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Introduction

Ice cream, sorbets, ice cream mousse an ice cream pudding ... ice cream comes in numerous types
and variations, to suit every occasion and all seasons.The ice cream maker enables you to make
your own ice cream using only the freshest ingredients, with no coloring agents or preservatives.
Together with the operating instructions, this recipe booklet offers you a reliable and useful guide for
the preparation of ice cream. Read the operating instructions carefully before you start. This booklet
contains a wide range of recipes and many photographs and suggestions.VWe have also included
sugar-free recipes for diabetics. You will discover how book. easy it is to prepare the most delicious
ice cream with your ice cream maker.

Kitchen utensils

Make sure that all the ingredients and utensils are ready to hand when you make your ice cream. It
is important that both the ice cream maker and the utensils are clean and dry, because ice cream is
susceptible to bacteria.

Utensils needed for the reparation of ice cream include a blender; a food processor, a blender bar, a
hand mixer, a nylon sieve or a strainer.

The best results are obtained if you use the given recipes and quantities. If you want to use a recipe
from other books, we advise you to look for a recipe in this booklet which is more or less similar. It
is important for the best results that you take almost the same quantity of ingredients as given in
this recipe book.

INGREDIENTS

Eggs

The recipes are based on eggs weighing 55-60 grams (class 4).

The addition of egg yolks to ice cream improves the structure and makes it taste richer and
smoother.

It is difficult to beat egg whites fresh from the fridge so eggs should be taken out of the refrigerator
several hours before use.Most of the creamy ice creams with egg yolk are prepared without
cooking the ingredients. If you are not sure about the freshness of the eggs, you can cook the
ingredients as described under vanilla ice cream.

It is of great importance that the mixture should not be overcooked, otherwise the mixture will
curdle. If curdling does occur, you can use a blender bar, a food processor or blender to smoothen
the mixture. Mix the mixture for approximately 30 seconds. Or you can add 100 ml (3.5 fl.oz) of
very cold cream and allow the mixture to cool, while beating constantly.

Tip
Various recipes only use the egg yolks. The remaining egg white can be used for ome-lette
Sibérienne and meringues, for example. Most cookery books suggest suitable recipes.

Milk/Yogurt

You can use both pasteurized and sterilized milk. The choice of full cream milk or low fat milk is a
question of personal taste. The ice cream will taste creamier if you use milk with a higher fat
content.

If you want to cook a recipe in which yogurt or curd is used, do not cook the yogurt or curd,
because yogurt and curd are very highly susceptible to curdling when heated. Add the yogurt after
cooling down the mixture.

Cream

Always use chilled cream. If the recipe calls for 'whipped cream’, stop whipping when a yogurt-like
thickness is obtained. This makes it easier to mix the cream with the other ingredients. In summer it
is advisable to put the beaters and the bowl in which the cream will be whipped in the refrigerator.
The fat content of the cream affects the consistency of the ice cream; a higher fat content will make
the ice cream richer and creamier.
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Sugar

Use castor sugar because this dissolves more readily. You can also use icing sugar, brown sugar or
honey. It is best to grind coarse granulated sugar in a blender or food processor.

If the sugar content is too low, it will have an adverse effect on the structure and stiffness of the ice
cream.

If too much sugar is used, the preparation time of the ice cream will be longer. It is also possible to
replace part of the sugar by dextrose (grape sugar). For example: if the given quantity in the recipe
is 100 g sugar, you take 75 g of sugar + 25 g of grape sugar. Grape sugar prevents crystallization of
the sugar, specially with sorbets.

Fruit

Fresh fruit makes the tastiest ice cream and it is also very nutritious. Fruit from a jar or a tin is also
suitable, however, make sure the fruit is drained well before it is puréed and reduce the amount of
sugar by 25 g, depending on the type of fruit and your own taste. Summer fruits are easy to freeze
(e.g. strawberries, raspberries, peaches and ber-ries) so fruit ice cream can be made from fresh fruit
all year round. Frozen fruit can be stored for about 8 to 9 months in a deep freezer or a *** or
#kH* refrigeraton

Uncooked fruits that have been puréed discolor easily, so sprinkle apples, bananas, pears and plums
with some lemon juice before puréeing them.

If you wish to add pieces of fruit to the ice cream mixture, sprinkle them with some sugar to
prevent hard ice crystals from forming inside the fruit pieces during the freezing process.

Alcohol

Ice cream mixtures containing alcohol must be processed somewhat longer; as the ice cream takes
longer to freeze than ice cream without alcohol. Unless mentioned other-wise, add the alcohol to

the mixture in the ice cream maker for approximately 5-10 minutes before the ice cream is ready.

Syrup

What you need to prepare syrup:

- I stainless steel pan

- | wooden spoon

- 200 cc (7 fl. oz) water and

- 200 g (7 oz) castor sugar

(for approximately 300 cc (10.5 fl oz) syrup)
or 275 cc (9 3/4 fl. oz) water and

275g (93/4 oz) castor sugar

(for approximately 450 cc (16 fl. oz) syrup)

Put the water and sugar in the pan and mix together with the wooden spoon. Dissolve the sugar at
a moderate temperature while stirring. Skim off any froth that forms on the surface. Boil the sugar
mixture for about | minute. Take the pan off the heat and allow the syrup to cool. If you make
sorbet frequently, you can pre-pare syrup in advance and keep it in a tightly sealed bottle in the
refrigerator.

Preparation time

The recipes indicate the average time required for their preparation, however you may deviate from
this as you see fit. The preparation time depends on:

- the initial temperature of the ice cream mixture

- the room temperature

- temperature of the disc (keep it in the freezer for at least 18-24 hours).

The higher the initial and room temperature, the longer the preparation time will be. The best result
is obtained if the ice cream mixture is cooled beforehand in the refrigerator. The preparation times
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also depend on the quantities and the ingredients used in the recipe. Ice cream which increases
greatly in volume, such as straw-berry or cherry ice cream mousse, or ice cream containing a large
proportion of cream, will need a longer preparation time than fruit ice cream and sorbet, for
example. Do not exceed the quantities given in the recipes as this can make the ice cream less
compact.

STORING ICE CREAM

In the ice cream maker
When the ice cream is ready, you can store it, covered, in the machine for approximately 10
minutes.

In the freezer

Although ice cream has a long storage life, a lengthy period in the freezer will have a ne-gative effect
on the taste and quality of the ice cream. After | to 2 weeks the structure of ice cream deteriorates,
and the fresh taste is lost. Ice cream is at its best when fresh, therefore it is best to prepare it shortly
before consumption.

If you do wish to store the ice cream in the freezer, keep in mind the following:

- Store the ice cream in a clean, tightly sealed container.

- The storage temperature must be at least - 18°C.

- Note the date of preparation and the type of ice cream on the container.

- Never refreeze defrosted or defrosted ice cream.

Take the ice cream out of the freezer about half an hour prior to consumption, and place it in the
refrigerator. Alternatively, at room temperature it will be ready for consumption in 10 to |5 minutes.
Sorbet defrosts more rapidly than ice cream, so allow it a shorter defrosting period in the
refrigerator.

Storage time

Ice cream made of uncooked ingredients:

+ | week

Sorbet : | to 2 weeks

Ice cream made of semi-cooked ingredients: £ 2 weeks

SERVING AND DECORATING

- The recipes serve approximately 4-6 persons, depending on the presentation and the type of
ice cream.

- You can serve the ice cream in metal or glass coupes, in metal, glass or crystal bowls or on
dessert plates. Depending on the type of ice cream, you could also use fruit cut in half and
hollowed out, such as melon, pineapple, orange lemon or grapefruit.

- tis advisable to chill the coupes, bowls or hollowed-out fruit in the freezer compartment or
freezer just prior to serving, so that the ice cream will melt less rapidly when served.

- Some types of ice cream, such as plain ice cream, mocha ice cream and chocolate ice cream, are
less dense than other types. It is best to take these types of ice cream out of the ice cream
maker and chill them in the freezer half an hour before serving.

- You can make ice cream balls with the aid of a special ice cream scoop. It should be scrupulously
clean. If you dip the scoop in water before scooping out the ice cream, the ice cream balls will
be nice and smooth. If you wish to present the ice cream in a coupe, it is best to put the ice
cream balls; in the freezer the for half an hour, to prevent them from melting during the
decorating process.

- lce cream lends itself well to combinations with pastry, such as profiteroles, cake, meringues or
crepes.

- Decorate the ice cream with, for example, whipped cream, beaten egg white, créme fraiche,
custard or sauces.
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- Mix the whipped cream or creme fraiche with some finely chopped nuts before serving.

- Take more fruit than indicated by the recipe and use this to decorate the ice cream or use
candied fruits, cocktail cherries or soaked raisins. The taste of the fruit is enhanced if you soak it
in liqueur.The ice cream can also be combined with a suitable liqueur.

- lce cream can be decorated with, for example, chocolate leaves, grated chocolate, nougat,
bonbons, shredded coconut or chopped nuts (walnuts, hazelnuts, slivered almonds, pistachio
nuts).

- The ice cream will look even more festive if you decorate it with one or more wafers, biscuits,
macaroons or rolled wafers.

SAUCES

Sauces and syrup add a nice touch to the ice cream.There are many different varieties: sweet
sauces, fruit sauces and fruit syrup.

There are many types of ready-to-use sauces on the market. But, as is true foricecream: home-made
sauces are tastier. Sauces can easily be prepared a few days in advance and stored in the refrigera-
tor or freezer.

Hot sauces

If you wish to serve a hot sauce, heat it up slowly. It is best to chill the ice cream thoroughly in the
freezer before pouring the hot sauce over the top.

The sauces described below can also be served cold. Serve the hot sauce either separately as an
accompaniment to the ice cream, or pour it over the ice cream just before serving.

Cherry sauce

Put the juice of one tin of cherries (stoned) in a pan, together with the grated peel of one orange
and one lemon. Allow the mixture to simmer over a low heat for |0 minutes. Strain the mixture.
Pour half a tablespoon of lemon juice and one teaspoon of orange juice through a sieve into a bowl
and mix one teaspoon of corn flour or potato flour with the juice. Pour this mixture into the hot
cherry juice, stirring constantly. Allow the mixture to boil for | minute. Add sugar to taste and a
tablespoon of kirsch, if desired. Add the cherries to the sauce just before serving.

Chocolate sauce

Fresh fruit can be used for these fruit sauces but frozen or tinned fruits can be substituted if desired.
If fresh fruit is used, add the sugar in the ratio of 50-75 grams (1.5 - 2.5 oz) of sugar to 200 grams (7
0z) of fruit (depending on the type of fruit used).

Push the fruit through a nylon sieve to remove the pips. Cool the fruit sauces before serving. Do
not refreeze fruit sauces made from frozen fruits.You can, however, freeze fruit sauces made from
fresh fruit.

Fruit purée

Fruit puree is made as follows:

- Wash the fruit and remove the pips or stones (some fruits should be peeled first).
- Cook the fruit with the adhering water, together with the sugar, until soft.

- Strain the pips if necessary.

- Tinned fruit can be used. It is better not to use too much of the syrup.

CHILDREN’S PARTY
Use bright, cheerful colors to decorate children's ice cream. Choose flavors that children love.

- For decoration, use whipped cream or ready to serve vanilla custard, chocolate custard or fruit
yoghurt.

- Decorate the ice cream with chocolate sprinkles, hundreds-and-thousands, sugar flowers, wafers
or small chocolates.
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Below are some tasty serving suggestions:

|. Banana/vanilla ice cream/chocolate custard.

2. Chocolate milk/chocolate ice cream/ chopped nuts.
3. Marshmallows/strawberry ice cream/ yoghurt.

4. Slice of cake/vanilla ice cream/fruit sauce.

5. Crepes/icing sugar/fruit ice cream/yoghurt.
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Basic ice cream
Ingredients:

- 3eggyolks

- 100 g castor sugar

- 10 g vanilla sugar

- 250 cc full cream milk
- 200 cc cream

» Beat the egg yolks, sugar and vanilla sugar until the mixture is light and frothy. Add the milk, stirring
constantly. Whip the cream until it is almost stiff. Combine the whipped cream with the other
ingredients, making sure that all the ingredients are thoroughly mixed. Switch on the machine and
pour the mixture into the cooling bowl.

Preparation time: approx. 40-50 minutes.

Tip:

You can combine the basic ice cream mix-ture with, for example:

*40 g (1.5 oz) chopped walnuts, hazelnuts, peanuts

*40 g (1.5 oz) chopped candied fruit

*40 g (1.5 oz) coarsely chopped dark chocolate or 8 g (1/4 oz) cinnamon

» The selected ingredients should be added to the mixture halfway through the preparation time, the
cinnamon can be mixed with the egg yolks.

Coupe Dame Blanche

(serves 4-5 persons)

- Basic ice cream; 4-5 coupes; 4-5 wafers; Hot chocolate sauce (see page 7).
Pour equal quantities of the hot chocolate sauce over the ice cream.

Serve immediately.

Strawberry ice cream

- 200 g fresh strawberries
- 90 g castor sugar

- | eggyolk

- | tablespoon lemon juice
- 225 cc full cream milk

- 100 cc cream

» Wash the strawberries. Purée them together with the lemon juice, the milk, the sugar and the egg
yolk. Combine the strawberry mixture with the cream. Make sure that all ingredients are thoroughly
mixed. Switch on the machine and pour the mixture into the cooling bowl.

Preparation time: approx. 35-45 minutes.

Tip:

The following fruit can also be used instead of strawberries:

200 g puréed blueberries, bilberries, raspberries or blackberries.

Coupe Ambrosia

(serves 4-6 persons)

- Strawberry ice cream

- 4-6 coupes

- Some whole raspberries and/or other berries (stems attached)

- 4-6 dessertspoons strawberry syrup, mixed with 2 to 3 tablespoons of cointreau or orange
liqueur
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Some fresh mint leaves
125 cc (4.5 fl. oz) whipped cream
4-6 wafers

Banana ice cream

>

250 g ripe bananas

100 g castor sugar

I.5 tablespoon lemon juice
75 cc cream

250 cc full cream milk

Purée the bananas together with the sugar and lemon juice. Mix the banana purée thoroughly with
the cream and the milk.
Switch on the machine and pour the mixture into the cooling bowl.

Preparation time: approx. 40-50 minutes.

Coupe Melanie
(serves 4-5 persons)

Banana ice cream

4-6 coupes

| large sliced banana

4-6 dessertspoons eggnog liqueur

4 tablespoons banana liqueur

4-6 walnut halves

2 sliced kiwi fruits

8 stoned dates

[25¢cc (4.5 fl. 0z) of partially whipped cream to be served separately.

Fruit yoghurt ice cream

>

250 g fresh fruit (e.g. bilberries, raspberries, strawberries)
100 g castor sugar

50 cc cream

375 cc yogurt

| tablespoon lemon juice

The photo shows you how to serve this dish.Wash the fruit. Purée the fruit with the sugar and
lemon juice. Add the fruit mixture to the yoghurt and cream. Make sure that all ingredients are
thoroughly mixed.

Switch on the machine and pour the mixture the cooling bowl.

Preparation time: approx. 35-45 minutes.

Ice cream soda
(serves 4-6 persons)

4-6 scoops of fruit yoghurt ice cream

4-6 tall glasses

50 g (13/4 oz) strawberries and 50 g(13/4 oz) raspberries, pureed with | tablespoon icing
sugar

4-6 halved lemon or orange slices

4-6 straws

125 cc (4.5 flA oz) whipped cream

fizzy lemonade
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Mango ice cream

- 300 g ripe mangos, peeled and stoned
- 90 g castor sugar

- 2 tablespoons honey

- 2 tablespoons lemon juice

- 50 cccream

- 200 cc full cream milk

- | eggyolk

» Puree the mango together with the lemon ice, sugar, honey, milk and egg yolk. Stir in 9 cream. Make
sure that all the ingredients thoroughly mixed. Switch on the chine and pour the mixture into the
cooling bowl.

Preparation time: approx. 35-45 minutes.

Tip:
The following fruit can also be used instead of mangos:
300g puréed apricots or puréed peaches.

Tropical Night coupe

(serves 4-5 persons)

- Mango ice cream

- 4-5 coupes

- 4 tablespoons orange liqueur or 4 tablespoons passion fruit liqueur
- 2 large sliced bananas

- 4-5 orange slices, cut in half

- 2-4tablespoons shredded coconut

- 4-5 green cocktail cherries

- 125 cc (45 fl. 0z) partially whipped, unsweetened creme fraiche
- 4-5 wafers

Vanilla ice cream
(serves 4-5 persons)

- 2eggyolks

- legg

- 125 g castor sugar

- 5gvanilla sugar

- 400 cc full cream milk
- 150 cc cream

- 5gcorn flour

» Put the egg yolks, the egg sugar, vanilla sugar and the corn flour into a bowl. Beat with the mixer until
the egg yolks are almost white. Gently heat the milk. Add the warm milk gradually through the egg
mixture. When the ingredients are thoroughly mixed, pour the mixture into a pan.

» Heat it at a moderate temperature for about |-2 minutes, stirring constantly. Make sure the mixture
does not boil. If the mixture curdles, mix the ingredients for half a minute with a blender bar, a blender
or food processor. Allow the mixture to cool to refrigerator temperature and add the cream. Switch on
the machine and pour the mixture into the cooling bowl.

Preparation time: 35-45 minutes.
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Monta Rosa

(serves 4-6 persons)

- Vanilla ice cream

- hot cherry sauce (see page 7)
- 4-6 coupes

» Pour the hot cherry sauce over the ice cream just before serving.

Chocolate ice cream

- 3eggyolks

- 100 gicing sugar

- 250 cc full cream milk

- 200 cc cream

- 15gcocoa

- | teaspoon instant coffee

» Beat the egg yolks with the sugar, cocoa the instant coffee and 50 cc (1.5 fl. 0z) of the milk until the
cocoa has dissolved. Add the rest of the milk and stir thoroughly. Beat the cream until almost stiff. Add
the cocoa mixture to the whipped cream. Make sure that all the ingredients are thoroughly mixed.

» Switch on the machine and pour the mixture into the cooling bowl.

Preparation time: 35-45 minutes.

Tip:

You can add the following to the basic chocolate ice cream mixture, for example:
40 g (I 1/2 oz) coarsely chopped roasted hazelnuts or almonds.

Add the selected ingredient to the bowl halfway through the preparation.

Coupe Jacquot

(serves 4-5 persons)

- Chocolate ice cream

- 4-5 dessert plates

- 4-5 large profiteroles

- 4-5 tablespoons of chocolate sauce, mixed with 2-3 tablespoons of coffee liqueur
- 150 cc (5.5 fl, 0z) whipped cream

- 4-5 walnut halves

- Some fresh mint leaves

Coffee ice cream

- 3eggyolks

- 100 g icing sugar

- 250 cc full cream milk
- 200 cc cream

- 6 ginstant coffee

- 5gvanilla sugar

» Dissolve the coffee in | tablespoon of warm water and allow it to cool. Beat the egg yolk with the
sugar and the vanilla sugar, the dissolved coffee and the milk. Whip the cream until it is almost stiff.
Combine the coffee mixture with the whipped cream. Make sure all the ingredients are thoroughly
mixed.

» Switch on the machine and pour the mixture into the cooling bow!

Preparation time: aprox.35-45 minutes.

Tip:

You can add the following to the mocha ice cream: 40 g (I 1/2 oz) chopped white, butter scotch or

plain chocolate. Add the selected ingredient to the bowl halfway through the preparation.
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Don Paulo

(serves 4-5 persons)

- Mocha ice cream

- 4-5 puff pastry cases

- 4-10 chestnuts, soaked in cognac and cut into slices
- 4-5 macaroons

- 125 cc (45 fl. oz) whipped cream

- 4 -5 red cocktail cherries

- Some mint leaves

Ginger ice cream with honey
- Mocha ice cream

- 70 g castor sugar

- 1.5 tablespoon ginger syrup

- | tablespoon honey

- 35 g chopped ginger

- 300 cc full cream milk

- 200 cc cream

- 3eggyolks

- | teaspoon corn flour

» Put the egg yolks, sugar and the corn flour into a bowl. Beat with a mixer until the egg yolks are
almost white. Gently heat the milk. Then add the milk gradually to the egg yolk mixture. When the
ingredients are thoroughly mixed, pour the mixture into a pan. Heat it on a moderate heat, stirring
constantly, for about 2 minutes. Do not allow the mixture to boil. Allow it to cool to refrigerator
temperature. Combine the cooled mixture with the chopped ginger, the ginger syrup, the honey and
the cream. Make sure that all ingredients are thoroughly mixed.

» Switch on the machine and pour the mixture into the cooling bowl.

Preparation time: 40-50 minutes.

Coupe Mikado

(serves 4-5 persons)

- Ginger ice cream with honey, 4-5 coupes

- 40 g (Il 1/2 oz) soaked raisins mixed with

- 4 tablespoons of rum

- 2 tablespoons ginger syrup and | tablespoon chopped ginger
- 4-5 parasols

- 4-5 wafers

- 125 cc (4.5 fl. oz) whipped cream

Cottage cheese ice cream

- 350 ¢g (125 oz) cottage cheese (curd cheese)
200 cc (7 fl oz) milk

125 g (4.5 oz) castor sugar

150 cc (5.5 fl. oz) cream

I5 g (1/2 oz) vanilla sugar

v

Whip the cream with the sugar and the vanilla sugar until almost stiff. Combine the cottage cheese
with the milk. Mix the cottage cheese mixture with the whipped cream. Make sure that all the
ingredients are thoroughly mixed. Switch on the machine and pour the mixture into the cool-ing bow!
through the opening in the lid.

Preparation time: approx. 30-40 minutes
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Tip:

You can mix the cottage cheese ice cream with, for example:
*50 g (I 3/4 oz) soaked raisins or

* 50 g (I 3/4 oz) peach or apricot pieces

Coupe Moon fever

(serves 4-6 persons)

- Cottage cheese ice cream

- 4-6 coupes

- 2-3 pureed kiwi fruits

- 150 g (5.5 oz) raspberries, blackberries or strawberries
- 125 cc (45 fl. oz) whipped cream

- mintleaves

- 4-6ice cream wafers

Lemon sorbet

(serves 4-6 persons)

- Juice of 1/2 an orange

- 250 cc (4 fl. oz) fresh lemon juice
- 450 cc (161l oz) syrup (seepage
- | eggwhite

»  Stir the lemon and orange juice into the syrup, mixing thoroughly. Beat the egg white until almost stiff
and stir in the mixture. Make sure that all the ingredients are thoroughly mixed. Switch on the
machine and pour the mixture into the cooling bowl.

Preparation time: 25-35 minutes.

Yellow Light

(serves 4-6 persons)

- Lemon sorbet

- 4-6tall wine glasses

- 3sliced lemons

- 3 cocktail cherries

- some fresh mint leaves

- approximately | bottle of white sparkling wine

Tropical sorbet

- 200 g fresh peeled kiwi fruit

- 100 g fresh peeled and stoned mango

- 150 g fresh peeled pineapple

- 300 cc syrup (see page 5) juice of | lemon
- 1.5 dl cold water

- | egg white

» Puree the fruit together with the lemon juice and the syrup. Beat the egg white until almost stiff, then
stir in the fruit and the cold water mixture. Make sure that all the ingredients are thoroughly mixed.
Switch on the machine and pour the mixture into the cooling bowl.

Preparation time: 25-35 minutes.

Coupe Green Delight

(serves 6 persons)

- Tropical sorbet

- 6 coupes

- 2-4 tablespoons green orange liqueur or kiwi liqueur
- 2sliced kiwi fruits
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- | sliced lemon

- |2 red cocktail cherries

- Some mint leaves

- 125 cc (45 fl. oz) whipped cream

Pineapple sorbet

- 225 gfresh pineapple

- 300 cc syrup (see page 5)
- | tablespoon lemon juice
- | egg white

- | dl cold water

- Peel the pineapple

» Peel the pineapple and remove the hard core and the eyes. Purée the pineapple, together with the
syrup and the lemon juice. Beat the egg white until almost stiff, then stir in the pineapple mixture. Add
the cold water. Switch on the machine and pour the mixture into the cooling bow!.

Preparation time: 40-50 minutes.

Coupe Coppa Cabana

(serves 6 persons)

- 125 g (4.5 oz) washed, puréed strawberries,
- mixed with 2 tablespoons of cream

- | sliced star fruit

- 2 tablespoons soaked raisins

- 2 tablespoons grated chocolate

- 125 cc (4.5 fl. oz) whipped cream

- Some fresh mint leaves

- 6 wafers

Strawberry ice cream mousse

- 500¢g (Il Ib2 oz) strawberries

- 300 cc (10.5 fl. oz) syrup (See page 5)
- juice of | lemon

- 2eggwhites

- 50 cc (Il 3/41l.oz) cream

- Wash the strawberries. Purée

» Wash the strawberries. Purée them together with the lemon juice and the syrup. Beat the egg whites
until almost stiff. Stir the strawberry mixture into the beaten egg whites and then pour in the cream.
Make sure that all ingredients are thoroughly mixed. Switch on the machine and pour the mixture into
the cooling bowl.

Preparation time: 45-55 minutes.

Coupe Margit

(serves 6 persons)

- Strawberry ice cream mousse

- 6 coupes

- 6 large washed and sliced strawberries
- 3 tablespoon passion fruit syrup

- 3 tablespoons strawberry liqueur

- 125 cc (4.5 fl. oz) whipped cream

- 6 mint leaves

- 6 wafers
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Cherry ice cream mousse

550 g (I Ib 3.5 fl. oz) stoned cherries
300 cc (10.51l. oz) syrup (See page 5)
juice of 1/2 lemon

2 egg whites

50 cc (13/4 1l. oz) cream

2 tablespoons Maraschino

Puree the stoned and washed

Puree the stoned and washed cherries with the lemon juice, the syrup and the maraschino. Beat the
egg whites until almost stiff. Stir the cherry mixture into the beaten egg whites and then pour in the

cream. Make sure that all the ingredients are thoroughly mixed. Switch on the machine and pour the
mixture into the cooling bowl.

Preparation time: approx. 50 minutes.

Montanara
(6 persons)

cherry ice cream mousse

6 dessert plates

6 cold crepes

Fruit salad, e.g: kiwi fruit, green grapes,strawberries, berries, pears.
Some fresh mint leaves

Sprinkle crépes with icing sugar

Ice cream bavarois

500 cc (I pt | fl.oz) cream

8 g (1/4 oz) clear gelatin

3 to 4 tablespoons water

100 g (3.5 oz) castor sugar

4 to 5 tablespoons Maraschino

4 egg whites

60 g (2 1/4 oz) chopped candied fruit

Soak the gelatin leaves in a bowl of cold water. Partially whip the cream with half the sugar, until
thickened but not stiff. Partially whip the egg whites with the remaining sugar. Heat the water in a
pan. Remove the pan from the heat and dissolve the drained gelatin leaves in the water. Add the
maraschino and allow the mixture to cool. Mix the whipped cream with the beaten egg whites, then
stir in the gelatin mixture. Make sure that all the ingredients are thoroughly mixed. Switch on the
machine and pour the mixture into the cooling bowl. Add the candied fruits halfway through the
preparation

Preparation time: approx. 45-55 minutes.

Coupe Helene
(serves 4 to 6 persons)

Ice cream bavarois; 4-6 dessert plates

| 6-24 black currents

4-6 tablespoons cold fruit sauce, e.g. strawberry or raspberry

4-6 tablespoons yoghurt

Mint leaves

Pour the fruit sauce onto the middle of the plate and then pour the yoghurt into the centre of this
sauce. Use a cocktail stick to draw a line from the centre to the edge of the plate.
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Pear and Apricot ice cream

- 150 g apricots (stoned and peeled)
- 150 g peeled pears

- 90 g castor sugar

- 200 cc full cream milk

- 100 cc cream

- 2 tablespoons lemon juice

» Puree the fruit together with the lemon juice, sugar and milk.Add the cream. Make sure that all
ingredients are thoroughly mixed. Switch on the machine and pour the mixture into the cooling bowl.
Preparation time: approx. 30-40 minutes.

Carnaval dei Ragazzi

(6 persons)

- Pear and Apricot ice cream

- 6 dessert plates

- 6 marshmallow tea cakes or marshmallows
- 18 coloured chocolates

- 6 biscuits covered with a layer of chocolate
- 6 marshmallows or wine gums

Pineapple ice cream pudding

- 350¢g (125 oz) fresh pineapple

200 g (7 oz) icing sugar or castor sugar
400 cc (14.5 fl. oz) cream

| tablespoon lemon juice

» Peel the pineapple and remove the hard centre and the eyes. Puree the pineapple together with the
sugar and the lemon juice. Partially whip the cream. Stir the pineapple mixture into the whipped
cream. Make sure that all ingredients are thoroughly mixed. Switch on the machine and pour the
mixture into the cooling bowl.

Preparation time: approx. 45-55 minutes.

Ice cream cake Caprice

(serves 6-8 persons)

- pineapple ice cream pudding

- | loose-based cake tin, 20-22 cm in diameter
- greaseproof paper

- | sponge cake

- 6 pineapple slices

- | tin of mandarins

- kiwi fruits

- 125 cc (4.5 fl. oz) whipped cream
- liqueur if desired

- First, line the tin

» First, line the tin with greaseproof paper. Line the bottom of the tin with a round piece of paper and
the sides with one long strip of paper. Put the lined tin in the freezer for about half an hour before
filling it, so that the ice will not melt when it comes into contact with the tin.

To fill the tin:

» Slice the sponge cake into 2 layers and place one layer on the bottom of the tin. Sprinkle the bottom
layer with liqueur if desired. Cover the cake with a layer of ice cream and then place the second layer
of cake on top. Cover the tin with paper. Put the cake in the freezer for about | hour (depending on
how hard the ice cream is). Before serving, place the serving plate in the refrigerator for a while.
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To serve
» Remove the side of the cake tin, place the cake upside-down on the plate and remove the tin
base.The photo gives you a decorating suggestion.

Sugar-free strawberry ice cream

(for about 8 portions of 75 g (2 3/4 0z))

- 2 sheets of clear gelatine

- 375g (13 1/4 oz) fresh strawberries

- 1,5 tablespoon lemon juice

- 90g (3 1/4 oz) Sionon artificial sweetener
- 150 cc (5.5 fl. oz) cream

- 4 tablespoons water

» Soak the gelatine in a bow! of cold water. Wash the strawberries, then puree them with the artificial
sweetener and the lemon juice. Dissolve the gelatin in 4 tablespoons of hot water. Stir the dissolved
gelatin into the strawberry puree. Allow the mixture to cool. Whip the cream until almost stiff. Mix the
whipped cream with the rest of the ingredients. Make sure that all the ingredients are thoroughly
mixed. Switch on the machine and pour the mixture into the cooling bowl.

Preparation time: approx. 25-35 minutes.

Tip:
Instead of strawberries, you can also use the following fruits without dffecting any of the values given
below: 375 g (13 1/4 oz) blackberries, raspberries, cranberries or pawpaw

| portion of ice cream of 75g (2 3/4 oz) contains:
95 Keall395 KJ; 3 g carbohydrate; | g protein; 6 ¢ fat.

Dama Rosabianca

per portion

- Strawberry or vanilla ice cream;

- | dessert plate;

- lorange in segments;

- 1/2 passion fruit as desired (use only seeds as decoration)

Sugar-free ice cream

(for about 7 portions of 75 g (2 3/4 0z))

- 300 cc (10.5 fl 0z) full cream milk

- 60 cc (2 1/41.0z) cream

- 60g (2 /4 oz) Sionon artificial sweetener
- 2eggs

- 20 drops vanilla essence

- Beat the egg with the milk

Preparation time: approx. 30-40 minutes.

| portion of ice cream of 75 g (2 3/4 oz) contains:
85 Keall355 KJ; 2 g carbohydrate; 3 g protein; 5 g fat

» The sugar-free recipes above contain so few carbohydrates (=sugar and starch) per portion
that one portion hardly affects the blood sugar level. One portion can therefore be eaten
without having to cut out anything from the diabetic diet.

» If Sionon is not available you may replace it by a comparable powdered sweetening agent For
a proper consistency of the ice cream you need a powder sweetener which has a volume
comparable to that of ordinary sugar. For this reason compact sweeteners (e.g. Aspartame)
cannot be used for ice-cream making. Ask your chemist, pharmacist or dietician for advise.
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» Nowadays diabetics can also eat dishes that have been sweetened with ordinary sugar.
However, some guidelines do apply in that case. For further information, we recommend that
you consult your G.P. or dietician.
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Eicaywyn

MaywTd, ypaviteg, poug TaywTo, TTouTiyka TaywTo. .. uTTapyouv TToAAd €idn kal ekdoxEg
TaywTwv yia kabe mepioraon kat emoxn. H maywTounyavr| Philipscag emrpémel va
TapaockeudleTte To Sikd cag TAywTd XPNOLUOTIOWOVTAG HOVO Ta o dpéoka UALKA Xwpig
XPWOTIKEG oucieg 1 ouvTnpnTikd. Mali pe Tig odnyieg xprong, To PiPAio cuvtaywv cag
mpoodépel évav a&LOTIoOTOo Kal XPNoLpo odnyo yia TNV TTapackeur TaywTou.

AwaBacTe mMpooekTika Tig odnyieg xpnong mptv apxioete. AuTtd To BipAlapdkt TTEPLEXEL pia
€upeia ykapa ouvtaywv kat ToAAég pwroypadieg kat cupfouléc. Exoupe ocupmrepihaBet
€TTionG ouvTayég Xwpig Zaxapn yia diafnTikols. ©a avakalleTe TOcO €UKOAO gival va
TTAPACKEUACETE TO TTLO YEUCTIKO TTAYWTO HUE TNV TTAYWTOWNXAVH Oag.

2keun koulivag

BePaiwbeite 611 £xeTE CUYKeEVTPLWOEL OAa Ta UALKA Kal Ta okeln OTav apxiceTe va GTIAXVETE
To MaywTé oag. Eival onpavtiké 1600 1 raywTopnyavr éco kal Ta okeln va givat kabapa
Kal oTeyva, d16TL To TaywTod eival euttabég ota Baxtnpidia.

Ta okeln TTou ¥peldlovTal yla Ty Tapackeun Tou TaywTou eival éva pmAévtep, éva pikep,
pia paPdog pmAévtep, éva pikep XeLPOG, £va VAlAov KOOKIVO 1) COUPWTTPL

Eav xpnoipotmoinoete Tig cuvtayég kal Tig docoloyieg 6Twg mapoucialovral €dw Ba £xeTe
apiota anoteAéopara. Eav BéAeTe va xpnolpomolioeTe pia ouvrayr amé ala BipAia, cag
oupBouletoupe va avalnTioeTe pia cuvrtayn o autoé To BifAio Tou eival Aiyo oAU
mapopola. Na va €xeTe dploTa amoTeAéopara, ivat onpavTikd va XproLUOTIOICETE oXeSOV
TNV idla docoloyia 6mwg mapouactaleral o autd To PBifAio cuvTaywv.

YAIKA:

Auya

O1 ouvtayég Baoifovral o€ afya Papoug 55-60 yp (katnyopia 4).

H mpoobnkn Twv kpdkwv Twv afywv oTo TaywTo PeATiovel Tnyv udr kal Tou divel pia
yeuon o Aolaola Kat o amahr.

Eivai duokolo va xTummoeTe Ta acmpadia Twv apywv 6Tav Ta PydheTte kateuBeiav amd To
Juyeio, yi' autd Ta aPya mpémel va eival ekTOg Puyeiou apKeTEG LPEG TPV T XproT. Ta
TePLOCOTEPA KPEPRWDN TTaywTa e KpoKkoug aywv TTapackeudlovral Xwpig va Bpalovral Ta
UAikd. Av Sev eioTe oiyoupol yia Tnv ¢ppeokada Twv aywyv, propeite va PpdoeTe Ta uhika
OTTwg TreplypadeTal oTo TaywTo Pavilia.

Eivai moAO onpavTiké va unv mapaPfpdoete To piypa, el8aMwg Ba ofoAidcel. Av pdypartt
ofoAidoel, pmopeite va xpnoigomoimoeTe pia papdo pmAévrep, €va pigep, 1 €va pmAévTep yia
va AeldveTe To piypa. Avakatédre To piypa yia mepimou 30 deutepoAenta. 'H prmropeite va
mpocBéoete 100 miToAl kpUag KpEpag YAAAKTOG Kal va a$prioeTe TO PiyHa va KPULOEL EVL)
TO XTUTTATE CUVEXELQ.

Yuppoun:

Y& KATTOlEG OUVTAYEG XPnolpotololvTal pévo kpdkol apywv. To acmpadt Tou afyou mou
atropével PTropei va xpnolpotoinei m.y. yia opeAéta kat papéykeg. Ta mepiocoTepa BiAia
HayelpIKnG TTpoTEIVOUV KaTAANAEG ouvTayEg.

FaAa/lMaolpTt

Mmopeite va xpnoilomoioete TOoO TacTEPLWHEVO 600 Kal Bpacpévo yaha. To av Ba
XpnotlotoloeTe TANPEG 1) amofouTupwpévo Yala gival Bépa mpoowTikou yoUoTou. To
TaywTo Ba yivel o KpePwWSeG av XPMOLUOTIOCETE YAAa pe HEYANUTEPT) TTEPLEKTIKOTNTA OE
Airapa.

Av Bé\eTe va ¢TIAEETE pia ouvTayn 1 otroia XPNoluoTToLEl YIaoUpTL 1) TUPOTINYHA, KNV Ta
BpaceTe 81611 kal Ta duo €xouv Tnv Tdom va ofoAidlouv 6Tav Ta LeoTaivete. MNpocBéoTe To
Y1aoUpTL adpol KPUWOEL TO piyua.
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Kpépa yahakrog

XpnootoleiTe Tavta kpla kpépa. Av ) ouvTayr amaiTei kKpéua oavTlyi, oTaparnoTe va
XTUTTATE TNV KPEHA HOAG ATTOKTNOEL TNV TTUKVOTNTA Tou yiaoupTioU. ETol yiveTal
€UKONOTEPO va avakaTéPeTe TNV Kpépa pe Ta ahha uhika. To kalokaipt cag cupfouleloupe
va Balete oo Yuyeio Ta eapTrpara XTummparog kat To doxeio 6mou Oa yTummBei To
maywTo. H meplekTikdTnTa TG KPépag o Aimapd emmpealel Tn ocuvoyr Tou maywTtou. H
uPnASTEPN TTEPLEKTIKOTNTA O€ AiTapd Ba KAvel To TTaywTo o TTAOUCLO Kal KPERWIEG.

Zaxapn

XpnowomomoTe Laxapn daxvn yiati Siakletal eukoAdTepa. Mmopeite emiong va
Xpnoipomolnoete YAdoo axapng, okoupa Laxapn 1 péAL Eival kahiTepa va ahéceTe T
Xovdpokoppévn Taxapn oTo pumAévtep 1 oTO piep.

Av 1 meplekTikéTnTa TNG Laxapng eival xapnhn, Ba €xel duopevég ammoTéleopa dcov adpopad
oTn ouvoyn Kal Tnv ut| Tou TTaywTou. Av XpNOLUOTIOICETE TTEPLOCOTEPT Laxapn amé Tnv
aTTalToUpEVT, 0 XPOVOog eTolaciag Tou maywTou Oa sival peyalitepog. Mmopeite emiong va
avTikatacTioeTe éva Pépog TG Laxapng pe de&tpdln (otadpulocdakyapo). MNa mapdderypa:
av n ToocoétnTa oTn cuvrayn eivat 100 yp. Laxapn propeite va xpnotporoioeTe 75 yp.
Caxapn kat 25 yp. otadulocakyapo. To ctapuhoodkyapo epmodilel Tnv KpucTaloTtoinomn
g Laxapng, 1dlaiTepa oTIg YPAVITEG.

PpouTta

Me Ta ppéoka $polTa To TaywTd oag yiveral O YEUSTIKO Kal £TTiong TTOAU BpeTTiko.
Mmopeite va xpnoigomomoeTe emiong ¢ppouta amé falo 1 kovoépPa, woTdéco, Ba TpéTel va
BePaiwbeite 6TL Ta €xeTe oTpayyioel KAAA TIPIV TA TTOATOTIOINCETE KAl HELWOTE TNV
mocoTNTa TNG Laxapng kara 25 yp. avaloya pe Tov TOTTO TWV GppoUTWV Kal TO TTPOCWTTIKO
oag yoUoTo. Ta kahokaipivd ¢poulTa eival elkoho va katauyBoulv (T.X. ppaouleg, opéoupa,
podakiva kat poupa). Etol, To maywTd dpolTwy pmopei va mapackeuaoTei amd ppéoka
¢$polTa oAdkAnpo To xpdvo. Ta kateuypéva ¢polTa pmopouv va diarnpnboulv mepimou 8-9
pfveg oTov kataPukTn 1 o€ Puyeio ¥ 1 HHkx,

Ta aBpacTta $polTa ou MoAToTTOlOUVTAL XAVOUuV £UKOAA TO XPLa Toug, YI' autd
TaomalioTe pe Aiyo XUpo Aepoviou Ta pnAa, Tig pmravaveg, Ta axAddia kai Ta dapdoknva
TIPLV TA TTOATOTIOL|OETE.

Av Bé\eTe va TpooBéoeTe kKoppaTia $pouTwy oTo piypa Tou TaywToU, macTalioTe Ta pe
Aiyn Caxapn yia va gpmodiceTe TNV KPUCTAAAWOT) OTO ECWTEPIKS TWV GpoUTwWV KaTd T
diadikaocia TG kataPuéng.

AAKOOA

Ta piypara maywTou TTou Tepléxouv akkooA Ba xpelacTolyv eplocdTepn emeiepyaoia, S1OTL
auTd To TAywWTO XPELAleTal TTEPICCOTEPT WPA Yid VA TTAYWOEL ammd auTod TTou dev TTEPLEXEL
aAkooA. EkTég av 1) ouvrayn avadépel katt diadpopeTikd, TpocbéoTe To aAkooA oTo piypa
TTOU UTTAPYEL OTNV TTaywTounxavn mepimou 5-10 Aemrta mpoToU va eival €éTolo To TaywTo.

Zipom

TiL XpeldleoTe yla va eTOIPACETE TO OLPOTIL:

- | avogeidwTo peTalAikd okelog payelpéparog
- | E0Avn kouTdha

200 mlvepd kat

200 yp. Laxapn axvn

(yia epimou 300 mloipdr)

N 275 mlvepd Kkat

275 yp. Laxapn axvn

(yia epimou 450 mloipd)
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BaAte To vepd kal Tn Laxapn oTo okelog kal avakatéPTe Ta pe Tnv EUALVN KouTdAa.
AwahboTe TN Taxapn oe péTpla Beppokpacia evw avakareleTe ouvéxela. Byaite Tov appd
TTOU €€l OXNHaTIoTEL oTNV emddvela. BpdoTte To piypa Tng Laxapng yia | Aemto mepimou.
Bydhte To okelog amd T ¢wTLd Kal adrjoTe To OLPOTIL va Kpuwoel. Av ¢TIAXveTe cuxva
ypavita, UTTopEITE va eTOIUACETE TO CLPOTIL ATTO TIPLY Kal va To $uAdooeTe oe Kald
odpaylopévo pmmoukdll oo Juyeio.

Xpoévog sTopaciag

O1 ouvTayég uTTodEIKVUOUV TO HECO XPOVO TTOU aTralTEiTal Yia TNV £TOLNACIA TOUG, WOTOTO,

prropeiTe va mapekiAiveTe av To Bewpeite okémpo. O xpdvog eTolpaciag e€aprdral amoé Ta
&g

- TNV apxIKn Beppokpacia Tou piypaTog maywTou

- T Beppokpacia dwpatiou

- T Ogppokpacia Tou YPukTikoU diokou (BAATe To oTov kataPUkTn TouldyioTov |18-24 wpeg).

‘Oco uPnhdTepn eival 1 apyikr Beppokpacia kat 1 Beppokpacia dwpariou, T6co
meploodTepo Ba diapkéoel 1) eTolpacia. To kahiTepo ammoTéAecpa emTUYXAVETAL OTAV TO
Miypa Tou TTaywTou €xelL TTaywoel ammo mpiv oto Puyeio. O xpdvol eTolpaciag e€apTwvTal
€TTiONG amd TIG TTOCOTNTEG KAl Ta UAIKA TTOU XpnotpotroloUvTal oTn ouvtayr. To maywTd
1ou au&dvel oAU o€ 6YKO, OTTWG 1) HOUG TTaywTo ppdoula 1} KepAol, 1) TO TTAYWTO TTOU
TEPLEXEL HEYAAN TTOCOTNTA KPERa YAANAKTOG, Ba XpelaoTel TTEPLOCOTEPO XPOVO £TOINATIAG
amoé OTL T.X. To TaywTd ¢polTwy N 1 ypavita. Mnv umrepPaiveTe TIg TOCOTNTEG OTIG
ouvTayég S16TL auTd PTTOPEL Va KAVEL TO TTAYWTO ALYOTEPO CUNTIAYEG.

AIATHPHXZH TOY NArQTOY

Méoa otnv TaywTtopnxavr
‘OTav To MaywTo eival £Toljo, PTTOPEITE va To dlaTnproeTe KAAUPPEVO OTI CUCKEUT Yia
mepimou 10 Aemrra.

210V KaTayukTn

MoMAovoTL To TaywTo €xel peyalo xpoévo diatnipnong, av peivel yia peydaho diaocTnua ocTov
kataUkTn autéd Ba alowwoel Tn yelon Kal Ty ToldTnTa Tou maywTtol. Metd amd | pe 2
BSopadeg n doun Tou TaywToU apyilel va xaldel kat xaverai n ¢peokdada otn yevorn. To
TaywTod eival oTnv kaAlTepn KataoTaot Tou oTav eival $peoko, yi' auTtd eival kakiTepa va
To $TIAxveTE Aiyo TIpIv KaTavalwbei.

Av BéAeTe va dlatnpnoeTe To TTAYWTS oTOV KATaPukTn, £XETE UTTOYN oag Ta €ENG:

- TommoBeTroTE TO TAYWTS O €va kabapd, agpooTeywg KAelopévo Soxeio.

- H Beppokpacia diatipnong Ba mpémel va gival TouhdyioTov -18°C.

- ZNMEOTE TTAVW oTo doxeio TNV NUEPONNVia TTapackeung Kal Tov TUTTO TOU TTaywToU.
- Mnv EavamaywveTe Eemaywpévo 1 oxedodv Eemaywpévo maywTo.

BydATe To maywTd amoé Tov karaPUkTn TEPITTOU PIoT] Wpa TIPLV TO KaTavaAwoeTe Kal
TomrofeTrioTe To oTo Yuyeio. EvalakTikg, o Beppokpacia dwpatiou Ba eival €Tolpo yia
katavdlwor oe 10 pe |15 Aemrra. H ypavita Eemaywvel mo ypryopa amé To maywTro,
eTTopéVWG XpetaleTal AtyoTepo Xpovo yla va Eemaywoel oTo Juyeio.

Xpoévog diamipnong

MaywToé amé pn Ppacpéva vhika: x| Bdopada
Ipavita: | pe 2 Bdopadeg

MaywTté amd nuifpacpéva uhika:+2 Bdopddeg
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ZEPBIPIZMA KAI AIAOXMZH

- O1 ouvTayég eival yia mepimou 4-6 atopa, avdhoya pe Tnv Tapouciact Kal Tov TUTTo Tou
TaywTou.

- Mmopeite va oeppipeTe To MaywTtd oe peTarikd 1) yudhiva gnhd moTrpia, yudva 1
KpuoTAhAva prroAdkia 1) o€ mardkia Tou yAukou. Avdloya pe Tov TUTTO Tou TTaywTou,
MTTOPEITE ETTIONG Va XP1OLUOTIOCETE $poUTA KOPUEVA OTN HEOT KAl OKAPPEVaA, OTTWG
TIETTOVL, avavd, TopTOKAAL, Aepdvl, 1) YKPELTTGPOUT.

- 2Zag oupfouleloupe va TaywoeTe Ta YnAd moTnpla, Ta prroAdkia 1 Ta okappéva polTa
otnv katdPpuén 1 oTov kataPukTn akplfwg TpLv To cepPiplopa, £TOL WOTE TO TTAYWTO va
un Advel Téoo ypriyopa étav oepPipileTal.

- Mepika €idn maywTou, 6TTwWg To amAd TaywTo, To MAYWTO poKa 1 To TaywTd cokoAdara
Sev gival T6o0 cuptrayn 6co dMa €idn). ZuvioTdral va Bydlete auTd Ta €idn TaywTou amoé
TNV MaywTtounxavn kat va Ta Balete va KpUWGoouv oTov KataPukTn WioT wpea TpLv To
oepPiplopa.

- Mmopeite va ¢Tia€eTe pmaleg maywTou pe Tn Porbeia TG €131KNG KOUTAAAG YA TTAYWTO, 1
otroia Oa mpérel va eival 18iaitepa kabapr). Av BubiceTe To epyaleio oTo vepd TPV
oepPipeTe To TaywTo, oL praieg Ba gival dpopdeg kat Acieg. Av BéAeTe va TTapouctaceTe
To MaywTo o€ YnAd ToThpl, gival kahiTepo va BANETE TIG PTTANEG TOU TTAYWTOU OTOV
KataPUKTn yla Pion] Wpa WOoTE va Pnv Aloouv 601 wpa TIG SLlaKooEiTE.

- To maywTté cuvdualetal oAl dpopda pe YAukda 6mmwg podITePOA, KELK, YAukiopaTa amod
Hapéyka 1 KPETTEG.

- AlakoopnoTe TO TTAYWTO, T.X. M€ KPERA oavTlyi, XTutmpuéva acmpadia afywv, avldyaha,
Kpépa atéd ydia, fouTupo kat afya 1 yapvipiopara.

- Avapi€Te T cavTiyi 1§ To avbdyaha pe pepikolg Prhokoppévoug Enpolg kaptoug TrpLv
oepPipeTe.

- MpopnBeuTeite TeplocodTEPA PppolTa amd autd mou avaypdovral oTn ouvTayr Kat
XPTOLHOTIOINOTE TA YA va SLAKOCUNOETE TO TTAYWTO 1) YapvipeTe pe Laxapwpéva poulTa,
Kepaodkia yia KokTEN 1§ oTadideg mou Oa éxeTe pouokéPel. H yelon Twv ¢polTwy
BeATiwveTal av Ta Boutr&eTe o€ Aikép. To MaywTo pmopei emiong va ouvduaoTei pe To
KaTdAnAo Akép.

- To maywTo prmopei emiong va Siakoounbei pe $puAa cokoAdTag, Tpiuévn cokolara,
Vouykd, kapapéheg, Tpippévn kapudia 1 Prlokopuévoug Enpoulg kaptoug (kapudia,
¢$ouvToukia, kabaplopéva apiydahia, $loTikia).

- To maywTd Ba deixvel akdun o YIOPTIVO av TO SIAKOOHNCETE e [ia 1] TTEPLOCOTEPEG
YKOPPETEG, UTTOKOTA, apuydalwTd 1) TToupdxia.

FAPNIPIZMA

Ta yapvipiopaTa kat To clpoTL MPocBéTouv pia wpaia mvelld oTo TaywTo. Ydpyxouv
moMég SladopeTikég TTolkIAieG: YAUKA Yapvipiopara, yapvipiopara ¢polTwy Kal olpoTL
$polTWV.

Ymapyouv ToAAd €idn £Tolpou yapvipiopaTtog oTnyv ayopd. QoTdéoo, 1oxUel To iS10 OTMwWg Kat
OTO TTAYWTO: TO OTMITIKO YAPVIPLONA €ival TILO YEUCTIKO.

To yapvipiopa eTolpaleral elkola PepLKEG HEPEG TIPLV Kat diatnpeital oTo YPuyeio 1§ oTov
karaikTn.

ZeoT6 yapvipiopa

Av Bé\eTe va oepBipeTe LeoTo TO yapviplopa, LeoTdveTé To apyd. Eival kaAiTepo va
TIAYWOETE APKETA TO TTAYWTS oToV KataPUKTn TIPLV To TTEPLXUCETE e To LeoTd yapvipioua.
Ta £idn yapvipioparog mou TeplypddovTal TapakaTw PImopouv emiong va oepPipioTolyv Kat
KkpUa. ZepPipeTe To LeoTO Yapviplopa eiTe EEXWPLOTA WG CUVOSEUTIKS TOU TTAaywToU €iTe
TepLKUOTE e auTO To TTAywWTO TIPLV oepPipeTe.
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Fapvipiopa kepaocto

BaAte To xupd piag kovoépPag kepaoiwv (Xwpig Ta koukouTola) o€ éva okelog pali pe T
$Aouda evog TopTokaliol Kal evog Aepoviol. AgrioTe To piypa va Ppdoel o€ oryavn ¢wTid
yia 10 Aerrtd. ZTpayyioTe To piypa. MepdoTe pior) koutahid colmag Xupd Aepdvi kat éva
KOUTaAAkl YAUKoU XULO TTOPTOKAAL atTé éva coupwTrplL o€ £€va PTTOA Kal avakaTéPTe éva
KouTaAdkl kopvdAdoup 1 TataTdeupo pe To Xupo. MNMpocBéoTe autd To piypa oto LeoTd
XUpo Kepdolt, avakatelovrag ouvéxela. AdrioTe To piypa va Bpdoel yia | Aemté. MNpocbéoTe
Caxapn yia yevon kat pia koutald Tng colmag Akép Kipg, av To embupeite. MNpoobéoTe Ta
KepdAola oTo yapvipiopa mpiv oepPipeTe.

Fapvipiopa ¢ppolTwv

' auta Ta yapvipiopara ¢poltwy pmopolv va xpnoipomoindolv ¢péoka ¢ppouta ala av
To £mMOUNEITE PTTOPEITE VA TA AVTIKATACTHOETE Pe KaTePuypéva 1 ¢ppolTta oe kovoépPa. Av
XpnotpomoioeTe ppéoka ¢ppouTa, mpocbéoTe Laxapn oe avaroyia 50-75 yp. Laxapn ava
200 yp. pouTa (avdhoya e To €idog Tou ppoUTOU TTOU XPTCLUOTIOLEITE).

MepdoTe Ta ppolTa amd éva mAacTikd KOOKIVO Yia va adalpECETE Ta KOUKOUTOLA.
TomoBetrioTe oTO YPuyeio Ta yapvipiopara ¢polTwy mpiv Ta oepPipeTe. Mnv EavamaywveTe
Ta yapvipiopata ¢pouTwy amod katePpuypéva ¢pouta. Mmopeite woTdCO, Va TTaywoeTe Ta
yYapvipioparta ¢polTwy amd ¢péoka ppoulTa.

MoAT6g $ppolTWV

O moATSG PppolTwy Mapackeualeral wg eENG:

- M\OveTe Ta ppouTa Kat apalpécTe Ta koukoUTola (Lepikd GpouTa Ba TTpémel TpwTa va Ta
kabapioceTe).

- BpdoTe Ta ppolTta otnv katdMnAn mocdTNTa vepoU pali pe Tn Laxapn, wWoTtou va
HaAaKwWoouv.

- 20UpwWOoTE Ta KoukoUTola av €ival amapairnTo.

- Mrmopeire, emiong, va xpnotlgomoioeTe ppolTa o kovoépPa. Eivar kaliTepa va punv
XPNOLUOTIOICETE TTOAU CLPOTIL.

MAIAIKA NAPTI

- XpnotgotoioTe fwvTtava kat xapoUpeva Xpwpara yia va S1akoounoeTe Ta madikd
maywTd. Alahé€Te yeloelg Tou ayamoulv Ta maidid.

- MNa diakdéounon XpnolLoToIoTE KpEPa oavTlyi, 1| €Tolun Kpépa Bavilia 1) cokohdra 1
yLaoUpTL pe ppouTa.

- AlakoounoTe To TTAYWTS He TPLHUEVT) COKOANATA, XPWHATIOTEG TpoUdeg, LaxapwTa
AouloUdia, ykoppéTeg 1} cokoAaTdkia.

AkoAouBoUv pepikég YEUOTIKEG TTIpOTAOELG ogpPipiopaTog:

|. MaywTé pmavava/ Bavilia /kpépa cokoAdra.

2. ZokohaTouyo ydha / maywTd cokoAdra / Yihokoppévol Enpoi kaptroi.
3. Nuxkiopata pe Tehé / maywTo ¢pdaoura / yiaoUpTi.

4. Mia ¢éta kéik / TaywTo Bavilia / yapvipiopa ¢polTwv.

5. Kpémeg / yAdoo Taxapng / maywTd ¢polTtwy / yiaolpTL.



EAAHNIKA 25

ATIAG TaywTo

YAika:

-3 kpokol afywv

-100 yp. Zaxapn daxvn
-10 yp. Laxapn Pavikiag
-250 ml mAnpeg yaia
-200 ml kpépa yahaktog

XTtutmoTe Toug kpdkoug, Tn Laxapn kat Tn Laxapn Pavikiag péxpl To piyua va yivel ehadppu
kat apparo. MpocbéoTe To yadha, avakaTelovrag ocuvexela. XTUTIOTE TNV KPEUA WOTTOU
oxedov va oTékeral. AvakatéTe Tnv Kpépa cavTiyi pe Ta uttdélotrra uhika kat Befalwbeite
OT1L 6Aa Ta uAika €xouv avakareuTei kahd. EvepyotoioTe Tn ouckeur kat BaATe To piypa oTo
doxeio YuEng.

Xpovog eTolpaciag: mepimou 40-50 Aetrra.

MpoéTaon:

Mmopeite va cuvdudoeTe To amAd piypa Tou aywToU pe:

- 40 yp. Koppardakia kapudiwv, $ouvVToUKLWY, GLOTIKLLV

- 40 yp. kopparakia faxapwpévwy ¢polTwv

- 40 yp. peydha koppdria amé cokoAdra uyeiag 1| 8 yp. kavéha

Ta uhika tTou Ba emAéEeTe Ba Tpémel va TpooTeBolv oTo piypa oTa piod Tng eTolpaciag,
€VW 1 kavéla ptropei va pooTedei pali pe Toug KPOKOUG.

Coupe Dame Blanche

(yra 4-5 artopa)

- ATAS6 maywTo, 4-5 Kolovara motripla, 4-5 ykodpéTeg, LeoTd yapviplopa cokoAarag (BA.
oelida 24).

MepixUoTe To TaywTd pe ioeg MoodTNTEG LeGTOU YapvipionaTog cokohdaTag.

ZepPipeTe apéowg.

MaywTé ppdouia

- 200 yp. ppéokieg pdouleg

- 90 yp. Taxapn axvn

- | kpokog aByou

- | kouTaMd coUTtrag Xupog Aepovt
- 225 ml mAfjpeg ydAa

- 100 ml kpépa yahaxTog

» T[AOvete Tig pdouleg. MoATomomoTe Tig pali pe To XUpd Aepoviod, To ydAa, T Laxapn
Kat Tov kpoko. AvakatéPte To piypa Tng ppdoulag pe Tnv kpéua yalaktog. BeBaiwbeite
OT1 6Aa Ta uAika €xouv avakaTeuTei kahd. EvepyomoinoTe T ouokeur) kai BaATe To piypa
oTto doyeio PUEngG..

Xpovog eTolpaciag: mepimou 35-45 Aetrta.

MpoéTaon:
AvTi yia $pdouleg prmopeiTe eTTiong va XPNOILOTIOCETE:
200 yp. ToAToTronpéva pupTidla, pupTiAa, opéoupa 1| fatépoupa.
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Coupe Ambrosia

(yia 4-6 atopa)

- MaywTd $pdouia

- 4-6 kolovdra moTrpla

- Mepia ohékAnpa opéoupa kar/fy AMeg moikiAieg poupwv (padi pe Ta koTodvia)

- 4-6 KouTaAdkia olpoTL dpdoula, avakaTepévo e 2-3 KouTallég ocolTrag kouavTpw 1 Alkép
TTOpPTOKAAL

- Mepika dpéoka pulapakia pévrag

- 125 ml kpépa cavrryi

- 4-6 ykodpéTeg

MaywTé pmravava

- 250 yp. Wpipeg prmavaveg
- 100 yp. Zaxapn axvn

- 1,5 koutaAd xupdg Aepovi
- 75 ml kpépa yahakTog

- 250 ml mAfpeg yaia

» [loAtomoioTe Tig prravdveg padi pe T faxapn kat 1o Xupd Aepoviol. AvakatéPte kaa
TOV TTOATO prravavag pe Tnv KpEPa Kat To ydAa.

» EvepyomoioTe T cuokeun| kat BdATe To piypa oto doxeio Yu&ng.

Xpobvog eTolpaciag: mepimou 40-50 Aerrra

CoupeMelanie

(yia 4-5 artopa)

- MaywTé prravava

- 4-6 Kolovara ToTrpla

- | peydhn pmavava koppévn oe $éteg

- 4-6 xouTahdkia Aikép pe fdon To ayo
- 4 kouTalilég Aikép prravava

- 4-6 kapUdia Koppéva oTn péomn

- 2 akTwvidia koppéva o€ PETEG

- 8 xouppadeg xwpig KoukoUTola

- 125 ml pepiccdg xTutmpévn Kpépa cavTlyi Tou oepfipeTal XwploTd.

MaywTé pe yiaolpTL kar ppouTa

- 250 yp. ppéoka ppolTa (LUpTIAG, cpéoupa, GpAaouleg)
- 100 yp. Zaxapn axvn

- 50 ml kpépa ydiaxTog

- 375 ml yiaoUpTi

- | kouTaAd xupog Aepdvi

» 21N dwroypadia urdpyel n mpdTaon oepPipioparog. MAGvete Ta dpouTa. MoATomomoTe
Ta padi pe T Zaxapn kat To Xupod Aepoviol. MpocBéoTe To piypa Twv ¢ppolTwy oTo
yiaoUpTL Kal TNV Kpépa. BefaiwBeite 6TL dAa Ta UAikd €xouv avakaTeuTei Kald.

» EvepyomoioeTe TN ouokeur] kat BaATe To piypa oto doxeio YPuEng.

Xpoévog eTolpaciag: mepimou 35-45 Aemrra.
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MaywTté pe avaPpukTikd

(yra 4-6 atopa)

- 4-6 KouTaAlég TTAywTO YlaoupTL He dpolTa

- 4-6 YnAa motrpla

- 50 yp. ppdaouleg kat 50 yp. opéoupa moAtomroimpéva pali pe | koutahia colmag yAdoo
Caxapng

- 4-6 Aepodvia Koppéva oTn péon 1 p€teg mopTokaiiol

- 4-6 kaAapdkia

- 125 ml kpépa cavrryi

- avBpakoUya Aepovada

MaywTté pavyko

- 300 yp. wpipa pavyko, kabaplopéva kal Xwpig koukouTola
- 90 yp. Laxapn axvn

- 2 kouTaAiég coUtrag péAL

- 2 kouTaALEég ocoUTTag XUPog Aepdvi

- 50 ml kpépa ydhaktog

- 250 ml mAripeg yaia

- | kpdKkog afyol

» [loAtomoioTe Ta pavyko pali pe 1o Xxupd Aepgovioy, Tn Taxapn, To HéAL, To yYaha kal Tov
Kkpoko. MNpocbéoTe avakaretovrag Tnv kpépa. BeBawwbeite 611 OAa Ta uAika €xouv
avakarteuTei kaAd. EvepyotroioTte T cuokeun kal faATe To piypa oto doxeio Pu&ng.

Xpovog eTolpaciag: mepimou 35-45 Aemrra.

MpoéTaon:
AvTi yla pavyko PTTopeiTe €1TioNG va XP1NOIHOTIOINOETE:
300 yp. ToATomroinuéva Bepikoka 1 podaxiva

Tropical Night coupe

(yra4-5 artopa)

- MaywTd pavyko

- 4-5 Kolovara moTrpla

- 4 kouTaAilég coUtrag Aikép TTopTokdAL 1§ 4 kouTahdkia Aikép ¢poUlTo Tou TTdboug
- 2 pTTavaveg KOPPEVEG OE PEYANEG PETEG

- 4-5 péTeg TOPTOKAAL, KOPHEVEG OTN HEOT

- 2-4 kouTahdkia TpILpEvn Kapuda

- 4-5 mpdaociva kepaodkia yla KOKTEIA

- 125 ml pepikwg xTummpévo, xwpig Laxapn avbdyaia
- 4-5 ykodpéTeg

MaywTté Bavihua

(yra 4-5 artopa)

- 2 kpoKol afywv

- | apyd

- 125 yp. Taxapn axvn

- 5 yp. Laxapn Pavikiag
- 400 ml mAripeg yaia

- 150 ml kpépa ydhaxTog
- 5 yp. kopvAaoup

» BadhAte Toug kpodkoug, To afyod, Tn Laxapn, Tn Laxapn Pavikiag kai To kopvpAdoup o€ éva
prroA. XTutmoTe pe To Hi&ep WOoTTou oL kpoKkol oXedov va acTipicouv. ZeoTAveTe Aiyo To
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YaAa. MpocBéoTe To LeoTd yaha oTadiakd oTo piypa Twv afywv. Otav 6Aa Ta uhika
avakaTeuToUv kahd, BAATe To piypa oe €éva okelog.

» ZeoTdvete oe pétpla Beppokpacia yia mepimou |-2 AemTd, avakarelovrag cuvéxela.
Bepaiwbeite 611 To piypa dev Ba Ppdoel. Av To piypa ofoAidoel, avakatéPre To piypa yia
pod AemrTéd pe pia pdpdo pmAévrep, €va umAévrep 1) éva pikep. AprioTe To piypa va
Kpuwoel oe Beppokpacia Puyeiou kal TpocbéoTe TV kpépa. EvepyomoinoTe Tn cuokeun
Kat BaATe To piypa oto doxeio YPu&ng.

Xpoévog eTolpaciag: mepimou 35-45 Aemrra.

Monta Rosa

(yia 4-6 atopa)

- MaywTé Bavihia

- ZeoT6 yapvipiopa kepdot (BA. oeAida 23)
- 4-6 kolovdra ToTrpla

MepixUoTe To MaywTod pe To LeoTd yapvipiopa kepdaot akplPwg mpiv oepPipeTe.

MaywTté ocokoAara

- 3 kpdKol apywv

- 100 yp. yAaco Zaxapng

- 250 ml mArjpeg yaha

- 200 ml kpépa yahaktog

- 15 yp. kakao

- | kKouTaAdki yAukou oTiyplaiog kagég

» XTUTMOTE TOoug KPOKOUG TwVv afywv pe T Laxapn, To kakdo, To oTiyplaio kadpé kat 50
mlamé To ydha péxpt va dialubei To kakdo. NpocbéoTe To uTGAoLTTO YaAa Kal
avakaTéPTe Kahd. XTUTMoTe TV Kpépa wotiou oXedov va oTékeTal. [NpocBéoTe To piypa
TOU Kakdo oTny kpéua cavtiyi. BeBaiwbeite 6T1 6Aa Ta uhika €xouv avakaTeuTel kKad.

» EvepyomoioTe T cuokeur| kat BdATe To piypa oto doxeio YPu&ng.

Xpoévog eTolpaciag: 35-40 Aerrra.

MpéTaon:

Mmopeite va mpooBéceTe Ta €&ng UAIKA oTo ammAd piypa maywTol cokoAdra, 6Twg Tr.X.:
40 yp. xovdpokoppéva Ynpéva pouvToukia 1) apiydaia

MNpocBéoTe oTo doxeio Ta UAIKA TTou €xeTe emAéEeL oTa PIod Tng eTolpaciag.

Coupe Jacquot

(yia 4-5 aropa)

- MaywTd cokohara

- 4-5 maTdkia Tou yAukoU

- 4-5 peydha ocou

- 4-5 kouTaAiég colTrag yapvipiopa cokohdTag, avakaTepévo pe 2-3 kouTallég coutag Akép
Kkapé

- 150 ml kpépa cavrryi

- 4-5 kapUdia Koppéva oTn péomn

- Mepica dulapdkia pévrag
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MaywToé poéka

- 3 kpokol afywv

- 100 yp. yhaco Taxapng
- 250 ml mAfpeg ydAa

- 200 ml kpépa yahaxTog
- 6 yp. oTiypiaiog kadég
- 5 yp. Laxapn Pavikiag

» AwalloTe Tov Kadé oe | kouTald Tng colmag LeoTo vepd Kkal adprjoTe TO Va KPUWOEL.
XTtummoTe Toug kpdkoug pe TN Laxapn kat T Laxapn Bavikiag, To dialupévo kadé kal To
yYaha. XTutmoTe TNy kpépa wotou oxedov va oTékeTal. [MpoobéoTe To piypa kapé otnv
Kpépa oavtiyi. BefawwBeite 611 OAa Ta uAika €xouv avakaTeuTei kKald.

» EvepyomoimoTe T cuokeun kat BaiTe To piypa oto Soxeio PuEng.

Xpodvog mpoeTolpaciag: mepimou 35-45 Aemrra.

MpoéTaon:

Mmopeite va mpocBéoeTe Ta €&ng oTo MaywTo poka: 40 yp. Tpippévn Aeukr) ookolara,
ookoAdra kapapelé 1) amAn) cokoAarta. MNpocBéoTe oTo PTMOA Ta UAIKA TTou emmAé€aTe oTa
Hiod Tng eTolpaciag.

Don Paulo

(yra 4-5 artopa)

- NaywTd poka

- 4-5 houkoupadeg

- 4-10 $ouvToUlkia, BouTnyléva oe KOVIAK Kal KOUPEVA O GETEG
- 4-5 apuydalwTa

- 125 ml kpépa cavrryi

- 4-5 KoKKIva KEPACAKLA Y1A KOKTELA

- Mepika ¢ulapdkia pévrag

MaywTt6 T8ivrlep pe péAL

- NaywTd poka

- 70 yp. Caxapn axvn

- 1,5 koutahid coumag opodm TEivrLep

- | kouTaAld coltag péAL

- 35 yp. mmepdpila (TCiviLep) o€ Kopparakia
- 300 ml mAfpeg yadAa

- 200 ml kpépa yahaxTog

- 3 kpokol afywv

- | kouTaAdki kopvdAdoup

» Bdl\te Toug Kpokoug, TN Taxapn kal To kopvpAdoup o €va pmmoA. XTummoTe pe To pigep
WOoTToU oL KpoKoL oXedoév va acTipicouv. ZeoTdveTe Aiyo To yaha. MpocBéoTe To yaha
oTadlakd oTo piypa Twv afywv. Otav 6Aa Ta ulikd avakateuTolv Kald, BAaATe To piypa
oe éva okelog.. ZeoTAveTe o€ PETPLa Beppokpacia, avakaTelovrag ouvéxela yla TTepiTTou
2 Aemrtd. Mnv a¢rjoeTe To piypa va Bpacel. AdrioTe To piypa va Kpuwoel ot Beppokpacia
Yuyeiou. AvakatéPTe To TAYWHEVO Piypa PE Ta KOPPATAKLa TITEPOPLLaAg, TO OlpoTL
TCivrLep, To péAL kal TNV Kpépa. BePfaiwbeite 611 OAa Ta ulikd €xouv avakarteuTei kaAd.

» EvepyomoimoTe TN cuokeun kat BaATe To piypa oto Soxeio PuEng.

Xpodvog eTolpaciag: 40-50 Aetrta.
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Coupe Mikado

(yia 4-5 artopa)

- MaywTé TCivrlep pe péAL, 4-5 kohovara moTtrpla

- 40 yp. pouokepéveg oTadideg avakaTeéveg pe

- 4 kouTaAilég colTrag poupL

- 2 kouTaAiég ooutrag opdm TLiviLep Kkal | kouTalid colmag kopparakia mmepdpilag
- 4-5 opmpeliToeg

- 4-5 ykodpéTeg

- 125 ml kpépa cavrryi

MaywTé pe palakod Tupi kéTaTy
350 yp. pakakod Tupi k6TATL

200 ml yadAa

125 yp. Taxapn axvn

150 ml kpépa ydhakTog

15 yp. Laxapn Paviliag

» XtummoTe TV Kpépa pe Tn Jaxapn kat T Laxapn Baviliag wotrou oxedov va oTékeTal.
AvakatéTe To TUpi K6TATL Kal To YaAa. AvakaTéyTe To piyda Tou TUploU Pe TNV KpEpa
oavTlyi. BeBawwBeite 611 6Aa Ta uAika €xouv avakareuTei kahd. EvepyomoinoTe T
ouokeut| kat BdiTe To piypa oto doxeio YUu&ng.

Xpoévog eTolpaciag: mepimou 30-40 Aerrrd.

MpéTaon:

Mmopeite va avapi&eTe To MaywTo pe Tupi KOTATL pe UAIKA OTTWG:
* 50 yp. pouokepéveg oTadideg 1

* 50 yp. kopparakia podakivo 1 Bepikoko

Coupe Moon Fever

(yra4-6 aropa)

- MaywTd pe Tupi k6TATy

- 4-6 kolovdra ToTrpla

- 2-3 ToATomroInpéva akTvidia

- 150 yp. opéoupa, Batédpoupa 1 ppaouieg
- 125 ml kpépa cavrryi

- puM\apdkia pévrag

- 4-6 TaywToYKOPPETEG

Fpavita Aepéwvi

(yia 4-6 atopa)

- Xupog /2 mopTokaAiol

- 250 ml ¢ppéorog xupdg Aepoviol
- 450 ml opom (BA. oeh. X)

- | aompadi afyou

» [poocBéoTe To XUpd Agpoviol Kal TopTokaAlol GTo CLPOTL, avakaTelovTag Kaid.
XTutmoTe To aoTpddt affiyol woTtrou oxedov va OTEKETAL Kal TIPOoBECTE TO OTO piyHa.
BeBaiwbeite 611 6Aa Ta UMIKA €xOuv avakaTeuTel KAAd.

» EvepyomoioTe T cuokeun kat faATe To piypa oto doxeio YPU&ng.

Xpoévog eTolpaciag: 25-35 Aerrra.
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Yellow Light

(yra4-6 artopa)

- Mpavita Aepovi

- 4-6 YnAa kpacomoéTNPA

- 3 Aepodvia koppéva oe GETeG

- 3 KEpAocAKla yla KOKTEIA

- ¢ppéoka pulapakia pévrag

- epimou | prroukdM appwdeg Aeukd kpaoi

Mpavita Tpommkwv ¢ppouTwV

- 200 yp. ppéoka Eephoudiopéva akTividia

- 100 yp. ppéoka EedpAoudiopéva pavyko Xwpig koukoUTola
- 150 yp. ppéokog Eeproudiopévog avavag

- 300 mlowpoém (BA. oegh. 5)

- XUHOG | Agpoviol

- 1,5 dl kpuo vepd

- | aompadt afyol

» [loAtomoioTe Ta ¢ppolTa pali pe To XUpd Aepoviol Kat To olpoTL. XTUTIOTE To acTipadt
apyoU woTtrou oXedoéV va oTEKETAL, ETA avakaTEPTe Pe To piypa ¢pouTwy Kal To kpuo
vepo. BePawwbeite 611 OAa Ta uhika €xouv avakarteuTei kaAd. EvepyotroinoTe T cuckeun
Kal BaATte To piypa oto doyeio PUEng.

Xpoévog eTolpaciag: 25-35 Aerrra.

Coupe Green Delight

(yia 6 aropa)

- M'pavita Tpomikwv ¢polTwv

- 6 kohovdra moTnpla

- 2-4 kouTahiég couTtrag Aikép TTPACIVO TTOPTOKAAL 1) akTvidio
- 2 akTwvidla koppéva oe pETeG

- | Aepdvi koppévo oe dpéteg

- 12 kéKKiva kepaodkia yla KOKTEIA

- pepika dulapdkia pévrag

- 125 ml kpépa cavryi

Mpavita avava

- 225 yp. ppéokog avavdg

- 300 mlowpom (BA. oeh. 5)

- | kouTaMd couTtrag Xupog Aepovt
- | aompadt afyou

- | dl kpUo vepo

- ZepMoudioTe Tov avava

» ZedloudioTe Tov avavd kal apalpécTe Tov OkANpo TupTva Kat Tig GUTPEG.
MoATtomomoTe Tov avava padi pe To oLpoTIL Kal TO XUHO Agpovi. XTummoTe To acTipddt
WoTrou oxedo6v va oTéKeTal Kal TPooBEcTe To oTO piypa Tou avavd. MNpocBéoTe To KpUO
vepo. EvepyomoinoTe T ouokeur) kal BaAte To piypa oto doyeio PUEng.

Xpovog eTolpaciag: 40-50 Aemrra.
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Coupe Coppa Cabana

(yia 6 aropa)

- 125 yp. mAupéveg, moATomoinpéveg ¢paouleg,

- AVAKATEPEVEG PE 2 KOUTAALEG KPEPA YAAAKTOG

- | $pouTo aoTépl (kapapumora) Koppévo o GETEG
- 2 KouTaALég pouokepéveg oTadideg

- 2 KouTaMLEG TPIPUEVT COKOAATa

- 125 ml kpépa cavryi

- pepika pulapdkia pévrag

- 6 YKodppETEG

Moug maywTté ppaouia

- 500 yp. ppaouheg

- 300 ml opom (BA. oeh. 5)

- XUHOG | Aepoviol

- 2 aompadia aywv

- 50 ml kpépa yahakTog

- MAUveTe TIG dpaouleg kal TTOATOTTOINOTE TIG

» [AOvete Tig ppaouleg. MNMoATomoinoTe Tig pali pe To XUpod Agpgoviol Kal To CLPOTIL.
XtutmoTe Ta acTrpddia woTtou oxeddv va oTékovTal. AvakatéPTe To PHiypa pe Tig
$pdaouleg e Ta xTummpéva acTpadia kal mpoobéoTe TNV Kpépa. Befaiwbeite 611 6Aa Ta
UAIkA €xouv avakateuTei kahd. EvepyomoimoTe Tn cuokeun kat BaATe To piypa oTto
doxeio Puéng.

Xpoévog eTolpaciag: 45-55 Aerrra.

Coupe Margit

(yia 6 aropa)

- Moug maywTté ¢ppdouia

- 6 Kohovara ToTHpla

- 6 peydheg ppdouleg TTAUPEVEG KAl KOPPEVEG OFE PETEG
- 3 kouTaMiég olpoTL dpouTo Tou Taboug

- 3 kouTaAiég Aikép ppdouia

- 125 ml kpépa cavryi

- 6 dulMapakia pévrag

- 6 YkodppETEG

Moug maywTé kepaot

- 550 yp. kepdoia xwpig koukoUTola

- 300 ml opom (BAéme oeAida 5)

- XUHOG atro /2 Aepovi

- 2 aomipadia afywv

- 50 ml kpépa yahaxTog

- 2 kouTaMLéG papaokivo

- MoAtomoioTe Ta MAupéva Kal Xwpig koukoUTola kepdola

» [loAtomoioTe Ta MAUPEVa Kal Xwpig koukoUTola KEPACLA UE TO XUPO AepoVL, TO CLpOTTL
Kal To papaockivo. XTummoTe Ta acmpddia wotrou oxedov va oTékouv. AvakaTéyte To
MiYHaA KEPAOLWV HE TA XTUTINHEVA aoTipddia Kal HETA TTPOoOECTE TNV KpEpa YAhaKTog.
Befaiwbeite 611 6Aa Ta ulika €xouv avakarteuTei kald. EvepyotroinoTe T cuokeun kat
BaATe To piypa oto doxeio YPuEng.

Xpobvog eTolpaciag: mepimou 50 Aerrta.
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Montanara

(yia 6 aropa)

- Moug maywTo kepdot

- 6 mardakia Tou yYAukou

- 6 KPUEG KPETTEG

- ppouTtocaldra, m.x. akTividia, paciva otadpUAia, ppdouleg, polpa, axAddia
- Hepika ppéoka pulapdaxia pévrag

- KpETeg TacTmaliopéveg e YAdoo Laxapng

MaywToé prraBapoua

- 500 ml kpépa yahaxTog

- 8 yp. duadavn Zehativn

- 3-4 kouTahiég vepd

- 100 yp. Gaxapn axvn

- 4 pe 5 koutahiég papackivo

- 4 aompddia afywv

- 60 yp. kopparakia faxapwpévwy ¢polTwv

» MouokéPTe Ta pUAa CehaTtivng o €va pmmoA pe kpuo vepd. XTutmoTe Atydkt Tnv Kpépa
pali pe Tn pion moodTNTA LAXapPnG, £WG OTOU ATTOKTNOEL TTUKVOTNTA, aAd OXL WoTTou va
oTékeTal. XTUTMoTe Alydkl Ta acmpddia pe Tnv utrdloirm faxapn. ZeoTaveTe To vepd o€
éva okelog. BydAte To okelog amd T ¢wTLd kal diaAloTe Ta oTpayylopéva $uAAa Tng
Tehativng oTo vepd. MNpoobéoTe To papackivo kai aprioTe To Piypa va KPUWOEL
AvapiTe TNV Kpépa pe Ta XTUTMUEVA aoTipddia Kal oTn CUvEXEld avakaTéPTe Ta PE TO
piypa tng Zelativng. BeBawwbeite 611 6Aa Ta uAikd €xouv avakaTteuTeil Kaha.
EvepyomoinoTe TN ouokeur| kat Baite To piypa oto doyeio PUEng. MpoocbéoTe Ta
Caxapwpéva ¢ppouTa oTa piod Tng erolpaciag. Xpovog etolpaciag: mepimou 45-55 Aemrra.

Coupe Helene

(yia 4-6 atopa)

- MaywTé pmapapoud, 4-6 mardakia Tou yYAukou

- 16-24 pifrocia

- 4-6 KouTallég yapviplopa TTaywpévwy ¢pouTwy,
- T.X. $pdoula 1 cpéoupo,

- 4-6 kouTaAl£g YlaoUpTL

- dulapakia pévrag

» [epixloTe To yapvipiopa ¢polTwy oTn PECT] TOU TTIATOU Kdl OTN cuvéxela BAATe To
YlaoUpTL OTO KEVTPO TOU yapvipioparog. XpnoipotolnoTe éva pafddki yia Tnv avauién
KOKTEIN TIPOKELPEVOU va TpaPrigeTe pia ypapur amd To KEVTPO HEXPL TNV AKpn Tou
mdTou.

MaywTé axAad: kai Bepikoko

- 150 yp. Bepikoka (xwpig koukouTola Kkal kabaplopéva)
- 150 yp. kaBapiopéva axAadia

- 90 yp. Taxapn daxvn

- 200 ml A peg yaAa

- 100 ml kpépa yahakTog

- 2 kouTaALég coUTTag XUpog Aepoviol

» [loAtomoioTe Ta ¢pouTa pali pe To XUPd Agpoviou, Tn Laxapn kat To ydia. NpocbéoTte
v Kpépa. BePawwbeite 6TL OAa Ta uhika €xouv avakateuTei kald. Evepyomoiote T
ouokeun kat BaATe To piypa oto doxeio PuEng.

Xpovog eTolpaciag: mepimou 30-40 Aerrra.
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Carnaval dei Ragazzi

(yia 6 aropa)

- MaywTd axAad: kai Bepikoko

- 6 marakia Tou YAukoU

- 6 kekdkla pe Teh€é 1) YAukiopaTa pe Zehé

- 18 xpwpaTioTég cokolaTeg

- 6 pmMoKOTA e EMIOTPWOT cokoAdTag

- 6 YAukiopaTa pe TeAé 1) kapapelitoeg-CeAedakia

MaywT6 mouTtiyka avava

- 350 yp. ppéokog avavag

- 200 yp. yhdoo Taxapng 1 {dxapn axvn
- 400 yp. kpépa yahaktog

- | kouTaAd xupog Aepdvi

» ZedloudioTe Tov avavad kal apalpéoTe To okAnpd Tuprva Kal Tig ¢UTpeG. MoATomomoTe
Tov avava padi pe T faxapn kal To XUPO Aepdvi. XTUTmMoTe Alydkl Tnv KpEua.
AvakatéTe To pHiyua Tou avava pe Tn XTUTIMPEVT Kpépa oavTryi kal Befaiwbeite 6TL dAa
Ta uhikd avakatedTnkav kahd. EvepyoroioTe Tr ouokeur kat BaATe To piypa oto doxeio
P0Eng. Xpoévog eTolpaciag: mepimou 45-55 Aerrra.

Kéwk mraywTou Caprice
(yia 6-8 artopa)

- MaywTd mouTiyka avava

- | doppa yia kéik pe amoomwyevn Baon, diapétpou 20-22¢k.
- AaddékoMa

- | mavreomavt

- 6 péTeg avava

- | kovoépPa pavrapivia

- akTwvidla

- 125 mlkpépa cavryi

- Aikép av To embBupeiTe

- MpwTa, oTpwoTe T $épua

» [pwTta oTpwoTe TN $pOppa pe Aadokolha. TomobeTroTe £éva oTPOYYUAS KOUPATL
AadokoAag oTn Bdaon kal éva eTiunKeg KOPPATL oTa TAdyla. TomoBeTroTe To okelog
oTov kartaPUuKTn yia TIEPITIOU [LIOT] WPa TIPLV TO YEUICETE, £TOL WOTE va pn AloeL o
Tayog 6tav Ba £pbel oe emadr pe To okelog.

MNa va yepioete To okevog:

» Koyrte To Tavreomavi o€ 2 oTPWOELG Kal TOTTOBeTROTE T pia oTn fdon Tou okeloug.
MaocmalioTe TNV KATW oTpWoT pe Aikép av To embBupeite. KaAiYTe To Tavreotavi pe pia
OTPWOT) TTaywTou Kal TomoBeTroTe UeTd Tr SelTEPN OTPLWOTN TTAVTECTIAVL ammd Tavw.
KaAiyte To okelog pe xapti. Bakte 1o kéik oTov kataukTn yia mepimou | wpa
(avahéywg pe To Téoo okAnpo cival To TaywTo). Mpiv oepPipeTe, BarTe TV matéda
oepPipioparog oto Puyeio yia Aiyn wpa.

lNa 1o ogpPipiopa
» AdaipéoTe Ta Aaiva Tou okeloug, TOTTOBETHOTE TO KEIK avamoda oTo TATo Kal
adaipéoTe TNV amooTwpevn Bacn. X1 ¢wToypadia BAETeTE pia mpoéTacT SlakGoUNoNG.
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MaywTté ppaoula xwpig Taxapn
(yra mepimou 8 pepideg Twv 75 yp.)
- 2 $UANAa didadavn Telativn

- 375 yp. dpéokieg pdouleg

- 1,5 koutahia xupodg Aepovi

- 90 yp. Taxapivn (Sionon)

- 150 ml kpépa yahaxTog

- 4 kouTaliég vepo

» MouokéPTe Tn LelaTivn oe éva prmol pe kplUo vepod. MAUveTe Tig dpdouleg, petd
TTOATOTIOINOTE TIG WE TN Laxapivn kal To Xupod Aepoviou. AlalloTe Tn Lehativn oe 4
KkouTallég coutrag LeoTo vepd. AvakatéPre T Siahupévn CehaTivn oTov TTOATO
$pdoulag. AprioTe To piypa va kpuwoel. XTUTIOTE TNV Kpépa woTtou oxedov va
oTékeTal. AvakatéPTe TNV Kpépa oavTlyi pe Ta urdAoima ulikd. BeBalwbeite 611 6Aa Ta
ulikd €xouv avakarteuTei kahd. EvepyotroifoTe T cuokeun kat BaATe To piypa oto
Soxeio Yuéne.

Xpodvog eTolpaociag: mepimou 25-35 Aemrra.

MpdéTaon:
AvTi yia ¢pdouleg pmopeite va xpnoipotoinoete Ta e€ng ppolTa Xwpig va emmpeacTolv oL
apiBpoi Tou avapépovTal mapakaTtw: 375 yp. Batoépoupa, opéoupa, fokkivia 1§ ramayla

| pepida maywTtol Twv 75 yp. mepLéxel:
95 kcal/395 kJ, 3 yp. udaravlpakeg, | yp. mpwTeivn, 6 yp. Aimog

Dama Rosabianca

ava pepida

- MaywTé $ppdoula 1| Bavikia

- | maTtdkt Tou yAukou

- | mopTokdM oe Tepayla

- /2 $polTo Tou TTaBoug KaTda TPOTIUNoN (XPNOLHOTTOIOTE POVO TOUG OTIOPOUG Yia
diakéopnon)

MaywTté xwpig Taxapn

(yra mepimou 7 pepideg Twv 75 yp.)
- 300 ml mAripeg yaia

- 60 ml kpépa yahakrog

- 60 yp. Laxapivn (Sionon)

-2 apya

- 20 otaydveg dpwpa Paviliag

- XTutmoTe Ta afyd pe 1o ydia

Xpoévog eTolpaciag: mepimou 30-40 Aerrrd.
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Ipepida maywTou Twv 75 yp. epLEXEL
85 kcal/355 kJ, 2 yp. udartavBpakeg, 3 yp. mpwTeivn, 5 yp. Aitmog

>

O1 mapamavw ouvtayég xwpig Laxapn mepléxouv Té6oo Aiyoug udaravbpakeg (=Laxapn
Kal apuho) ava pepida woTte pla pepida va unv emmpedlel oxedov kabolou To emimedo
Tou cakxdpou oTo aipa. Mia pepida, Aowmdy, propei va karavahwbei xwpig va xpelaoTei
va a¢alpebei katL amd ) Siarra Tou drafnTikou.

Av 1 Caxapivn Sionon &ev gival diabéoiun pmopei va avrikaraotabei pe avrioTolyn
YAukavTikr oucia og okévn. [la T cwoTr cuvoxr Tou maywToU xpetaleoTe pia
yAukavTikn oucia og okdvn pe dyko avTioTolyo TnG ouvnBiopévng Taxapng. MN' autd To
AOYo, ol cupTTuKVWEVEG YAUKAVTIKEG ouoieg (T1.x. AotrapTapun) dev pmopouv va
XpnoipotmomnBolv oTnv mapackeur maywTtoU. ZupfouleuTeiTe To pappakotold cag 1 To
diaitohdyo cag.

21rjuepa, ot diafnTikoi prropouv eTmiong va Tpwve daynta ota otoia €xel xprolpomolndei
n ouvnOng Zaxapn. QoTdoo, oTnV TepimTwon auTtr epappolovral oplopéveg
kateubuvTrpleg odnyieg. MNa mepalTépw TAnpodopieg, cag cucTHVoupE va
oupPouleubeite Tov yiatpod 1) To diaiToAdyo cag.
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