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12 natdtec HETPLEC KAAG TTAVUEVEC

* 1 KIAS XTamddL, KABAPLOUEVO KOL KOPUEVO OE ULKPA KOUUATLY
Y2 @ALTCAvL Kpaol KOKKLYO Enpd

® 1 KPEUMOOL LEYAAO YIAOKOUUEVO

2 OKeA(BEC oKOPOO YIAOKOUUEVO

1 @ALTZAVL VTOUAETEC AMOPAOLWHEVEG KL YIAOKOUMEVEG

Y2 @ALTCAvL AddL

1 @UAAO B&evng

® 5-6 KOKKOULG TILEPL

OAQTL (Yo TIC MaTdTEC)

® 2 KOuT. oolmac¢ KAMmnoPEn EXPULPLOPEVN (YLa TO yapviplopa)

Awadikaoia

Bpdlete TIC MATATEC OAOKANPEC ME TN QAoLOA Toug Ot A@Bovo vepd yla 10-15
AEMTA YL VO HOAOKWOOLY Kal TIG oTpayy(leTe.

KéBete KaTd MAKOG €va «KaATdKL» amd KABE maTtdTa Kol To QUAATE. Adeldlete TIC
notdteg agrpvovtac 1,5 ek. ndxog and yixa kot TI¢ aAatilete eAa@pd. TIC aPAVETE
oTnv akpn.

Balete to xTamddL, TO KPEUMOOL Kol TO OKOPdO 0€ KATOAPOAQ KOl QQAVETE va
Bpdoel pe 1o CWHO TOLUC XWPIC va mpoobéoete vepd. Otav mel to vepd ToOUL,
NMPOCOETETE TO AQDL, 0OTAPETE yia 5 AenTd KOl OBAVETE PUE TO Kpaol.

Plyvete tnVv vtopdTa, T 84&@vn KAl TOUG KOKKOUG TmePLoD. ZiyoBpdlete TO
XTamnddL yia 30 Aentd mepinov, HEXPL VA HOAXKWOEL KOL Vo MEIVEL UE TN OAATOQ TOUL.

MepiCete TIC MOTATEG PE TO XTATMOOL, XWPIC va eE€xel and To xe(AOG TOUG, KAl TLG
oKeMAleTe ME TA «Kamdkia». WAvete oe npobepuaocuévo @olpvo otoug 180°C yua
30-40 Aentd, pEXPL v YnBoOV ol maTtdTeg. Apatpe(te Ta Kamdkla Kal oepBipeTe TLC
noatdteg okopnifovtag and ndvw Alyn kK&mnmapn.
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