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DEAR CUSTOMER!

You have made an excellent decision. Vitesse® “Nouveau” home range offers
you an exclusive, high quality range of appliances for your ultimate home luxury
and healthy living.

INSTRUCTION MANUAL & RECIPES

Before operating your oven toaster, please read all instructions carefully and keep
for future reference.

PARTS & DESCRIPTION Timer
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IMPORTANT SAFEGUARDS ..

When using electrical appliances, basic safety precautions should always be
followed, including the following:

Read all instructions before operating.

Do not touch hot surfaces. Use handles or knobs.

Remove all packaging plastics and other materials from unit before operating.

Wash all removable accessories before using for the first time.

Unit should be turned on to MAX temperature for 10 minutes for the first

time to burn off any access manufacturing or packaging oils.

To protect against electrical shock, do not immerse cord, plug or appliance

itself in water or other liquids.

7. Close supervision is necessary when appliance is used by or near children.

8. Unplug from outlet when not in use and before cleaning. Allow to cool
before putting on or taking off parts.

9. Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions or has been damaged in any manner. Return the
appliance to the nearest authorized service facility for examination, repair or
adjustment.

10. The use of accessory attachments not recommended by the appliance
manufacturer may cause injuries.

11. Do not use outdoors.

12. Do not let cord hang over edge of table or counter or touch hot surfaces.

13. Do not place on or near a hot gas or electric burner, or in a heated oven.

14. Always attach plug to appliance first, then plug cord into wall outlet. To
disconnect, turn any control to OFF position, then remove plug from wall
outlet.

15. Oversized foods or metal utensils must not be inserted in the appliance as they
may cause a fire or risk of electrical shock.

16. A fire may occur if the appliance is covered or touching flammable material
including curtains, draperies, walls and the like when in operation.

17. Do not clean with metal scouring pads. Pieces can break off the pad and
touch electrical parts, involving a risk of electrical shock.

18. Extreme caution should be exercised when using containers constructed of
other material other than metal or glass.

19. Do not store any materials other than manufacturer's recommended
accessories in this oven when notin use.

20. Do not place any of the following materials in the oven: Paper, cardboard,
plastic and the like.

21. Never leave the unit unattended.

GENIUENES

o

SAVE THESE INTRUCTIONS

THIS PRODUCT IS FOR HOUSEHOLD USE ONLY!
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SPECIAL FEATURES ..

e No Burnt Residue — The Turbo Oven cooks with circulating hot air which will
cook food evenly, but never produces any burnt residue.

e Easy to Operate — No need to rotate food during cooking, the circulating hot
air will roast, bake or steam food evenly.

e Power Saving — The Turbo Oven is equipped with a timer and built-in
thermostat to minimize over-cooking and over usage of electric power.

e Completely Transparent — The Turbo Oven is constructed entirely of heat-
resistant clear glass for easy viewing of cooking process.

e Flavor Seal — Moisture and flavor is always sealed in due to the hot
circulating cooking air.

e Easy to Clean — All parts are easy to clean. Simply use a damp cloth.

USING YOUR TURBO OVEN..

1) Make sure the power cord is unplugged. Clean the main cooking glass
container.
NOTE: During the cooking process, the container gets very hot. Make sure to
always place the Turbo Oven on a heat resistant surface.

2) Place the cooking rack into the glass container. Place food onto the rack in
the center to receive the best air circulation.
NOTE: Always allow 1/2" between the food and the bottom of the glass
container.

3) Cover the glass container with the glass cover, making sure it is sitting
correctly.

4) Plugin the power cord to a wall outlet.

5) Turn the automatic thermostat control to the desired temperature.

6) Use the reference table as a guide to set the timer to the desired time.
NOTE: When the desired temperature is reached, the temperature indicator
light will shut off automatically.

7) The Turbo Oven will automatically shut off when the cooking time has
elapsed.

8) Let food sit for approximately 3-5 minutes covered.

9) After lifting up the glass cover, the safety switch will automatically restore
and the power will be completely disconnected.

10) Unplug the power cord from the wall outlet.

11) If cooking in the Turbo Oven for less than 10 minutes, always turn the timer to
approximately 20 minutes first and then turn it back to the desired time.

P/3

COOKING REFERENCE TABLE:
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TEMPERATURE FOOD QUANTITY TIME
180 - 200°C Whole Chicken 45 Ibs. 35 minutes
180 - 200°C Sliced Pork 11b. 7-8 minutes
180 - 200°C Drumsticks 8 pcs 15 minutes
230 - 260°C Fish 10 pcs 7-8 minutes
180 - 200°C Clams 1 1b. 5-7 minutes
230 - 260°C Shrimp 1 1b. 5 minutes
230 - 260°C Corn on the Cob 4 pcs 10 minutes
230 - 260°C Potatoes 11b. 25 minutes
150 - 180°C Cakes 1 pan 20 minutes
230 - 260°C Red Prawns 4 pcs 15 minutes
230 - 260°C Crab 1 Ib. 10 minutes

COOKING IN THE TURBO OVEN ..

GRILLING & BROILING:

To broil or grill in your Turbo Oven, the temperature should be set at 450-500°F.
Food should be placed onto the double rack to bring it closer to the heat source.
Add hickory liquid smoke or mesquite to the bottom of the glass container to get
a smoky flavor. Any seasonings should be applied to the surface of the meat.

If you are cooking fish or lean meat, spray cooking oil onto the rack or grill. Or
brush with cooking oil prior to arrange the food on the rack. This will prevent the
food from sticking to the grill.

For browner or more seared surfaces, broil on both sides of the meat such as with
thick steaks.

ROASTING:

Line the bottom of the glass container with aluminum foil to catch any fat or
grease drippings. To let the hot cooking air to freely circulate, use the lower rack.
The circulating air cooks meat evenly and seals in the juice. Turning and basting is
not necessary.

A meat thermometer is suggested. But in its absence, you can use the reference
cooking chart, or follow a chart given for conventional or regular ovens, and
subtract 50°F.
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ROASTING WHOLE CHICKENS:

Rinse chicken thoroughly and clip away at any excess fats or unwanted parts.
Add desired seasonings. Spices such as garlic, black pepper, and salt are
suggested. Before roasting, allow seasonings or marinades to penetrate for a few
hours. The bottom of the glass container should be lined with aluminum foil to
catch any fat or grease drippings. Roast the chicken for approximately 10 minutes
per 1lb. at 400°F. Increase the temperature to 475°F for additional 5-10 minutes
for crispier skin.

WHOLE ROASTS:

With fatty portion of the roast facing upward, place the roast directly onto the
center of the lower rack. Temperature for roasting is usually 50°F less than for
regular conventional roasting. Cooking time depends on type and size of the
roast.

FOR MEATS WEIGHING 2-3 lbs., SET TEMIPERATURE AT 400°F AND COOK
AT THE BELOW TIMES:

www.vitesse.ru

BAKING TIMES AND TEMPERATURE CHART:

TYPE OF MEAT MINUTES

Rare — 15-20 minutes
Medium — 20-25 minutes
Well Done — 25-30 minutes

Beef, boneless (Whole Roast)

Rare — 15-20 minutes
Beef, Rib Roast (Rump or Chuck) Medium — 20-25 minutes
Well Done — 25-30 minutes

Ham with Bone (Full cooked) Medium — 12-15 minutes

Pork Loin (Boneless) Well — 20-25 minutes

Loin with bone Well — 25-30 minutes

Pork Ribs Well — 20-25 minutes
TIPS:

The temperature for cooking uncovered dishes is usually 25 to 50°F lower in the
Turbo Oven. No preheating is necessary when using the Turbo Oven.

Ordinarily, the center of cake batter will be moist, while the sections closest to the
rim of the pan will be done first. For this reason, a bundt cake pan or tube panis
better to use for baking than the larger layered cake pans. Cupcake/muffin pans
areideal for small batches.
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FOOD TEMPERATURE TIME

Brownies 150°C 18-20 minutes
Buns 200°C 10-12 minutes
Cakes (layer) 150°C 18-20 minutes
Cakes (loaf) 150°C 30-35 minutes
Cornbread 150°C 18-20 minutes
Cookies 165°C 8 -10 minutes
Muffins 180°C 12-15 minutes
Pies /pastries : Pie crust 200°C 8-10 minutes

w/filling (no top crust) 165°C 25-30 minutes

w/filling (w/ top crust) 180°C 35-40 minutes
Breads / Rolls 180°C 12-15 minutes
Loaf of bread 165°C 25-30 minutes

HOW TO CLEAN ..

1) Always unplug the power cord before cleaning.

2) Always allow the entire appliance to cool down completely before cleaning or
storing.

3) To keep the Turbo Oven clean, just wipe clean with a warm damp cloth.

4) If there are any splatters, use a damp soapy cloth to scrub at the spot.

NEVER IMMERSE THE UNIT IN WATER!

5) Do not use abrasive cleaners or scouring pads to clean.

6) When the grease filter becomes too greasy, remove by turning the screws
and lifting the filter out. Wash it thoroughly in hot soapy water, rinse well and
dry thoroughly before returning it to the Turbo Oven.

7) Any accessories can be washed in hot soapy water or in the dishwasher.

CAUTION TIPS:

e THE TURBO OVEN'S MOTOR HOUSING BECOMES VERY HOT WHEN IT IS IN
THE COOKING PROCESS. ALWAYSHOLD THE UNIT BY THE HANDLES.

e DO NOT PLACE THE TURBO OVEN IMMEDIATELY AFTER USE ON ANY
SURFACES SUCH AS PLASTIC, VINYL OR VARNISHED WOOD. ALWAYS
ALLOW THE UNIT TO COMPLETELY COOL BEFORE MOVING.

e DO NOT USE THE TURBO OVEN NEAR FLAMMABLE SUBSTANCES.

e WHEN UNPLUGGING THE UNIT, ALWAYS UNPLUG USING THE PLUG PIECE,
NOT BY PULLING ON THE CORD.

e NEVERIMMERSE THE TURBO OVEN IN WATER.

RECIPES & TIPS ..
*  Note that all recipes are for your reference only. Results may vary.
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MEATS
~ BEEF STEW ~

260z. stew beef, cutinto 1" cubes « 2 or 3 potatoes, skinned and quartered « 2 or 3
carrots, quartered « 2 onions, quartered ¢ 2 stalks celery, sliced « 1 bay leaf « 2 tbsp.
salt « 1/4 tbsp. pepper « 2 to 3 cups water or beef broth

Place all ingredients and 1 cup of water into a baking/heat resistant dish or
casserole. Stir to blend thoroughly. Add remaining water and cover dish with lid of
aluminum foil. Place dish onto lower rack and set into the Turbo Oven. Set
temperature to 300°F and cook 2 to 3 hours.

~ ROAST PORK WITH GRAVY -~

3 Ibs. fresh or frozen pork loin roast « 2 or 3 cloves garlic (sliced) 1 or 2 tbsp.
worcestershire or soy sauce « salt « pepper

Place roast on lower rack. Season well with salt and pepper. Cut small 1-inch slits
into the fat side of the roast and insert the garlic cloves into the openings. Sprinkle
roast with Worcestershire or soy sauce. Roast at 325°F for 1-1/2 to 2 hours or until
meat thermometer reads 170°F. (Frozen roast will take 2-1/2 to 3 hours) Allow
roast to stand for 10 minutes before serving.

GRAVY:
Add 3 or 4 thsp of very hot water to the glass container and stir well into the
meat juices that have collected. Combine 2 tbsp of cornstarch or flour with 2 or 3
thbsp of water to form a paste. Gradually stir in 1-1/2 cups of hot water to
dissolve the paste. Pour the mixture into the glass container and stir well. Cook
at 475°F for 10-15 minutes, stirring well every 5 minutes. Season to taste before
serving with roast.

3k 3k 3k 3k ok 3k ok 3k 3k ok ok %k ok 3k ok %k ok %k ok %k k %k k

~ ORIENTAL SPARERIBS ~

3 Ibs. pork spareribs, split « SAUCE: 3 tbsp. honey ¢ 3 tbsp. honey ¢ 3 thsp. soy
sauce * 3/4 cup dark brown sugar « 1/2 cup ketchup < 3 tbsp. cider vinegar « 1/4
cup water « 1/4 tsp. dry mustard « 3 cloves garlic, minced « 2 chicken bouillon
cubes ¢ dash of tabasco

Combine all sauce ingredients in a saucepan and cook over medium heat for 5-10
minutes. Pour the sauce over ribs and allow to marinate for 1-2 hours. Place ribs
onto lower rack and put into the Turbo Oven. Brush ribs with more sauce if
desired. Roast at 350°F for 45 minutes.

P/7
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CHICKEN
~ CLASSIC ROAST CHICKEN ~

2 to 3 Ibs. whole chicken  salt & pepper « soy sauce ¢ 1-2 cups of chopped carrots,
onions and celery « butter melted

Wash chicken and remove any excess fat or skin. Dry off the moisture with a
paper towel. Rub inside the cavity of the chicken well with salt and pepper. Stuff
the cavity with the chopped vegetables. Sprinkle outer skin with soy sauce and
salt. Tie legs together with string. Brush skin with butter. Place onto lower rack into
the Turbo Oven and roast for 350°F for 35-40 minutes.

~ SPICY CUBAN ROTISSERIE CHICKEN ~

1large whole chicken (3 Ibs.) ¢ 2 tsp. dried oregano * 1tsp. salt & pepper * 1/4 cup
fresh lime juice * 1tsp. ground cumin < 3 thsp. olive oil « 1 shallot, minced « 1/4 tsp.
pepper lime slices « 2 large garlic cloves ¢ minced cilantro sprigs « 1 tsp. grated lime
peel

Truss chicken or tie drumsticks together. In large bowl, mix lime juice, olive oil,
shallot, garlic, lime peel, oregano, salt, cumin and pepper together.

Cover chicken with this mixture, make sure to coat evenly. Cover chicken and
refrigerate overnight.

At cooking time, place chicken onto the lower rack into the Turbo Oven.

Set temperature to 350°F and cook for 35-40 minutes.

* %k Kk k

~ JAMAICAN CHICKEN ~

1 whole chicken (3 Ibs.) * 1/2 cup water  5-6 thin slices fresh ginger « 2 dried chili
peppers, crumbled ¢ 1/2 onion chopped. * 1/4 cup white-wine vinegar « 1 tbsp.
Pepper sauce * 1tsp. dried thyme ¢ 1/2 tsp. ground allspice * 1/2 tsp. ground Black

pepper

In blender, combine water, ginger, chili peppers, onions, vinegar, pepper sauce,
thyme, allspice and black pepper. Puree until fairly smooth.

Truss chicken or tie drumsticks together. Spread mixture onto chicken thoroughly.
Reserve leftover mixture for later use. Cover and refrigerate overnight.

Place chicken onto lower rack into the Turbo Oven. Set temperature to 350°F and
cook for 35-45 minutes.

Take reserved mixture and place in a saucepan. Bring to a boil and keep warm
over low heat. Serve mixture as the sauce with the chicken.
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SEAFOOD
~ GRILLED HALIBUT WITH CAILANTRO & LIME -~

2 halibut steaks « 1tbsp. freshly chopped cilantro « 2 thsp. lime juice « 1 clove garlic,
chopped ¢ 1tsp. olive il * pepper to taste

Mix all the ingredients except the halibut in a bowl. Using a fork, pierce the fish a
few times on both sides, careful not to break the fish. Coat halibut steaks with
lime juice marinade and store with the marinade in refrigerator for 6 hours. Do
not exceed 24 hours.

Spray or brush lower rack with non-stick cooking oil. Place fish steaks onto the
rack into the Turbo Oven. Reserve the remaining marinade for later use. Set
temperature to 450°F and cook for 7-10 minutes or until fish flakes easily with a
fork. Occasionally brush remaining marinade onto fish while grilling.

Sprinkle with pepper and serve.

~ GRILLED SHRIMP ~

1-2 Ibs. jumbo shrimp « 1/4 cup vegetable oil * 2 tbsp. fresh lemon juice * 1/4 cup
freshly chopped parsley < 3 cloves garlic, minced « 1 tsp. dried basil < 1 tsp. dry
mustard ¢ 1tsp. salt

Place shrimp in a glass bowl. Stir remaining ingredients together; pour over shrimp.
Cover and refrigerate for 3 to 4 hours.

Spray or brush lower rack with non-stick cooking oil. Place shrimp onto the rack
into the Turbo Oven. Set the temperature to 450°F . Grill shrimp for 5-10 minutes
or until skin turns pink and opacity disappears. Occasionally brush shrimp with
remaining marinade while grilling.

* ok %k %k

~ BUTTERED CITRUS LOBSTER TAILS ~

6 (6 0z) fresh lobster tails * 1/4 cup water « 2 tbsp. butter « 1-1/2 tsp. lemon juice
* 1/4 tsp. finely shredded orange peel « dash of salt « dash of ground ginger *
dash of paprika

Make sure the tops of each lobster tail has a slit through the center to allow the
meat to break through. Spread the tail open in a butterfly fashion. Position tails
onto lower rack inside the Turbo Oven.

Meanwhile, combine lemon juice, salt, ginger, butter, orange peel and paprika
together in small saucepan over low heat until mixture is melted and mixed well.
Drizzle mixture over lobster tails. Set temperature to 450°F and cook for 10-12
minutes or until lobster meat turns completely white and the shell is a solid red
color.
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YBAXXAEMBbIE NOKYMNATEJIN! Bbl NPUHAJIN BJIECTALLIEE PELLUIEHME!

®upma Vitesse® “Nouveau” npegnaraeT Bam ramMmy  3KCKIIO3MBHbIX
BbICOKOKA4eCTBEHHbIX MPYOOPOB [/ HECOMHEHHO POCKOLHOMO M 3[40POBOro
0bpa3za Xn3HU.

PYKOBOACTBO MO 3KCMJIYATALUWUN N PELIENTDI

|'Ipe>t<,ue 4eM Ha4aTb TMMOJ/1b30BaTbCA I'IpI/I60pOM BHUMaTeJIbHO I'IpOLII/ITaI;ITe
pyKOBOACTBO MO >KChfyataunn W COXpaHUTeE pPYKOBOACTBO B Ka4decTrse
CMNpaBO4YHOro Matepmasna

MepeknioyaTens
Tanmepa TemnepaTypHbIn
nepeknoyatenb

[anoreHHbIN
HarpeBaTebHbIN
31eMeHT

LLnnubl-yxBaTbl

e CTeknAHHan
Mopcraska B [E KpblLIKa
BUAE CKOBOPOLKM ,//
; !? KonbLom

ViTESSE

MopctaBka

B BMAE XKaponpoyHas
Huskasa u CKOBOPOLKN CTEeKNAHHAsA KOHBEKLMOHHbIN
BbICOKas Yawa basa BEHTUNATOP
MOACTaBKM Mopcraska
LS KapKm

e e P N R P e \
. . .“.'-: b i | | .‘:I,.l- | o o
B TR Lot 4 wawmnypa ans 6apbekio

S P |
noacraBka B BMAe CKOBOPOOKN Mopcraska ans xneba
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TEXHUKA BE3OMACHOCTHU ..

Mpy  urcnonb3oBaHWK  MobOro 3anekTponpubopa HeobxoamMmo cobnoaatbh
npaBuna TexHWKM Oe3onacHocTW. byabTe 0COOEHHO BHMMaTENbHbI K
HUKeyKa3aHHbIM MyHKTaMm:

1.

W N

10.

11.
12.

13.

14.

15.

16.

17.

18.

19.

20.
21.

Mpexpae 4eM HayvaTb Monb30BaTbCs NPUBOPOM, BHUMATENbHO MpoYUTanTe
BCE MHCTPYKLMI NO 3KCMIyaTalmm.

He kacavTecb ropsymx MOBEPXHOCTEN YyCTPOWMCTBa. Mcnonb3ymte py4ku m
KHOMKMN.

AKKYpaTHO CHUMUTE BCE YNMaKOBOYHbIE MaTepuarsl ¢ npubopa.

MofroToBbTe NPMOOP K IKCMIyaTaLMM, BbIMbIB CbEMHbIE MPUCMOCODNEHVS.
Mepel, nNepBbIM WCMNOMb30BaHMEM CllefyeT BK/MOYUTb Meyvyb Ha
MakcuMarnbHylo TeMnepatypy Ha 10 MUHYT, 4TOObI CKeYb MPOU3BOACTBEHHbIE
WA YyNaKoBOYHbIE CMa3KM.

Bo m3bexaHve nopaxkeHUsi 3MeKTPUYECKMM TOKOM, He MOorpyxamnte LWHyp
NUTaHWs, LITENCeNbHYIO BWUIKY M Koprnyc npubopa B BOAy WU ApYrylo
KMIKOCTb.

BynbTe 0cObGEHHO BHMMATESbHbI, €Civ MPUOOP NCMOb3yeTcs B MPUCYTCTBUM
LeTer v AeTbMu.

ocne NpUMeHeHWs, a Takxke nepeq YMCTKOW OTKIIoHarTe KOHBEKLMOHHYIO
neyb OT anekTpoceTw. MNoaoXAMTe, Noka NPUBOP NMOMHOCTbLIO OCTLIHET Nepes,
cObopKom 1N pa3dopKON CbeMHbIX AeTaneun.

He wcnonb3ymte 3nekTponpubop C MOBPEXAEHHbIM LWHYPOM MUTaHMS,
LUTENCeNbHOW BUNKON UK APYrMu nonomkamu. ObpaTcb B CEPBUCHYIO
MacTepCKyto.

[ns 6e3onacHom paboTbl NpMbopa NPUMEHSANTE TONbKO KOMMMEKTYIOLIME U
NpUCNoCobneHms, pekoOMeHA0BaHHbIE MPON3BOAUTENEM.

He ncnonb3ynTe KOHBEKLMOHHYIO NeYb BHE MOMELLeHUS.

CrnepwTte, 4TOObI Kabenb NWUTaHWsA He CBUCan C kpas cTona unu paboyent
MOBEPXHOCTW W He Kacancs ropsvnx npeLMeTos.

He nomeLlanite nprbop Ha UV BO31e ra3oBoV U EKTPUYECKON MINTLI, a
Tak>ke BO3/1e HarpeTom neyu.

Bcerpa cHavana cnepyeT noAkoYdaTh LWHYP NMUTaHUS K Nprbopy, U TonbKo
3aTeM K 3MeKTpUYeckor po3eTke. YToObl OTKIIIOYNTL KOHBEKLIMOHHYIO Meyb,
yCTaHOBWTe nepeksiodatens B nofioxeHue Boikn (OFF) un oTcoenmHuTe
LuTencenbHyto BUIKY OT 31eKTPUHECKOM PO3ETKM.

He cnepyeT nomellatb B Npubop CAMWKOM Bonblume KycKyv NpoaykTos, a
TakXke MEeTaMYeCKyto Nocyy, Tak Kak 3TO MOXeT BbI3BaTb MOXap MU pUCK
nopakeHVs 31eKTPUHeCcKIM TOKOM.

BocnnameHeHne MOXET MPOW3OWNTU, el HaKPbITb BKIOYEHHbI nprbop,
WAV OH KacaeTcs NerkoBOCMIaMeHsieMblX MaTepManos, TakmMx Kak LUTOPbI,
3aHaBecku, oboun.

Bo wm3bexaHWe nopaxeHUs 3NeKTPUYECKMM TOKOM, He pPeKoMeHIyeTcs
O4MLLLATb YCTPOWCTBO C MOMOLLbIO KECTKMX MeTan4eckmx rybok, Tak Kak BO
BpPeMs YUCTKM MeTannmyeckme KycodkM MOryT OTIOMaTbCs M MonacTb Ha
aneKTpu4eckmne getanu.

OcobeHHO BHMMAaTeNbHbIM ClielyeT ObiTb NMPK UCNONIb30BaHUN KOHTEHEPa
13 MeTana unm ctekna.

He cnepyeT XpaHutb B Mpubope npedMeTbl KPpOMe Tex, YTO BXOAST B
KOMMAeKT.

He nomeliante nepeyncneHHble MaTepuanbl B KOHBEKLMOHHYIO Meyb:
Oymary, KapToH, NnacTMaccy 1 T.n.

Hukorga He ocCTaBnsAnTe BKIIOYEHHbIW 3nekTponpubop 6Ges
npucMoTpa.

P/11
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COXPAHUTE OAHHOE PYKOBOACTBO B KAYECTBE CIMPABOYHOIO
MATEPUANA.

NMPUBOP NMPEAHA3HAYEH ANng AOMALLUHEIO NCNOJIb3OBAHUA!
OCOBEHHbIE XAPAKTEPUCTUKW ..

e [MpoaykTtbl He npuropatoT — B TypOO neyn NpomyKTbl He MpUropaloT, Tak
KaK TOTOBATCA MNPV LMPKYNALMM  ropsvero BO3Ayxa, 4YTO MO3BoONAeT
npoBapmBaTh 1X PaBHOMEPHO.

e Jlerko npuMeHsieTcss — HeT HeOOXOAMMOCTY NepeBopayvBaTh NPOLYKTbI BO
BpeMf MPUroTOBNEHMS, TaK KaK UMPKYNIUPYIOLWUIA  FOPSYniA  BO3AYX
CNocobCTBYeT paBHOMEPHOW XapKe, BbINeKaHMIo 1 NPOonapuBaHmio.

e DKOHOMUT 3Hepruto — [lpnbop ocHalleH TanMMepoM U BCTPOEHHbIM
TEPMOCTAaTOM, 4YTO He [OMyCKaeT nepeBapurBaHng MPOLAYKTOB W COKpallaer
1CNOMNb30BaHNA 31EKTPO3HEPT NN,

e [lonHocTbio npo3payHa — Typbo Mneyb MONHOCTbIO COeNaHa W3 YUCTOro
>apOonpoYHOro CTekna, YTobbl MOXHO ObINo Nerko HabnoAaTh 3a NPOLLECCOM
NPUroTOBNEHUS.

e VYnepxuBaeT 3anax — bnarogapa UMpKynAaUMM  ropsdero  BO3AyXa,
BNAXXKHOCTb M 3aMax YAEPXXMBAIOTCA BHYTPY NeYyu.

e Jlerko unctutca — Bce KoOMMneKTyoLLme HYacTu Nprbopa Nerko O4MLLAIOTCS C
MOMOLLBIO BIAXHOM TKaHW.

SKCNNYATALUMUA ..

1) Ybenutech, YTo NprbOpP OTKIIOHYEH OT 3NEKTPOCETU. BbIMOWTE CTEKNSHHYIO
YaLuy.

BHMUMAHMWE: Bo Bpems 3kcnyaTaummy 4alla CUIIbHO HarpeBaeTcs, No3ToMy
BCerfa CTaBbTe TypOO Neyb Ha XXapornpo4HYIo MOBEPXHOCTb.

2) TomecTnTe NOACTAaBKY B CTEKNIAHHOM KOHTEMHEP. 3aTeM NONoXMTe NpoayKThl
No LEHTPY MOACTaBKM, HYTOObI MONYYUTh HaUMYYLLYIO LMPKYNSLMIO BO3AyXa.
BH/MAHWME: Bcerga ocTtaBnsinte Mecto Mexay AHOM CTeKNSHHOW Yalin u
NPOAYKTaMMU.

3) YcTaHOBUTE CTEKIISIHHYIO KPbILLKY Ha KOHTeMHep A0MKHbIM 00pPa3oM.

4) Nopakniounte NprbBOP K 3MeKTPOCETL.

5) YcTaHOBWTEe aBTOMATUYECKWUA TepMOpPEerynatop Ha >XelaeMbli
TemnepaTypHbI PEXMM.

6) Wcnonb3yte Tabnuuy B KavectBe CMpaBOYHOro Matepuana npu
YCTaHOBNEHWM TanMepa.

BHUMAHME: Koraa ycTaHoBfeHHasi Temnepatypa OyaeT [OCTUrHYTa,
CBETOBOW MHAMKATOP TemnepaTypbl aBTOMATU4eCKM MOracHeT.

7) Tprbop aBTOMaTNYECKM BBIKIIOYWTCS, KOTAA NPOAET YCTaHOBNEHHOE BpeMms
NPUrOTOBNEHNS.

8) TpuUroToB/eHHble NPOAYKTbI CreflyeT OCTaBUTb B 3aKpPbITOM Yalle Ha 3-5
MVHYT.

9) Mocne Toro Kak MOAHUMUTE CTEKISHHYIO KPbILWKY, NPefoXpaHUTenbHbIN
BbIK/loYaTeNb aBTOMATMYecku cpaboTaeT M nuTaHwWe OyAeT MONHOCTbIO
OTKJTIO4EHO.

10) OTcoeamHMTE MPUOOP OT NCTOYHMKA NMUTAHWS.

11) Eciv npuroToBrneHme NpodayKToB B TypOo neyn 3aH1MMaeT MeHblie 10 MUHYT,
ONA Havana ycrtaHoBuTe TaMep Ha 20 MWHYT M 3aTemM NoBepHUTE Ha3ag,
BbIOpaB HeoOXoAMMOe Bpems.
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TABJIMLUA BPEMEHWU NPUTOTOBNIEHUA NMPOAYKTOB:

TEMMNEPATYPA NPOAYKT KONUYECTBO BPEMSA
180 - 200°C Llenasa kypuua 2kr250r 35 MUHYT
180 - 200°C HapesaHHas cBMHMHa 500 r 7-8 MUHYT
180 - 200°C Hoxxkn ntuupl 8 WrT. 15 MUHYT
230 - 260°C Pbiba 10 wr. 7-8 MUHYT
180 - 200°C Monntocku 500 r 5-7 MUHYT
230 - 260°C KpeseTka 500 r 5 MUHYT
230 - 260°C OTBapHasa KyKypy3a 4 wr. 10 MUHYT
230 - 260°C Kaprodenb 500 r 25 MUHYT
150 - 180°C MnpoxHble 1 NpoTMBeHb 20 MUHYT
230 - 260°C KpacHble KpeBeTKu 4 . 15 MUHYT
230 - 260°C Kpabbl 500 r 10 MUHYT

NPUTOTOBJIEHUE B TYPBO MNEYN ..

JXAPKA HA TPUJIE:

Xapka Ha rpune B Typbo neyn npomsBoamtcs npu Temnepatype 230 - 260°C.
MomMecTuTe NpPoAyKTbl Ha BbICOKYIO MOACTABKY, TakMM 0Opa3oMm, YTOObl OHM
HaxoOWMNMCh DRVXEe K UCTOYHWMKY Terna. [ns mnosydeHus 3anaxa KomdeHus,
[06aBbTe Ha AHO CTEKNIFHHOIO KOHTEMHEPa KOMTUIbHYIO XNAKOCTb TMKOPY 1IN
MeckMTOBOro fiepeBa. K Mscy pekomeHayeTcs [oDaBnaTb No BKYCy Npunpasbl.
Ecnu rotoBuTE phIBY MMM HEXXMPHOE MSCO, BPbI3HUTE Ha MOACTaBKY UMW rpUsb
Macno Ons Xapku, Unu nepen npuUroToBrieHeM CMaxbTe MOACTaBKY MaciioMm,
4TOObI 130eXaTh NPUAMNAHWSA NPOLYKTOB K FPUIIHO.

Ecnu xoTnTe NoApyMsiHUTE MSCO, ero crefyeT noaXxapuTb C 0Denx CTOPOH, Tak
e Kak 1 Oonblune KyCKu Msca.

3ANEKAHUE:

3acTennte OHO CTEKSIIHHOM Yally antoMUHMEeBOW (oNbrom, YToObl TOMMEeHbIN
Xnp cobuvpancs BHYTpW. Vcnonb3ynTte HWM3KylO noacTaBky Ans cBoOOAHOM
UMPKynauMM  ropsdero  Bosgyxa. bnarogaps  umpkynaumMy BO3gyxa, MSCO
paBHOMEPHO 3amnekaetcd B CBOEM  COKY. Ecnu ecTb  HeobxoguMOoCTb,
nepuoamnyecky nepesopadmBanTe 1 cOpbI3rmBanTe Maco.

PekoMeHayeTCs MCNonb30BaTh NpefHasHa4YeHHbI AN MAca rpafycHUK. Ecnu
HeT rpafycHvika, cMoTpuTe «Tabnvuy BpemMeHW MPUroTOBMIEHWUS MPOLYKTOBY,
W CneaynTe coBeTaM, AaHHbIM B Tabnuuax ans oObl4HbIX AYXOBOK, HO Mpu
3TOM Bceraa BbldnTbiBavTe 10°C.

P/13
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3AMEKAHUE LEEJTON KYPULLbI:

TwaTenbHO BbIMOMTE KypULy, YAanmnTe N30bITOYHbIN XMP 1N HeCbeoOHbIe YacTu.
MoconuTte, fobaBbTe TakMe Creunmn Kak YeCHOK 1 YepHbI MepeL, a ocTasnbHble
npunpasbl cnenyeT f0obaBnsTb MO BKyCy. YTOObI MSCO XOPOLIO MPOMMTANoCh,
OCTaBbTe €ro Ha HeCcKONIbKO 4acoB nepen MPUroTOBJIEHMEM B CMELMaxX Wt
MapuHage. 3actenuTe AHO CTeKMAHHOW Yalln antoMUHNEBOW (ONbIon, HToobl
TOMNEHbIN XUP CobOMpancs BHYTPW. 3anekaTb LplnieHka cnedyeT okono 10
MUHYT, ecnn Bec coctasnaeT 500r npwn Temnepatype 200°C.  [Ana nony4eHus
XPYCTALLEN KOPOYKM, PEKOMEHAYeTCA yBenuyinTb Temnepatypy Ao 250°C  Ha
nononHuTenbHble 5-10 MUHYT.

3ANEKAHNSA LEENbIX KYCKOB MACA:

XKVPHYIO 4acTb MACa A8 3anekaHna NomecTuTe Mo LEeHTPY HU3KOW MOACTaBKM
TakvM 0bpa3oM, YTOObI XMp Obin cBepxy. TemnepaTypa 3anekaHus B LaHHOW
neyu, kak npasuso, Ha 10°C HMXe, Yem 0Obl4Has TeMnepaTypa 3anekaHus.

Ang MSICA BECOM B 1-1,5 KI, YCTAHOBUTE TEMMEPATYPY 200°C U
rOTOBbTE HA NMPOT>XKEHNN YKA3AHHOIO HUXKE BPEMEHW:

T™™Mn MACA MWHYTbI

Cnerka 3anedyerHas — 15-20 MuHyT
CpefHe 3anedeHHass — 20-25 MUHYT
Xopowwo 3aneyeHHas — 25-30 MUHYT

FoBaauHa, 6e3 KocTodek
(3anekaetca Lenon)

Cnerka 3anederHas — 15-20 MuHyT
CpefHe 3anederHas — 20-25 MuHyT
Xopowwo 3ane4yeHHas — 25-30 MUHYT

FoBsfAMHa, pocTound
(kocTpeL, UK nonaTto4Has 4acTb)

OKOPOK C KOCTOYKOW (Liefbii) CpefHe 3aneyeHHbIn — 12-15 MUHYT

DuneiHas YacTb cBUHMHBI (Be3 kocTodek) | Xopolwo 3anedeHHas — 20-25 MUHYT

DunerHas YacTb C KOCTOHKOM Xopowo 3ane4yeHHas — 25-30 MUHYT

CBUHHbIEe pedpbIlKN XOpoLo 3aneyeHHble — 20-25 MUHYT

COBETbI:

TemMnepaTypa NpUroToBneHWUs Ontof B OTKPLITOM nocyfe B Typbo OyxoBke Ha
10°C HMKe, Tak Kak Typbo AyxoBKa He TpebyeT NpefBapuUTENbHOIO HarpeBaHus.
OBbI4YHO, B3OUTOE XXMAKOe TECTO AN NMMPOXHbIX BbINEKaeTcs ObiCTpee No Kpasm
NPOTMBHS, @ MO LIeHTPY OCTaeTCs CbipbIM. [103TOMY s BbiNekaHWs Tecta nydlie
ncnonb3oBath (GOpPMY s BbINEYKM WAM Yydo KacTplono, a He Oonbluyio
cnoeHHylo hopMy Ans Bbineyku. ManeHbkune NpoTMBHU UK MIIOCKUE Tapenku
NAeanbHO NOAXOAAT AN MaNeHbKMX NOPLMIA.
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TABJINLIA BPEMEHU N TEMMNEPATYPbI BbINMEKAHUA:

NPOAYKT TEMPERATURE TIME

LLlokonagHbin kekc (neveHbe) 150°C 18-20 MUHYT
CpobHas Oynoyka 200°C 10-12 MUHYT
CnoeHbit nnpor 150°C 18-20 MUHYT
bynka 150°C 30-35 MUHYT
KyKkypy3Hbin xneb 150°C 18-20 MUHYT
JlomallHee nevyeHbe 165°C 8 -10 MuHyT
Kekc 180°C 12-15 MUHYT
[npor/Bbineyka: xpycraLias Kopodka nmpora 200°C 8-10 MUHYT

C HauyuHKon (6e3 BepxHel KOPOUKM) 165°C 25-30 MUHYT

C Ha4YMHKOM (C BEPXHEN KOPOUKOW) 180°C 35-40 MUHYT
Xne6/ bynoyka 180°C 12-15 MUHYT
batoH xneba 165°C 25-30 MUHYT

YNCTKA ..

1) Bcerpa nepep 4nCTKOM OTKIIO4aNTe NPUBOP OT INEKTPOCETU.

) Mepen Tem Kak ounliaThb, a Takxe nepef XpaHeHWem, MoJoXamTe, moka

YCTPOMCTBO MOSTHOCTbLIO OCThIHET.

3) ns nopdepkaHus YUCTOTbI TypbO nedn nedb YWCTOM CleayeT BCero NnLlb

NpOTepeTb BaXKHOM TKaHbIO.

) Ecnu ecTb Kakume-nbo BpbI3rn, BbITPUTE MX C MOMOLLbIO BAXHOW MblbHOWM

TKaHW.

HUKOrAQA HE MOrPY>XAUTE NPUBOP B BOAY!

5) He6 MCNONb3ynTe ANA OYUCTKM abpa3uBHble CPeAcTBa WUAM ouvuMLaiolime
ryoku.

6) B cnyyae 3arps3HeHns MacnsHoro uibTpa, BblHbTE €ro, OTBUHTUB BUHTHI.
TLiaTenbHO BbIMOWTE B ropsidell MblflbHOW BOAE, XOPOLLO MPOMoSoLmMTe 1
npocyLunTe, nepes TeM, Kak yCTaHOBUTb.

7) KomnnekTyioLiMe YacTi npubopa MOXHO MbiTb B roOpsidelrt MblilbHOM BOLE
W NOCYA0MOEYHON MaLLNHE.

MEPbI MPEAOCTOPOXXHOCTUL:

e KOPMYC MOTOPA TYPBEO MEYN CWJIbHO HATPEBAETCA BO BPEMA
SKCMTYATAUMN. BCEFOA OEPXWE MPUBEOP 3A PYHKN.

e HE TOMEWAWTE TIEYb CPA3Y T[OCIE WCMNOJIb3OBAHNA HA
MOBEPXHOCTW, COEJNTAHHBIE M3 MITACTMACCHI, BUHWJIA, A TAKXKE
JIAKMPOBAHHOIO  AEPEBA. MOAOXAWTE, MOKA MPUBOP MOJIHOCTb
OCTbIHET.

e HE WMCMNONb3YMTE KOHBEKLMOHHYIO MEYb BO3NE
JIETKOBOCITAMEHAEMbIX BELLIECTB.

e KOIOA OTKJTIOYAETE TMPWUBOP OT 3JIEKTPOCETM, BO3MWUTECH 3A
LUTEMCESTb, HE TAHWTE 3A LLUHYP MATAHNA.

e HUKOIOA HE MOrPYXAMTE SJ1IEKTPOMPVBEOP B BOAY.

PELLENTbI 1 COBETDI ..

*  3ameTbTe, YTO BCe peuenTbl AaHbl, KakK cnpaBquan MaTtepunall. PeayanaT
MOXXeT HeMHOIo OTNM4aTbCA.
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MACO
~ TYLLEHAS FOBSIANHA ~

700 r roBsAWHbI Hape3aHHoM Kybukammn < 2-3 KapTodens O4YMLLIEHHbIX U
pa3pe3aHHblX Ha 4 4acTh * 2-3 MOPKOBKM Pa3pe3aHHbIX Ha YeTbipe 4act 2
NYKOBULbI, pa3pe3aHHble Ha YeTblpe 4acTu « 2 cTebnu cenbaepes HapesaHHbIX
JIOMTUKaMK * 1 TaBPOBbIV JINCT ¢ 2 CT. IOXKW CONK * 1/4 CT. NOXKM nepua * 2-3
YalLKW BOAbI NN rOBsAXbero OynboHa

MomecTTe BCe MHIPeMeHTbl B XapONpPOoYHYIO KacTpIoNio 1 3anenTte 1 Yalikon
BOAbl. TuUlaTenbHO nepemelante. [obaBbTe HeobOXoAMMoe noche
nepemMeLlMBaHmsa KOMMYECTBO BOAbl M 3aKPOWTE KaCTPIoNio  KPbIWKOW C
anioM1H1EBOW (horbrow. MocTaBbTe NOCyAy HA HI3KYIO NOACTaBKY 1 MOMeCTITe
B Typ0Oo neyb. TylunTe 2-3 Yaca npu Temnepatype 150°C.

~ XKAPKOE N3 CBUHUHbI C COYCOM ~

1,5 Kr cBexen mnu 3aMOpPOXEHHOM (UNeNHON YacTh CBUHWUHDBI © 2-3 3ybynka
yecHoka (HapesaHHoro) e« 1-2 CT. JIOXKW BYpHeCTepCKOro MM COeBOro Coyca
* COMb * neped,

[loMecTnTe NPoAyKTbl Ha HW3KYIO MOACTaBKy. [NpunpaBbTe COMbIO M NepLEM.
3ateM chenauvTe B Msce, rae Gonblle XMpa ManeHbkue paspesbl Tak, YToObl
MONOXNUTb 3yOLibl YecHOKa. COPbI3HMTE XXapKoe BYpPHeCTEPCKOrMM WU COEBbIM
coycom. Tywmte ot 1-1,5 - 2 yacos npu Temnepatype 165°C , noka rpagycH1K
Msica He ykaxeT Temnepatypy 80°C. (3aMOpokeHHOe MSICo roToBUTCs OT 2-1,5 -
3 yacoB) PekomeHayeTcs, 4ToObI TylleHoe MsCo Noctosno 10 MUHYT, nepes Tem
Kak NofaBaTb Ha CTOJ.

coyc:

[loGaBbTe 3-4 CT. NOXKN ropsyen BOAbl B CTEKNSHHOW KOHTEMHEP W XOPOLUO
nepemeluante ¢ cobpaBLUMMCA COKOM Msca. CaenamTte nacTy W3 2 CT. JIOXKU
KyK%py?)HOI'O Kpaxmana unv Myku n 2-3 CT. NOXKWM BoApl. [NepemeluanTe Tak,
4TODbI pacTBOpUTL NacTy B BoAe. lNepenente cMecb B CTEKNAHHBIV KOHTENHED U
CHOBa xopowo nepemeluanTe. Bapute 10 - 15 MuHyT npu Temnepatype 250°C,
TWaTenbHO Mewas Kaxable 5 MuHYT. [lobaBbTe Kk Coycy Mo BKyCy mpunpasbl
nepeA TeM, Kak NoAaBaTh C XXapKMM.

~ CBUHHbIE PEBPbILLKA no-BOCTOYHOMY ~

1,5 Kr CBUHbIX pebpbillek pa3feneHHbIX Ha NopLMoHHble Kyckn « COYC: 3 cT.
JIOXKM Mefia © 3 CT. JIOXKKM COeBOro coyca ¢ 3/4 Yallku XesToro caxapHoro
necka * 1/2 Yalikm KeTyyna ¢ 3 CT. TOXKM 106no4HOro ykcyca * 1/4 vawku Boapl
* 1/4 4. TOXKN CyXOW rop4uLbl * 3 M3MeNlbYeHHbIX 3yOUnKa YecHoka * 2 Kybuika
KypU1HOro OynboHa ¢ ocTpblin coyc Tabacko.

MomecTuTe BCE NEPEeYUCNIeHHbIe WHIPeOVeHTbl AN MPUIOTOBNEHUA COoyca B
KacTptosio 1 BapuTe Ha cpefiHem orHe 5-10 MUHYT. BbinenTte coyc Ha pebpbILLKY
M MoCTaBbTe MapWHOBaTb Ha 1-2 4Yaca. 3aTteM MNOMeCTUTe KacTpiofilo C
pedpbIlLKaMU Ha HM3KYIO MOLACTABKY W MOCTaBbTe B KOHBEKLMOHHYIO Neyb. Mpu
KenaHuM MOXHO [OMONHUTENIbHO CMa3aTb PeDpbILLKM COYCOM. [OTOBUTb
Oniofo cnedyet Ha NPOTSXeHUM 45 MUHYT Npu Temnepatype 180°C.
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KYPATUHA
~ KNACCUYECKAS XAPEHASl KYPULIA ~

Llenasa kypvua Becom 1-1.5kr * conb 1 MepeL, ¢ COeBbI COyC * 1-2 Yalikut
M3MeNbYeHHON MOPKOBKM, JyKa M Cenbepes * TonaeHoe Macsio

BbiMoOWTE KypuvLy W yAanuTe W30bITOYHBIA XUP W WKypy. [oAacywuvte npu
nomoLM ByMaxkHOro MonoTeHLa. XOpoLo MPOConUTe WU MNPOMNepYUTe BHYTPMW.
HanonHute Kypuly HapesaHHbIMU oOBoLlaMU. COPbI3HWTE BHELIHIO 4acTb
COEeBbIM COYCOM W noconuTe. HoXKM KypuLibl 3aBSXXMUTE BEPEBKOW TaK, HTOObI OHY
Obin BMecTe. CMaxbTe KOXY Kypulbl Maciom. [onoxuTte ee Ha HUXHIOW
NOACTaBKY M nomecTuTe B Typbo nevb. Xaputb cnegyet npu Temnepatype 180°C
, 35-40 MUHYT.

~ NMPAHAA KYPULUA HA TPUJIE MO KYBUHCKWN ~

Bonblias uenas kypuua Becom 1.5 Kr ¢ 2 4. NIOXKU AyLWNLUbl OObIKHOBEHHOM
BbICYLUEHHOM * T 4. NOXKM ConM 1 nepua * 1/4 Yallkm CBexXero coka u3 nnogos
navma ¢ 1 4. noxka MefleHoro TM1Ha ¢ 3 CT. JIOXKKW ONMBKOBOro Macna ¢ 1 nyk
LIANOT M3MefNbYeHHbIN * 2 BOoMbLUKX 3y04MKa YeCHOKA * M3MeflbYeHHas BeTouka
KWH3bI * 4. TOXKa HaTePTOW Liefpbl naviMa

CBSXMTE  KypuUy WM KypuHblE HOXKW BMecTe. B  Oonblon nocyne
nepemMeLlanTe COK MIOAOB NaMmMa, OfMBKOBOE Mac/o, NyK LWanoT, AyLnLy
00ObIKHOBEHHYI0, COJTb, TMUH, NEpeLL.

CMa>bTe paBHOMEPHO KypuLy MPUrOTOBNEHHOW CMecblo. HakpownTe KypuLy 1
nocTaBbTe B XONOAMIbHUK Ha HOYb.

[OTOBUTL CfleflyeT B [OYXOBKe Ha HW3KoM nopactaBke 35-40 MUHYT npw
Temnepatype 180°C.

~ KYPULLA MO AMANCKU ~

Uenas kypviua Becom 1.5 kr * 1/2 Yaluky BOAbI ¢ 5-6 TOHKMX JTIOMTVKOB CBEXErO
MMBVPA ¢ 2 BbICYLUEHHbIX pacTepTbix nepua Yunu « 1/2 nM3MenbyYeHHOW
NyKoBMUbI * 1/4 Yalliky 6enoro BUHHOMO ykcyca © 1CT. oxKa nepeyHoro coyca *
1CT. NOXKKa CyLleHoro TMMHa * 1/2 CT. I0XKKa MefieHoro nepua reo3gnyHoro * 1/2
CT. IOXXKa MefIeHOro 4YepHoro nepLa

HanonHute OneHpep Bomow. [aoobaBbTe VMMOWMpb, nepel, Yunuv, nyk, yKCyc,
nepeyHbIn COyC, TMUH, MepeL, rBo3du4HbIN. [NepemellanTe 0 0Opa3oBaHUS
0HOPOAHOM MacChl.

MOAroToBbTE NTULY K XKapEeHbIO, CBA3aB BMECTe HOXKM U KPbIbILLKM M TONBKO
HOXKM.

TwaTtenbHO, PaBHOMEPHO CMaxXkKbTe KypPHULLY CMeCh!o.

OcTaTok CMecu, coxpaHanTe Off MCMONb30BaHMA Mnosxe. HakpowTe nocypy
KPbILLKOW 11 MOCTaBbTe B XONOANAbHMK Ha HOYb.

FOTOBWUTL CrledyeT B [OyXOBKe Ha HU3KOW MoAcTaBke 35-45 MuHyT npw
Temnepatype 180°C.

3aTem OCTaTOK CMeCK MOMeCTUTe B KacTpIoslio, OBeAUTe [0 KMMeHWs 1 BapuTe
Ha ManeHbKOM OrHe. lNogaBanTe CMeChb Kak COYC K KypuLie.
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MOPEMPOAYKTbI
~ Pbi6a MAJITYC HA TPUJE C JIAUMOM (PA3HOBUJHOCTb-JluMoHa) ~

2 Kycka e pblibbl NanTycC * 1 CT. NOXKa CBEXOW M3MeNb4eHHOM KMH3bI ¢ 2 CT.
NOXKM COKa MMAOAOB NariMa * 1 M3MenbYeHHbIN 3yO4mK YecHoka * 1 CT. NoXkka
OJIVIBKOBOIO Macra ® nepetLi no Bkycy

CMeLLaiTe BCe VIHIPeMEHTbI, KpOMe MsACa NanTyca, B Yawle. C MOMOLLbIO BUITKM
OCTOPOXXHO MPOKOAMTE Pblby C ABYX CTOPOH HECKOMbKO pas, HO Tak, YToObl OHa
He pacnanacb. CmaxbTe pblby MapuWHagoM COKa flaiMa W MoCTaBbTe,
NpPONUTaTbCS B XONOAWIIbHUK Ha 6 YacoB. He pekoMeHayeTcs oCcTaBnsTb pbidy B
XONo4uNbHVKe bonee 24 4acos.

COpbI3HUTE WU HaHEeCUTE aHTUMPUrapHoe Macno Afif Kapku Ha HK3KYI0
noAcTaBky. MonoxwmTe Kycku pbiObl Ha NOACTaBKY W nomMecTuTe B neyb. OcTaTok
MapuHaga CcoxpaHuTe [Onf  JajlbHeMWero MCNonb30BaHWA. YCTaHOBUTE
Temnepatypy 230°C u xapbTe 7-10 MWHYT, noka pbiba He OygeT nerko
oTCavBaTbCa  C  MOMOLLbIO  BWUIKW. [leprofuyeckn CMasbiBaute  pblOy
OCTaBLUMMCSA MapVHaZOoM B MpoLiecce Xapku. Mepep TeM Kak NoAaBaTh K CTONy,
nonep4uTe poidy.

3k 3k 3k 3k ok 3k ok 3k 3k %k ok 3k ok 3k ok %k 3k %k %k %k k %k k

~ )XKAPEHHAS HA ITPUNE KPEBETKWU ~

Koponesckue kpeseTkn Becom 0,5-1Kr ¢ 1/4 4alkm pacTUTeNbHOIO Macha * 2 CT.
NOXKa CBEXero JIMMOHHOMO Coka * 1/4 Yallikn M3MeNbYeHHOM MeTpyLuKn * 3
3y0umKa MeneHoro YecHoka * 14. noxka cyleHoro 6a3unmka ¢ 14. 1oxXkKa cyxom
rop4mLa * 14. 1oXKa Conu

MomecTnte  KpeBeTKy B CTeKNAHHylo dawy. OcTanbHble WHrpeaVeHTbl
nepemellanTe BMeCTe U BbifleTe B Hally C KpeBeTKaMMy.

HakpowTe CTekNAaHHYIO Yally KPbILLKOW 1 3aMopaxkusanTe 3 - 4 Yaca.

COpbI3HNTE WU HaHeCUTE aHTUMPUrapHoe Macflo ANS KapKM Ha HW3KYo
NOACTaBKy. MonoXxuTe KpeBeTKM Ha MOACTaBKY U MOMeCTITE B MeYb. YCTaHOBUTE
Temnepatypy 230°C. Xaputb cnenyet 5-10 MUHYT v noka

He MOpO30BeeT KOXa KPEeBEeTKW, a MPO3PadvHOCTb WCHe3HeT. [leprodmdeckn
CMa3blBanTe KPeBETKY OCTaBLUMMCS MapMHaA0M B MPOLLeCcce Xapky.

% 3k 2k ok 3k ok 3k ok 3k ok %k ok 3k ok 3k ok 3k %k %k %k %k k %k

~ XBOCTbl JIOBCTEPA CMA3AHHbIE LUUTPYCOM~

CBexwvie xBocCTbl 100cTepoB BecoM 200 1 * 1/4 Yallku BOAbI * 2 4. TOXKKa Mac/a *
1-1/2 4. noXKKa IMMOHHOTO CoKa * 1/4 4. 1. MefiIko Hape3aHHOW Ledpbl anenbCcuHa
* LlernoTka COMK * LLLenoTKa MefleHoro MMOVPS © WenoTka nanpukm

YbeanTech, 4TO XBOCTbI TIOOCTEPOB MPOKOSIOTLI CBEPXY U MO LEHTPY, HTOObI MSACO
NIerko MpOnMTLIBaNOCh. ONoXMTe XBOCTbI B (POPME MOTbINIbKA Ha HUXHIOKW
NOACTaBKY M MOCTaBbTe B MeYM.

TeM BpeMeHeM, B MafieHbKyto KacTpionio fobaBbTe COK IMMOHa, Conb, MMOUPSb,
Macno, Lefpy anefibCvHa v nanpuky n BapuTe Ha MafleHbKOM OrHe, noka Bce
MHrpedueHTbl  pacTonsTcs W XOpolo nepemeluaioTcs (4o  0bpasoBaHus
O[IHOPOLZHOWM Macchl).

HaHecuTe cMmecb Ha XBOCTbl NlobcTepoB.  YctaHoBuTe TemnepaTypy 230°C n
xapbTe 10-12 MUHYT 1AW NoKa MACO SI0OCTEPOB He CTaHEeT MONHOCTbIO OenbiM, a
NaHUMPb He NprobpeTeT KPacHbIN LiBET.
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