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Dishes Weight Cooking time  Temperature Note

Homemade pizza 3009 12-14 min 200°C

Frozen pizza 3009 8-10 min 180°C

Leftovers of Pizza 3009 4-6 min 180°C

Halloumi (1 cm/0.4 | 250 g 8-10 min 200°C Turn, shake or stir

in thick, 1 piece, halfway

cutin half, 250 g)

Grilled vegetables 3 pieces of zucchini, 10-12 min 180°C Turn, shake or stir
2 pieces of bell peppers halfway

Steak 400-800 g (4x200 g) 18-20 min 200°C

Whole fish 300-600 g (2x300 g) 20-24 min 180°C

Fish fillet 400-600 g (3x200 g) 18-20 min 180°C

Chicken 1200 g 45-50 min 180°C

Burger 400-800 g 15-17 min 200°C Turn, shake or stir
(4x200 g patties) halfway

Kofta 200-500¢g 12-15 min 200°C Turn, shake or stir

(5x100 g sticks)

halfway
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CvgoBe NpogbrkumenHocm Temnepamypa EEII E]
Ha 2omBeHe
AomMawHa nuya 3002 12 =14 MuH 200°C
3ampaseHa nuua 3002 8- 10 MuH 180°C
Ocmamouu om nuya | 3002 4 -6 MUH 180°C
Xanymu (c gebeauHa | 2502 8- 10 MuH 200°C ObvpHeme,
1cm/0,4 uHya, pa3zkaameme uau
1 napue, pa3zps3aHo pa3bvpkalime
HanonoBuHa, 250 2) kozamo uzmeye
noAroBuHama
Bpeme
MpunoBaHu 3 napyema 10 =12 MUH 180°C ObbpHEmMe,
3eAeHYyuU mukBuuku, pa3zkaameme uau
2 napyema pa3bbpkatime,
yywku kozamo uzmeye
nonoBuHama
Bpeme
Mopskonu 400-8002 18 —20 MuH 200°C
(4x2002)
Lisina puba 300-6002 20 - 24 muH 180°C
(2x3002)
PubHo dune 400-600-2 18 =20 MuH 180°C
(3x200%2)
Mune 12002 45 - 50 MuH 180°C
bypzep 400-8002 15-17 MuH 200°C Ob6vpHeme,
(4x2002 pazkaameme uau
klodmema) pa3bopkalime,
kozamo uzmeue
nonoBuHama
Bpeme
Kodpma 200-5002 12-15 MuH 200°C Ob6vpHeme,
(5x 1002 pazkaameme uau
wuwyema) pa3bopkalime,
kozamo uzmeue
nonoBuHama

Bpeme
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Pokrmy Hmotnost Doba vareni Teplota Poznamka
Domdci pizza 300g 12-14 min 200°C
Mrazena pizza 3009 8-10 min 180°C
Zbytky pizzy 3009 4-6 min 180°C
Halloumi (o tloustce | 2509 8-10 min 200°C V poloviné otocte,
1cm /0,4 palce, protieste nebo
1 kus, rozfiznuty na zamichejte
polovinu, 250 g)
Grilovana zelenina 3 kusy cukety, 10-12 min 180°C V poloviné otocte,
2 kusy papriky protreste nebo
zamichejte
Steak 400-800 g (4x200g) | 18-20 min 200°C
Celd ryba 300-600 g (2x300g) | 20-24 min 180°C
Rybi filety 400-600 g (3x200g) | 18-20 min 180°C
Kure 12009 45-50 min 180°C
Hamburger 400-800g 15-17 min 200°C V poloviné otocte,
(placky 4x200 g) protreste nebo
zamichejte
Kofty 200-500 g 12—15 min 200°C V poloviné otocte,

(palicky 5x100 g)

protreste nebo
zamichejte
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Retter Vaegt Tilberedningstid Temperatur Bemaerk

Hjemmelavet pizza 300g 12-14 min 200°C

Frossen pizza 3009 8-10 min 180°C

Pizzarester 3009 4-6 min 180°C

Halloumi (1 cm/0,4" | 2509 8-10 min 200°C Vend, ryst eller ror

tykkelse, 1 stykke, rundt halvvejs

skaret i halve, 250 g)

Grillede grentsager | 3 stk. zucchini, 10-12 min 180°C Vend, ryst eller ror
2 styk. peberfrugt rundt halvvejs

Oksekad 400-800g (4x200g) | 18-20 min 200°C

Hel fisk 300-6009g(2x3009g) | 20-24 min 180°C

Fiskefilet 400-6009g(3x200g) | 18-20 min 180°C

Kylling 1200 g 45-50 min 180°C

Burger 400-800 g 15-17 min 200°C Vend, ryst eller ror
(4 x 200 g hakkeboffer) rundt halvvejs

Kofta 200-500¢g 12-15 min 200°C Vend, ryst eller ror

(5x 100 g stave)

rundt halvvejs
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Gerichte Gewicht Garzeit Temperatur Hinweis

Selbstgemachte 3009 12-14 Min. 200°C

Pizza

Tiefklhlpizza 3009 8-10 Min 180°C

Pizzareste 300¢g 4-6 Min. 180°C

Halloumi (1 cm dick, | 250 g 8-10 Min 200°C Nach der Halfte

1 Stlck, halbiert, der Zeit schitteln,

2509) wenden oder
umrihren

Gegrilltes Gemuse 3 Zucchini, 10-12 Min. 180°C Nach der Hélfte

2 Paprika der Zeit schitteln,

wenden oder
umrihren

Steak 400-800 g (4x200 g) | 18-20 Min. 200°C

Ganzer Fisch 300-600 g (2x300 g) | 20-24 Min. 180°C

Fischfilet 400-600 g (3x200 g) | 18-20 Min. 180°C

Huhn 1.2009g 45-50 Min. 180°C

Burger 400-800 g 15-17 Min. 200°C Nach der Halfte

(4x200 g Bratlinge) der Zeit schutteln,

wenden oder
umrihren

Kofte 200-500 g 12-15 Min 200°C Nach der Halfte

(5x100 g Streifen)

der Zeit schitteln,
wenden oder
umrihren
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AyyAlka

Xpovog Ogpuokpacia  Znueiwon
HayELPERATOg
STtk miitoa 300 yp. 12-14 Aemrtd 200°C
Katepuypévn mitoa | 300 yp. 8-10 Aemttd 180°C
YmoAeippata mitoag | 300 yp. 4-6 Aemta 180°C
Xatouut (rtéyoug 1 250 yp. 8-10 Aemtta 200°C AVaKIVAOTE,
€k./0,4 lv., 1 koppat, yuplote n
KOUUEVO OTN pEDN, AVOKATEPTE OTA
250 yp.) ULOA TOU XPOVOoU
HUOYELPEUATOG
Ynta Aayavika 3 KoppaTIa 10-12 Aerrta 180°C AVaKIVAOTE,
KoAokuBdkia, yuplote n
2 KOUUATLA TITTEPLEG QVAKATEPTE 0TA
LA TOU XPOVOU
HUOYELPEUATOG
MrtpLldAa 400-800 yp. 18-20 Aemtd | 200°C
(4x200vyp.)
OAOKANPO PapL 300-600 yp. 20-24 Aerttd | 180°C
(2x300yp.)
®AéTo Paptov 400-600 yp. 18-20 Aertd | 180°C
(3x200yp.)
Kotomouo 1200 yp. 45-50 Aetttd 180°C
MrupText 400-800 yp. 15-17 Aemttd 200°C AVOKLVAOTE,
(4 prudptékia x 200 yp.) yuplote n
QAVaKATEPTE OTA
HLOG TOU XpOVOoU
HAYELPEUATOG
Keprmarm 200-500 yp. 12-15 Aetttd 200°C AvaklvroTe,
(5 coUPAeg x 100 yp.) yuploTe N

QVAKATEPTE OTA
MLOG TOU XPOVoUu
MAYELPEUATOG
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Platos Tiempo de Temperatura Nota
coccion
Pizza casera 3009 12-14 min 200°C
Pizza congelada 3009 8-10 min 180°C
Sobras de pizza 3009 4-6 min 180°C
Queso Halloumi 2509 8-10 min 200°C Agite, gire o
(1 cm de grosor, 1 remueva a media
pieza cortada por la coccion
mitad, 250 g)
Verduras a la 3 piezas de calabacin, 10-12 min 180°C Agite, gire o
parrilla 2 piezas de pimiento remueva a media
morron coccion
Filete 400-800 g (4 x 200 g) 18-20 min 200°C
Pescado entero 300-600 g (2 x 300 g) 20-24 min 180°C
Filete de pescado 400-600 g (3 x200g) 18-20 min 180°C
Pollo 1200 g 45-50 min 180°C
Hamburguesa 400-800 g 15-17 min 200°C Agite, gire o
(4 hamburguesas x 200 g) remueva a media
coccion
Kofta 200-500¢g 12-15 min 200°C Agite, gire o

(5 brochetas x 100 g)

remueva a media
coccion
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Road Kaal Kupsetusaeg Temperatuur Markus
Kodune pitsa 3009 12-14 min 200°C
Kilmutatud pitsa 3009 8-10 min 180°C
Pitsajadnused 3009 4-6 min 180°C
Halloumi (1 cm 2509 8-10 min 200°C Péorake, raputage
paksune, 1 tukk, vOi segage
pooleks Idigatud, vahepeal
2509)
Grillitud kédgiviljad | 3 tlkki suvikdrvitsat, 2 10-12 min 180°C Poorake, raputage
tUkki paprikat vOi segage
vahepeal
Liha 400-800 g (4x200 g) 18-20 min 200°C
Terve kala 300-600 g (2x300 g) 20-24 min 180°C
Kalafilee 400-600 g (3x200 g) 18-20 min 180°C
Kana Maht 1200 g 45-50 min 180°C
Burger 400-800 g 15-17 min 200°C Poorake, raputage
(4x200 g kotletti) voi segage
vahepeal
Kofta 200-500¢g 12-15 min 200°C Poorake, raputage

(5x100 g pulka)

vOi segage
vahepeal




13

Suomi

Ruokalajit Kypsennysaika Lampétila Huomautus
Kotitekoinen pizza 3009 12-14 min 200°C
Pakastepizza 3009 8-10 min 180°C
Pizzantdhteet 3009 4-6 min 180°C
Halloumi (paksuus 1 | 2509 8-10 min 200°C Kaanna, ravista
cm, 1 kpl, puolikas, tai sekoita
250 9) kypsennyksen
puolivalissa
Grillatut kasvikset 3 kesakurpitsapalaa, 10-12 min 180°C Kaanna, ravista
2 paprikapalaa tai sekoita
kypsennyksen
puolivalissa
Pihvi 400-800 g (4 x 200 g) 18-20 min 200°C
Kokonainen kala 300-600g (2 x 300 g) 20-24 min 180°C
Kalafilee 400-600 g (3 x 200 g) 18-20 min 180°C
Kana 12009 45-50 min 180°C
Burgeripihvi 400-800 g 15-17 min 200°C Kaanna, ravista
(4 x 200 g:n pihvit) tai sekoita
kypsennyksen
puolivalissa
Kofta 200-500 g 12-15 minuuttia | 200°C Kaanna, ravista
(5x 100 g:n vartaat) tai sekoita
kypsennyksen

puolivalissa
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Plats Poids Temps de Température Remarque
cuisson
Pizza faite maison 300 g 12-14 min 200°C
Pizza surgelée 3009 8-10 min 180°C
Restes de pizza 300g 4-6 min 180°C
Halloumi(1cm /0,4 | 2509 8-10 min 200°C Retournez,
pouce d'épaisseur, secouez ou
1 piéce, coupée en mélangez a mi-
deux, 250 g) cuisson
Légumes grillés 3 morceaux de courgette, | 10-12 min 180°C Retournez,
2 morceaux de poivron secouez ou
mélangez a mi-
cuisson
Steak 400-800 g (4 x 200 g) 18-20 min 200°C
Poisson entier 300-600 g (2 x 300 g) 20-24 min 180°C
Filet de poisson 400-600 g (3x20049) 18-20 min 180°C
Poulet 12009 45-50 min 180°C
Burger 400-800 g 15-17 min 200°C Retournez,
(4 steaks hachés de 200 g) secouez ou
mélangez a mi-
cuisson
Kofta 200-500¢g 12-15 min 200°C Retournez,
(5 brochettes de 100 g) secouez ou
mélangez a mi-
cuisson
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Jela Masa Vrijeme kuhanja Temperatura Napomena
Domaca pizza 3009 12-14 min 200°C

Zamrznuta pizza 3009 8-10min 180°C

Ostaci pizze 3009 4 -6 min 180°C

Halloumi (debljine | 250 g 8-10min 200°C Okrenite,

1Tecm /0,4 in, protresite ili

1 prepolovljeni promijesajte na
komad, 250 g) pola puta
Przeno povrce 3 komada tikvice, 10-12min 180°C Okrenite,

2 komada paprika protresite ili

babura promijesajte na
pola puta

Odrezak 400-800g(4x200g) | 18-20min 200°C
Cijela riba 300-600g(2x300g) | 20-24 min 180°C
Riblji file 400-600g(3x200g) | 18-20min 180°C
Piletina 1200 g 45 -50 min 180°C
Burger 400-8004¢ 15-17 min 200°C Okrenite,

(4 pljeskavice od 200 g) protresite ili
promijesajte na
pola puta

Kofta 200-500g 12-15min 200°C Okrenite,
(5 stapica od 100 g) protresite ili

promijesajte na
pola puta
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Sutési idé Hémérséklet Megjegyzés
Hazi pizza 300g 12-14 perc 200°C
Fagyasztott pizza 3009 8-10 perc 180°C
Maradék pizza 300¢g 4-6 perc 180°C
Halloumi sajt 2509 8-10 perc 200°C Forgassa at, rdzza
(1 darab, 1 cm/0,4 meg vagy keverje
hivelyk vastag, félbe meg félidében
vagva, 250 g)
Grillezett zoldségek | 3 cukkini, 10-12 perc 180°C Forgassa at, razza
2 kaliforniai paprika meg vagy keverje
meg félidében
Steak 400-800g (4x200g) | 18-20 perc 200°C
Egész hal 300-600g (2x300g) | 20-24 perc 180°C
Halfilé 400-600g (3x200g) | 18-20 perc 180°C
Csirke 12009 45-50 perc 180°C
Hamburger 400-800 g 15-17 perc 200°C Forgassa at, razza
(4 x 200 g hudspogacsa) meg vagy keverje
meg félidében
Kofte 200-500 g 12-15 perc 200°C Forgassa at, rézza
(5 x 100 g-os darab) meg vagy keverje
meg félidében
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Bahasa Indonesia

Hidangan Berat Waktu Suhu Catatan
memasak

Piza buatan rumah 300g 12-14 mnt 200°C

Piza beku 3009 8-10 mnt 180°C

Piza yang belum 3009 4-6 mnt 180°C

dimakan

Halloumi (ketebalan | 2509 8-10 mnt 200°C Goyang atau

1cm/0,4 inci, balikkan di tengah

1 buah, belah proses memasak

menjadi dua, 250 g)

Sayuran panggang 3 buah zucchini, 10-12 mnt 180°C Goyang atau
2 buah paprika balikkan di tengah

proses memasak

Steak 400-800 g (4x200 g) 18-20 mnt 200°C

lkan utuh 300-600 g (2x300 g) 20-24 mnt 180°C

Filet ikan 400-600 g (3x200 g) 18-20 mnt 180°C

Ayam 1.2009g 45-50 mnt 180°C

Burger 400-800 g 15-17 mnt 200°C Goyang atau
(4x200 g daging burger) balikkan di tengah

proses memasak

Kofta 200-500g 12-15 mnt 200°C Goyang atau

(5x100 g tusuk) balikkan di tengah

proses memasak
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Italiano

Piatti Peso Tempo di cottura Temperatura Note

Pizza fattain casa | 300 g 12-14 min 200°C

Pizza surgelata 3009 8-10 min 180°C

Avanzi di pizza 300¢g 4-6 min 180°C

Halloumi (1 cmdi | 2509 8-10 min 200°C Girare, scuotere o

spessore, 1 pezzo mescolare a meta

da 250 g tagliato cottura

a meta)

Verdure grigliate | 3 pezzi di zucchine, 2 10-12 min 180°C Girare, scuotere o
pezzi di peperoni mescolare a meta

cottura

Bistecca 400-800 g (4 da200g) | 18-20 min 200°C

Pesce intero 300-600 g (2da300g) | 20-24 min 180°C

Filetto di pesce 400-600 g (3da200g) | 18-20 min 180°C

Pollo 12009 45-50 min 180°C

Burger 400-800¢g 15-17 min 200°C Girare, scuotere o
(4 burger di carne da mescolare a meta
2009) cottura

Kofta 2009 12-15 min 200°C Girare, scuotere o
(5 bastoncini da 100 g) mescolare a meta

cottura
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Z00|E /Xt 3009 12~14% 200°C

W mlxt 3009 8~10% 180°C

e Xt 3009 4~65 180°C

S20|(SM 1cm/0.4 | 250 g 8~10% 200°C F7Hol| 3t & S Eof
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me 22 SELE AT

AE|0|2 400~800 g(200 g 47H) | 18~20%& 200°C

AN E20| 300~600 g(300 g 27H) | 20~24% 180°C

AN & 400~600 g(200 g 37H) | 18~20% 180°C

=inbll 1200 g 45~50% 180°C

tH A 400~800 g 15~17% 200°C F7Hol| 3t & S Eof
(200 g THE] 4%) SELEAY

ATE} 200~500 g 12~15% 200°C F7Hol| 3t & S Eof
(100 g AE! 57H) SE7LL AT
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Patiekalai Svoris Gaminimo laikas Temperatura Pastaba

Namine pica 3009 12-14 min. 200°C

Saldyta pica 300¢g 8-10 min. 180°C

Picos likuciai 300¢g 4—6 min. 180°C

Halumis (1cm /0,4 250¢ 8-10 min. 200°C Apverskite,

col. storio, 1 gabalas, pakratykite arba

perpjautas per puse, pamaisykite

250 9) jpuséje gaminti

Ant groteliy keptos 3 gabaliukai 10-12 min. 180°C Apverskite,

darzovés cukinijos, pakratykite arba

2 gabaliukai paprikos pamaisykite

jpuséje gaminti

Mésos kepsnys 400-800 g (4x200 g) | 18-20 min. 200°C

Visa zuvis 300-600 g (2x300 g) | 20-24 min. 180°C

Zuvies file 400-600 g (3x200 g) | 18-20 min. 180°C

Visciukas 1200 g 45-50 min. 180°C

Meésainis 400-800¢g 15-17 min. 200°C Apverskite,

(4x200 g paplotéliai) pakratykite arba

pamaisykite
jpuseje gaminti

Kofta 200-500 g 12—15 min. 200°C Apverskite,

(5x100 g lazdelés)

pakratykite arba
pamaisykite
jpuséje gaminti
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LatviesSu

Edieni Svars Gatavosanas laiks Temperatira Piezime

Majas gatavota pica 3009 12-14 min 200°C

Saldéeta pica 30049 8-10 min 180°C

Picas parpalikumi 300¢g 4—-6 min 180°C

Halumi siers 2509 8-10 min 200°C Gatavo$anas

(1 cm/0,4 collas biezs, vidU apgrieziet,

1 gab., pargriezts uz sakratiet vai

pusém, 250 g) samaisiet

Griléti darzeni 3 gab. cukini, 10-12 min 180°C Gatavosanas

2 gab. paprikas vidU apgrieziet,

sakratiet vai
samaisiet

Steiks 400-800g (4x200g) | 18-20 min 200°C

Vesela zivs 300-600g (2x3009) | 20-24 min 180°C

Zivs fileja 400-600 g (3x200g) | 18-20 min 180°C

Cala gala 1200 g 45-50 min 180°C

Burgeri 400-800 g 15-17 min 200°C Gatavosanas

(4 x 200 g kotletes) vidU apgrieziet,

sakratiet vai
samaisiet

Kofta 200-500¢g 12-15 min 200°C Gatavosanas

(5x 100 g iesmini)

vidU apgrieziet,
sakratiet vai
samaisiet




22

MakepoHcKu

Japerba TexxuHa Bpeme Ha Temnepatypa 3abenewka
roteere

[JomaluHa nuua 3009 12-14 MuH. 200°C

3amp3HaTa n1ua 3009 8-10 MuH. 180°C

Ocratoum og nuua | 3009 4-6 MUH. 180°C

Xanymu 250¢ 8-10 MuH. 200°C MpespTeTe,

(nebennHa op npoTpeceTe nm

1cm/0,4, 1 napuye, n3meLajTe Ha

1nceyeHo Ha noJsIoBMHa Of,

nonosuHa, 250 g) npoLecoT Ha

roteBere

3esleHYyK Ha ckapa | 3 napyutkba TMKBMYKKM, | 10-12 MUH. 180°C MpeBpTeTe,

2 napynma 6abypwu npoTpeceTe nm
n3meLajTe Ha
noJsIoBMHa Of,
npoLecoT Ha
roteBere

Crex 400-800 g (4x200 g) 18-20 MUH. 200°C
Lena punba 300-600 g (2x300 g) 20-24 MuH. 180°C
®une of pnba 400-600 g (3x200 g) 18-20 MUH. 180°C
Kokouka 1200 g 45-50 MUH. 180°C
Byprep 400-800¢g 15-17 MUH. 200°C MNpeBpTeTe,

(4x200 g nneckaBuLm) npoTpeceTe Unu
v3mMellajTe Ha
NoSIOBNHA Of,
npoLecoT Ha
roTBerbe

Kodpre 200-500¢g 12-15 MuH. 200°C MNpeBpTeTe,

(5x100 g cTanuunmsa)

npoTtpeceTe UK
M3MeLlajTe Ha
NosIoB1HaA Of,
npoLecoT Ha
roTBerbe
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Sajian Berat Masa memasak Suhu Nota
Piza buatan sendiri 3009 12-14 min 200°C
Piza sejuk beku 3009 8-10 min 180°C
Baki Piza 3009 4-6 min 180°C
Halloumi (ketebalan | 2509 8-10 min 200°C Terbalikkan,
1cm/0.4 indi, goncang atau
1 keping, dipotong kacau pada
dua, 250 g) separuh masa
memasak
Sayuran panggang 3 biji zukini, 10-12 min 180°C Terbalikkan,
2 biji lada benggala goncang atau
kacau pada
separuh masa
memasak
Stik 400-800 g (4x200 g) 18-20 min 200°C
Seekor ikan 300-600 g (2x300 g) 20-24 min 180°C
Filet ikan 400-600 g (3x200 g) 18-20 min 180°C
Ayam 12009 45-50 min 180°C
Burger 400-800 g 15-17 min 200°C Terbalikkan,
(4x200 g patti) goncang atau
kacau pada
separuh masa
memasak
Kofta 200-500¢g 12—15 min 200°C Terbalikkan,
(5x100 g keping) goncang atau
kacau pada
separuh masa
memasak




24

Nederlands

Gerechten Gewicht Bereidingstijd Temperatuur Opmerking

Zelfgemaakte pizza 3009 12-14 min 200°C

Bevroren pizza 3009 8-10 min 180°C

Pizzarestjes 3009 4-6 min 180°C

Halloumi (1 cm/0,4 in 2509 8-10 min 200°C Draai, schud of

dik, 1 stuk, doormidden roer halverwege

gesneden, 250 g)

Gegrilde groenten 3 stukjes courgette, 10-12 min 180°C Draai, schud of
2 stukjes paprika roer halverwege

Biefstuk 400-800 g (4x2009g) | 18-20 min 200°C

Hele vis 300-600g(2x3009g) | 20-24 min 180°C

Visfilet 400-600g(3x2009g) | 18-20 min 180°C

Kip 1200 g 45-50 min 180°C

Burger 400-800 g 15-17 min 200°C Draai, schud of
(4 x 200 g burgers) roer halverwege

Kofta 200-500¢g 12—15 min. 200°C Draai, schud of

(5 x 100 g stokjes)

roer halverwege
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Retter Vekt Tilberedningstid Temperatur Merk

Hjemmelaget pizza 3009 12-14 min 200°C

Frossenpizza 300¢g 8-10 min 180°C

Pizzarester 300¢g 4-6 min 180°C

Halloumi (1 cm tykk, | 2509 8-10 min 200°C Snu, rist eller rar

1 stk., kuttet i to, halvveis

2509)

Grillede grennsaker | 3 stykker squash, 10-12 min 180°C Snu, rist eller ror
2 stykker paprika halvveis

Biff 400-800 g (4 x 200 g) 18-20 min 200°C

Hel fisk 300-600g (2x300g) |20-24 min 180°C

Fiskefilet 400-600 g (3 x 200 g) 18-20 min 180°C

Kylling 12009 45-50 min 180°C

Burger 400-800g 15-17 min 200°C Snu, rist eller ror
(4 x 200 g karbonader) halvveis

Kofte 200-500 g 12-15 min 200°C Snu, rist eller ror
(5x 100 g pinner) halvveis
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DETIE Waga Czas gotowania Temperatura Uwaga

Pizza domowej roboty | 300 g 12-14 min 200°C

Pizza mrozona 3009 8-10 min 180°C

Resztki pizzy 300¢g 4-6 min 180°C

Ser halloumi (1 cm / 2509 8-10 min 200°C Potrzasnij, obréd

0,4 cala grubosdi, lub wymieszaj w

1 kawatek, przekrojony potowie czasu

na pdt, 250 g) smazenia

Grillowane warzywa 3 kawatki cukinii, 10-12 min 180°C Potrzasnij, obréd

2 kawatki papryki lub wymieszaj w

potowie czasu
smazenia

Stek 400-800g (4% 200g) | 18-20 min 200°C

Cataryba 300-600 g (2 x 300 g) | 20-24 min 180°C

Filet z ryby 400-600 g (3x2009) | 18-20 min 180°C

Kurczak 12009 45-50 min 180°C

Hamburger 400-800g 15-17 min 200°C Potrzasnij, obroc

(4 sztuki po 200 g) lub wymieszaj w

pofowie czasu
smazenia

Kofta 200-500 g 12-15 min 200°C Potrzasnij, obroc

(5 szaszlykédw po 100 g)

lub wymieszaj w
pofowie czasu
smazenia
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Portug
Pratos Tempo de Temperatura Note
preparacao
Pizza caseira 3009 12 =14 min 200°C
Pizza congelada 30049 8- 10min 180°C
Sobras de pizza 30049 4—6min 180°C
Halloumi (1 cm de 2509 8- 10min 200°C Vire, agite, ou
espessura, mexa a meio

1 unidade, cortada
ao meio, 250 g)

Vegetais grelhados | 3 unidades de curgete, 10-12 min 180°C Vire, agite, ou
2 unidades de pimentos mexa a meio

Bife 400-800g (4x200q) 18 -20 min 200°C

Peixe inteiro 300-600g (2 x300q) 20-24 min 180°C

Filetes de peixe 400-600g(3x200q9) 18 -20 min 180°C

Frango 1200 g 45 -50 min 180°C

Hamburguer 400-800g 15-17 min 200°C Vire, agite, ou
(4 unidades x 200 g) mexa a meio

Kofta 200-500¢g 12-15min 200°C Vire, agite, ou

(5x 100 g palitos) mexa a meio
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Preparate Greutate Timpul de Temperatura Nota
preparare
Pizza de casa 300g 12-14 min. 200°C
Pizza congelata 3009 8-10 min. 180°C
Bucdti de pizza 300¢g 4-6 min. 180°C
Halloumi (1cm/0,4 | 250g 8-10 min. 200°C intoarce, agits
in. grosime, 1 bucata, sau amesteca
tdiatd pe jumatate, la jumatatea
250 9) timpului de gatire
Legume la gratar 3 dovlecei, 10-12 min. 180°C Intoarce, agita
2 ardei grasi sau amesteca
la jumatatea
timpului de gatire
Fripturd 400-800 g (4x200 g) | 18-20 min. 200°C
Peste intreg 300-600 g (2x300 g) | 20-24 min. 180°C
File de peste 400-600 g (3x200 g) | 18-20 min. 180°C
Carne de pui 1200 g 45-50 min. 180°C
Burger 400-800 g 15-17 min. 200°C Intoarce, agita
(chiftele 4x200 g) sau amesteca
la jumatatea
timpului de gatire
Kofta 200-500 g 12-15 min. 200°C Intoarce, agita

(bete 5x100 g)

sau amesteca
la jumatatea
timpului de gatire
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Slovendina

Pokrmy Hmotnost Doba varenia Teplota Poznamka

Doméca pizza 3009 12-14 min 200°C

Mrazena pizza 3009 8—-10min 180°C

Zvysky pizze 3009 4-6min 180°C

Halloumi (hrubka 2509 8-10min 200°C V strede doby

1cm/0,4 palca, 1 pecenia potraste,

kus, prekrojeny na otocte alebo

polovicu, 250 g) pohybte

Grilovana zelenina 3 kusy cukety, 10-12min 180°C V strede doby

2 kusy papriky pecenia potraste,

otocte alebo
pohybte

Steak 400-800g(4x200g) | 18-20 min 200°C

Ryba v celku 300-6009g(2x3009) | 20-24 min 180°C

Rybie filé 400-600g(3x200g) | 18 =20 min 180°C

Kuracie 1200 g 45 -50 min 180°C

Burger 400-800g 15-17 min 200°C V strede doby

(placky 4 x 200 g) pecenia potraste,

otoclte alebo
pohybte

Kofta 200-500¢g 12-15min 200°C V strede doby

(ty¢inky 5x 100 g)

pecenia potraste,
otoclte alebo
pohybte
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Slovensdéina

Jedi Teza Cas priprave Temperatura Opomba

Domaca pica 3009 12-14 min 200°C

Zamrznjena pica 3009 8-10 min 180°C

Ostanki pice 3009 4-6 min 180°C

Sir halloumi (debel 1 | 250 g 8-10 min 200°C Na polovici

cm, 1 kos, prerezan obrnite, pretresite

na pol, 250 g) ali premesajte

Pecena zelenjava 3 bucke, 2 papriki 10-12 min 180°C Na polovici
obrnite, pretresite
ali premesajte

Zrezek 400-800 g (4 x 200 g) | 18-20 min 200°C

Celariba 300-600 g (2x3009) | 20-24 min 180°C

Ribji file 400-600 g (3x200g) | 18-20 min 180°C

Perutnina 1200 g 45-50 min 180°C

Burger 400-800 g 15-17 min 200°C Na polovici

(4 x 200 g polpet) obrnite, pretresite

ali premesajte

Kofta 200-500¢g 12-15 min 200°C Na polovici

(5x 100 g palicica)

obrnite, pretresite
ali premesajte
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Shqip

Gatimet Pesha Koha e gatimit Temperatura Shénim
Picé shtépie 3009 12-14 min 200°C
Picé e ngriré 3009 8-10 min 180°C
Picé e mbetur 3009 4-6 min 180°C
Halloumi (1 cm/0,4 250¢ 8-10 min 200°C Kthejini, tundini
in trashési, 1 copé, ose trazojini deri
preré pérgjysme, né gjysmeé
25009)
Perime skare 3 kungulleshka, 10-12 min 180°C Kthejini, tundini
2 speca pér mbushje ose trazojini deri
né gjysmeé
Biftek 400-800 g (4x200g) | 18-20 min 200°C
Peshk i téré 300-600 g (2x300g) | 20-24 min 180°C
Fileté peshku 400-600 g (3x200g) | 18-20 min 180°C
Pulé 1200 g 45-50 min 180°C
Qofte (burger) 400-800 g 15-17 min 200°C Kthejini, tundini
(4x200 g qofte) ose trazojini deri
né gjysme
Qofte (té gjata) 200-500¢g 12-15 min 200°C Kthejini, tundini

(5x100 g qofte)

ose trazojini deri
né gjysmé
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Jela Tezina Vreme kuvanja Temperatura Napomena

Domaca pica 300g 12-14 min 200°C

Smrznuta pica 3009 8-10 min 180°C

Ostaci pice 3009 4-6 min 180°C

Halumi(1cm /0,4in | 2509 8-10 min 200°C Okrenite,

debljine, 1 komad, protresite ili

iseCen na pola, 250 g) promesajte na
pola pripreme

Grilovano povrée 3 komada tikvica, 10-12 min 180°C Okrenite,

2 komada paprika protresite ili

babura promesajte na
pola pripreme

Odrezak 400-800 g (4x200 g) | 18-20 min 200°C
Celariba 300-600 g (2x300 g) | 20-24 min 180°C
Riblji fileti 400-600 g (3x200g) | 18-20 min 180°C
Piletina 1200 g 45-50 min 180°C
Burger 400-800 g 15-17 min 200°C Okrenite,

(4 burgera po 200 g) protresite ili
promesajte na
pola pripreme

Kofta 200-500¢g 12-15 min 200°C Okrenite,

(5 stapica po 100 g) protresite ili

promesajte na
pola pripreme
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Ratter Vikt Tillagningstid ~ Temperatur Anteckning

Hembakad pizza 3009 12-14 minuter | 200°C

Fryst pizza 3009 8-10 minuter 180°C

Pizzarester 3009 4-6 minuter 180°C

Halloumi (1 cm tjock, | 2509 8-10 minuter 200°C Vand, skaka eller

1 styck, skuren pa ror om halvvags

mitten, 250 g)

Grillade gronsaker 3 zucchinibitar, 10-12 minuter | 180°C Vand, skaka eller
2 paprikabitar ror om halvvags

Biff 400-800 g (4x2009) | 18-20 minuter | 200°C

Hel fisk 300-600g (2x3004g) |20-24 minuter | 180°C

Fiskfilé 400-600g (3x200g) | 18-20 minuter | 180°C

Kyckling 120049 45-50 minuter | 180°C

Hamburgare 400-800 g 15-17 minuter | 200°C Vand, skaka eller
(4 x 200 g biffar) ror om halvvags

Kofte 200-500¢g 12-15 minuter | 200°C Vand, skaka eller

(5x 100 g spett)

ror om halvvags
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ng

91IK1S drkun 1Pa1flunIsKo  QruKND  KUNBIKQ

wutlouiua 300 n. 12-14 R | 200°C

WEBMBNTD 300 . 8-10 unAi 180°C

WuBAindo 300 . 4-6 U1A 180°C

Jagi (hun 1 250 . 8-10 unn 200°C | NAuAU IUEN

vU./0.4 T, 13U, KsoAulu

W1A3SY, 250 A.) S:h30UsL

WNEND uAl 33U, 10-12 U | 180°C | ndudu iwen
WSNKEIN 2 BU KéoAulu

S:r310USV

aén 400-800 n. (4X200 n.) 18-20 un 200°C

Janod 300-600 n. (2X300 n.) 20-24 Ui 180°C

idoUan 400-600 n. (3X200 n.) 18-20 Ui 180°C

In 1200 . 45-50 N | 180°C

IUDSINDS 400-800 N. 15-17 Ui 200°C | nAuAU 1UEN
(1douq 4x200 n.) KéoAulu

S:K310USL

AOWAN 200-500 n. 12-15 u1n 200°C AAUATU 1UEN

(v 5X100 n.) Keonulu

S:KO1VUSL
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Yemekler Agirlik Pisirme stiresi  Sicaklk Not

Ev yapimi pizza 300g 12-14 dk 200°C

Dondurulmus pizza | 300g 8-10dk 180°C

Onceden kalmis 3009 4-6 dk 180°C

pizza

Hellim (1 cm/0,4in¢ | 2509 8-10dk 200°C Slreninyarisina

kalinliginda, 1 parca, gelince gevirin,

ikiye bolinmus, sallayin veya

250 9) karistirin

lzgara sebzeler 3 adet kabak, 10-12 dk 180°C Slrenin yarisina

2 adet dolmalik biber gelince gevirin,

sallayin veya
karistirin

Biftek 400-800 g (4x2009g) | 18-20dk 200°C

Butln balik 300-600g(2x3009g) |20-24dk 180°C

Balik filetosu 400-600 g (3x200g) | 18-20dk 180°C

Tavuk 1200 g 45-50 dk 180°C

Burger 400-800g 15-17 dk 200°C SUrenin yarisina

(4 x 200 g kofte) gelince gevirin,

sallayin veya
karistirin

Kofte 200-500 g 12-15dk 200°C SUrenin yarisina

(5x 100 g dilim)

gelince cevirin,
sallayin veya
karistirin
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CrpaBu Yac Temnepatypa [lpumitka
NPUroTyBaHHS
[JomaluHs niua 300r 12-14 xB 200°C
3amMopoxeHa niua 300r 8-10xB 180°C
3annLWKM Nium 300r 4-6 xB 180°C
Xanymi (ToBLWMHOIO 2501 8-10 xB 200°C MNepeBepTanTe,
1cm, 1 Wwmatok, cTpyLwynTe abo
po3pi3aHnn HasnMin, nomiwymre
2507T) y npodueci
NPUroTyBaHHS
OBoui Ha rpuni 3 WMaTKKM LyKiHi, 10-12 xB 180°C MepeBepTanTe,
2 WMaTKm cTpyLwynTe abo
6onrapcbkoro neputo nomiwymre
y npouieci
NPUroTyBaHHS
Bichwrekc 400-800 r (4x2007T) 18-20 xB 200°C
Lina pnba 300-600Tr (2x300T) |20-24xB 180°C
@ine pnbwu 400-600Tr (3x200T) | 18-20xB 180°C
KypsituHa 12001 45-50 xB 180°C
byprep 400-800r 15-17 xB 200°C MNepeBepTanTe,
(4 xoTnetn no 200) cTpywynTe abo
nomiwymre
y npoLieci
NPUroTyBaHHS
KodTa 200-500r 12-15 xB 200°C MNepeBepTanTe,
(5 nannyok no 100) CTpywynTe abo
nomilymTte
y npoueci

NPUroTyBaHHS
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Tiéng Viét

Nhiét do

Trong luong

Thai gian n4u &n

Luuy

(5que 100 g)

Banh pizza ty'lam 300g 12-14 phut 200°C
Banh pizza dong 3009 8-10 phut 180°C
lanh
DE banh pizza du 300¢g 4-6 phut 180°C
Halloumi (day 1 2509 8-10 phut 200°C Lat, I3c ho&c trén
cm/0,4 inch, 1 gitia chung
miéng, c&t lam doi,
2509)
Rau cu nuéng 3 miéng bi xanh, 10-12 phut 180°C Lat, Idc hodc trén
2 miéng 6t chuéng gilta chung
Bit tét 400-800 g 18-20 phut 200°C
(4 miéng 200 g)
Ca nguyén con 300-600g 20-24 phat 180°C
(2 con 300 g)
C4 da l6c xuong 400-600 g 18-20 phut 180°C
(3 con 200 q)
Ga 1200 g 45-50 phut 180°C
Burger 400-800 g 15-17 phut 200°C Lat, I3c hodc trén
(4 miéng thit 200 g) gilta chting
Thit vién Kofta 200-500 g 12-15 phut 200°C L4t, 1ac hodc tron

gilta chiing
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EiEataE RE pe 4
B 5 300 52 12-14 93¢0 | 200°C
BRI 300 52 8-10 2% | 180°C
IR 300 % 4-6 H5f 180°C
B\ERZL 250 % 8—10 200°C | FiRFEIED.
(1 E%/0.4 #E~F BRI
B, 113, UIKm 12X
¥, 2507%)
IR ER VLT 10-12 5% | 180°C | PR FEENF.
2 1 ERHR ER S
=242
S HE 400-800 %2 18-20 4% | 200°C
(4x200 72)
BLE 300-600 % 20-24 7%k | 180°C
(2x300 52)
=:Ee 400-600 7 18-20 %k | 180°C
(3x200 52)
e 1200 52 45-50 %0 | 180°C
NE 400-800 72 15-17 280 [ 200°C | R TEIED.
(4x200 7= PR R
B’
A, 200-500 5 12-15 20 [ 200°C | R FEIED.
(5x100 L= %) PR IR
B
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R AR o EE

EE2515 300 A% 12-14 388 | 200°C
R TE 300 A% 8-10 ni& 180°C
WiERR 300 A% 4-6 9iE 180°C
M & KRB 250 A% 8—-10 4 |200°C | KIEEE|—pF
(EE12%/04 e RN
ENY 18R B 1B
) 250 A%)
JETRSE 3 A 10-12 788 | 180°C | BIERE|—2pF
2 FREHIN e R
1B
4HE 400-800 A% 18-20 388 | 200°C
(4x200 A=)
28 300-600 A% 20-24 78& | 180°C
(2x300 %)
j==%: /3 400-600 A% 18-20 2#& | 180°C
(3x200 A%e)
% 1200 A% 45-50 73#& | 180°C
EER 400-800 A% 15-17 o8& | 200°C AR R — 0
(4x200 ATEEEHE) e ZRN
1B
ik 200-500 A3% 12-15 538 [200°C | BIBEI—405
(5x100 A7EER) e - #R%
1B
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@ Welcome, Get started! H [lo6pe nownu, aa sanousame! [ Vitdme vés v sekci Zacindme! I Velkommen, kom godt i gang!
A Willkommen! Legen Sie los! Bl KawonpBate, ag §ekwvrcoupe! Y jHola, empecemos! Tere tulemast, alustage! Tervetuloa,
aloitetaan! [ Bienvenue, débutez! [ Dobro dodli, zapo¢nite! Bl Udvézéljiik! Kezdjiink is hozza! Il Selamat datang, silakan memulai!
Ti diamo il benvenuto. Iniziamo! [T SHAELICE XIZ AIESIM ! Sveiki, pradékite naudoti! Laipni lagti, viss gatavs lietoganail
[ [o6pe nojnoste, 3anoyHete co ynotpeba! [ Selamat datang, mari bermulal Welkom, aan de slag! [Tl Velkommen, kom i gang!
Witaj, zaczynajmy! Bem-vindo, vamos comecar! [l Bine ai venit, incepe! Hd Vitajte, za¢iname! Dobrodosli, za¢nite!
Hi Miré se vini, fillojmé! Bl Dobro dosli, zapo¢nite! Vélkommen. Nu satter vi igdng! guddousu isuldmulas! Hos geldiniz,
haydi baslayalim! [ Bitaemo, posnoyimo! Chao mung, B&t dau! Ell XGWIE, TEBAIFFAE! Bl B LR !

18 gopabs a0l Gingd A 1ol il inlg Jiae el ilol [

1 Registration and Benefits Fl Peructpaums v npeanmctea [ Registrace a vyhody [ Registrering og fordele
r(& [ Registrierung und Vorteile Bl An\won kat mieovektipata B Registro y ventajas Registreerimine ja eelised

Il Rekistersinti ja edut [ Enregistrement et avantages IRl Registracija i prednosti [l Regisztracié és elényok
Il Pendaftaran dan Manfaat Registrazione e vantaggi [l S 2! iy Registracija ir privalumai Registracija un
prieksrocibas [ Perucrpaumja u nosonroct [ Pendaftaran dan Manfaat [l Registratie en voordelen [ Registrering og fordeler
Rejestracja i korzysci Registo e vantagens Bl nregistrare si beneficii Registracia a vyhody Registracija in ugodnosti
Hi Regjistrimi dhe pérfitimet Il Registracija i prednosti Registrering och fordelar [l nsavn:dsuna:ansus:Tesu Kayit ve
Avantajlar [ Peectpauista nepesaru Dang ky va lgi ich SEMFNAR SEfmEERE

ol algo g plicui Il Lliallg Jynwill R

1 Digital manual [l Avrvtanto pekosoactso [ Digitalni prirucka [ Digital manual @A Digitales Handbuch B Wneakd
I:Iﬂ eyxeptdo B Manual digital Digitaalne kasutusjuhend Il Digitaalinen kayttdopas Manuel numérique
IR Digitalni priru¢nik EM Digitalis kézikonyv Il Manual digital Manuale digitale [@ CIXIE AHA Skaitmeninis
vadovas Digitala rokasgramata [ AurvtanHo ynatctso Manual digital Digitale handleiding I Digital h&ndbok
Elektroniczna instrukcja obstugi Manual digital Ell Manual digital EJ Digitalna priru¢ka Digitalni priro¢nik [Hll Manuali
digjital [l Digitalno uputstvo Digital anvandarhandbok Adaddaoa Dijital kilavuz I[¥ Undposuii nociermk Kl Hudng
dan ky thuét s& BFFH HAIF iy sloioly Il (sl Jdsil [
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