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Udhézime té réndésishme sigurie.
Vetém pér perdorim shtepiak!



Udhézime té réndésishme sigurie
Vetém pér perdorim shtepiak

Ndigni instruksionet para se té perdorni
kété paisje.
Kur pérdorim pajisje elektrike, duhet gjithmoné té ndigen masat
themelore té sigurisé, si vijon :
1. Pér tu mbrojtur nga shoku elektrik, mos lejo qé kablloja e energjisé t&€ vijé né kontakt me ujin apo
ndonjé |éng tjetér.
2. Paisja nuk lejohet qé té pérdoret nga kéta pérsona ( pérfshiré fémijét ); atyre me aftési té
kufizuara fizike, shgisore ose mendore, atyre me mungesé té pérvojés dhe njohurive, pérveq nése
ata jané nén mbikqgyrjen e pérsonave pérgjegjés pér siguriné e tyre.
3. Nuk lejohet gé kjo paisje té pérdoret nga femijét né vend té lodrés. Mbikqgyrja e vazhdueshme
éshté e nevojshme nése paisja pérdoret né prani té fémijéve.
4. Nuk lejohet gé paisja té veproj pa mbikéqyrje, shképuteni me kujdes paisjen nga priza elektrike.
5. Higni me kujdes kordonin e rrymés nga priza elektrike kur nuk éshté né pérdorim, apo gjaté
pastrimit, montimit dhe ¢montimit.
6. Nuk lejohet perdorimi i paisjeve me ndonjé kabllo apo prizé t& démtuar.
7. Nuk lejohet gé kordoni i rrymés té vijé né kontakt me siperfaqe té nxehta si (shporet etj.)
8. Gjithmoné perdoreni paisjen né siperfage té thata dhe té rrafshéta.
9. Mbani duart, flokét, veshjet, si dhe vegla té tjera larg nga gypi gjaté pérdorimit té
paisjes, né menyré qé té evitoni rrezikun nga Iéndimet apo démtimit té paisjes.

10. KUJDES : Tehét e paisjes jané shumé té mprehté, té keni kujdes gjaté pérdorimit.
11.Shmanguni kontaktit me pjesét Iévizese té paisjes.
12.Mos tentoni qé ti mprehni tehét.

13.Nuk lejohet pérdorimi | paisjes nése tehét jané té demtuar.
14. Pér té reduktuar rrezikun e Iéndimit, mos vendosni tehét mbi bazén pa shtojcén e
duhur.

15. Nuk lejohet pérdorimi né aférsi t& ndonjé sipérfage té nxehté té tilla si gazi, apo ndezjes
elektrike apo né njé furré té& nxehté.

16. Mos bashkangjitni paisje t& ngjajshme té ndonjé prodhuesi tjetér né kété paisje, mund té
shkaktoj zjarr, goditje elektrike dhe Iéndime trupore.

17. Nuk lejohet gé té largoni ndonjé pjesé pérderisa motori &shté duke punuar.

18. Asnjéheré mos filloni pérdorimin e paisjes pa vendosur té gjitha pjesét né vend.

19. Nuk lejohet ekspozimi i bokallit né ndryshim t& madh té temperaturave.

20. Nuk lejohet procesimi i Iéngjéve apo ushgimeve té nxehta..

21. Mos e tejmbushni paisjen

22. Nuk lejohet gé paisja té funksionojé e zbrazét.

21. Nése paisja tejnxehet, njé buton termik do té aktivizohet dhe do té ndérpres punén e
motorit. Paisja do té pushojé pér 30min dhe pastaj do té mund te filloni pérdorimin.

22. Kjo paisje éshté vetém pér pérdorim shtepiak.

23. Tensioni | treguar né aplikim duhet t& korrespondoj me tensionin e furnizimit me energji elektrike
té juajin.

24. Asnjéheré mos e zhytni motorin né rubinet, pér pastrim pérdorni vetém lecké té njomé dhe
pakéz té lagur.



25. Shképuteni paisjen nga korrenti menjéheré pas pérdorimit.

26. Mbajeni paisjen larg nga fémijet.

27. Gjithmoné c¢kyqgeni paisjen pas pérdorimit.

28. Sigurohuni gé tehu éshté i fiksuar miré pér paisjen para se té filloni p&rdorimin.

29. Mos u perpigni gé té riparoni paisjen, pjesét shtesé nuk gjenden tek perdoruesit e paisjeve té
ngjajshme.

SHENIM :

Produkti dhe paketimi i tij jané prodhuar nga materiale té viefshme qgé

mund té riciklohen. Kjo zvogélon sasiné e mbeturinave dhe ndihmon
pér té ruajtur mjedisin.

SPECIFIKIMET TEKNIKE

Fugia : 1000 W
Kapaciteti i qypit : 0.5L, 0.7L

Kjo éshté njé paisje i kualitetit shumé té larté dhe inovativ, me njé dizajn kompakt | cili funksionon
shkélgyeshém. Mundeson bluarjen e akullit, nxjerrjen e Iéndéve ushqyese dhe vitaminave.
Sip&Seal kapaku gé mundéson derdhjen e Iéngut drejt e né bokall, dhe ja ku jemi shumé shpejt
gati pér té dal. Gjaté pérdorimit t& paré; gjeni njé vend té sigurté dhe té pérshtatshém pér té& mbajtur
kété broshuré.

Kjo pajisje éshté projektuar pér t& vepruar né njé prizé standarde té energjisé sé brendshme.

Kjo paisje nuk éshté menduar pér pérdorim industrial ose komercial.

Kujdes, gjaté shpaketimit té paisjes! Higni me kujdes té gjitha materialet e paketimit. Tensioni i
treguar né aplikim duhet té korrespondoj me tensionin e furnizimit me energji elktrike té juajin.
Higni paisjet dhe pastroni ato me ujé té vakét dhe detergjent, shpélajeni, pastaj thajeni

térésisht dhe i rivendosni prap. Fshijeni bazén né anén e jashtme me njé sfungjer té lagur apo
lecké.

Ju lutem mbani né mend kéto masa
mbrojtése shumé té réndésishme gjaté
perdorimit té paisjes!

KUJDES : Tehét jané shumé té mprehtal!

- Trajtoni me shumé kujdes, éshté miré qé ato ¢do heré té jené té ven-
dosura né bazé.

- E RENDESISHME: Asnjéheré mos pérdorni paisjen bosh!

- KUJDES: asnjéheré mos tentoni té largoni bokallin/qypin nga paisja,
ose té lini paisjen pa mbikqyrje pérderisa éshté né funksion!




1. Higni ¢do material paketues dhe etiketat nga paisja .

2. Pastroni kapakét, bazén dhe pjesét tiera (pér veq motorit), né ujé té ngrohté me sapun dhe me
njé lecké té buté. Keni kujdes gjaté pastrimit té& tehéve pasige jané shumé té mprehté.

3. Thani ato térésisht.

4. Fshini motorin me njé lecké té lagur.

KUJDES:

Sigurohuni gé baza e motorit é&shté e mbyllur miré dhe e gatshme pér pérdorim.

1: Vendosni paisjen né njé siperfaqe té pastér dhe té thaté.

2: Vendosni pérbérésit né bokall.

3: Vendosni kapakun gé& pérmban briskun mbi bokall dhe mbylleni miré.

4. Kthejeni bokallin koképosht dhe vendosni até né bazén e motorit dhe paisja éshté gati pér pér-
dorim.

5. Kur t€ keni arritur masén e déshiruar té lengut, kthejeni bokallin né poziten e rregullt dhe térhiqe
drejt pér ta hequr. Pér t& shmangur derdhjen mos e stérmbushni.

6. Sigurohuni q& motori té jeté i shkyqur kur nuk €shté né pérdorim.

KARAKERISTIKAT E SIGURISE

(Butoni i sigurisé) built-in
Kjo ju siguron gé paisja mund té filloj t& funksionoj vetém atéheré kur té
gjitha pjesét jané né vendin e duhur.

KUJDES:

Mos e pérdorni paisjen pér mé shumé se 60 sekonda né té njejtén kohé.
Léreni motorin t& pushoj pér 3 minuta pastaj vazhdoni prap.

NJOFTIM:
Nése tehét nuk Iévizin lehtésisht aténheré ndaleni paisjen dhe shtoni pakés
ujé, ose zvogéloni sasiné e pérbérésve.

SHENIM :

Pér té parandaluar tejnxehjen e paisjes, pérbérésit e thaté nuk duhet té
pérpunohen pér mé shumé se 30 sekonda.




Pérdorimi i sygjeruar

QELLIMI Llojet e ushqgimeve

Coptim 0.5L Arra
Qokollaté
0.7L
Bluarje 0.5L Djath

Thérime Buke

Pérzierje 0.5L Buter
0.7L

Salcat 05L Salcé

Sos sallate

0.7L Sos té thjeshté

Copétimi i akullit 0.5L Akull

Fruta té ngrira

0.7L Akullore

Nutrient Juices 0.5L
ISmoothies

0.7L



Kujdesi dhe Mirémbajtja

Si té béjmé pastrimin e paisjes

Kujdes:

- Sigurohuni gé motori i paisjes té jeté i ckyqur nga burimi i energjisé para se té higni
ndonjé pjesé ose para pastrimit t& paisjes.

- Sigurohuni gé paisja té jeté ftohur mjaftueshém para pastrimit.

Kujdes: Mos e zhytni motorin né ujé ose né enélarése.

1.Ndani té gjitha pjesét nga njéra tjetra

2.Pastroni bazén e motorit me njé lecké té buté dhe t& lagur (baza e motorit duhet té
jeté e tharé)

3.Véni bokallin né enélarése, kapakét dhe aksesorét tjeré veni né raftin e larté,
keni kujdes si i trajtoni tehét pasiqé jané shumé té€ mprehté.

4.Sipas mundésisé, pastroni pjesét e paisjes para se ti fusni né enélarése pér
pastrim mé té lehté.

5.Vendosni pjesét né njé vend té thaté pas pastrimit.

6.Pé&rpos né enélarése, paisjen lehtésisht mund ta pastroni edhe né doré.

7.Mos perdorni gérryese ose |éngje té agresive si alkool, aceton etj.

8.Té& gjitha pjesét ndarése (pérpos pjesés gendrore) nga paisja mund té pastrohen
né enélarése.

Né rastet kur keni njolla té thata né brendési, mbushni 2/3 e bokallit me ujé té
ngrohté&, futeni paisjen né funksion rreth 20-30 sekonda, pér té ndihmuar eliminimin e
njollave.

RUANI PAISJEN:

1.Né njé vend té caktuar dhe té sigurté.
2.Paisja le té jeté e zbrazét dhe e pastér.

3.Lejoni gé paisja té ftohet pér rreth 30 minuta.

4.Vendose bokallin mbi bazén dhe kygeni paisjen né prizé elektrike.
5.Vazhdoni shfrytézimin e paisjes duke siguruar gé t& mos tejkaloni
kapacitetin




Udhezimi pér zgjidhjen e problemit

PROBLEMET ZGJIDHJET E MUNDSHME

Motori nuk ndizet/
rrotullohet

Té& keni parasysh gé laku | bokallit té jeté |
fiksuar miré.

Nése pérbérésit nuk
copétohen né menyré té
barabarté

Evitoni coptimin e ushqgimit né té njejtén kohé
ose zvogélojeni sasine.

Ushgimi shumé | holluar
ose shumé | coptuar imét

Ushgimi éshté mbipérpunuar, operoni né
intervale mé té shkurta me paisjen pér rezul-
tate mé té mira.

Nése kubet e akullit nuk
copétohen

Para se té shtoni akullin sigurohuni gé bokalli
té jeté plotésisht | tharé dhe praktikoni intervale
té shkurtra té operimit me paisjen.

Rrjedhje nga bokalli

Sigurohuni gé té gjitha pjesét té jené té fiksu-
ara mire.

Nése paisja nuk ndizet

Shtypeni butonin e ndezjes ( ON) dhe montimi
ose fiksimi | t& gjitha pjeséve té jeté né rregull.

Nése paisja nuk ¢ckyget

Ckyqgeni paisjen nga priza elektrike dhe
konsultohuni me sherbimin pér klient.

Nése pérzierja nuk béhet
né ményrén e duhur

Pér pérzierje mé té miré shtypni né intervale té
shkurtra, dhe pér pérzierje té pérbérésve té
ngriré intervali | shtypjes té jeté 2-5 sekonda
duke u pérséritur disa heré.

Nése kapaku nuk fiksohet
miré né bokall

Vendoseni bokallin né njé sipérfaqe té rrafshét,
vendoseni kapakun né kry té bokallit dhe
tendoseni né ményrén e duhur.
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HYRJE
NUTRIEZEH Comodita

NutriFast:

Faleminderit qé keni zgjedhur pér té bleré NutriFast!

Me kété paisje do té filloni njé revulucion né dietén tuaj, me té cilén do té transformoni
jetén tuaj. Konsumoni pérzierjet e ekstrakteve té frutave, perimeve dhe pérjetoni efektin e
ushqimit natyral t& paprocesuar i mbushur me vlerat mé ushqyese.

Paisje me njé mekanizém e cila do té transformojé ushqimin natyral né pije t&

shéndetshme pa ja humbur vlerat e vlefshme.
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HYRJE

NUTRI =8

Pérse éshté e réendésishme té

ushqeheni shéndetshém?

Zgjedhjet e ushgimit g& béni do té& afektojné né jetén tuaj; si ndiheni sot, nesér dhe né
té ardhmen.

Ushqimi natyral i pasur me vlera &shté pjesa mé e rendésishme pér té jetuar miré.
Duke kombinuar kété me aktivitete fizike, dieta juaj mund té ju ndihmojé té arrini
peshén e duhur, té redukojé sémundjet kronike (sikurse jané sémundjet e zemrés dhe
kanceri) dhe té pérmirésoj shéndetin né pérgjithési.

Shéndeti né pérgjithési.

Vlerat e ushqimit qé ju konsumoni mbéshtesin aktivitetet e juaja dité pas dite, ruajné
gelizat tuaja nga faktorét e jashtém dhe po ashtu rigjenerojné ¢do dém qé& mund té ju
shkaktohet atyre. Proteinat rigjenrojné indet e démtuara dhe promovojné sistem
imunitaré mé té miré. Qé té dyja; karbohidratet dhe yndyrnat ju béjné té& ndiheni té
mbushur, derisa vitaminat dhe mineralet ju mbushin me antioksidant. Kalciumi dhe
fosfori | mbajné eshtrat e forté, derisa natriumi dhe kaliumi transmetojné sinjalee
nervore. Pa njé diet t& shéndetshme té tillé ju mund té sakrifikoni ¢donjérin prej kétyre
funksjoneve.

Hani shéndetshém.
Tashmé duke ditur réndésiné e té ushqyerit miré, éshté koha qé té startoni me
konsumimin e ushqimit t& shéndetshém. Kjo do té thot&, gé ushqimi juaj duhet té jeté i

pasur me proteina, fibra, vitamina, minerale, acide yndyroré (omega 3, 6, 9) dhe sa mé
shumé ujé.
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MENGJESI

Mengjesi éshté shujta mé e réndésishme e dités.

Jo vetém qé ju jep energjiné pér njé dité té re, por kjo shujté éshté shumé e
lidhur me benefitet e shéndetit, duke pérfshiré kétu kontrollimin e peshés trupore
dhe pérmiréson pérformancén e aktiviteteve.

Té& hani nj& mengjes té shéndetshém, ju ndihmon né:
* Né& njé dieté me plot vlera ushqyese, t& pasura me proteine, minerale
dhe vitamina
» Pérmiréson koncetrimin.
* Ju jep mé shumé forcé dhe rezistencé pér aktivitete fizike
» UI& nivelin e kolesterolit.

Té& hani mengjesin éshté shumé me réndési pér ¢do njérin, sidomos pér fémijét
dhe adoleshentét. FEémijét g& hané méngjes kané rezultate mé té mira né
shkoll&, né shesh lojérash, kané mé shumé koncentrim dhe aftési pér zgjidhje
problemesh.
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SMOOTHIE MENGJESI

Receta pér Smoothie méngjesi, pér té filluar njé dité té
shéndetshme.

Njé ményré e shkélqyer pér té shtuar sa mé shumé vitamina né dietén tuaj.

Mango Smoothie Bowl

Koha e pérgatitjes 10 min.

Pérbérésit:

» 1% Filxhan
copa té€ mangos té ngrira

» Y. Filxhan
copa té ananasit té ngira

* %, Banane

» 1 Fixhan
Iéng kokosi, ose ujé

Shtesé:
Y. Filxhan me copa mangoje dhe ananasi
% Filxhan boronica

Y4 Filxhan me fleta kokosi
Y4 Filxhan me musli-granola
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SMOOTHIE MENGJESI

Pérbérésit:

0 2 Lugé gjelle pluhur proteine
qokollaté

0 1 Lugé gjelle kakao

0 1/2 Filxhani lajthi t& bluara

o 11/2 Banane.

0 1 1/2 Filxhan qumésht bajamesh ose
ujé

0 1/4 Lugé caiji krip deti té jodizuar.

Hidhi té gjithé pérbérésit né ené dhe
procesoni deri sat é fitohet masa

Shtesé:
0 Banane té prera né fleta
o Lajthia té copétuara

0 Kripé kuzhine
0 Kokérra kakaoje




SMOOTHIE MENGJESI

Koha e pérgatitjes: 10 min.
Porcione: 2

Pérbérésit:

» 2 Banane té ngrira

1 Filxhan mjedra té ngrira

» 3 Lugé gjelle qumésht
bajamesh

Udhézime

1. Vendosni frutat e ngrira dhe
qumeéshtin e bajameve né blender,
bluani derisa té kremozet.

2. Shtoni shtesat pér garnituré!

Shtesé:
¢ Feta té bananés

¢ Feta dredhézash
¢ Feté kokosi

* Gjalp kikirriku

¢ Granola
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PEACH PIE SMOOTHIE BOWL

Koha e pérgatitjes: 10 minuta

PERBERESIT: Porcione: 2

1 1/2 Filxhane pjeshka té ngrira
1/2 Filxhan qumésht sipas déshirés.

3/4 Filxhan jogurt pa yndyré

1 Lugé gjelle vanila pluhur proteine (opcionale)
1 Lugé gjelle gjalp bajamesh

1 Lugé gjelle mjalté, mund té shtoni edhe mé tepér pér ta Embélsuar mé shumé
1/2 Lugé caiji cimet.
1/2 Lugé caiji ekstrakt vanileje

Feta pjeshke té freskéta, granola dhe copéza bajamesh pér garnituré
T N N
b \ b

\‘
3 \
A\

UDHEZIMI:

1. Hidhni pérbérésit né blender pérvec garniturés, procesoni derisa kremozet masa.
2. Hidhni pérzierjen né tase dhe shtoni garniturén mbi to.




Strawberry Oatmeal Smoothie Bowl

Koha e pérgatitjes: 10 minuta
.. . Porcione: 1-2
PERBERESIT:
* 14 Dredhéza t&€ madhésisé sé mesme (té freskéta ose té ngrira)
* 1 Banane e ngriré, e preré né feta (I preni para se ta ngrini).
* 1 Filxhan qumésht bajamesh
* Filxhan térshéré
» Lugé c¢aji ekstrakt vanileje
+ Embélsues natyral pér shije (p.sh. mjalté)

Shtesat pér garnituré
* Fetadredhésash < Faré luledielli * Boronica * Térshéré

UDHEZIMI:
Hidhni té gjithé pérbérésit né enén e blenderit, pérpos shtesave pér garnituré, procesoni derisa té
fitohet masa kremoze, pastaj hidhni kété pérzierje né 2 tase. Shtoni garniturén mbi kété pérzierje.




SMOOTHIES

Smoothies jané njé ményré e miré pér t& humbur né peshé, ngase késhtu ju mund té
kontrolloni pérbérésit.

Duke kombinuar pérbérésit e duhur, ju mund t& mbaroni pérzierjen e cila shijon shumé
dhe po ashtu ju ndihmon t& humbni peshé.

Nuk do té ju duhet t& punésoni njé shef kuzhine pérsonal, apo té lini vetén té uritur
vetém gé té vishni bikine.

Gjithcka gé ju duhet éshté njé Blender si Comodita Kitchen NutriFast 1000; bluarja dhe
procesimi me kété paisje &shté ményra mé e shpejté dhe mé e lehté pér té arritur tek
ushqgimet e shéndetshme, dhe késhtu duke ju béré juve t& gatshém té vishni bikine.

Arsyeja se pse njé pérzierje e tillé mund té ju ndihmojé t& humbni peshé, éshté se, ju
mund t'i keni té gjitha t& mirat e ushqimit né njé goté té vetme, pa pasur nevojé té shtoni
substituent té tjeré.

Nuk ju duhet shumé kohé qé t& mésoni t& béni njé pérzierje t& duhur.
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SMOOTHIES

Pérbérésit té cilét ju ndohmojné né humbjen e peshés pérpos shumé tjeréve jané
kéto:

Avokado: njé frut, | cili pérmban yndyrna t& shéndetshme dhe té nevojshme pér trupin
dhe do té ju mbajé t& ngopur mjaftueshém deri né shujtén e ardhéshme.

Frutat e malit: pé gjitha llojet si: boronica, mjedér, dredhéza etj. Jo vetém se shtojné
shumé shije né Iéngun tuaj, ato po ashtu jané shumé té pasura me vitamina e minerale,
té cilét veprojné si antioksidant.

Speci i kuq i djegést: pérpos, gé pérmiréson shijen, po ashtu stimulon djegien e yn-
dyrés. Té shtoni kété perime né shujtén e méngjesit, ju mundeson qé t’a reduktoni
sasiné e konsumuar té yndyrés.

Fara Chia: njé super ushqgim dhe njé burim pasur i proteineve dhe yndyrnave té shen-
detshme si¢ jané: Omega 3, 6, 9. Po ashtu jané té njohura pér absorbimin toksinat nga
trakti digjestiv.

Kanella: Sipas shumé ekspertéve, kjo herbé mund té llogaritet edhe si pérbérési numér
1 i ushgimeve pér humbje t& peshés. Rregullon presionin e gjakut, ndihmon t& shkrini
dhjamin rreth zonés abdominal et;.

Vaji | kokosit: Ky super-ushqgim, ju mban té ngopur, me plot energji dhe ju béné té ndi-
heni miré. Mund ta kombinoni me vaj kokosi organik né pérzierjet e tuaja pér smoothie.

Cajrat/uji/akulli: Shumé recepte té kétyre pérzierjeve kérkojné qumeéshtin pér njé masé
mé té dendur,. Q& t& evitoni marrjen e mé teper kalorive, ju po ashtu mund ta

zevendésoni edhe me ¢aj, ujé ose akull.
N \
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SMOOTHIE DIETALE

5 Smoothie té shijéshme,
té cilat ndihmojné té humbni peshé

Apple Alkalaid

Pérbérésit:

% Filxhan ujé, apo Iéng kokosi

2 Molla té gjelbérta, me Iékuré, pa
bérthamé dhe té prera né copa.

1 Filxhan fleté spinaqi

1 Limon i madhé&sié sé& mesme, i géruar,
me faré té hequra, i preré né katér pjesé \
% Trangulli t& madhésisé sé mesme, i \ ‘
copétuar.

1 Lugé gjelle me xhinxhifil t& griré.

1 Filxhan me kube akulli.

Hidhni té gjithé pérbérésit né bokall
pérpos kubeve té akullit, procesoni kéto
pér 40 sekonda, derisa te fitohet masa e
déshiruara. Pas pak shtoni kubet e akul-
lit dhe vazhdoni procesimin pér 10-20
sekonda.

Vierat ushqyese

(pér njé servim) 115 cal, 1 g pro, 30 g
carb, 5 g fiber, 20 g sheqer. 0 g yndyré,
0 g yndyrna té pangopura, 19 mg kripe

Shtesé:

Pak spec djegést té kuq

1 Lugé kuzhine faré chia







SMOOTHIE DIETALE

Pérbérésit:

1% Filxhan |&ng kokosi, apo edhe ujé

4 Kajsia me madhési t&€ mesme, pa
bérthamé dhe té prera

1 Lugé gjelle nektar kokosi apo shurup
panje

2 Filxhan pjeshka t& ngrira

Hidhni té gjithé pérbérésit né enén e
paisjes dhe procesoni pér 30-50 sekon-
da derisa té formohet masa kremoze.

Vierat ushqyese

(pér porcion) 104 cal, 2 g pro, 25 g carb,
3 g fiber, 21 g sheqer, 0 g ynd, 0 g ynd.
Té pang., 8 mg sodium

Shtesé:
Ys Lugé gjelle kardamom té bluar
1 Lugé gjelle pluhur proteine me

shije vanilje
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SMOOTHIE DIETALE

Pérbérésit:

4 Filxhan pjepér i émbél i ftohté dhe i
copétuar.

2 Lugé gjelle borzilok té& copétuar, mund
té shtoni prap pér mé shumé shije

2 Lugé gjelle limon té freskét té
shtrydhur.

% Avokado e madhésisé sé vogél e
qéruar dhe e copétuar

Pak kripé té jodizuar

1% Filxhan kube akulli

Hidhni té gjithé pérbérésit, perveg
kubeve té akullit né enén e procesorit
dhe procesoni ato pér 20-40 sekonda,
derisa té fitoni masén. Pas késaj, shtoni
edhe akullin dhe procesoni me 10-20 se-
konda derisa té fitohet masa.

Vierat ushqyese
(pér porcion) 182 cal, 2 g pro, 34 g carb,
5 g fiber, 28 g sheq., 5g ynd., 0 g ynd. té
pang., 142 mg sodium

Shtesé:
1 Lugé kuzhine me faré chia
1 Lugé kuzhine vaj té faréve liri
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SMOOTHIE DIETALE

Pérbérésit:

1% Filxhan |&ng kokosi té freskét ose
ujé.

1 Filxhan spinaq me fleté té vogla [ )
2 Lugé gjelle me gepé té kuge té bluara @ ,
2 Lugé gjelle me trangull t& copétuar e~ >
14 Filxhan koriandér té copétuar w
1 Lugé gjelle jalapeno té griré.

2 Lugé gjelle I1éng limoni té freskét

Y2 Lugé gjelle kripé natyrale té jodizuar
3 Filxhane pjeséza té ananasit té ngriré

Hidhni té gjithé pérbérésit né ené dhe
procesoni pér 40 sekonda, derisa té arri-
het masa kremoze. Mund t’i shtoni ende
shtesa pér ta pérmirésuar shijen sipas
déshirés.

Vierat ushqyese
(pér porcion) 133 cal, 2 g pro, 34 g carb,
4 g fiber, 24 g sheq.,0gynd.,0gynd. e

Shtesé:
1 Lugé kuzhine me vaj ulliri ekstra virgjin

% Lugé kuzhine shafran i Indisé i bluar

29
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SMOOTHIE DIETALE

Pérbérésit:

3 Filxhane shalqin t& copétuar pa faré.
1 Lugé gjelle 1&kuré limoni i griré imét

1 Limon i géruar dhe me fara té hequra
1%2 Lugé gjelle rozmariné e bluar imét.
% Filxhan ananas té ngriré

Y4 Filxhan dredhéza té ngrira

Hidhni té gjithé pérbérésit né ené
dhe procesoni pér 30-50 sekonda,
derisa té fitohet masa kremoze.

Vierat ushqyese

(pér porcion) 115 cal, 2 g pro, 29 g carb,
3 g fiber, 21 g sheq., 0 g ynd., 0 g ynd.
€ pang, 4 mg sodium

Shtesé:
1/ Filxhani tufa lulelakre
2 Lugé gjelle vaj ullii ekstra virgjin

Ya. Lugé gjelle jalapeno e bluar imét.
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Smoothies Supér té Shéndetshme

Orange Dream Creamsicle

Lehtésoni tretjen, thartésirén e stomakut,
pérzierjen e barkut dhe shumé probleme
tjéra té stomakut me xhenxhifil té
freskét, né kété recept.

1 Feta bananesh

%a Filxhan jogurt vanileje.

1 Lugé gjelle mjalté

Y Lugé gjelle xhenxhifil i freskét i

grire.

Hidhni pérbérésit né blender dhe pro-
cesoni derisa té fitohet masa kremoze.

Vlerat ushqyese (pér porcion) 157 cals,
1 g fat, 0.8 g sat fat, 57 mg sodium, 34 g
carbs, 28 g sugars, 1.5 g fiber, 5 g pro-
tein

Green Tea, Blueberry,
and Banana

| mbushur me antioksidant. Caji i gjelbért
e béné kété njé fuqi me vlera ushgyese

3 Lugeé gjelle uje

1 Filter té cajit t& gjelbért

2 Lugé gjelle mjalté

1%2 Filgjan boronica té ngrira

Y2 Banane

% Filxhan qumésht soje | pasuruar

me calcium.

1.Vloni ujin, pastaj shtoni filterin e ¢ajit t&
gjelbért dhe lini pér 3 minuta. Higni filter-
in nga ¢aji. Shtoni mjaltin né ¢aj dhe pér-
zieni derisa té tretet mjalti

2.Hidhni pérbérésit tjeré né blender.
3.Shtoni edhe ¢ajin e gjelbért né kété
pérzierje. Procesoni pérbérjen derisa
masa té kremozet.

2.Hidhni pérbérésit tjeré né blender.
3.Shtoni edhe ¢ajin e gjelbért né kété
pérzierje. Procesoni pérbérjen derisa
masa té kremozet.

Vlerat ushqyese (pér porcion) 269 cals,
2.5 g fat, 0.2 g sat fat, 52 mg sodium, 63
g carbs, 38.5 g sugars, 8 g fiber, 3.5 g
protein

SHENIM: Pér shkak se madhésia e té gjitha frutave dhe perimeve ndryshojné,
ju lutem, pérdorni linjén maksimale né gota si udhézuesin tuaj. Mos e mbushni
pértej vijés maksimale.
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Smoothie Super té Shéndetshme

World's Best Smoothie

Pini kété pérzierje né mengjes dhe do té
ndiheni t& mbushur deri né dreké.
1 Filxhan jogurt original pa yndyré
1 Banane
2 Filxhan 1éng portokalli
6 Dredhéza té ngrira

Pérzieni pérbérjen pér 20 sekona,
mblidhini pjesén e mbetur né anésore té
enés dhe pérzieni prap pér 15 sekonda.

Vlerat ushqyese (pér porcion) 300 cal,
14 g pro, 63 g carb, 5 g fiber, 45 g
sugars, 0.5 g fat, 0 g sat fat, 180 mg
sodium

Pineapple Passion

Lirisht mund ta zévendésoni edhe
akulloren me kété pije té trashé!

1 Filxhan jogurt vanileje me
pérqind je té ulét té yndyrés

6 Kube akulli

1 Filxhan me copa ananasi

1. Jogurtin dhe kubet e akullit , bluani
derisa akulli t& copétohet miré.

2. Shtoni ananasin dhe procesoni derisa
té kremozet masa

Vlerat ushqyese (Pér porcion) 283 cals,
3.5 g fat, 2 g sat fat, 167 mg sodium,
53.5 g carbs, 48 g sugars, 2 g fiber, 13 g
protein

SHENIM: Pér shkak se madhésia e té gjitha frutave dhe perimeve ndryshojné,
ju lutem, pérdorni linjén maksimale né gota si udhézuesin tuaj. Mos e mbushni
pértej vijés maksimale.
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Super-Healthy Smoothies

Watermelon Wonder

Transformoni frutet verore né pije qé
dhurojné kénagési. Kujdes, farét duhet
té jené té hequra nga shalqiri!

2 Filxhan shalqir | copétuar.

Y4 Filxhan qumésht té skremuar.

2 Filxhan kube akulli

Hidhni shalqirin dhe quméshtin pro-
cesoni pér 15 sekonda. Shtoni kubet e
akullit dhe procesoni per 20 sekonda
derisa té arrini masén e déshiruar

Vlerat ushqyese (Pér porcion) 56 cals,
0.3 g fat, 0 g sat fat, 19.5 mg sodium, 13
g carbs, 11 g sugars, 0.5 g fiber, 2 g pro-

tein

Dredhez & Kiwi Smoothie

Ndihuni t& mbushur dhe luftoni sémund-
jet. Kjo pije pérmban sasi t&¢ madhe fi-
brash, polifenole dhe vitamin C.

1%4 Filxhan I€ng molle

1 Banane e preré né feta

1 Kivi i preré né feta

5 Dredhéza té ngrira

1% Lugé gjelle mjalté

Hidhni pérbérésit né bullet dhe pro-
cesoni derisa kremozet

Vlerat ushqyese (Pér porcion) 87 cals,
0.3 g fat, 0 g sat fat, 3.5 mg sodium, 22
g carbs, 16.5 g sugars, 1.5 g fiber, 0.5 g
protein

SHENIM: Pér shkak se madhésia e té gjitha frutave dhe perimeve ndryshojné,
ju lutem, pérdorni linjén maksimale né gota si udhézuesin tuaj. Mos e mbushni
pértej vijés maksimale.




MANUAL INSTRUCTION

/ A\
— —

IMPORTANT SAFETY INSTRUCTIONS
For Household Use Only

Copyright © Comodita Kitchen



IMPORTANT SAFETY INSTRUCTIONS
For Household Use Only

WHEN USING ELECTRICAL APPLIANCE, BASIC SAFETY PRECAUTIONS
SHOULD ALWAYS BE FOLLOWED, INCLUDING THE FOLLOWING:

READ ALL INSTRUCTIONS BEFORE USING YOUR BLENDER

WARNING:
1. To protect against electrical shock, do not submerge the appliance or allow the power cord to

come into contact with water or any other liquid.
2. This appliance is not intended for use by persons (including children) with reduced physical, sen-
sory or mental capabilities, or lack of experience and knowledge, unless they have been given su-
pervision or instruction concerning use of the appliance by a person responsible for their safety.
3. DO NOT allow young children to operate the appliance or use as a toy. Close supervision is nec-
essary when any appliance is used by or near children.
4. Never let the appliance operate unattended.
5. Remove the power cord from the electrical outlet when not in use, before assembling or disas-
sembling parts and before cleaning. To unplug, grasp the plug and pull from the electrical outlet.
Never pull from the power cord.
6. DO NOT abuse the power cord. Never carry the appliance by the power cord or yank it to discon-
nect from electrical outlet; instead grasp the plug and pull to disconnect.
7. DO NOT operate any appliance with a damaged cord or plug, or after the appliance malfunctions,
has been dropped or damaged in any manner.
8. Always use appliance on a dry, level surface.
9. Always use appliance on a dry, level surface. Sinks, drain boards or uneven surfaces must be
avoided.

10. CAUTION: Blade assembly is sharp, handle with care. When handling the blade assem-

bly, always hold by the base of the blade assembly.
11. Avoid contact with moving parts.

12. DO NOT attempt to sharpen blades

13. DO NOT use the appliance if blade assembly is bent or damaged.

14. To reduce risk of injury, never place the blade assembly on the base without the proper
attachment.

15. DO NOT operate this appliance on or near any hot surface (such as gas or electric burner or in
a heated oven).

16. The use of attachments or accessories not recommended or sold by the manufacturer may
cause fire, electric shock or personal injury.

17. DO NOT remove the jar from the motor base while the appliance is running.

18. To reduce the risk if injury, NEVER operate the appliance without the blade assembly in place;
DO NOT try to defeat the interlock mechanism; make sure that the attachment is properly installed
before operating the appliance.

19. DO NOT expose jars to extreme temperature changes.

20. CAUTION: DO NOT PROCESS HOT FOODS OR HOT LIQUIDS.

21. DO NOT overfill.

22. DO NOT operate the appliance empty.

23. THIS PRODUCT IS INTENDED FOR HOUSEHOLD USE ONLY.

24. Appliance accessories are not intended to be used in the microwave. Do not place the jar or the
lid in the microwave as it may result in damage to the accessories.



25. Never immerse the motor unit in water or any other liquid, not rinse it under the tap. Use only a
moist cloth to clean the motor unit.

26. Unplug the appliance immediately after use.

27. Keep the appliance out of the reach of children.

28. Always unplug the appliance before you start cleaning the appliance.

29. Make sure the blade is securely fastened to the accessories before you assemble them onto
the motor unit.

NOTE:

The product and its packaging have been manufactured from valuable

materials that can be recycled. This reduces the amount of refuse and
helps to preserve the environment.

TECHNICAL SPECIFICATIONS

Voltage: Power: 1000W

Jar Capacity:

0.5L

0.8L
The blender is a high powered innovative tool with a compact design and outstanding performance.
It is perfect for ice crushing, chopping, blending, and nutrient and vitamin extraction. Blend and go
with the convenient Sip&Seal lids, create delicious drinks to get you out the door quickly! Best re-
sults are achieved when you Pulse.
Before using your appliance for the first time, it is important that you read and follow the instructions
in this use and care booklet, even if you feel you are familiar with this type of appliance.
Your attention is drawn in particular to the section dealing with the appliance. Find a safe and con-
venient place to keep this booklet handy for future reference. This appliance has been designed to
operate from a standard domestic power outlet. It is not intended for industrial or commercial use.
Carefully unpack the Appliance. Remove all packing materials and either discard or retain for future
use.
Ensure that the voltage of your electricity supply is the same as that indicated on the rating label of
the appliance. Remove the plastic accessories and wash in warm soapy water. Dry thoroughly and
replace. Wipe over the exterior of the Motor Base with a damp sponge or cloth. Do not use abrasive
cleaners.

PLEASE KEEP THESE IMPORTANT SAFEGUARDS IN MIND
WHEN USING THE APPLIANCE:

IMPORTANT: Attachments are interchangeable.

CAUTION: Blades are sharp! Use extreme caution when handling the blade as-
semblies. Always hold them by the base of the blade assembly.

IMPORTANT: Never run the appliance empty.

CAUTION: Never attempt to remove the jar while the appliance is still running.
WARNING: Never leave the appliance unattended while in use.




1. Remove all packaging material and labels from the appliance.

2. Wash the lids, jars and attachments in warm, soapy water with a soft cloth. Use caution when
washing the blade assemblies as the blades are very sharp.

3. Rinse and dry thoroughly

4. Wipe the motor base clean with a damp cloth.

IMPORTANT:

Make sure that the motor base is plugged in for use.

1. Place the blade onto the jar and twist it on tightly until you have a good seal.

2. Add ingredients to the jar.

3. Turn the jar upright and remove the Blade Assembly by twisting the blade assembly counter-
clockwise. Be sure to store the Blade Assembly attached to an empty jar when not in use.

4. Place the Sip & Seal lid onto the jar, twist to seal and enjoy!

5. When you have reached your desired consistency, stop the appliance by turning the jar counter-
clockwise.

6. Make sure that the motor base is unplugged when not in use.

SAFETY FEATURES:

Built-in safety lock

The blender has a built-in safety lock feature, this ensures that you can only
switch on the appliance while the cup and the blade subassembly are as-
sembled on the motor base securely. If the appliance is correctly assem-
bled, the built-in safety lock will be unlocked.

IMPORTANT:

In the base of each blade’s collar, there is a silicone gasket seal that creates
an airtight fit with the jars. After dishwashing and before each use, always
check to make sure the gasket is properly in place, as the heat from some
dishwashers may cause the gasket to become loose.

WARNING:

Do not operate the motor continuously for more than 60 seconds at a time.
Allow the motor to rest for 180 seconds before continuing.

NOTICE:

If the blade is not running smoothly, stop the product and add some liquid,
or reduce the ingredients in the cup.

NOTE:

To prevent product overheating, dry ingredients must not be processed for
more than 30 seconds at a time.




Suggested Uses

PURPOSE TYPE OF FOOD

Chopping 0.5L Nuts
Chocolate
0.7L
Grating 0.5L Cheese

Bread Crumbs

Mixing 0.5L Batters
Dips
0.7L
Sauces 05L Vinaigrettets
Salad Dressings
0.7L Simple Sauces
Frozen Blending 0.5L Ice
Frozen Fruit
0.7L Ice Cream
Nutrient- 05L

Juies/Smoothies
0.7L



Care & Maintenance

HOW TO CLEAN

CAUTION: Make Sure that the motor base is unplugged from the power source
before inserting or removing any attachment and before cleaning.

NOTICE: wait until the blender has cooled down sufficiently before cleaning it.

CAUTION DO NOT: immerse the motor base into water or any liquid, or place
into a dishwasher.

1.Separate/remove all parts from each other.

2.Clean the motor base with a slightly damp cloth and wipe dry

3.Place jars in the dishwasher. Place the lids and attachments on the top rack. Use
caution when handling the blade assemblies as the blades are very sharp.
4.Whenever possible, rinse parts immediately after processing to make cleanup
easier.

5.Store the product in a cool, dry place.

6.You can easily clean the appliance with your hand

7.Do not use scouring pads, abrasive cleaning agents or aggressive liquids such as
petrol, alcohol or acetone to clean the appliance

8.All detachable accessories can be cleaned in dishwasher.

If some leftover particles dry onto the inside of the jar, fill the cup about 2/3 full with
warm water and attach the blade subassembly. Place the jar and blade subassembly
onto the motor base and operate the appliance for about 20-30 seconds to help
loosen the stuck ingredients. Repeat the above step but use clean tap water. Empty
blender and dry thoroughly.

HOW TO STORE

1. Store the appliance upright. Do not place anything on top. Store the jars and the rest of
the attachments along side the appliance where they will not be damaged and won’t cause
a hazard.

2.Remove and empty the jar and ensure that no food is jamming the cutting blades.

3. Allow the appliance to cool for approximately 30 minutes.

4.Re-install the jar onto the base and re-plug the appliance into the electric outlet.
5.Proceed to use the appliance as before while making sure not to exceed the
recommended maximum jar capacities.




Troubleshooting Guide

PROBLEMS

Motor doesn’t start or
attachment doesn’t rotate

POSSIBLE REASONS & SOLUTIONS

For the jars, make sure that the tabs are
seated in the slots and turned clockwise

Food is unevenly
chopped.

Either you are chopping too much food at
once, or you are not pulsing properly. Reduce
the amount of food in the jar.

Food is too finely chopped
or too watery

The food has been over processed. Use short
operating for best results.

You can not achieve snow
from ice cubes.

For best result use ice straight from the
freezer. Try using short operating instead of
long one. Make sure the jar is completely dry
before adding ice.

Jar is leaking

Make sure that your lid or blade assembly is
properly assembled to the jar. Leaking may
occur if it is misaligned when twisted onto the
jar. Turn the lid tightly clockwise.

Unit doesn’t turn on

Make sure the unit is plugged in.
Make sure the blade assembly is properly as-
sembled to the jar and that is not misaligned

Unit doesn’t turn off

Unplug the power cord from the electrical
outlet and call customer service for support

Doesn’t mix well

Pulse ingredients for best results. Press down
on the jar in short intervals for even blending
and chopping. For frozen ingredients, pulse in
short intervals of 2-5 seconds and repeat.

Lid/blade assembly will
not properly align to the
jar

Set the jar on a level surface. Place the lid or
blade assembly on top of the jar and align the
threads so that the lid/blades sit flat on the jar.
Twist clockwise so that the lid/blades evenly
align to the jar until you have a tight seal.






NUTRI 8

NutriFast:

Bu 6narogapume wto n3bpasTe ra ro kynute NutriFast!

Co 0BOj ypeq ke 3anoyHeTe eiHa HOBa peBoryLuja BO BalUMOT Ha4YMH Ha UCXpaHa, co Koj
Ke ro nogobpute BalMOT XUBOT. KOHCYMUpajTe cMecu of eKCTPaKTh of OBOLLje, 3eNeHYyK
1 AOXVBYBAjTe ro edpeKToT Ha NPMPOAHa NCXpaHa Cco 3a4yBaHU HYTPUTUBHWN BPEAHOCTH.
YpenoT nocefyBa MexaHu3aMm Koj ke ja NpeTBopu npupogHaTta xpaHa Bo 34paB HanuTok

6e3 fa rv usryom HyTpUTUBHWUTE BPEOHOCTU.




YMNATCTBO 3A YINOTPEBA
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BaxHun 6e36egHOCHM ynaTcTBa.
Camo 3a gomaluHa ynotpeba!
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BaxHu 6e36egHOCHM ynaTcTBa
Camo 3a gomalwuHa ynortpeba

CnepgeTte rm MHCTPYKUUUTE Npen,
Aa ro KopucTurte OBOj ypeA.

Kora KOPUCTUME eNneKTpn4veH ypen cekorall Tpe6a Aa rm mmame Bo
npeasug oOCHOBHUTe 6e36eaHOCHMN MepKN KaKo LUTO creayBaar:
1. 3a ga ce 3aWTUTUTE Of eNEKTPUYEH LUOK, He A03BONYyBajTe kabenoT 3a cTpyja Aa Aoara Bo
KOHTaKT CO BoAa UMK HeKoja Aapyra TEYHOCT.
2. YpepoT He Tpeba fa ce KopUCTK of cregHuTe nvua (BKy4vyBajkv geua); nviua co nocebHu
notpedbu, 6uno PpusnyKK, TPEBE3HN NN NCUXUYKUN, HEUCKYCHM N1LIa, OCBEH aKo ce HabrbyayBaHm
o[ OAroBOPHO NHLa 3a HMBHaTa 6esbeHocCT.
3. Ypenort He cMee fja ce KOpUCTU Of CTpaHa Ha Aela Kako urpayka, nocTojaH Hagsop e notpebeH
[OKOMKY YpenoT ce KopucTu npepa Aeua.
4. He ce pnossonysa ypenort Aa ce kopucTu 6es Hafs3op, BHUMATENHO oTcTpaHeTe ro kabenoT of
€MeKTPUYHUOT LUTEKep.
5. BHuMaTenHo oTcTpaHeTe ro enekTPUYHMOT NPUKITYHOK Of LUTEKEPOT Kora He ce KOpUCTU, unu 3a
BpeMe Ha Y/CTEHETO MIIN AEMOHTUPaHETO.
6. He e 103BOMEHO KOPUCTEH:E Ha OLUTETEH kaben unu Lwrtekep.
7. He ce po3sonyBsa kabenot 3a cTpyja Aa Aoara Bo KOHTaKT CO TOMMW NOBPLUMHY (LLINOPET U cil.)
8. Cekoralll KopucTeTe ro YypeaoT BO CyBU Y paMHU NOBPLLMHMU.
9. [ipxeTe v paueTe, kocaTta, obrnekara Kako 1 Apyrn anaTku o gosnrara LieBka 3a Bpeme Ha
ynotpebara 3a fa n3berHeTe onacHoCT of NOBpeaW UNu oLITeTyBaHa Ha ypeaorT.

10. BHUMAHME: ceuunata Ha ypeQioT ce MHOIy OCTpW, BHUMaBajTe npu ynorpebara.
11. Op6erHeTe KOHTaKT CO NOABMXHUTE AeNOBU Ha ype[oT.
12. He npo6ajte ga ru ocTpute ceymnara.

13. He e f03BONEHO KOpUCTEH:E Ha YPedoT Kora cCeunsioto e OLITETEHO.
14. 3a #a ce usberHe onacHocT of NoBpeAa, He Fo ocTaBajTe CEYMIIoTo Haj ocHoBaTa Ge3
noTpeGHUOT Ao[aToK.

15. He ce fossonyBsa KopucTerne Bo 6nM3nHa Ha HeKoja Tornmna NoBpLUMHa Kako rac, unu
eneKTpUYeH NPUKIYYOoK UK Tomnna nrnova.

16. He gopaBajTe cnuyHW ypeau of HeKoj Apyr NnpoussoauTen Bp3 0BOj yped, MoxXe Aa
npeau3BMKaTe noXxap, enekTPUYeH LLOK U TenecHW NoBpeau.

17. He ce posBonysa oTcTpaHyBate Ha HeKoj Aen of ypeaoT Aodeka MoTopoT paboTu.

18. Hukoraw He cTapTyBajTe ro ypefotT 6e3 ga 6uaat BMeTHaTV cuTe AeroBU Ha HUBHOTO MeCTO.
19. He ce fosBonyBa 13rnoxyBame Ha cafoT BO MPOCTOP CO rofieMu TeMneparypHU NMPOMeHM.

20. He ce po3sonyBa KopucTeHe Ha TOMMIN COKOBU UNu XpaHa.

21. He ro npeontoBapyBajTe cafoT.

22. He posBonyBsa npasHoO KOpUCTeHe Ha ypeaoT.

21. [loKonKy ypeorT ce 3arpee of pabora, TepMUYKO Konue Ke ce akTMBMpa U Ke NpeKnHe co
paboTa MmoTopoT. Ypefot Tpeba Aa orctom 30 MMHYTU M NOTOA MOXe [ia NPOAOINKUTE CO
KopucTeme.

22. OBoj ypen e HAMeHeT caMo 3a AoMallHa ynoTtpeba.

23. HanoHoT npukaxaH Bo oBaa ynatcTeo Tpeba Aa cooABeTCTBYBa CO BaLUMOT HAMNoOH Ha
enekTpuyHa eHepruja.

24. Hukoralu He ro noTonysajTe MOTOPOT BO MUjanHWK CO BOAA, 3a YNCTEHE KOpUCTETE CaMo MOoKpa
1 BraxHa kpna.



25. UcknyueTe ro ypenoT of CTpyja BeAHaLl Mo KOPUCTEHETO.

26. [pxeTe ro ypedoT noganeky of gonup Ha geua.

27. Cekorall UCKIy4YeTe ro ypeaoT No KOpUCTEHETO.

28. YBepeTe ce Aeka ceumnoTo e Aobpo BMETHATO BO ypeAoT Npea Aa NoYHETe Co KopUcTeHe.

29. He TpyaeTe ce Aa ro nonpasuTe ypeaoT, pe3epBHUTE AeNOBU He ce Haoraar Kaj KopucHuuuTe
Ha cnuyHUTe ypeau.

HAMNMOMEHA

Mpoun3BoaoT M NaKyBaH-€TO Ce NPOU3BeAEeHU 04 BpeOeH maTepujan Koj

MoOXe fa ce peumknupa. Co oBaa nomarame fia ce Hamanu KofimimHaTa
Ha OTMmaj U momarame BO 3a4yBYBaH-€ Ha XXWBOTHaTa cpeauHa.

TEXHUYKA
CNEUNDOUKALNJA

Cuna: 1000 W Kanauutet Ha
ueBkaTa: 0.5L, 0. 7L

OBa NpeTcTaByBa MHOBATUBEH U KBaNUTETEH ypen, CO KoMNaKkTeH Au3ajH Koj OaIyyHo
yHKUMOHMpa. OBO3MOXYBa Merlere Ha Mpas, LefeHe Ha XpaHIMBY BpefHOCTU 1 BUTaMUHU O
pasnuyHu nnoposu. Sip&Seal kanakoT 0BO3MOXYBa CUMare Ha COKOT BO cafoT, kaje LUTo 3a
KpaTKo Bpeme cafoT ce nonHu. Mpu npBata ynoTpeba, HajoeTe eqHo 6e36eHO U COOABETHO MECTO
3a fia ro 3avyyBare oBaa ynarTcTBo.

OBoj ypen e NpoekTUpaH 3a Aa paboTu Bo CTaHAapAeH BHaTPeLLeH LUTEKep 3a enekTpuyHa
eHepruja. OBOj ype[ He e U3MUCTIEH 3a MHAYCTPUCKO UIU KOMepLMjarnHo KopucTeme.

BHMMaHue, npu oTnakyBake Ha ypenoT! BHUMaTernHo oTcTpaHeTe i cuTe MaTepujanu og
nakyBareTo. [okaxaH1oT HamnoH BO ynaTcTBoTo Tpeba fa cooABETCTBYBa CO HaMoHOT 3a
erekTpuyHa eHepruja. OTCTpaHeTe v AeroBuUTe 1 UCNaKHETE M CO MIlaka Bofa U JeTEpreHT,
U3MWUjTe TV 1 UCYLLIETE T U NMOTOa BHECETE M Ha MECTO. McuncTeTe ja ocHoBara of HagBopeLlHa
cTpaHa co BraxeH CyHrep unu kpna.

Be monume umajte ru Bo npeasug osme
6e36eQHOCHM M 3aITUTHU MEPKU NPU
KOpUCTeH€e Ha ypenort!

BHUMAHMUE: Ceunnara ce mHory octpu!

- MHory BHMMaTenHo kopucTeTe ru, 4oOpo e cekoraw ga buaat
BMETHaTM BO OCHOBATA,

- BAXKHO: Hukoraw He ro kKopucTteTe ypeaoT npaseH!

- BHUMAHWE : Hukorawl He ro oTCTpaHyBajTe cagoT/ueBkara of
YPeOoT, unun ga ro octaBuTe ypeaoT 6e3 Haasop goaeka padotu!




1. OTcTpaHeTe ro cekoj Matepujan of nakyBakeTo of ypeaor.

2. WicumncteTe v kanayute, ocHoBaTa v Apyrute AenoBu (OCBEH MOTOPOT) CO Mriaka Boga co carnyH
1 Meka Kpna. BHMaBajTe npu YucTereTo Ha ceynnara, MHOry ce ocTpu.

3. UcyweTte 1 LenocHo.

4. N3bpuwieTe ro MOTOPOT CO BNaxHa kpna.

BHUMAHMUE:

YBeperTe ce Jeka ocHoBaTa Ha MOTOPOT e 4o6po 3aTBOpeHa U NOAroTBEHa ca ynoTpeba.

1: CTaBeTe ro ypeoT Ha 41cTa 1 cyBa MoBpLUMHA.

2: CtaBeTe 1M COCTOjKUTE BO CafoT.

3: CTaBeTe ro KanakoT LUTO Fo COAPXM CEYUNIoTo Hag cagoT 1 Jobpo 3aTBopeTe ro.

4. CBpTeTe ro Haonaky cafoT U CTaBeTe o BO OCHOBAaTa Ha MOTOPOT M YpeaoT e CpeMeH 3a
ynotpeba.

5. Kora ke nocTurHeTe nocakyBaHa Maca Ha COKOT, CBpTeTe ro cagoT Bo ypeaHata nomnoxbta u
rnoernedveTe 3a Ja ro otBopuTe. 3a ga n3berHeTe UcTypare He ro NpeTypajTe.

6. YBepeTe ce geka MOTOPOT € UCKIyYeH Kora e HaBop of yrnoTpeba.

BESBEAHOCHU KAPAKTEPUCTUKIA

(Be3begHocHO konue) built-in
Bu nokaxyBa geka ypenoT MOXe [a Nno4YHe co paboTa camo Kora cute
AENoBu ce Ha HUBHUTE MECTA.

BHUMAHMUE:

He ro kopuctete ypenot noeeke og 60 cekyHON UCTOBPEMEHO.
OcTaBeTe ro MOTOPOT Aa OTCTOM 3 MUHYTU NOTOA NPOLOIKETE.

M3BECTYBAIBE:

AKO CEeuYUrioTo He Ce [BWXKM JIECHO, NMpecTaHeTe co ynorpeda u nonanere
MarkKy BoAa Wiv HaMmarneTe ja KonmynmHaTa Ha COCTaBoT.

HAIMNMOMEHA:

3a fga cnpeynTe NperopyBake Ha ypeaoT, CyBUTE COCTOjKM He Tpeba aa ce
obpaborar noeeke og 30 cekyHOW.




NMpennoxeHa ynoTpeba

Ceukame 0.5L Opesu
Yokonago
0.7L
Menewe 0.5L Cupere
J1e6Hu TpoLwkn
Matewe 0.5L MyTep
0.7L
CocoBu 0.5L Coc
Coc 3a canara
07L O6wu4eH coc
Opo6ew-e Ha Mpa3 0.5L Mpas3 _
3amp3sHaro oBoLuje
0.7L Cnaponeq
HyTputuUBHM COKOBU 0.5L

ICmyTH

0.7L



BHuMaHue m
OppxyBame

Kako ga ro ncuncrume ypenor

BHumaHue:

- YBepeTe ce ieka MOTOPOT Ha YpenoT € UCKNYY€eH Ofl CTpyja npea Aa ussaaute
HEKOj Aen wunuv npea Aa ro UCHUCTUTE YPeaorT.

- YBepeTe ce [ieka ypeaoT € AOBOMHO OnajeH npe YNCTEHETO.

BHMMaHwMe: He ro notonysajTe MOTOPOT BO BOAA MMM MUjaITHUK

1. Openete r1 cuTe AenoBu eaeH og apyr

2. NcuncTeTe ja ocHoBaTa Ha MOTOPOT CO MeKa U BnaxkHa kpna (ocHoBaTta Ha
MOTOpOT Tpeba aa Guge cyea)

3. CtaBeTe ro cagoT BO MUjanHuk, kKanauyute v opyrmte oaatoum BO rOpHUOT opmap,
BHMMaBajTe CO ceymriata MHOry ce OCTpM.

4. T1o MOXXHOCT, UCYNCTETE TN OENOBUTE OF YPEOoT NPeEL Aa r cTaBaTe BO MalLUHA
3a nNepewe Ha CaoBU 3a NMONMECHO YMCTEHE.

5. CraBeTe v 4enoBuTe Ha CyBO MECTO MO YNCTEHETO.

6. OcBeH BO MawvHa 3a Nepex-e Ha cagoBu, YPEOoT NIECHO MOXeE Aa o YMCTUTE M Ha
paka.

7. He kopucteTte abpasvBHU Unv arpeCMBHN TEYHOCTU KaKO arikOXOJT Unn aLeToH m
cn.

8. Cute ogaenHn aenosu (OCBEH LEHTPANHNOT) 04 YPEAOoT MOXE Aa Ce YnucTar BO
MallvHa 3a Nnepewe CagoBu.

Bo cnyuaj kora nma anaboku gamku BHaTpe, HanonHete 2/3 oa cagoT Co Mraka
BOAa, BKny4eTte ro ypenot 3a 20-30 cekyHAM 3a Aa NOMOTrHe npu eNMMMHMUpPar-E Ha

YYBAJTE 'O YPEOOT:

1. Ha ogpeneHo n 6e36eqHO MeCTO.
2. Ypenot na buae npaseH v YnCT.
3. OctaBeTe ypenot aa ce onaaun 3a 30 MUHYTK.

4. CtaBeTe ro cagoT Hag OCHOBAaTa M BKIyYeTE ro ypeaoT BO
ENEKTPUYEH LUTEKEP.

5. MpoaomxkeTe co KOPUCTEHE HA YPEOOT YBEPYBAjKN CE AeKa HE To
npeyveKkopyBaTe KanauuTeToT.




YnaTcTBO 3a peluaBatbe Ha npobnem

MoTtopoT He ce nanu/
BPTU

MmajTe BO npeasua aeka cagot Tpeba nobpo
na buge pukcnpaH.

[lOKOnKy COCTOjKUTE HE
ce ceukaar gobpo u
pamMHOnNpaBHO

MN3BerHete ceLkare Ha XpaHa BO UCTO BPEME
UNU HaMarneTe ja KonuuuHara.

MHory TeHOK COK nnu
MHOIY CUTHO CELIKaHO

XpaHata e npepaboTeHa, paboTeTe BO KpaTku
WHTEPBanu co ypeaoT 3a nogobpwu pesyntatu .

[okonky Koukute mpas
He ce gpobar

Mpen oa ro goganeTe MpasoT yBepeTe ce aeka
cafoT € LeNOoCHO CyLLIEH 1 paboTeTe BO KpaTKu
MHTEPBAnu CO ypesorT.

MNpoTtekyBawe o4 cagoT

YBepeTe ce geka cute genosu ce gobpo
bmkcupaHm

AKO He ce BKIy4yBa
ypenot

MputncHete Ha Kon4yeTo 3a BKIy4vyBawe (ON)
n cuTe aenosu aa buaar o6po HAaMECTEHU
U oukcupaHn

AKO He ce nckny4vysa
ypenot

WcknyyeTe ro ypedoT o enekTpudHnoT
LUTEKEP W KOHCYNTUPAjTE Ce CO KINMeHTcKaTa
cnyx6a

[lokonky cmecarta He ce
nobue BO NOCaKyBaHNOT
Ha4YuH

3a nogobpa cmeca paboTeTe BO KpaTku
WHTEpBanu, Jo4eKa 3a CMeca o, 3aMp3HaTu
COCTOjKM MHTEPBANOT Ha NpuTHUCKawe ga buge
2-5 CeKyHauM CO NMoBTOPYBaH-E.

[lokonky kanakoT He ce
dukcupa nobpo BO
capgorl

CraBeTe 1o cafioT BO paMHa NoBpLUNHA,
CTaBeTe ro KanakoT Ha BPBOT Ha CafoT U
CTVCHETE Ha NPaBUIEH HauYMH.



NUTRI

UDHEZIM DHE LIBER RECETASH
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