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10% zl'ava

pre zakaznikov Klarfit:

Fitness a zdrave jedlo __

zlavu fitnessovym nadSencom na

vSetky produkty uvedené v tomto

= 7 7
I d u u n a S = receptari. Staci pri nakupe jednoducho

vloZit kod klarsteinfood na

ruka v ruke! e

S Klarfit sme vytvorili znacku pre fitness vybavenie, s ktorou
si zadiato¢nici, ako aj pokrodili pridu na svoje $portové chutky.
Vdaka Sirokej Skale produktov pre kazdu uroven Vam
pomdzeme dosiahnut Vase fitness ciele.

Pre zdravy Zivotny Styl je nie délezité len pravidelné
Sportovanie, ale aj vyvazena strava. Jednoznacne tu plati:
VSetko je to o spravnej kombinacii! Z tohto dbévodu Vam
pondkame v brozike Healthy Fitness Kitchen — powered
Klarstein - naSich 10 najlepSich fitness receptov, ktoré su
obzvlast vhodné na doplnenie energetickych zasob pri
intenzivnych tréningoch.

Klarstein je ten pravy partner na zavedenie zdravého
stravovania do beZzného Zivota. Inovativny kuchynsky
pomocnici presvied¢aju nielen svojim modernym designom a
jednoduchou obsluhou, ale aj svojou kvalitou.

V receptari sa nachaddza to najlepSie zo zdravej fitness
kuchyne: od zelenych smoothie aZz po plnohodnotné hlavné
jedla.

Zeldme Vam vela zébavy pri vareni a dobrl chut!



http://www.klarstein.sk/

10% discount

. for Klarfitcustomers:

I: O r u S e X e r C I S e Klarstein is offering fitness-enthusiastic
3 customers a 10% discount on all products

presented in this guide. Toget the

a n d e at I n g h e al t h y g O discount, simply enter the coupon code

klarfitnessfood on www.klarstein.de

h an d i n h a n d when buying and save.

With Klarfit, we have created a brand of fitness equipment that will bring
bothbeginnersandadvancedathletestotheirathleticlimits, andwitha
wide range of products for every level of fitness, we help everyone achieve
their own fitness goals.

For a healthy lifestyle, regular training sessions are just as important
as a nutritious diet. Here it is clear: it’s all about the balance! For
thisreason, withthe Healthy FitnessKitchen recipe book—powered
by Klarstein — we provide our top 10 fitness recipes, which are
ideal for replenishing the body’s energy storage, especially during
training-intensive phases.

Klarsteinisthe ideal partner for integrating ahealthy dietinto everyday
life. The innovative kitchen helpers and trend products convince not only
withtheir moderndesign and ease of use, butalsowith theirquality.

In the recipe book, you can find our absolute highlights of the healthy
fitnesskitchen: fromgreen smoothiesto full-fledged maindishes.

We hope you enjoy trying them out, and bon appetit!



https://www.klarstein.de/

KLARFIT FITNESSRECEPTY

Dvojvrstvoveé smoothie Two-Layer Smoothie

Dve superjedla v jednom smoothie! Chia semienka su semienka bohaté na protein a stopové prvky s napuciavacim . Twosuperfoods combinedin onesmoothie! Chiaseeds
efektom, ktoré nasytia. Koren maca je tiez skutocnou Zivotne doleZitou bombou. : areproteinandfibre-rich seeds, swellinthe stomach after
consumption,andarethussustainablyfilling. Themacaroot

isarealnutrientbombaswellandfullofvitalsubstances.

250 g strawberries

250g jahod

125g malin
P 125 g raspberries
125g cCucoriedok J .
.. . 125 g blueberries
> dracieho ovocia

(pitahaya) Y»dragonfruit

3 hrusky nashi 3Asianpears

2 banany 2bananas

2 PL Chia semienok 2tbspchiaseeds

1 PL prasku Maca ltbspMacapowder

2 tbsp protein powder
of your choice

2 PL proteinového
pradku podla Vasho
vyberu

1. Forthe first part ofthe smoothie, chop the Asian pears,
1. Na prvu vrstvu smoothie nakrajajte na malé kusky hrusky nashi, banany, dracie ovocie a roztlacte ich na kasu. bananasanddragonfruitintosmall piecesandpuree. Then

Nakoniec pridajte maca a proteinovy prasok spolu s chia semienkami a naplfite zmes do velkého pohéra. add the maca and protein powder and the chia seeds and

Dajte na 30 min zachladit. pourintoalarge glass. Cool for about 30 minutes.

2. Na druhd vrstvu smoothie umyte jahody a odstrafte stopky. Rozmixujte spolu s malinami a 2. For the second part of the smoothie, wash the

Cuoriekami na jemnd kau. Dopliite zmesou pohér a dajte znovu na 30 min zachladit. strawberriesandremovethegreens. Pureewiththe

raspberriesandblueberries. Nowpourintotheglassand

refrigerate again for 30 minutes.

Vitaminy a mineraly — Cerstvé a $tavnaté . Vitamins and minerals — Fresh & fruity

bohaté na proteiny — superjedlo chia semienka High protein — Superfood chia seeds
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KLARFIT FITNESSRECEPTY

Kiwi-meldnovo-matové smoothie

Toto zelené smoothie obsahuje malo kaldrii, ale o to viac vitaminov! Uz aj velké kivi dokaze pokryt dennt davku

vitaminu C pre dospelého Cloveka.

1. Nakrajajte duzinu melonu na kusky. Kivi oltpte a nakrajajte na polovicu.
2. Kusky ovocia dajte do mixéru spolu so Spenatom a listkami maty. Na najvyS$Som stupni rozmixujte na

smoothie. Pripadne pridajte trochu vody.

Bohaté na vitaminy
Cerstvé a favnaté — malo kalorii

@

Kiwi Melon
Mint Smoothie

This green smoothie contains few calories, but all
themorevitamins! Evenwithjustonelargekiwi, thedaily

requirement ofanadult for vitamin C canbe reached.

1. Remove the pulp ofthe melon and cutinto pieces.

Peel and halve the Kiwi.

2. Addthe piecesoffruittothe blender, thenadd thewashed
spinachandtheleavesofthe mint.Pureeeverythingat
thehighestleveltoasmoothie. Ifnecessary, addalittle

more water.



KLARFIT FITNESSRECEPTY

Brazilska ranna acai miska

Bobule acai sU bohaté na antioxidanty. Obsahuju vitaminy, mineraly a mastné kyseliny. Guaranovy prasok

je prirodny potlacac chuti na jedlo, navyse obsahuje kofein, ktory postavi na nohy kazdého ranného frflosa.

2 porcie
400 g mrazeného
acai pyré
300 g malin
1-2 banany
2 CL guaranového
prasku
¥ zvazku thajskej
bazalky

1 PL chia semiacok

Na posypanie:
cerstvé bobuloviny,
kokosové lupienky,

pistacie, ovseneé
viocky

1. Najprv nahrubo nakrdjajte pistacie a osmazte na panvici bez oleja spolu s ovsenymi vlockami.
Nechajte vychladnut.

2. Rozmixujte na smoothie acai pyré, banany, maliny, guaranovy prasok a thajski bazalku a naplnte
zmesou misku.

3. Posypte Cerstvymi bobulovinami, a restovanym pistaciami s ovsenymi vlockami.

Superjedlo Acai & chia semienka
PIné energie — pIné vitaminov

~
\ 4

Brazilian Morning
Acai Bowl

Acai berries are rich in antioxidants. They contain vitamins,
mineralsandessential fatty acids. The guaranapowder
isanaturalappetitesuppressant. Inadditionitcontains

caffeine, livening upyour morning aspart ofthisbowl.

2portions

400 g of frozen
acai puree

300graspberries (frozen)
1-2 bananas
2 tsp guarana powder
1/2 bunch of Thai basil

ltbspofchiaseeds

Toppings:freshberries,
gratedcoconut, pistachios,
hemp seeds

1. Firstchopthe pistachiosroughlyandroastthem
togetherwiththe hemp seedsinafrying panwithoutfat.
Let cooldown.

2. Mix the frozen acai puree, bananas, raspberries, guarana
powder and Thaibasiltoanice smoothie and putinthe
bowls.

3. Garnishthebowlswiththefreshberriesandremaining

toppings.

Superfoodacai&chiaseeds
Richinenergy —Richinvitamins



KLARFIT FITNESSRECEPTY

Ovocna smoothie miska Fruit Smoothie Bowl

Ovocné a farebna smoothie misa poskytuje vela sacharidov a vitaminov pre zdravy zaciatok dna. Toto This fruity and colorful smoothie bowl provides plenty of

farebné jedlo obsahuje mnoho vitaminov, ako aj beta karotén a kyselinu listovu.

2 porcie

carbs and vitamins for a healthy start to the day.
Thiscolorful meal containsmany vitaminsaswellasbeta

carotene and folic acid.

1 mango
1 polovica ananasu
1 grapefruit
1 pomaranc
1 banan
1 avokado
1 tomel

1 mrkva

Poleva: struhany kokos,
bobule goji, semena a
orechy

1. Halvethe orange andgrapefruitand squeezethe juice

ofthe two citrus fruitswithasqueezer. Peel andcore the

1. Pomaran¢ a grapefruit rozpolte a vytladte z oboch citrusov $tavu. Ostatné ovocie a zeleninu ollpte, zbavte . . . )
remainingfruitsandvegetablesandcutintopieces.

jadierok a nakrajajte na kusky. ) ) : . S
2. Addallingredientstogetherwiththe citrusjuice tothe

2. Nakoniec dajte véetky prisady spolu so $tavou z citrusov do mixéra a vymixujte na krémov( masu. o
blenderand pureetoacreamy mass. Putthe smoothiein

abowl and decorate with the toppings.

Vitaminreich —Gesunde Fette



KLARFIT FITNESSRECEPTY

Guacamole : Guacamole

Avokada obsahuju velké mnozstvo vitaminov, minerdinych latok a zdravé nenasytené mastné kyseliny. Avocados contain lots of vitamins. minerals and

Vitaminy rozpustné v tukoch st pri konzumécii avokada lepSie absorbované. Okrem toho zabezpecuju dlhSie healthy unsaturated fatty acids. In addition, they ensure

trvajucu sytost.

longer-lasting satiety.

2 Porcie
1 stredne velké
avokado
2 Cervenej cibule
1 stracik cesnaku
2 cherry paradajky
Stava z polovice
limetky
¥ chill

sol a korenie

1. Peeltheonionandgarlic, thenhalvethe chiliandremove

the seeds. Next, chopeverythinginthe blender. Halve the
limeandsqueezeitout. Halvetheavocados, removethepits

. - . . - . M L o . andscoop out the flesh fromthe skinwith aspoon.
1. Najprv oSupte cesnak a cibulu, chili prepolte a odstrante semienka. VSetko rozmixujte v mixéry. Polovicu scoopou s s sP

limetky od$tavte. Teraz prepolte avokado, odtrafte késtku a duZinu vyberte pomocou lyZice. 2 Nowaddalltheingredients together tothe blenderand

2. Vlozte vSetky prisady do mixéra a kratko rozmixujte na krémovy dip. puree to acreamy dip.
3. Guacamoleistheideal snack ordip forin between meals.

Ittastesgreatwithbothtortillachipsandvegetable sticks.

Zdravé tuky - aminokyseliny Chili
podporuje spalovanie tukov
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Grilované baklazany : Grilled Aubergines

Nizkokaloricky baklazan huje horké latky, ktoré ruju travenie. Bez zvieracich tukov je toto chutné ) . ) :
okaloricky baklazan obsahuje horké latky, ktoré podporuju travenie. Be eracich tukov je foto chutne The low-calorie aubergine contains bitter substances that

jedlo vhodné pre vegetarianov a veganov. ) ) . ) . ) -
! P g 9 stimulate digestion. Without animal fats, this tasty dish is

also suitable for vegetarian or vegan diets.

2 Porcie

4 baklazany 2portions

hrst vlasskych orechov 4aubergines

a jadra z granatového 1 handful of walnuts &

jablka pomegranate seeds
200 ml s6jového 200 ml soy yoghurt
jogurtu 2tbspchives

2 PL pazitky 2 tbsp parsley

2 PL petrzlenovej 1 clove garlic

vilatky Salt & pepper

1. Na omacéku na jemno nasekajte cesnak, petrZlenovl viiat a paZitku. Nakoniec zmieajte so sdjovym

jogurtom a dochutte solou a korenim. . : )
Jog 1. Finelychopthegarlic, parsley andchivesforthesauce.

2. Teraz nakrajajte baklazany na kolieska a grilujte s Grand Gourmet grilom pokym nie st na povrchu hnedé. o )
Then mixwith the soy yoghurtand season with saltand

V neposlednom rade dozdobte vlasskymi orechmi a jadrami z granatového jablka.
pepper.

2. Slicetheauberginesandgrilluntiltheyarewellbrowned.

Finally, decorate with the walnuts and pomegranate seeds.

Granatové jablko je super jedlo (antioxidanty) . Lowfat—Soyyogurtasaplantbasedalternative
Séjovy jogurt ako rastlinna alternativa - s nizkym obsahom tuku . Superfood pomegranate (antioxidants) —Rich in protein

d



KLARFIT FITNESSRECEPTY

Losos so zelenou Spargl'ou

Omega-3 mastné kyseliny obsiahnuté v lososovi pomahaju chranit telo a pomahaji udrziavat normalinu

hladinu cholesterolu v krvi.

2 Porcie
2 velké filety lososa
200g zelenej Spargle
1 hrst cherry
paradajok
2 vetvicky rozmarinu
2 vetvicky tymianu
2 struciky cesnaku
2 PL olivového oleja
Balsamico ocot

Sol a korenie

1. Najprv olUpte spodnu tretinu Spargle, lososové filety umyte a ususte.

2. Aby ste ochutili olej, zahrejte ho s polovicou cesnaku, rozmarinu a tymianu. Teraz pridajte Sparglu a
varte niekolko minut. Kratko pred dovarenim podlejte octom a pridajte cherry paradajky. Dochutte korenim
a solou.

3. Teraz dajte na gril alebo panvicu druhtd polovicu cesnaku, bylinky a filety lososa, a opekajte z oboch

stran. Dochutte solou a korenim.

Bohaté na proteiny — bohaté na vitaminy
Omega-3 mastné kyseliny — Spargla odvodnuje

¢

Salmon with
Green Asparagus

contribute tothe maintenance ofanormalblood

cholesterollevel.

2portions

2 large salmon fillets
200 ggreenasparagus

lhandfulof
cherrytomatoes

2sprigsofrosemary
2 sprigs of thyme
2 cloves of garlic
2 tbsp olive oil
Balsamicvinegar

Salt&pepper

1. Firstpeelthelowerthird ofthe asparagus, washthe
salmon fillets and pat dry.

2. Heat the oil with half of the garlic, rosemary and thyme
inapantoflavor the oil. Now add the asparagus and fry for
afewminutes. Shortly before theend ofthe cookingtime,
deglazetheasparaguswiththevinegarand frythecherry
tomatoes forashort time. Season with saltand pepper.

3. Now heattheremaininggarlic, herbs and salmonfillets
inagrill orpan and fry onboth sides. Seasonwith saltand

pepper.

Rich in protein — Rich in vitamins
Omega-3 fatty acids — Asparagus dehydrates



KLARFIT FITNESSRECEPTY

Kalerabovo jablkovy salat s
vlasskymi orechmi

Nizko kaloricky kalerab obsahuje vela vitaminov a mineralnych latok. Predovsetkym magnézium pomaha

po fitness tréningu predchadzat svalovici.

2 porcie

300 g kalerabu
1509 jabik

hrst vliasskych
orechov

PL vinného octu
PL oleja

2 CL éfavy z agéve

rukola

sol a korenie

1. Kalerdb o8upte, rozstvrtte a nastrihajte na tenké platky. Posolte a vSetko dobre premiesajte a
nechajte na cca 5-10 minGt odpocivat.

2. Vlasské orechy nasekajte na hrubo a zmiesajte s octom, olejom, $tavou z agave, solou a korenim.
Teraz rozstvrtte jablko, odstrafite jadrovnik, a nakrajané na tenké platky dajte do dresingu.

3. Nakoniec pridajte do dresingu osuseny kalerab. Ku koncu pridajte rukolu a vla§ské orechy a dajte do

chladnicky na niekolko minut.

Zdravé tuky — Omega-3
mastné kyseliny — Vitaminy, mineraly

-/

Kohlrabi AppleSalad
withWalnuts

The low-calorie kohlrabi contains many vitamins and
minerals. Above all, the magnesium contained helps to

prevent muscle soreness after fitness training.

1. Peelthekohlrabi, quarter andcutintothinslices. Sprinkle
withalittle salt, mix welland allow todrain for about 5-10
minutes.

2. Chopthe walnutsroughly and mix withthe vinegar, oil,
agavesyrup, saltand pepper.Quartertheapple, coreit, cut
itinto thin slices and add it to the dressing.

3. Dabthe kohlrabiand add tothe dressing. Finally, fold in
therocketand walnuts and leave to soak inthe fridge for a

few minutes.

Vitamins — Minerals Healthy fats
Omega-3 fatty acids



KLARFIT FITNESSRECEPTY

Pecenée citronove kura

S ciefom budovat svaly prirodzene sa odporica silovy tréning, ako aj strava bohaté na bielkoviny.
Koniec koncov pozostava vacésina svalov z proteinov a mdzu sa budovat len vtedy, ak st zasobované

dostato¢nym mnozstvom bielkovin.

2 porcie
1 bio kura
2 bio citrony
6 Salotiek
200 g paradajok
2 vetvicky citrénového
tymianu
1 vetvicka rozmarinu
2 PL olivového oleja
50 ml zeleninového
vyvaru

50 ml bieleho vina

1. Najprv poriadne umyte a osuste vSetky Casti kurata. Odstrarite kozu, osolte a okorefite maso a polozte
na hlboky pekac. Raru predhrejte na 200 stupriov (teplovzdusnd rdru na 180 stupriov).

2. Jeden citrén zalejte hortcou vodou, osuste a nastruhajte kéru. Rozpolte a odstavte. Druhy citrén
nakréjajte na platky. Salotku oltpte a rozpolte, tymian a rozmarin oplachnite a osuste.

3. Teraz dajte vdetky prisady ku kuratu a pokvapkajte olejom. Zmie$ajte vyvar s vinom, citrénovou $tavou
a korou, solou a korenim a polejte zmesou kuracie méso.

4, Dajte citrénové kura do stredu rary na cca 50 minat a sem tam obratte.

S nizkym obsahom tuku—bohaté na proteiny

4

Lemon Chickenfrom
the Oven

Inordertobuild muscleinanatural way, aprotein-rich
dietisrecommended inadditiontostrengthtraining.

Chicken is a great source of protein.

2portions

1 organic chicken
2 organic lemons
6shallots
200gtomatoes
2 sprigs of lemon thyme
lsprigofrosemary
2tbspoliveoil
50 ml vegetable broth

50 ml of white wine

1. First rinse all chicken parts thoroughly and pat dry. Remove
theskin, saltandpepperthe meatandplaceonadeep
baking sheet. Preheat the oven to 200 degrees (convection
180 degrees).

2. Rinsehotonelemon, dry andzestsome of the peel. Halve
andsqueezethejuice. Slicethesecondlemon. Peeland halve
theshallots. Rinse the thyme androsemary and shakedry.
3. Nowaddall these ingredientstothe chickenanddrizzle
withoil. Mixthe broth withthe wine, lemon juice andlemon
peel, saltand pepper and pour over the chicken.

4. Bake thelemon chickeninthe ovenonamediumrack for

about 50 minutes, turning now and then.

Low fat — High protein
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Wrap s kuracim masom a avokadom

Obzvlast po fitness tréningu je tento snack bohaty na bielkoviny vhodnou energiou na tvorbu svalov.

1. Nasekajte cibulu a cesnak. Jarnu cibulku nakrajajte na malé kolieska a zmie3ajte v miske spolu s
jogurtom. Limetku odstavte a $tavu pridajte do misky.

2. Avokado rozpolte, odstrénite jadro, nakrajajte na malé kocky a roztladte vidlickou na krém. Ochutte
solou a korenim.

3. Teraz rozdelte kuracie filety na Styri rovnako velké kusy a grilujte na Grand Gourmet grile, dokym nie su
Uplne ugrilované. Nakoniec dajte tortilly na gril aby sa zohriali.

4. Tortilly natrite avokddovym krémom a pridajte ostatné ingrediencie. Dochutte solou a korenim,

pridajte petrzlenovu viiat a zarolujte.

Wrap with Chicken
andAvocado

Especially after fitness training, this protein-rich snack is a

suitable energy source for promoting muscle growth.

1. Choptheonionandgarlic. Cutthespringonionsinto
smallringsand place inabowl togetherwith theyoghurt.
Squeeze out the lime and add the juice.

2. Cuttheavocadoinhalf,removethepit, cutintosmall
cubesandcrushwithaforktoacreamy mass. Seasonwith
salt andpepper.

3. Now cutthe chickenfilletinto four equal piecesand grill
untiltheyarecompletelycooked. Thenputthetortilla
wraps in the grill until they are warm.

4. Coatthe wrapswith avocado creamand fillwith the
remaining prepared ingredients. Season with salt and

pepper, garnish with parsley and roll up.
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Klarstein Herakles Klarstein Vitalic stojaci KlarsteinFruitberry
5G Power-mixeér mixer pomaly odstavovac

S Klarstein Herakles 5G Power-mixérom sa Vdm v okamihu Zdravé a chutné ovocné drinky jednoducho pripravené ako Odstavovat dostane to najlepsie zo vSetkych druhov ovocia a
podaria smoothies a kreativne smoothie misky. nikdy! Vsetka sila z ovocia a zeleniny sa dostant lahko na zeleniny a potesi cell rodinu a priatefov so zdravymi
i Vas denny jedalnicek. vitaminovymi bombami.
*vykon 1500 W
« nadoba BPA-free s objemom 2 litre » Smoothiemaker na mieSanie, mixovanie a mletie +vykon 400 W so 60-timi otackami za minutu
+ 6 vysoko vykonnych cCepeli + vykonny 1000W motor (1,3 PS) * mikro sito z uslachtilej ocele
+ ovladanie jednym tlacidlom + obzvlast Siroky 8,5 cm plniaci otvor

ZumProdukt ZumProdukt Zum Produkt
With the Klarstein Herakles 5G power mixer, fitness smoothies Withthe Vitalicsmoothie maker fromKlarstein, making healthy The Fruitberry Slow Juicer getsthe bestout ofall the fruitsand
andcreative smoothiebowlscanbemadeinnotimeatall. andtasty fruitdrinkshasneverbeeneasier. Addthepurepowerof  vegetablesanddelightsthe friendsand the whole family with

fruits and vegetables to your daily menu. healthy vitaminbombs.

Na www.klarstein.de vyberte produkt, zadajte kod klarfitnessfood a uSetrite!
On www.Klarstein.de, select blender, enter code klarfitnessfood & save!

0 @ @
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https://www.klarstein.de/Kuechengeraete/Kuechenmixer/Profimixer/Herakles-5G-Power-Mixer-1500W-2PS-40-000U-min-BPA-frei-2l-schwarz-Schwarz.html?utm_medium=e-book&amp;utm_source=klarfit-klarstein-fitness&amp;utm_content=10012876
https://www.klarstein.de/Kuechengeraete/Kuechenmixer/Kleinmixer/Vitalic-Standmixer-Smoothiemaker-1000W-1-3-PS-2-Klingenaufsaetze-schwarz-Schwarz.html?utm_medium=e-book&amp;utm_source=klarfit-klarstein-fitness&amp;utm_content=10028902
https://www.klarstein.de/Kuechengeraete/Entsafter/Fruitberry-Slow-Juicer-400W-60U-min-Einfuellrohr-8-5cm-BPA-frei-Edelstahl-Silber.html?utm_medium=e-book&amp;utm_source=klarfit-klarstein-fitness&amp;utm_content=10029377

KLARFIT FITNESSRECEPTY

KlarsteinGrand Klarstein Steam Spa Klarstein Yoyoyofruit
Gourmetgril parny varic susicka

Ked' to musi byt rychlo alebo nie je moZznost grilovat vonku, Wellness pre zeleninu: V Klarstein Steam Spa parnom varici sa V Yoyoyofruit 2-v-1 susicke mozete susit nie len vyzivné snacky

tak je Klarstein Grand Gourmet gril ten pravy kuchynsky uvaria mrkvy, fazulky alebo brokolica na krehké a zdravé a snacky plneé energie, ale aj jogurt si tu mdZete sami pripravit.
omocnik. ochutky. . ) .

P P Y + susicka a jogurtovac v jednom

+ 3-v-1 multifunkény gril +vykon 1500 W + vykon 550 W

+ vykon 2000W + dve velké varné urovne (24 x 24 cm) « nastavitelna teplota a ¢asovac

* nastavitelny casovac « $etria miesto moznostou sklopenia

ZumProdukt ZumProdukt Zum Produkt
Whenthingsneedtobedonequickly, orwhentheoutdoor Wellness for the vegetables: Inthe Klarstein Steam Spa Steamer Withthe YoyoyofruitDehydrator, notonly canyoudry nutritious
barbecue season has ended, then the Klarstein Grand Gourmet carrots, beans or broccoliflorethave asaunauntilbeing crisp- and energy-rich snacks, you can also just as easily make yoghurt.
Grill is the perfect kitchen helper. healthy treats.

¢+ 3-in-1 multi-functiongrill
+ 2000 watts of power

* Adjustable timer

Na www.klarstein.de vyberte produkt, zadajte kod klarfitnessfood a uSetrite!
On www.Klarstein.de, select blender, enter code klarfitnessfood & save!
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https://www.klarstein.de/
https://www.klarstein.de/
https://www.klarstein.de/Kuechengeraete/Grill/Elektrogrill/Grand-Gourmet-3-in-1-Kontaktgrill-2000W-160-230-C-Glaskeramik-schwarz.html?utm_medium=e-book&amp;utm_source=klarfit-klarstein-fitness&amp;utm_content=10032113
https://www.klarstein.de/Kuechengeraete/Kuechenhelfer/Sous-Vide-Garer-Slow-Cooker/Steam-Spa-Dampfgarer-1500-W-Timer-60-min-weiss.html?utm_medium=e-book&amp;utm_source=klarfit-klarstein-fitness&amp;utm_content=10030498
https://www.klarstein.de/Kuechengeraete/Doerrautomaten/Yoyoyofruit-2in1-Doerrgeraet-Joghurtbereiter-2x5-Etagen-550-W-schwarz-Schwarz.html?utm_medium=e-book&amp;utm_source=klarfit-klarstein-fitness&amp;utm_content=10030501

Klarstein VitAir
teplovzdusna fritéza

Vitair teplovzdusna fritéza zjednocuje vyhody beznych fritéz, grilov
a rar v jednom pristroji — pre varenie z niz§im mnozstvom tuku

+ 1400 W halogénovo — infraCervené vyhrevné teleso

+ 9 litrové varna nadoba

+ jednoduché Cistenie vdaka neprilnavému povrchu

ZumProdukt

The revolutionary multifunctional VitAir Hot Air Fryer combines
theadvantages ofconventional fryers, grillsand ovensinone
device —for low-fat cooking.

+ 1400W halogen infrared heating element

* 9-litre capacity

+ Easy to clean —non-stick coating on the pan

KLARFIT FITNESSRECEPTY

Klarstein TriJuicer
3-v-1 pakovy odstavovac

S vymenitelnym lisom dokaze TriJuicer 3-v-1 pakovy
odstavovac odstavit citrusové ovocie ako aj nakrajat ovocie a
zeleninu na mald kusky

« Lisy z lahkej hlinikovej zliatiny a chutovo
neutralneho ABS-plastu

+ Ziadne elektrické napajanie, ziaden hluk

ZumProdukt

With the interchangeable pressing plant, the TriJuicer
3-in-1 Lever Action Juicer manages to both squeeze citrus fruits
into fresh juices and cut fruit and vegetables into pieces.

Na www.klarstein.de vyberte produkt, zadajte kod klarfitnessfood a uSetrite!
On www.Kklarstein.de, select blender, enter code klarfitnessfood & save!
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Klarstein Quickstick
SousVidevaric

Najvacsia vyhoda Quickstick Sous Vide vari¢a? Ze vitaminy a

mineraly st chranené jemnym zahriatim a zostavaju v jedle, bez

toho aby sa rozpustili vo vriacej vode.

+ presné nastavenie teploty (+/- 0,5 °C)

+ konstantna teplota vdaka integrovanému obehovému cerpadlu

« funkcia ¢asovaca

Zum Produkt

Thebigadvantage ofthe QuickstickSous-Vide Cooker?That
vitaminsand mineralsaresparedbythe gentle heatingandremain
inthe food to be cooked without dissolving in the cooking water.

+ Exact temperature adjustment (+/- 0.2 C)

+ Constant temperature throughout the pot via a

built-in circulationpump

* Timer function



https://www.klarstein.de/
https://www.klarstein.de/
https://www.klarstein.de/Kuechengeraete/Heissluftfritteusen/VitAir-Heissluftfritteuse-schwarz-1400W-Grillen-Backen-9-Liter-Schwarz.html?utm_medium=e-book&amp;utm_source=klarfit-klarstein-fitness&amp;utm_content=10021766
https://www.klarstein.de/Kuechengeraete/Entsafter/TriJuicer-Hebelsaftpresse-Pommesschneider-Apfelschneider-schwarz-Schwarz.html?utm_medium=e-book&amp;utm_source=klarfit-klarstein-fitness&amp;utm_content=10028336
https://www.klarstein.de/Kuechengeraete/Kuechenhelfer/Sous-Vide-Garer-Slow-Cooker/Quickstick-Sous-Vide-Garer-Thermostat-50-95-C-in-0-5-C-Schritten-Umwaelzpumpe-fuer-20-L-Edelstahl.html?utm_medium=e-book&amp;utm_source=klarfit-klarstein-fitness&amp;utm_content=10030584
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