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5 grater attachments

VEGETABLE
SLICER

[fery ctrong
and precice

Vegetabaesl»cernwnlsmthrsdme,wu(an unddypreparesa!ad, emeeseformzzaofmcumbenforsoup.youcmalsomahen?uacamore Quickly cuts or shreds vegetables, fruits, cheese and more. Conveniently raMmen:swnhmemm in attachment holder. Non-sli feet\l'eryslmng
g'rd rrols,nsnc%at “%@E&m& lu mnﬁmm&wlmmﬁm haﬁ "34 Thick Slicer: Recom dmmnﬂg_e gm?mmﬁ“&“““mmwmm tu mdcahba whrte bbag mples ﬁatﬁdama;eﬁ"mgh Ginde

@ inis, ¢ omnns_ migs, red cabbage, cal apples or ese ick Slicer: mend for carrots, ucchini, coo 4 onions, tumi , cabbage, of er:
Recommend for d bmd,haaelnut,mlnutalmond parmesan cheese, biscuit. Di mensﬁrsofthdme 24.8x16.7x29.3 cm. Power cord length: 75 cm. Power cord color: Black. Housing matenal: ABS. Power. 150 % ! o

Gemilseschneider. Dank diesem Gerét kinnen Sie schnell Salat zubereiten, Kise: rurPizza oder Gurken fir 5 berﬁ: kiinnen auch Guacamole zubereitén. Schneidet oder zerkleinert schell Gemuse Obst, Kase und mehr. Bewahren Sie Ihre Aufsiitze bequem mit dem integrierten Aufsatzhalter auf.
Mbchfes‘te Fiie. Sehr stark und prazise. 5 Reibenaufsitze: B1. Grobe Reibe: Empfohlm ﬁlrk.amrtm Guﬁ:en, inj, Salzkartoffeln, Radieschen, Paprika, Harrkase und Schokolade. B2, Feine Reibe: Empfohlen fr Karotten, Gurken, Zucchini, e Kartoﬁeln. Racﬁesdmn.Ha und Schulwlade B3.

Empfohlen fiir Karotten, Zucchini, te Kartoffeln, Gurken, Paprika, Zwi Bkohl, Apfel oder Harthdse. B4. Empfohlen fiir Karotten, Iu(rhlm, ekochte Kartoffeln Guricén Paprika, Bkohl, Apfel oder Hartkise. BS. Grobe
Muhgmmh'lenﬁlrmdtem&ot Haselnilsse, algzuyge , Mandeln, Pamsahe?auggka;m Sdlohola , Gel &ggdrh mr&dﬁ&ml}%&ﬁt?xﬂs unml.anqedes etzkabels: 75 cm. F am des Netzkabel m Hadlu dn muss I.edsmsrtlg 1m:1&fs ot A,

] sernap uacamole. miie lub szathuje warzywa, owoce, ser i nie na lowanemu stoj antyposliz moma i
jna. 5 nasadek Dﬂﬁam 7 dugymi ncd(amr:@ rmwl, , cuinii, gotowa t;zzlyen'lnlalm:tw mﬁﬁ : twardych serdw i zekolady. B’zeTarka z matymi oczkami: do (mlr?u, ziemniakw, mdkseﬁek, (%ekmniau‘y ]pl‘a
ﬂomardmmkm gotmvangdmmmahéw /, 090rkow, papryki, cebuli, rzepy, lmhpmiv.erba Iuhtw egosen B4, Krajarka gruba: do mardhwi, cukinii gowwanydnzaemmhﬂw mepy kapusty cerwonej, kapm%hxale;,pablekluhtmrdegum BS. Tarka

Puree dowmegotﬂeba orzechiw rechdw wioskich, migdatow, rmezanu, dzenia: 24.8¥16,7X29.3(M. Dthostpmwnduzaﬂlan c75am. rpa zasulamgu @amy.
Coupe-légumes. Grice & cetapparul Vous pouvez rapidement préparer de fa salade, raper du ﬁumage pour une i Du conco e PO Lne soupe, vous pouvez aussi faire du guacamole. Coupe ou d tles Iegumes, les. ﬁuns, le fromage et plus encore. Ra azfaulementvm
accesswresamlesu&pondmreslm ré. Pieds antidérapants. Trés fort et précis S accessores de rape : B1. ﬂ rossiére : Recommandée pour les carottes, les concombres, les courgettes, espommesdeteneboul lies, les radis, lés poivrons, frmwgesaratedureetle B2, Répe fine :
Recommandée pour les carottes, les concombres, les courgettes, les pommes delenemltes.les mdns,]es fromages & pate p;’e urecet le chocolat. B3, Trancheuse fine: Recommandée pour les caroftes, res courgettes, les pommes de terre cuites, les concombres, les poivrons, nons, les navets, le chou rouge, [

chou blanc, les pommes ou les fromages  péte dure. B4. Trancheuse épaisse: Recommandée urlescarottes, lescou les pommes de teme cuites, les concombres, les les oignons, les navets, la chouou e, lechou blan, Ic-spommesoulefranagea patedure Bmyeurgroasm Recommandé
pour pain sec, noisette, noix, amandé, parmesan, chocolat, wenmlsene biscuit. Dimensions Iapparal 24,8x16,1x29,3 cm. Longueur du cordon d'alimentation : 75 cm. Couleur du cordan d'alimentation : Noir. Matériau du boitier : ABS. Puissance: 1

Cortadora de verduras. Gracias a este aparato, puedes preparar mente ensaladas, queso rallado para pizza o pepinos parasopa.tamhlen puedeshanergua(amole Corta o tritura rapndarrbenteverﬂurashfrulas,quew y mis. Almacene nomementemente sus accesorios con el soporte para accesorios
incorporado. Pies antideslizantes. MBL? fuerte ypreosq 5 accesorios pava rallar: B1. Rallador grueso: recomendado para zanahorias, pepinos, calabadi m rabianos, pimientos, quesos duros y chocolate. B2 Ra1fadmf no: Recomendado para zanahorias, pepinos, calabacines, papastoutias.
rabanos, quesos duros y chocol fino: Recomendado gara zanahorias, (alabamea atascoodas,pepl pimientos, cebollas, nabos, col lombarda, col blanca, manzanas o queso duro. B4. Rebanador grueso: recomendado para zanahorias, calabacines, patatas codidas, 05, pimientos,
(deeﬁts' nabos, Ne?l Iaﬂ{a:ﬂ:i, dcof blanca, m;ar%apn:tso queso Sﬂ%m BS. Molinillo aspero: Recomendado para pan seco, lana nuez, almendra, queso parmesan, chocolate, bolleria, bizcocho. Dimensiones del dispasitivo: 24,8x16,7x29,3 am. longrlud del cable de allmentauun 75a. o!ordel cable de
alimentacion: Negro. Material de la carcasa:

Cortador de lequmes. Gragas a este dispositivo, vocé pode preparar rapidamente uma salada, ralar queijo para pizza ou pepino para sopa, também pode fazer guacamole. Rapidamenite corta ou tritura legurnes, frutas, queijo e muito mais. Armazene convenientemente seus acessdrios com o suporte de
acessdrios integrado, Pés anh%erra intes, Muito forte e mps&epa ace;:gnos raladores: B1. Ralador endado para cenoura, pepino, abobrinha, batata cozida, rabanete, pimentao, queijos duros e chocolate. 83 R%ufador fino: Recomendado para cenuuras, inos, abobrinhas, batatas cozidas,

rabanetes, quel durosemocolatess Fatiador Fino: Re p batatascomdas, inos, pimentdes, ho branco, maca ou queijo duro. BA. Fatiador grosso: Re imentao, cebola, nabo,
" o rosn, q"??t:‘&r ranco, maga ou queijo duro. BS. Rough Grinder: R dado para pao seco, avela, noz, i E]'ueuopa olate,pastelamabmo&mensoes apamril'lfeglat.&‘lémwrr%Compnmenrodwﬁudeahm«ﬂagao-?iun EmdocabomatgretuMatem da caba:

Dariovi oviy pjaustykle. i Site salotas, sutarkuosite sirj picai ar agurkus sriubai, taip pat galésite pasigaminti gvakarrwlg Greitai sup) |mfaustoarhasusrrnullr.mad«araat:mes,'.ralslus,sururltrl Patogiai laikykite priedus naudodami t klj. Neslystanios kojos. Labai stiprus
uulu!us.smnrumpnedan B, S!ammataﬁa rehmnenduo]umuims agurkars, cukdnijoms, wnommwemndlkams,papnkoms,hetlesnemsmnamsm dui. B2. Smulki tarka: Rekomenduojama morkonms, urkams,mlumms v:rtombulvems,nd’ikams,heheﬂermsunarmu ui. B3. Smulki
p]auslyizle- rekomenduogama morkoms, cukinijoms, virtoms mrverm, awrhms. papnhums, svogiinams, ropéms, raudoniesiems kopistams, baltiesiems koplstams, obuoliams arba kietajam sunm pjaustyti. B4. styklés: rekomenduajame morkoms, cukinijoms, virtoms bulvéms, agurkams,

9‘39 ms, ropéms, raudoniesiems kopiistams, ifiarts koplstams, obuoliams arba hetajam siriui. B5. Grubus malnélis: rekomenduojama sausai duonai, lazdyno rieSutams, gmhnmsnsmms, mng lams, parmezano siriui, Sokoladui, pyragams, sausainiams. Prietaiso matmenys:
bel6 a0, an. Mattinimo aidoilis: 75 cam, Mamnmoiamsparva :juoda. Korpuso mediiaga: ABS. Galia: 150W.

Darzenu griezéjs. Pateicoties Sai |munrémpa¥u!avotsa1alus,sanvétmplca|valgumﬁzu varpagat:mt ga‘kamulu . Ari sagrie vai sasmalunadérze?gs ug‘lus,snen.l un daudz ko citu, FHIU?&:MJI@(S&WS kumus, izmantojot iebivéto piedenumu turétaju. Neshidodas kajas. Loti spécigaun
gﬁaza Smressu na umi: B1. Rupja rive: leteicams burkaniem, gurkiem, cukini, varitiem kartupe?lzbm redisiem, pa i, cietajiem sieriem un Sokoladei. B2 nive: leteicams burkaniem, gurkiem, cukini, varitiem kartupeliem, redisiem, cietajiem sieriem un Sokoladei, B3. Smalka griezea: ieteicams

rkaniem, culum vanhern kartupeliem, Bsgurkiem paprikai, sipoliem, raceniem, sarkanajiem kapostiem, baf[ajlem postiem, dboliem vai cietajam sieram. B4. Biezas Skeles: leteicams burkaniem, cukni, varitiem kartupeliem, qurkiem, papnkal ﬂpdlem, raceniem, salkanayem kapiostiem, baltajiem
: mms%hwemmaetaﬁmmm Rm;a&nnmnas leteicama ausai maizei, lazdu riekstiem, valriekstiem, mandelem, pammmnsokoladei,kondnore;aslmadajumm biskvitam, lerices izméri: 24,8x16,7x29,3 am, melna. Korp terials:

Kibgivilja villutaja. Tal'lllﬂ'efeseadmefesaabhlrﬂmlmlsladasalatrtnmda uu Ewedw kurki supijaoks, samuti saabvalmls!adaFuacamole‘L Loikab i tiikeldab kiiresti ki Ip pumnl]u, juustujap Siilitage t hoidiku abil Libisemiskindlad jalad.

Vagar:?evpﬁpne Sriivi kinnitust: B1. Jime riiv: Soovitatav porgandi, ku hgm!sa ukartuli, redise, paprika, kiva d&ustuga aadi jaoks. B2. Peen riiv: Soovitatav porgandite, kurkide, suvikirvitsate, Imederud karlullte,redrse, Iocnrade ]uusmde_laioholaadl J&UI(S. B3. Peenekswhta_la Soovitatav
i, suvi keedetud kartuli, kurgi, paprika, sibula, kaalika, CI:unaselta valge kapsa, Gunte vdi kiva juustu ks viilutaja: Soovitatav ?un;andl. suvikirvitsa, Iteedetud kartuli, kurgi, Ipa ika, sibula, kaalika, punase kapsa, valge kapsa, dunte v kiwa juustu jaoks. B5. Roug Grinder:
kuivleiva, sarapuupahkl, pahili, findLp parmesam,mlaa sa:akes:e&kume jaoks. Seadme moddud: 24,8116?:(2930‘n.fa|tejuhhnepﬂdqn S e Toitejuhtme vérv: must, Korpuse materjal: ABS. Voimsus: 150W,
Takator delegume.Datorita acestul dispazt, putet pregatirapidsalata ade branza pentmpmasaucastrm pentnsupd, putef ace éluacarmle Totsaumarunapd egumel, uctel, b imulefele. zita-va in mod convenabil rtuld

Picioare antiderapante. Foartemmprmhccesom pentru razatoare: B1. Rézitoarea grosierd: Recomanda j, ridichi, arde, branzeturi tari i ciocolata. oareﬁné indati pentru morcowi, castravetj, dmdeceu canuﬁfml,nu‘m, branzeturi
langlmcolata . Taidtor fin: Indat pentru morcovi, dovlece, cartofi fierti, castravetj, ardei, reapé napu.varz.ém;navarzéalba meresaubranzatare 84 iator gros: Recomandat pentru morcovi, doviecei, srmeamrde' ceapé nagivarz.am;le , varza alba, mere sau branza tare. B5. Masina
detocat: etomandatazgentrupameuscata , alune, nudi, migdale, parmezan, docolata, produse de patiserie, biscuiti. Dimensiuni aparat: 24,8¢16,7:29,3 an. Lungime cablu de alimentare: 75 am. (uloarecabl‘udeanrrmtarenegm erial carcasa: Al 50W.
Rezatza hvaljujudi ovom uredaju rrmetebrmpnprerrmsaiatu narendati sir za pizzu ili krastavee za supu, a moZete napravitii uacamo!e Brzo seceilisecka povice, voce, sm]o§mnogot . Zgodno odloite svoje dodatke uz ugradeni drial dodataka. Noge protiv Klizanja. \feomajaklprenzan
S nastavaka za rende- B1. Kruprio rende: Preporucuje se za Sargarepu, krastavee, tikvice, kuvani krampir, rothvice, paprike, trde sireve u. BY. Sitno rende: Preporuéuje se za Sargarepu, krastavce, tikvice, kuvani krompir, rothvice, trde sireve i cokoladu. B3, Fini rezac: preporucuje se za 3argarepu, tikvice,
kuvani krompir, krastavee, paprike, luk, repu.crvemk;:fus, Du%us, buke il trdi si. B4, Debelirezac: Preporual]eseza Sargarepu, tikvice, kuw-‘anlleranpcr krastam paprike, luk, repu, crveni kupus, beli kupus.pabulte il twrdi sir. B5. Grubi mlin: preporutuje se za suvi hleb, lesnike, orahe, bademe, parmezan,
Gokoladu, peciva, ﬁmme uredaE 24,&(15;* bla za napajanie: 75 am, Bo}akabfazampam ma  Materijal kuciéta: ABS. Sna 3:
kidszonhet t levesh

n elltesmetsahtal reszelhet sajtot pezzahoz ez, quacamole-t is ké n végja vagy aprita a mldsegekel. timblesiket, sajtokat és A ett tartozéktartdval kényelmesen tarolhaty
Csiiszasmentes abak. Nagyon erds és preciz. Sreszelﬁ - B1. Durvareszelo; Sarga oz,uboman mhez,fottbu nya relekhez,papn énysajtaklwzésrsakolédérma)anlj Bz Finom reszel; Sargarépahoz, uborkd u;,cumnm fﬁtthu nyahm,memez sanokhmc
s csokoladéhoz a;anljuk 3. Finom szeleteld: sirgarépahaz, cukkinihez, fﬁnburgowa h%cymm fehémépdhoz, viiros kapuszta hoz, fehér kaposztahaz, almahoz vagy kemény sajthoz ajanijuk. B4, Vastagsaele kels'g: inihez, fatt burgonyahoz, uborka
Eﬂﬂk&m m Amm,%%n {EEIIS. k%gomam a1nﬁl¢anagy Ioeménysa a;énljuk Durva darald: szaraz kenyérhez, mogyorohoz, didhoz, mandulahoz, panneaansa;mnz, mma& eza,énuuk NGz mérecer: 24,3:15?;293:.11
hossza: 75 am. szine: anyaga:
Mayavikav. Xdpn o wﬂm KEUI], JMOPEITE va 10y gahdra, IQMPT{W yuanitoa uwwpmmummu,mnpmem va gadgere yovaxapdhe. Kofe r 1g ypmopuluwwnd u,rupunmdm Mo&]ummfmmsiuprﬂmm%wmmmﬁm
o) wv. AvriohoBrua noSew. Mok Suvrd kar Szinprnucrmrwm B1. Xovrpa Tpi U\'IUT(I‘(GI\'ICIKEPO‘(G  MONGTEC, PANAVAKIQ, NEMEC, Ewun Y10 Kapa, ayyoupia 0, POYEIPEEVEC IETTANEC,
0, 0kAnpd Tupid kot ooxoNdra. B3, Fine Slicer: 2w ormmfmmpdm, KohoKUBKaKIQ, Payeipe (,mpe udnu Wmu KOKKIVO lmmshdxuvo Jiha anﬁtupl N po Kapta, MMKm,pmchvmnmugumypm,mmpdg
yoyyuhia, mnmlﬂ){m heuwd Miyavo, piha i okhnpo Tupl. BS. Tpaxuwlociuwmwmu&wl]ﬂw q)owrouu,mwﬁl,u , TUpi nappva, OJIT, PmOKGTO. MAGTAOEIC OUOKEUAC: 16?5:29 am. Mijkog UpaToC; 75 cm. Xpay diow petyanog:

Kpeppodia,
I'umpo Yhawt aréyaang: ABS. layuc:
Ceuray 33 3eNeHuyr. &naro,u.apeumeua 080] ypen, MomeTe Gp30 A3 NOATOTEATE CANAT3, A3 M3PEHTATE CAPEHHE 33 NHLA WK KPACTABWLIA 33 CYTI3, MOMETE 13 HANPaBHTE W ryaxamana. Bp3o ceye wk ceye senexyyr, osowwje, cuperse w Apyro. Norogro uma.%mpanem BALUMTE NPWAI3H €0 BIPATEHHOT
Ap#ay 33 fonaToum. (Tanana wio He ¢e nu3raar. MHory cunko n&eﬁmm Sp,a,qamunaa peae: b1. Ipy6o pexge: Ce npenapavyea 22 MOPKOEH, KDACTABMU, TEEIKM, BADEHM KOMMPH, POTKBILM, NANEDKH, TBRAM CHpeHba U qamnﬁo b2 Cumo penge: (e npenopauyaa 32 MOPKOBH, KDACTABMLM,
THKBHYKM, BAPeH KOMNW, POTKBHLIN, TEPAM CHPErsa M YOKONAAO. HO Ceuete; (2 NPENopaUyEa 33 MOPKDBM, THKBHUKH, BAPEH KOMNHP, KPACTABHLM, NANEDIN, KPOMML Pena, Lipeena 3enka, Gena 3enka, jaBonka wnn Tepao ciperse, b4, [leena ceuka; e npenopavyea Mo&}o;u , THHEHYHH, BIPEH
mmgoup manamgun, MHNEPKH, mmpena, upaelmenna Gena %mm WM TBPAO cuperbe. BS. Tpya mensmua: Ce npenopayyBa 3a cys neb, Newnuy, opes, Ganem, NAPME3AH, YOKONAA0, KNANH, W, [MEH3IM Ha ypeaor: 24,8416,7x29,3 am. ﬂnmua Ha KabenoT 3a HanojyBarse: 75
cm, boja wa wabenor 3a Hanojysa 33 Kyfwe: Al
zeleniny. Di tamutu rych[e ravitesalét, nastrouhate sjr na pizzu neboatuﬂry lévky, udéléte  guacamole. Rychle nakrdji nebo nastrouhd zeleninu, ovoce, 1 a daki, Pohoding ukléde;tenéstmgumm mﬂavénéhadrzéku néstavcl. thsldumvémz»d&y Velmi silné a presné. 5
nasrrouhamrk‘ mmh ljeme na mrkev, okurky, cukety, varenehram m&\n»d(y priku, tvrdé syry a cokolddu. B2. Jemné struhadio: Doporud gsnenamfnw okurky, cuketu, vafené brambory, fedkvicky, tvidé syry a Cokoladu. B3. Jemny krdijec: Doporucu e namrkey, cuhetu
varenébrambory okurky, papnku ci'buh lu mmmmmnm &' jec: Do Jememmmeu cukem,vamnsm okurk)f.papnlm,a tuin, Eervené:eh, bilé zeli jablka nebo tvrdy'syr. BS. Hru'bymhmechopmuﬁuemepmmm;rmbéb, ofechy, viaiské orectn
mandle, parmazan, cokoiad Rozméry zafizeni: 24,8x16,7x29,3 cm. Délka napamhoka u: 75 cm. Barva napdjeciho kabel
Osmuepem B.narompﬂ afouy ycrpom'sy GICTPO NPHIOTOBMTE CANAT, HATEPETL ChID ANA MHLLUB! WM OFYPUB! A CYNA, TAKKE MOXHO I'IpMI'UTDBﬂ'I'b ryauam)ne Euupu 2T MW LUKHKYET 0BOLLM, GPYKTH, LI M MHOTOE ApyTOe. Y,u,oﬁuoe xpauelme HACOK t'mamuapn
Tens) Hacanok. Heckonbasiume Hok, Qe CANbHBIA M TouHbIR. 5 Hacagok AnA Tepkw: B1. Kpynuan Tepka: peromerayeTcl %; MOPKOBH, OrypU0B, kaBauKoB, 0TBapHOND 119, PEICKY, NEPU, TBEPABIX CHIPOB W Wokonana. U 2. Menkan Tepka: pekomenpyerca orprwB,
KabauKoe, sapeuam KAPTOPENs, PENCKH, TBEPLbI cupus W WOKONAAA. b3. TOHKAA HAPE3KA: PEKOMEHOYETCA A MOPKOBH, KADAUKOB, BAPEHOTD xapTO‘#eM NEpUa, fyka, Penibi, KPACHOKOUAHHOH KAMYCTI, BENOKOUAHHOR KANYCTL, ABNOK WK TEEPAOMO Chipa. 54 Hapeska:
pelcwe ANA MOPKOBH, KADAUKOB, sa 0 nc;: , peribi, KpACHOKOUaHHDI 1 mumﬁmwsﬁn&mum&ggm . [pyban MENsHHU: PEKOMEH/YETCA 1A CYHOr0 XNeba, W TPEUKOTD OPE3, MMHEANA, (bIPA NAPME3H, LIOKONAA, BINEURH,
)Elapomm 2, 8)(16,? uua qupanmanm Scmlya T WHYPA NUTaHUA: YepHbiit. Matepuan kopnyca: ABC. Mowmocts: 1
Gwmtesmper nkn]drtappafaatmaa 1e jekaasvoorpaza lcanhonmermor maarwkguacamolemaakje Snijdt of versnippert snel groenten, fruit, kaas en meer. Berg je opzetstukken handi etstukhouder, Antislip voeten. Zeer sterk en
raspopzetstukken: B1. Grove rasp: Aanbevolen voor wonelm en, radi;zen, papri s_ rde kazen en chocolade. B2. Fi F|ne rasp: Aanbevolen voor wunelem komkommers, courgettes, ehoukte aardag‘gelem radijzen, harde kazen en chocolade. B3, Fqnsn
aanbevalenmormrtelen courgeties, gekookte aardappelen, homkunrrm elpa unen rapen, mdehool. kool appels of harde Idcesnumadune aanbevolen voor wortelen, cou I%[ qgeknokte aardappelen, koml wﬁn s, uien, rapen rodekoo! witte kool, appels of harde
B5. Ruwe molen: aanbevolen voor droag brood, hazelnoot, walnoot, amandel, parmezaanse kaas, chocolade, gebak, hoelqes..ﬂ.ﬁneungen van hetapparaat 24.8x16,7x29,3 em. Lengte netsnoer: }'S m. Kleur netsnoer: zwart. Materiaal behu BS. Vermogen: 150W.
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Hemmkzelemave IalTvayup{ teJ napeaw lahko hitro p"m&e solato, nanhatesurza pmaln kumare za juho,

je, bucke, kuhan I:rmnmr,h:mare pa
Matena1oh|s;a ABS. Mod: 150W.

%almkw B1. Grobo

kuhan krompir,

ulo, repo, rdece zel 2f Hl‘f j;abolka i Ini| Y FbezalmkzadeMe rezing: %n At
816, am. Dolzina napajalnega kabla: 75 cm. Barva napajalnegakahla
povréa. Zahvaljujud ovom uredaju modete brzo pripremiti salatu, naribati sir za pizzu ili krastavee za juhu,
Elr:crzan Snas‘tavaltaz.an 7.B1. Krupnonbez“PreB?mqueseza mrkvu, krastavee, tikvice, kuhani krumpir, rotkwvice, p
mpi }ehku pus, jabuke ilitvrdi sir. B4. Rezac za debele rezove:
Cokoladu, pediva, kekse. Dimenzije uredaja: 24,8¢16,7x29,3 cm. Duljina kabelazanapapn;e 75am. Boja kabe!azanapa]an]e ma.

Vihannesleikkuri. Timan laitteen ansiosta voit nopeasti valmistaa salaatin, raast

Dlmennjenaprave'

ir, krastavce, papriku, luk, repu, crven kupus,
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tis, radisor,
ﬁekompm menderas for morotter, zucchini, kokt potatis, gurka, papri
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varené zemiaky, uhorky, papnlcu cibull, repu, Cervent kapustu, | bue!ukapuslu. Jab!kaaiebo
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i anche preparareil guacamole. Taglia 0 sminuzza
, patate lesse, ravanelli, peperoni,
obnamo.meleoformagg»oa pasta dura. B4. A
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Grattugia fine: consigliata per
spessa: consigliata per carote, Zucchine, pafate cotte,
iscotti. Dimensioni del dispositivo: 24,8:(16?&293011 Lunghezzadelcamdl ahmentazmne 75 am. Colore del cavo di alimentazione: mMatenaledellawtodlac
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roéno shranite svoje nastavke z vgrajenim drialom za nastavke. Nedrsede noge. Zelo mocan in natanéen. 5
redkvice, trde sire in cokolado. B3. Fine Slicer: Priporocamo za korenje, bucke, kuhan krompir, kumare, pa Iglm&
sir. BS. Grobi mlincek: PriporoZamo za suh kruh, leSnike, orehe, mandlje, parmezan, cokolado, pecivo, pi

%\Eul“ jod mnogo toga. Praktiéno pohranite svoje dodatke pomodu u
krastavee, tikvice, kuhani krumpir, rotkvice, tvrde sireve: i éokola
g;ahastavce , papriku, luk, repu, crveni kupus, bijeli kupus, jabukeili tvrdi sir. BS. Grubi mlin: Preporuca se za subi kruh, ljeinjake, orahe, bademe,pannezan,

ugradenoq driata za dodatke. Neklizajuce noge. Viro j kl
Bﬂol%ﬂlcer Cuje se 2amrkvu, tikvice, kuhani

nopeasti vihanneksia, hedelmia, juustoa ja paljon muuta. Sailyta lislaitteet kitevisti sisinrakennetun pidikkeen avulla.
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gda tillbehdirshéllaren. Halkfria fitter. Mycket stark och exakt, 5
disor, hérdostar och choklad. B3. Finskivare: imenderas t mmu%mlms,kdﬁpotahs,
Iokk&lrol.rodkél.mkél appbenellethardost BS. Grovkvam: Rehommenderasnlltorrthmd.hasselnol.valnol.mandel parmesanost, ch bakverk, kex.
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0| Me na mi
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. Cimho perae: Mpenapyuyje ce 3a waprapeny, KpacTaBue, TKBALLE, KyBaHi KPOMHMP. Pomm?,
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