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MNaHenb ynpaBneHuns

OpraH ynpasneHus

N

0 Yacbl (Cm.cTp. 2)
YCTaHOBKa BPEMEHW MPUTOTOBNEHWA ML 1 Yachl

@ cBY (Cv.cTp.3)
B BalLel neun MOXHO BbIOUPaTb NATb YPOBHE MUKPOBOJTHOBOM
MOUWHOCTW.

@ Pycckuii nosap (Cwm. cp.3 )
Pexuim Pycckii nosap no3sosfaeT NpuroToBUTb GOMbLMHCTBO
No6UMbIX 6711071, BbIOPAB B MPOMYKTa V1 YKa3as ero Bec.

@ opanuysckuii nosap ( Cm. cTp. 4 )
Pexxvm OpaHLy3CcKnii MoBap NO3BOAET NPUTOTOBUTH OOMBLIMHCTBO
nobumbix 6110, BBIOPAB BU NPO/YKTa 1 yKasas ero Bec.

@ Viranbanckuit nosap ( Cm. c1p. 6)
Pexxnum VTanbAHCKMIA NoBap No3BOSAET NPUrOTOBUTL OOMBLINMHCTBO
nobrMbIx 6Mt0f, BbIOPAB BMA NPOAYKTa U YKa3as ero sec.

@ Bocrounbii nosap ( Cm. cTp. 7))
Pexxvm BOCTOUHBIN NOBap NO3BONAET MPUrOTOBUTL OONBLIMHCTBO
nobrMbIx 6nt0g, BbIOPAB BMA NPOAYKTa U YKa3aB ero sec.
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@ Asto pasmopaxuatue ( Ci. cTp. 8)
Bbi6op TpebyioLenca KaTeropyn NpoM3BOAMTCA NOC/EN0BATENbHBIMM
HaKaTUAMM KHOMKM ABTO PasMOPaKMBaHMe.

—% 10MuH 1 MuH 10 cek }

@ Bbictpoe pasmopaxusanme ( Cu. cTp. 9 )
3Ta GyHKUWA NOAXOANT AN 04eHb GbICTPOro Pa3MoparkiBaHis
0.5 K. pybneHoro Maca, KyCOUKOB KypuiLbl v peiGHOro dure.

ECO 5, _CTon Crapt — @
ON @ "
C6poc | | Bbictpblit cTapr

@ MeHblue n bonbwe
YCTaHOBKa BPEMEHV MPUrOTOBNEHWA 1 BEC MULLN.

@ YcTtaHOBKa BpemeHn
YCTaHOBKa BPeMEeHN NPUroTOBAEHNA MWLM 1 Yachl .

) cron/cePOC/ECOON
« BbIK/IOUEHWE 11 0UMCTKA BCEX MAapaMeTPOB NMPUroToBneHNs, 3a
NCKTIOYEHMEM TEKYLLIEro BpemMeHu.
« DHeprocbepexeHue

Akceccyapbl
MosopoTHoe CTeKNAHHbIN
KonbL0 nofHoc

@ Crapt/ BbicTpbIl cTapT
« [InA 3anycka BbIOPaHHOTO peXxiiMa NPUrOTOBAEHNA HaXMITe
[aHHYI0 KHOMKY OAVH Pas.
+ OyHKLMA BbICTPOrO 3aMyCka NO3BONACT yCTaHaBNVBaTh
30-cekyHaHble MHTepBanbl Ana pexnma BbICOKOV mowHocTv
MPYKOCHOBEHVIEM K KHOMKe BbICTPOro 3amycka.

Korpa Bbl M

YcTaHOBKa yacoB

epBbH7I a3 nogcoeanHuUNM neyb K Cetn Uin, Koraa

nocrie BpemMeHHOro oTkto4YeHna B CeT BHOBb MNMOABNACTCA

HanpsxeHve, aucnneit byaeT nokasbieats ‘0'; Bam noTpebyetca

BHOBb yCTa
Y6eguteco

HOBWTb YacCbl.
B TOM, YTO Bbl MNPaBMIbHO YCTaHOBWIM Bally neuyb,

KaK OMnCcaHo Bblle B AaHHOM PyKOBO,[I,CTBeA

(1). Haxkmute KHOI‘IKym .

(2). OnuH p.

a3 HaXMUTE KHOMKY 6 [Ba pa3a.

(Ecnm Bbl XOTWTE, UTOOBI YacChl PaboTanu B 12-4acoBOW

cncTeme, HaxmmTe KHOHKyo eulle pas. Ecnn nocne

YCTaHOBKM Y4acCOB Bbl 3aX0TUTE NepenTn K Apyron cncreme

oTcyeTa
ceTeBOM
BHOBb).

BpemeHun, Bam 6yﬂeT HeO6XO,£lI/IMO OTCOeANHNTDL
LWHYP OT PO3ETKM 1 3aTemM NoacoeNHNTb ero

(3). HaxmuTe KHOMKy @(1 0 MWH) , 4TobbI yCTaHOBWTb Yachl;

Haxmunte KHoMKy @(1 MWMH/10CEK), 4To6bl yCTaHOBUTb MUHYTHI;

(4). Haxmute KHOI‘IKy“ N4 NOATBEPKAEHNA BBEAEHHOIO

BpemeH

n.

bnokuposkaoT geten

B Balle neyn nMeeTCsa NpefoxXpannTeNbHOe YCTPOCTBO,
KOTOpOe N03BONAET NPefOTBPATUTL ClyyaiHoe BKIloUeH e
neyn. Mocne BKNOUEHNA GIIOKMPOBKY OT [IeTel Bbl HE CMOXeTe
MOb30BATLCA HUKAKMMI QYHKLIMAMM NEYUN 1 HE CMOXKETe
HVYEro roToBUTL B He 1O CHATUA 6NoKMPOBKIX. OfHaKO,
pebeHOK BCe PAaBHO CMOXET OTKPbITh ABEPLYY Meun.

(1). HaxmmTe kKHOMKy m

(2). Haxmute v ynepxwsante m MoKa Ha aKpaHe He
noaBuTCA “L" 1 He Npo3ByUUT CUrHan. Pexiim 61oK1poBKM
OT AeTelt yCcTaHoBNeH. ECnv Bbl paHee yCTaHaBMBanu yachl,
AVCNNen nepecTaHeT NoKa3biBaThb TeKyLlee BPems

(3). YTOOBI OTMEHUTH PEXIM ONOKMPOBKHM OT IETEN , HAXKMUTE 1

YAEPKMBANTE KHOMKY @ , MOKa Avcnnelt He nepectaHeT
nokasbiBaTb OykBy “L". Meyb caenaeT octanbHoe.

JHeprocbepexxeHne

C nomouybto dyHKumm ECO ON Bbl MOXKETE CHIKOHOMUTD
INEKTPO3HEPruio, 3a CUET YMEHbLUEHWA PAaCcX0fa SHePrm Ha
aucnnen.

Ecnm Ha yacax (nnm ,qmcnnee) noABUNNCb nmetoLlne CTpaHHbII;I
BMA CMMBOJbI, OTCOeanHNTE ceTeBoOW LWHYP neyun OT PpO3eTKN,
3aTeéM BHOBb noacoemnHuTe ero 1 noBTopunTe yCTaHOBKY HaCOB.
Bo Bpemsa yCTaHOBKKM YaCOB Ha agucnsiee 6yp,eT MUratTb
ABoeToune. Mocne YCTaHOBKM YaCOB iBOETOUME NnepectaHeT
MUraThb.

Cron
6poc

.[ q@u ]’[ 10muH | 1 mmn | 10 cek ] ’l qu;

Haxmumte KHonky m .
Ha akpaHe nosasutca "0". OyHKumA
3KOHOMUY 3nekTpoaHeprum ECO ON BkntoyeHa.

DyHKUMA SKOHOMUM SNEKTPO3IHEePrm ﬁ) BK/TIOYaeTCA
ABTOMATUYECKN Yepes 5 MUHYT NOC/e 3aBeplieHus paboTbl
neybto, flaxe ecin 1Bepb OCTAeTCA OTKPLITOMN.

[lncnnei Bo3BpalLaeTcst B 0ObIUHDBIA PeXM paboTbl Npw
HaXaTuK MO0 13 KMOHOK Ha NaHene yrnpasneHus.



lpuroroBneHune c ncrnosb3oBaHnem
MUKPOBOJIHOBOW SHEPIrun

B BalLel neur MOXHO BbIGMPaTb NATb YPOBHEN MUKPOBOIHOBOW
MOLLHOCTV. ABTOMATUYECKM BbIOUPAETCA MaKCVMalbHbI YPOBEHb

MOLLIHOCTM, HO MNOCNe0BaTENbHBIMY HAaXXaTUAMM KHOMKW @
MOXHO BbIOMPATb APYr1e YPOBHM MOLLHOCTU.

Y6epuTtech B TOM, YTO Bbl NPaBUIbHO YCTaHOBWIV Bally
neub, KaK ONu1caHo Bbille B JaHHOM PyKkoBofCTBe.

(1). HaxmuTe KHoMKy (D

(2). HaxmmTe KHOMKy @ NMOBTOPHO, 4TOObI BHIOPATH
MMKPOBOSIHOBAs MOLYHOCTb.

(3). HaxmuTe KHoMKy @ YTOObI YCTAHOBUTH BPEMSA
NPUroTOBNEHNS.

(4). Haxxmute KHOMKyY @

’ [10MMH| 1mue | 10 cex ]

BhcTphif crapr

YPOBEHb BbIXOAHAA

MOLLHOCTY | MOLHOCTD | ICMO/Ib30BAHNE

« KunsaueHue Bofbl

- [oBaAXMI GapL

« Kycku loMaluHen ntubl,

Plb\6a OBOLLY
PUrOTOB/EHME HEXHbIX

KYCKOB MACa

« PazorpesaHue

- [NopkapuBaHve maca u
JOMaLIHen NTuLbl

- [puroToBneHwe rpn6os 1
MOSIIOCKOB

- [puroToBneHwe 6miof C
CbIpOM U ArLLaMm

BbICOKUIA 800 Bt
(100%)

CPEOHUN 640 Bt
BbICOKUIA (80%)

« Bbineyka KeKcoB 1 Nenetuek
480 Br - [lpuroToBneHue auLy
(60%) « [TpuroTosneHvie Kpema

- [TpurotoBneHve prucoBbIx
6ntoa, cynos

- OTTamBaHve

320 BT - PacnnaeneHune cnvBoYHOro
mMacna 1 lwokonaaa

- Mpurotosnexvie MeHee
HEXHbIX KYCKOB MACa

160 Bt « PasmarueHne cnmeBoyHoro
0 Macna u colipa

(20%) + PasmArueHvie MopoKeHoro

+ 3aKBallMBaHMe

[IPOXKEBOrO TeCTa

lMpuroTtoBneHue B ABa 3Tana
Bo BpemAa NpUrotTosiieHra B iBa 3Tala Bbl MOXKeTe OTKPbIBaTb
[BepLy neuwn, YToObl MPOBEPUTDL MULLY. 3aKPOITe ABEPLY Neyu,

CPEHUI

CPEOHUN
HU3KUIN (40%)

HU3KUIA

HaXkMmnTe KHOI‘\K)/@ N TEKYLUMI 3Tan NPUroToBNeHUA
NPOACIKMTCA. B KOHLIe 1 9Tana NofaeTca 3ByKOBOW CUrHan v
HauMHaeTcA 2 3Tan.

Ecnu Bbl 3ax0TuTE CTEpeTb MPOrpammy NPUroTOBNEHMA 13

NamMATN NeYn, ABaxkAbl HAXMNTE KHOMKY m

(1). HaxmmTe KHoMKy CD
(2). 3apaviTe ypoBeHb MOLHOCTY 1 BPEMA MPUrOTOBNEHMA
ona 13tana.

HakmuTe KHOMKy @ NOBTOPHO, YTOBbI BbIOPATL
MUKPOBOSIHOBAA MOLLHOCTb.

(3). HaxmmTe KHoMKy @ UTOObI YCTAHOBUTDL BpemsA
NPUrOTOBNEHUA.

(4). 3apaiiTe ypoBeHb MOLHOCTY 1 BPEMA MPUrOTOBNEHMA
0nA 2 aTana.

Haxmunte kKHonky @ MOBTOPHO, UTOOLI BbIOPATH
MUKPOBOJIHOBAS MOLLHOCTb.

(5). Haxmmte KHOMKy @ 4TOObI
YCTaHOBUTb BPEMA MPUrOTOBAEHWA.

(6). HaxkmmTe KHOMKY @

’ [10MMH| 1muH | 10 cex ]

13Tana

BbicTpbin cTapT

Pexxnum CTapT No3BONAET BaM 3a[1aBaTb BPEMA NPUrOTOBNEHNA
nuwm Ha BBICOKOM ypoBHe MUKPOBOHOBOWM MOLWHOCTY 30

CeKyHAHBIMM MHTePBanamMyt HaxxaTem KHOMKM @

(1). HaxkmmTe KHOMKyY m

(2). HaxkmmTe KHOMKy @ Y1O0bI
BbICTaBUTb BPEMSA MPUrOTOBNEHNS.

Bawa neuyb 6ygeT aBTOMaTNUYECKN BOPK.

B pexnme @ nocnenoBatesibHbIMU HaXaTUAMK

KHOMKKM @ Bbl MOXKeTe YBeTMYNTb BpemA
NnpUroToBNeHNA MakcMmym 0o 10 MUHYT.

Pycckuin nosap

(1). HaxkmmTe KHOMKyY ﬁ)

(2). Haxmute KHOHKy@ MOBTOPHO, UTOBLI BbIOPATL IMPOAYKT.

Crapt
BheTpi crapt

(3). HaxkmmTe KHOMKyY @

Pycckuit noap

KapTtodenb B myHanpe (rc-3):
(1). HaxkmmTe KHOMKyY @

(2). HaxkmmTe KHOMKyY @ Tpu pasa.
Ha gucnnee otobpassaTca cumsonsl “rc-3".
(3). 3apanTe xenaembli BeC kapTodens. HaxmuTe Ha cekTop

@ KHOMKM BBOAA BeCa.
Ecnu cektop [+ 1 unu [ - ] yaep>KnBaetca B HaXkaTom
nonoxeHuu, Bec 6yaeT yBennunsatbcs 6bicTpo.

(4). HaxkmmTe KHOMKyY @

’ % ’ Me;u.le Eon-tule ’ i

Pycckuit nosap

PeuenTtbl oT Pycckuii noBap

1. bopuy (rc-1) WHrpepuneHTbl
-Bec: 1,7 kr 300 r roBAAvHbI, Hape3aHHOW KybvKamu;
Temneparypa 1/2 VI3M€J'IbHeHHOIZI CBEKSbI;
’ 1/2 v3menbyeHHOM MOPKOBKM;
NpoAyKTa: 1/2 n3menbyYeHHON NyKOBULbI;
KOMHaTHaA 1 V3MENbYEHHOM KaPTOLLKY;
-locypa: 1 M3MenbYeHHbIN NOMNA0P;
yala gna 100 r Hape3aHHOW KanycTbl;
MVKPOBONHOBOM | M3MENbYEHHbIN 3yOUnK 4ECHOKa;
neun 1 CTONOBAs NIOXKKa TOMATHOW NacTbl;
3 CTONOBbIX NIOXKKM M3MENbYEHHON C;
2 YalKkK BoAbl 1 OynboHa;
1 YanHaa NoXKa yKcyca;
Conb 1 nepe, No BKyCy.
NHcTpyKumn

. CnoxuTe BCe MHrpeaneHThl B ry60Kyio 60MbLLIYI0 MUCKY 1
TwaTenbHoO nepemelanTe. HakponTe NMLLEeBOWM NNeHKON,
npoAenas B Hei 0TBEPCTUA.

[omecTtnTe 611040 B Neyb. BoibepnTe MEHIO 1 HaKMUTE KHOMKY
nycka, 4Tobbl HauaTb NpuroTosnexue. Bo spemsa
NPUroTOBAEHWA NepemellaiTe Kak MAHUMYM ABAXAbI.
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PeuenTtbl oT Pycckuii nosap
2.MacHasa conaHka WHrpeaneHTbl

(rc-2) 100 r KonbacHbIX U3AENMIA, HapEe3aHHbIX
NIOMTUKamU;
-Bec: 1,7 kr
1 M3MenbyYeHHasa NyKoBuMLa;
Temnepatypa

1 M3MeNbYeHHbI NOMUA0P

NpoAyKTa :
3 M3MeNbYeHHbIX MapUHOBAHHBIX OrypLa;
KOMHaTHa#A
~Mocyaa: 10 Vi3MenbYEHHbIX YEPHbIX MacInH be3
) KOCTOYEK;
yawa gna .
. 2 CTONOBbIE NIOXKM TOMATHOW NacTbl;
MUKPOBOSIHOBOM
Heun 3 YaLku BoAbl UK OynboHa;
Conb v nepeLl No BKycy.
UHCcTpyKumnn

1. CnoxwTe BCe UHIpeaneHTbl B rNy60Kyto 60SbLUYI0 MUCKY 1
TUWaTeNbHO NepemellanTe. HakporTe NuLLeBOn NAEHKON,
npoAenas B Hel OTBEPCTUA.

2. MomecTnTe 6ntoA0 B neyb. BoibepuTte MeHI0 1 HaKMUTE KHOTMKY
nycKa, 4Tobbl HauaTb Npurotosnexue. Bo spema
NPUroTOBAEHUA NepemellaiTe Kak MAHUMYM ABAXAbI.

3. Kaptodenb B NHcTpyKumn
MyHAupe 1. Boibepute cpefHvie kapTodenHbl no
(re-3) 180-220 r. BeimowTe v BbiCyLLMTE
-Bec:0,2~08«kr KapTodenvHbl. lNpokonute KapTodenHb
Temnepatypa B HECKONBbKIMX MECTax BUIKOMN.
NPOAYKTa : 2. MNomecTuTe KapTodenmnHsl B neub.
KOMHaTHa#dA Boibepute MeHIo U HaXKMITE KHOMKY
-lNocypa: MycKa, 4Tobbl HauaTb NPUTrOTOBNEHNE.
CTeKNAHHbBIN 3. locne NpUroToBNEHNA HaKponTe
noAHOC NPOoAYKT GONbIrol Ha 5 MUHYT.
4. Msco B WHrpepmneHTbl
ropiuoykax 400 r KypuLbl, HAPE3aHHOW Ha KyCKM ;
(rc-4) 1 CTONOBasA NOXKa MatoHe3a;
-Bec:1.0«r Conb 1 nepeL; Mo BKycy;
Temnepatypa 2 Y3MeNbUeHHbIe KapTOdenMHbI;
npoAyKTa : 1 U3mMenbyeHHan NyKoBMLg;
KOMHaTHas 1 M3MeNbYeHHbBIN MOMUAOP;
-locypa: 100 r TepToro coipa.
yaLa ANA MUKPOBOIHOBOW Meun

NHCcTpyKumnn

1. TepemelanTe Kyckin KypuLbl, ManoHes, Conb 1 nepeLl.

2. CnoXuTe OCTaBLUMECA UHTPeaVeHTsI B ryOOKy0 60MbLUYy0
MWCKY ¥ TLaTebHO nepemeluanTe. [NoKponTe NuLLesow
NNeHKOW, NPOAENas B HeM OTBePCTUA.

3. lomecTnTe 6n0A0 B Neub. Boibepute MEHIO U HaXMIUTE KHOTKY
MycKa, UTobbl HayaTb NPUroToBreHve. Bo Bpema
NPUroTOBIEHNA NepeMeLlanTe Kak MUHUMYM ABaXKMbl.

5. MenbmeHu WUHrpegmeHTbl

(re-5) 15 ~ 20 3aMOPOXKEHHbIX NeNbMeHe;

-Bec:03kr 2 1/2 vawku sogpll;
Temnepatypa J1aBpOBbIN UCT, 1 WTYKa;
NpoRyKTa : Conb 1 nepeL| no BKyCY;
3aMOpPOXKEHHbIE

- Mocyga : 6niofo ANA MUKPOBOIHOBOW Neun

NHCcTpyKumn

1. CnoxuTe BCe MHIpeaneHTbl B 00MbLUYIO U F1yOOKYI0 MUCKY 1
TwaTenbHoO nepemellarTe. HakporTe NuLLEeBON NAEHKOW,
npofenas B Hell OTBePCTUA.

2. MomecTnte 611040 B Nedb. Bolbeprte MEHIO N HaXMUTe
KHOMKY MycKa, YToObl HauaTb MPUrOTOBNEHNE.

6. CTelk nococs WHrpeameHThI
Hanmapy (rc-6) 400 r cTelika nococs;
-Bec:04«r 1 CTONOBAsA NOXKKA IMMOHHOTO COKa;
Temnepatypa 1 CTONOBAA NIOXKKA BOAbI;
npoaykTa : Conb v nepeLl no BKycy;
KomHaTtHas Jlio6ble cneunn ans poidb

- Mocyna : 600 ANA MUKPOBOTHOBOW Neun

PeuenTbl oT Pycckuii nosap

NHCcTpyKumnn
. HatpwuTte cTelik nococa conblo, nepuem, Cneunamm 1
NpUNpPaBbTe TMMOHHBIM COKOM, MOAIOXKMTE Ha 611040.

2. Hanewte B 6ntofo Bogy.

3. MomecTnTe BI040 B Nevb. BbibepuTe MEHIO 1 HaXMIUTE KHOTKY
MycKa, YTo6bl HauaTb MPUrOTOBNEHME.

7. ®openk ¢ WHrpeamneHTbl
osolamm 10 T Macng;
(re-7) 250 1 Kycok popenu;

-Bec:0.3«r Conb 1 nepet; no BKycy;
Temnepartypa 1 YalHasA NOXKa IMMOHHOIO COKa;
npoaykTa : 50 I 3aMOPOXKEHHOW OBOLLHOM CMeCH;
KOMHaTHas

-locypa:
yala AnA MYKPOBOHOBOM Neyn

UHcTpyKuumn

1. CMaxbTe MaciioM nepraMeHTHYo Gymary.

2. MpunpasbTe GOpeb COMbo, MEPLEM U IMMOHHbIM COKOM.

3. Hakpolite popeb 1 0BOLLM NeprameHTHON Gymaroit.

4. NMomecTuTe 611070 B Neub. BeibeprTe MEHIO 1 HaXMUTE KHOTMKY
mnycKa.

8.lpeuHeBas kawa  UHCTpyKUUn

(rc-8) 1. MpomoiiTe v BbicywwmTe 300 1
-Bec: 0,3 kr rpeyHeson Kpynbl. Haneirte 600 mn
TemnepaTypa BOZbI C COMbIO B ryOOKYIO 1
’ 60nbLUYyIO MICKY, OCTaBbTe Ha 15
npogyKTa :

MUHYT, HaKPOWTE MULLEBOW MIEHKON,
KomHaTHaA npofenas B Hel OTBEPCTUA.

- Mocypa : yawa ana 2. MNomecTute 611070 B Neub. Boibepute
MI/IKpOBOJ'IHOBOI?I MEHIO N HaXKMUTE KHOMKY MyCKa,
neuu YTOObI Ha4YaTb MPUrOTOBNEHME.

3.Tlocne npuroToBneHva ocTasbTe
611040 NMOA KPLILWKOW Ha 15 MUHYTHI.

®DpaHyy3cKuii noBap
(1). HaxmuTe kHOMKy (D

(2). HaxmuTe kKHOMKY 9 MOBTOPHO, UTO6bI
BbIOPaTh MpomyKT.

(3). HaxmmTe kHOMKy @

A Crapt
DdpaHLy3ckuit ’
noeap

PeuenTbl ot ®paHLy3cKuii nosap

1. ®paHuy3cknil  UHrpeauneHTbl

NYKOBbIN cyn 4 NyKOBWLibI, HaPEe3aHHbIE TOHKNMU
(Fc-1) KonbLamu;
“Bec:15kr 50r CIMBOYHOTO Macna;
TeMnEDaTYDa 1 YaitHas noxka benoro caxapa;
patyp 1 CTONOBaA NOXKa MyKM 0bLLero
NpoAyKTa Ha3HaueHs:;
KOMHaTHas 3 YalLKM roBAXXbero 6ynboHa;
-MNocypa: 1/2 Yawkn KpacHOro BMHa;
yawa ana dSDJ'IOMTl/IKOB I'IO,E[CyLé.IEHHOFO
. paHuy3ckoro xneba;
MUKPOBOSTHOBOW
POBONHOBO 1 Yalka TepToro coipa.
neym
UHcTpyKuumn

1. O6xapbTe NyK B CKOBOPOAKE CO C/IMBOYHBIM MAC/IOM U
Caxapowm, MoKa OH He NPUoBPEeTET 3010TUCTO-KOPUYHEBDI
LUBeT.

2. CnoxuTe 06XKapeHHbIN YK 1 MyKy B FyOOKy0 11 60MbLLyI0
MUCKY XOPOLWO NepemellanT u [obaBbTe roBaKuin OyiboH
¥ KpacHoe BMHO. [TOKpOWTE NULLEBON NIEHKOW, NPOAEeNaB B
Hel OTBEPCTUA.

3. MomecTunte 611040 B Neub. Belbepnte MEHIO 1 HaxmmTe
KHOMKY MyCKa, YToObl HauYaTb NpuroToBneHvie. Bo Bpema
MPUro TOBNEHWA NepemMellanTe Kak MUHUMYM ABaXabl.

4. Tlocne NpuroTosneHns nepMeLlanTe Cyn v Hanente s
CepPBMPOBOYHbBIE MUCKM.

5.Monoxute 1 NOMTVK NOACYLIEHHOrO Xneba CBePXY B Kaxay'o
MUCKY C CYNOM, IOMTUKI NOChINbTE CbIPOM. [0TOBbTE
2~3 MVHYTbI B MMKPOBOSIHOBKE Ha MollHocTK 800 BT, noka
CbIp He pacrnnaBuTCA.



PeuenTbl ot ®paHLy3cKuii noBap

2. CblpHbIVi KpeM  UHrpegueHTbl
cyn C MUANAMN | HALLIMHKOBAHHAA KapTOLWKa;
(Fc-2) 1/2 HALMHKOBAHHOW NIyKOBULIbI;

-Bec: 1,2 kr 2 CTONOBbIE NOXKM U3MENbYEHHOW
Temnepatypa CBEXeW 3eneHn;
npoayKTa : 1 U3MenbYeHHbIN CTebenb cenbaepesn;
KOMHaTHaA 800 MMM NOMBITb WETKOW 1 YAaNUTb
-MNocypa: 60OpPOaKN 1 HAPOCTHI;
Yalia ans 1/2 yawkmn 6enoro B1Ha;
MukposonHosoi  Cornb 1 nepeLl no BKycy;
neyu 600 r Kpem-cyna.
NHcTpyKunn

1. CnoxuTe KapTodernb, NyK, CBEXYIO 3e/1eHb, Cenbaepei, MUanu,
6enoe BMHO, COMb ¥ NepeL| B ryOoKyo 60blLYI0 MACKY 1
XOPOLWO nepemellaiTe. HakpowTe NULLEBON MAEHKON,

CAenaB B Hel OTBEPCTUA.

2. lNomecTnTe 6M10A0 B Neub. Bblbepute MEHI0 1 HaXMIUTE KHOTKY

mycKa, YTobbl HauaTb MPUrOTOB/EHNE.

3. [ocne okoHYaHWA NPUroToBeHVA obaBbTe Kpem-Cyn 1
XOPOLLO nepemeLlanTe.

* Kpem-cyn
1/2 YalKm CNMBOYHOrO Macna;
6 CTONMOBbIX JIOXKKM MyK OOLIEro Ha3HauyeHws;
2 YaKnM MONOKa;
1 KYPUHBINOY NIbOHHBIN KyOWIK.

1. PacTonute Macno Ha CKOBOPOAKe, f00aBbTe MyKy U
nepemellanTe 4O O4HOPOAHOIO COCTOAHNA.

2. [1o6aBbTE MOMOKO M KyPHHBIN OYNIbOHHbI KyOUK, BapuTe Ha
Me[JIEHHOM OrHe 10 3aryCTeHuA.

3. Kpem-cyn u3 WHrpepmneHTbl
wnuHata 600 r OBOLHOrO Niope;
(Fc-3) 1 1/2 yawkm KyprHoro OynboHa;
-Bec:1,2kr 2 CTONOBbBIX OXKKM MyKI 0bLjero
Temnepatypa Ha3HauveHus;
NPOAYyKTa : 2 CTOMOBbIX NIOXKKM CIMBOYHOMO Macia;
KOMHaTHadA 1 yalkKa CMBOK;
-locypa: MycCKaTHbIN Opex, CONb 1 NepeL| No BKyCY.
Yalla ana
MVKPOBOJSTHOBOM
neyn.
NHcTpyKunn

1. CnoxwTe BCE UHIPeaVeHTbI B TY6OKYH0 1 BOMbLIYIO MUCKY 1
XOpOoWO nepemellanTe. Haponte nueBon NneHKow, caenas
B HEM OTBEPCTUA.

2. MomecTunTte 611070 B Neub. Boibepute MEHIO U HaxMKTe
KHOMKY MycKa, YToObl HaYaTb NpUroToBneHve. Bo Bpema
NPUrOTOBNEHWA NEPEMELLIANTE KaK MUHUMYM ABAXKAbI.

* OBOLHOE Niope

400 r 3MenbYeHHOro WAWHaTa;

2 V3MenbYeHHbIe NyKOBULIbI;

4 CTONO BbIX NIOXKKN BObI.

1. MonoxuTe OBOWM B MUCKY ANA MUKPOBOTHOBOW Meuu.
[lobaBbTe BOAY 1 3aKPOWATE MULIEBOW NIEHKON.

2. MomecTuTe 600 B Neub [oToBbTe B TeUeHne 9~11
MVHYT B MUKPOBOJHOBKEe Ha MowlHocTK 700 BT.

3. Mocne NpuUroToBReHNa CMellaiTe roToBble OBOLLY
6neHaepom 1K B KyXOHHOM KOMOaliHe, MoKa miope He
00peTeT rMaaKyo 1 OOHOPOAHYIO KOHCUCTEHLMIO.

4.Patatynn (Fc-4) WHrpegmeHTbl

-Bec:15«r 1 nykoBMUa,Hape3aHHan Kybukamu;
TemnepaTypa 1 GaknaxaH, Hape3aHHbJ|7| KybuKkamu;
MPOAYKTa : T LYKK1HY, Hape3aHHbIN Ky 6l/ll<ar\/ll/l;

1 cnagkvmn nepew, HapesaHHbIn
KOMHaTHa#dA KyGUKaM;

-locypa: 3 M3MeNbYeHHbIX NOMNA0PS;
6n1000 AN 1 CTONOBAA NIOXKA TOMATHOW MaCTbl;
MUKPOBONHOBO % M3MernbUeHHbIN 3yOunK YECHOKa;

CTONOBaA NOXKKa U3MENbYEHHON
ne4n cBexell 3eneHu;
2 CTONIOBbIE NOXKM YKCYCa;
1 YaliHan noxKa caxapa;
[lobaBbTe conb 1 nepeL no BKyCy.
UHCcTpyKumn

1. CnoxwuTe BCe MHIpeaneHTbl B 00MbLUYIO 1 F1yOOKy0
MWCKY 1 XOPOLLO nepemeluanTe. [oKponTe NULLeBsow
MNEHKOW, NPOAeNnas B Heit OTBEPCTUA.

2. MomectuTe 611040 B Neub. Boibeprnte MeHIO 1 Ha XmuTe
KHOMKy MycKa, UTo0bl HauaTb NpuUroTosneHue. Bo Bpems
NPUroTOBNEHNA NepemeLlanTe Kak MUHUMYM ABAXAbI.

PeuenTbl oT ®paHLy3cKuii noBap

5. ®apwmpoBaHHble
nomugopbl (Fc-5)

NHrpepmneHTbl
4 cpeaHVIX TOMWAOPS;

-Bec: 1,2 kr Conb v nepetL No BKycCy;
Temnepatypa 400 r rogsxbero dpapLua;
npoayKTa : 1/2 YalKku xnebHbIX KpoLekK;
KOMHATHas 2 U3MeNbUeHHbBIXX 3yOUVKa UeCHOKa;

-Mocypa 1 CTONOBAA NOMKKA AVKOHCKON
6nt0a0 Ans ropunLbl; 5
MUKPOBOSTHOBO 1 CTONOBan NoXKa CyLleHoW 3eneH;
neunt 1 CTONOBaA NOXKa Cblpa MapmMe3aH.

UHcTpyKumn

. CpexbTe BepXyLWKUMNOMUAOPOB, CAENAB 13 HUX LUAAMKN,
BblHbTE CeMEeHa, CTapaAch He NoBPeAnTb MAKOTL 1
KoxmLUy. COpbI3HMTE Kax/bli1 NOMUAOP COMbIO 1 NepLem.

2. CnoxuTe OCTaBLUNECA VHIPEAVEHTDI B MUCKY, XOPOLO

nepemeluanTe.

3. HanonHute NoMuaopbl CMEChIO C FOBSKbYM dapLuem v

HaKpOWTE WAANKAMM.
4. Ynoxwute daplmnpoBaHHbIe NOMUAOPLI Ha 6040 1
HaKpOoWTe NULLEBON NAEHKOW.
5. MomecTute 6n10A0 Bneub. BoibepuTe MeHIO 1 HakMUTe
KHOMKY MyCKa, YToObl HaYaTb NPUrOTOBAEHNE.

6. ®aplunpoBaHHbie WHrpeguneHTbl

LWaMNVHbOHbI 15~20 WaMNYHbOHOB, 6€3 HOXEK;
(Fc-6) HaunHka;
-Bec:0,5«r 50 1 TepPTOro chipa.
Temnepartypa NpofyKTa :
KOMHaTHa#s

- [ocypa : "KaponpouHoe
CTEKNAHHOe 61100 Ha
peluetke

NHcTpyKuyun

Yaanute HOXKM Y KaXKAoro rpnda v monoxure Ha bniofo.

3anonHUTe WAANKY KaXaoro rprba HauMHKOM.

NocbinbTe ChIPOM Kaxkabli GapluMpoBaHHbI rpuro.

[omecTuTe 6mi0f0 Ha pewweTKy. Boibepute meHio 1

HaXXMUTE KHOMKY MycKa.

HaunHka

2 CTONOBbIE NOXKM CIIMBOYHOIO Machna;

/13menbyeHHble OCTaBlIMECH HOXKIN TPUOOB;

1/4 YawKn KpacHOro BMHa;

30 r xnebHbIX Kpolek;

3 CTONOBbIE NOXKKM N3MENbUYEHHOWM CBEXEN 3eNeHN;

1/2 YalKku CNNBOK;

Conb v nepeL Mo BKyCy.

. O6xapbTe HOXKM rPMOOB Ha CIIMBOYHOM Mache B
cKoBopoake. [lobasbTe KpacHOe BUHO, XNe6HbIe KPOLLKY
1 NeTPYLLKY, XOPOLIO nepemeLlaiTe.

. lobaBbTe CNIMBKM 1 TyWIMTE HA MEANEHHOM OrHe 10
3arycTeHus CIMBOK. [prnpasbTe COMbIo U NepLem.

AN =

N

7. XionbeH B
6ynoukax (Fc-7)
-Bec:0,8kr
Temnepatypa
NPOAYKTa : KOMHATHanA
- Mocypa : KaponpoyHoe
CTeKnAHHOE 6711070 Ha
pelleTke
NHCcTpyKumnn
1. Cpe3aTb BepXyLIKM OYnoyeK v BbIHYTb MAKMLL, CTapaAch
He NPOTKHYTb KOPKY.
2. 3anonHuTe Kaxkaylo 6ynoUKy HauMHKOM 1 NoNoXmuTe
6ynouKm Ha 6niofo.
3. CBepxy Kakayto by NIOYKY MOChINbTE ChIPOM.
4. MomecTunTe 6100 Ha peLLeTKy. Bribepute MeHIo 1
HaXXMWTE KHOTKY MyCKa, YToObl HauaTb MPUroTOBEHME.
HaunHka
2 CTONOBbIX JIOXKKM CIIMBOYHOTO Macna;
200 1 Hape3aHHbIX KyPUHbIX FPYLAOK;
100 1 v3mMenbUeHHbIX rproos;
1 HalVHKOBaHHaA NyKOBULia;
1 Yyalka CNMBOK;
Conb 1 nepeLy o BKYcCy.
. ObxapbTe KypuHble rpyAKM, rprbbl 1 YK Ha CKOBOPO/KE
CO CAIMBOYHBIM MACITOM.
2. [lobaBbTe CAMBKM ¥ TyLUMTE Ha MEASIEHHOM OrHe [0
3aryCTeHva CmBOK. [1punpaBbTe COMbIO U NepLem.

WHrpeaneHTbl
4~5 Bynoyku;
HaurHka;

50 r TepTOro coipa.
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PeuenTbl ot ®paHLy3cKuii noBap

8. KypuHble HOXKM € NHrpepveHTbl
yepHocnmeom (Fc-8) 1 HapesaHHas KoMbLaMu yKOBMLIA;
“Bec:1,2kr 1 MOPKOBb, Hape3aHHasa NOMTVIKaMM ;
Temnepatypa 500  KypuHBIX HOXEK ;
NpogyKTa : KomHatHas 12 MOMOBMHOK YepHOCVBa, 6e3
KoCToYek;
1 Yalka KyprHOoro OynboHa;
Conb 1 nepeL no BKycy.

- [ocypa : Yawa ana
MVKPOBOSIHOBO Meun

NHCcTpyKumnn

1. CnoxwTe BCe UHIPeANEHTI B FYOOKYI0 OOMbLUYIO MUCKY 1
XOPOWO nepemellanTe. HakpoTe NLLEBOM NNEHKON,
NpOoAenas B Het OTBePCTUS.

2. MomecTnTe 6MtoA0 B neyb. BoibepuTte MeHIO U HaXKMUTE KHOTMKY
nycka. Bo Bpema NpuroToBneHus nepemellanTte Kak MUHUMYM
NBAX[bI.

UtanbAaHcknii nosap
(1). Haxmmte kHonKy (D

(2). Haxmute kHoMKy 6 MOBTOPHO, UTO6bI
BbIbpaTh MpoayKT.

(3). HaxkmuTte kHoMKy @

UranbsaHckuii
noeap

PeuenTbl oT UTanbAHCKMIA noBap

1. Kpem-cyn c WHrpepuneHTbl
MopenpoayKTaMn 1 Hape3aHHaA KapTOLWKa;
(Ic-1) 1/2 HalUMHKOBAHHOW NyKOBULbI;
2 CTONOBbIE NOMKKM U3MENbYEHHON
-Bec:05kr cBexel 3eneHy;
Temnepatypa 1 nopybneHHbIl cTebens censaepes;
NPOAYyKTa : 200 I OUILIEHHbBIX 1 BbIMOTPOLEHHbIX
KomHatHas

MOPENPOAYKTOB;
-locypa :yawa ana 2 CTONOBbIE JIOXKKM PacTUTENbHOMO Maca;
MUKPOBONHOBOW  Cosb 1 NepeLl Mo BKyCY;
neym 600 r kpem-cyna.

NHCcTpyKumnn

1. CnoxuTe KapTodenb, nyK, CBEXYIO 3eeHb, Cenbaepet,
MOPENPOAYKTLI, Macho, COMb ¥ nepeL B 60MbLLYI0 r1yboKyto
MWCKY ¥ XOPOLIO nepemeLlaiTe. HakporTe nuiiesow
NNEeHKOoW, caenanTe B Hell OTBePCTUA.

2. MomecTunTte 61070 B Neub. Boibepunte MeHIO 1 HaxmKTe
KHOMKY MyCKa, YTOObI HAYaTb MPUrOTOBNEHNE.

3. Tlocne OKOHYaHWA NPUroToBNEHWA A00aBbTe Kpem-Cyn 1
XOPOLIO NepemeLlanTe.
* Kpem-cyn
1/2 YalKkK CIMBOYHOIO Macna;
6 CTOMIOBbBIX NIOXKEK MKW OOLLIEro Ha3HauYeHws;
2 YallKu MOMOKa;
1 KYPWHBI BYNbOHHbBIN KYOUK.

1. PactonuTe macno Ha ckoBopogke, AobasbTe MyKy 1
nepemeLlanTe o OJHOPOAHOM MaCChl.

2. [lobaBbTe MOMOKO 1 KYPYHBIA OYNbOHHbBIN KyOUK, BapuTe Ha
MefleHHOM OrHe 0 3aryCTeHuA.

2. MbemoHTCKNI cyn WHrpegueHTbl
(Ic-2) 2 Anua;

“Bec:15Kr 4 CTONOBbIE IOXKKMN CyXapHOW MyKU;
Temnepatypa 2 CTONOBbIE JIOXKKM HATEPTOTO CbiPa;
npoayKTa : 5 vyallek Boabl;

KomHaTHas MyckaTHbIN Opex, Conb 1 nepeL no

- lNocypa : yawa ana BRYCY.

MVKPOBOSTHOBOW
neyv
NHcTpyKumn

1. [lobaBbTe BCe MHrpeaneHTbl B 60MbLLYIO 1 FyOOKyIo Yally 1
XOPOLWO nepemelanTe. Hakponte nuweson nieHKom u
cenanTe B Hell OTBEPCTUA.

2. MomectnTe 6110A0 B Neyb. BolbepuTe MeHIO 1 HaxMuTe
KHOMKY MycKa, YToObl HauaTb MpuroTosneHwe. lNepemelante
KaK MUHUMYM ABaX[bl BO BPEMA NMPUrOTOBNEHNA.

PeuenTbl oT TanbaHcKniA noBap

3. BaknaxaH ¢ WHrpeamneHTbl

nomuaopom u 1~2 Baknaxara;
CblpoM 1~2 NOMMAOPA;
(Ic-3) Corb 1 nepeL No BKycy;
-Bec:1,0kr 100 r TepToro coipa.
TemnepaTypa NpoayKTa :
KomHaTHas
- MNocypga : 6niofo ana
MUKPOBOSTHOBOW
neym
UHcTpyKuumn
1. HapexbTe 6aknakaHbl 1 MOMUAOPBI TOMTUKAMM
TONWMHOM 1,5 CM 1 3anpaBbTe COMbIO 1 NepLem.
2. PaznoxumTe baknaxaHbl 1 NOMUAOPbI Ha 611040 1
NOChINbTE ChIPOM CBEPXY KaXKAbl MOMMAOP.
3. MomecTuTe 611040 Ha peLleTKy. BrlbepuTe MeHio 1
HaXKMUTe KHOMKY MycKa, YToObl HauaTb MPUroTOBMEHNE.

4. Mepeu, daplumnpo- WHrpepmneHTbl
BaHHbIA TYHLIOM Y 4 pa3HOLBETHbIX CNaAKMX nepua;
xne6om 2 6aHKM KOHCEPBMPOBAHHOMO TYHL3;
(Ic-4) 2 U3MENbYEHHbI KYCOK CyXOro

~Bec:15kKr uepHoro ><ﬂe6a;v

Temnepatypa 1 U3MeNbYEHHbBIN 3yOUnK YECHOKa;
npogyKTa : 100 r cbipa napmesa;
KOMHaTHas Conb 1 nepeL No BKyCy;

-Mocyaa : 6moa0 Ans 200 1 TomaTHOro mnope.

MWKPOBOSTHOBOW Neun
NHcTpyKumn

1. CpexbTe BePXYLUKM C NePLEB, BblHbTE CeMeHa.

2. CmeluanTe TyHeL, x11eb, YeCHOK, Cbip MapMe3aH, Conb U1
nepedu.

3. HanonHute nepubl CMeCbto C TYHLIOM 1 NONOXKUTE
bapwmnposaHHblie nepLisl Ha 6a1a0.

4. [lobaBbTe cBepXy TOMATHYIO MACTy 1 3aKPOITE MULLEBON
NIeHKOM.

5. MomecTuTe 6ni0A0 B Neub. BoibepuTe MeHIo 1 HakM1Te
KHOMMKY MyCKa, YUTOObl HauaTb MPUrOTOBAEHME.

5.Cnarettn WHrpepmeHTbl coyca 60510HbE3

60n0HbE3 1 CTONOBaA NOXKa OIMBKOBOrO Macsa;
(Ic-5) 1 HaWWHKOBaHHAA JIyKOBULA;

-Bec:1,0kr 1 M3MenbYeHHbI 3y6UK YeCHOKa;
Temnepatypa 400 roBAXbEro dapuwa;

NpoayKTa : 100 r TomaTHOW NacTbl;
KOMHaTHas 2 noMmmnpopa, Hapesartb;

-MNocyaa: 1 CTONOBan NoXKa CyLleHOW 3eneH;
Yawa ana Conb 1 nepet| no BKycy.
MWUKPOBONHOBOM VIHFPeAneHTbI ANA NpUroToBeHNA NacTbl
nedn 150 1 nacTbl, CBapUTH COMMAcHO

YKa3aHVAM Ha YNakoBKe;
1 CTONOBAA NIOXKKa Cbipa NapMe3aH.
NHCcTpyKumn

1. [lobaBbTe BCe MHrpeaneHTbl coyca 60noHbe3 B ryOoKyo
60bLLYI0 MCKY 1 XOPOLWO NepemellaiiTe. HakponTte
NULLEBOV MNEHKOW, CANaB B HEN OTBEPCTUA.

2. MomecTuTe 6ni0Ao B Neub. BoibepuTe MeHIo 1 HakmmTe
KHOMMKy MyCKa, YToObl HauaTb MpUroToBneHve. Bo Bpema
NPWroToBNEHNA NepemMellanTe Kak MUHUMYM ABaX[bI.

3. lNocne 3aBeplleHVs NPUroToBNEHNA NepemellanTe 1
nob6asbTe Coyc 60NoHbe3 B CBaPEHHYI0 NacTy, nepes
nojayel rapHMUpyTe CHIPOM NapmesaH Mamn no BKyCy.

6. CnareTTun WHrpepuneHTbl coyca 60M10HbE3
kap6oHapa 100 r Hape3aHHOro Kon4YeHoro bekoHa;
(Ic-6) 1 M3MenbYeHHbI 3y6UMK YeCHOKa;

1/2 YaliKK CINBOK;

-Eeef\jr:lgl4aKTr 5 4 AUYHDBIX KENTKa;

ﬂponyETa Yp 100 r cbipa napmesaH;
: Conb v nepeLy Mo BKyCy.

KomHaTHas peu ey

-TMocypa: WHrpeamneHTbl ANA NPUMroToBNeHNA NacTbl
yawa ana 150 I nacTbl, CBapWTb COMMacHoO
MUKPOBOJIHOBOW YKa3aHUAM Ha YNaKOBKe;
neuu 1 CTONOBAA NOXKa Cbipa NapMe3aH.
NHCcTpyKumnn

1. O6xapbTe 6EKOH C YECHOKOM B CMa3aHHOW pacTUTENbHbIM
Mac/ioM CKOBOPO/IKE, MOKa OH He 3apyMAHUTCA, yaanute
U3NMLIKK XKMpPa.



PeuenTbl oT TanbsAHCKN noBap

2. CnoxuTe 06XXapeHHbIN BEKOH, CIIMBKU, AVUHBIE KENTKM, CbIp
napmesaH, Cosb v nepeL B 60MblUyI0 ry6OKY0 MUCKY 1
XOpOoLWo nepemellanTe. [MokponTe N1LLEBOV MNEHKON, CAeNnaB
B HEN OTBEPCTUA.

3. Momectute 611040 B neyb. [omecTute 611040 B Neub.
BbibepurTe MEHIO 1 HaXXMIUTE KHOMKY MycKa, 4Tobbl HauaTb
NPUroTOBNEHNE.

7. Pnsotrto (Ic-7)  WHrpepuneHTbl

“Bec:12kr 200 r puca onAa pusoTTo;
Temnepatypa 1 1/2 Yawku Boabl Unn GynboHa;
npoaykTa : 1/2 YalKku MONOKa;

KomHaTHas 200 r roBAAHbI, HAPYOUTb;
2 anua;

-Tocypa: 1 HaLMHKOBAHHAA NyKOBULIG;
Yalwa ana 50 1 3e01eHOro ropoLwKa;
MVKPOBOSIHOBOW 100 I TEPTOrO Cbipa;
neyn Conb v nepeL No BKycy.
NHcTpyKumn

1. CnoxwTe BCe MHIPeAneHTbl B ry6OKyt0 1 OOMbLLYIO MUCKY 1
XOpOoLWO nepemetLante. [MokpowTe NULLEBOV MNEHKON,
C/ieNnaB B He OTBEPCTUA.

2. MomecTnTe 61110A0 B Neyb. Bolbeprte MEHIO 1 HaXMUTe
KHOMKY MyCKa, 4ToObl HauaTb NpuUroTosneHune. Bo spema
NPUroTOBNEHWA NepemellanTe Kak MUHUMYM ABAXKADI.

8. A6noyHble NHrpepneHTbl

yumncol (Ic-8) 1/2 Abnoka;

-Bec: 1 1 yallka cnagkov Boabl (1 vallka
Temnepatypa BO[bl + 2 CTONOBbIE NTOXKNM Caxapa)
NpoayKTa :

KomHaTHas

-locypa:
CTeKNAHHbIN NogHOC

NHcTpyKumn

1. HapexbTe A0NOKO CambIMM TOHKVMI TOMTUKAMK, UCNOMb3yA
LUMHKOBKY «MaHAOMMHA» UV OBOLLEYUCTKY, 1 MONOXKMITE X
B Cnafkyto Boay Ha 1~2 yaca.

2. BbicywmnTe nOMTUKM AGOKA NOOTEHLIEM U YIOXKMTE Ha
neprameHT. [InA nonyyeHna Havnydwero pesynbTaTa
yKnagblganTe B OAVH COW.

3. MomectuTe 611040 B Neub.

4. BblbepuTe MeHI0 1 HaKMUTE KHOTMKY MycKa, UTobbl HauaTb
NpUroToBNEHNE.

5. Mocne NpuroToBNeHNa NOJOKANTE 1~2 MUHYTHI.

BocrouHbivi noBap
(1). HaxmuTe KHoMKy (D

(2). HaxmuTte KHoMKy @ MOBTOPHO, UTOObI
BbIOpaTh MpoayKT.

(3). HaxmmTe KHOMKyY @

BocTouHbIn
noeap

PeuienTbl oT BocTOYHbBIN NOBap

1. Cyn xap4o WHrpepmneHTbl

(Oc-1) 400 1 roBAAMHbI UMK GapaHMHbI, Hape3aTb
-Bec:1,5«&r KyOuKamn;

Temnepatypa 100 r ANMMHHO3EPHOrO prUca, MPOMbITb 1

npofayKTa : BbICYLLINTD;

KoMHaTHas 50 I M3MeJTbUYEHHbIX FPELIKMX OPEXOB;
-Mocyaa 1 HalUMHKOBaHHaA NyKOBMLA;

Yawa .Elﬂ.ﬂ 3 V3MenbYeHHbIX 3yOurka YeCHOKa;

MUKPOBOAHOBO 1 M3MenbUeHHbI KpacHbI nepeL;

neun 2 YaiHble NOXKM MONIOTOrO KPacHOro

nepua;

3 CTONOBOW NOXKKM U3MENbYEHHOM
CBEXEW 3eNeHu;

2 1/2 yawkn sogbl nnun 6ynboHa;
Conb 1 nepeL, No BKyCY.

PeuenTbl oT BocTouHbIVi NOBap

NHcTpyKumn

1. CnoxwTe BCe UHIpeaneHTbl B ry6OKyto 1 BOMbLIYIO MUCKY
1 XOPOLIO NepemMellaiTe. HakporiTe NULLEBON NAEHKON,
Clenas B Hell OTBEPCTHA.

2. MomecTuTe 6Mi0A0 B Neub. BbibeprTe MeHIo 1 HakmmTe
KHOMKyY NycKa, YTobbl HauaTb NPUroToBeHe. Bo Bpema
MPUrOTOBNEHVA NepemMellanTe Kak MUHUMYM ABAXKAb.

2. Asy WHrpepmneHTbl
(Oc-2) 500 1 roBsAuHbI UM CBUHUHDI,

“Bec: 1,5 kr Hape3aHHow Kyv6VIKaMI/I,' 3
Temneparypa 1 MapMHOBaHbIV OrypeL, Hape3aHHbIi
MPOAYKTa : KyOuKamu;

KOMHATHAA 2 KapTOLLKWM, Hape3aHHble Kybrkamu;
~Mocyna: 1 NYKOBMUA, Hape3aHHas KybrKamu;
Yala g 2 “3menbyeHHbIX 3ybumKa HECHOKa;
MUKDOBOTHOBOM 2 CTONIOBbIE NTOXKM TOMATHOW MacTbl;
2 CTONOBbIE NTOXKM PaCTUTENBHOTO
neun Macna;
1 yaLWKmM BOAbl UM ByNbOHa;
JlaBpoBbivt ncT, T WTyKa;
Conb 1 nepeL, No BKyCy.
UHCcTpyKumnn

1. CnoxuTe BCe MHrpeaneHTbl B ryOoKyto O0MbLLYI0 MUCKY
1 XOPOLWO nepemellanTe. HakponTe NULEBON NIEHKOW,
CAenaB B HelM OTBEpPCTUA.

2. MomecTnTte 61010 B Neub. Beibepnte MEHIO 1 HaxmmTe
KHOMKY MyCKa, YToObl HaYaTb MPUroToBNeHve. Bo Bpema
NPUroTOBNEHNA NepemeLlaiTe Kak MUHUMYM [BaKAbI.

3. Qonma WHrpepmneHTbl
(Oc-3) 1 6aHKa BMHOMPAAHbIX TMCTHEB;
-Bec:1,0kr 200 r cBapeHHOro puca;
Temnepatypa 500 r roaxbero daplua;
npoayKTa : 1 NyKOBMLA, HALUMHKOBATb;
KomHaTHaA Conb 1 nepeLy No BKyCY;
. 1/2 Yawkn Bofbl;
-locypa: J
yawa ana 1/2 Yawka cMeTaHbl.
MUKPOBOTHOBOW
neuu
NHcTpyKuyun

1. CnoxuTe BapeHbIi puc, roBaxui GapL, NyK, Conb 1
nepeL} B MICKY 11 XOPOLLO nepemelanTe.

2. Pa3noxute BUHOrpagHble NUCTbA Ha MAOCKYIO
MOBEPXHOCTb 1 MONOXKNMTE B LEHTP KaXKAOro NncTa
1 1/2 YaiiHble NOXKN PUCOBOW CMeCH. 3aBepHITE Gaplu
B JINCT.

3. TonoxuTe pAgammn Bce 3aBepHyTble NUCTbA B ryOOKyio
601bLLIYI0 MUCKY 1 106aBbTe BOAbI. HakpowTe nueBoi
NAEHKOWN.

4. TomecTunTe 611070 B Neub. Boibepute MeHio 1 HaxmuTe
KHOMKY MycKa, 4ToObl HauaTb MPUroTOBNEHME.

5. ocne okoHYaHWA NPUroTOBNEHWA NOAaBaiTe CO
CMETaHOW, UM NO BKYCY.

4.TMnos WHrpeaneHTbl
(Oc-4) 300 r roBAANHbI, Hape3saTb KyGrKkamu;
“Bec:12kKr 1 HalLMHKOBaHHaA NyKoBUL;
Temnepatypa 1 HalMHKOBAHHaA MOPKOBb;
npoayKTa : 3 n3mMenbueHHbIX 3y6ULKa YeCHOKa;
KomHaTHas 1 YyanHaa NoXKa KypPKyMbl;
~Mocyaa Conb v nepeL No BKycy;
Yawa ,qné 200 r ANVHHO3epPHOro prca, NPOMbITL
MUKDOBOJHOBOM v BbICYWTD;
neun 2 YalwKM BoAbl MK OynboHa.
NHCcTpyKumn

. ObxapbTe roBaanHY, nyK, MOPKOBb 1 YECHOK B CMa3aHHOM
PacTUTENbHBIM Mac/IOM CKOBOPOAE [0 CBETNIO-KOPUYHe-
BHOrO LiBeTa. [lobasbTe KypkyMy, COMb 1 NepeL, TwaTenbHo
nepemeluanTe.

CnoxuTe roToByio CMeCh B r1y60Kyto OOMbLIYIO MICKY,

fob6asbTe pyC 1 BoAy. HakpoTe NULLEBOM NAEHKON,
npofenas B Hell OTBEPCTUA.

. MomecTtnTe 6ntoao B neyb. Bolbepute MeHIO 1 HakmuTe
KHOMKy nycka, 4Tobbl HauaTb NpuroToeneHue. Bo spema
NPWroTOBNEHNA NepemMeLlanTe Kak MUHVMYM ABaX/bl.
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PeuenTbl oT BocTouHbIVi NOBap

5. Kypuua B Kappu WHrpeaneHTbl

(Oc-5) 400 1 KypUHbIX FPYAOK, Hape3aTb
-Bec:1,5kr Kybu1Kamu;
Temnepatypa 1/4 yalwKn ONMBKOBOTrO Macna;
npoayKTa : 2 HaLlWMHKOBAHHbIE NYKOBULIb;
KomHaTHaA 4 V3MenbYeHHbIX 3yOuriKa YeCHOKa;
-Mocypa : 1 HaTepTbIl KOPeHb MOVPS;
Yawa ans 1 nasnoyka KopuLbl;
MUKPOBOAHOBOI 2 CyeHbIX KPACHbIX NepLa umi;
neu 1 YalHan NIoXKa U3MeNbYeHHON
KYPKYMbl;
400 r TOMaTHOro Coyca;
1/2 Yalwka sogbl nnu 6ynboHa;
1/2 4awku NpocToro Norypra;
1 CT. 1. N'MMOHHOI O COKa;
Conb v nepey no BKycCy.
UHcTpyKuumn

. CnoxuTe BCe UHrpeavieHTbl B ryOOKyi0 GOMbLLYI0 MUACKY 1
XOpowWo nepemellanTe. [TokponTe NULLEBOW NMNEHKOMN,
NPOAenas B Hel OTBEPCTUA.

.MomecTtnTe B neub. Boibepute MeHIO 1 HXKMITE KHOMKY
mycKa, 4Tobbl HauaTb NpuroToBneHve. Bo Bpema
MPUrOTOBNIEHWA NepeMeLLanTe Kak MUHUMYM ABAXKAbI.

N

6. Waypma WHrpepneHTbl
(Oc-6) 4~6 naallia Uyt TOHKMX MLEHMNYHbIX
-Bec:0.8 kr nenelek;
Temnepatypa 200r KypUHbIX FPYAOK, CBaPEHHbIX 1
N3MENbYEHHBIX;
npofdyKTa 1 nomMnaop, N3MenbUnTb;
KomHaTHan 1 orypeL, U3mMenbynTh;
-MNocypa: 3 CTONOBbIE NIOXKKM V3MENbYEHHOM
6r1000 onA CBEXeM 3eneHu;
MWUKPOBOSTHOBOM ]Coyc. . .
CTONOBaA NIOXKa MaoHe3a;
neqn 1 CTONOBaA NOXKa CMETaHbI;
1 cTONOBaA NOXKa KeTuyna;
1 V3MeNbUeHHbIN 3yOUrK YecHOKa
NHCTpyKumMn

1. CnoxuTe KypuHble rpyakn, NTOMULOP, OrypeL, 1 3efeHb B
601bLLIYyI0 rYOOKYI0 MUCKY 1 TWATeNbHO NepemellaiTe.

2. lNepemellanTe BCe MHIPeAVEHTbI ANA COyca B ApYyrom
MUCKe.

3. MonoxmTte naaw Ha NIOCKY NOBEPXHOCTb U YNOXMTE Ha
Hero Coyc v CMeCb C KypuLEN. 3aBepHUTE B BUAE PYNETOB.

4. MonoxuTte pyneTbl Ha BI040 ¥ 3aKPOMNTE NULLEBON
MNEHKOM.

7. bakna)kaHHasn WHrpepmneHTbl

MKpa 2 OUMLLEHHbIX OT KOXM M3MeNbYeHHbIX
(Oc-7) OaknaxaHa;

“Bec:12kr 1 M3MenbUYeHHbIN Cnagkuin nepewy;
Temneparypa 1 Hape3aHHaa TOHKMMM KonbLamm
npoayKTa : JyKoBYLg; .

KomHaTHas 1 MENKO M3MenbYeHHbIV MOMUAOP;
2 CTONOBbIE NOXKN V3MENbYEHHOW

-Tocypa : cBexelt 3eneHy;
6noao Ana ! .

. 2 3MenbYEHHbIX 3yOunKa YeCHOKa;
MUKPOBOMIHOBOV 1 cron0Bas noKa ONMBKOBOTO MAcna;
neun 1 UaiiHaA NoXKa caxapa;

Conb v nepeL No BKyCy.
NHcTpyKumn

. CnoxunTe BCe MHrpeaneHTbl B ryOoKyto OOMbLUYIO MUCKY,
TUaTeNbHO NepemellarTe. HakporTe NuLLeBON NAEHKON,
C/enaB B Helt OTBEPCTUA.

2. MomecTuTe 6ni0A0 B Nneub. BoibeprTe MeHIo 1 HakmmTe

KHOMKY MyCKa, YToObl HauaTb MpuroToBneHve. Bo Bpema

NPUroToBNEHNA NepemMelanTe Kak MUHUMYM ABaXMbI.

3. Tocne 3aBepLIeHNs NPUroTOBEHUSA MIOPUPYITE OBOLN B
KYXOHHOM KOMOaliHe 1nmn Npu nomoLuun bneHaepa.
8. XuHkann (Oc-8) WHrpepmneHTbI
TBee:\aﬁgga:;pa 1. [oNoXMTE 3aMOPOXKEHHOE XMHKAMM Ha
npofyKTa - 6niopo. A nonyueHns Hannyulwero
3aMOPOKEHHBIE pesysbTata pasnoxuTe B OANH Coi. 3
1 ' AKPOWTE MULLEBOI MAEHKOM.
6 ocCyha: 2. TomecTuTe 6511040 B neub. Bolbepute
JIOAO AnA MEHIO U HaXMUTe KHOMKY NyCKa, UTo6bl
“ﬂ’“e"jmpOBO”HOBO"' HauaTb NPUrOTOBMEHME.

ABTOMaTn4yeckKkoe
pa3mopaxnBaHue npoayKToB

Tak Kak Temnepartypa 1 MIOTHOCTb NPOAYKTOB MOTYT ObiTb
Pa3NMYHBIMY, Mbl PEKOMEH/YEM BaM MPOBEPUTL MPOAYKTbI
nepen Havyanom npurotoneHus. OcobeHHoe BHYMaHMe
obpalljaite Ha GonbLIVie KYCKI MACa 1 NTULbI, Tak Kak
HeKOTOpble MPOAYKTbI He LOMKHbI ObITb MOMHOCTbIO OTTaABLIMMY
nepen NpuroToeneHnem. Hanpwu-mep, pbiba rotoBrTCa Tak
6bICTPO, YTO MHOTAA NyYLle HaYMHaTb MPUrOTOBNeHWe TOrAa,
KOrfia OHa ellle crerka 3aMmoporkeHa. [Mporpamma Xneb noaxoamnt
Q1A Pa3MOPAKMBAHNA HEOOMbLUMX XNEOHbIX M3AENNIA, TAKMX KaK
POTanvKu UK ManeHbKne 6atoHbl. [1na xneba notpebyetcs
BPEMS OTCTOS, UTOObI OH MOMIHOCTBIO OTTAAN B LIEHT-PE.

(1). Haxmmte KHoMKy @
B3BecbTe NpoAyKTbl, KOTOpbIe Bbl COGMpaeTech
pa3mopaxuBaTtb. O6A3aTenbHO yaanute
MeTannmyeckune 3aBaA3KN U 06epTky, 3atem
nomecTuTe NPOAYKTbl B NeYb 1 3aKponiTe ABepLy.

(2). Haxmute KHoMKy 0
Bribop TpebyiolLenca kaTeropymn Npor3-BoANTCA
NOCNeA0BaTENbHbIMI HAXATHAMMY;

(3). 3apaniTe xenaembl BeC. HaxkmuTe Ha cekTop @

KHOMKM BBOa Beca.
’ Crapt
BbicTpbi cTapt

B npouecce pa3mopaxvBaHua Balla nevb NoaacT 3BYKOBOM
CWUrHan, Nocne KOTOPOro OTKPOWTe ABEPLYY Neyu, NnepeBepHuTe
NPOAYKTHI 1 pa3aenuTe Kycku ana obecneueHmns paBHOMEPHOro
OTTanBaHWA. BbHbTE OTTaAABLUME KYCKM WM IKPAHMPYITE X
bonbroit anA 3amennenHuna otTavBaHua. locne nposepku
NPOAYKTOB 3aKpoTe ABEPLY U HaxMuTe KHOMKY CTapT Ana
NPOACIIKEHNA PA3MOPAKMBAHNA.

Balua neub 6yfeT npoaomKaTb pasmopakmBatb
nNpoAyKTbl (AaXe nocne 3ByKOBOro curHana o6 oKoH4YaHUn
pasmopaxunBaHusA), NoKa Bbl He OTKpoeTe ABepLy.

(4). HaxxmmTe KHOMKy @

MpoaykT PeuenT npuroTtoBneHus

Msaco  (dEF1) Msaco:
NTULA (dFF2) lFosaxuin dapw, une, Hapeska 4na
TyLWeHWA, CTENK , bndLuTeKc, rambyprepel,
PbIBA  (dEF3) CBMHbIE OTOMBHbIE, OTOVIBHbIE 113 OapaHnHbI,
“Bec:01~40Kr Konbackm (COCUCKM), KOTNETbI (2 CM) .
i ’ [NepeBepHNUTE MPOAYKT NOC/E 3BYKOBOrO

-[locypa : IglmrHana. 3
OCne pa3MopaXMBaHIia, AaiiTe NPORYKTY
Mocypa ansa OTCTOATHCA 5-15 MUHYT.

MVKPOBOJTH. Neyn |_I'I'h'l/u.;a: 1302 0) 6 )
eNVKOM (10 2 KI), rpyaKmM (6eCKoCTHbIE),

(nnockas Tapeska) oxku. Mpyaku (go 2.5 kr)

XNEB  (dEF4)

Pbi6a :

-Bec:0,1~0,5 K  ®une, Gonblume Kyckn, Lenvikom, Kpabosoe

-Mocyga: MACO, XBOCTbI OMAPOB, KPEBETKM, rpebeLLKi
bymaxHoe XJIEB:

NONOTEHUR WV Hape3aHHbIM NOMTUKamK xneo,
MI0CKaA Tapesika  Oynoykn, bareT, 1 T.4.

[1weBo NPOaYKT, TPEOYIOWMA Pa3MOPAKMBAHNS,
LOMKEH ObITb MOMeLLeH B MOAXOAALLYI0 ANA
MVKPOBOJTHOBOWI Meyuun NOCyy, KOTOPYIO, He 3aKpbiBas,
cneflyeT NOMeCTUTb B MeUb Ha CTEKAHHbIN NOBOPOTHbI
cron.
Ecnv HekoTopble YacTV NPOAYKTOB OTTaKBatoT ObiCTpee
LPYTUX, TPUKPOMTE 1X HEOOMBbLINMI KyCOUKaMmn GOMbIi.
JTO NMOMOXET 3ame[INTb NPOLECC Pa3MopakMBaHN,
npenoTepalias NPoAyKT OT nepechixaHya. [posepbTe,
YTOObI GOSIbra He Kacanacb CTEHOK Meym U KyCOUKM

OfbIVi HE CONPUKACcan1Ch Apyr C APYrOM.

aKvie NPOAYKThI, KaK MACHOW dapll , OTOMBHbIE KOTNETHI,
Konbacku (COCMCKM) 1 GEKOH, MO BO3MOXHOCTY CleayeT
oTaenaTb Apyr ot Apyra. Koraa npossyunt
3BYKOBOWI CIMHAJ, oTKpoWiTe ABEpLY 1 NepeBepHuTe
NPOAYKTbI. ECA eCTb y>ke pa3MOpOXeHHble KyCKU, BbiHbTE
1X. BEpHUTE elle 3aMOPOXKEHHYIO YacTb B Nedb 1
NPOACIKMTE Pa3MopaxmnBaHye. [ocie pasmopaxKmBaHns,
naliTe NpoayKTy NOCTOATb A0 MOMHOMO OTTaVBaHNA.
Hanprmep, kyckin MAca v Lienble TYWKU UbIMAAT JOMKHbI
MMOCTOATb He meHee 1 Yaca nepep Havanom
NPUroTOBNEHNA.

=




BbicTpoe pazmopakuBaHue

B npoLecce pasvopaxirsaHua Ballia neyb nogact
3BYKOBOW CUrHar, Nocne KOTOPOro OTKPOWTe ABEPLYY neyu,
nepesepHMTE MPOAYKTHI 1 Pa3AenmTe Kycku Ana
obecreyeHna PaBHOMEPHOrO OTTanBaHWA. BbiHbTe
OTTanBLUME KyCKW U 3KpaHUpyiTe 1x Gonbroi Ana
3amefleHVAa OTTamBaHuA. [locne NpoBepkn NPOAYKTOB
3aKpowTe ABepuy 1 HaxmuTe kKHonky CTapT Ana
MPOAOIKEHNA PA3MOPaXKMBaHNA.

Balwua neub 6ygeT npogosKaTb pasMopakusatb
npoAyKTbI (AaXke nocne 3ByKOBOro curHasna o6
OKOHUYaHUN Pa3MOpaknBa-HUA), MOKa Bbl He OTKpoeTe
ABepuy.

(1). Haxmute kHonKy m
B3BecbTe NpoayKTbl, KOTOPbIE Bbl COOMpaeTeCh
pa3mopaxwBaTtb. ObA3aTeNbHO yaanuTe MeTananyeckme
3aBA3KM UM 00ePTKK, 3aTeM MOMECTUTE MPOAYKTHI B
neuyb 1 3aKponTe ABepLly.

(2). HaxkmmTe 0aviH pas KHOMKY @
lMeub caenaeT oCTanbHoe.

*%g

00

BbiCTpoe

MHCTPYKLMM MO BbICTPO PA3SMOPO3KE

* [ToNHOCTbIO yAanuTe ynakoBKy MAcCa.

*MNonoxwuTe GapL B NOCyAy ANA MUKPOBOTHOBOW Neyu.
Korfia Npo3By4YmnT 38YKOBOW CUrHas, OTKPOWTE fBEPLLY,
BblHbTE dapLl V3 Neun, NnepeBepHUTE ero v NonoxuTe
00paTHO B neub. Haxkmute KHonky CTAPT, yToObl
NPOAOIIKNTL Pa3MOPO3KY. B KOHLIe NporpamMmbl BbHbTE
dapl 13 MUKPOBOMHOBOW Meun, HakporTe Gonbroi u
OCTaBbTe NOCTOATb 5-15 MUHYT A0 NOHOIO OTTanBaHWA.

MpopykT PeuenTt npurotoBneHuns
Qapu
-Bec:0,5kr [Nocyna ana MUKPOBOJTH.
-[locypa: neun (NNockas Tapenka)
lNocyna ana

MUKPOBOJH. Neyn
(Nnockan Tapenka)

YBenuueHue n yMeHblleHne
BpemMeH NpnuroToBJieHnA

ECnv Npu MCnonb30BaHmm Kakor-1m6o Nporpammbl
ABTOMATUYECKOTrO MPUrOTOBEHNA Bbl OOHAPYXMIW, YTOMMLLA
HEOXAPEHa NV NepexapeHa,Bbl MOXETE YBEUYMUTL
VAVYMEHbBLUUTD BPEMA MPUrOTOBNEHUAHAXKATMEM KHOMOK

(9]

|_|pVI npuroToBneHn NLLKY B aBTOMaTM4eCKkoOM 1 Py4YHOM
peXxrme Bbl MOXeTe B S0 O MOMEHT YBENNYUTD U
YMEHbWWTb BPEMA NPUroTOBIEHNA HaxXaTeM KHOMOK

O

Mpn 3TOM HeT Heo6XxoANMOCTI OCTaHaBNMBaTb npouecc
npuroToBneHnA.

(1). HaxmmTe kKHOMKy (D
(2). BoibepuTte Tpebytoulytoca nporpamvy MexayHapon
KYXHSA, 3afaliTe BeC NPOAYKTOB.

(3). HaxmmTe KHOMKY @
Haxmute KHonky @ [pu KaX[om HaxaTum KHOMKKM Bpema

NpWroTOBNeHVA DyAeT YBeNMUMBaTLCA / YMEeHbLIaTbCA Ha
10 cekyHa.

Xl

Crapt — T
Gepire

TexHNuecKne xapakTepucTuKkmn

Cepusa MS234 %% %

HanpsaxeHne cetn

230B~50Ty

BbIxoAHaA MOLWHOCTb

800 BT (HOMMHaNbHOE 3HaueHe
cornacHo ctanfapty IEC60705)

YacTota mukpososnH (CBY)

2450 MI'y +/- 50 My
(Mpynna 2/Knacc B)

HapyxHble pa3vepsbl

485 (L) x 280 (B) x 385 (I') Mm

Makc.

1200 Bt

MoTpebnaeman MykpoBOaHOBbIN
MOLLHOCTb PEXIM

1200 Bt
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@ LG

Life's Good

NAWOANAHYLWbIFA APHATIFAH HYCKAYNbIK

MWKPOTONKbIHOLIMEL

MELWIHI3AI NANOANAHAPOAH B¥PbIH OCbhl MAVOANAHYLL
bIHbIHH¥CKAYIbIf bIH MYKUAT OKBbII WbIFYbIHbI3Abl ©TIHEMI3

MS234 % %% cepuacol
(KocbIMLUA, YT cMnaTTaMachiH TeKCepiHi3)

www.lg.com



Backapy naHeni

Benik

0 Yacbl (2- 6etTeri)

12 caraTTblk Hemece 24 caFaTTblK pexvUmAi opHaTyFa 6onagbl.

@ CBM (3- 6etTeri)

Byn new Tamak nicipy yLwiH 6apblHLIa nkemai api xakcbl 6ackapbinarsiH
5 KyaT AeHreviiMeH xapakTasraH.

@ Pycckuin noBap(3- 6eTeri)

Acnas peLienTTepi OYHKUMSICbl TaraM TYPi MEeH TaFaMHbIH caniMarblH
TaHaay apKbinbl CyWiKTI TaramaapbiHbI3apl nicipyre MymkiHAik 6epeai.

@) ®paHuysckuit nosap(4- Gerreri)

Acna3 peLenTtTepi yHKUMSACHI TaFam Typi MEH TaFaMHbIH CanmarbiH
TaHzay apkbinbl CYMiKTI TaramaapbiHbI3Ap! Nicipyre MyMKiHAIK 6epeai.

i ®paHuyackui
Pycckui nosap P nos)ggk
WranbsHckuit BocTouHbIi

nosa| nosap

@ Vitanbauckuii nosap (6- Getreri)

Acnas peLenTTepi YHKUMACH TafaM Typi MeH TaFraMHbIH CanMarbiH
TaHzay apkbinbl CYMiKTi TaraMmaapbiHbI3Ab! nicipyre MyMKiHAiKk 6epeai.

Sox

l Al

%

g__f 1% ¢ B o
BuicTpOS AB1 CcBY J
PR | pevimioase

BocTouHbIli noBap(7- GeTTeri)
Acna3 peuenTtTepi PYHKUMACHI TaFam Typi MEH TaFaMHbIH canmarbiH
TaHaay apKbinbl CyWiKTI TaramaapbiHbI3apl nicipyre MymkiHAaik 6epeai.

prdal

0__% HCa?u M Mermue Eo;tme .]__

® ® © ©

0 ABTO pasmopaKknsaHue(8- 6etreri)

KaxeTTi caHaTTbl TaHgay ABTO XibiTy.
TyrmeciH BipTiHaen 6acy apkbinbl xacanagbl.

@ Bbictpoe pasmopaxusaHue (9- Getreri)

Byn dpyHkums 0,5 kr wabbinfFaH eTTi, TayblK €TiHiH KeceKLwenepiH
Hemece 6anbIKTbIH KOH ETIH eTe Xbingam XibiTy yLUiH xapamabl

@——% 10 MUH 1 MUH 10 cek J
.. Cron Crapt
CD {Eé:'\?@ﬂ C6poc [Eblcrpblﬁcram @

©) Menblue n Bonble

 NanbiHoay yakbITbiH

@ YcTaHOBKa BpemeHu

- TMicipy yakpITbIH,

Kepek-xapakrapabl

(@ cTon/cBPOC/ECO ON

* Taynik yakblTblHaH 6acka, eHriinreH Ke3 kenreH MoHAepai TokTaTyFa
Hemece eLuipyre 6onaapl.
* DHeprusiHbl yHemaey

A O

Bypbinmansi
WbiFbip LLbiHbl Tabak

@@ Crapt/ BbicTpbiit cTapT

* TaHaanfaH nicipy pexumin 6actay yLwiH 6aTbipMaHbl 6ip peT 6acbiHbI3.

« Tes 6acray dyHkumsicbl Te3 6acTay 6aTbipMachiH 6acy apkbinbl
XoFapbl KyaTneH nicipyain 30 CeKyHATbIK apanblKTapblH OpHaTyFa
MYMKiHZiIK Gepegi.

CaraTTbl opHaTy
Ci3 newTi xenire anfawl KOCKaH YakbITTa Hemece
Xenige YakbiTwa axblpaTyaaH KeniH KepHey
kalTagaH nainga 6onatbiH yakeiTTa gucnnei '0'
YaKpbITbIH KBPCETEL; Ci3re caraTTbl KalTaaaH
OpHAaTY kaxeT 6onaabl.

©3iHi3aiH ocbl HyckaynblkTa )orapblga cypeTTenreHaen
[OYPbIC OPHaTKAHbIHBI3FA KO3 XETKi3iHI3.

(1)-@ 6GaTbipmackiH GackiHbI3.

(2). @ 6GatbipmachiH 6ip MapTe GackiHbl 3
(Erep ci3 caraTTbiH, 12 caraTTbIK Xylieae XymbiC
icTereHiH kanacaHpl3, @ 6aTbipmachkiH Tafbl 6ip MapTe
bacbIHbI3. Erep caraTTbl OpHaTKaHHaH KeWiH Ci3
6acka yaKbIT caHay jkyiieciHe keLuyi kanacaHpl3,
cire xeninik 6ayab! YALILIKTAH axblpaTy eHe OHbl
KanTagaH Kocy kaxet 6onagbl).

(3). CaratTbl opHaTy ywiH {9(10 MAH), TyiimeLuirit
BipHellie peTBachIHbI3 XoHe MUHYTTLI OpHaTY yiLiH ()
(1 MUH/10CEK), TyimeLuiriH GipHelue peT 6acbiHbI3.

(4). EnrisinreH yakbITTbl pactay ywiH Carat 6aTblpmachiH
6acbiHbi3. ) XKype 6acTtangpl.

Erep cafaTTa (Hemece Aucnnenae) anneti GipTypi
pamisgep nanga 6onca, xeninik 6ayabl ySLWbIKTaH
axbIpaTbIHpbI3, coAaH KeniH OHbl KanTaaaH KOCbIHbI3
[a,cafaTTbl KalnTa OpHaTbIHbI3.

’[ H@u ]’[ 10mH | 1 mun | 10ceK]’[ q@u ]

BananappaH 6yraTTay
CiaaiH newinisge newTiH Ke3aencok KoCbIyblHbIH angbiH
anyra MyMkiHaik 6epeTiH cakTaHabIpFbILL KYPbInFbl 6ap.
BananapaaH GyraTTayabl KockaHHaH KeiliH cia oaaH
GyraTTayabl anfaHra AefiH NewTiH elkaHgan yHKUMSNapbiH
nanganaHa anmMancbl3 XXeHe OHAan elHapce AarbiHaan
anmancel3. Ananga cebun 6apibip newTiH ecikweciH
alwa anagbl.

(1). @ 6atbipmachiH 6acbIHbI3.
(2). @) GatbipmackiH 6acbiHbI3 Aa, OHbI aucnnenae «| » opni
(6yraTTay) nanga GonFaHFa xoHe neww ObIObICTbIK
curHan Geprenre geniH 6acynbl KyniHAe ycTan TypbiHbI3

BATIATIAPOAH BYFATTAY pexuMi opHaTbingpl.

(3)- BANANAPLAH BYFATTAY pexuMiHiH KyLLiH Ot YLUiH,
ancnnen “L” apniH kepceTyai ToOKTaTkaHFa gewiH
BaTblpmacbiH 6acbiHbI3 Aa, ycTan TypbiHbI3. byratTtay
anblHFaHHaH KeWiH Ci3 AblObICTbIK CUrHanabl eCTUCI3.

OHeprusiibl yHemaey

Eco on dpyHKumMAChI ecik allblk He xabblK kesiHae
aBTOMaTThl Typae 5 MUHYTTaH KeliH Aucnnengin ewyiHe
BavinaHbICTbl SHEPrMsaHbI YHemaeyre MyMKiHAIK bepeai

(11 GaTblpMacbiH 6acbIHbI3.

Oucnnenge "0" xasybl nanga 6onaabl
SKOHOMUW 3NeKTpo3Hepri ECO ON BK/IOYeHa.
@ Tyiimeci 6onbIHBI3 HeMece ecik allbIK He xabblK Typca
5 MUHYTTaH KeliH gucnnen ewegi.

Eco on cTaTychl kesiHae, keakenreH TyimeHi 6accaHbl3
aucnnewn xaHagbl




3HeprusiHbl NanganaHbIn ganbiHaay

CizpiH newiHisge 6ec KyatTbinblk AeHreni 6ap. EH xorapbl
KyaTTbINbIK @BTOMaTThl Typae TaHaanagbl, 6ipak Mukpo
6aTbipMachlH ke3ekTec Gacy apKbinbl 6acka KyaTTbinbIK
NeHrennepiH tanaayra 6onazpl

MewwiHi3gi xxofapblga ocbl HyckaynblkTa cypettenreHaen,
OYPbIC OpHaTKaHbIHbI3Fa KO3 XKETKI3iHi3.

(1)-@ 6atbipmackiH 6ackiHbI3.

(2). Bsipney yakbITbiH opHaTy yiwiH @ TyiimewiriH GipHelue
peT 6acbliHpI3.

(3). Bsipney yakbiTbiH opHaTy yiwiH ) TyiimeLwirin GipHelue
peT 6acbIHbI3.

(4). @ GatbipmacsiH 6ackIHbI3.
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Bucrpui cTapr

KyaTTbinbik | LUbFbICTbIK -
neHreni KyaTTbibIK NEER e
- Cy kaitHaTy. ET TonTblpMachIHaH
800 BT . TaramMaapabl KypeHity )
YXOFAPbI o Kyc, 6anblk, KekeHic kecekTepiH
(100%) AanbiHgay
* Katkbin emec (“Ha3ik”) et
KeceKkTepiH AanblHaay
- bapnblk Taramaapabl KbinbITy
*ETTi ipi kecek xaHe KyCTbl
TyTac Kyblpy
OPTALLA 640 Bt - CaHblpayKynaktap MeH
XOFAPBI (80%) TeHji3eHIMAEpiH (MosmocKinep MeH
LasHTYKbIMAacTapabl) AarbiHaay
* KypamblHAa ipiMLUIK NeH XyMbIpTka
6ap Tarampapabl AanbiHaay
- BaniwTtep meH Taba HaHaap nicipy
OPTALLA ?6880/8)1- « YKYMbIpPTKa AaiibiHaay
° * ToTTi kpeM AanbiHaay
* Kypiw, kexe ganbiHaay
XKIBITY/ 320 BT + Bapnblk eHiMaepai xi6iTy
OPTALLA/ (40%) - CapbIMai MeH LLoKONaaThl epiTy
TOMEH ° * Bipwama katTbl eT kecekTepiH
AanblHaay
160 BT - CapbIMaii MeH ipiMLLIKTi XxymcapTy
TOMEH (20%) - BanmysgakTbl xxymcapTy
+ ALLIBITKbINbI KAMbIpAbl KeTepy

Eki caTbina AalbiHaay

Eki catblaa gavibiHaay yakblTbIHAA Ci3 acTbl TEKCEPY YLUiH
neLTiH ecikLleciH awa anacbi3. [NeLwTiH eciklweciH xaybim,
CtapT 6aTbipmachkiH 6acbiHbI3, COHAA aFbiMaarbl faribiHaay

caTbICbl XanfacTblPblinaAbl. 1-j caTblHbIH COHbIHAA AbIGbICTbIK
curHan GepineAj Ae, 2-wWi catbl Gactanadbl. Erep ci3 AajbliHAay

GargapnamachiH NELTiH )aablCbiHaH eLwuipyai kanacaHbis,
Cron 6aTbipmacblH eki MapTe BacbiHbI3.

(1)-@ 6GatbipmackiH 6ackiHbI3.

(2). 1-wi caTbl yLWiH KyaTTbINbIK AeHreli MeH favibiHaay
yaKbITbIH 6epiHi3.
YKOFAPbI KyaTTbinbIK AeHreitiH Taraay ywiH @
GaTbipmachkiH H6acbkiHbI3

(3). KyatTbl Tanaay yLiH ) TyiimeLwiriH GipHelue peT BacbiHbI3.

(4). 2-wwi caTbl YLWiH KyaTTbINbIK AeHreni MeH JaibiHaay
yakbITbIH 6epiHi3

YKOFAPbI KyaTTbinbIK AeHreitiH Taraay ywiH @
GaTbipmachkiH H6acbiHbI3

(5). KyatTbl Tangay yLwiH ) TyiimeLwiriH GipHelue peT BacbiHbi3.

(6)-® 6GaTbipmMachiH 6achiHbI3.
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Xbinpgam ctaprt
Xbingam crapT pexumi cisre ac AabiHAAY yakbiTbIH
MUKDOTOSKbIHABI KyaTThiNbIKTbIH YXOFAPbI AeHreninae Ctapt
GaTbipmMacklH 6ackin 30 CEKYHATLIK MHTepBanveH 6epyre
MYMKiHAiK 6epegi.

ECO Cron Crapt
(2).83ipney yakbiTbiH XXOFAPbBI ON = Cépoc Bicrpaii crapr
KyaTka opHaTy yiwis @

TyMeLliriH GipHeLLe peT BacbiHbI3.

(1).@ 6GatbipmackiH 6ackiHbI3.

CisaiH newwini3 ci3 6atbipMaHbl Tep MapTe 6ackin
yhnrepreHLue, XxyMblic icTeln bactangbl.

Pycckun noBap

(1).@ GaTbipmachiH GacbiHbI3

(2). Taram TypiH TaHaay ywin @ Tyiimewwirii GipHelue peT
6acblIHbI3.

(3). @ 6GaTtbipmackiH 6ackiHbI3.

»| @ |mwfo
Pycckuit nosap Bucrpsfcrapr

KabbikTbl kapTon(rc-3):

(1).@ 6aTbipmachiH 6ackiHbI3

(2). ® TyimeciH yiw MapTe GackiHb3. Oucnnelige  c-3”
xabapnamacbl nainga 6onagbl. Ocbl Mbicanma yw pet
KabbIKTbI kapTon Ty MeCiH 6acblHbI3.

(3). Taram canmarbiH Tanaay yiwin € Tyiimewwiriv GipHelue
peT 6acbIHbI3.

Erep [ +] Hemece [ -] cexTopbiH Bacbin Typa 6epceHis,

canmarbl Xbingam ecemi.

(4). (® GatblpmackiH GacblHbI3.

Cron ’ %

i
0, CTon. — + Crapt
© Copos Pycckuit nosap ’ ’

Canar
1.Bopuy (rc-1) Kypambli
-LWekTi canmarbl: 1,7 Kr 300 r cubip eTi, GenikTepre
-Taram Temn.: Benve Kecinrex
-blgpic-ask; 1/2 KbiI3bInLia, TypanfaH
MukpoTonkbiHFa TesiMai  1/2 cebis, TypanfaH
ToCcTaraH 1/2 nuas, TypanfaH

1 kapTon, TypanfaH

1 KpI3aHakK, TyparnfaH

100 rp. Kbipblkkabar, TypanfaH

1 capbiMcak Geniri, yHTakTanfaH

1 ac Kacblk TOMaT nacracbl

3 ac KacblK KekeHic, TypanfaH

2 WhIHasK cy Hemece copna

1 Wwan KacblK yKcyc

[omiHe kapai Ty3 6eH GypbiL
Hyckaynap

1. BapnblK KypamaacTapAbl YIIKeH TepeH, wapara
canblHbI3 )X8He >akcblnan apanacTtbipbiHpbi3. OpaybiLl
Kara3beH >xayblin, TeCik )acaHbl3.

2. AcCTbl newke canblHpl3. Masipai TaHaaHbI3 aa, ctapt
(bactay) TynmeLwuirii 6ackiHbI3. Micipy 6apbicbiHAa
KeMiHAe eKi peT apanacTblpbiHbI3.




CaHar CaHart
2.E7Ti Ty3abIKTBI copna Kypambi 7. KekenictepmeH chopenb Kypambi
(re-2) 100 rp. cocycka, TypanFaH (rc-7) 10 rp. main

1 nnas, TypanfaH
1 Kbl3aHak, TypanfaH

-LekTi canmarbl: 1,7 kr
-Taram Temn.: benme

-blapic-ask: _ 37Ty3abl kusp, TyparFaH
MUKpOTOnKbIHFa TO3IMAI 10 poHcis 30ITYH, TyparnFaH
TocTaraH 2 ac kacklk TOMaT nacTacsl

3 welHasK cy Hemece copna
[omiHe kapawi Ty3 6eH bypbiLL
Hyckaynap

1. Baprnblk KypamaacTapAbl YIIKeH TepeH, wapara
carblHbI3 XX8He XXakKcblnan apanacTtbipbiHbi3. OpaybiL
Kara30eH xaybin, TECIK )XacaHbI3.

2. AcTbl newke canblHpl3. Masipai TaHaaHbI3 Aa, ctapt
(bacTay) TyrMmeLiriH 6acbiHbI3. Ticipy 6apbicbiHaa
KeMiHAE eKi peT apanacTblpbiHbI3.

3.KabbikTbl kapTon (rc-3) Hyckaynap
-WekTi canmarbl: 0,2~0,8 kr 1. OpTawwa kenemai (180 -220 r)
-Taram Temn.: benve KapTon TaHdaHbI3. KaptonThbl
-blapic-ask: WbiHbl Tabak  xybIn, KypFaTbiHbI3. KapTon
TYWHEKTEPIH LUaHbILLKbIMEH
BipHeLLe xepaeH TeCiHi3.
2. KapTonTbl NeLuKke canblHbI3.
Magipai TaHgaHbI3 ga, ctapt
(bacrtay) TyrMeLLiriH 6acbIHbI3.
3. MNicipin 6onfaHHaH KewniH
antoMUHUN donbrameH
6eTiH xaybin, 5 MUHYT KOst
TYPbIHbI3.

4 KyTtbinapgarbl et (rc-4) Kypambi

-WexTi canmarbi: 1,0 kr 400 1 Taybik Genikrepi

-Taram Temn.: benve 1 ac Kkacblk ManoHe3

-blabic-ask: [omiHe kapain Ty3 6eH bypbiL

MwkpoTOnKbiHFa Te3iMAI 2 kapTon, TyparFaH
ToCTafaH 1 nus3, TypanFaH
1 KpI3aHaK, TypanfaH
100 rp. yrinreH cipHe

Hyckaynap

1. Tayblk 6GenikTepiH, MmanoHes, Ty3 6eH BypbIlWThI
apanacTbIpbiHbI3.

2. Bapnblk KanfaH kypamaacTapabl YIKeH TEpPEH Luapara
canblHbI3 XX8He >XaKcblnan apanacTtblpbiHbI3. OpaybiLl
Kara3beH >xayblin, TECIK XacaHbI3.

3. AcTbl neLuke canblHbl3. Masipai TangaHpl3 aa, ctapT
(bacTay) TyrmeLiriH 6acbiHbI3. Ticipy 6apbicbiHaa
KeMiHAe eki peT apanacTblpbIHbI3.

5. Tywnapa (rc-5) Kypambli
-LWexTi canmarbl: 0,3 kT 15~20 mysgaTbinFaH Tylinapa

-Taram Temn.: 2 1/2 whiHasiK cy
MyspareinFax 1 naBp xanbIparbl
-blabic-ask: . N 6eH 6
MwuKpoTOnKbIHFa Te3imai Rawmine kapait Ty3 Gen Bypeil
wapa

Hyckaynap

1. Bapnbik kypamgacTapabl YIKEH TEpeH Lapara
canblHbI3 XX8He >akcblnan apanacTtbipbiHpi3. OpaybiLl
KarasbeH aybliMn, TeCiK )xacaHpl3.

2. AcTbl newke canbiHpi3. Masipai TangaHbI3 aa, crapT
(bactay) TynmeLwiriH 6acbiHbI3.

6.BynaHfaH apkaH Kypambli

6am',||< eti (rc-6) 400 r apkaH Ganbik eTi
-LlexTi canmarbl: 0,4 KT 1 ac kachlk MMMOH LUBIPbIHb

anaronan 1 ac kacei oy

-blabic-ask: [OowmiHe kapaii Ty3 6eH Bypbiw
MUKpOTOmKbIHFa Tesimai  DA/IbIKKA apHasfaH kes-kenrex
wapa nemaeyiutep

Hyckaynap

1. ApkaH 6anbIKTbl Ty3, BypbILl, ABMAEYiILL KoHe NMMOH
LWbIpbIHBIMEH Bipre acka canblHbl3. Acka Cy KyMblHbI3.

2. Acka cy KyMbIHbI3.

3. AcTbl neLuke canbiHbi3. Magipai TaHaaHbI3 ga, ctapt
(bactay) TynmeLLiriH 6acbIHbI3.

250 rp. copens eTi
[oamiHe kapawi Ty3 6eH bypbiLL

-LekTi canmarbl: 0,3 kr
-Taram Temn.: benme

-blapic-asik: .1 ac KacblK JIMMOH LUbIPbIHbI
MWKpOTOnKbIHFa TE3IMAI 50 rp. mysnaTbinFaH

tapa apanacTblpbiriFa KekeHicTep
Hyckaynap

1. MNeprameHT KarasblHa MaW XafblHpbI3.

2. ®operbre Ty3, BypbiLl X8HE JIMMOH LUbIPbIHBIH KOCbIHbI3.

3. dopenb MeH KeKeHiCTepAi NepramMmeHT Kara3biMeH
opaHbI3.

4. AcTbl newke canblHbI3. Ma3ipagi TaHaaHbI3 Aa, CtapT
(bacTay) TyrMMeLliriH 6acbIHbI3.

8.KapamsblikTaH ictenren Hyckaynap
Gotka (rc-8) 1. 300 r KapaKyMbIKTbl
-WekTi canmarbl: 0,3 kr XKybIn, KenTipiHi3. 600
-Taram Temn.: bBenme MIT Cy MEH Ty37bl YIKeH
-Hﬁ:;)%fgﬁ;gbmra TepeH wwapara canbin, 15
Tesimai TocTaraH MVHYTKa KaliAbIpbIHBIS,
NnacTyK opaybILUMNEH Xaybirn
KENAeTiHi3.
2. ACTbl neLuke canblHpI3.
Ma3ipai TaHAaHpI3 Aa,
cTapt (bacray) TyUMeLwiriH
BacbIHbI3.
3. MNickeHHeH KeniH 15 MUHYT
KOS1 TYPbIHbI3.

PpaHUy3CKMIK NnoBap
(1). @ 6aTbipmackiH 6acbiHbI3
(2).Taram TypiH TaHgay ywid @ TyimeLwirin
OipHeLle peT GacbIHbI3.
(3). @ GatbipmachkiH 6achiHbI3

EOCN (SGT::C . ®paHLly3ckuin Buc:-r;uaﬁzr:p-r
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CaHar
1.dpaHuy3 nuas Kypambl
copnacsl (Fc-1) 4 nuss, XiHilike TyparnFaH
-LekTi canmarbl: 1,5 kr 50 rp. man

-Taram Temn.: Benme 1 wam Kacblk aK KaHT

-blabic-ask: 1 ac KacblK Kern MakcaTTbl YH
MukpoTonkeiHFa TesiMai 3 LWbIHASIK ET COPNachl
ToCTafaH 1/2 WhbIHBIAsK KbI3bIN Wapan

8 Tinim KybipbinFaH ®paHLy3

HaHbl

1 WhbIHAsK yrinreH cipHe
Hyckaynap

1. MNuaAsgbl Tabaga anTbiH KOHbIP Tycke BosnFaHwa
MaViMEH >XoHe KaHTMeH KybIPbIHbI3.

2. KyblpbinFaH nuss 6eH yHAbl YIIKEeH TEpeH Luapara
carnblin, akcblnan apanacTtbipbIHpbI3 XXeHe eT copnachl
MEH KblI3biNT lWapan KocblHbI3. Opaybill kaFa3beH xaybin,
Tecik )XacaHpl3.

3. AcTbl neLuke canbiHpbi3. Masipai TangaHbI3 aa, crapT
(bactay) TynmeLwuiriH 6acbiHbI3. MNicipy 6apbicbiHAa
KeMiHAe eki peT apanacTblpblHbI3.

4. TickeHHeH KeniH apanacTbIpblIr, copraHbl ac iLWeTiH
Luapanapfa KyublHbl3.

5. KyblpbiniFaH HaHHbIH 1 TinimiH opbip Wwapaparbl copnara
KOMbIHbI3 X8He KybIpbInFaH HaHFa cipHe cebiHi3.
MukpoTonkeiHab! newTte 800 BaTTNEH CipHe epireHLle
2~3 MUHYT MiCipiHi3.




CaHar

CaHar

2.Muawms kocbinFaH Kypambli
cipHeni Kpem copnachbl 1 kapTon, TypanfaH
(Fc-2) 1/2 nusas, TypanfaH
-LWekTi canmarbl: 1,2 kr 2 ac KacblK KekeHic, TypanfaH
-Taram Temn.: benwve 1 uicTi xenkeH cabarbl,
-blabic-ask: TypanfaH
MuKpoTonkpIHFa 800 rp. Mnauns, TasapTblfFaH
Tesimai TocTaraH XoHe cakangapsbl anblHFaH
1/2 weiHasK aK wapan
[HoamiHe Kapait Ty3 6eH BypbiLl
600 rp. kpem copnachl
Hyckaynap
1. YNKeH TepeH Lwapara KapTon, N1s3, )XaHa MnickeH
KOKOHICTep/i, XXenkeH, Muaus, ak waparn, Ty3 6eH
OypbILL KOCbIHbI3 X8He Xakcblnan apanacTbipbiHbI3.
OpayblL kaFa3beH xayblin, Tecik )acaHbl3.
2. AcTbl newwuke canbiHbI3. Masipai TanaaHbl3 aa, Ctapt
(6actay) TynmeLliriH 6acbiHbI3.
3. Micipin 6onFaHHaH KeniH kabbIKTapbiH anbiHbI3 XXaHe
KpeM copnacbIH KOChbIM, akcblnian apanacTbipbiHbI3.

* Kpem copnachbl

1/2 wbiHasK man

6 ac KacbIk ken makcaTTbl yH

2 WblHasK cyT

1 Kecek Tayblk 6ynbOHbI

1. Maiigbl Tabaga epiTiHi3, YH KOCbIn, nacrta XacaHpl3.

2. CyT x8He Tayblk 6yrnbOoHbl KECETriH KOCbIHbI3 KaHe
KotoraHFaHLLa 6aceH OTneH MicipiHi3.

5.®apw canbiHFaH
Kbi3aHakTap (Fc-5)

-LWekTi canmarbl: 1,2 Kr
-Taram Temn.: benme

Kypambli

4 opralua Kbl3aHak

[omiHe kapan Ty3 6eH bypbiL
400 rp. cublp eTi hapLubl

-blabic-ask: 1/2 WhbIHasK HaH KUKbIMAapbl
MuKpOTOnKbIHFa Tesimai 2 capbiMcak 6eniri, yHTakTasnraH
Lwapa 1 ac KacblK AWXKOH KblLlachl

1 ac KacblK KenTipinreH
KOKeHicTep

1 ac Kacblk napmesaH cipHeci

Hyckaynap

1. KplzaHakTapablH 6acbkiH kecin anbin, kannak niliHiH
acaHbl3 XeHe XXyMcarbl Hemece TepiciH Tecin anman
noHAepiH abavnan anbiHbi3. OaaH keitiH apbip
Kbl3aHakka Ty3 6eH bypblil cebiHi3.

. KanraH kypanacTtapgpl LWapara carnbirn, Xakcblnar
apanacTbIpbiHbI3.

. KbizaHakTapgbl cublp €Ti kocnacbIMeH TONThIPbIM,
KannakTbl OpHbIHA KOWbIHbI3.

. TonTblpblFaH Kbl3aHaKkTapabl bigbICKka canbin, NacTuk
opaybILLNeH XabblHbI3.

. AcTbl neLuke canbiHbi3. Masipai TanaaHpl3 oa, ctapT
(bactay) TynmeLiriH 6acbIHbI3.

a AW N

3.Caymangblk KocbinFad Kypambl
kpem copnacsl (Fc-3) 600 rp. kekeHic e3beci

-WekTi canmarbl: 1,2 kr 1 1/2 kecek Tayblk 6ynbOHbI
-Taram Temn.: Benve 2 ac Kacblk ken makcaTtTbl yH
-blabic-ask: 2 ac kacblk Mam
MuKpoTOnKbIHFa Tesimai 1 WbIHasAK Kpem

TOoCTaraH [omiHe KapaW >xynap »aHrak,

Ty3 6eH GypbiLL
Hyckaynap

1. Bapnbik KypamaacTapabl YIIKEH TepPEH Luiapara carnbiHbl3
XaHe akcblnan apanacTtbipbiHpel3. Opaysbill karasbeH
Xayblin, TECIK )acaHpl3.

2. AcTbl newuke canbiHbi3. Magipai TaHgaHbI3 aa, ctapt
(6actay) TynmMeLuiriH 6acbiHbI3. Micipy 6apbicbiHAa
KeMiHAe eki peT apanacTblpblHbI3.

* KekeHic e3beci

400 rp. caymangblk, TypanfaH
2 nuaAs, TypanfaH

4 ac KacbIK cy

1. KekeHicTepai MUKpPOTOSKbIHFA Te3iMAi LWapaFa canblHbI3.
Cy KOCbIM, NNacTuk opaybILLNeH abblHbI3.

2. AcTbl newwuke canbiHbi3. MukpoTonkeiHAb! newTe 700
BaTTneH 9~11 MUHYT NiCIpiHi3.

3. MNickeHHeH keliH BieHaep Hemece acymnnik KombanHap!
narganaHbin nickeH kekeHicTepai e3be Teric xoHe
Gipkernki 6onFaHLa apanacTblpblHbI3.

6.dapLu canblHFaH
Ko3bIKYAPLIK (FC-6)  15-20 koabikyitpbik

-LekTi canmarbl: 0,5 kr caHpblpayKynakTapbl, cabakrapbl

-Taram Temn.: Benme 6ap

-blgpic-asik: Cepegeri TonTblpy

bICTbIKKA TO3iMAi WbIHasAK 50 rp. yrinreH cipHe

Hyckaynap

1. ©pbip caHplpayKkynakTbiH cabarbiH anbir, biabicka
canbliHbI3.

2. Opbip caHplpayKynak kannarbiH TONThIPbIHbI3.

3. Opbip ToNThIpbINFaH CaHbIpayKynakTblH YCTiHE CipHe
KOCbIHbI3.

4. Taramabl cepere KonbIHpI3. Masipai TaHaaHbI3 Aa, ctapT
(bacray) TynmeLliriH 6acbiHbI3.

* TonTbipy

2 ac kacblk Maii \ KanFaH caHblpaykynak cabakrapsbl,

TypanfaH

1/4 welHasK kbi3bin wapan \ 30 rp. HaH KuKbIMaapb!

3 ac Kacblk kekeHic, TypanfaH \ 1/2 wWbIHblasK kKpem

[omiHe Kapait Ty3 6eH BypbiLl

1. CaHblpaykynak cabaktapblH Tabaga MaiiFa KyblpbiHbI3.
KbI3bIn Wwapan, HaH KMKbIMAAPbIH XXOHE akkernkeH KOchir,
)Kakcblnan apanacTblpblHpbI3.

2. Kpem Kocblin, 6aceH OTNeH Kpem KotonaHfFaHLLa MicipiHia.
Ty3 6eH OypbIl AamaeyiluTepiH KOCbIHbI3.

Kypambli

4.Patatyu (Fc-4)
-LekTi canmarbl: 1,5 kr
-Taram Temn.: benve

Kypamsbli

1 Nua3, kecekTen TypanfaH

1 BaknaxaH, kecekTen TypanfaH
-blabic-asik: 1 LUYKKUHW, KecekTen TypanfaH
MUKpOTONKbIHF TE3iMai 1 TyCTi TOTTI BypbILL, KecekTen

wapa TypanfaH
3 Kbl3aHak, TyparnfaH

1 ac kacblk TOMaT nacrachbl
2 capbiMcak 6eniri, yHTakTanfaH
1 ac kacblK KeKeHic, TypanfaH
2 ac KacblK cipke
1 Wwan Kacblk KaHT
[omiHe kapaii Ty3 6eH Bypbil
Hyckaynap
1. Bapnbik kypamaacTapabl YIKEH TEPEH LLapara carbiHbl3
)KOHe akcblnan apanacTbipbiHpl3. Opaybilw kaFa3beH
»ayblrn, TECIK )XacaHbl3.
2. AcTbl newwuke canbiHbi3. Masipai TaHaaHbI3 aa, ctapT
(6actay) TynmeLuiriH 6acbiHbI3. MNicipy 6apbicbiHAa
KeMiHAe eki peT apanacTblpblHbI3.

7.Benke iwiHaeri XKynbeH Kypambi
(Fe-7) 4~5 Gerke

-Lekti canmarbl: 0,8 kr  TonTbIpy

-Taram Temn.: benve 50 rp. yrinreH cipHe

-blapic-asik: Cepegeri

bICTbIKKA TO3iMAj LUbIHASK

Hyckaynap

1. Benkenepain 6acTtapbiH Kecin, HaH KUKbIMAapblH
abainan, HaH KbIpTbICbIH TECIM anmMai anblHbI3.

2. Opbip GernkeHi TONTLIPbIHbI3 XOHe TONTbIPbINFaH
Genkenepai biabicKa canbiHpI3.

3. Opbip GenkeHiH YCTiHe CipHe KOCbIHbI3.

4. Taramabl cepere KovblHbI3. Ma3ipai TaHaaHbI3 Aa, ctapt
(bactay) TynMmeLLiriH 6acbIHbI3.

* TonTbipy

2 ac Kacblk man

200 rp. TayblK TeCi, TypanfaH

100 rp. caHblpaykynak, TypanfaH

1 nuag, TypanfaH

1 WhIHAsK Kpem

[omiHe kapaii Ty3 6eH BypbILl

1. TayblK TOCTEpiH, CaHplpayKynakTapAbl XaHe Nna3abl
Tabaga maira KyblpblHbI3.

2. Kpem Kocbin, 68ceH OTNeH KpeM KotoraHFaHLLUa nicipiHis.
Ty3 6eH Oypbill AaMaeyilITePiH KOChIHbI3.




CaHar

CaHar

8.Kapa epik kocbinFaH  Kypambi
TayblK askrapbl (Fc-8) 1 nuas, TypanfaH

-WekTi canmarbi: 1,2 kr | TyparnFaH coGis

-Taram Temn.: Benve 500 rp. TayblK asKTapbl

-blabic-ask: 15_cymeKTep| arnblHFaH Kkapa

MUKpOTOmKbIHFa Tesimai  OPIK, OpTackiHaH GeniHreH

TocTaraH 1 WbIHasK TayblK 6yNbOHbI

[oemiHe kapaii Ty3 6eH bypbIll

Hyckaynap

1. Bapnbik KypamaacTapbl YIIKEH TEPEH LuaparFa carblHbI3
)KOHe akcblnan apanacTbipbiHpl3. Opaybilw kaFra3beH
»ayblrn, TECIK )acaHbl3.

2. AcTbl newwuke canbiHbI3. Masipai TaHgaHbI3 aa, ctapt
(6actay) TynmeluiriH 6acbiHbI3. MNicipy 6apbicbiHAa
KeMiHAe eki peT apanacTblpblHbI3.

UTanbsaHcknn noBap
(1). @ 6aTbipmachIH 6acbiHbI3

(2). Taram TypiH TaHaay ywiH © TyiimeLwiriv
GipHelle peT GacblHbI3.

(3). @ 6atbipmachIH 6acbiHbI3

3.KbI3aHak xaHe cipHe  Kypambl
KOCbInFaH 6aknaxaH  1~2 GaknaxaH
(Ic-3) 1~2 Kbl3aHak
-WekTi canmarbi: 1,0 kr  LlMiHe kapaii Ty3 6eH Gypbill
-Taram Temn.: Benve 100 rp. yrinrex cipre
-blabic-ask:
MwuKpoTOnKbIHFa Te3imai
wapa
Hyckaynap

1. BaknaxaHgap MeH KpidaHaktapabl 1,5 cm-nik Tinimgepre
KECIHi3 )aHe cy3 6eH BypbiLl KOCbIHbI3.

2. baknaxaHgap MeH Kbl3aHakTapAbl biabicka kabatTan
canblHbI3 xaHe apbip Kbl3aHaKTbIH YCTiHE CipHe
canblHbI3.

3. Taramapl cepere KovibIHbI3. Magipai TaHaaHbI3 Aa, ctapT
(bactay) TynmeLwiriH 6acbIHbI3.

Uy g
CaHar

1.TeHi3 eHimpepi
KOCbIJIFaH Kpem
copnacsi (lc-1)
-LekTi canmarbl: 0,5 kr
-Taram Temn.: Benve 1 vicTi xenkeH cabarbl,
-blabic-ask: TypanfaH
MukpoTonkbeiHFa Tesimai 200 rp. TeHi3 eHiMmaepi,

Kypambi

1 kapton, TypanfaH

1/2 nusa3, TypanfaH

2 ac KacblK KeKeHic, TypanfaH

TOCTaFaH TasapTbliFaH XaHe Tamblpbl
arnblHFaH
2 ac Kacblk Man
[omiHe kapaii Ty3 6eH BypbIll
600 rp. kpem copnachl
Hyckaynap

1. YNKeH TepeH Lwapara KapTor, N1s3, XaHa nickeH
KOKOHiCTepAi, )XenkeH, TEeHi3 eHimaepi, mawn, Ty3 6eH
OypbILL KOCbIHbI3 X8He Xakcblnan apanacTbipbiHbI3.
OpayblL kaFa3beH xxaybin, TeCik )acaHbl3.

2. AcTbl neLuke canbiHbI3. Masipai TaHgaHbI3 aa, ctapt
(6actay) TynmeLiriH 6acbIHbI3.

3. Micipin 6onFaHHaH KeniH KpeM copnacbiH KOCbIM,
)akcbinan apanacTblpbiHbI3.

* Kpem copnachbl

1/2 weiHasK Maw \ 6 ac kacblk ken MakcaTTbl YH

2 welHask cyT \ 1 kecek Tayblk OynboHbI

1. Mangbl Tabaga epiTiHi3, yH KOCbIM, nacta xacaHpl3.

2. CyT xoHe TayblK 6ynbOoHbI KECETiH KOCbIHbI3 XaHe
KotonaHFaHLa 6aceH OTneH nicipiHi3.

4.TyHel nNeH HaH Kypambi

carnbitfaH Gypbi (Ic-4) 4 TyCTi TOTTi GypbILL
-WlexTi canmarbi: 1,5 kr 2 KOHCEpBINeHreH TyHey
-Taram Temn.: Benve 2 Kecek Kyprak kapa HaH,

-blabic-asik; TypanfaH .
MUKPOTOMKbIHFA TO3iMA] 1 capbiMcak 6eniri, YHTaKTasnfaH
wapa 100 rp. napmesaH cipHeci

[omiHe kapaii Ty3 6eH bypbiLL
200 rp. Kbi3aHak e3beci
Hyckaynap

1. BypblwTapabiH 6acbiH Kecin, AaHAepai anblHbI3.

2. TyHeu, HaH, capbiMcak, NapMe3aH CipHecCi, Ty3 XoHe
OypbILLTLI apanacTbIipbiHbI3.

3. BypbllwTapabl apanackaH TyHeuneH TONTbIPbIHbI3 XXaHe
TONThIpbINFaH BypbilTapabl bigbiCka carnblHbI3.

4. YCTiHe Kpl3aHaK e3iHAICIH KOCbIN, MIacTuK opaybllneH
KabbIHbI3.

5. AcTbl newuke canbiHbi3. Ma3ipai TaHaaHbI3 Aa, ctapt

(bactay) TynmeLwiriH 6acbIHbI3.

2.MbeMoHT copnachbl Kypambi
(lc-2) 2 XyMbIpTKa
-WekTi canmarbl: 1,5 Kk 4 ac Kacblk KenTipinreH HaH
-Taram Temn.: Benve 2 ac KacblK yrinreH cipHe
-blabic-ask; S WblHasK cy
MUKpoTOnKbIHFa Tegimai  OMIHE Kapail xynap xaHfak,
TocTaraH Ty3 6eH GypbiLu
Hyckaynap
1. Bapnblk KypamaacTapabl YIIKeH TEPEH Lwapara
canblHbI3 X8He akcblnan apanacTtbipbiHbi3. OpaybiLL
Kara3beH >xaybin, TECIK XXacaHbl3.
2. AcTbl newke canblHpl3. Ma3ipai TaHAaHbI3 Aa, ctapt
(bactay) TyrMmeLuiriH 6acbiHbI3. TMicipy 6apbicbiHaa
KeMiHZe eki peT apanacTblpbIHbI3.

5.CnareTTn 60NoHbEe3 BonoHbes Ty3abIfbIHbIH
(Ic-5) KypanacTapbl
-LWekTi canmarbl: 1,0 kr | AC Kacblk 39/TYH Maiibl
-Taram Temn.: benwve 1 nuss, TypanfaH
-blapic-ask: 1 capbiMcak Gejjln, yHTaKTanfaH
MukpoTonkbiHFa Te3imai 400 rp. cublp eTi dhapLubl
TocTaraH 100 rp. TomaT nacrachbl
2 TypanfaH Kpl3aHak
1 ac Kacblk kenTipinreH
KeKeHicTep
[omiHe kapaii Ty3 6eH bypbiLL
Macrara apHanfaH Kypanactap
150 rp. nacta, 6yma Hyckaybl
BowbIHWa nicipineai
1 ac Kacblk NapmesaH CipHeci
Hyckaynap

1. Bapnbik KypamaacTapabl YIKeH TEPEH LuapaFa canbiHpI3
)K8He akcblnan apanacTbipblHbI3. MACTUK opaybIWneH
XaybliMn, TECIK )xacaHpbI3.

2. AcTbl newke canblHpl3. Masipai TaHaaHbI3 Aa, ctapt
(bactay) TynmeLliriH 6ackiHbI3. Micipy 6apbicbiHaa
KeMiHA€e eki peT apanacTblpbiHbI3.

3. TickeHHeH KeWiH apanacTblpbln, NiCKEH NacTafa
60noHbe3 Ty3abIFbIH KOCbIHbI3 XXaHe bepmecTeH OypbIH
napmesaH CipHeCiH Hemece KanafaH rapHMp KOCbIHbI3.

6.CnareTtTu kap6oHapa bBonoHbes Ty3AbIFbIHbIH,
(Ic-6) KypanacTapbl

-LlexTi canmarbl: 0,4 k100 Tp. KakTanFaH GekoH,

-Taram Temn.: Benwve TypanfaH

-blgbic-asik: 1 capbIMcak 6eniri, yHTakTanfaH
MUKpOTORKbIHFa Tesima /2 WhIHBIAsK Kpem
ToCTaraH 4 )YMbIPTKa Capblybi3bl

100 rp. napmesaH cipHeci
[omiHe kapaii Ty3 6eH bypbILL
MacTtara apHanfaH Kypanacrtap
150 rp. nacta, 6yma Hyckaybl
GoviblHLWa nicipineni

1 ac Kacblk NapmesaH CipHeci



CaHar

CaHar

Hyckaynap

1. BekoHabl capbiMcakneH wamarbl ManaHraH Tabaaa,
asfan KbidapraHLua KyblpblHbI3 aHe apTblK Maiabl Terin
TacTaHbI3.

2. MickeH GekoHAb!, Kpemai, XyMbIpTKa capblybl3biH,
napmesaH CipHecCiH, Ty3 6eH OypbILThI YIIKEH TEpPeH
Lapara carnbln, Xakcblnan apanacTbipbliHpi3. OpaybiLl
Kara3beH >xaybin, TECIK XXacaHbl3.

3. AcTbl neLuke canbiHbi3. Masipai TaHgaHbI3 ga, ctapT
(6actay) TynmeLliriH 6acbiHbI3.

Hyckaynap

1. Bapnblk KypamaacTapAbl YIIKeH TepeH, Wwapara
carnblHbI3 XX8He >akKcblnan apanacTtbipbiHbi3. OpaybiLl
Kara30eH xaybin, TECIK XXacaHbl3.

2. AcTbl newke canblHpl3. Masipai TaHaaHbI3 Aa, ctapt
(bacTay) TyrMmeLwiriH 6acbiHbI3. Ticipy 6apbicbiHaa
KeMiHZe eki peT apanacTblpbiHbI3.

Kypambl

200 rp. p1coTTO KypiLLi

1 1/2 weiHasK cy Hemece copna
1/2 WhIHbIasAK cyT

7.PucortTo (Ic-7)

-LWekTi canmarbl: 1,2 kr
-Taram Temn.: benve

-blakic-ask: !
MﬂKpOTOJ!beIHFa Tosimai 200 rp. cublp eTi, TypanFaH
TOCTaFaH 2 XyMbIpTKa

1 nuas, TypanfaH

50 rp. »acbin bypLuak

100 rp. yrinreH cipHe

[omiHe kapawi Ty3 6eH Bypbil
Hyckaynap

1. Bapnbik KypamaacTapabl YNKeH TepeH Lwapara canblHbI3
XoHe xakcblnan apanacTbipbiHpl3. Opaybil kaFa3beH
Xayblin, TECIK XacaHbl3.

2. AcTbl newuke canbiHbI3. Masipai TaHgaHbI3 Aa, ctapt
(bactay) TynmeluiriH 6acbiHbI3. MNicipy 6apbicbiHAA
KemiHae eki peT apanacTbipbIHbI3.

2.A3y (Oc-2)

-LekTi canmarbl: 1,5 kr
-Taram Temn.: benve eTi, kecekTen TyparnfaH
-blabic-asik: 1 Ty3manFaH Kusp, KkecekTen
MukpoTonkbiHFa TesiMai  TypanfaH
TOCTaraH 2 kapTon, kecekTen TyparnfaH

1 nuas, kecekten TypanfaH

2 capbiMcak 6eniri, yHTakTanfaH

2 ac Kacblk TOMaT nacrachl

2 ac kacblk man

1 WeIHasK cy Hemece copna

1 naBp anblparbl

[omiHe kapai Ty3 6eH bypbiL

Kypambli
500 rp. cublp HEMece LoLLKa

Hyckaynap

1. Bapnblk KypamaacTapabl YIIKeH TePeH, wapara
carnblHbI3 )8He >XaKcblnan apanacTtbipbiHbi3. OpaybiLl
Kara3beH xaybin, TECIK XXacaHbl3.

2. AcTbl neLke canblHpl3. Masipai TaHaaHbI3 Aa, ctapt
(bacTay) TyrMmeLiriH 6acbiHbI3. Ticipy 6apbicbiHaa
KeMiHAEe eki peT apanacTblpbiHbI3.

8.Mara KyblpbinFaH

anma (lc-8)

-LekTi canmarbi: 1.0

-Taram Temn.: benve

-blabic-ask: WbiHbI Tabak

Hyckaynap

1. YKKILLTi HEMece KeKeHiC MblllaFbiH NanganaHbIn arvaHbl
MYMKiH BornFaHLua XiHiLKe eTin TypaHbl3 xaHe 1~2
cafaTtka KaHTTbl CyFa carbin KONbIHpI3.

2. TypanfaH anmaHsbl WwybepekneH KypraTbiHbI3 XaHe
neprameHT KaFasblHa OpHanacTblpbIHbI3. XKakcbl
KybIpbINybl YLLIH XXeKe cepefe NiCipiHi3.

3. AcTbl neLuke canbiHbi3. Magsipai TanaaHbl3 aa, Ctapt
(bactay) TyrmeLwiriH 6acbIHbI3.

4. TTickeHHeH KeniH 1 - 2 MUHYT KOSl TYPbIHbI3.

Kypambi

1/2 anma

1 WhIHasK KaHTTbI cy (1 WbIHAsK
Cy + 2 ac KacblK KaHT)

BocTouHbIN noBap

(1). @ 6atbipmacsIH 6acbiHbI3

(2). Taram TypiH TaHaay ywin @ Tyiimewwirix
GipHelle peT GacbIHbI3.

(3). @ GaTbipmachkiH 6achiHbI3

3.0onma (Oc-3)
-LWekTi canmarbl: 1,0 kr
-Taram Temn.: benve 200 rp. nickeH KypiLl
-blapic-ask: 500 rp. cublp eTi dapLbl
MwukpoTonkeiHFa Tesimai 1 nuas, TypanfaH

Kypambli
1 KyTbl XY3iM >XanblpakTapbl

ToCcTaraH [omiHe kapan Ty3 6eH BypbiL
1/2 weiHasK cy
1/2 WbiHasK kaimak
Hyckaynap

1. Wapara nickeH KypiLuTi, CUbIp €TiH, NNUA3a4bl, Ty3 6eH
OYPbILLTHI KOCbIHbI3 X8HE >KaKCblnan apanacTbipblHpI3.

2. XKysim xanbiparbiH Teric 6eTke Kombin, 1 1/2 Kacblk KypiLl
KOCMacblH XanblpakTblH opTacbiHa canbiHbI3. Kypilll
KOCMachblH xanblpakneH opaHbI3.

3. bapnbik opanfaH xanbipaktapabl PeTIMEH YIIKEH TepeH
Luapara Koviblr, Cy KOCbIHbI3. [TnacTvk opaybiluneH
KabbIHbI3.

4. AcTbl newke canblHpbl3. Ma3ipai TaHgaHbI3 aa, ctapt
(bactay) TynmeLiriH 6acbIHbI3.

5. [lanbiH 6onFaHaa kanaybiHbi3 GolibIHLLIA Kanmak

KOCbIHbI3.

E@J Crapt
Boﬁ;{;‘;l:)hm BHO’I'DHﬁ cTapt
Canart

1.Xapuo copnacbl (Oc-1) Kypambli

-WekTi canmarbl: 1,5 kr 400 rp. cublp Hemece Kou €eTi,
-Taram Temn.: Benve KecekTen TypanfaH
-blakic-ask: 100 rp. y3bIH A9HAj KypiL,
MuKpoTOnKbIHFa TE3IMAI  XKYbINFaH XXoHe KenTipinreH
TOCTaraH 50 rp. TyWe xaHfFak, TypanfaH
1 nuas, TypanfaH
3 capblmMcak Geniri, yHTaKTanfaH
1 KbI3bl OypbILL, TypanfaH
2 Wan KacblK Kbl3bln OypbiLu
YHTarbl
3 ac KacblK KeKeHic, TyparnfaH
2 1/2 welHasiK cy HeMece copna
[amiHe kapan Ty3 6eH BypbiLl

4.Manay (Oc-4) Kypambli
-LekTi canmarbl: 1,2 kr 300 r cublp eTi, GenikTepre
-Taram Temn.: benwve KecinreH

-blapic-ask: 1 nusa3, TypanfaH
MwuikpoTonkbiHFa Tesimai 1 cabis, TypanfaH
ToCTaraH 3 capbimcak 6eniri, yHTaKTanfaH
1 Wan KacblK KypKym
[omiHe kapawi Ty3 6eH OypbiLL
200 r XybInbIN KENTIpiNreH y3biH
O8HAj KypiL
2 WhIHasK cy Hemece copna

Hyckaynap

1. Cublp eTi, Nusi3, cabis xeHe capbiMCaKThbl Liamarnbl Main
KocblnFaH Tabafa KbldapraHLua KyblpblHbI3. Kypkyma, Ty3
©6eH OypblILL KOCbIN, Xakcbinan apanacTbipbiHpbI3.

2. TickeH cublp eTiHiH KOCnacblH YNKEH TePeH Lwapara
canbin, Kypill neH ¢y KocbiHpl3. Opaybill kaFra3beH
Xayblr, TECIK XacaHpl3.

3. AcTbl newuke canbiHbi3. Ma3ipai TaHaaHbI3 Aa, ctapt
(6acTay) TynmeLwiriH 6acbiHbI3. Ticipy 6apbicbiHaa
KeMiH[e eki peT apanacTblpblHbI3.




CaHar
5.Kappwu Taybifbl (Oc-5) Kypambi
-WekTi canmarbl: 1,5 kr 400 rp. TayblK TOCTEpi, kecekTen
-Taram Temn.: benve TypanfaH
-blabic-asik: 1/4 wWelHasiK 301UTYH Maiibl
MwkpoTonkbiHFa Tesimai 2 nuas, TyparnfaH
TOCTafaH 4 capbIMcak 6eniri, yHTakTanfaH
1 3iMBip Tambipbl, TazanaHFaH
1 nem Kabblk TasiKLIachl
2 KenTipinreH Kbi3bin 6ypbiLu
1 Wwaw KacblK KypKyMm YHTafbl
400 rp. Kbl3aHaK Ty3ablfbl
1/2 weIHbIasK cy Hemece copna
1/2 weiHasiKk Tasa norypt
1 ac KacblK IMMOH LLbIPbIHbI
[omiHe kapaw Ty3 6eH Oypbil
Hyckaynap
1. Bapnbik kypamaacTapabl YIKEH TEpPEH Luiapara carnblHpl3

X8He XaKcblnan apanacTblipbiHbi3. Opaybll karasbeH
»ayblin, TeCIK XacaHbl3.

. AcTbl newwke canbiHbl3. Masipai TaHgaHbl3 ga, ctapT

(bactay) TynmeLuiriH 6acbiHbI3. Micipy 6apbicbiHAA
KemiHae eki peT apanacTbipbIHbI3.

6.LLaypma (Oc-6)
-LekTi canmarbi: 0,8 kr
-Taram Temn.: benve
-blabic-ask:
MukpoTonKbiHFa TesiMai
wapa

Kypambli

4~6 naBall Hemece XyKka HaH
200 rp. nmickeH xaHe TyparnfaH
TayblK TC

1 KbI3aHak, TypanfaH

1 Kvsp, TypanfaH

3 ac KacblK KeKeHic, TypanfaH
Ty3abIK:

1 ac Kkacblk ManoHes

1 ac kacblK kanmak

1 ac KacbIK KeTuyn

1 capbiMcak feniri, yHTakTanfaH

Hyckaynap
1. YNnKeH TepeH Lwapara TayblK TOCiH, Kbl3aHak, KUsip KeHe

2.
3.

KekeHicTepai canbin, )aKkcblnan apanacTblpblHbI3.
Ty3AbIKTbIH 6apnblk KypanacTapblH 6acka wapaga
apanacTbIpblHbI3.

JlaBawTbl Teric 6eTke KOMbIN, Ty34bIK NEeH TayblK
KocnacblH canblHbI3. PyneTtepre opaHpl3.

4. PyneTTi biabICKa KOWbIM, NNacTVK opayblLLNeH abblHpI3.
7.BaknaxaH ukpachbl Kypambl

(Oc-7) 2 GaknaxaH, TasanaHraH xaHe
-LexTi canmarbl: 1,2 kr  TypalFaH

-Taram Temn.: benve

1 ToTTi BypbILL, TypanFfaH

| s, e ypaean
M)vg;r;c:;ﬁmbmra Te3MAL 5 ac KaCbII; KOKeHic, TypanfaH
2 capblmcak 6eniri, yHTaKTanfaH
1 ac Kacblk 391UTYH Manbl
1 Wwan Kacblk KaHT
[amiHe Kapan Ty3 6eH bypbiLl
Hyckaynap
1. Bapnblk KypamaacTapAbl YIIKeH TEPEH, LWapaFa carnblHbI3

XOHe xakcblnan apanacTbipbiHpl3. Opaybilw kaFa3beH
Xaybln, TEeCiK XacaHblI3.

. AcTbl neLuke canbiHpl3. Magipai TanaaHpl3 ga, ctapT

(6actay) TynmeLliriH 6acbiHbI3.
[Micipy 6apbicbiHAa kemiHae eki peT apanacTbipbiHbI3.

. HaiblH 6onFaHaa, nickeH kekeHicTepai bneHaep Hemece

acynnik kombariH keMerimeH apanacTbipbiHbI3.

8.XuHkanu (Oc-8)
-LLekTi canmarbi: 0,6 kr

Hyckaynap
1. My3gaTtbinFaH XuHkanuai

-Taram Temn.: blObICKa KOMbIHbI3. YKakcbl
MysgaTbinfFaH KybIPbINybl YLLiH Xeke
-blabic-ask: cepee nicipinia. MNMnactuk
MuKpoTonkbIHFa Te3imai opayblLUMNeH >KabblHbI3.
wapa 2. ACTbl NeLlKe carnblHpI3.

Masipai TargaHbI3 aa,
cTapt (bacrtay) TyMMeLwiriH
BacblHbI3.

OHimpepaiaBTOMaTTbl XibiTy

©HiMAepAiH Temneparypacs! MeH ThifbI3fbifbl 8pTYPIi Gonybl
MYMKiH GonFanabikTaH, 6i3 cisreeHiMmai fanbiHgan bactamac
GYpbIH, OHbI TEKCEpYre keHec GepeMi3. YTKEH €T oHe KyC eTi
KeceKTepiHe epeKLle Hasap aydapbiHbI3, 8iTKeHi kenbip eHimaep
AanblHAap anabliHaa Tonblk xibimereH Gonyra tuic. Mbicarsl,
6anbikTbIH XbinAam AaibiHAANaTbiHbl COHLLA, OHbI Keiiae on

ani cin mysaaraH Kyiae 6onFaH yakbiTTa AaiibiHaan 6acTaraH
aypeic. TemeHperi Mbicana 6is cisre 1,4 Kr MyaaaraH KyCTbl
Kanaw fanblHaay Kepek eKeHiH kepceTemia.

(1). @ GaTbipmackiH 6acbiHbI3
Xi6iTeriH nen TypraH eHIMHIH canMarblH BNIUEHi3.
MiHpeTTi Typae meTanaaH xacanraH 6yinbiMoapmbl
Hemece opaynapabl anbin TacTaHbI3, coaaH KeniH
Hapbin eHIMAI MeLke canbin, ecirii XabblHbI3.

(2).Taram TypiH Tanaay ywin @ Ttyimewwirin GipHewe
peT 6acbIHbI3.

(3).Cia xi6iteitiH nereH MysgpatbiiFaH eHIMHIH canMarbiH
BepiHi3. Taram canmarbiH Targay ywin © Tyiimetwirin
GipHelue peT H6achIHpI3.

(4). @ TyiMeciH 6acbiHbI3.

*% pid]
ECO CTon 00 [ — ¥ I Crapr
(ﬂ C6poc ’ ’ MeHbiie  Bonblue ’ i crap
pemOpaNsa e

Xi6ity 6apbicbiHoa newiHiz opibeic 6enriciH 6epeni, conaH
KeliH nmew eciriH awbin, eHiMAi ayaapbin KOMbIHbI3 XoHe
Tene-TeH XibiTyni kamtamachia eTy yuwiH 6enikTepai 6eniHis.
Xi6itinren 6eniktepmi anbin, xibityni 6asynaty yuwiH onapabl
doonbrara opaHbl3. OHIMAEPAi TEKCEPreHHEH KeitiH new eciriH
XabblHbI3 X8eHe XibiTymi Xanractblpy ywiH CTapT TyiMeciH
6acbiHbi3.Ci3 new eciriH awkaHra AeWiH CiagiH newiHis
eHiMpaepai api kapait xibite Gepeni (XibiTy askranmbl nereH
nbibbic 6enrici 6epinreHHeH keiiH ae).

CaHar

1. ET (dEF1) Hyckaynap

-LekTi canmarbl: TapTbinFaH cublp €Ti,
0,1~4,0kr ByXbIpyFa apHanfaH KeciHai,
-blapic-ask: CTenk, CTenk, budLitekc,

rambypreprnep, LWOLLKa €Ti, KO
€eTi, Wy>bIKTap(cocukcanap),
KoTneTTep(2 cm)

Obi6bic 6enrici 6epinreHHeH
KeniH eHimai ayaapbin KObIHbIS.
JKiGireHHeH keniH eHi 5 p 15
MWHYT Typa TYpCbIH

KblckaToNKbIHAbI NEeLwke
apHarnfaH bigbic-
asiK(>kannak Taperke)

2.Mtvuya (dEF2)

-LekTi canmarbl:
0,1~4,0kr

-blabic-ask:
KblcKaToNKbIHAbI NeLke
apHarnfaH bigbic-
asik(>kannak Taperke)

Hyckaynap

ByTiHoen (2 kr-ra gewiH), Tec
€eTi (cyrekcis), caH eTTepi.
Tec eTi (2,5 kr-Fa gemin)

3.Puba (dEF3) Hyckaynap

-LLlekTi canmarbi: JKOH €Ti, YNIKEH KeceKkTep,
0,1~4,0«kr ByTiHOEN.

-blgpbic-ask:

TaHkbIWaaHaap eTi, omap
KyMpbIKTapbl, acllasHaap,
Tapak 6anbikTap

KblckaTonKbIHAbI NeLke
apHanfaH blabIc-
asik(kannak Taperke)

4. Xni6 (dEF4)

-LekTi canmarbl:
0,1~0,5«kr

-blabic-ask: Karas
opaman Hemece >xanmnak
Tapernke

IHCTpyKUii 3 npUroTyBaHHA

HapisaHuin cknbkamm xni6,
Oynouku, baret i T.4.




XKbinpam xibity OanbiHaay yaKbITbIH yNIFauTy KaHe a3anTy

Byn dyHkums 0,5 kr wabblinFaH eTTi, Tayblk ETiHIH KeceKLenepi
HeMmece 6anbIKTbIH KOH ETiH 8Te Xblngam XibiTy yLiH xapamabl.
OprTacsbl Aa xiby yLuiH eHimAai 6ipa3fra kos TypbIHbI3.

TemeHgeri Mbicanga 6i3 cisre 0,5 Kr TaybIKTbIH KOH ETiH

Kanamn xibiTy kepek eKeHiH kKepceTemis .

Er@p KaHaan aa Gip aBTomaTThl fabiHaay 6araapnaMachiH
nanganaHraH Kesge Ci3 acTblH, XXeTe KyblpblliIMaraHblH Hemece
LLIEKTEH TbIC KybIpbISiFaHblH aHblKTacaHbl3, OHAA Ci3
© GaTbipManapblH 6acy apKbifbl AaibiHAAY YaKbITbIH
yJiFaiTa Hemece asaiita anacoi3.
(1). @ 6aTbipmackiH 6ackiHbI3.
ABTOMATTbI XOHE KON peXUMIHAE falblHAaraH ke3ae
(2). © GaTbipmacsH 6acbiHbI3. Cis kes kenreH yakbiTta €) 6atbipManapbiH 6acy
MNew KanfaHbIH ic're[/]p‘i_ apkblnblJavbiHOAQY YaKkbITblH YIiFfanta Hemece

XKbingam xiGiTy (yHKUMSICbI aBTOMaTThl TypAe Kocbinagel. a3anTa anachbis.

Byn opavga gavibiHaay NpouecCiH TOKTaTyAbIH KaXKeTi XOK.

85" i
BbicTpoe 0, Cton Crapt _ -
Pa3NODRXHBAHHD lE)CN @ Cﬁpoc EHchHﬁcTapT MeHbwe EoIme

XbINOAM XIBITY XXOHIHOE (1). @ GatbipmackiH GackiHbI3

H¥CKAY]'| bl KTAP (2). ABTo acna3s GargapramachiH TaHAaHbI3
OHiMaepaiH canmarbiH GepiHi3.
* ETTiH OpaMbIH Tyren anbin TacTaHpl3. @ 6aTbipmachIH 6achiHbI3.
* TONTbIPMaHbl MAKPOTOMKbLIHAL! NELIKE apHarnFaH (3)- © (+) GarsipmackH GacpHpI3. BaTbipMaHbl ap6ip

bibicka canbiHbI3. [biBbicTbIK curanna ectinrex 6ackaH caliblH gaiibiHaay yakbiTbl 10 cekyHakayiFasabi.
yaKbITTa eciKlWeHi alubin, TONTbIPMaHb! NeLITeH

anbIn WhIFbIHbBI3, OHbl ayAapbiHbI3 Aa, kanTadaH O () GaTHPMaCf_ﬂH 6ac1,n{1,13; B

neLuke casnblHpI3. BaTbipmaHbl ap6ip 6ackaH caliblH AaibliHAay yaKbiTbl
XKibiTyai xanfacTbipy ywwiH CtapT 6aTbipmachkiH 6acbiHbI3. 10 cekyHaka asaspl

BargapnamaHblH asiFbiHAa TONTbIpMaHbl MUKPOTONKbIHAbI

NeLTeH anblin Whlfbln, dhonbrameH xabblHbI3 Aa,

TOnbIK XibireHre AeuiH 5-15 MUHYTKa KOS TYPbIHbI3. TEXH M KA” bl K CM nATTAMAnAP bl
C

anar MS234 % % % cepusicbl
1.TonTtbipma Hyckaynbikrap —
-LlekTi canmarbl: 0.5 kr  1onTeIpMa Kyar kipici 230B~50u
-Taram Temn.: xannak AbIBbICTLIK cUrHangaH kevid 800 sartT (IEC60705 ataynbi
Tapenke eHiMAI ayaapbIHbI3. XKibGiTkeHHeH KyaT LWbifbicel cTanaapThl)
-blabic-ask; KemriH 5~15 MuHyTKa Kosi L 2450 My +/- 50 My
MUKOPONKbIHbI NeWKe — TYPbIHbI3. MUKDPOTOFKBIH XKMiniri

(2-Ton/B knacsl)
485 mm (E) x 280 mm (B) x

apHanfaH blabIC

ChbIpTKbl €nwemaepi

385 mm (T)
EH ken. 1200 BatT
Kyar MwuKpOTOnKbIH
TYTbIHYbI poTOnK 1200 BatT
pexumi
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@ LG

Life's Good

Foydalanish bo'yicha qo'llanma

Mikroto'lginli pech

Jihozdan foydalanishdan avval ushbu foydalnuvchi yo'rignomasini
diggat bilan o'qib chiging.

MS234 % %% seriyalar
( ixtiyoriy, model spetsifikatsiyasi garang )

www.lg.com
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BOSHQARISH QISMLARI

© Yachi (2-sahifaga qarang)
Taom tayyorlash vaqtini o'rnatish va soatni sozlash

@ CcBY(3-sahifaga garang)
Mikroto'lqinli pechingizda 5 xil darajadagi quvvat migdoridan birini
sozlab olishingiz mumkin.

© Pycckuii nosap (3-sahifaga qarang)
Rus oshpazi rejimi mahsulot turiga garab uning og'irlik migdorini
kiritgan holda aksariyat sevimli taomlaringizni tanlash imkonini beradi.

O dpaHuysckuit nosap (4-sahifaga garang)
Fransuz oshpazi rejimi mahsulot turiga garab uning og'irlik migdorini
kiritgan holda aksariyat sevimli taomlaringizni tanlash imkonini beradi.

® WranbsaHckuit nosap (5-sahifaga qarang)
Italyan oshpazi rejimi mahsulot turiga garab uning og'irlik migdorini
kiritgan holda aksariyat sevimli taomlaringizni tanlash imkonini beradi.

® BocTouHblit nosap (7-sahifaga garang)
Sharq oshpazi rejimi mahsulot turiga garab uning og'irlik migdorini
kiritgan holda aksariyat sevimli taomlaringizni tanlash imkonini beradi.

@ AgTo pasmopaxmeaHue (8-sahifaga garang)
tugmasini ketma-ket bosgan holda kerakli darajani tanlab
olishingiz mumkin.

© BoicTpoe pasmopaxmusaHue (8-sahifaga garang)
Ushbu funksiyadan 0,5 kg giymalangan go'sht, tovuqg go'shti
bo'laklari va baliq filesini bir zumda muzdan tushirishda foydalaniladi.

© MeHbwe n Bonbue
 Avtomatlashtirilgan tayyorlash, mahsulotlarni avtomatlashtirilgan
muzdan tushirish rejimi, garsildoq qilib isitish va muzdan tushirish
hamda gril funksiyalarida og'ifik migdorini ko'paytirish yoki kamaytirish.
« Oldindan belgilangan ovgat tayyorlashning avtomatlashtirilgan dasturi
vagtini uzogroq yoki gisgaroq qilish

@ Ycranoeka BpemeHM
Soatni sozlash va taom tayyorlash vagtini belgilash.

Qo'shimcha anjomlar.

A O

@ cTon /CBEPOC / ECO ON
« Joriy vaqtdan sozlamasidan tashqgari barcha kiritilgan
ma’lumotni o’chirish va jarayonni to'xtatish.
» Quvvat sarfini tejash rejimini yogish.

Aylanuvchan halga Shisha patnis
taglik P

YcTtaHoBKa 4YacoB

@ Crapt / BbICTpbIii cTapT
* Tanlangan taomni pishirish rejimini ishga tushirish uchun

@tugmasini bir marta bosing.

« Tezkor start funksiyasi tezkor start tugmasini bosishingiz
bilan YUQORI darajali quvvat rejimida 30 soniyalik interval
mobaynida ishlaydi.

BrnokupoBKaoT aeteun

12 yoki 24 soatlik vaqt tizimini o'rnatishingiz mumkin. Pech
uzoq vagt davomida tarmoqgga ulangan holda qolib ketsa
yoki elektr ta'minoti uzilgandan so'ng elektr quvvati qayta
berilsa, displeyda “0” paydo bo'ladi va shunda soatni qayta
sozlab olishingiz mumkin bo'ladi. Agar soat (yoki displey)

da noodatiy belgilar paydo bo'lsa, pechni tarmoq shnurini
rozetkadan uzing. So'ng gaytadan rozetkaga ulang va soatni
gayta sozlang Pechni qo'llanmada keltirilgan ogohlantirishda

ko'rsatilganidek to'g'ri o'ratganligingizga ishonch hosil qiling.

1. pechingizni birinchi marta rozetkaga ulang. Displeyda “0”
paydo bo'ladi.
@ tugmasini bosing.
Agar boshqa opsiyadan foydalanmoqchi bo'lsangiz, @
tugmani bosing; agar soatni sozlagandan keyin boshga
opsiyani o'zgartirmoqchi o'zgartigmochi bo'lsangiz, uni
rozetkadan uzib, yana gaytib tigishingiz kerak.

2. Vagtni sozlashda soatni kiritish uchun @ (10muH) tug-
masini ketma-ket bosing. Dagiqalarni kiritish uchun esa

(0] (1MuH / 1cek) tugmasini ketma-ket bosing.
3. @ tugmani bosing. Soat sanashni boshlaydi.

’l W@H ].I1OMMH I 1mmun | 10 cex ] ’[ qg?u ]

Pechda himoya tizimi o'rnatilgan bo'lib, u pechning tasodigan
ishga tushib ketish xavfi oldini oladi. Bolalardan himoyalash
qulfi o'rnatilgan bo'lsa, pechning birorta funksiyasidan
foydalana olmaysiz va uning yordamida hech narsa tayyorlay
olmaysiz. Ammo, yosh bolalar shunda ham pech eshigini
ochishlari mumkin.

1. @ tugmani bosing.

2. Displeyda “L” paydo bo'lib, signal yangramaguncha @
tugmasini bosib turing. Agar bundan oldin soatni sozlagan
bo'lsangiz, displeyda joriy vaqt ko'rsatkichi yo'q bo'ladi.

3. Displeyda esa “L” goladi, bu bolalardan himoayalash qulfi
hamon amal gilayotganini bildiradi.

Bolalardan himoayalash qulfini bekor gilish uchun “L”
yo'qolguncha @ tugmani bosib turing.

AHeprocbepexeHune

ECO ON funksiyasi displey ishlashiga ketadigan quvvat
sarfini tejaydi. Jihoz 5 dagiqa davomida faol bo'lmasa,
displey o'chadi.

@ tugmani bosing.
Displeyda “0” paydo bo'ladi.

@ tugmani bosing yoki eshik ochilishi yoki yopilishi bilan 5
dagigadan so'ng, displey o'chadi.




MpurotoBneHue c ncnosnb3oBaHUEM
MUWKPOBOJIHOBOU 3HEpPrmm

Pechda 5 turdagi mikroto'lginli quvvat rejimi mavjud Quvvat-

ning yuqori darajali rejimi avtomatlashtiriigan tarzda tanlanadi,

ammo @ tugmasi takror bosilsa, pech boshqa rejimga o'tadi.

Pechni qgo'llanmada keltirilgan ogohlantirishda ko'rsatilganidek

to'g'ri o'rnatganligingizga ishonch hosil giling..

1. @ tugmasini bosing.

2. Quvvat rejimini tanlash uchun @ tugmasini ketma-ket
bosing.

3. Tayyorlash vagqtini tanlash uchun @ tugmasini ketma-ket
bosing.

4. ® tugmasini bosing.

. ’ [10MMH|1MMHI10ceK]
cal

. Crapt
BhicTpyil crapt

Mikroquvvat darajasi

Mikroto'lqinli pechingizda 5 ta quvvat darajasi mavjud bo'lib,

u taom tayyorlash jarayonida maskimal moslashuvchanlik va
jarayonni oson boshqarish imkonini beradi. Quyidagi jadvalda
taom namunalari va ularni ushbu mikroto'lginli pechning qaysi
quvvat rejimida tayyorlanishi ko'rsatilgan.

Quvvat | Quvvat

darajasi | chigishi Colelsr

* Suv gqaytanish.

800 Vt * Qiymalangan mol go'shtini gizartirib qovurish

(100%) * Parranda go'shti bo'laklari, baliq, sabza-
°J| votlarni pishirish

* Mayin go'sht bo'laklarini pishirish

Yugori

* Barcha turdagi taomlarni isitish.
* Go'sht va parranda go'shtini qovurish
O'rtadan| 640 Vt [* Qo'ziqorin, mollyuskalar va
yugori | (80%) | qisqichbagasimonlarni pishirish
* Tarkibida pishloq va tuxum bo'lgan
taomlarni tayyorlash

* Keks va yopilgan nonlarni pishirish
480 Vt [ Tuxum pishirish.

(60%) [* Krem tayyorlash

" Sho'rva, guruchdan taom tayyorlash

O'rtacha

O'rtadan| 320 Vt [* Sariyog' va shokoladni eritish
past | (40%) [* Qattigroq go'sht bo'laklarini pishirish

* Barcha turdagi ozig-ovqatlarni muzdan

eritish
Past 160 Vit, Sariyog' va pishlogni eritish

[}
(20%) Muzgaymogni yumshatish

* Xamirturushli xamirni oshirish

MpuroTtoBneHue B ABa 3Tana

Ikki bosgichli taom tayyorlash davomida pech eshigini ochib
tayyorlanayotgan ovgatdan xabar olish mumkin. So'ng pech
eshigini yoping va @ ni bosing, taom tayyorlash jarayoni
davom etadi. 1-bosgich yakunlangach ovoz signali chigadi
va taom tayyorlashning 2-bosqichi boshlanadi. Dasturni
bekor gilmogchi bo'lsangiz, @ ni ikki marta bosing.
1. @ tugmasini bosing.
2. 1-bosqich

Quuvvat rejimini tanlash uchun @ tugmasini ketma-

ket bosing. Taom tayyorlash vagtini tanlash uchun @
tugmasini ketma-ket bosing.

3. 2-bosqich.

Quuvvat rejimini tanlash uchun @ tugmasini ketma-ket
bosing. Taom tayyorlash vagtini tanlash uchun @ tug-
masini ketma-ket bosing.

4. ® tugmani bosing.

’i .[10MMHI1MMHI100eK]i

1-bosqich

’ @] . [10MMH| 1muH | 10 cek ] ’ CTap-r

BhicTpyil crapt
2-bosqich

BbiCcTpbIN cTapT

Tezkor START funksiyasi ® tugmasini bosishingiz bilan
YUQORI darajali quvvat rejimida 30 soniyalik interval
mobaynida ishlaydi.

) ) ECO CTon CrapT
1. @ tugmani bosing. U C6poc Buc'rpuﬁcrapr

2. YUQORI darajali quvvat rejimida taom tayyorlash vagtini
tanlash uchun @ tugmasini takroran bosing. Tugmani
bosishni yakunlashingizdan oldin pech ishga tushadi.

3 Tezkor START rejimida taom tayyorlash vagtida @®
tugmasini takror bosgan holda vaqtni 10 dagiqgagacha
uzaytirishingiz mumekin.

Pycckui noBap
1. @ tugmani bosing.
2. Taom turini tanlash uchun ® tugmasini ketma-ket bosing.
3. @ tugmani bosing.

’ CTapT
Pyccxvm nosap Euc'rpuﬁ Crapr

Mundirdagi kartoshka (rc-3)
1. @ tugmasini bosing.

2. Taom turini tanlash uchun © tugmasini ketma-ket bosing.

3. © tugmasini bosing. Po'sti artilmay pishirilgan (mundirda-
gi) kartoshka (rc-3)

4. ® tugmasini bosing.

Bf
P % — + Crapt
o & e Z)w]
Toifa

1. Karam sho'rva Masalliqlar
(borsh) (rc-1) 30(? g Ifurt])tc;ha shaklida tog'ralgan

-Vazn cheklovi : 1,7 kg Mol go'shti;

-Mahsulot harorati: 9 :/2 dona maydalab tog'r’algan Iavlagi_;.

Xona /> dona maydalab to’g’ralgan sabzi;

S ... /2dona maydalab to'g'ralgan piyoz;
-Anjom: mikroto'lginli - 4"4ona maydalab to'gralgan kartoshka:
pechda foydalanish 1 dona maydalab to'g'raigan pomidor;
mumkin bo'lgan tovoq 100 g to’g’ralgan karam;
1 dona maydalangan sarimsoq bo'lagi;
1 osh qoshiq tomat pastasi;
3 osh qoshiq to’g’ralgan ko’kat;
2 piyola suv yoki tayyor sho'rva;
1 choy qoshiq sirka;
ta'bga ko'ra tuz va murch.

Ko’rsatmalar

1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Yelim gqog'oz bilan qoplang va unda
teshikchalar hosil qgiling.

2. Tayyor masalligni pechga go'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini
bosing. Jarayon davomida kamida ikki marotaba
aralashtiring.




Toifa Toifa
2. Go’shtli solyanka Masalliglar 7. Sabzavotli forel Masalliqlar
(rc-2) 100 g to’'g’ralgan kolbasa mahsuloti; balig’i (rc-7) 10 g saryog’

-Vazn cheklovi : 1,7 kg 1 dona maydalab to'g'ralgan piyoz;
-Mahsulot harorati: 1 dona maydalab to’g’ralgan pomidor;
xona 3 dona maydalab to’g’ralgan
-Anjom: mikroto'lginli  tuzlangan bodring;
pechda foydalanish 10 dona danagi olingan zaytun;
mumkin tovog 2 osh qoshiq tomat pastasi;

3 piyola suv yoki tayyor sho'rva;
ta'bga ko'ra tuz va murch.

Ko’rsatmalar

1. Barcha masalliglarni katta chuqur tovoqqga soling va
yaxshilab aralashtiring. Yelim qog'oz bilan qoplang va unda
teshikchalar hosil giling.

2. Tayyor masalligni pechga qo'ying. Menyuni tanlang va
tayyorlashni boshlash uchun B boshlash tugmasini bosing.
Jarayon davomida kamida ikki marotaba aralashtiring.

3. Po'sti artilmay Ko’rsatmalar
pishirilgan (mundirdagi) 1. 180~220 g o’rtacha kattalikdagi

kartoshka (rc-3) kartoshkani tanlang. Ularni yuvib
-0g'irlik cheklovi: quriting. Kartoshkalarning bir

- gancha joylarini sanchqi bilan
0,\’/|2 h0,8|kgh . teshing.
-Mahsulot harorati: 2. Kartoshkalarni pechga qo'ying.
xona Menyuni tanlang va tayyorlashni

boshlash uchun @ boshlash
tugmasini bosing.

3. Tayyor bo'lgan kartoshkalarni zar
gog'oz bilan qoplagan holda 5
daqgiqgaga tashqarida goldiring.

-Anjom: shisha patnis

4. Xumchalarda Masalliqglar

tayyorlangan go'sht (rc-4) 400 g bo'laklarga ajratilgan tovuq go'shti;
-Ogtirlik cheklovi: 1.0 kg 1 0sh goshig mayonez;

-Mahsulot harorati: xona tzac?ga ko'ra tuz va murch;

-Anjom: mikroto'lqinli ona maydalab to'g'ralgan

hda fovdalanish kartoshka;
pechda foydalanis 1 dona maydalab to’g’ralgan piyoz;
mumekin tovoq

1 dona maydalab to’g’ralgan pomidor;
100 g girg’ichdan chigarilgan
pishloq.

Ko’rsatmalar

1. Tovuq go’shti bo'laklari, mayonez, tuz va murchni birgalikda
aralashtiring.

2. Qolgan masalliglarni katta va chuqur idishga soling va
yaxshilab aralashtiring. Yelim gog'oz bilan qoplang va unda
teshikchalar hosil qiling.

3. Tayyor masalligni pechga qo\%wg. Menyuni tanlang va
tayyorlashni boshlash uchun @& boshlash tugmasini bosing.
Jarayon davomida kamida ikki marotaba aralashtiring.

5. Chuchvara (rc-5)  Masalliglar

-Oglirlik cheklovi: 0,3 kg 15~20 dona muzlatilgan chuchvaralar;
-Mahsulot harorati: 2 % piyola suv;

muzlatilgan 1 dafna yaprog'i;
-Anjom: mikroto'lginli ) \ y
pechda foydalanish ta'bga ko'ra tuz va murch.

mumkin idish

Ko’rsatmalar

1. Barcha masalliglarni katta chuqur tovogqga soling va
yaxshilab aralashtiring. Yelim qog'oz bilan goplang va unda
teshikchalar hosil qiling.

2. Tayyor masalligni pechga go'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini bosing.

6. Bug’da pishgan Masalliglar

losos steyki (rc-6) 400 g losos go’shti

-Og'irlik cheklovi: 0,4 kg 1 osh goshiq limon sharbati
-Ozig-ovgat harorati: 1 osh qoshiq suv

xona Ta’mga garab tuz va garmdori
-ldish-tovoq: Balig uchun istalgan ziravor
Mikroto’lqginli xavfsiz

tovoq

Ko’rsatmalar

1. Losos go’shtini tuz, murch, ziravor va limon sharbatiga
bulab idishga soling.

2. Idishga suv quying.

3. Taomni pechkaga gqo’ying. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing.

-Og'irlik cheklovi: 0,3 kg 250 g forelli steyk

-Ozig-ovqat harorati: = Ta’mga qarab tuz va garmdori
xona 1 osh goshiq limon sharbati
-ldish-tovoq: 50 g muzlatilgan sabzavot aralash-
Mikroto’lgin o'’chogga mas aralashmas

bardoshli idish

Ko’rsatmalar

1. Pergament qog’oziga yog’ surtib chiging.

2. Forelga tuz, murch va limon sharbati bilan ishlov bering.

3. Sabzavot va forelni pergament qog’oziga o’rang.

4. Taomni pechkaga qo’ying. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing.

8. Grechkali bo’tqi Ko’rsatmalar

(rc-8) 1. 300 g bo’tgani yuving va suvini
-Og'irlik cheklovi: 0,3 kg gochiring. Qozonga 600 ml suv
-0Ozig-ovqgat harorati: quying, tuz soling, 15 dagiga
xona goldiring, plastic gopgoq bilan

-ldish-tovoq: ustini y_oping va sovutir)g.
Mikroto'lqinli xavfsiz 2+ Taomni pechkaga go'ying.
tovoq Menyuni tanlang va ishga

tushirish tugmasini bosing.
3. Pishgandan so’ng, og’zi yopilgan
holda 15 dagiqa ushlang.

®PpaHuUy3CKun noBap
1. @ tugmani bosing.
2. Taom turini tanlash uchun @ tugmasini ketma-ket bosing.
3. @ tugmani bosing.
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1. Fransuzccha piyozli Masalliglar
sho’rva (Fc-1) 4 piyoz yupga to’g’raladi
-Og'irlik cheklovi: 1,5 kg 50 g. saryog’ \ 1 choy qoshiq
-Ozig-ovqat harorati: xona shaker \ 1 osh goshiq un\ 3
-ldish-tovoq: Mikroto’lginli  bo’lak mol go’shti \ %% piyola gizil
xavfsiz tovoq vino
8 parrrak fransuz noni \ 1 piyola
girg’ichdan o’tkazilgan pishloq

Ko’rsatmalar

1. Cook onions in a frying pan with butter and sugar until
golden brown.

2. Piyozani yog'langan va shakar solingan tovada
sarg’ayguncha qovuring. Yelim gog'oz bilan qoplang va unda
teshikchalar hosil giling.

3. Tayyor masalligni pechga qo'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini bosing.
Jarayon davomida kamida ikki marotaba aralashtiring.

4. Tayyor bo’lgandan so’ng sho’rvani aralashtiring va taom
tortiladigan idishlarga soling.

5. 1 parrak nonni har bir sho’rva ustiga qo’yib uning ustidan
bir parrak pishlog qo’ying. Mikro to’lginli pechda 800 vat
quvvatda 2~3 daqgiga davomida pishloq erigunga qadar
pishiring.

2. Midiyalar qo’shilgan Masalliglar
pishloqli kremli 1 to’gralgan kartoshka
sho’rva (Fc-2) 2 to’g’ralgan piyoz
-Ogd'irlik cheklovi: 1,2 kg 2 osh qoshiq to’g’ralgan ko’katlar
-Ozig-ovqat harorati: xona 1 bog’ seldr to’g’ralgan
-ldish-tovoq: Mikroto’lginli 800 g. tozalangan midiya
xavfsiz tovoq 2 piyola oq vino
Ta’'mga garab tuz va garmdori
600 g. Kremli sho'rva
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Ko’rsatmalar

1. Kartoshka, piyoz, ko’katlar, seldr, midiyalar, oq vino, tuz
va galampirni katta chuqur idishga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.

2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing.

3. Pishirlgandan so’ng hosil bo’lgan qobiglarni olib tashlang
va kremli sho’rvani qo’shib yaxshilab aralashtiring.

* Kremli quyga

" piyola saryog’ \ 6 osh qoshiq un \ 2 piyola sut 1 parcha

tovuq goshti

1. Tovada saryog'ni eriting, un qo’shib pasta hosil qiling.

1. Tovada saryog’ni eriting, un qo’shib pasta hosil giling.

2. Sut va tovuq go’shtini qo’shing va past olovda quyilgunga
gadar pishiring.

3. Ismaloqdan Masalliglar
tayyorlangan kremli 600 g sabzavotlardan
sho’rva (Fc-3) tayyorlangan pyure \ 1 %2 parcha

-Og'irlik cheklovi: 1,2 kg tovuq go’shti

-Ozig-ovqat harorati: xona 2 osh qoshiqun

-ldish-tovoq: Mikroto’lginli 2 0sh qoshiq saryog

xavfsiz tovoq 1 piyola krem

Ta’'m berish uchun muskat
yong’oq, tuz va garmdori

Ko’rsatmalar

1. Barcha masalliglarni katta tovogga soling va yaxshilab
aralashtiring. Yelim gog'oz bilan qoplang va unda
teshikchalar hosil qiling.

2. Tayyor masalligni pechga go'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini bosing.
Jarayon davomida kamida ikki marotaba aralashtiring.

* Sabzavotli pyure

400 g to’'g’ralgan ismaloq \ 2 to’g’ralgan piyoz \4 osh qoshiq suv

1. Sabzavotlanrni mikroto’lqinli xavfsiz idishga soling. Suv
go’shing va plastic qopgoq bilan yoping.

2. Taomni pechkaga soling. 800 vatlik to’lginda 9~11 dagiga
davomida pishiring.

3. Tayyor bo’lgandan so’ng pishirilgan sabzavotlarni quyuq
massa hosil bo’lgunga qadar mikser yordamida aralashtiring.

6. Ichi To’ldirilgan Masalliglar
shampin‘on (Fc-6) 15~20 dona poyasi olingan
-Og'irlik cheklovi: 0,5 kg shampin'on qo’zigorini; Ichini
-Mahsulot harorati: xona  to'ldirish uchun masalliq; 50 g
-Anjom: yuqori haroratga  qirg’ichdan o’tkazilgan pishloq.
bardoshli idish
Ko’rsatmalar
1. Har bir go’zigorinni oyoqchalaridan ajrating va idishga soling.
2. Har bir gqo’ziqorinni aralashma bilan to’ldiring.
3. Tayyor qo’ziqorin ustiga pishlog sepib chiging.
4. Tayyor masalligni pechga go'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini bosing.
* Ichini to’ldirish uchun masalliq
2 osh goshiq sariyog’;\ maydalab tog'ralgan qo’zigorin
oyoqchalari;\ V4 piyola gizil vino;\ 30 g non ushog'i;)\ 3 osh qoshiq
tog'ralgan ko’kat;\ %z piyola gaymogq;\ ta'bga ko'ra tuz va murch.\
1. Qo’zigorin oyoqchalarini tovada sariyog’ bilan govuring. Qizil
vino, non ushog'i va petrushka (kashnichsimon ko'kat)ni
go’shing hamda yaxshilab aralashtiring.
2. Aralashmaga gaymoqdan qo'shing va uni past olovda
gaymoq quyilguncha gaynating. Tuz va murch seping.

4. Ratatuy (Fc-4)
-Og'irlik cheklovi: 1,5 kg
-Ozig-ovgat harorati: xona
-ldish-tovoq: Mikroto’lgin
o’choqqa bardoshli idish

Masalliglar

1 dona piyoz parrak qilib kesiladi

1 dona baglajon parrak gilib kesiladi

1 dona sukini parrak qilib kesliadi

1 dona rangli shiring bulg’or

qalampiri parrak qilib kesiladi

3 dona pomidor to’g’raladi

1 osh qoshiq tomat pastasi

2 bosh sarimsoq maydalanadi

1 osh qoshiq ko’kat tog'raladi

2 osh qoshiq sirka

1 choy qoshiq shaker

Ta’'mga qgarab tuz va garmdori

Ko’rsatmalar

1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Yelim gog'oz bilan qoplang va unda
teshikchalar hosil qiling.

2. Tayyor masalligni pechga qo'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini
bosing. Jarayon davomida kamida ikki marotaba
aralashtiring.

7. Jul'enli bulochkalar  Masalliglar
(Fc-7) 4~5 dona bulochka;

-Og'irlik cheklovi: 0,8 kg Ichini to’ldirish uchun masallig;

-Mahsulot harorati: xona 50 g qirg’ichdan chiqarilgan

-Anjom: yuqori haroratga  pishloq.

bardoshli idish

Ko’rsatmalar

1. Bulochka bosh gismini kesing va ichidan nonli mag'izni
chigarib oling. Bunda ustki gatlamga ehtiyot bo’ling.

2. Har bir bulochkani tovugli aralashma bilan to'ldiring va
ularni idishga birma-bir joylang.

3. Har bir bulochka ustiga pishlogdan sepib chiging.

4. Tayyor masalligni pechga go'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini bosing.

* Ichini to’ldirish uchun masalliq

100 g maydalab tog'ralgan qo’zigorin;\ 200 g to'g'ralgan jo'ja

to'shi;\ 2 osh qoshiq sariyog’;\ 1 dona maydalab to’g’ralgan

piyoz;\ 1 piyola gaymoq;\ ta'bga ko'ra tiz va murch.

1. Jo’ja to'shi, go’ziqorin va piyozni birgalikda sariyog’ solingan
tovada qovuring.

2. Aralashmaga gaymoqdan qo'shing va uni past olovda
gaymoq quyilguncha gaynating. Tuz va murch seping.

5. Ezilgan pomidorlar  Masalliglar
(Fc-5) 4 dona o’rtacha pomidor

-Og'irlik cheklovi: 1,2 kg  Ta’mga garab tuz va garmdori
-Mahsulot harorati: xona 400 g mol go'shti

-Anjom: mikroto'lginli V2 piyola maydalangan non
pechda foydalanish 2 bosh sarimsoq maydalanadi
mumkin tovoq 1 osh qoshiq Dijon gorchitsasi

1 osh qoshiq quritilgan ko’katlar

1 osh hi ishlog’i
Ko'rsatmalar osh goshiq parmesan pishlog'i

1. Pomidor tepa gismini qalpoqgcha sifatida kesing va
ichidagi urug’larni oling, ichidagi go’shti chigib ketmasin,
po’stlog’i shikastlanmasin. So’ng har bir pomidor ustiga
tuz va murch sepib chiging.

. Qolgan masalliglarni idishga soling va yaxshilab
aralashtiring.

. Go’shtli giymani pomidor ichiga solib chiging va
galpogchasini kiydiring.

. To'ldirilgan pomidorlarni idishga qo’ying va selofan bilan
yoping.

. 5. Tayyor masalligni pechga qo'ying.
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8. OIxo’rili jo’ja oyoqlari Masalliglar

(Fc-8) 1 dona halgasimon to'g'ralgan piyoz
-Og'irlik cheklovi: 1,2 kg 1 dona to'g'ralgan sabzi
-Mahsulot harorati: xona 500 g jo'ja oyoqlari;
-Anjom: mikroto'lqinli 15 dona danagi olingan va ikkiga
pechda foydalanish ajratilgan olxo'ri
mumkin tovog 1 piyola tovuq ta'mli tayyor sho'rva;

ta'bga ko'ra tuz va murch.

Ko’rsatmalar

1. Barcha masalliglarni katta chuqur tovoqqga soling va
yaxshilab aralashtiring. Yelim qog'oz bilan goplang va
unda teshikchalar hosil qiling.

2. Tayyor masalligni pechga go'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini
bosing. Jarayon davomida kamida ikki marotaba
aralashtiring.

UTanbaHcKkun noBap
1. @ tugmasini bosing.
2. Taom turini tanlash uchun ® tugmasini ketma-ket bosing.

3. @ tugmasini bosing. Italyan oshpazidan taom tayyorlash
usullari
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1. Dengiz mahsulot- Masalliglar 5. Spagetti bolon'eza Bolon'eza qaylasi uchun
laridan tayyorlangan 1 dona to'g'ralgan kartoshka; (Ic-5) masalliglar
krem-sho'rva (Ic-1) Y2 dona to'g'ralgan piyoz; -Og'irlik cheklovi: 1,0 kg 1 osh goshig zaytun moyj;

-Ogliik cheklovi: 0,5 kg 2 ggg,fgg%briglgrgiyg;g‘g%?n ko'katlar;

-Ma‘hsu.lot harora}tl..ana (kashnichsimon oshko'k);

-Anjom: mikroto'linli - 50 g tozalangan dengiz mahsulotlari;

pechda foydalanish 2 osh goshiq o'simlik moyi;

mumkin bo'lgan tovoq  ta'bga ko'ra tuz va murch;

600 g krem-sho’rva.

Ko’rsatmalar

1. Katta chuqur tovoqgqa kartoshka, piyoz, ko’katlar, selderey,
dengiz mahsulotlari, o'simlik moyi, tuz va murch soling va
yaxshilab aralashtiring. Yelim qog'oz bilan gqoplang va unda
teshikchalar hosil qiling.

2. Tayyor masalligni pechga go'ying. Menyuni tanlang va
tayyorlashni boshlash uchun < boshlash tugmasini bosing.

3. Tayyor bo'lgan mahsulotga krem-sho'rvani qo'shing va
yaxshilab aralashtiring.

* Krem-sho'rva

2 piyola sariyog’\ 6 osh goshiq un\ 2 piyola sut\ 1 kubcha

tovuq ta'mli ziravor.

1. Tovada sariyog'ni eriting, un gqo’shib bo'tgasimon
aralashma hosil qiling.

2. Sutva tovuq ta'mli ziravorni qo’shing va past olovda taom
quyilgunga gadar pishiring.

2. P'yemont sho’rvasi Masalliglar
(lc-2) 2 dona tuxum;
-Og'irlik cheklovi: 1,5 kg 4 osh qoshiq talgon;
-Mahsulot harorati: xona 2.0sh qoshiq qirg’ichdan chigarilgan
-Anjom: mikroto'lginli  Pishlog;

) 5 piyola suv;
pechda foydalanish Ta’m berish uchun muskat

mumkin bo'lgan tovoq  yong'0gt, ta'bga ko'ra tuz va murch.

Ko’rsatmalar

1. Barcha masalliglarni katta chuqur tovoqga soling va
yaxshilab aralashtiring. Yelim gqog'oz bilan qoplang va
unda teshikchalar hosil giling.

2. Tayyor masalligni pechga qo'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini
bosing. Jarayon davomida kamida ikki marotaba
aralashtiring.

3. Pomidor va Masalliglar

pishloqli baglajon 1~2 dona baqlajon;

(Ic-3) 1~2 pomidor;
-Ogtirlik cheklovi: 1,0 kg ta'bga ko'ra tuz va murch;
-Mahsulot harorati: xona 100 g girg'ichdan chigarilgan
-Anjom: mikroto'lginli pishloq.
pechda foydalanish
mumkin bo'lgan idish

Ko’rsatmalar

1. Baglajon va pomidorni 1,5 sm kattalikdagi bo’laklarga
bo'ling va ularga tuz va murch seping.

2. Baglajon va pomidorlarni idishga tizib chiging va har bir
pomidor ustiga pishlogdan seping.

3. Menyuni tanlang va tayyorlashni boshlash uchun @
boshlash tugmasini bosing.

4. Laqqa baliq va non Masalliglar

bilan to’ldirilgan 4 dona har xil rangdagi shirin

bulg’or qalampiri  bulg’'or galampirlari;

(Ic-4) 2 banka konservalangan lagqa balig;
-Og'irlik cheklovi: 1,5 kg 2 dona maydalangan qora non;
-Mahsulot harorati: xona | dona maydalangan sarimsoq
-Anjom: mikroto'lqinli ?S(I)agl;parmezan pishlogl
?neucgi;fggfﬂg ;?‘nilgir;h ta'bga ko'ra tuz va murch;

200 g pomidor bo'tqasi.

Ko’rsatmalar

1. Bulg’or galampirlarining tepa qgismini olib ularni urug'lardan
tozalang.

. Lagga balig, non, sarimsoq, parmezan pishlog'i, tuz va
murchni birgalikda aralashtiring.

. Lagqa baligli aralashmani bulg’or galampirlariga to'ldirib
chiging va ularni idishga soling.

. Qalampirlar ustiga tomat pyuresini qo’shing va Yyelim
gog'oz bilan goplang.

. Tayyor masalligni pechga qo'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini bosing.
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-Mahsulot harorati: xona 1 dona mayda to'g'ralgan piyoz; .
-Anjom: mikroto'lginli 1 dona maydalangan sarimsoq bo'lagi
pechda foydalanish 400 g qumalangan_mol go'shti; '
mumkin bo'lgan tovoq 100 g tomat pasta5|;_2 don_a_ tog'ralgan
pomidor; 1 osh goshiqg quritilgan
ko’kat; ta'bga ko'ra tuz va murch.

Ta’mga garab tuz va garmdori

Spagetti makaronini tayyorlash

uchun masalliglar

150 g gadoqda ko'rsatilgan usulda

tayyorlangan spagetti makaroni; 1

osh qoshiq parmezan pishlog'i.

Ko’rsatmalar

1. Bolon'eza sousining barcha masalliglarini katta chuqur
idishga soling va yaxshilab aralashtiring. Yelim gog'oz bilan
goplang va unda teshikchalar hosil giling.

2. Tayyor masalligni pechga qo'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini bosing.
Jarayon davomida kamida ikki marotaba aralashtiring.

3. Spagetti tayyor bo’lgandan keyin bolon'eza qaylasini tayyor
makaron ustiga quying va dasturxonga tortishdan avval
taom ustini parmezan pishlog’i yoki boshga xohlagan
narsangiz bilan bezang.

6. Spagetti karbonara Karbonara qgaylasi uchun masalliglar
(Ic-6) 100 g tog'ralgan dudlangan bekon;
-Og'irlik cheklovi: 0,4 kg 1 dona maydalangan sarimsoq bo'lagi
-Mahsulot harorati: xona;‘/Z"r?gflo{""1 88{;“;;‘ r\ni daor??)'gﬁl(ggl \
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-Anjom: mikroto I_qmll ta'bga ko'ra tuz va murch.
pechda foydalanish  gpagetti makaronini tayyoriash
mumkin bo'lgan tovoq  ychun masalliglar
150 g gadoqda ko'rsatilgan usulda
tayyorlangan spagetti makaroni; 1
osh qoshig parmezan pishlog'i.

Ko'rsatmalar

1. Bekonni yog' surtilgan tovada sarimsoq bilan och jigarrang
tusga kirgunga gadar qovuring, so’'ngra ortigcha yog'ni
ajratib oling.

2. Qovurilgan bekon, gaymoq, tuxum sarig’i, parmezan
pishlog'i, tuz va murchni katta chuqur tovogqa soling va
yaxshilab aralashtiring. Yelim gog'oz bilan qoplang va unda
teshikchalar hosil qiling.

3. Tayyor masalligni pechga qo'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini bosing.

7. Rizotto (lc-7) Masalliglar

_— . 200 g rizotto guruchi\ 1 2 piyola suv
-Ogiirlik cheklovi: 1,2 kg yoki tayyor sho'rva \ 2 piyola sut \ 2
) . ot 7PN dona tuxum \ 200 g chopilgan mol
-Anjom: mikroto'lginli - go'shti\ 1 dona mayda to'g'ralgan
pechda foydalanish piyoz \ 50 g yashilk no'xat\ 100 g
mumkin bo'lgan tovoq  girg’ichdan chigarilgan pishlog \

ta'bga ko'ra tuz va murch.

-Mahsulot harorati: xona

Ko’rsatmalar

1. Barcha masalliglarni katta chuqur tovogga soling va
yaxshilab aralashtiring. Yelim qog'oz bilan qoplang va unda
teshikchalar hosil qiling.

2. Tayyor masalligni pechga qo'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini bosing.
Jarayon davomida kamida ikki marotaba aralashtiring.

8. Olmali chipslar (Ic-8) Masalliqglar

-Og'irlik cheklovi: 1~ 72donaolma

-Mahsulot harorati: xona 1 Piyola shakar go'shilgan suv (1
-Anjom: shisha patnis  Piyola suv + 2 osh qoshiq shakar);

1. Olmalamni "mandolin" yoki sabzavotlar uchun moljjallangan
tog'rash anjomida imkoni boricha ingichka bo'laklarga bo'ling
va shakarli suvda 1~2 soatga qoldiring.

2. Olma parraklarini sochiq yordamida quriting va pergament
gog'oziga joylashtiring. Yaxshi natija olish uchun ulami bitta
gatorga qo'yib chiging.

3. Tayyor masalligni pechga qo'ygg. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini bosing.

4. Tayyor bo'lgan olma chipslarini 1~2 soatga tashgarida goldiring.
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1. Xarcho sho’rvasi  Masalliglar
(Oc-1) 400 g kubcha shaklida to’g’ralgan

-Og'irlik cheklovi: 1,5 kg mol yoki qo’y go’shti;
-Mahsulot harorati: 100 g yuvilgan va quritilgan lazer
xona . ... guruchi;
-Anjom: mikroto I_qmll 50 g maydalangan yong'og;
pechda foydalanish ¢ 4ona to'g'ralgan piyoz;
mumkin bo'lgan tovoq 3 4ona maydalangan sarimsoq bo'agi
1 dona maydalangan qizil galampir;
2 choy qoshiq tuyilgan qizil galampir;
3 osh goshiq to’'g’ralgan ko’katlar;
2 ' piyola suv yoki tayyor sho'rva;
ta’bga ko'ra tuz va murch.
Ko’rsatmalar
1. Barcha masalliglarni katta chuqur tovoqga soling va
yaxshilab aralashtiring. Yelim qog'oz bilan qoplang va
unda teshikchalar hosil qiling.
2. Tayyor masalligni pechga qo'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini bosing.
Jarayon davomida kamida ikki marotaba aralashtiring.

Ko’rsatmalar

1. Mol go’shti, piyoz, sabzi va sarimsogni kam miqdorda
yog' solingan qozonda och jigarrang tusgacha
gizarguncha qovuring. Zafaron, tuz va murch qo’shib
yaxshilab aralashtiring.

2. Tayyor aralashmani katta chuqur tovoqqa solib unga
guruch va suv qo’shing. Yelim qog'oz bilan qoplang va
unda teshikchalar hosil giling.

3. Tayyor masalligni pechga qo'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini
bosing. Jarayon davomida kamida ikki marotaba
aralashtiring.

2. Azu (Oc-2) Masalliglar
-Og'irlik cheklovi: 1,5 kg 500 g kubcha shaklida to’g’ralgan
-Mahsulot harorati: mol yoki cho’chga go’shti \ 1 dona
xona kubcha shaklida to’g'ralgan tuzlangan
-Anjom: mikroto'lginli  bodring \ 2 dona kubcha shaklida
pechda foydalanish to'g'ralgan kartoshka \ 1 dona kubcha
mumkin bo'lgan tovoq shaklida to’g’ralgan piyoz \ 2 dona
maydalangan sarimsoq bo'lagi \ 2 osh
goshig tomat pastasi \ 2 osh goshiq
o'simlik moyi \ 1 piyola suv yoki tayyor
sho'rva \ 1 dona dafna yaprog'i \
ta’bga ko'ra tuz va murch.
Ko’rsatmalar
1. Barcha masalliglarni katta tovogga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.
2. Tayyor masalligni pechga go'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini bosing.
Jarayon davomida kamida ikki marotaba aralashtiring.

5. Ziravorli jo’ja (Oc-5) Masalliglar
-Og'irlik cheklovi: 1,5 kg Kubcha shklida tog'ralgan 400 g
-Mahsulot harorati: jo'ja to'shi \ % piyola zaytun moyi
xona \ 2 dona tog'ralgan piyoz \ 4 dona
-Anjom: mikroto'lginli  maydalangan sarimsoq bo'laklari
pechda foydalanish \ 1 dona qirg'ichdan o'tkazilgan
mumekin bo'lgan tovoq zanjabil ildizi \ 1 dona dolchin
cho'pi \ 2 dona quritilgan chili gizil
galampiri \ 1 choy qoshiq zafaraon
\ 400 g tomat qaylasi \ % piyola
suv yoki tayyor sho'rva \ % piyola
gatig \ 1 osh qoshiq limon sharbati \
ta'bga ko'ra tuz va murch.

Ko’rsatmalar

1. Barcha masalliglarni katta chuqur tovogga soling va
yaxshilab aralashtiring. Yelim qog'oz bilan gqoplang va unda
teshikchalar hosil qiling.

2. Tayyor masalligni pechga qo'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini bosing.
Jarayon davomida kamida ikki marotaba aralashtiring.

3. Do’Ima (Oc-3) Masalliglar

-Og'irlik cheklovi: 1,0 kg 1 banka tok bargi \ 200 g pishgan
-Mahsulot harorati: xona guruch \ 500 g giymalangan mol
-Anjom: mikroto'lqinli go’shti\ 1 dona to’g’ralgan piyoz \
pechda foydalanish ta’bga ko'ra tuz va murch \ % piyola
mumkin bo'lgan tovoq  suv \ %z piyola smetana.

Ko'rsatmalar

1. Pishgan guruch, giymalangan mol go’shti, piyoz, tuz va
murchni idishga soling va yaxshilab aralashtiring.

2. Tok barglarini ochib ichiga 1 %2 qoshigdan guruchli giymani
barg o'rtasiga soling. Guruchli giymani bargga o’rang.

3. Barcha o’ralgan barglarni gatorlab katta chuqur tovogqa
soling vaustidan suv quying. Yelim qog'oz bilan o'rang.

4. Tayyor masalligni pechga qo'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini bosing.

5. Taom tayyor bo'lgach uni smetana yoki istalgan boshga
narsa bilan torting.

4. Palov (Oc-4) Masalliglar
-Og'irlik cheklovi: 1,2 kg 300 g kubcha shaklida to'g'ralgan
-Mahsulot harorati: mol go’shti\ 1 dona to’g’ralgan
xona piyoz \ 1 dona to’g’ralgan sabzi
-Anjom: mikroto'lginli  \ 3 dona maydalangan sarimsoq
pechda foydalanish bo'lagi \ 1 choy qoshiq zafaron \
mumkin bo'lgan tovoq ta'bga ko'ra tuz va murch \ 200 g
yuvilgan va quritilgan lazer guruchi
\ 2 piyola suv yoki tayyor sho'rva.

6. Shaurma (Oc-6) Masalliglar

-Og'irlik cheklovi: 0,8 kg 4~6 dona lavash yoki yupga non \

-Mahsulot harorati: 200 g gaynatilgan va tog'ralgan jo’ja

xona to'shi\ 1 dona to’g’ralgan pomidor

-Anjom: mikroto'lginli  \ 1 dona to'g'ralgan bodring \ 3 osh

pechda foydalanish ~ doshiq to'gralgan ko’katlar \ Qayla

mumkin bo'lgan tovoq uchun\ 1 osh qoshiq mayonez \ 1

osh qoshiq gaymoq \ 1 osh goshiq
kechup \ 1 dona maydalangan
sarimsoq bo'lagi.

Ko’rsatmalar

1. Jo'ja to'shi, pomidor, bodring va ko’katlarni katta chuqur
tovogqga soling va yaxshilab aralashtiring.

2. Qayla masalliglarini boshga idishda aralashtiring.

3. Lavash xamirini tekis yuzaga qo’ying; gayla hamda tovugli
aralshmadan soling. Har bir lavash xamirini o'rama shakiga
keltiring.

4. O’ramalami idishga joylang va yelim qog'oz bilan qoplang.

7. Baglajon ikrasi Masalliglar

(Oc-7) 2 dona archilgan va to’g’ralgan
-Og'irlik cheklovi: 1,2 kg baglajon \ 1 dona to’g’ralgan shirin
-Mahsulot harorati: xona bulg’or galampiri \ 1 dona ingichka
-Anjom: mikroto'lginli halga shaklida tog'ralgan piyoz \ 1
pechda foydalanish dona mayda to’g’ralgan pomidor \

mumkin bolgan tovog 2 osh qoshiq to’g’ralgan ko’katlar
\ 2 dona maydalangan sarimsoq

bo'lagi \ 1 osh qoshig zaytun moyi \
1 choy qoshiq shakar \ ta'bga ko'ra
tuz va murch.

Ko’rsatmalar

1. Barcha masalliglarni katta chuqur tovoqqga soling va
yaxshilab aralashtiring. Yelim qog'oz bilan qoplang va
unda teshikchalar hosil giling.

2. Tayyor masalligni pechga qo'ying. Menyuni tanlang va
tayyorlashni boshlash uchun @ boshlash tugmasini
bosing. Jarayon davomida kamida ikki marotaba
aralashtiring.

3. Tayyor bo'lgach, pishirilgan sabzavotlarni oshxona
kombayni yoki blender yordamida bo'tqa holiga keltiring.
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8. Xinkali (Oc-8) Ko’rsatmalar
-Og'irlik cheklovi: 0,6 kg 1. Muzlatilgan xinkalini idishga
-Mahsulot harorati: soling. Yaxshi natija olish

muzlatilgan uchunbir gatorga joylang. Yelim
-Anjom: mikroto'lginli gog'oz bilan goplang.
pechda foydalanish 2. Tayyor masalligni pechga qo'yin

mumkin bo'lgan idish  Menyuni tanlang va tayyorlashni

boshlash uchun @ boshlash
tugmasini bosing.

pasmopaxusaHue
npoaykTroBABTOMaTU4ecKoe

Mikroto'lqinli pechda 4 ta muzdan tushirish rejimi mavjud:
GO'SHT, TOVUQ GO'SHTI, BALIQ VA NON; har bir rejimga
mansub mahsulot turli mikroto'lqin quvvati darajalarida
muzdan tushiriladi. @ tugmasini ketma-ket bosgan holda
kerakli muzdan tushirish rejimini tanlaysiz. Mahsulot harorati
va zichligi turlicha bo'ladi, shu sababli, taom tayyorlashdan
oldin harorat va zichlik darajasini tekshirishni tavsiya etamiz.
Katta go'sht bo'laklari va butun tovug mahsulotlariga,
aynigsa, e'tibor bering, chunki taom tayyorlashda ayrim
mahsulotlarning to'lig muzdan tushmasligi talab etiladi.

NON rejimi bulochka yoki kichik bulka kabi kichik hajmdagi
mahsulotlarni muzdan tushirish uchun mo'ljallangan Bunda
mahsulot ichki gismi muzdan tushishi uchun bir oz muddat
tashqarida qoldirilishi talab gilinadi.

1. @ tugmasini bosing.
2. Taom turini tanlash uchun @ tugmasini ketma-ket bosing.
3. Taom og'irligini tanlash uchun © tugmasini ketma-ket bosing.

pfi}
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Muzdan tushirish jarayonida pechdan ovoz signali chigadi,
shu vaqtda pech eshigini oching, mahsulotni ag'darib qo'ying
va uning bir me'yorda muzdan tushishi uchun bo'laklarni
bir-biridan ajrating. Muzdan tushgan bo'laklarni pechdan
oling yoki jarayonni sekinlashtirish uchun ularni zar gog'oz
bilan qoplang. Mahsulotni ko'zdan kechirgach, pech eshigini
yoping va muzdan tushirishni davom ettirish uchun @ ni
bosing.

Mikroto'lqinli pechingizdan ovoz signali chiggandan
so'ng ham mahsulotlarni siz pech eshigini
ochmaguningizcha muzdan tushirishda davom
etaveradi.

» Muzdan tushirilishi kerak mahsulot mikroto'lginli pechga
unda foydalanish xavfsiz bo'lgan tovoqgda hech ganday
o'ramsiz qo'yilishi kerak.

« Agar zarurat bo’lsa, go'sht yoki tovuq go'shtining
chekkalarini zar qog'oz parchalari bilan yoping. Bu mayda
bo'laklarning muzdan tushirish davomida qizib ketishining
oldini oladi. Zar qog'oz chekkalari pech devoriga tegib
turmasligiga ishonch hosil qiling.

» Maydalangan, giymalangan go’sht, to'gmoglangan kotletlar,
sosikalar va bekonlar bir-biridan ajratilishi kerak.

» Ovoz signali chigganda mahsulotni pechdan oling, uni
aylantiring va gaytadan pechga joylashtiring. Agar muzdan
tushgan bo'laklar bor bo'lsa, ularni pechdan oling. Qolgan
bo'laklarni muzdan tushirishda davom eting.

4. ® tugmasini bosing.
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1.Go'sht (dEF1) Ko’rsatmalar
-Og'irlik cheklovi: 0,1 ~ Qiymalangan go'sht, file, steyk,
4,0 kg dimlab pishirish uchun mo'ljallangan
-Mikroto'lqinli xavfsiz go'sht bo'laklari, bifshteks,
tovo gamburger, to'gmoglangan

q cho'chga go'shti, to'gmoglangan
qo'y go'shti, kolbasa va sosiskalar,
2 sm qalinlikdagi kotletlar. Muzdan
tushirilgandan so'ng 5-15 dagiga
davomida tashqarida zar gog'ozga
goplagan holda qoldiring.

2. Tovuq go’shti Ko’rsatmalar

(dEF2) ) 2- 2,5 kg gacha butun tovuq go’shti,
-Og'irlik cheklovi: 0,1 ~ oyoqlari, to'shi, kurka to'shi Muzdan
4,0 kg tushgach zar qog'ozga o'ragan

-Anjom: mikroto'lginli
pechda foydalanish
mumekin bo'lgan tekis
likopcha

holda 20-30 dagiqa davomida
tashqarida qoldiring.

3. Baliq (dEF3) Ko’rsatmalar

-Og'irlik cheklovi: 0,1 ~ File, baliq bo'laklari, butun balig,
4,0 kg dengiz gisgichbaqasi, omar (katta
-Anjom: mikroto'lginli  dengiz gisgichbaqasi) dumi, dengiz
pechda foydalanish  taroqgchalari. Muzdan tushgach zar
mumekin bo'lgan tekis qog'ozga o'ragan holda 10-20 dag-
likopcha iga davomida tashqgarida qoldiring.
4. Non (dEF4) Ko’rsatmalar

-Og'irlik cheklovi: 0,1 ~ Ovoz signali chigganda mahsulotni
0,5 kg pechdan oling, uni aylantiring va
-Anjom: mikroto'lginli  gaytadan pechga joylashtiring.
pechda foydalanish ~ Muzdan tushgach 1~2 dagigaga
mumekin bo'lgan tekis tashqarida goldiring.

likopcha

BbicTpoe pasMopaxusaHue

Pechda go'sht mahsulotlarini mikroto'lginlar yordamida
tezkor muzdan tushirish funksiyasi mavjud. Ushbu
funksiyadan fagat 0,5 kg go'sht mahsulotini bir zumda
muzdan tushirish uchun foydalaning. Bunda mahsulot ichki
gismi muzdan tushishi uchun bir oz muddat tashgarida
qgoldirilishi talab gilinadi. Mikroto'lqinli pechingiz ovoz signali
chiggandan so'ng ham mahsulotlarni siz pech eshigini
ochmaguningizcha muzdan tushirishda davom etaveradi.

1. @ tugmasini bosing.
Siz muzdan tushirmoqchi bo'lgan mahsulotni tarozida
tortib ko'ring. Mavjud metal o'ram va bog'lamlarni olib
tashlaganligingizga ishonch hosil giling. Shundan so'nggina
mahsulotni pechga qo'ying va pech eshigini yoping.

2. ®@tugmasini bir barotaba bosing. Funksiya ishga tushadi.

3. Muzdan tushirish jarayonida pechdan ovoz signali chigadi,
shu vagtda pech eshigini oching, mahsulotni ag'darib
go'ying va uning bir me'yorda muzdan tushishi uchun
bo'laklarni bir-biridan ajrating. Muzdan tushgan bo'laklarni
pechdan oling yoki jarayonni sekinlashtirish uchun ularni
zar qog'oz bilan gqoplang. Mahsulotni ko'zdan kechirgach,
pech eshigini yoping va muzdan tushirishni davom ettirish
uchun @ ni bosing.

Mikroto'lqinli pechingizdan ovoz signali chiggandan
so'ng ham mahsulotlarni siz pech eshigini
ochmaguningizcha muzdan tushirishda davom
etaveradi.

Bir zumda muzdan tushirish bo'yicha ko'rsatmalar

Qiymalangan go'shtni bir zumda muzdan tushirish uchun ushbu
funksiyadan foydalaning. Go'shtni o'ramidan ajrating. Qiymani
mikroto'lqinli pechda foydalnish mumkin bo'lgan idishga soling.
Pechdan ovoz signali chigganda, eshikni oching, giymani

oling, uni boshqa tomonga ag'daring va pechga gaytadan
joylashtiring. Jarayonni davom ettirish uchun @ tugmasini
bosing. Dastur yakunlangach, giymani mikroto'lginli pechdan
oling va uning ustini zar qog'oz bilan yoping va uni to'lig muzdan
tushguncha 5-15 dagigaga qgoldiring.



Mahsulot Texnik xususiyatlari

Qiymalangan go'sht Tayyorlash usuli
-Og'irlik cheklovi: 0,5 k Qiymalangan go'sht. Ovoz )
-Ar?jom: mikroto'lqinli g signali chigganda mahsulotni MS234 x %% seriyalar
echda foydalanish pechdan oling, uni aylantiring va —
ﬁmmkin bg'lgan idish gaytadan pechga joylashtiring. Tarmoq kuchlanishi 230V ~ 50 Gts

(tekis likopcha) Muzdan tushgach 10~15
daqgiqaga tashqarida qoldiring.

800 Vt (IEC60705 standarti
bo'yicha nominal giymat)

) . . 2450 MGs + 50 MGs
Mikroto'lgin chastotasi (2-guruh/B-turkum)

Uzoqroq yoki gisqaroq pishirish 485 mm (E) X 280mm(B) x

Tashqi o'lchamlari

Quvvat miqdori

Quyidagi misolda men sizga ganday qilib oldindan o’rnatilgan 385 mm(Ch)
AyTQMATIK.PIS}-‘IIRISH.das.turipi uzogroq yoki gisqaroq Maksimal 1200 Vi
pishirish vaqtiga o’zgartirishni ko’rsataman. Quvvat Mikroto'laini

sarfi tkroto'lainli 1 4500 vt
AVTOMATIK PISHIRISH yoki AVTOMATIK QAYTA ISITISH rejim

dasturlarida, agar taom haddan ortiq pishirib yuborilganligi
yoki yetarlicha pishmaganligi aniglansa, (9] tugmasini bosgan
holda pishirish vaqtini uzaytirishingiz yoki kamaytirishingiz
mumekin.

Avtomatik funksiyasiz pishirganda, istalgan vaqt © tugmasini
bosgan holda pishirish vagtini uzaytirishingiz mumkim.
Pishirish jarayonini to’xtatishga hech ganday hojat yo'q.

X{al
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1. @ ni bosing.

2. Kerakli AVTOMATIK PISHIRISH dasturini o’rnating.
(Ovgat og'irligini tanlang.)
@ ni bosing.

30 (+) ni bosing.
Tugmani har gal bosganda, pishirish vaqti 10 soniyaga
uzayadi.
(9] (-) ni bosing.
Tugmani har gal bosganda, pishirish vaqti 10 soniyaga
gisqaradi.
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