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Cuillere a café

Cucharadita

cuillére a soupe

Cuchara sopera

Volkorenmeel (T110)
Vollkornmehl (T110)
Farina integrale (T110)
Farinha integral (T110)

LlenbHosepHosas myka (T110)
Ipi TaptbinFaH yH (T110)
(T110) o) el (ynle
(T110) 2 G 21
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Volkorenmeel (T150)
Vollkornmehl (T150)
Farina integrale (T150)
Farinha integral (T150)

Teaspoon YaiiHa noxka Tablespoon CronoBa noxka
Theelepel YaitHas noxka Eetlepel Cronosas noxka
Teeloffel LLlan kacblk Essloffel Ac Kacblk
Cucchiaino da té _ysia diale Cucchiaio da minestra S Aiale
Colher de sobremesa Gl 336 Colher de sopa Gosa e 34l
— Eau Agua Sel Sal
) Water Bopa Salt Cinb
|| Water Bopa Zout Conb
Y Wasser Cy Salz Tys
Acqua sla Sale ol
> Agua <l - Sal S
) Sucre Azticar / | Farine T55 Harina panificable (T55)
\ Sugar Llykop ©y | Bread flour (T55) Xni6He 6opoLuHo (T55)
Suiker Caxap \ ‘ Broodmeel (T55) XnebHas myka (T55)
4 %uckﬁr Kant | Erotmehl (T55) (T55) Hay6aiixaHanbiK yHbl (T55)
\ ucchero g arina per pane (T55 T55) Gaall s
Agucar ﬁ 1™ | Farinha para pao (T55) ( (T255) Q\_'\)Jj
/{ Farine compléte T110  Harina integral (T110) 4 Farine compléte T150  Harina integral (T150)
Wholemeal flour (T110) LlinbHosepHose 6opotuHo (T110) ( Wholemeal flour (T150) LlinbHo3epHose 6opoLuHo (T150)

LlensHosepHosas myka (T150)
Ipi TapTbinFaH yH (T150)
(T150) Jolsll madll cpala
(T150) L2 (s 21

Farine de quinoa
Quinoa flour
Quinoameel
Quinoa-Mehl
Farina di quinoa
Farinha de quinoa

Harina de quinoa
BopoluHo 3 kiHoa
Myka 13 kuHoa
KBuHOa yHbI
158l 58
)5S a0

Farine de riz complet
Wholegrain rice flour
Volkorenrijstmeel
Vollkorn-Reismehl
Farina di riso integrale
Farinha de arroz integral

Harina de arroz integral
LlinbHosepHose pricose GOpOLLIHO
LlenbHosepHosas prcosast Myka
KypiLL yHb!
EUEN By (RPN A
s

Farine de seigle
Rye flour
Roggemeel
Roggenmehl
Farina di segale
Farinha de centeio

Harina de centeno
2KutHe GopoLuHo
PxaHas myka
Kapabugan yHbl
Dlslall s
BT

Prémix sans gluten
Gluten-free premix
Glutenvrije premix
Glutenfreie Vormischung
Premiscela senza glutine

», Pré-mistura sem gluten

Premezcla sin gluten
BesrnioTeHoBa GOPOLUHsHA CyMilLl
bBesrrioTeHoBast My4Hasi CMeCb
Kocna rntoteHcia
Ol e JA S
i sl L glaa

Levure de boulanger
Dry baker’s yeast
Droge bakkersgist
Trockenbackhefe
Lievito di birra
Levedura seca

Levadura de panadero seca
Cyxi [ipbKDKi
Cyxvie ApOXoKn

Kyprak HaybaixaHarblIk aLLbiTKbl

Alall Gal 5 jued
1y SA U i

Levure sans gluten
Gluten-free baker’s yeat
Glutenvrije droge gist
Glutenfreie Trockenhefe
Lievito senza glutine
Levedura seca sem gliten

Levadura seca sin gluten
BesrntoteHoBi ApbKIpKi
BesrmioTeHoBbIe Cyxve ApooKy
Kyprak aLubITkbl FMIOTEHCI3

i lal pe A 2Ll 5 el

/ Levure chimique Levadura en polvo Gluten Gluten
Baking powder PoanyLuysay Ticta Gluten Gluten [mioTeH
\ > Bakpoeder PaspbixnuTtens ans recta Gluten [mioteH
V4 Backpulver HayGanLubinbIK yHTaFb! Gluten mioteH
Lievito in polvere sk Sl Glutine Ol st
Fermento em pé s Sasy Gluten ik
- Huile Aceite - Huile d'olive Aceite de oliva
Qil Onist Olive oil OnvBekoBa onist
Olie PacTtutensHoe macno \ ’ Olijfolie OrnuekoBoe Macrno
Ol Maiibl b Olivendl 301TYH Malibl
Olio = l ) Olio doliva Ol 3
Oleo s “/« Azeite U5 )
Beurre Mantequilla Beurre fondu Mantequilla derretida
Butter Macrno Melted butter Tonnexe macno
Boter CruBoyHoe macro Gesmolten boter TonneHoe crMBoYHOE Macro
Butter Capbl mait Zerlassene Butter KopbiTblinFaH maii
Burro 53 Burro fuso A2l 330
Manteiga o S Manteiga derretida a2k il s S
Yaourt Yogur Oeufs Huevos
Yogurt Worypt Eggs Anua
@) Yoghurt Worypt Eieren Anua
( Joghurt Worypt Eier KymbipTkanap
( J Yogurt i3 Uova LAy
__ logurte Sl Ovos § e pad

Oeufs battus
Beaten eggs
Opgeklopte eieren
Eischnee

Uova sbattute
Ovos batidos

Huevos batidos
36uTi siua
B36utble siiLa
KenipLuitinreH xymblpTkanap
Gsiaal )
220 ) ya pdd

Lait liquide
Liquid milk
Vloeibare melk
Flissigmilch
Latte liquido
Leite liquido

Leche liquida
Monoko
Monoko
CyiiblK cyT
BEMRN]
&l pd

Lait en poudre
Powdered milk
Poedermelk
Milchpulver
Latte in polvere
Leite em po

Leche en polvo
Cyxe MOnoko
Cyxoe Mosioko
Kyprak cyt
505 cula

Coriandre en poudre
Powdered coriander
Korianderpoeder
Korianderpulver
Coriandolo in polvere
Coentros em p6

Cilantro en polvo
KopiaHap menenui
MonoTtbiti kopuanap
¥HTaKTanfaH KyHse
3580 G sansa
BUL]

Flocons d’avoine
Oat flakes
Havervlokken
Haferflocken
Fiocchi d'avena
Flocos de aveia

Copos de avena
BiscsiHi nnacTisui
OBCsiHblE X10Mbsi

Cynbl ynnekTepi
[SEPRUEES)
kel

Flocons de mais
Cornes flakes
Maisvlokken
Maisflocken
Fiocchi di mais
Flocos de milho

Copos de maiz
KykypyassHi nnactisui
Kykypy3aHble xsionbs
XKyrepi ynnektepi
IR
3 slggdla

Graines de sésames

Semillas de sésamo

Poudre de cacao

Cacao en polvo

Sesame seeds KyHxyT Cocoa powder Kakao-nopotuok
Sesamzaadjes KyHxyT Cacaopoeder MopoLuok kakao
Sesamkorner KyHXIiT AoHaepi Kakaopulver Kakao yHTafbl
Semi di sesamo sl G gn Polvere di cacao SIS 5 gnasa
Ly Sementes de sésamo 22 4l Cacau em pd SIS g
— Malt d’orge Malta de cebada Fraises Fresas
Barley malt AumiHHMIA conop Strawberries MonyHuus
Gerstemout AumeHHbIN conoa Aardbeien Kny6Huka
Gerstenmalz Apna ybITbl Erdbeeren KynnbiHan
Malto d'orzo Jull Fragole PAPTS
Malte de cevada sl Morangos Sipes
Jus de citron Zumo de limén Pectine Pectina
Lemon juice JTIMMOHHMIA cik Pectin Pectin MexTuH
Citroensap JIMMOHHBIN COK é Pectine MekTnH
\ 'l) Zitronensaft JIMMOH WbIPbIHbI ,’ Pektin MexTuH
<& - Succo di limone Osadll juac Pectina O
Sumo de limdo sad i Pectina Sy
Pépites de chocolat Pepitas de chocolate Péche Pesca
Chocolate chips LLlokonagHa cTpyxka Peach Mepcyk
Chocolate chips LLlokonagHas kpoLuka Perzik pbibanka
< {L Schokoladenstreusel LLlokonaa dviwkanap Pfirsich Wa6pansi
Pepite di cioccolato 4 S gl (83 Pesca [
Lascas de chocolate OIS sl 4l Péssego
Rhubarbe Ruibarbo Abricot Albaricoquero
Rhubarb PeBiHb . Apricot A6puKoc
Rabarber peBeHb Abrikoos abpukoc
Rhabarber peBeHb Marille epiK
, Rabarbaro 85 Albicocca ada
Ruibarbo o s Apricot Says
Tamiser tamizar Mélanger Mezcla
Sift MpocitoBaHHs Mix 3MilyBaHHsA
b Zeven MpoceunBaHne Mengen CwmelunBaHue
4 Sieben ceby Vermengen Kocna
setacciare Jas Impastare e
peneirar S e Envolver L.
Pincée Pinch Minutage Tiempo
Pinch LLlinka Timing Yac npurotyBaHHs
7= knijpen YWNNHYTb Timing Bpewmsi npurotosneHuns
kneifen [T Zeitplan ¥cTay yakbITbl
pizzicare iaj Tempi Qs
beliscar PRz A Tempo iy plass
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PAIN DE SEIGLE - RYE BREAD - ROGGEBROOD
ROGGENBROT - PANE DI SEGALE « PAO DE CENTEIO
PAN DE CENTENO « XXutHin xnis - PxAHoOW XNEB
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PATE A PIZZA - P1ZZA DOUGH - PIZZADEEG
PIZZATEIG - PASTA PER LA PIZZA - MASSA DE PIZZA
MASA DE Pi1zzA - Ticto ans mum - TECTO Ans nuuLbl
MALLA KAMBIPBI « |5l Goae o ) iy jued
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CAKE AU CITRON « LEMON CAKE - CITROENCAKE
ZITRONENKUCHEN - TORTA AL LIMONE - BOLO DE LIMAO
PASTEL DE LIMON -« JIUMOHHMIA KEKC « JIMMOHHbIN KEKC
JIUMOH TOPTBI » () sailll Gl o gald (S

P9-10

PORRIDGE « PORRIDGE + HAVERMOUTPAP
BREI - PORRIDGE « PAPA - GACHAS - Kawa
KAwA - C¥ny BOTKACBI « 3inace s p s
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COMPOTE ET CONFITURES + COMPOTE AND JAMS
COMPOTE EN JAM « KOMPOTT UND MARMELADEN
COMPOSTA E MARMELLATE « COMPOTA E DOCES
COMPOTAS Y MERMELADAS + KomnoT I ixem
KomnoT u iKeM « HaPcy XaHE KAVUHATANAP
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PAIN CLASSIQUE
BROT-GRUNDREZEPT « PANE SEMPLICE - PAO BASICO
PAN BASICO - 3BUYAHUI XNIB » OBbIYHLIA XNEB

CTAHOAPTTBI HAH + (osbusll] 3l o aals ()5

- BASIC BREAD + STANDAARDBROOD

= w
fllu| @) 4|®
ml / mn g/
lle /Al e (‘ (‘ (‘ (‘ /e R (‘
500 g/ rp
A/ af s 1 3/4 1/2 1 300 3/
7
09/ 995 % 1 3/ e 450 :
el /e S
1
000 g /,rp 330 2 172 1 2 605 e
el /e S
PAIN FRANCAIS - FRENCH BREAD « FRANS BROOD

FRANZOSISCHES BROT « PANE FRANCESE - PAO FRANCES
PAN FRANCES « ®PAHLIY3bKA BYNKA « PAHLIY3CKAS BYTIKA
COBAMNAKTAP + (ol )8 Jud o (5 suall ji (Ui

f | @
ml / mn ~=) g/rp ~=)
olle /5 e B
500 g/ rp
ok 200 1 350 1
e 1 465 1
REEASS
000 g/ | /0o 2 700 2
eloa /e S
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PAIN VIENNOIS AU CHOCOLAT « VIENNESE CHOCOLATE BREAD
CHOCOLADEBROODJE + WIENER SCHOKOLADENBROT

PANE VIENNESE AL CIOCCOLATO - PAO VIENENSE DE CHOCOLATE
PAN DE VIENA CON CHOCOLATE - BIEHCHKA LLOKONAIHA BYINKA
BEHCKAS LLIOKONALHAS BYNKA « BEHAMBIK LIOKONAATHI HAH
i 3 oS 3l uall e g CISE ()i

. , . ;
—_—
@ m/wn | g/t | o ~g| 9/ | 9/w | ~g| 9/® | 9/®
A/ e | A/ oS dn/ef | eln/e S doale R | /R
500 g/ rp
KBNS 120 30 1/2 245 21 3/4 25 65
750 g/ i 180 45 3/ 45 - : " o5
dloa/e S
1
00 g/ ™l 50 55 1 485 ) 1 55 125
eloa /e S

PAIN RAPIDE « RAPID BREAD « SNEL BROOD + SCHNELLES BROT
PANE VELOCE - PAO RAPIDO « PAN RAPIDO - XIiB LUBAOKOIO NPUFOTYBAHHSI
XrEB BbICTPOIO MPUFOTOBNEHMS » TE3 MICETIH HAH « 2u) ) 3ai o aul 5 (18

ml / mn @ | 9/ | 9/ | g/ @ | 9/
Alle /Al e A/ R REVES REEYESS REASS

500 g/ rp
. 120 1 2/3 275 3 20 1 35
dloa/e R
7.
09/ ! 1 410 5 30 2 55
NEYFSS
10007t 50 2 s 550 7 40 2 75

RENASS
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PAIN COMPLET « WHOLEMEAL BREAD » VOLKORENBROOD + VOLLKORNBROT
PANE INTEGRALE - PAO INTEGRAL « PAN INTEGRAL « LiinbHO3EPHOBMI XTIB
LIENbHO3EPHOBOW XNEE + INEHBETEH YHHAH MICIPITEH HAH « Ja\S 38 o 51y (e gas (1

———
= 3 2 ' Q
ﬁw A\ 4 .m.‘ g
> >
ml / mn g/rp g/rmp
ke /il e (‘ (' (' RENASS ('
5009/ ,rp 205 172 1 12 130 200 1
dloa /e S
7B08/e o 2 12 2 180 270 1
eloa /e S
1000/ | 355 3 2 3 240 360 2
poa/e S
PAIN AUX SESAMES « SEED BREAD + BROOD MET ZAADJES + KORNERBROT
PANE DI SEMI - PAO DE SEMENTES « PAN DE SEMILLAS - XTli6 3 TOCUMKOIO HACIHHAM
XIEE C NOCHLINKON CEMEHAMM « [IaHOI HAH « sl i o 4dly (1
———
* _* _ * _ *%
| & | A NE:NE | 1| B
® X j
M /1N L, | W 4
—_— > >
ml / mn (‘ (‘ g/rp g/rp g/rp g/rp g/rp
ke /38 e dn/e X | da/aR AEASS /e R AEEVASS
420 2 1 40 40 340 25 50
*
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PAIN DE SEIGLE « RYE BREAD + ROGGEBROOD - ROGGENBROT
PANE DI SEGALE « PAO DE CENTEIO « PAN DE CENTENO « YXUTHIM XnIB
PxaHOM XNEE « KAPABMOAM HAHBI « )l sall jaa e jlagla o1

e eesssse—

ml / mn g/rmp —~$ g/rp
Sl /i e | lon/a R don/eR (‘ (‘

500g/rp
/2

e 95 60 12 10 12 1

7
SRR BVA 90 ! 15 1 2
aloa/a X

000 g/me | 4oq 120 e 20 12 21
aloa/a S

g/ | g/ g/rp
doa/e R doa /e R NENAS (‘ (‘

500 g/ rp
e 75 140 10 12 1
7!
09/ g 210 15 12 "
Aloa/e R
000G/ ™| 5 280 20 1 2

doa/aX




PROG. PATE A P1ZZA - PIZZA DOUGH - PIZZADEEG - PIZZATEIG
PASTA PER LA PIZZA « MASSA DE PIZZA - MASA DE PI1ZZA
Ticto ana mum - TecTo ang nuuubl « MULLA KAMBIPI
| il Cpac e [BXITRVEN
aY = @D
|I§f i
ml / mn g/rp
e/ 5l e o ik | (@
500 g/ rp
don /e f 160 1 1/2 320 1/2
7Oglie o 12 1 480 1
Ala/e R
000G/ | 29, 2 2 340 2
doa /e X
PROG.
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CAKE AU CITRON + LEMON CAKE « CITROENCAKE « ZITRONENKUCHEN
TORTA AL LIMONE - BOLO DE LIMAO - PASTEL DE LIMON - JIMMOHHUIA KEKC
JIMMOHHBIN KEKC + JIMMOH TOPTbI » (seilll S o sad (SS

g/rp = g/ g/rp g/rp —~&)
ploa /e R @ Pa /e R Poa /e R Ploa /e R
1000 g / 1
9w 200 1 260 90 172 430 32
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15 min

15 MuHyT
15 s3638
15 sasae

PORRIDGE - PORRIDGE « HAVERMOUTPAP
BREI - PORRIDGE - PAPA - GACHAS - Kawa
KALWA - C¥ny BOTKACBI + 3iuace s

¥
g/rp ml / mn
doa /e R | e/l e (‘ (‘

700 g/ rp
doalaf 120 600 1 1

CoMPOTE ET CONFITURES + COMPOTE AND JAMS - COMPOTE EN JAM
KOMPOTT UND MARMELADEN « COMPOSTA E MARMELLATE
COMPOTA E DOCES + COMPOTAS Y MERMELADAS - KomnoT | mkem
Komnot u IDKEM « HaPcy XoHE KAWMHATIMANAP

@ﬂ\&\y\)‘)&ﬂhhw\:\.@sm\-hf}«b);ms

" \ Pectin
' P
“/ ‘/ 'A/ / é N k“-j/ o
@ g/rp g/ g/
foa /e el /et REYASS
1000 g / rp
KPS 580 360 1 30
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MA RECETTE « MY RECIPE + MIJN RECEPT - MEIN REZEPT
MIA RICETTA « MINHA RECEITA « MI RECETA - Mii PELENT

\ Mo PELENT « MEHIH PELIENT ¢+ J4aye (e deall g
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