KAPTOYKA PELLEMTA

CKkbAYYaTa C HAUMHKOM: TYHeL, 1 NyK

Knaccnueckoe 61040 NTaNbAHCKOW KyXHU N3 pernoHa Banne-g'Aocta. OCHOBHbIe
WHrpeAVeHTbI: MapMesaH, necTto, Mouapenna. Bpemsa npurotosneHusa: 15 MUHYT, Ha
3 nopumnii. CIOXHOCTb: MPOABUHYTHIN.

15 muH | 3 nopu. | 410 Kkan

KpaTko o peuenTe

KaTeropusa
Bbineuka

Bpems npuroToBneHusA
15 MUH

CNno>XHOCTb
CpeaHui

KanopwiiHocTb
410 kkan

Mopuwnn
3

AaTta ny6nukauunn

7 deBpansa 2026 .

NHrpeaneHTbl

Myka tnin 00 — 500 r

’ Apoxoku cyxme — 7T
Boga ténnasa — 300 mn
Conb— 10T
OnuekoBoe macsio — 30 mn
MNapme3aH TépTbii — 80
Coyc necto — 4 cT. N.

Mouapenna — 200 r

ar npuroToBJ1eHnA



MoAroToBbTE BCe HEOHXOAMMbIE MHIPEeANEHTbI COrlacHo peLenTty. OTMepbTe HYXXHOe
KONNYeCTBO, HapeXbTe, OUNCTUTE N 0bpaboTanTe NPOAYKThI, Kak TpebyeT TeXHO10rs
NPUroToBAEeHNSA AaHHOro 6104a.

BbINONHNTE OCHOBHbIE NOArOTOBUTE/IbHbIE onepauynn: Harpel‘/’lTe HEO6XOAI/IMbIe
KNAKOCTU A Mac/ia, NoAroToBbTE Nnocyay. B ntanbsHckomn KyXHe Ba>XHa
nocneaoBaTe/ibHOCTb U OTCYTCTBME CMELUKWN.

CnepyiiTe OCHOBHOW TEXHOOTMM MPUTOTOB/IEHNS: TeMI0Basi 06paboTka Ha
oNTUMaNbHOW TeMnepaType, CO6NOAEHVIE BPEMEHI N MOCIeL0BATENBHOCTH
A06aBNEHNS UHTPEAVNEHTOB — BCE 3TO BaXXHO A/Si MOyYEHWsI MPaBUIbHOTO
pesynbTaTa.

OTperynupyrite BKyC: NOCONNTe, NonepynTe, Jo6aBbTe KUCAOTY (IMMOHHbIA COK UK
YKCYC) AN CNAA0CTb MO HEOBXOAMMOCTU. TanbsaHCKasa KyxHs LLeHUT 6aiaHC BKYCOB U
HaTypasbHOCTb NPOAYKTOB.

OdopmuTe 611040 Nepes nogavent: UTanbsaHLbl yaenatoT 60bLLoe BHUMaHMe
KpacuBoli nogaye. /lobaBbTe CBEXYHO 3e/1eHb, TEPThIV Cblp U Kanako XopoLuero
0/IMBKOBOro Macna. lNogasainTe cpasy Uan Kak ykasaHo B peLienTe.

CoBeTbl M NpyMeYaHusa

3710 611040 poAoM 13 Banne-g’/Aocta — OAHOMO 13 KyIMHAPHbIX permoHoB Vitannu co
CBOVMUW TPAAUNLINAMU 1 OCOBEHHOCTAMMU.

|/|CI'IOI'Ib3yIZTe TOJIbKO Ka4eCTBEHHbIE UTAa/IbAHCKME MPOAYKTbI! OJINBKOBOE MaC/10 NepBOro

® omkuMa (extra vergine), BblaepaHHbIe Cbipbl (TapMe3aH, NeKopUHO) 1 CBEXMe TpaBbl —

3TO CYyLLEeCTBEHHO B/IMAET Ha NTOrOBbIN BKYC.

CreHepupoBaHo B Cucina Viva



