 2 Jaas Slais S

s W ) (oash sy S0 Ja 4S5 5008 Sl 1, La Jals iy
Eor o e L8 4S5 s caaas 08 (oS WS sl 5a b G 08 85520 5w o0lel Loy
s T B il L] Koo olsal S5 il L) Jals 5 i S -
S 158 e (e 4S5 Gures el iy

aoloa bgsagad Ll 1 Llals uviw was ot | Sl «Soa laa o
S ooy s LS s i ot L0 @39 5 sse 4 08
cais Jals 5 S ailas sl 1 5 Lasaes (3L

15§ o Lo €35l39 s widisas galyl & wassylal @i B e g
IRIRPHIY

pbise cisa glas Had sadiid aae 4wl | Sas) Saa o0
38K (gmmsad SIS Jlah mae masshlal s WS a S ol
Lolan 158 yo oS5 win Sl 58 50 sl gola 1) olaghen s
il dae s b Ol wlilae

2ipbigu curdy
Adady 1 da ole)

Clas iy

2930
Jals sae z‘umi-@\“ﬁj\.e&J‘x Sisaas s Fosdisng s Yasdssxe Fosiain sSae 5
aals Toaden; swase oad s a Sy sse Zossion » S s Sl ase Tesssiaye s
sy osnae 32a B onal as 0,5 ey Sa Sl T gy anla 1o & pase T

el S gy
O 505138 333 B L 1 e JAlh 5 58 Jal Sl sy o o 6 shy
o A (5998 oud A (lacedl (G e ) G - ads o8 (s 483315 53 o0lel o)
2S5 Sl GLL o ala Ll | ey, (BL s (S50 ass 1 1l e csnd g
o csn S pls aals Jals 5 S L adla Ll 1 a5 s5leds 41.5_,'14;&_:&“‘}

S

el ol cipw slis Gadisaind Gaas 4 wain |, Suu s
i 5l G09S (g sad SIS Sl oas wasshlal 5w aS
G asas slal 83 10 s oo cpln b iS50 1 S opn
cailal adlia) dgul Hhi s 5o asd G ol

15 s 5 A oy 5 5255 5 e U el o 1 1 il
R IRPEYY

116



1y S5 s -l L) 1 Sl lans oo aes s 1y 55 5455
3 a1, ola olisuw o glawe Gud s (aae 4 iy
Sosoon i 3l w99 S (onw sad SIS Gleh s wmas sylal
S5,

SL Ol pses S5 B aslipas 15T ol adls gl ) L ges 5 iy S
sasslal adlo oloa Leads 5 sne gy ssapai bl | wala sile
1o i O adipad andls 8l 5o 5 sugal L) | Jasa Guaes (3m
Ol s il LA o 0 U1 oS sl oy 53 5 80,8 Sila
il daesd p ot S T s | ead

s oS

— (Pot-au-feu du chef) judi yuwsudils j 9IS cadiigs

2R 800 . Y s s3e 2 (3557 oS4 5an 98 as s WYL manld) S s S w808 1,2
KXeS 3sh.\a§a‘\lua{§h)‘sh‘; RXYS 3‘3_‘5.&;;; 3sai A Sl dae S cpad Sl Sy Saely s

BUE\tPL VLRI UNILS VRN S PINV- TN

a8 s 048 4 s ey s Tomnan Toa g4, 0,6 (pag ol Toals a

oo Jala ol Sl 20w uya 5 e g 00,5 el | lagia
b S Blis ¢ yrew o pud S iy il (K580 58 st Sl B3 Saag)
Olisa ) s Jals 5 Sad L wilad L) | slans cilasha s
Lo 5 i 0T s pode lom Lt 10 mne 6 1) et € il
s, 0l e S

yenhm apbisw msw glas Hadsaid pane . wain | S s
338 (g sl SIS Sleoy mae wasshlal 5 i oS

oS ) g pdld ¢ (K553 853 st iS5 1 Saa oo ey 5l s
sanid paasds i | San o584l (S yeu S
Sae (pags was o)lal 5 WS oS osla (ol g glas Gad
e S 1 Kas oy emdn B G 09 S (g snd SIS Sk
S ol Ll bl 5o 1) Lol G i gy 5 aipda 15 L (S
B Lo 1 Lasad by (oo (Fred e 5 B S € ol
sl 5 S8 oSS 5 1 e paand i Ll saSnd o (gl
1 ensdisS s adle el b 48ss 10 sss 4wl sugas lsl ol 4
I Lslsaial . wilas e o3 5 S lanions b 15T Ll A
00y sew s iy OB B 1 al8 e w050 130 e 5 wilad s
il Jus st

Al
48135 20 (5l 0lsl (yla)

2 ol g cnndy

adady 20 da gla)

4818520 +

117



ORS Sigen 4§ g5 g <1 (aae i 1 Das) S 09
o eaiyuaad K3l oas gl wassilal g oSl o)l s
S s
Sooa s dsy sablaal by asS el Suagy Ssadala 5l 5
ool S 5 S i L 2 S o) saliid L sams 155 Ol
il e 5al€1 5T Yo b il sias 1 12

ol sl s

AR S S Sa S e Sun S eai S an o £ o £ 600 san £ e L aa g £ 600
an ZesS oy S o 20wl £ 100868 puy o 4 n Spe5 0w S
Ot goontie 3aks T Ko 8 B0 355 [ 5 (550108 BANE Sy« Jons clasyian s K3 saan

NSRRI ESTERIE S T TTIPIC-SICI T i SRS

iS5 s saen ol paaly cnd K gla 5L st g s g | elasiae
S bl 1 oyl asla bl |, Jals 5 S a8 laesbia S 5 0y 59
o0 ayn (S80S 5 shae ooy s Glaesls  asi aps 9d
O - wilad L) wpd sl et S (59, S gaa B o asilas sl

Absin

148183 20 (5L sulal (sl
2iobigu cuady

eplises isan glao Gudisaid paae & i | 555 S s el Glisas E: ;2 ol
[ETIRRS SPSIINE RS L G PSRN ES RV IS EN PR L S EEN B
S Ll 4 ssat ailial 1) olagimnn  aila 51 15 s s a0 0ol 0BG
Ot s e 4y s | D35y Sd 08 Outel Glisan 5l g iy Jali
SIE Gl frass was ilal 5 WS &) oplha ol s glae
Sl 5 1 Ko s end S5 k) ete Lk 5 Gus s S (g ppm s
Shre sl s asd ol Wl ol wasslal e gl | ol s
Ll ot 5as SV oyl a blge ol wassilal il gyla | sae s
O g0 oS Ol (oo 5 gy SRS 390 5 5o | olagian s odiS apd
sl Jus goasai Blal ) s 5w

Joyd des Gl
G Tl sae Tomuan Fumsn sae 608 up o ssd g N ca L o K0S T
(Meauxy s Ys s gs5n\se 355 20 £ o £ 40 ke 35 (553000 308 2. Jans clasyas
EITSICR T FINS S N P NP SR S - IPTR EE N NENPIER ISR

S S R
oS 50k bl e aaS gy sad gy i S Jala | e s Al
S ailad Hla aabs |57 Jals 5 Sad b das @il 5 0y S Ha oS 148183 25 (5L sulal (sl
3l 2 5 was el oS Gdy, olas 5o 1y L gusa S a1 2:pbgucunsy
S casposliss Ly oS il sl Jalh 5 Sai oS 5 S o303 Ao T iy oy

118



O pab (69 Jasd)  ghieua o0
39 1995 Saa L (g)le sulal

.MJ&4@W§HI‘5LAJWA‘:LM
g}odl}aﬁoa&u|ulﬂﬁd A jag) 3 ealdicl 51y

.\.\.\Ses\aj.w&l.tb‘)ha

|A-€-uu.\.\

uLA-IJ.\wu}ua

(B5a0) 0 s 3 B3l a€ ) 3 Tt T 4 Sjse s oy o 4

g g adld e | olashiw

S0 8 WS A S sl e cpse vl aild o b Sue caw
058 Kb dla s 5o 0 i 1 psa s

Ol 1, Jals 5 <o colaniom Gur 5 iy yan) Jals O Sl <6
Sawl i

851l 500 S aS | dad (pligen ) Sipen paae o i |5 S o
S s ad e Gl

e SaA gy B a3 ol ey 1 Sus

BLBI 514 538 50 5] i35 15 835 0l w5153 o bl @ ysem o
RIS

Al

-adady 15 (sl salal Gla)

1iobywcunsy
443310 :dy (o)

AL

absye bl caledgy

sse 2G5 sad se S5 QU 5 sae 7‘\3‘9‘,‘5%\}»& 1‘?‘; 1503\.&9‘&%&@\.;::\){34&4
S S a3 S i e £ 0K B0 sni s a srge sse 2 ase T S pa s

S A ey e e 1 Sl S A | b Sy aa S

LT 5l ot ol cansn g B 5 lia 4 5 0038 gy 15 S8 5 5 258 o S
Sl

ETEIPS PLTPRIENIP P PR WP N PR PPE PR S TER SRR
LA sa 3 S i ailiism srenss s Sy bl din Loaas 13 0
5 S 2 S aaan 158 ol ge e s, 1) (oALe (s i s il
1 usb S s JU s Ol sl 38 300 20 <ok wiS B Lediss
sl o el i (k1o mabe gl 5 s 1 A3 31 5 ls 5
- sile sl Jil 5 <a

pS 155 0m el 2 e oS aslin T alo i 5o 055
0158 52 5L s JAla 1 LT AT 5 s |5 Ledisd - aans 513 83668
R

o s 2 1 ol s s 505 Ko Jala T 5l (3Ll 70
05 T L el s i€ Sl o inelel et 13 S ST o]

Al

25 b salel Hla)y
.4dasy

2ol curdy
48338 103 sy

119



L JScio

cail aalisl b oy 5 5 Sas oy 8 S S

2 Syl 5 Hlas asasa jSI
Ol Slao §ugd ooz

U995 4Bl jgbo du jad
ey

AN
said s W S (g5 ity AT il Jusls lisdb] udﬁJU“é‘fﬁ‘-‘i
Ll S

BSOS
Ol 13 Ll e pges s sl gl ] HLas oy yges ol e 50
s alash | IS5l e OF pacd ) a5y S
.@;@!Equu&ug)&cJ“KﬁA

e 5l uyse ol

5LesS mie osla e

ol sugs psis s juean el ClAT cuasy
olule Hlads

L ouddih didy 138 dailis
1438 (J A0S (Cacul AAA geu

JJ:LA:!WA‘Q\_}i)J ‘J‘S‘Ju‘:"‘“’G‘)‘u;"“"“)lJﬁ
o sla snigd lse b La st mass ) s8aia
s aailais sulaicl

5993 K3 53 136 axilin

WA g

A.J:L:LA:\Q:LI‘}AL.}“)Q‘)I‘)A@:\A

Lagd SA LIS B was oy lal (Koo fals oS g0

DU D85 S o8 upes s (alS 5L Gea Lt asley JBTe
s

3 Obebl Gligi Sl pansa glome iobiges Jole
-l Sl 5 LS 550

L)y asa 53395 Koo eass (S olisas i aailia
1 S U o semns 5l (sl ablss 5 LS

lgaian jl (Sa daabin
WS IS A g gy raal

rasila s
S S ¥ a3 s 5L 4SSy

m;.uwds LENIVEN
Caard g yaly ‘y.uLuij

g |y asa 5aa) Ssaendls ssa olines o dailin 10 ) )8 suldicl
il S JWS Hlass lead S e 51 (SO

S Jugie yoh | dleua aaadid LESIVES

SLas WalS 1 Ja3 0L sl Sy wiilad Juola liabsl .u.aSL||_) 3“4\.1‘5%
-l saly

120

Jas 3l "



achilase Lach &Y gou (5 $53nly JUSS

L Ly

L Jsdio

saddisula 5as b 4 (B) 50,S50 S wi€ Juala ) lisabsl
S TGSl 4 ailad IS 585,50 pase cpads adly
casilal a7 (65lagSi 5 G S

s |y s

25 S U8 o Sl 3150 51 (Ko bacesi 1 355 03 Ko

FTSICHPEC
&yl slabe G gas

(Cawl 64l 04l

dolin il paub oy p b Gl 5 dids a e alla gl | LS el S
Dendls wsay Olses SB[ ja g aulasald il y8)
S by T s Shr el ¢l S Gl mie— | (51 a0 ) &da (i
ol (S4B Ho gsase e Jlaie— | A (e D9
el 261 (55, s olisen dole - 1 gelnal
) S s Sy 09 So8 8 —
ot olas) Ll b 5550 50 vl 45 Saan —
9 O e BRI 4 ezl G8S5158 oy o DalS 5800 -
caslaidaal e (g5l
cadilue paubs e g g b Sl (g 4Bids wia peedls ol oedldidailin
5Ky Ol Gl 5oy bl endls gyapilines JSinailin ] a8l il H31 HLid
b Al jlis spag el B pu)ama s
16 yugeai— Jla asd slhae 15 pguai— Clswdole | 1ya0 jl iy Job
Sl TN g (30 il Sl 358 U 5 il S o pedial g e
A7 pgni - iS00 oS 5a
FETINRR - NUN I VR PRCTER
oy Sy ey Sy jlas gy
cailed (asad 3T asil ey 5o 5SHa GRS Sl nadse | aaaS J NS (aiSe

s 55 O oala 5 S8 0 o3 s e
Bl ) anelie a0 4abls 5la 4] canits

121




Glaalind  aleoli

olsala (Slaled
Criens 4S8 O 5ola3 pl LS s pllis
o e YL (595 olad s s Jl
Dl ey o 4Sle s il L e
.cew) "Open’ Ll o Slae JSlaa
R85 B (ola s o sl

122



Sls

Siol st b Glae dailin dlad wan JWS 50055 S0 @
waye (SHS Jlaw 00 L ol pad e suliin) s
ol B ol apens
D3l S0 s (5508 5A L s gy 5o JISEI 4S50 -
ol ks 3 L 5 ¢S54l Lm0 -

9 ySHIS s 31518 S Joldke £13al jSau @
53 oad B 0l 53 6 ol g S ) o gudine ciladad
G, JHE pl ((wdb o8 ) SMA e 988
s aalea G | saiyla b bg ye Hlats

T a9l b dadd oud yS3 dols ilas juds 30,18 e
olsie) wa A 7yl ousdu Gl e S a0 (s il
FENTRNVIPES

T geisal uyl 9o (il Jold SOHIS @

i€ a8 58050 b 5l S Clysanc 58553 bk yac @
0o 0 Jyactio Liard ol - adilice o35S an Lt
35l it passai 4 5l

Lot S5 (Lo damsi 40 0S5 Jae wolyy sl 55552 @
st qinials ulinn
ST ISR NI NYS) Bv PR TRV | | I AUV

@al Gung e bl 4 5l JUS Hlas slead S50 k3 @
adbue LK

oo 525 Jaedl (BT o sl sadialsa e
oolad 52 (Pl S8 Al o las b JW Hlae loaa
LK

123



1 g (s HLdid Jsllo yu Sagl jasal 9o e

yless w31 1 L (F) plisebl Olyses tonds s -
9‘):\3.“:3—

S0t O ol ) Lid sanse 3lal 58550 asa s -
.20)::5@3—43.&26)\54.413\3

31 i Sl ol 3 (gl o ) 5Sa dpilin

VR A JUEN

.J..\-\SUHJ-AL; 15 enloa paie

.x\y.u&;)ulsfa\b&.:m.u‘,h!

S 5L

Slise (C) Hlis il oagn ((A) Clisa Jole

il S 5SS (H) S50 5(F) skl

Lok Jsamns (50 5a3 g aloladl ol 51 Gy e 4nilin @
5 Sodacgi 150 cwiKaas SIS L oyl ss Glisas

-l S U Slae slasa S5
ouldicl G LA o gl

#1195l apdine £l Ol Jole gagyd S gyl - 1
VIV

S s il giaad Kos HLis pedls (35, Y paae = 2
S 5L 1 aed B9

K ) saliienl al&ia (gl 4 dass o iles Koo aiilaa— 3
el LT s ansla 513 QS e yslae Hu 4ailin Suas)
casdl il JolS

bl SlSbpga oile - 4

15 Of G 53 58 5 4diaad Spugy S palaeSya gl - D
) RS9

i L, gy Koo ol 122 sBaa— 6

saliieal (o K gsla oY simne b laswsi i 3 sCaia— 7
e 5l | Sl cudS oY pmas ool il

Sl ol oy 8

cailes passai Sl |, xS0, - 9

}3.&4.3‘;|_\§|M\aMJﬂJuJB;;uJ;SEJ‘tS}}LQLe_‘G— 10
il 1 S

130 caad 23 5085 o ) saliind Jlow 10 s 51 Gy = 11
e S U o wloss 3K 5e 5) (S lacsss

124



Sl el 51
ey 5 olsaia
suldicyf oul g jas
)l g caailany
By Sh s s <
LS suldtieyl

Oaddi 5 (Y gl Cg
15939 S yas
gy Sasolsiaan
s Sleylyaga
a2 5 s adibise
...\:\.AAQDJIJA

10 i3S Y gy
Saa )l suldical Jlew
I AT Cacal 2 3¥ 3339
150 R g

Jus s slesd
~adlay i

(F) Glusabol sl gos (348 a3 (5158

€ Glinbl Qliges 51 (Fand ST Gl 535 cos oalasli L e
sl Hadi 1 uula L8 oue Jals

€ wiles RS st ) o2 gl LLAS G5 i Lo
17#}43—M@A3§&5ﬁ)4‘}3;|)9\9d&11w¥

5293500 S0 159 pasE

il agsas allis 5a 15 a5 5 as) Saa 580,30l @

151w alagl (Sasy saas) Sa 58008 8 lia @

553 e e bl JU5 Lenl 1500515551 sslsen o
canilad sulaiol

PSSl e
casla S el sy s 1000
raddilins * gl (LA dicas (51 yla Ladh jaa9) o dpailia

IS0 4 was Hlas 1y (N) des u S 5L sla S e
cailad daalpe Tl gla G’

(s 04158 HL (LA daSa (5 9y 3 (988 Ayl g HLdd (s e
S Uy LA dicun aaish

ol

radlise el Jole din 4 Sgae Ladd 055 S
s Srasl @
oz Gl e e wdbcossladd bpulad so mbalas -

Ol ) gl 5095 Saa 5 3510 ey s HLis pad b cand
PR LCIYESY B}

0955 3 sl o
U 58 5l €S il o L 2im3 3055 oo 4lin -
NPTV P

N S PET TV PR TR TSI VRN SN L E SV Ly

LSS o, b)L.i.éua‘;L‘iaK?eAf

sl sadipHla b Jads HLds wilas Jusls Gliab) -

125



Ay g yaag)Sas 2 3a9) Saa JAka (S jaald gl

93 glliend B8 iyt s e 5 S0l L 15T e
I GBle 511, 00Y a0 bl Jals Jil S5 4l @
-aadilise g e b 150
OIS EolB 3 ans AabilS {9533 G958 sl 5
S TA) g dole sy st l ol s piil U e
93 o (H) bl g R DI e
Opdibo jalyye b oS s piiad S LT e Gl 5y 1 o e
S 3 o3 gulid 5 e (el

QRS H 8 5198 (S Gl 51

o 9RO i Ly (H) LSy pasy s 5 soliial LU 58 3l s
Sblhoudal Csda

VLR iy ) | JTT = RINTEP FQURN STRIOV R ENrp oS
 (face cote couvercle) w5 aila Juala ylisabs
sl oo A

(A) plages dols 5358 jaai (518
11 g - wila g, 1, (A) Clsaw ole @

15 s gt — wisat O 0l 23 15 (A) Glsw dsle @
s | sl gend 0l bl oS 5a ailes J55S @

Q3 59y 8 lage Jole (5 yas (43S jaad (5 40

11 g - wila e 1 (A) Slisw dale o

asiled Jeals oLkl Hls asa Gl 0 S L @
S LI ‘ejﬂow,¢.12)3}d—mpamdjw




el bl

S8 gl g yla ae

a8l 53 geay AT s el Gisela 1 el Kol @
o)y

iy s 50 15 (A) Glises Jole : jLbal i z g5 @
WP

R Lk a9y s catal Gl (G) LLitd poi iz Sl @

- _,.,) P

Ay Of s ) 15 95 eagd ol pa iz g e
13‘):\‘9“:3—.&_):&1

Koo Lat sy Koo et 0ol (G) LLitd ai iz Sailoy o
T cands s 1 (A) Sl dale i jLis s

Laaag 3

1J:|‘9.A3—4:uLu_)L 15 993 5aa9) Ko opa il st Jls @

I gl daalin
S ol sl (G)
A ) 15993 399)
S 8 e
13#9@3 -
Juéuai\.ﬁa\s%@
asilais (g Stheas |y

Ole) go daalin
LR AT
sule s olla

Jole asu gad saalais
68y 215 (A) plasw
[P UEEPIL
Qu:y.u‘ga..\l.\ J|J§
T by sl
-axilad

SIS 9 (3 sS Jaas

Sy i gaiile
ouldicul solusas
Creul (Sas Gae aaly
ayslas jo 9 yAUS
Sokads ) S
VSV N

3995533 048 yaad
585 G e a5a ay S pmas 3 Slae 5 Gliaabsl ey @
15 6014655 5 008 5aal 4 Laga o (5o i suliinal L

RVEL L

mle (S5l Ll asa ag) Sassolatnl JLsa 5l w @
- Jae 4sSinan 4 50 e gl s s b

e sla € Wyans b sai€ wian 1 sBaia @
il soliie) wiilye

OB FENPS R I IV ) U [ BN N A - R L <V}

JRYRY

127



Gl 1 ol ae ssddine al3T Ol 3l L € Sl e
il Ly 1T e s et 40 4880 20 ce 0 5 wuas

S Glgala | ola e @33 20 GLL S G e

««Jésﬁﬁﬁ@bgw)x'JgE\}wJAEO

S sy Sas el 1alS (G) [las peili € Kine
.@lam‘)u&_ﬂ

A gl — Kb Huay Ssaya e

S 5l Jad

$lan 4 S 815 L e 3055 Sou ) suliiea) 51 L @
3 0 Spine € w6l Juala skl (C) s s
2 jgii-

4 i oS G113 il s € il S s @
il nal e 1365 5 S el it

2 pgeati— i |5 953 sy Sis s @

8 jguai— asla i 1, (A) Clss @

a‘ﬂdw‘gw)xJaJh)uﬁ&HQb@)ii G5 e
9 53 guai — il s

Qs Wl Ky 50 wsilad Jus ey lsabel soliieul 5 Ji3dduas o
cadl s

OB el S8laa L5keS aie (g55 2 15 26 pas) S @
RETY.N)

s 59

s ol Dlises dole Sl aslae oy Hlas il @
S a8 el e ca e GRS 4 (silas g slais

s S os e Jaall jsis o€ ka5 0l @
-l s |

Sias g slas wilad hsla Glisekl cman Job 59 @
s e S i dpilin s ee s Sligas )
S S T oS S L gt 533l Ly ol S

128



Phisw Jols (g pHla o
sealaslid b 1 (A) Ghsa dale (53850 2 @
s e e b (D) Jlas cpnss eals

A11.J:|‘9.5A37_\:.3LA3;|)3H9)4
wilap,la L obsw o

¥ gl (5L diewy

LaaiS fan |y dius A (Sl p ¢ oaldicdl ) JaS
S daso (ala HLdid (a9 | L diun aaish 2w . .
.ais U 6aaiS L J-_‘édj‘;%dols?;:\.é
[ sLadicabLilyasa
+ L‘b“-“-"du-‘JSL‘G'J-‘ e s gy pond b

= | 22

=+
i LAMAUJIAJiJsgiJ.a u/
oalilicyl s g o X ; /
- i J
saldinl (pal gl
S o (Dowelios sy 1L (d) o

7 pyeai— w2 S 3 ablBG () paalisy s @

i ol b (M) cdle G1,4aL 2/3 o

i | sy Saa s @

sy 55 5 1 s st et | (B) Slse el o
il aies 2

el S8laa L5l S e (555 2 15 an a5 Saa @

IRENRIFE

Jsa g 129




O9)S g3 ASlaa g Slaa

3 jgeai— (o152 2) Jid e 250 Jslas @

4 g5 -

M) D395 Saa g L) 2/3 jSlan e

LI Al p

iiSe lag ana Giul sl s Jla Ha S olaldd a0
S olan . LgipneS L SEA (sl s b iy aiile
a0 o8 ailals g T el Ciead Sl Gl 5 95A Saas)
S A Toa HLad oy w0 o algidig s

Jli._' Reven 5| suldicyl

5 5 S JAl o1 53l L 750
W (D) Sl e plisscasw ), () glice

.6‘953:1%3—

-3 5153 53095 Sagd crand 5o 1) 5l aas s biese
.7#9@3—

QLl:a.a.bl ;;:L;a‘g.u.: 3 ealdicyl

Olisabl ol ges caeos Cg

L (D) plisw corsy pealsu S5 aals @
o 3 1 s dole o 555 s D oyl
8. jguali— was 3058

B asas 513 a5 sla po pala sLad b1 Ol dole @
~aS 13 5L oA e (1950

5 il 15 5Las (A) Slse Jale (63550 canid 5o @
.8Ax}a3—agu)§alﬂ¢;gué‘,w)x|)ﬂ

Slagiia g Subal slalid odg oy

s dole 53532 15 (D) Glises cunids soals o
9. gt - il s T gy, 5 (A)

o0 7 Mals (sLalad g oALo (i oS Cad Sug

s dale g5 2 15 (D) Chisaw cunizs paili o
0. yigumi - wils wlis 2 g5, 0 (A)

130

Sy jads LAl
s adibus jlas
oulai gy o b

S s




Jola plisabl dines S3slla b (Sl pon slay8 555 52 @
13L SAL 5 4abls IS 0K

4abls IS 503 51 wls et 558 s pie s 0 @
a5 535

3285 S0 S Jeola ekl 15le S lis ol g5) 5 @
il 3,8 8 sl a 55

JWi oulaa)lgl
52455 a0 5150 53 s Bl il 3150 @
51 133,Le CLIPSO® MODULO 2

S solpdls
x1010004 sul4.5/6
- BRSYN
x1010003 ,ul8/10
792185 u4.5/6
B BN
980513 #1810 o
x1030007 b 4w
Sl oloan 5550 Lol ppand by Shoolabd (a3 615 @
S el Y
i by Joo b Balbas J&S Lol 5 maanm o515 51 23 @
s awilad sulaic
ouldiyl
Gas 5k

1 yagea — waas 5Las 1 0o 5 2 (B) 0aS shesSue

O
2 g — was JLas |y cpa sy 2 (B) piew S e dad ju wb dalag
b ojyu sl
-adils

131



alﬁh.u..:c:u’.}

S an | Slises Jale = A
whaw- J S aSa- B
).-.U).S.u‘u_u K S analae- C
)JJJ)\SJJ(JAJ‘SL&MJ— L ‘T;LA:}MQMJUA;LLM_
codyl jSlaa ks - M s /oaS skasSs E
*us i€ 3L 4o - N obsabl Slgen— F
* . afe V - )L‘-M-QJ\PJL)MLA-H G
bl il gla s - O
):SJJJ—
Oladiis
0 3a39) Saa S el il Mol
TN CLIPSO <SS ylad Bl hd [Fond b Js| el b
3 9dias | MODULO 2 s
P42706 | i sl 18 | 622|553 | 5145
P42807 | s. ull18 | ull22] *3068 | 146
Koy as WY 8 —
P42814 | s .20 | e ulw25] *509.4 | 548
P42815 | 5. L. 20. | e 6l 25 50 11.4| 3410
10l wilicyl cale Mol s 0 p0ls Jemns it 7
kPa80 lddlle cusgune JSlaa
kPa 120 : iel jLas coygans jSlaa
B Sriate x»"—ﬂu;bé Srola Gl s
sy ol
SISEm [@]
L Sluiﬁlffuwjja L a5l e I, 455 CLIPSO® MODULO 2 5, 555 Ko e
7 glaiat isl ~ailas saliid (Aga) KT sledlal 31 Lt Jlha lie ol
Thydgens (Sus Hele ladbl a2 Jn b Spglaciag ne

IRV EQgr-T1RY]

132

5 A S L agy S kS Lsyluil aa dabis S Sleadila
casilas sulaiad

Jso 3k ¥



e | &le sl
g pe kb e Al ol yyRe 5 L lwslicd 3 J\WUST Lm.uuaul‘sl).s
RSN

ujl_mquhuul.u‘,aquf

@J-H-\V) ~ -

d)lar\bm_mudh GJlAJQJLQ.LuJ‘M‘gSJA b.hud.\]yé.ol;bdlﬁ.\ul._;@;hﬁ J}.‘mu.\l [}
.meﬁwwjlqa%gam)hjbiulpjabI_)a&m_uLmam.uﬁJngmmb

laialy iAo 0558 il s 5o g WS s 1 aY ¢ Ol dp580 Gl dalllas (5l 55 @
cailei dan ye " s (i yune

310 g4 yal g ac b Llsb(o lSJﬁJaLu) )58 soliiel gl sl @
Ol g 4sm3 sy 03 oS Sl s sl o
éJLQA.A-u‘)‘J.\SJLLI f})Lle ﬁwéwﬁa&& oyl mad Ko ¢oswds aale K
MJQ‘}AL‘UMJQ&IJ‘JLQEI JA.\LAJJAALAULL.\AE‘ ML&MN‘J\Q.A“U@[SJe)Y‘SWIW‘J
canlai salaid (550

.s.\v)l.siat\.s)s).sb_xp).\_x})&.xe&;m .

mewdl)tlacjkubls&awbuslf)hmwlmeuqséfa‘”uuhus)aﬁ .
oLh...u‘uuSA.mJ) _)Luu‘».u:_).\ J‘J)'S" m.Jja).S.\...uJ_)l

JAJLA-\JQJ—A—HJS‘AJJI‘}A)I‘)-\:-‘;ILAQJMI 252 gy sl oBaa @

J‘pular.u&n&u._,\cbwlus“ baJLuul_;”m)JJ)»A)Luugml)hcmy.{;)&d .
aSdanl e " cand 4. st 1T oy oS g b soliienl ) S8 didian

sl asls I ( lA..CJ); ﬁJ.s_,Lmlaluliy.umJu Siabe oya S 5L oI JaS e

Cand 4 adbissd o Hla o Jala Lds wygd el Wm&)b”)ubr\@)&Ju}nM .
agididanl e u_m.\‘

ad 0 3Al6A T4 (gaa sl Sl K0 ailais saliiod elaubs Ga a5y a3 oBsan @
Mb}dj)“)du[‘éhﬁ&b)‘&‘ﬁmyw&a

3 ‘J}AAGLMB_)JcaLmuJ‘:.A.a.uLu.a_)\S)LwMfdj)&JbﬁuuaJmlua‘)u)stlhAjsl .

&l s

A.L\SJM@_ICUPSO@MODULOZ JJlJmMWWLQSUAIJCGLAwJaM .

alal o g, Luy® Lad glae i € Sley ol sl 0 Sl wiSS saliionl 3sa pag) Son e S Syl o
caiS aaliil alabs <o 3l vl

(‘).S\J;._M)LC)u&fulw)kﬁw‘p)lwby@)&JaM .

S glassae Sdia ooy ey ke caiSin Puu‘ﬁ‘um‘z&ub)dﬁ@u‘_\tg‘f .
)_)45\5%]‘544.\.‘&0@\;‘5[.&,;}»@(51)4 uuuutal&.suu)k;mjluub_ﬂye&m
Cupes a5ed KA oS Lot Ko B i€ en 4880 i el o 0aliieal i3 50S b Jaes 0S5l La )]
o 18 e o oy 1 Sas T JelS a S S8 gl

igdin 55 ciasalKin a5 (- S8 L) wles) wiiias aya cpn W S S liaS gl o
8 ety Cun y ala ey dailia iy o) GLL 53 a8 sl Lol 5ol yses tia iy 51 S
S bl ‘J.I_)J-\-AJ-\ou-IIJW]C‘JN&WJS‘}MJJAASH)JJJJJIu‘uJ_)SC_)tAJl
g Lad o (S8 g 55 el (Kas

20 dag3 gy Ko o I (- S sla gre ¢ Gl gy 4 wiilan) sy yid 23l b gulge S K0 @
wul)‘,su,).ud..leuqﬁJL‘;MmjuuuhLMJu&wbml_,&m_;\u_)JuJ_)SJL)\Ju

8 A bl sadd gy el Gliges 5 olbises Jole Wi ol oy liaabl saliinl ) |J.\sw .
casilad dand e el )

il sl jlis alla b Ijb.qu:_j)).sAlyua‘,scﬂuga_xp).\.w&d)leK;LA .

i 5185 80A 51095 S L T, 5 S u.m)nwﬁu)lyjbm@ulw.: .

o b Ballas 0y g s 83 50, il sl a5 sl Jus u by e Ji Sy f‘-’b" | °
_CLIPSO® MODULO 2

LAy sies cag alKia wiigan JSI saau sylal S cpa als 5158 51 S8 il gu el 5231 JSU 35 o
.\uhfdj',._mb.aomul_uml Ll po U 5l o€ lae

i IS 1y Lelaad) ) s (pf
133

Jus 3"




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


