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MNaHenb ynpaBneHuns

OpraH ynpasneHus

0 Yacbl (Cm. cTp. 2)
YCTaHOBKa BPEMEHN NPUrOTOBNEHWA NULLM 1 Yachl

@ CBY (Cm.cTp.3)
B Balwen neun MOXHO BblIOMPATb MNATL YPOBHEN MUKPOBOSHOBOM
MOLLHOCTMW.

MexpayHapoaHast
KyXHst

Agto/ BbicTpas
paamoposka

@ AgTo / BbicTpoe pasmopakusanue ( Cm. ctp. 10~ 11)
« Bblbop TpebyioLencs KaTeropum Npov3BoAMTCA
nocnefoBaTeNbHbIMA HaxaTUAMM KHOMKK ABTO pa3smoparkmBaHme.
+ 3Ta $yHKUMA NOAXOAUT ANA OUYeHb BLICTPOro pasMopaxmBaHuA
0.5 Kr. pybneHoro maca, KyCoukoB KypuLibl Un peibHOro pune.

punb/ Kombu.

@ MexayHapogHas KyxHa ( Cv. cTp. 4)

Pexum Me%ﬂyHapogHaﬂ KYXHA NO3BONACT NPUTOTOBUTH 6ONbLIVHCTBO

NobrMbIx 61101, Bbl6paB BMA NPOAYKTa 1 yKa3aB ero sec.

10 cek.

1MKH.

II

10 MUH.

(@

+

@ rpunb / Kom6u ( Cm. cTp. 3)

+ JTOT peXkrm No3BonAeT Bam ObICTPO NOAPYMAHUTD MULLY C
00pasoBaHvieM XpyCTALLEN KOPOUKM.

* B Bawwel neyn nmeeTcs pexmnmbl KOMOUHMPOBAHHOTO
NPUroTOBNEHWA, KOTOPbIE MO3BOAAIT Bam roToBUTb NuLLy
MCNONb3yA HarpeBaTesbHble S1eMeHTbl MYKPOBONHOBOW Neum
O[HOBPEMEHHO UV MOOYEePEAHO.

cTon OCTAPT
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BbICTPbI/ CTAPT

@ YcraHoBKa BpemeHu / MeHblie n bonblue
YCTaHOBKa BpeMeHM NPUroTOBNEHWA MWLM 1 Yachl /
YCTaHOBKa BPEMEHM NPUrOTOBNEHMA 1 BEC MULLN.

@ cTon/CBPOC/ECO ON
« BbIKMioYeHMe 1 0YMCTKA BCEX MapameTpoB NpUroToBieHus, 3a
NCKIIOUeHNEM TeKyLIEro BpeMeHu.
« DHeprocbepexeHue.

Akceccyapbl

O

CTeKNAHHbIN

™

MoBopoTHoe

@ Crapt / BbicTpbIli cTapT
« [InA 3anycka BbIOPaHHOrO pexunmMa NPUroTOBAEHWA HakMUTe
[laHHYIO KHOTKY OAMH pa3.
+ DYHKLMA O6bICTPOrO 3anycka NO3BONAET yCTaHaBAMBATH
30-cekyHAHble nHTepBanbl Ana pexnma BbICOKOW mowHocTu
NPUKOCHOBEHMEM K KHOTKE GbICTPOrO 3amnycka.

Pewetka

KonbLO NoAHOC

YcraHOBKa 4YacoB
Korza Bbl NepBbIvt pa3 NOACOEAVHUAN NeYb K CeTU 1K, KOrAa
nocne BpeMeHHOro OTKIIIOYeHNA B CETV BHOBb MOABAAETCA
HanpsykeHwve, aucnnei 6yaet nokasbiBats ‘0’ Bam notpebyerca
BHOBb YCTaHOBUTb Yachl.
YbeamTech B TOM, YTO Bbl MPaBUIbHO YCTaHOBMM Bally neub,
Kak OmmncaHo Bbille B AaHHOM PykoBopcTse.

(1). Haxkmunte KHOﬂKyﬁ .
(2). OnVH pa3 HaKMKUTE KHOMKY 0 [Ba pasa.
(Ecnw Bbl XOTUTE, 4TOOBI Yachl paboTanu 8 12-4acosol

cncTeMe, HaXKMUTE KHOMKY 0 eule pa3. Ecnmn nocne
YCTaHOBKYM YACOB Bbl 3aXOTUTE NMEPENTY K IPYroli CUcTeme
oTCcueTa BpemeHu, Bam OysjeT HeobX0aMO OTCOEANHNTD
CeTeBO WHypP OT PO3ETKM M 3aTeM NMOACOEANHUTL ero
BHOBb).

(3). HaxmmTe KHOMKy @(W 0 MIH) , uTobbl yCTaHOBWTL Uachl;

Haxmute KHonky @(1 MWH/10CEK), 4utoObl yCTaHOBUTb MUHYTbI;

(4). Haxmute KHOI‘IKyo ONA NOATBEPXKAEHVIA BBEAEHHOrO
BpEMEHN.
Ecnu Ha Yacax (Mnmn gucnnee) NosBUAKCH MMetoLLMEe CTPAHHbIN
BUA CUMBOJSIbI, OTCOEAMHUTE CETEBOW LUHYP Neymn OT PO3eTKM,
3aTeM BHOBb MOACOEAMHITE ero 1 NMOBTOPWTE YCTAHOBKY YaCoB.
Bo BpemA ycTaHOBKM 4acoB Ha gucrnee byaeT muraTb
nBoeToyme. [locne yCTaHOBKM YacoB ABOETOUME NepecTaHeT
MUraThb.

cron

Yacs!

» o »

bnokn POBKaoOT Aeten
B Bawei neun nmeetca npefoxpaHuTenbHoe yCTPONCTBO,
KOTOPOE NO3BONAET NPeOTBPATUTL CllyYaliHOe BKIIOYEHNe
neyw. Mocne BKAOUYEHNA GIIOKMPOBKM OT IeTel Bbl HE CMOXeTe
NOJb30BATLCA HUKAKUMM QYHKLIMAMM NEUN U HE CMOXKEeTe
HUYero roToBWTb B Hell 10 CHATWA 6Nok1poBkn. OHAKO,
pebeHOK BCe PAaBHO CMOXeT OTKPbITh BEPLlY neun.

(1). HaxkmmTe KHOMKy 3 .

(2). HaxkmmTe 1 yaepsmsante e , MOKa Ha dKpaHe He
noABuTCA “L" 1 He Npo3ByUmUT CUrHan. Pexum 6noKnMpoBKn
OT feTel ycTaHoBneH. ECin Bbl paHee yCTaHaBMBaM yachl,
ANCMnen nepecTaHeT NOKa3biBaTb TeKyLee Bpema

(3). YTO6LI OTMEHNTD PEXIM BNOKUPOBKY OT AETEN , HAKMUTE U
yOepK1BanTe KHOMKy ﬁ , MOKa Ancnnen He nepectaHeT
nokasbiBaTh OykBy “L". [eyb cenaet ocTanbHoe.

cTon

JHeprocbepexeHne

C nomouybto dyHKUMM ECO ON Bbl MOXKETE CHbIKOHOMUTD

3NEKTPO3HEPT IO, 38 CUET YMEHbLUIEHMA Pacxofa SHEPrn Ha

avcnnen.

(1) HaxkmmTe KHOMKy 0

(2) Ha akpaHe nossutca "0". OyHKUMA
SKOHOMMY 3NEKTPOSHEPT N @ BK/IOYEHa.

cTon

(3) DyHKLMA IKOHOMUM SNEKTPOIHEPTUM 0 BKMtOYaeTca

ABTOMATUYECKM Yepes 5 MUHYT Noc/e 3aBepLueHns paboTbl C

neyblo, laxke eCin IBEPb OCTAETCA OTKPLITON.
[ncnnen Bo3BpallaeTcsa B 06blYHbIN PEXMM PaboTbl Mpw
HaXKaTnW Moo U3 KNOHOK Ha MaHesne ynpasneHus.




MpuroTroBneHue c ucnonb3oBaHNEM . Rty
MUKPOBOTHOBOV SHEPrun &1 W< =»

B BalLel neur MOXHO BbIOUPaTb MATb YPOBHEN MUKPOBOSTHOBOW S s
MOLLHOCTW. ABTOMATVYeCKH BbIOVPaeTCA MaKCVMabHbI ypOBeHb

MOLLHOCTW, HO NOC/IeA0BaTENbHbBIMM HaXKaTUAMM KHO!‘IKM@ ——
i oo ¢ | - O Y= »>-»
MOHO BbIOMPATh APYrie YPOBHM MOWHOCTU.

OCTAPT

S e U
Y6eanTech B TOM, UTO Bbl IPABWIbHO yCTaHOBWAM Bawy ' 3 23tama <
neub, Kak ONMCaHO Bblle B laHHOM PykoBoacTBe. 8
bbicTpbIn cTapT

(1). HaxmmTe KHoMKy 6 p p §
Pexum CTapT N0O3BONAET BaM 3a/jaBaTb BPEMA NPUrOTOBNCHMA =

(2). HaxmuTe KHoMKy (2] NOBTOPHO, YTOGHI BLIGPATH nviwm Ha BBICOKOM ypoBHe M1KPOBONHOBOM MOLLHOCTM 30

MIKDOBONHOBaA MOLLHOCTb. CeKyHAHBIMU MHTePBaNaMm1 HaxaTuem KHomk1 @) .

(1). Haxmmte KHoMKy (78

(3): Hasmure kHoMKy @ YTObbI YCTAHOBWTL BpeEMA (2). HasmuTe KHoMKy @ , uTobbi

PUFOTOBNEANA. BbICTaBUTb BPEMA MPUTOTOBNEHNA. NG ceo
(4). HaxkmuTte KHOMKyY @ Bawa neub 6yfeT aBTOMaTNUYECKN BOPK. ocTaPT
B pexwvime @ nocnefoBaTenbHbIMM HaXaTUAMY
cron Lo 10w 10 cox ocmeT KHOTIKM @) Bbl MOXETE YBENNUNTL Bpems e

’ - ’G T T ‘)D ’,, )D NPUroToBNeHVA MakcMym A0 10 MUHYT.
' MpurotoBneHue B pexume Npunb

ITOT PEXVM NO3BONAET BaM ObICTPONOAPYMAHNUTH

nyiLLLy ¢ 06pa3oBaHNEMXPYCTALLEN KOPOYKK.

UCNonb30BAHNE (1). Haxmmte KHOMKY @ i

(2). Haxxmmte kHonky @ OTobparkaeTca
cnegytowmin 3Havok: “ Gril”
MOBTOPHO, 4TOObI BEIOPATS .

YPOBEHb BbIXOHAA
MOLWHOCTN | MOLLHOCTb

« KunsayeHue Boabl

- FoBAXM hapuw Akceccyapbl

Y « Kycku jloMaluHen ntuul,
BbICOKMM 800 OBT Plb\6a OBOLWM MNKPOBOJTHOBAA MOLLHOCTb. B peXVIME TPUNA JOMKHa
(100%) WNrOTOBNEHNE HEXHbIX (3). Haxxmure kHonky @, utobbi 1CNOMb30BaTLCA

KyCKOB MACa

« PasorpesaHne
- MomxapusaHme maca n
LOMALLHEN NTULbI

npeaHasHavyeHHas a1s 3
TOro pexvma peweTka .
(4). Haxmute kHomKy @) . D et

YCTaHOBWUTb BPEMA NPUTOTOBIEHNA.

N e

CPEAHUN 640 Br - MpuirotoBneHue rprbos u . r"”""’“’”"’” ’ c
BbICOKW (80%) MOJTIOCKOB
- [puroToBneHwe 6niof C
CbIPOM 1 ANLaMK
4908 « Bbineuka KeKCoB 1 nenetek o
- T - [puroToBneHvie any
CPEOHUN o
A (60%) - lpuroTosneHue Kpema KOMGMHMPOBaHHbIVI pexnm
« [TpurotoBneHne prcosbIx
6niop, cynos npuroToBIrieHusA
- OTTavBaHne B Baluen neun nmeroTcst pexmum KOMOUHMPOBAHHOTO
CPEOHUIA 320 Bt - Pacnnaenerme cinsouHoro NPUrOTOBMEHNS!, KOTOPbINA NO3BOMSAT BaM rOTOBUTb MULLLY,
. Macna 1 Wokonaaa =
HU3KUM (40%) - TIpUroToBReHHE MeHee MCMNOnb3ysl HarpeBaTesibHbIN 31IEMEeHTU MUKPOBOJIHbI
HEXHbIX KYCKOB MACa OLHOBPEMEHHO UMM NooYepeaHo.OTo 06bIYHO NO3BONSAET
HU3KWIA 160 BT « PasmArueHve cnneoyHoro BaMMNpUroToBuTb NuLLy 3a 6oneekopoTkoe Bpemsl.
(20%) Macna v Cbipa KeapueBbIii HarpeBaTenbHbIN3NEMEHT NokapmeaeT
« PasmarueHne MOpoxeHoro
. 3aKBaWMBAHME NMOBEPXHOCTLMMLLY B TO BPEMSI, KaK MUKPOBOJSIHbI FOTOBAT
NIPOXKEBOro TeCTa ee BHYTPeHHIol YacTb.Kpome Toro,

BaMm He TpeGyeTcmpenBapMTeano nporpesaTb Nneyvb.

lMpuroTtoBneHue B ABa 3Tana

Bo BpemAa NpurotosiieHra B iBa 3Tarla Bbl MOXKeTe OTKPbIBATb (W ) Haxmure KHOMKY ﬁ !

ABEPLLYy neuw, 4Tobbl NPoBEPUTL NULLY. 3aKpoiiTe ABepLY neyu, (2). ina BbIGOPa COYETAHNIA PEXMMOB NPUFOTOBAEHNA,

@ . HECKONbKO Pa3 HaXkaTb KHOMKY
HaXMITE KHOMKY 827 1 TEKYLIMI STan NpuroTosneHnA Ha aucrnee oto6pasatca cvimsonsl “Co-1" go “Co-3"
NPOACIKUTCA. B KOHLe 1 9Tana NoaaeTca 3BYKOBOW CUMHas U1
HauvHaeTcs 2 5Tan. (3). Haxmmte KHOMKyY O, urobu YCTaHOBUTb BPEMA MPUrOTOBMEHNA.
Ecnu Bbl 3axoTuTe CTepeTb NporpamMmy NPUroToBIEHUA 13 B npowecce NpUroToBMEHUS Bbl MOXETE UCNOMNb30

BaTb kHOMku [ + ]/ [ - ]ans yBenuyeHus/yMmeHbLIEHNS

NaMATN NeYn, ABakAbl HAXMNTE KHOMKY 0
BPEMEHUNPUIrOTOBIIEHUA. ByﬂbTe OCTOPOXHbI,

(1). HaxmuTe KHOMKy 6 BbIHMMas NULLy, TaK Kak nocyaa, BKOTOpou
(2). 3apaviTe ypoBeHb MOLHOCTM 1 BPEMA NMPUrOTOBNEHNA OHa rotoBunachb, 6yaer ropsiyei!
AnA 1 3Tana. (4). Haxxmute kHonky @) .

Haxmute KHOI'IKy@ NOBTOPHO, YTOOBI BbIGPATH o
MUKPOBOMHOBaA MOLLHOCTb.

(3). Haxmute kHoMKy @ uTOObI YCTaHOBWTH BpeMA

NPUroTOBNEHWA.
(4). 3apaviTe ypoBeHb MOLHOCTI 1 BPEMSA NMPUrOTOBNEHNA
nA 2 aTana. MouHocTb MowHocTb
Kateropus MUKPOBOIH (%) rpunst (%)
Haxmute KHOI‘IKy@ MOBTOPHO, Y4TOObI BEIOPATHL Co-1 25 75
MUKPOBOJIHOBAA MOLLHOCTb.
() Haxmure KHOMKY @ YTOObI Co-2 45 55
CTAHOBUTb BPEMSA NMPUrOTOBNEHUA.
y P p Co-3 65 35

(6). HaxmuTe KHOMKy @ 3



Pycckuin nosap
(1). HaxkmuTe KHoMKy 0

(2). Haxmm TekHoMKy 9 NOBTOPHO, UTO6LI BbIOPATL [POAYKT.
OtobpaaeTcs cnefytowmii 3Hadok: ‘rc

(3). HaxmmTe KHoMKy @
(4). Hakmue KHOHKy@ , UTOBbI YCTAHOBUT BPEMS

NPUroTOBNEHUA.
(5). HaxmuTte KHoMky @
cron MexayHapoaHas DCTAPT
— KyXHs e —

10 muH. mnn. 10 cex. DCTAPT

N===1Y=—)

- BLICTPEW CTAPT

KapTtodenb B myHaunpe (rc-3):
(1). Haxmmte kHonky @F.

(2). Haxmm TekHOMKy 9 MOBTOPHO, YTOObI BEIOPATL [1POAYKT.
OTobpakaeTca cneaytoLmin 3HauokK: “rc

(3). Haxmute KHoMKy @

(4). Haxkmure KHOHKy@ , UTOGbI YCTaHOBWT BPEMA
npurotosnenuna. _ OTobpaxaeTca cneaylowmnii 3Hauok: “rc-3”
(5). HaxmuTe kHonky <&,

(6). Haxkmue KHOHKy@ , 4TOBbI YCTAHOBUTL BpeMmA

NPUroTOBNEHUA.
(7). HaxmmTe KHoMKy @
MexayHaposHas DCTAPT 10 MUH. 1MUH. 10 cek.
KyXHsi L i L .
S =) d==—=)
DCTAPT. ‘10 MUH. 1:4:»1 10 cex. DCTAPT

= =

Kateropua

1.bopuy (rc-1)
-MpepenBeca: 1,7 kr
-Temnepatypa nNUwn :
KomHaTHan

VHrpeaveHTsl
300 r roBAAMHbI, Hape3aHHON KyBunKamm
1/2 vi3menbyYeHHOM CBekbl
1/2 V3menbyeHHON MOPKOBKM
-MpuHagnexxHocTv : Yawa 1/2 n3amensyeHHON NyKoBULbI
LN1A MUKPOBOJSTHOBOW 1 M3MenbYeHHOM KapTOLLIKM
neuu 1 M3MenbYeHHbIN NOMUAOP
100 r Hape3aHHOW KamyCTbl
1 M3MenbueHHbIN 3y6umnK YecHoKa
1 CTONOBaA NOXKa TOMAaTHOM NacTbl
3 CTONOBbIX TIOXKKMN M3MENbUEHHOW
CBeXel 3eneHu
2 Yalukw BoAbl vnv BynboHa
1 YalHaA NoxKa yKcyca
NHCTPYKLMN Conb v nepeL No BKycCy
1. CnoxuTe BCe MHIPeAVEHTbI B ITy6OKYI0 O0MbLUYIO MUCKY 1
TuwaTenbHO NepemeluanTe. HakporTe NLLEeBOM MAEHKON,
npofenas B He OTBEPCTUA.
2. MomecTuTe 611040 B Neub. BribepyTe MeHIO 1 HaxkmmTe KHOMKY
rycka, YTobbl HauaTb NPUroToBMEHNE. BO Bpema NpUroToBneHus
nepemMeLanTe Kak MUHUMYM ABaXbI.

2.MAcHaA conaHka WHrpepmneHTbl

(rc-2) 100 r KonbacHbIX M3AENMIA, HAaPEe3aHHbIX
-Mpepenseca: 1,7 kr nomtviKamm \ 1 13mesbyeHHanA yKoBuLa
-Temnepatypa n1wm 1 M3MenbYeHHbIN NOMUAOP

:KoMHaTHanA 3 M3MeNbUYEHHbIX MapMHOBAHHbBIX OrypLia
-MpurHagnexHocTn: Yawa 10 n3menbueHHbIX YepHbIX MacinH 6e3
ONA MUKPOBOTHOBOM KOCTOUEK \ 2 CTOSOBbIE TOXKKM TOMATHOM
neyu nacTbl \ 3 YaLKy BoAbl UK OynbOHa

WHcTpyKumn Conb v nepeL No BKycy

1. CnoXwuTe BCE UHTPEAMEHTbI B MYOOKYI0 GOMbLLYI0 MUCKY 1
TWATeNbHO NepemMellanTe. HakpowTe N1LeBOM NAeHKOW,
NPOJENas B HEM OTBEPCTUS.

2. NMomecTuTe Bntof0 B Neyb. Boibepute MeHIO 1 HaXXMUTE KHOTKY
MyCKa, UToObl HauaTb MPUrOTOBNEHYE. BO Bpems NpurotosneHus
nepemeLanTe Kak MUHUMYM [BaXKbl.

3.Kaptodenb B
myHaupe (rc-3)
-Mpepen Beca:

WHcTpyKumn
1. BboibepwiTe cpepHuvie kKapTodenmHbl
no 180~220 r. BeiMonTe 1 BbICyLIUTE

0,2~0,8 kr KapTodenmntbl. Mpokonute
-Temnepatypa KapTodennHbl B HECKOMbKMX MeCTax
nnwy : KomHaTHas BUSIKOW.

-MpuHagnexHocT :

CTeKknAHHbBIN NoaHOC

Kateropua

2. MNomecTtnte KapTodenvHbl 8 Neyb.
BbibepuTe MEHIO 11 HaXXMUTE KHOTKY
MycKa, 4Tobbl HaYaTb NPUrOTOBNEHNE.

3.Mocne NpuroToBneHna HakpomTe
NPOAYKT GOMbIoN Ha 5 MUHYT.

4. KypuHbI WwawnbiK NHrpeauneHTbl
(rc-4) 400 T KypUHBIX TPYAOK (63 KoXM,

-Mpegen TONWMHON [0 2,5 CM)

Beca: 0,4 kr 1 cTONOBaA NOXKKa TOMATHOW NMacTbl
-Temnepatypa 1 M3MenbYeHHbIN 3y6UMK YecHoKa 1
Ny : OXnaxkaeHHbI CTONOBaA NOXKKa CIMBOYHOMO Macna
-MpuHagNexHoCTH : Conb v nepeL Mo BKyCy

PeleTka Ha nofaoHe Ana 2~3 AepeBAHHbIX Wamnypa

macna

NHcTpyKummn

1. CnoxwTe B MICKY KypPUHOE MACO, TOMATHYIO MacTy, YeCHOK,
CMBOYHOE MACI0, COMb, NEPEL M TLATENbHO NepemMeLlanTe.

2. HacaauTte Kycoukw KypuLbl Ha AepeBAHHble lWamnypbl. CneauTe,
UTOOB! LUAMMYPbI BOLLM B LIEHTP KYCOUKOB.

3. YnoxuTe Wamnypbl Ha peLueTKy, yCTaHOBMEHHYIO Ha NOAAOHE ANA
Macna. BblbepuTe MeHI0 1 HaxMU1Te KHOMKY MycKa, YTOObl HauaTb
NPUrOTOBNEHVIE.

5. lWawnbik n3 nococa  UHrpeaneHTbl

(rc-5) 400 r dune nococs (10 2,5 CM TONLMHOWM)

-Mpenen seca: 0,4 kr 2 CTONOBbIE TOKKM NIMMOHHOIO COKa

-TemnepaTypa MUK : 1 cTonoBas Noxka CIMBOYHOrO Maca

OxnaxaeHHbI 1 CTONOBaA NOXKa PacTUTENbHOrO Macna

-MpuHagnexHocTu: Conb v nepeL, No BKyCy

PeleTka Ha nogaoHe ana 2~3 AepeBaHHbIX WamMnypa

mMacna

UHCcTpyKunn

1. CnoxuTe B MUCKY NOCOCh, IMMOHHbI COK, CIMBOYHOE MAcho,
pacTUTenbHOE Macno, CONb, MepeL 1 TLaTeNbHO nepemellanTe.

2. Hacaawte KyCOUKM N0COCA Ha AepeBaHHble Wwamnypbl. CneauTe,
uTOObI LWIaMMyPbl BOLLN B LIEHTP KYCOYKOB.

3. YnoxmTe Wwamnypbl Ha peLeTky, yCTaHOBNEHHYIO Ha NOAAOHe AnA
Macna. Belbepute MeHIO 1 HaxMu1Te KHOMKY MycKa, YToObl HauaTb
npuroToBneHue.

6.MenbmeHn (rc-6)
-Mpegen Beca: 0,3 kr
-TemnepaTtypa NN

WHrpepneHTbl
15 ~ 20 3aMOpPOXEHHbIX NenbmeHel
2 1/2 vawku BoAbl

3aMOPOXKeHHble JlaBpoBbIvt NUCT, 1 WTyKa
-MpnHagnexHocT: Conb 1 nepeL No BKyCy
611000 ans

MMKPOBOSTHOBOW Meyu

NHcTpyKynn

1. CnoxwTe BCE UHrPeANEHTbI B GOMbLLYIO U FTyOOKYI0 MUCKY
1 TLWaTenbHO nepemeluante. HakpornTe NLLEeBOM NNEHKON,
NpoAeNas B Hell OTBePCTYIA.

2. MomecTwte 61040 B NeYb. Boibepute MEHIO 1 HaKMITE KHOTKY
MycKa, YToObl HAYaTb NPUTOTOBNEHNE.

7.BbedcTporaHos (rc-7) UHrpepmneHTbl

-Mpepenseca: 1,2 kr 400 r roBAANHbI, Hape3aHHOW KyorKamn

-Temnepatypa num : 2 U3MeNbYeHHbIe NYKOBWLbI

KomHaTHasA 1 yalwka cMeTaHbl

-MpvHagnexxHocTn : Yawa 1 cTonoan NoXka TOMaTHOW NacTbl

ANA MUKPOBOHOBOW Neyn | CTON0BasA NOXKKa MyKM obLLero
Ha3HaueHuva \ T CTonoBadA NoxKa
pacTUTeNbHOro Macna \ 3 CTonoBble
NOXKWM M3MENbUYEHHON CBEXEN 3eNeHN
1 Yauwka Bogbl unm bynboHa

Conb 1 nepeL No BKyCy
UHCcTpyKunn

1. CnoxwTe BCe MHrpeaveHTbl B OOMbLLYIO 1 FyOOKYI0 MUCKY
1 TWaTeNbHO NepemMellanTe. HakporTe NULLEBOM NAEHKON,
npofenas B HeN OTBEPCTUA.

2. NMomecTnTe 61040 B Neyb. Boibepute MEHIO 1 HaKMITE KHOTKY
nycKa, 4Tobbl HauaTb MPUroToBneHve. Bo Bpema NpurotosneHus
nepemeLIanTe Kak MUHUMYM ABaX[bI.

8. Kynebska c nococem WHrpeaneHTbl

(rc-8) 130 1 3aMOPOXKEHHOTO CNOEHOTO TecTa,
-Mpegen Beca: 0,3 kr pPa3mMopOo3nTb
-Temnepatypa 100 r Hape3aHHoro dune nococa

Nk : KomHatHaa 1/2 n3MenbyeHHOM NyKOBULibI
-MpuHagnexHocT 1 n3menbyeHHoe KpyToe ANLO
Pewertka Conb 1 nepeLy No BKycCy

1 ANYHBIN XENTOK



Kateropua Kateropua

WHcTpykumn ; 13.Paccteraii c pbi6oit  UHrpeaneHTbI

1. CowTe I0COCA, MTYKOBHLLY, KDYTOR ALIO, COMb 11 MepeL B MUCKY (rc13) 130 F 33MOPOXEHHOTO CIIOEHOTO TeCTa,
W TLLGTE/IbHO NEpemelLiainTe. 5 . -Mpepen seca : 0,3 Kr Pa3MOpPO3NTL

2. Packaratite TeCTO C/10eM TOSIMHOM [10 2 MM Ha NJIOCKON Temnepatypa 100 T pune 6enovi poibl, U3MENBUNTS
MOBEPXHOCTY 1 NOKPOUTE MONIOBIHY NEMELIKM CMECHIO 113 1Ly : KomHaTHaA \ 3 CTONOBbIE NOXKN U3PYONEHHbIX
NIOCOCA. 3aBEPHUTE 1 3arieyartarte Kpas. TIPMHATNEXHOCTY LAMAMHBOHOB.

3. CMaxbTe PyneT CBEPXY B3OUTBIM AUUHBIM XKENTKOM 1 MONOXKIATE PelleTka 3 CTONOBbIE NIOKKN BAPEHOTO PHCa
Ha NepramerT. Cornb 1 nepeL No BKycy

4. TomecTute 61100 Ha peLeTky. BoibepyTte MeHio 1 HaxmyTe 1 AUYHBI SKESTTOK
KHOMKY MyCKa, 4ToGbl HauaTb MPUroToBNeHye. Koraa npossyunt WHCcTpyKumm

3ByKOBO\7] CUrHan, nepesepHUTe Kyﬂe6ﬂ|<y, N HaXMNTE KHOMKY
nyCKa eLe pas Ana NnpodomkeHns npouecca npurotoBneHmA.

9. KaptodenbHbie
yuncsl (rc-9)
-Mpepeneca: 1
-Temnepatypa Nuun
KomHaTHas
-MpuHagnexHocT :
CreKknaHHbIN NogHOC

NHcTpyKummn

1. HapexbTe kapTodenb cambiMi TOHKAMI
JIOMTUKaMM, MCMOMb3YA LWMHKOBKY
«MaHIOMVHA» UM OBOLLEUNCTKY.

2. BblcylumTe HapesaHHbIN NOMTVKamMi
KapTodenb NONOTEHLIEM U YNIOXUTE
Ha neprameHT. [nA nonyyeHuna
HauyuJLero pesynbraTa yKnagbisaite
B O[IH CJION.

3. MomecTuTe 61070 B Neyb. Boibepute
MEHIO M HaXXMUTE KHOTKY MyCKa, YToOb
HauaTb NPUroTOBMEHNE.

4.Tlocne OKOHYaHWA NPUroTOBNEHNA
BbKANUTE T~2 MUHYTHI.

1. Cnoxute pblbHOe dune, WamnNMHbOHbI, BapeHbI pUC, COMb 1

nepew B MVCKY 1 TLLATENbHO NepemMeLlaiiTe.

. Pazpenute TeCTo Ha 2 YacTu 1 pacKaTanTe Kax/ayto YacTb

B fieneLwKy TONWMHOM A0 2 MM Ha NMAOCKOM NOBEPXHOCTH,
NOJIOXKNMTE Ha NEMeLLKN PbiOHYI0 CMeCh. 3aBepHUTE 1
3aneuvartaiiTe Kpas, NpyaaB NMPOry KPYryio Ui OBanbHYI0
dopmy.

. CMaxKbTe NPOT CBEPXY B3OUTHIM ANYHBIM XKENTKOM U MONIOXKMTE

Ha neprameHT.

4. [onoXu1Te NMPOT Ha peLLeTKy. Bbibepute MeHIO 1 HaxmuUTe
KHOMKy MycKa, YTobbl HauaTb MpurotoBneHue. Korga npo3syumt
3BYKOBOW CUIHaJ, NEPEBEPHUTE MUPOT M HAXMITE KHOMKY MycKa
[INA NPOAOMKEHMA NMPOLIECCa MPUrOTOBNEHNS.

N

w

10. peuyHeBasn Kalua UHcTpyKumn
(rc10) 1. MpomowiTe 1 BbicywmTte 300 1
-Mpepen Beca: 0,3 Kr rpeyHeson Kpynbl. Hanerte 600
-Temnepatypa nuwm : M1 BOAbI C COMbIO B IYOOKYIO U
KomHaTHasA 6orbLLYO MUCKY, OCTaBbTe Ha 15
-MpuHaaNeXHOCTI : Yawa — MUHYT, HAKPOWTE MULLEBOM MIEHKOW,
ANA MAKPOBONHOBOM Neuy  MPO/ENaB B Het OTBEPCTUA.
2. MomecTnTe 6110A0 B Nevb. Beibepute
MEHIO 1 HaXMITE KHOMKY MyCKa,
4TOBbI HAUaTb MPUrOTOBNEHME.
3.Tlocne NpuroToBneHua octasbTe
671100 MO KPLILIKOM Ha 15 MVHYTBI.

11.Wwm (rc11)
-Mpepenseca: 1,5 kr

WHrpepmneHTbl

300 r roBAMHbI, HAPe3aHHOW KybrKamm
-Temnepatypa nuwm 200 1 MeNKo Hape3aHHOM KaryCTbl

: KomHaTHas 1 M3menbyeHHan NnykosuLa
-MpyHagnexHocTn : Yawa 1 n3menbyeHHaa MOPKOBKa

1A MUKPOBOHOBOW 3 CTONOBbIE NOKKMN M3MENbYEHHOM
neun cBexelt 3eneHu \ 3 Yaliku Boasl nim

6ynboHa \ Conb 1 nepeLll, no BKycy
NHcTpyKumn

1. CnoxuTe BCe MHrpeareHTbl B ryOoKyio 60MbLLYI0 MACKY 1
TLaTeNbHO NepemellaiTe. HakpowTe NuLWeBo NNeHKONW, Npoaenas
B HEel oTBEPCTUA.

2. MomecTyTe 611040 B Neyb. Bbibeprte MEHIO 1 HaXMITE KHOMKY
nycKa, YTobbl HauaTb NPUroToBEeH:e. Bo Bpema npuroTosneHns
nepemMeLanTe Kak MAHVMYM [Baxbl.

14. MacHowm rynAaw
(rc14)
-Mpenen Beca: 1,0 kr

WHrpepuneHTbl

500 r roBAAMHbI U CBUHWHBI,

Hape3aHHOM KyorKamm

-Temnepatypa nuwm : 2 NyKOBWLbI, HApe3aHHble KybrKamm

KomHaTHaa 1 CTONOBbIE NOXKKM MYKM OOLLiEero

-MPUHAONEXHOCTH : valla Ha3HayeHna

N8 MUKPOBOSTHOBOW 3 CTONOBbIE NOXKM TOMAaTHOM NacCTbl

neun J1aBpoBbIN INCT, 1 WTYKa.

1 yaLka BoAbl im BynboHa
Conb v nepeL No BKyCy

NHCTPYKUMN

1. CnoxmTe BCe VHIrpeamneHTsl B 60MbLUyto ryOOoKyiO MIUCKY 1
TuwlaTenbHO NepemMellarTe. HakponTte NULLEBOI NAEHKOW,
NPOAEeNnas B Hell OTBEPCTUA.

2. MomecTtnTe 61040 B Neub. BoibepuTe MeHIO U HaXKMKTE KHOMKY
nycKa, UToObl HauaTb NPUroToBNeHWe. Bo Bpems NpurotosneHus
nepemeluanTe Kak MUHUMYM ABaXKAbI.

3. o OKOHYaHWM NPUrOTOB/IEHMA NepemMeLLaiTe 1 nepea noaaden
rapHUPYWTE CBEXEN 3eNeHbI0, UK MO XeNaHuIo.

12.¥xa (rc12)
-Mpepenseca: 1,7 kr

WHrpeamneHTbl

500 r Tpecku, Hape3aHHOM KybrKamm
-TemnepaTtypa NUwm : 2 KapTOLWKM, Hape3aHHOW KybrKamm
KomHaTHanA 1 NyKOBMLia, Hape3aHHan KyovKamm
-MpuHagnexxHocTv : Yawa 1 MOPKOBKa, Hape3aHHasA Kybukamm
LA MUKPOBOHOBOW 1/4 YalwKkn BoaKN

neuu 2 YalKu BoAbl UK BynboHa
J1aBpOBbIN NCT, 2 LITYKK

Conb 1 nepet No BKycy
NHcTpyKumn

1. CnoxuTe BCE MHIPUANEHTbI B IMY6OKYyI0 6OMbLLYI0 MUCKY 1
TWaTeNbHO nepemMellante. Hakponte NuLeBon NieHKoM 1
CAenawnTe B Helt OTBEPCTYIA.

2. [omecTtniTe 611070 B Neyb. BbibepuTe MEHIO 1 HaXXMUTE KHOMKY
MycKa, 4Tobbl HauaTb NPUroToBNEHE. BO Bpema NpuroTosneHns
nepemeLlanTe Kak MHUMYM OBaX[bl.

3. [0 OKOHYaHWW NPUTOTOBNEHWA, Nepe NofaYen rapHupymnTe
CBEXEN 3eM1eHBIO U MO BKYCY.

OpaHuy3cknin nosap
(1). HaxmuTte KHoMKky 0
(2). Haxmm TekHOMKy 9 MOBTOPHO, YTO6LI BLIGPATH [1POAYKT.
OTobpakaeTca cneaytoLymin 3Havuok: “Fc”
(3). HaxmmTe KHOMKy @

(4). Haxmure krorky (&), utobbi ycTaHoBNTS Bpema
NPUroTOBNEHN.

(5). Haxmute KHoMKky @
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Kateropus
1.0paHuy3cKuii WHrpepmneHTb

nykoBbili cyn (Fc-1) 4 nyKkoBULibl, HAPE3aHHbIE TOHKUMM
-MpegenBeca: 1,5 Kr KofbLiamu

-Temnepatypa 50r cnmBoYHOrO Macna
nmum : KomHaTtHas 1 YaiiHasa noxKa benoro caxapa
-MpuHapnexxHoCcTH : Yawa 1 CTonoBas noxKa Mykm obuiero
LJ18 MVKPOBOSTHOBOW Ha3HayeHuA
neuu 3 YaLKkK roBaxbero GynboHa
1/2 YaluKu KpacHOro BMHa
8 JIOMTVKOB MOACYLIEHHOTO
dpaHLy3ckoro xneba
T4alka TepToro chbipa
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Karteropusa

Kateropusa

NHcTpyKumn

1. ObxapbTe NyK B CKOBOPOZKE CO CIIMBOYHbIM MAC/IOM 1 Caxapom,
MOKa OH He MPYOBPeTET 30/10TUCTO-KOPUYHEBDIN LBET.

2. Cnoxute obKapeHHbI NyK 1 MyKy B ry6OKyI0 1 60MbLUYIO
MUCKY, XOPOLLIO NepemMeLLainTn 1 JobaBbTe roBaxmii GyboH 1
KpacHoe BMHO. [OKpOoMTe NULLEBOI NAEHKOW, NPOAENas B Hell
oTBEPCTHA.

3. TomecTnTe 6ntof0 B Neyb. Boibepute MeHIO 1 HaXKMUTE KHOTKY
mycKa, YToObl HauaTb NPUroToBNeHNe. Bo Bpema NpuroTosneHus
nepemellaiTe Kak MAHUMYM OBaX[bI.

4. Tlocne NpUroToBNEeHVA NepMeLLanTe Cyn 1 HanenTe 8
CEPBUPOBOYHBIE MUCKM.

5.Tonoxute 1 NOMTUK NOACYLIEHHOrO x1eba CBepXy B KaKayio
MUCKY C CyNOM, IOMTUKIN NOCbINbTe CbIpoM. [0TOBbTE 2~3
MWHYTbI B MUKPOBOSTHOBKE Ha MOLWHOCTK 700 BT, noka cbip He
pacmnnaBuTCA.

2.CblpHbIlt Kpem-cyn ¢ MHrpeguneHTbl
mupguamn (Fc-2) 1 HaWWHKOBaHHaA KapTOLLKa

-Mpepen seca: 1,2 kr 1/2 HaLLMHKOBAHHOM NyKOBULIbI
-Temnepatypa Nuwm : 2 CTONOBbIE NNOXKKM U3MENbYEHHOM
KomHaTtHaA CBeXeN 3eN1eHn
-MprHagnexHoCT : yawa 1 n3menbueHHbI CTebens cenbepen
1A MUKPOBOMHOBOW 800 r MMANIA, MOMbITb LLIETKOW 1
neyu yAanutb GOPOAKYM 1 HAPOCTI

1/2 yalwkw 6enoro BrHa

Conb 1 nepeL, No BKycCy

600 r kpem-cyna
NHcTpyKumn

1. Cnoxute KapTodenb, Nyk, CBeXYI0 3eNeHb, Cenbaeper, Muanu,
6enoe BMHO, COMb 1 NepeLy B ry6OKyto 60SbLUYI0 MACKY 1
XOPOLLO NepemellanTe. HakpowTe NMLLEeBOM NeHKOW, CAeNaB B
Heln oTBepCTUA.

2. MomecTtnTe 610710 B Neyb. Bolbepute MEHIO 1 HAXKMUTE KHOTKY
mycKa, YToObl HauaTb NPUrOTOBNEHNE.

3. [ocne 3aBepLIeHVA NPUTOTOBNERUA yoepuTe NaHLMpu ML,
nobaBbTe Kpem-Cyn 1 XOPOLLIO nepemMellaiiTe.

* Kpem-cyn

1/2 yallkv CIMBOYHOIO Macna \ 6 CTONOBbIX JIOXKKMN MyKI 0bLLero

Ha3HauyeHWA \ 2 Yalkn mosnoka \ 1 KypuHblii GyIbOHHbIN KyOUK

1. PacTonute macno Ha ckoBopofke, jobaBbTe MyKy 1
nepemelLaiTe 4O OAHOPOAHOIO COCTOAHNA.

2. [lobaBbTe MOMOKO ¥ KypViHbIi ByIbOHHbIN KyOWK, BapuTe Ha
MeANeHHOM OrHe [10 3aryCTeHuA.

3.Kpem-cyn u3 wnuHata NHrpeamneHTbl
(Fc-3) 600 r oBoLLHOrO nope

-Mpepen seca: 1,2 kr 1 1/2 Yawwkm kyprHoro GynboHa

-Temnepatypa Nuwm : 2 CTONOBbIX IOXKM MyKW 0bLLiero

KomHaTtHasA Ha3HayeHWA \ 2 CTONOBbLIX TOXKM

-MprHagnexHoCTv : Yawa CMBOYHOrO Macsa \ 1 Yallika CaIMBOK

ON18 MYKPOBOSTHOBOW MycKaTHbI Opex, Conb 1 nepeL, no

neym BKyCY

NHcTpyKumn

1. CnoxuTe BCE MHIpeaneHTbl B ryOOKyio 1 GOMbLLYI0 MUCKY 1
XOPOLLO NepemeluarnTe. HaponTe NuLLEBON NIEHKOW, CAeNas B
Heln oTBepCTMA

2. MomecTtniTe 611070 B Neyb. Boibepute MEHIO 1 HaXMUTE KHOTMKY
MycKa, YTobbl HauaTb NPUroToBNIEHNE. BO Bpema NpuroTosneHns
nepemeLlanTe Kak MAHUMYM 0BaX[bl.

* OBoLyHoe niope

400 1 n3menbyYeHHOro WwnmHata \ 2 n3menbyeHHble nykosuLbl \ 4

CTONO BbIX JIOXKM BOAbI

. TonoxwTe OBOLM B MUCKY [J/1A MAKPOBOIHOBOW neun. [lobasbTte

BOZY W 3aKPOWTE NULLEBOW NNEHKOW.

2. MomecTtuTe 600 B Neub foToBbTE B TeyeHue 9~11 MUHYT B
MWKPOBOMHOBKE Ha MoLHocTK 700 BT.

3.ocne NpuroToBneHNA CMeLlaiTe roToBble OBOLLM OieHAepOM
WIN B KYXOHHOM KOMOaliHe, MoKa rniope He obpeTeT rnagkyto v
OLHOPOLHYIO KOHCUCTEHLWIHO.

WHrpepneHTbl
1 NyKOBULIa,Hape3aHHas Kybukamm
1 6aknaxaH, Hape3aHHbI KyovKamm

4.Patatyu (Fc-4)
-Mpegenseca: 1,5 kr
-TemnepaTypa nuwm :

KomHaTHas 1 LyKKMHW, Hape3aHHbI KyOrkamm
-TPUHAANEXHOCTH 1 cnagkui nepeL, Hape3aHHbIN
- 6010 AN KyOuKkamu \ 3 13menbyeHHbIX NoMmaopa

1 cTONOBaA NOXKa TOMATHOW NacTbl
2 U3MefbYeHHbIN 3yOUlK YecHOKa

1 CTonoBasn NoxkKa V3mMenbyYeHHoM
cBexelt 3eneHn \ 2 CToNoBble NOXKM
yKcyca \ 1 yaiHan noxKka caxapa
[lobasbTe Conb 1 NepeLy no BKycy

MUKPOBOMHOBOW Neun

WHcTpyKumn

1. CnoxuTe BCE MHIrpeaneHTbl B 6OMbLLYIO 1 FNyOOKY MUCKY
1 XOPOLLO nepemellanTe. [ToKponTe NULLEBON MNEHKON,
npofenas B Hel OTBEPCTUA.

2. MomecTunTe 6070 B Neyb. Bbibepute MeHIO 1 HaxMUTE KHOMKY
MycKa, 4ToObl HayaTb NPUroToBeHwe. Bo Bpema NpurotoneHus
nepemeLLanTe Kak MUHUMYM ABaXbl.

5.0apupoBaHHble
nomugopbl (Fc-5)
-Mpepnen Beca: 1,2 kr

WHrpeaneHTbl
4 CcpepHuX NoOMUAoPa
Conb 1 nepeL, No BKyCy

-Temnepatypa 400 r roBskbero daplua

nuwy : KomHaTHaA 1/2 Yawwkm xnebHbix KpoLek
-MpnHagnexHocTn 2 M3MeNbYEHHbIXX 3ybunKa YecHOKa
- 6niogo ana 1 CTONOBaA NOXKKA AMKOHCKON

MVKPOBOTHOBOM Neyn ropumubl \ 1 CTONOBaA NOXKa CyLIEHOM
3eneHn \ 1 CTonoBadA NoXKKa Cbipa

napmesaH
WHcTpyKumn

1. CpexbTe BepXyLLK/ NOMUAOPOB, CAENAB V3 HUX WAAMKK, BbIHBTE
CemMeHa, CTapanch He MOBPEeAnTb MAKOTL 1 KOXKMLY. COpbI3HUTE
Kaxabll MOMMAOP COMbIO 1 NepLeMm.

2. CnoxwTe OCTaBLUMECA MHIPeSVEHTbI B MCKY, XOPOLLIO
nepemellanTe.

3. HanonHwTe NoM1MAopbI CMECHIO C FOBAKbUM GapLLeM 1 HakpoTe
LAANKamn.

4. YnoxuTe dapLUMpOBaHHble NOMMAOPbI Ha OMIOAO 1 HakpoWiTe
MULLEBOV MNEHKOMN.

5. MomecTnTe 611040 B Neub. BeibepuTe MeHIO 1 HaXKMITE KHOMKY
MycKa, 4ToObl HauaTb MPUrOTOBNEHWE.

6.DaplupoBaHHble NHrpepuneHTbl
WamMnuHboHbI (Fc-6)  15~20 WamnHbOHOB, 6e3 HOXeK
-Mpenen Beca: 0,5 kr HaunHka
-TemnepaTypa nnwm : 50 r TepTOro coipa
KomHaTtHas
-MprHagnexHocTn
: Kaponpouroe
cTeKnAHHOe 611070 Ha
peleTke

WHcTpyKuymn

1. YaanuTe HOXKM y Kaxaoro rpnba 1 nonoxute Ha 6aio0.

2. 3anonHuTe WAAMKY Kaxaoro rpnba HauMHKON.

3. TlocbinsTe ChIpOM Kax/bli GapLnMpOBaHHbIA rpub.

4. NomecTuTe 6MI0AO Ha peLleTKy. BoibepuTe MeHo 1 HaxmuTe
KHOMKY MycKa.

HaumnHka

2 CTONOBbIE IOXKKM CIIMBOYHOrO Mac/a

V13menbueHHble OCTaBLIMECA HOXKI FPHOOB.

1/4 awkw KpacHoro BrHa \ 30 T xnebHbIx KpoLuek

3 CTONOBbIE NOXKM M3MENBbYEHHON CBEXEN 3eneHN

1/2 vawkw cnveok \ Conb 1 nepeL, Nno BKycy

1. ObxapbTe HOXKKM rPMOOB Ha ClIMBOYHOM Macie B CKOBOPOZIKE.
[lo6aBtTe KpacHoe BUHO, Xf1eBHbIe KPOLLKM 1 METPYLLKY, XOPOLIO
nepemMeLlanTe.

2 [lobaBbTe CAMBKM 1 TyLUMTE Ha MeASIEHHOM OrHe 10 3arycTeHua
CAVBOK. [prnpaBkTe CoMbio ¥ NepLem.

7. XionbeH B 6ynoukax WHrpegmeHTbl
(Fc-7) 4~5 Bynoukm
-lMpenen Beca: 0,8 kr HaunHka
-Temnepatypa nuwm 50 r TepTOro chipa
: KomHaTHan

-MpnHagnexHocTn

. ’KaponpouHoe

CTeKAHHOe 6110710 Ha

peleTke



Karteropusa

WHcTpyKummn

1. Cpe3aTb BepXyLLKM OynoyeK v BbiHyTb MAKULL, CTapasch He
MPOTKHYTb KOPKY.

2. 3anonHuTe Kaxayto OynouKy HauMHKOM 1 MonoxmTe Gynoukm
Ha 6ntofo.

3. CBepXy Kax/ayto OynoUKy NOChInsTe ChipOM.

4. MomecTnte 6M1OAO Ha peLeTKy. Boibepurte MEHIO 1 HaxMKTe
KHOMKY MyCKa, 4ToObl HauaTb NPUrOTOBNEHWE.

HauuHka

2 CTONOBbIX TOXKM CAIMBOYHOrO Macna

200 1 Hape3aHHbIX KYPWHbIX FPYAOK

100 1 M3menbYeHHBIX rprbos

1 HalWMHKOBAHHaA NyKOBMLA

1 YaliKka CnvMBoK

Conb 1 nepeL No BKyCy

1. O6KapbTe KypyHble rpyAKM, rprbbl v NyK Ha CKOBOPOLKE CO
C/IVBOYHbBIM MAC/IOM.

2. [lobaBbTe CVBKM ¥ TyLUMTE Ha Me[JIEHHOM OTHe [0 3arycTeHuns
CcnvBOK. [MprnpasbTe CONbio 1 NepLem.

UtanbAaHCK1M noBap
(1). Haxmmte KHOMKy 6
(2). Haxkmm TekHoMKy 9 MOBTOPHO, YTOObI BEIGPATH [1POAYKT.
OtobpakaeTca cneaytowmi 3Hauok: “lc
(3). HaxmuTe KHOMKy @
(4) Haxmure KHonKy@, 4TOObI YCTAaHOBUTH BPEMA

NPUroTOBNEHNA.
(5). Haxmmte KHOMKy @
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8. Crenk u3 nantyca WHrpeamneHnTbl

(Fc-8) Crelik 13 nantyca 200 r

-Mpepen Beca: 0,2 kr 1 cTONOBas NOXKa NMMOHHOIO COKa
-TemnepaTypa nuuim 1 CTONOBaA NOXKKa PACTUTENBHOTO

: OxnaxkaeHHbIN Macna
-MpuHagnexHocT : Conb 1 nepeL, No BKyCy
PelweTka Ha nofaoHe

NS Macna

NHcTpyKummn

1. CmeluanTe B MUCKE IMMOHHbIV COK, pacTUTENbHOE Macso, COMb
1 neped.

2. CMaxbTe MacNIAHOM CMeChIo CTEIK 13 nanTyca.

3. YnoxwTe 611010 Ha PeLleTKy, yCTaHOBMEHHYIO Ha MoaAoHe Ans
Macna. BoibepuTe MeHIO 1 HaXKMKTe KHOMKY MycKa, 4Tobbl HauaTb
NpUroToBNEHNE.

4. Korgia npo3ByymnT 3ByKOBOW CUIHaM, NepeBepHuTe CTelK,

1 HaXKMUTE KHOMKY NyCKa AN1A NPOAOMKEHMA npoLecca
NPUroTOBNEHWA.

9.CBnHOe ¢une B WHrpepuneHTbl

6eKkoHe ¢ 6aknaxkaHamu 400 r cBUHOrO Gune

(Fc-9) 8 Nonocok bekoHa

-Mpepenseca: 1,2 kr 1/2 baknakaHa

-TemnepaTtypa Nuun : 2 CTONOBbIX NIOXKKM ONIMBKOBOTO Macna
KomHaTtHasA Conb 1 nepeL Mo BKycy
-MpuHagnexxHoctn

: KaponpouHoe

CTeKNAHHOE 61100 Ha

pelieTke

NHcTpyKummn

1. Pa3pe3atb cBMHOe dune Ha 8 KyckoB (mpumepHo no 501),
no6aBuUTb COMb 1 NepeLl.

2. ObepHUTE KYCKI CBUHOTO duinie GEKOHOM.

3. HapexbTe 6aknakaH TOMTUKaMK 1 MONOXKMTE B ONIMBKOBOE
Macso.

4. MNonoxuTe KyCKI CBMHUHbI, OOEPHYTble OEKOHOM, 1 Hape3aHHbIN
NoMTVKaMu BaknakaH Ha aponpoyHoe CTeknAHHOe 6MIoa0.

5. MomecTtuTe Bniofo Ha peLeTKy. Boibepurte MeHIO 1 HakmmTe
KHOMKY MycKa, YToBbl HauaTb MPUroTOBIIEHME.

1.Kpem-cyn c WHrpeaneHTbl
mopenpoayktamm (Ic-1) 1 Hape3aHHaA KapTOLLKa
-Mpegen Beca: 0,5 Kr 1/2 HaWWHKOBAHHOW NyKOBUL|bI
-Temnepatypa 2 CTONOBbIE NOXKKM M3MENbYEHHOM
nuww : KomHaTHaaA CBEXel 3eN1eHn 1 NopyOneHHbIN
-MpuHagnexxHocTv :vawa  ctebenb cenpaepen \ 200 1
[N MUKPOBOJTHOBOW MeYM  OUMLLEHHDBIX 11 BbINOTPOLIEHHbIX
MOPENPOAYKTOB \ 2 CTONOBbIE TOXKM
PaCTUTENbHOTO Macna
Conb 1 nepeL, No BKycy
600 1 kpem-cyna

WHcTpyKumn
. Cnoxute KapTodenb, NyK, CBEXYI0 3eNeHb, cenbieper,
MOPEnpPOYKTbl, Macso, CoMb 1 nepeLl, B 605bLuyto ryboKyo
MUCKY 1 XOPOLLO NepemellaTe. HakponTe NULEeBowv NNEeHKON,
CAenanTe B Hel OTBEPCTUA.
2. [omecTnTe 6100 B Neyb. BoibepuTte MEHIO 1 HaXXMUTE KHOMKY
MycKa, 4Tobbl HaYaTb MPUrOTOBAEHNE.
3. Mocne OKOHYaHWA NPUrOTOBNERUA A00OaBLTE KPEM-CYy 1
XOPOLO NnepemMellante.
* Kpem-cyn
1/2 Yawkwm CAMBOYHOrO Macna
6 CTONOBbIX NIOXEK MyKW OBLLero HasHaueHwa
2 Yawku mMonoka \ T KyprHbIr OyIbOHHBIN KyOuK
1. PacTonuTe macno Ha CKOBOpoAKe, fobaBbTe MyKy 1
nepemelanTe 40 OAHOPOAHOM MacChl.
2. [lo6aBbTe MOMOKO ¥ KypWiHbI OYNIbOHHbBIN KyOVIK, BapuTe Ha
MEANEHHOM OTHe A0 3aryCTeHUs.

2.NMbemoHTcKNi cyn (Ic-2) UHrpeameHTbl

-Mpenenseca: 1,5 Kr 2 Aua \ 4 cTonosble NOXKN

-Temnepatypa nuww : CyXapHOM MyKM \ 2 CTONOBbIE NIOXKKM

KomHaTHa#dA HaTepToro chipa

-MpuHagnexHocT : vawa 5 Yaluek Bofpl

LA MUKPOBOHOBOM Neun  MyCKaTHbI Opex, Conb v nepeL, no

BKYyCY

WHcTpyKumn

1. lobaBbTe BCe MHrpeaneHTs B 60MbLLyio 1 My6OoKyto Yatly
1 XOPOLWO nepemelliaTe. HakponTe N1LEBON NAEHKOM U
CAenanTe B Hel oTBEPCTUA.

2. MomecTuTe 611010 B Neub. BeibepuTe MeHIO v HaMu1Te KHOMKY
nycka, 4Tobbl HaUaTb NPUroToBNeHKe. [epemeluaiiTe Kak M HMYM
[IBaX[bl BO BPEMA NPUrOTOBAEHUA.

10.KypuHble HOXKM €
yepHocnusom (Fc10)
-Mpepenseca: 1,2 kr

NHrpeaneHTbl

1 Hape3aHHaA KombLiamm JTyKoBMLa

1 MOPKOBb, Hape3aHHaA TOMTVKaMM

-Temnepatypa 500 1 KypurHbIX HOXEK

nuwm : KomHaTtHas 15 NOMOBMHOK YepHOCNBa, 6e3

-MprHagnexHoCTH : Yalwa KocTouek

ana 1 Yalka KypyHoro 6ynboHa

MVKPOBONIHOBOW neyn  Conb 1 nepeLy, No BKyCYy

NHcTpyKumn

1. CnoxuTe BCe MHIPeaveHTbI B ITyOOKyio 60MbLLYIO MUACKY
1 XOPOLLO nepemeLlaiiTe. HakpoTe N1LLEeBO NAEHKOW,
npofJenas B Helt OTBEPCTUA.

2. [omecTtniTe 611070 B Neyb. Boibepute MeHIO 1 HaXMUTE KHOTMKY
nycka. Bo Bpema NpurotosneHna nepemeLanTe kak MUHUMYM
LBaXabl.

3.baknaxkaH c nomugopom UHrpegneHTbl

n cbipom (lc-3) 1~2 GaknaxaHa
-Mpepnen seca: 1,0 kr 1~2 nomuaopa
-TemnepaTypa Ny : Conb v nepeL; No BKyCy
KomHaTHaA 100 r TepTOro cbipa
-MpvHagnexHocT :
OrHeynopHoe CTekNAHHOE
6110A0 Ha pelueTke

WHcTpyKymn

1. HapexbTe 6aknaaHbl 1 MOMUAOPLI TOMTVKAMK TONLLMHON 1,5
CM V1 3anpasbTe COJbIO U NepLem.

2. PaznoxwTe 6aknaxaHbl M NOMMAOPLI Ha 611040 1 NOChINbTe
CbIPOM CBEPXY KaxAbli MOMUAOP.

3. MomecTnTe 61070 Ha peLleTKy. BoibeprTe MeHIo 1 HaxmmuTe
KHOMKy MycKa, YToObl HauaTb NPUrOTOBNEHME.
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Karteropusa

Kateropusa

4.Mepeun, WHrpepneHTbl
¢aplunpoBaHHbI 4 pa3HOLBETHbIX CNafKKX nepLia
TYHLOM 1 xne6om (Ic-4) 2 6aHKM KOHCEPBMPOBAHHOTO TyHLa
-Mpepenseca: 1,5 kr \ 2 M3MeNbYeHHbI KyCOK CyXOoro
-Temnepatypa nuLm : yepHoro xneba
KomHaTHaA 1 M3menbUeHHbIl 3yOUnK YeCHOKa
-MpuHagnexHoctn : 6niogo 100 T cbipa napmesaH
ONA MUKPOBONHOBOW Neunt  Conb 1 NepeL No BKyCy

200 r TomaTHoro nope
UHcTpyKumn

1. CpexbTe BepxyLKK C NepLes, BblHbTe cemeHa.

2. CmelwaiiTe TyHel, xneb, YeCHOK, CbIp MapmMe3aH, Cofb ¥ nepeL.

3. HanonHwTe nepubl CMeChio C TYHLIOM ¥ MONOXuTe
baplumpoBaHHble nepLsl Ha 6110a0.

4. [106 aBbTe CBepPXY TOMATHYIO MACTY U 3aKPOWTe N1LLIeBOK
MNEHKOW.

5. MomecTtute Bniofo B Neyb. Boibepute MEHI0 1 HaXMIUTE KHOMKY
MycKa, YTobbl HauaTb NPUrOTOBNEHME.

5.J1a3aHbA (Ic-5)
-Mpepenseca: 1,2 kr
-Temnepatypa nnwm :

WHrpeauneHTbl
6 NNAaCTUH ANA Na3aHbyi, NPUrOTOBUTH
COMNACHO yKazaHnam

KomHatHasn Ha ynakoBske
-MpuHagnexHocT : 1 Kr MACa 1 TOMaTHbI Coyc
[poTuBeHb ANA BbINeYKM 40 r TepToro coipa

20x20 cm

NHcTpyKumn

1. MonoxunTte panomM 2 NNACTUHbI ANA NasaHby Ha JHO NPOTUBHS,
3aKpblB 4HO. HamaxbTe ceepxy 1/3 konnuecTsa MAca v TOMaTHOrO
coyca.

2. TlosTOpWUTE TO Xe CO Cneaylowmmm 2 NNacTMHaMM NasaHbu,
YNOXMB Ha HKX 1/3 NOpUMK MACa 1 TOMATHOIO COYCa, 3aTem
HaKpOWTe CBEPXY 2 OCTaBLUMMMCA NAACTUHAMM ANA NasaHby v
OCTaBLUENCA YaCTbIO MACA 1 TOMAaTHOMO Coyca.

3. CBepxy NocbinsTe TePTbIM ChIPOM

4. TomecTuTe 61040 B NeYb. BribepuTe MeHIO 11 HaKmUTe KHOMKY
rycKa, YToObl HauaTb MPUrOTOBNEHME.

* MAaco c ToMaTHbIM COyCOM

1 Hape3aHHbI cTebent cenbaepen

1 HaLMHKOBAHHasA NyKoBwWLa \ 1 M3MembUeHHbIN 3yOunK YecHoKa \

800  M3MeNnbYeHHbIX 3pefibix MOMUAOPOB

1 BeTKa TMbAHa \ JlaBpoBbI nCT, T WT.

300 r rossxbero dapia \ Conb 1 Nepew Mo BKyCy

1. ObxapbTe cenbepen, yK 1 YeCHOK B CMa3aHHOW PacTUTENbHbBIM
MacnoM CKOBOPOLE A0 MATKOCTU.

2. lobaBbTe NOMUAOPDI, TUMBAH 1 NABPOBBIV NIUCT, COMb 1 NepeLl,
lNepemeluanTe 1 TyLmTe OKONO 30 MUHYT.

3. ObxapbTe roBsKmii Gapll B CMa3aHHOW PacTUTENbHBIM MAC/IOM
CKOBOPOfE B TeUeHme 5 M1HYT, NTOCTOAHHO NOMeLlwnBas. Boinente
MOMUIOPHYIO CMeCh B GapLL U TYLWNUTE 5 MUHYT.

6.CnareTTn 60noHbeE3 WHrpepueHTbl coyca 60noHbes
(Ic-6)) 1 cTONOBadA NOXKa OIMBKOBOIO
-Mpepenseca: 1,0 kr mMacna \ 1 HalWMHKOBaHHaA NyKoBmMLa
-Temnepatypa nuwm : \ T M3mMenbUeHHbI 3y6UnK YecHoKa
KomHatHasn \ 400 r rossbero dpaptua \ 100
-MpyHagneXxxHoCTv : Yawa  TomaTHoW NacTbl \ 2 moMnaopa,
[N1A MUKPOBOJTHOBOM Neyn  Hape3aTb \ 1 CTONoBaA NoXKa

CyLUeHOoW 3eneHu

Conb v nepeL No BKycy

VHrpeavieHTbl ANA NPUroToBAEHMA

nacTl

150 1 NacTbl, CBAPUTL COMMAaCHO

YKa3aHMAM Ha ynaKkoBke

1 cTonosas Noxka Cbipa NapmesaH
WHcTpyKummn

1. [lo6aBbTe BCE MHIPEANEHTBI COYCa 6ONOHBE3 B ryOOKYIO
60MbLUYI0 MUCKY ¥ XOPOLLO NepemeLlLaTe. HakpoiiTe nuiesom
NNeHKoW, CenaB B Hei oTBEePCTUS.

2. NMomecTuTe 61100 B Neub. BoibepyTe MEHIO 1 HaKMITE KHOMKY
MycKa, 4Tobbl HaUaTb NpUroToBNeHKe. Bo Bpema NpurotosneHns
nepemelLanTe Kak MUHUMYM [Baxabl.

3. Tocne 3aBepLueHnA NPUroToBeHUA Nnepemellaiite 1 fobassTe
coyc 60NOHbE3 B CBAPEHHYIO MACTy, Nepes nofauen rapHupyinTe
CbIPOM NapMe3aH Wn no BKyCy.

7.CnaretT Kap6oHapa WHrpepuneHTbl coyca 60noHbe3
(Ic-7) 100 r Hape3aHHOTo KOMUYEeHOro 6eKoHa
-Mpenen Beca: 0,4 kr \ 1 M3MenbYeHHbIN 3yOUnK YeCHoKa \
-Temnepatypa nuwm 1/2 YalKkv CMBOK
: KomHaTHadA 4 AanyHblx xentka \ 100 r cbipa
-MpuHagnexHocTv : Yawa  napmesax \ Conb 1 nepew no BKycy
L1 MUKPOBOJTHOBOW Neyun  VIHFpeanEeHTs! Ana NpUroToBneHuA
nactbl
150 r nacTbl, CBapuTb COMMacHO
YKa3aHVAM Ha ynakoBke

1 cTonoBadA NoXKa Cbipa NapmesaH
UHcTpyKumnn

. ObapbTe 6EKOH C YECHOKOM B CMa3aHHOW PacTUTENbHbIM
Mac/IoM CKOBOPOAKE, MOKa OH He 3apyMAHWUTCA, yaanuTe
N3NULLKM XMpPa.

. Cnoxute obKapeHHbI BEKOH, CIIMBKU, ANUHbBIE XeNTKM, Cbip
napme3aH, Cosb v nepeLy B 60MbLUYIO FyOOKYI0 MACKY 1
XOpOoWo nepemeluanTe. [TOKpOMTe NULLEBOM NNEHKOW, CAenas B
Helt oTBepCTUA.

3. MomecTnTe 61070 B Neub. MomecTute 6,100 B Neyb. Beibepute

MEHIO W HaXXMWTE KHOMKY MyCKa, 4Tobbl HaYaTb MPUrOTOBNEHME.

4. 3aBepLUMB NPUrOTOBMEHNE, NepemellanTe 1 J06aBsTe CoyC

KapboHapa B CBapeHHylo NacTy, nepes nogadelt rapHupymnTe

CbIPOM MapMe3aH, v Mo BKyCY.

N

8. PusorTo (Ic-8)
-Mpepenseca: 1,2 kr

WHrpepmneHTbl

200 1 pu1ca ana prsoTTo
-Temnepatypa nuwm 11/2 yawwkv BoAbl Unv BynboHa

: KomHaTtHaA 1/2 YalwKu MOJOKa
-MpuHaanexxHocTvt : Yawa 200 r roBaanHLI, Hapy6UTh

[N1A MUKPOBOJIHOBOM Neun 2 Aiua \ 1 HaluMHKOBaHHaA NyKoBMLa
\ 50 r 3eneHoro ropowka \ 100 r
TepToro cbipa

Conb 1 nepeL, No BKycCy
UHcTpyKumn

1. CnoxwTe BCE VHrPeAnEeHTbl B ryOOKYI0 1 60bLUYIO MACKY 1
XOpOoLWo nepemeluante. lMOKpowTe NULLEBOM NNEHKOW, CAeNas B
Hewn oTBepCTUA.

2. [omecTnTe 6100 B Neyb. BoibepuTe MEHIO 1 HaXXMUTE KHOMKY
nycKa, 4Tobbl HauaTb NpUroTosneHye. Bo Bpema NpurotosneHua
nepemeluainTe Kak MUHVIMYM ABaX[bl.

9.CBexan nuyua (Ic-9) WHrpepmneHTbl
-Mpenen Beca: 0,4 kr [oTOBas OCHOBaA 13 TeCTa
-TemnepaTypa nnwm : Haunhka:

KomHaTHasA 3 CTONOBbIE NNOXKI TOMATHOTO COyCa
-MpuHagnexHocT : \ 30 I Hape3aHHOW NOMTUKaMW
OrHeynopHoe cTeknaHHoe  Konbackl \1/2 nyKoBWLibl, Hape3aHHOM
6110710 Ha pelueTke NIOMTVIKamM \ 2 CBEXMX rpuba,
Hape3aHHble TOMTUKaMK
1/2 cexero nepua \ 100 r
13MenbyYeHHOro chipa Mouapenna

UHcTpyKumn

1. MonoxuTe roToBylo OCHOBY 13 TeCTa Ha KaponpoyHoe
CTeknAHHOe 6nt0f0. CMaxbTe COYCOM AN1A MULLbI. YNoxuTe
CBepPXy HaUMHKY 1 CbIp.

2. MomecTtnTe 600 Ha peLueTKy. Bbibepute MeHIo 1 HaxkmuTe
KHOMKy MycKa, YToObl HauaTb MPUrOTOBNEHME.

loToBas ocHoBa U3 TecTa

120 r MyKu OBLLEro HasHaYeHNA UK XNeBHON MyKn

1 YaliHan NOXKa GbICTPOAENCTBYIOLLMX CYXMX APOXMKEN

1/3 YarHom noxkn conn \ T yanHaa noxka caxapa, \ 70 mn Tennomn

BOAb! \ 1 YaliHas NOXKa ONIMBKOBOIO Macsia XONOAHOrO OTXMMa, 1

ellle HEeMHOrO AnA CMa3blBaHWA

1. CmellanTe BCe UHTPeaneHTbl B OONbLIOM EMKOCTH.

2. C nOMOLLbIO NEKTPUYECKOTO MUKCEPa B3beliTe O nonyyeHns
PaBHOMEPHOIO ¥ 31aCTUYHOTO TecTa.

3. PackatalTe TeCTo 1 NONoXmTe NeneLwky Ha CMa3aHHOe X1POM
CTEKNAHHOE XaponpouHoe 6ntofo. PaBHOMEPHO NpoKonmTe
MOBEPXHOCTb TeCTa BUIKOMN.

4. NomecTuTe 6MI0AO Ha PELIETKY B NeUn U roToBsTe 7~9 MUHYT B
pexunme Mounb.

5.Tlocne NpUroToBneHVA BbINOXWTE rOTOBYIO NeneLlky Ha 610a0.




Kateropus

10.6n04HbIe YNNCbI WHrpepneHTbl

(Ic10) 1/2 sabnoka \ 1 Yallka cnagkow Bofbl
-Mpepenseca: 1 (1 yalwka BoAbl + 2 CTONOBbIE NOXKKM
-Temnepatypa NUWM : caxapa)

KomHaTHas

-MpuHaanexHocT :

CTeKknAHHbIN NoAHOC

NHcTpyKumn

1. HapexbTe ABNOKO CaMbiMi TOHKMMM TIOMTUKAMM, UCMOMb3yA
LUIMHKOBKY «MAHAOMMHA» U OBOLLEUMCTKY, U MONOXKMTE X B
Cnafkyio Bogy Ha 1~2 vaca.

2. Bbicywmnte nomMTvKm A6NOKa NMONOTEHLEM 1 YNIOXMUTE Ha
nepramenT. Ana nonyyenma Havny4wero pesynbraTa
yKnagblsante B O4MH CNOWN.

3. MomecTute 61100 B Neub.

4. BblbepyiTe MEHI0 1 HaXMITe KHOMKY MycKa, UTobbl HauaTb
NPUroToBNEHMe.

5. Mocne NpuroToBneHWA NOAOKANTE 1~2 MUHYTbI

Kateropus

BocTouHbI noBap

(1). HaxmuTe KHoMKy 0

(2). Haxmm TekHoMKy Q MOBTOPHO, UTOObI BEIOPaTh MMPOAYKT.
OtobpaxaeTcs cnefytolwmii 3Hadok: “Oc”

(3). Haxmmte kHOMKY @
(4). Haxmure krorky (@), utobbl ycTaHoBUTL Bpema

NPUrOTOBNEHNS.
(5). Haxmmte KHoMKy @

cron Mexaynaponwas OCTAPT
— Kyxiis ——

10 man. Tmus. 10 cex: DCTAPT

N===14%

BICTPEM CTAPT.

3. Aonma (Oc-3)
-Mpegen Beca: 1,0 kr

WHrpeaneHTbl

1 6aHKa BUHOrPaAHbIX NCTbEB

-Temnepatypa 200 r ceapeHHoro puca

N : KomHatHasA 500 r roBsxbero dpapua

-MpuHagnexHocTv : Yawa 1 nykoswLa, HalWWMHKOBaTb

[N1A MUKPOBOJTHOBOM Conb v nepeL NO BKyCy

neun 1/2 Yawkwm Bogbl \ 1/2 yawka cMeTaHbl

WHcTpyKymn

1. CnoxumTe BapeHbIn pyc, roBAXMiA dapLu, NyK, Conb 1 nepew, B
MUCKY ¥ XOPOLIO NepemellaiTe.

2. Paznoxwre BUHOrpagHble IMCTbA Ha MIIOCKYI0 NOBEPXHOCTb
1 NONOXMUTE B LIeHTP Kaxkaoro nucta 1 1/2 yanHble NoxKM
PUCOBOW CMeCH. 3aBepHuTe Gap B NCT.

3. MNonoxuTe pafamy Bce 3aBepHyTble NMCTbA B MyOOKyto 60bLUYI0
MUCKY 11 o0aBbTe BOAbl. HakpoiiTe NULLEBON NNEHKOM.

4. MomecTuTe 6MI0AOC B Neyb. Brlbepurte MeHIO 1 HaXKMUTE KHOMKY
MycKa, UToObl HauaTb MPUTOTOBNEHME.

5. Tlocne oKoHYaHWA NPUroTOBNEHMA NOLaBaNTe CO CMETaHOM,
NV MO BKYCY.

Karteropua

1.Cyn xapuo (Oc-1)
-Mpepenseca: 1,5 kr
-Temnepatypa Hape3aTb Kyoukamu
nuwm : KomHaTtHas 100 r ANMHHO3ePHOro pU1Ca, MPOMbITL
-MpuHagNexHoCTV: Yalla 1 BbICYLWNTD
[N1A MUKPOBOJSTHOBOM 50 1 M3MenbyYeHHbIX rpeLiknx opexos
neuu \ 1 HaWWHKOBaHHaA nykosuua \ 3
M3MeNbUEHHbIX 3y6unKa YeCHOKa
1 M3MeNbYeHHbIN KpacHbIN nepeLy
2 YaiHble NOXKM MOMOTOrO KPacHOro
nepua
3 CTONOBOWN NOXKKM M3MENIbYEHHOM
cBexel 3eneHun
2 1/2 vawkw BoAbl Ui BynboHa
Conb 1 nepeL, No BKyCy

Lapsha uchun UHrpegneHTbl
400 r roBagnHbl v 6apaHuHbI,

NHcTpyKumn

1. CnoxuTe BCe MHIpeaneHTbl B ryOOKyio 1 60MbLLYI0 MUCKY 1
XOPOLLO NepemellarnTe. HakpowTe NuLLeBOM NeHKOW, CAeNnas B
Hew oTBepCTUA.

2. MomecTtuTe 61100 B Neyb. Boibepute MeHIo 1 HaxXMUTE KHOMKY
rnycKa, 4Tobbl HaUaTb NPUroTOBNEHME. BO Bpema NpurotosneHns
nepemellainTe Kak MAHUMYM ABaX[bI.

4.Mnos. (Oc-4)
-MpenenBeca: 1,2 kr

WHrpepuneHTbl

300 r roBAAnHbI, Hape3aTb Kyoukamu

-Temnepatypa 1 HaWWHKOBaHHaA NyKoBMLa

nmuwm : KomHaTtHaA 1 HaWWHKOBaHHaA MOPKOBb

-MpuHapnexHocTn : Yatwa 3 n3menbueHHbIX 3yOurKa YecHoKa

LN18 MVKPOBOSTHOBOW 1 YarHan NoXKa KypKyMbl

neyu Conb v nepetw No BKycy

200 r fIMHHO3€EePHOTO prca, MPOMbBITh
1 BEICYLINTD
2 Yalku BoAbl vnv BynboHa

UHcTpyKumn

1. ObxapbTe roBaAnHY, yK, MOPKOBb 1 YECHOK B CMa3aHHOM
PacCTUTENbHbBIM MaC/IOM CKOBOPOAE [0 CBETNIO-KOPUYHEBHOTO
ugerta. [lobasbTe KypkyMmy, COMb ¥ NepeL, TIaTeNbHO
nepemeLuanTe.

. CnoxuTe roToByto CMech B ryOoKyto 60MblUyo MUCKY, fobaBbTe
puc 1 BoLy. HakponTe NuLLEBON NAEHKOW, MPOLEeNas B Hel
OTBEPCTUA.

.MomecTwTe 61100 B Neyb. Bbibepute MEHIO 11 HAXXMUTE KHOMKY
MycKa, 4ToObl HaYaTb NPUroToBseHVe. Bo Bpemsa Npurotosnexus
nepemeLlanTe Kak MUHUMYM ABaXbl.

No

w

2. Azy (Oc-2) NHrpeaneHTbl

-Mpepenseca: 1,5 kr 500 r roBaanHbI UK CBUHKHDI,
-Temnepatypa Hape3aHHoW Kybunkamm

nuum : KomHaTtHas 1 MapmHOBaHbIN orypeL, Hape3aHHbIN
-MpuHagnexHocT : KyOviKamm

Yawa gna 2 KapTOLLKM, Hape3aHHble KyOukamu

MUKPOBOSIHOBOM Neun 1 lyKoBYLa, Hape3aHHaA Kybukamm
2 U3MeNbYEHHbIX 3yOUMKa YeCHOKa
2 CTONOBbIE NOXKI TOMATHOM NacTbl
2 CTONOBbIE TOXKM PaCTUTENbHOTO
macna

1 YalKy BOAbl MK BybOHa
JlaBpoBbIN NNCT, T WTYKa

Conb 1 nepeL, No BKyCy
NHcTpyKummn

1. CnoxmTe BCe VHTPEANEHTbI B IY6OKYH0 60MbLUYIO MUACKY 1
XOPOLIO NepemeLLaiTe. HakponTte NUWEBON NNeHKOW, CAenaB B
Helt OTBEPCTUIA.

2. NMomecTTe 61040 B NeYb. BoibepuTe MEHIO 1 HaXMITE KHOTKY
rycKa, 4Tobbl HauaTb NPUroTOBNEHME. Bo Bpema NpurotoBneHus
nepemMeLanTe Kak MUHUMYM ABaX/bl.

5. Kypuua B kKappu WHrpepguneHTbl

(Oc-5) 400 1 KypWHBbIX FPYAOK, Hape3aTb
-Mpepen Beca: 1,5 kr KybrKamm

-Temnepatypa 1/4 Yalkv ONNBKOBOrO Macna

nmwm : KomHaTtHasa 2 HaLUVHKOBAHHbIE JTyKOBUL|bl
-MpuHapnexxHocTn : Yatwa 4 n3menbueHHbIX 3yOurKa YecHoKa
LN18 MVKPOBOSTHOBOW 1 HaTepTLIN KOpeHb MMBMPA
neun 1 nanouka KopuLbl
2 CylWeHbIX KpacHbIX nepLa unnm
1 YanHan NOXKa N3MeNbYEHHOM
KypKymbl \ 400 r TOMaTHOro coyca
1/2 uyalwKa Bogbl nnu 6ynboHa
1/2 yalKkm NPOCTOro norypta
1 CT. . IMMOHHOIO COKa

Conb 1 nepeL, No BKycy
WHcTpyKumn

1. CnoxuTe BCe MHTPEAMEHTbI B IyH6OKYI0 6OSbLIYIO MUCKY
1 XOPOLWO nepemeLlainTe. loKponTe NULLEBON NAEHKON,
npoAenas B Hel OTBepCTUA.

2. MomecTuTe B Neyb. Beibepurte MEHIO 1 HAXKMITE KHOMKY MycKa,
uTOObl HaYaTb NPUroToBNEHVE. BO Bpema NpurotosneHns
nepemMeLlanTe Kak MAHVMYM ABaXAbl.

6.lLlaypma (Oc-6) WHrpepgueHTbl

-Mpenen Beca: 0,8 kr 4~6 nagalla Mnv TOHKNX NWeHNYHbIX
-Temnepatypa nuwm : nenewek

KomHaTHasA 200r KypUHbIX rPYAOK, CBAPEHHbIX 1
-MpnHagnexHocTn N3MeNbYeHHbIX

- 61ofo AN 1 nomMKaop, M3MenbUnTL

MWKPOBOSTHOBOW Meun 1 orypeLl, n3menbunTb

3 CTONOBbIE NOXKKM M3MENbYEHHOM
cBexel 3eneHun

Coyc:

1 CTONOBasA NoXKa ManoHesa

1 CTONOBaA NTOXKa CMeTaHbl

1 cTonoBas NoxKa Ketuyna

1 U3MeNbUeHHbI 3y6UMK UeCHOKa
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Karteropusa

WHcTpyKumn

1. CnoxuTe KypuHble rpyaky, MOMUAOP, OrypeLl v 3eeHb B
601bLLYI0 NYOOKYI0 MUCKY 1 TLATeNbHO NepemeLLanTe.

2. MNepemeLanTe BCE MHIPEANEHTbI /14 COyCa B APYrON MUCKe.

3. TonoxuTe nasall Ha MI0CKYI0 MOBEPXHOCTb U YNOXNTE Ha HEero
COYC W CMeCb C KypuLEel. 3aBepHuUTE B B1AE PYNETOB.

4. MNonoxuTe pyneTbl Ha 6100 1 3aKPOWITE NULLEBOI MIEHKOM.

5. MomecTtnTe 611070 B Neyb. Boibepute MeHIO 1 HaXXMUTe KHOMKY
MycKa, YToObl HauaTb MPUrOTOBNEHNE.

7. Yaxox6unu (Oc-7)
-Mpepenseca: 1,7 kr

NHrpepuneHTbl

1 KI' KypUHOIO MACa, Hape3aTb Kybrkamu
-Temnepatypa 1 cnagkuin nepeLy, 3MenbunTb

vy : KomHaTHaa 1 HaWWHKOBaHHaA NyKkoBMLa
-MpuHagnexHocTr : Yawa 1 v3amenbyeHHbIn NoMUaop

ana 2 3MenbUYeHHbIX 3yOunKka YeCcHOKa
MVKPOBOSTHOBOW Meyn 1/2 YaLKKM KpacHOro unm 6enoro BrHa
3 CTONOBbIE NOXKYM M3MENbYEHHON
CBeXel 3eneHu

1 CTONOBAA NOXKa OCTPOro KPacHoOro
nepua \ 1/2 yarHom noxkw WwadpaHa

Conb v nepeL, No BKycy
NHcTpyKumn

1. CnoxuTe BCe MHIPeAneHTbI B ry6OKYI0 60SbLIYIO MUCKY
1 XOPOLLO nepemellanTe. [TOKponTe NULLEBOV MAEHKOW,
npofenas B Helt OTBEPCTYA.

2. MomecTnTe 6nt0f0 B Neyb. Boibepute MEHIO 11 HaXKMUTE KHOMKY
MycKa, 4Tobbl HaYaTb NPUrOTOBNEHVE. BO BpemaA NpUrotoBneHns
nepemMellanTe Kak MUHUMYM OBaXKAbl.

8. bakna)kaHHasA nkpa
(Oc-8)

-Mpepenseca: 1,2 kr
-Temnepatypa n1wim

NHrpepuneHTbl

2 OUMLLIEHHBIX OT KOXM M3MENbUYEHHbIX
6aknaxkaHa \ 1 3menbyeHHbI Cnagkunia
nepeu \ 1 HapesaHHasA TOHKUMW

: KomHaTHas KonbLiamn nykoswmua \ 1 Menko
-MpyHagnexHocTn N3MENbYEHHbBI NOMUAOP \ 2 CTONOBbIE
: 6noao ana NOXKWM M3MENbUYEHHOW CBEXEN 3eNeHN

MUKPOBOSIHOBOM Meun 2 M3meNbUYeHHbIX 3yOunika YecHoKa
1 CTONOBaA NoXKa OIMBKOBOIO Macna
1 YarHaA NoXKa caxapa

Conb 1 nepew, No BKycy
NHcTpyKumn

1. CnoxuTe BCe MHIPeANeHTbI B ryH6OKYI0 6ObLIYIO MUCKY,
TWaTeNbHO NepemellanTe. HakponTe N1LLEBON NNEHKON,
chienaB B Hel OTBepCTUA.

2. MomectuTe 6010 B Neyb. BoibepnTe MEHIO 1 HaXXMIUTE KHOMKY
rycka, 4Tobbl HaYaTb NPUroToBNEHVE. BO Bpema NpurotosneHns
nepemellanTte Kak MUHUMYM OBa<abl.

3. lMocne 3aBepweHna NPUroTOBNEHNUA MOPUPYITE OBOLM B
KYXOHHOM KOM6alHe 1w npu nomoLum bneHaepa.

9. Cauusn (Oc-9)
-Mpepenseca: 1,7 kr

WHrpeamneHTbl

250 1 rpeukmx opexos \ 1 nykosuua
-Temnepatypa nuwm : 2 3MenbUeHHbIX 3yOurKa YecHoKa
KomHaTHanA 1/2 YanHow NoXKM WwadpaHa
-MpuHagnexHocTv : Yawa 1/2 YalHOM NOXKKM KOPULibI

[1A MUKPOBONHOBOW 11/2 Yalwkn Bofbl Unu bynboHa

neun TKI MACa KypyiLibl UV MHAENKY,
Hape3aHHOro Kyb1kamm
1 cTONOBaA NOXKKa COKa rpaHata
Conb 1 nepew, No BKycy
NHcTpyKumn

1. CnoxuTe B MIUCKY rpeLIKMe Opexu, IyK, YeCHOK, LiadpaH,
KOpWLLy, HanenTe BOAY B MUCKY W MIOPUPYTE NP NOMOLLN
6neHepa vnn B KyXOHHOM KOoMbaiHe.

2. ClIoXm1TE CMECh C rPeLKrM OPEXOM, KypULLY, rPaHaToBbIN
COK, COMb 1 NepeL, B 60MbLLYIO FyOOKYI0 MUCKY ¥ TLATeNbHO
nepemetuanTe. [OKpoMTe NULLEBOV MIEHKON, MPOAENaB B He
OTBEPCTUA.

3. MomecTuTe 600 B Neyb. BoibepnTe MEHIO 1 HAXXMUTE KHOMKY
MycKa, 4Tobbl HauaTb NPUroToBNEHWE. BO Bpema NpurotosneHns
nepemellanTte Kak MAUHUMYM OBaxabl.

10. XuHkanu (Oc10)
-Mpepen Beca: 0,6 kr

UHcTpyKunn
1. TTonoxuTe 3aMOPOXEHHOE XMHKaN Ha

-Temnepatypa 6n1080. [1NA Nnomyyerns HauyyLero
MM : 3aMOPOXKEHHbIE pesynbTaTa PasnoxumTe B O4MH CON.
-MpuHagnexHocTn 3aKpoiiTe NULLEBOM NNEHKOMN.

: 6noao ans 2. MomecTuTe 6100 B NeYb. Boibepute

MMKDOBOJ’IHOBO% neymn MEHIO N HaXMWUTE KHOMKY MyCKa,

4TOObI HAuaTh npuroTosneHue.
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ABTOMaTn4yeckKkoe
pa3mopaxnBaHue npoayKToB

Tak Kak Temnepatypa ¥ nnoTHOCTb MPOAYKTOB MOTYT ObiTb
Pa3sNNYHBIMK, Mbl PEKOMEHYEM BaM NMPOBEPUTL MPOAYKTbI
nepeq Havyanom npurotosnenmns. OCObeHHOe BHVMaHVe
obpalljanTe Ha 6osbLUME KYCKM MACa 1 NTULBI, TaK Kak
HEeKOTOpble MPOAYKTbI HE OMKHbI ObITb MOMHOCTBI0 OTTaABLIVMIA
nepeq npurotosneHviem. Hanpu-mep, pbiba roToBUTCA Tak
GbICTPO, YTO MHOIAA NYYLLE HAUMHATH MPUTOTOBEHNE TOrAa,
KOrfla OHa ellle Crerka 3aMmoporkeHa. [Nporpamma Xneb noaxoamnt
AN19 Pa3MOPAXKMNBaAHUS HEOOMbLIVX XNEOHbBIX U3AENNIA, TAKUX KaK
POranuKi UK ManeHbk1e 6atoHbl. [ina xneba notpebyetca
BPEMS OTCTOS, UTOObI OH MOIHOCTBIO OTTASN B LIEHT-PE.

1). Haxmute KHOMKY 0
B3BecbTe NpoAyKTbl, KOTOpPble Bbl cOGMpaeTech
pasmMopaxunBaTb. O6a3aTenbHO yaanurte
MeTannmyeckre 3aBA3KN Ui 06epTKy, 3atem
nomecTuTe NPOAYKTbI B NeUb 1 3aKpouiTe ABepLly.

. Haxmute kHomky @

Boibop TpebyioLienca KaTeropmm Npomn3-BoamnTCa
NOCNeN0BaTENbHBIMU HAKATHAMY;

- Haxmnre KHOHKy@, 4TOObI YCTAHOBUTL BPEMA NPUrOTOBAEHNA.
. Haxxmure kHonky @

cTon ABTO/ BhiCTpas
—

paamopoaka

BLCTPLI CTAPT

B npouecce pasmopaxvBaHmA Balla neyb NOAACT 3BYKOBOW
CUrHan, nocse KOTOPOro OTKPOWTE fABepLly neun, nepesepHuTe
NPOAYKTHI 1 pa3fenuTe Kycku Ansa obecrneveHuns paBHOMEPHOro
OTTanBaHwA. BbiHbTe OTTaABLUME KYCKUM WK SKPAHUPYITE KX
bonbrot Ans 3amenneHvs oTTanBaHws. [locne NpoBepkm
NPOAYKTOB 3aKpOWTe ABEPLY U HaKMMTe KHOMKy CTapT AnA
NPOAOMKEHNA PAZMOPAXKMNBAHNSA.

Balua neub 6yfeT npoaomKaTb pasmopa)kuBatb
NpoAyKTbl (AaXke Nocsie 3ByKOBOFO CMrHana 06 okoHYaHumn
pasmopaxuBaHus), Noka Bbl He OTKpoeTe ABepLy.

MpoaykT PeuenT npurotosneHunsa
Msaco  (dEF1) Msco:
NTULA (dEF2) FoBaxmin dapu, dune, Hapeska Ana

TyLeHwA, CTeNK , budlutekc, rambyprepsl,

PbIBA  (dEF3) CBUHbIE OTOVBHbIE, OTOMBHbIE 13 OapaHViHbI,
“Bec:01~40 K& KONBaCKM (COCNCKM), KOTNETbI (2 CM) .

ﬂ A MNepesepHUTe MPOAYKT NOCIE 3BYKOBOTO
- [Mocyna : curHana.

ﬂocy g Nocne pa3mopaxviBaHvA, AanTe NPOAYKTY

yAa A OTCTOATHCA 5-15 MUHYT.

MUKPOBOJTH. Neyn Mruua:

Llennkom (o 2 kr), rpyakv (6eckocTHble),
(Nnockas Tapenka) HOXKM. [pyaKm (8o 2.5 Kr)

XNEB  (dEF4) Pbi6a :

-Bec:0,1~0,5 K Mune, bonblume KYCKU, Lennkom, Kpabosoe

-lNocyna: MACO, XBOCTbl OMapOB, KPEBETKM, rpebellku
ByMaMHoe XJIEB:

NONnoTeHLe WM — HapesaHHbIN NOMTUKaMK xneb,
M10CKaA Tapesika  bys1ouku, bareT, 1 T.4.

[1weBol NPoaYKT, TPEOYIOWMA Pa3MOPaKMBaHNS,
LOMKeH ObiTb MOMELLeH B MOAXOAALLYIO AN
MVKPOBOSTHOBOW Neyur Nocyy, KOTOPYIO, He 3aKpblBas,
cneayeT NOMeCTUTb B NMeYyb Ha CTEKSAHHbIN MOBOPOTHbIN
cron.
Ecnv HekoTopble YacTy NPOAYKTOB OTTaKBaloT ObiCTpee
LPYTUX, NPUKPOMTE MX HEOONBLIMMMI KyCOUKamMu GONbIut.
OTO NOMOXET 3aMe[INTb MPOLECC Pa3MOPAKMBAHNS,
npenoTepallan NPOAYKT OT NMepechixaHus. [posepbTe,
uTObbI $Osbra He Kacanacb CTEHOK Neyn 1 KyCOYKY
?ombrw He ConpuKacannch Apyr C APYrom.

aKvie NPOAYKThI, Kak MACHOW dapll , OTOMBHbIE KOTNETHI,
Konbackm (COCUCKM) 1 BEKOH, MO BO3MOXHOCTY cnefyeT
OTAENATb Apyr OT ﬂﬁyra, Korpa npo3ssyunt
3BYKOBOVI CMITHAJT, oTKpoTe ABEPLY 1 NepeBepHuTe
NPOAYKTbI. ECI eCTb yxke pa3MOpOXeHHble KYCKU, BbiHbTE
1X. BepHUTE elle 3aMOPOMKEHHYIO YaCTb B Nedb 1
NPOACMKMTE Pa3MopaxnBaHue. locne pasmMopakmBaHua,
[alTe NpoayKTy NOCTOATb A0 MOAIHOrO OTTaNBAHWA.
Hanpumep, KyCkin mMAca 1 Lenble TyWKN UbINAAT JOMKHbI
MOCTOATD He meHee 1 Yaca nepep Hayanom
NPUrOTOBNEHMA.




BbicTpoe pazmopakuBaHue

B npouecce pa3vopaxu1saHua Balla neyb noaact
3BYKOBOW CUrHas, mocnie KOTOPOro OTKPOWTe ABepLly neun,
nepeBepHMTE NPOAYKTbI 1 PasfenuTe Kyckui Ana
obecreyeHna PaBHOMEPHOTo OTTanBaHUA. BbiHbTe
OTTanABLUME KyCKN 1K 3KpaHMpyiTe 1x Gonbron Ana
3aMefiIeHViAa OTTamBaHuA. [locne NpoBepKy NPOAYKTOB
3aKpowiTe ABepuy 1 HaxmuTe KHonky CTapT Ana
MPOLOIKEHNA PA3MOPaKMBaHNA.

Balwa neub 6ygeT npogosKaTb pasmopaxnsarb
npoAyKTbI (Aaxke nocne 3ByKOBOro curHana o6
OKOHUYaHUN pa3MopaknBa-HUA), NOKa Bbl He OTKpoeTe
ABepuy.

(1). Haxxmute KHOHKya
B3BecbTe NPoAyKTbl, KOTOPbIE Bbl COOMpaeTeCh
pa3mMopaxugaTtb. ObA3aTeNbHO yaanuTe MeTainyeckme
3aBA3KM UV 06epTKK, 3aTeM NOMECTUTE NPOAYKTH B
neyb 1 3aKponTe ABepLly.

(2). HaxmuTe nATb pa3 KHOMKyY @
Meub chenaeT ocTanbHoe.

cron ABTO/ BbiCTpas
E—

Ppa3moposka
»

MHCTPYKLMW MO BbICTPOV PA3SMOPO3KE

* [1oNHOCTbIO yAanuTe ynakoBKy MACA.

* MonoxuTe dapL B NOCyAy AN1A MAKPOBOIHOBOW Neyn.
Korga npo3sy4nT 38YKOBOW CUTHas, OTKPOWTE ABEPLLY,
BblHbTE GapLl 13 Neyn, NnepeBepHUTE ero v NonoxmTe
0bpaTHoO B neub. Haxkmmte KHonky CTAPT, ytoObl
NPOAOMKNTD Pa3MOPO3KY. B KOHLIe MporpamMmbl BbiHbTE
bapL 13 MUKPOBOSIHOBOW MeyUK, HaKpoTe GONbroi u
OCTaBbTe NOCTOATb 5-15 MUHYT A0 NONIHOTO OTTanuBaHMA.

MpoaykT PeuenTt npurotosneHus
Qapu
-Bec:0,5kr lNocyaa anAa MUKPOBOSH.
-[locypna : neun (Mnockan Tapesnka)
lNocyna anAa

MUKPOBOJTH. Meyu
(NNoCKas Tapeska)

TexHNYecKkne xapakTepucTuKkmn

Cepust MHB35 % % %

HanmeeHMe cetn

230B~50Ty

BbIxOHas MOLLIHOCTb

800 BT (HOMMHanbHoe 3HaueHue
cornacHo crangapty IEC60705)

YacTtota mmkpoBonH (CBY)

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

HapyxHble pa3meps

485 (L) x 285 (B) x 385 (I') mm

MNoTpebnaemasn
MOLLHOCTb

MwuKpoBONHOBLIN
pEeXNM

1200 Bt

Mounb 1000 Bt
KOMOUHMPOBaHHbIN 1200 BT
peXNM
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Life's Good

NAWOANAHYLWbIFA APHATIFAH HYCKAYNbIK

[PUNBAI MUKPOTOJIKbIHAbI
[E

MELWIHI3AI NAMOANAHAPOAH B¥PbIH OChl MAVOANAHYLL
bIHbIHH¥CKAYIbIF bIH M¥KUAT OKBbIl WbiFYbIHbI3Abl ©TIHEMI3

MH635 % % % cepuacol
(KocbIMLUA, yrri cMnaTTaMachiH TeKCEpiHi3)

www.lg.com



Backapy naHeni

MexnyHapoaHas

AgT0/ BbICTpas
paamoposka
—

punb/ KomGu.

CBY

Yack!

‘10 MWH.  TMUH. 10 cexk.
@ —1 @ -
I 1
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cTon DCTAPT
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ECOON @ /CBPOC BbICTPbIA CTAPT
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Kepek-xapakrapabl
Eﬁb;ﬂr.im LbIHbI Tabak Top

CaratTbl OpHaTy
Ci3 newTi »enire anfaw KockaH YakbITTa Hemece
Xenige YakbiTwa axblpaTyaaH KeniH KepHey
kaiTagaH nainga GonaTbiH yaksiTTa gucnnei '0'
yakbITblH KOpCETe[i; Ci3re caratThbl KanTagaH
OpHATY kaxeT bonaabl.

©3iHi3aiH ocbl HyckaynbikTa )ofapbiga cypeTTenreHaen
[YpbIC OPHATKAHbIHbI3Fa K&3 XETKI3iHI3.

(1).- @ 6aTbipmachiH 6ackiHpI3.

(2). @ 6GatbipmachiH 6ip MapTe GackiHbl3

(Erep ci3 caraTTbiH, 12 caFaTTbIK Xyiiege XymbiC
icrerexin kanacanbia, € 6aTbipmachiH Tafbl 6ip MepTe
GacbliHpI3. Erep caraTTbl OpHaTKaHHaH KeWiH Ci3

6acka yakbIT caHay >yieciHe keluyai kanacaHpl3,
ciare xenifnik 6ayabl yALWbLIKTaH ablpaTy KaHe OHbI
KawTaaaH Kocy kaxet 6onagbl).

(3). CaratTbl opHaTy ywiH (10 MUH), TyiimeLuirit
BipHelle peThachiHbI3 XoHe MUHYTTLI opHaTy yiuiH ()
(1 MMH/10CEK), TynmeLuiriH 6ipHelue peT 6acbiHbI3.

(4). EHrisinreH yakbITTbl pactay ywiH Carat 6aTblpmachiH
GacbiHbi3. € xype bactaiabl.

Erep cafarTa (Hemece Aucnneiige) enneti 6ipTypni
pamisgep navipa 6onca, xeninik 6ayabl yawbIKTaH
aXblpaTblHpbI3, CoaaH KeniH OHbl KanTadaH KOCbIHbI3
[a,caraTTbl KaiTa OpHaTbIHbI3.

n
<o Yace

] 3T 4G

Benik

@ Yaco (2- Gerreri)
12 caraTTblk Hemece 24 caraTTblK pexvmai opHaTyFa 6onagbl.

@ CBM (3- 6erTeri)
Byn new Tamak nicipy yLwiH 6apbiHwa nkemai api xakcbl 6ackapbinartsiH
5 KyaT geHreriMeH xapakranfaH.

@ ABTO / BbicTpOe pa3mopakupaHue (10 ~ 11- Gerreri)
« KaxeTTi caHaTTbl TaHAay ABTO XibiTy.
TymeciH 6ipTiHaen 6acy apkbinbl xacanagbl.
« Byn dyHkums 0,5 kr LwabbirnFaH eTTi, Tayblk €TiHIH KecekLenepiH
Hemece GarnbIKTbIH KOH eTiH eTe Xblngam xi6iTy yLliH xapamab!

9 MexpyHapopaHaa KyxHsA (4- 6etreri)
Acna3 peuenTtTepi PYHKUMACHI TaFam Typi MEH TaFaMHbIH canmarbiH
TaHaay apkbinbl CYMIKTI TaramaapbiHbI3abl nicipyre MyMkiHAik 6epeai.

@ rpunb / Kombn (3- 6etreri)
o VI PEXUM Ci3re acTbl KbIThbIPNAK KbIPThIC TY3iM XblfgaM KypeHiTyre
MYMKiHAIK 6epeai.
* CigiH newwiHizae cisre acTblKbI3AbIPYLUbl ANEMEHTTi XaHe
MUKPOTONKbIHAAPAbI Gip Me3rinae Hemece Ke3ekneH navaanaxbin,
AaiibiHaayFa MymkiHaik 6epeTiH kypamgac aanbiHaay pexumi 6ap.

(® PEXXMM MPUTOTOBJIEHMA
* NanbiHaay yakbITbiH
« [icipy yaKkbITbIH,

@ cTon/CBPOC/ECO ON
* Taynik yakblTbiHaH 6acka, eHri3inreH Ke3 kenreH MoHAepai TokTaTyFa
Hemece eLuipyre 6onagpl.
* DHeprusiHbl yHemaey

@ Crapt/ BbicTpbiii crapT
* TaHpanraH nicipy pexumin 6acTay yuwiH 6aTtbipMaHbl 6ip peT 6acbiHbI3.
+ Tes 6acray dyHkumsicbl Te3 6acTay 6aTbipMachiH 6acy apkbinbl
XOFapbl KyatneH nicipyaiH 30 cekyHATbIK aparnbIKTapblH OpHaTyFa
MYMKiHZiK 6epepi.

BananappaH 6yraTTay
CisgiH newinisge newTiH Ke3nencok KoCblnybIHbIH angbiH
anyra MymkiHaik 6epeTiH cakTaHabIpFbiLL KYPbITFbl 6ap.
bananapaaH Gyrattayabl KOCKaHHaH KemiH cia ogaH
OyFaTTayabl anfaHfFa AeviH NewTiH elkaHaan yHKUMsSnapbiH
naviganaHa anmanchbI3 XaHe OHAal ellHapce AanbiHaan
anmaincel3. Ananga ce6u 6apibip newTiH eciklweciH
alla anafpi. —

(1)- @ 6GaTbipmachiH 6acbiHbI3. oo @ rearos
(2). @ 6GarbipmackiH 6ackiHbI3 Aa, OHbl aucnneiiae «| » opni
(6yratTay) nanga 6onFaHra xeHe new AblObICTbIK
CcurHan Gepretre geniH 6acynbl KyniHAe yctan TypbiHbI3

BANANAPLOAH BYFATTAY pexumi opHaTbingbl.

(3)- BANANAPIOAH BYFATTAY PeXUMiHiH KyLLiH 3OH0 YLLiH,
aucnnen “L” apniH kepceTyai ToKTaTkaHFa AewniH
GaTblpMackiH 6acbiHbI3 Aa, ycTan TypbiHbi3. ByFattay
anblHFAHHaH KeWiH Ci3 AblBbICTbIK cCUrHangbl eCTucis.

JHeprusiibl yHemaey

Eco on dyHKumMsIChl eCik albIk He xabblk kesiHae
aBTOMATTbl TYpAe 5 MUHYTTaH KewiH gucnnengiy, ewyiHe
HarinaHbICTbl 3HEPrusiHbl yHemaeyre MyMKiHAiK 6epeai
@ 6atbipmackiH 6ackiHbI3.
Oucnnenge "0" xasybl Nnanga 6onaabl [
SKOHOMMM 31eKTPo3Heprnn ECO ON BKoueHa. o
@ TyMeciH BorbIHbI3 Hemece €ecik allblk He xabblk Typca
5 MUHYTTaH KeliH gucnnen ewepi.

Eco on craTychl kesiHae, ke3kenreH TyMmeHi 6accaHbl3
aucnnen xaHagbl

ecoon @




OHEepPrusaHbI nanganaHbin p,aﬁbmp,ay

CisgiH newinizge 6ec KyaTTbinblk AeHreri 6ap. EH xorapbl
KyaTTbINblK aBTOMaTThl Typae TaHaanadbl, 6ipak Mukpo
BaTbipmackIH Ke3ekTec 6acy apKbinbl 6acka KyaTTbinblK
feHrennepiH Tangayra 6onaapl

MewiHi3gi >xoFapbiga ocbl HyckaynblKTa cypeTTenreHaen,
OYPbIC OpHATKaHbIHbI3FA KO3 XETKI3iHI3.

(1).@ 6atbipmachiH 6acbIHbI3.

(2). Bsipriey yakbITbiH opHaTy yiuiH @ TyiimeLuiriH GipHelue
peT 6acbIHbI3.

(3). ©sipney yakbiTbiH opHaTy yiiH () TyiimeLuirii GipHelue
peT 6acbiHbI3.

(4). © GatbipmachiH 6acbIHbI3.

cron 10 w10 .10 cexc DCTAPT

Eiw o RCIIoORE—

ECOON @9 /CaPOC

KyatTbinblK | LUbLIFbICTLIK ”
AeHreni KyaTTbinbIK T EC IR
- Cy kaiHaty, ET TonTblpMacklHaH
800 BT . TaramaapAbl KypeHiTy )
YXOFAPBI N Kyc, 6anblk, kekeHic kecekTepiH
(100%) nanblHgay
* Katkbin emec (“Hasik”) eT
KecekTepiH AanbliHaay
- bapnbik Taramaapab! XbinbITy
*ETTi ipi kecek xaHe KyCTbl
TyTac Kyblpy
OPTALLA 640 BTt - CaHplpayKynaktap MeH
XOFAPbI (80%) TeHiseHiMaepiH (Monntockinep MeH
WwasHTyKsIMaacTapabl) AabiHaay
* KypambliHaa ipiMLUik NeH )XyMbIpTka
6ap Tarampapabl AaibiHoay
- BaniwTtep meH Taba HaHaap nicip
OPTALLA ?gé)o/B)T « YYMbIpTKa AanbiHaay Y
° + ToTTi KpeM AanbiHAay
* Kypiw, kexe aavibiHaay
XKIBITY/ 320 BT + Bapnblk eHimaepai xi6ity
OPTALLA/ (40%) - Capbimaii MeH LLoKonaaThl epiTy
TOMEH ° * Bipwama kaTTbl €T KecekTepiH
AanbliHpay
160 BT - CapbIMail MeH ipiMLLUIKTi >xymcapTty
TOMEH (20%) - BanmysaakTbl xymcapTy
+ ALUBITKbINbI KAMbIpAbl KeTepy

Eki caTbina AalbiHaay

Eki caTblga gavbiHAay yakbITbiHAA Ci3 acTbl TEKCepy YLUiH
neLTiH ecikleciH awa anacol3. NeLwTiH ecikLeciH Xaybim,
CrapTt 6aTblpMacklH 6acbklHbI3, COHAA afbiMAarbl JaiibiHaay
caTbICbl XKanFacTblPbinaabl. 1-Lj caTblHbIH COHbIHAA AblGbICTbIK
curHan oepinenj Ae, 2-wj caTbl 6actanaibl. Erep ci3 AapbliHAay
GarpgapnamachbiH MeLUTiH XaAbICblHaH eLwipyai kanacaHpl3s,
Crton 6aTbipMackiH eki MopTe GacbIHbI3.

(1)- @ 6aTbipMachlH 6achbIHbI3.

(2).1-wwi caTbl YLWiH KyaTTbINbIK AEHreni MeH AansiHgay
yakbITbIH BepiHi3.
YKOFAPbI kyaTTbinbIK AeHretiH Taraay ywiH @
GaTblpMacbiH 6acbiHbI3

(3). Os3ipney yaKkbiTbiH opHaTy ywiH AVCKIHI @ 6ypaHsia.

(4). 2-wwi caTbl YLWiH KyaTTbIMbIK AeHreni MeH AaibiHaay
yakbITbIH BepiHi3
YKOFAPbI kyaTTbinbIK AeHreitiH Tanaay ywiH @
GaTblpMacbiH 6acbiHbI3

(5). Ssipney yakbiTbiH opHaTy ywiH @ Tyiimelwirin GipHeLue
peT 6acbiHbI3.

(6). @ GaTbipMachiH 6aCbIHbI3.

———————————————— ~
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Xbinpam ctaprt

XKbingam ctapT pexumi cisre ac AalbiHAAY YaKbITbiH
MUKPOTOIKbIHABI KyaTThiNbIKTbIH XXOFAPbI AeHreninae CtapT
HaTbipMachiH 6acbin 30 CEKYHATLIK MHTepBanveH 6epyre
MYMKiHAIK 6epegi.

(1).- @ 6GaTtbipmackiH 6ackiHbI3.

(2).93ipney yakbiTbiH XKOFAPbI

KyaTka opHaTy ywiH @
TylMeLliriH GipHeLle peT 6acbiHbI3.

CisgiH newwini3 ci3 6aTbipmaHbl Top MapTe 6acbkin
yhrepreHLue, XxyMbic icTel 6actangbl.

Mpunb pexumiHae panbiHpay
VI PEXUM Ci3re acTbl KbITbIprak KbIpThIC TY3iM binaam
KYPEHIiTYyre MyMkiHaik 6epeai.
(1)- @ 6aTbipmachIiH 6achiHbI3.
(2). ©3ipney yakbITblH opHaTy
ywiH @ TyimeLuirin GipHelue
peT GacblHpI3. TemeHaeri
6enriwenep kepiHic 6epeqi :"GrlL”.
(3). O3ipney yakbITblH OpHaTY

ywwiH OUCKIHI®  6ypanbis.

(4). © GatbipmacsiH 6ackIHbI3.
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SCTPL CTAPT

Kypamaac aanbiHgay pexumi
CigiH newwiHisge cisre acTbl Kbl3AbIpyLUbl ANIEMEHTTI XXaHe
MUKPOTOSKbIHAAPAb! Gip Mesrinae Hemece Ke3ekneH
nanganadbin, gavbiHaayFa MyMKiHAIK 6epeTiH kypamaac
nanbiHaay pexumi 6ap.byn agertTe cisre acTbl aHaFyprbiM
KblCka yakbITTa AanblHOayFa MyMKiHAIK Gepegi.
KBapuTbl KbI3AbIpyLUbl 3NeMEHT MUKPOTOSKbIHAAP acTbIH
iLIKi GeniriH AarblHAAN XaTkaHaa, OHbIH, 6eTiH Kybipaabl.
CoHbIMeH Gipre cisre newTi anfblHanakbl3abipykaxkeTemec.

(1).@ 6GaTbipmachiH 6acbIHbI3.
(2). Tayyorlash rejimi kombinatsiyasini tanlash uchun
tugmasini ketma-ket bosing
TemeHpgeri 6enriwenep kepiHic 6epeai :"Co-1/Co-2/Co-3".
(3). ©sipney yakbiThiH opHaTy yiiH () TyiimeLwiriH GipHelue
peT 6acblHbI3.
(4). © 6atbipmacbiH 6acbIHbI3.
[avibiHoay 6apbicbiHAa Ci3 AavibiHAay YaKbITbIH
ym:amy/aaamy ywid [ +]/[ -] 6ateipmanapbiv
naviganaHa anachbi3.
AcTbl anbin weifapaa abai 60nbIHbI3, 6UTKEHI 0N
[anblHAanfFaH blabic bICTbIK 6onaabl!

e Tpans/ Kowtn
Y
DCTAPT

»

BICTPLM CTAPT

Hoepexe MwuKpoTOnKbIH Mpunb
kyatbl (%) Kyatbl (%)
Co-1 25 75
Co-2 45 55
Co-3 65 35




Pycckuin nosap

(1). (7] 6aTbipMacbiH 6acbiHbI3
(2). Taram Typit Tanaay ywiH@ TyimeLwirix

GipHeLle peT 6acbiHbI3.

TemeHperi 6enriwenep kepiHic 6epeai :"rc”.
(3). @ 6aTblpmachklH 6ackIHpbI3
(4)Taram TypiH Tangay ywid JUCKIHI @ OypaHpI3.
(5).@ 6aTbipmacbiH 6acbiHbI3

cTon MexayHapoaHas OCTAPT
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Ka6bIkTbl kapTon(rc-3):

(1)- @ 6atbipmacsiH 6ackiHbI3

(2). @ TyimeciH yw mapTe GackiHb3. Oucnneiige T
xabapnamacbl naiga 6onagbl. Ocbl Mbicanaa yw pet
KabbIKTbl kapTon TYAMECIH 6aCbiHbI3.

(3).@ 6atbipmachiH 6achIHbI3

(4). Taram canmarbiH TaHaay yiiH JVICKIHI () 6ypaHpis
DOucnneiipe “rc-3 "xabapnamacel nainga 6onambl.

(5). @) 6aTbipmachIH HackIHbI3

(6). Taram canmarbiH TaHaay yiuiH AVCKIHI () 6ypaHbis

(7). @ GatbipmackiH GacbIHbI3.
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CaHar

1.Bopuy (rc-1)  Kypambi
-WekTi canmarbl: 300 r cublp eTi, GenikTepre kecinreH
1,7 kr 1/2 KbI3bInWwa, TypanfaH

1/2 cebis, TypanraH

gaFaM Temn.: 1/2 nuas, TypanfaH
enuwe 1 kapTon, TypanfaH
-blgpbic-ask: 1 KpI3aHak, TyparnFaH

MukpotonksiHFa 100 rp. Kelpblkkabart, TypanfaH

TesimMai wapa 1 capbimcak Geniri, yHTakTanfaH
1 ac kacblk TOMaT nacrachbl

3 ac KacbIK KeKeHic, TyparnfaH

2 WbIHasK Cy Hemece copna

1 Wwar kacblk ykcyc

[oemiHe kapaii Ty3 6eH BypbILl

Hyckaynap

1. Bapnblk KypamaacTapAbl YIKeH TepeH wapara
carnblHbl3 XaHe Xakcblnan apanacTbipbliHpi3. OpaybiLu
kara3beH xaybir, TeCIK XacaHbl3.

2. Actbl neluke canbiHbi3. Masipai TadgadbIs fa, ctapT
(bacTay) TynmeLliriH 6aceiHbI3. [licipy 6apbicbiHAa
KemiHae eki peT apanacTbipbIHbI3.

2.ETTi Kypambi
TY3AbIKTbI
copna (rc-2) 100 rp. cocucka, TypanfaH

-LekTi canmarbi: 1 nuas, Typanran
1.7 kr 1 Kbl3aHak, TypanfaH

-Taram 3 Ty3abl Kusp, TyparnfaH
Temn.: Berime 10 ASHCI3 381TYH, TypanfaH
-blakic-ask: 2 ac kacblk TOmaT nacracsol

MUKDOTONKbIHFA 3 LbIHAsIK Cy HEMece copna
TesMAal Wwapa  NamiHe Kkapan Ty3 6eH BypblLL

Hyckaynap

1. Bapnbik KypamaacTapabl YNKeH TepeH Lwapara
casblHpI3 XKoHe Xakcblnan apanacTbipbiHbi3. OpaybiLu
Kara3beH xaybln, TeCiK xacaHpl3.

2. AcTtbl newuke canbiHpl3. Masipai TaHaadbIs aa, crtapt
(bacTay) TynmetLliriH 6acbiHbI3. [Ticipy 6apbiCbiHaa
KeMiHAe eKi peT apanacTbipblHbI3.

3.KabbIKTbI Hyckaynap )

kapton (rc-3) 1. Oprawa kenemai (’}I(SO -2207T)
N } . KapTon TaHdaHbI3. KapTonTbl Xybin,
OLLéglglscaﬂManl. KypraTbiHbI3. KapTon TyiHekTepiH

,2~U,0 Kr LAHbILLIKIMEH DipHELLIE XepAeH TECIHi3.
-Taram Temn.: 2. KaptonTbl neLuke canbiHbi3. Mazipai
Benmve TaHdaHbI3 Aa, cTapT (6acTay)
-blgbic-asik; /AMeLLIiriH 6acbiHbI3. .
WkiHb! Taba 3. Micipin 6onfaHHaH KeniH antoMMHUIA

K donbrameH 6eTiH xaybin, 5 MUHYT Kosi

TYPbIHBI3.

4.Taybik eTiHeH Kypambl

kayan (rc-4 400 i ici3, 2,5
-LIJen¥ﬂ CFSU'IManI: anbﬁ'{ggﬁ#(a'l)'emepl (repicia oM

0.4 kr ac Kacblk TOMar nacTackl

-Taram Temn.: 1 capbimcak Geniri, yHTakTarnraH
TOHa3bITbU'!FaH 1 ac Kacblk capbiMam
-blabic-asik: [lomiHe kapaii Ty3 6eH Gypbil

Tamwwbl TabakTbiH 2~3 aralll LaHbILLKbINap
ycTiHgeri cepe
Hyckaynap
1. Wapara TaybIK €TiH, Kbl3aHak nacTacklH, CapbiMcak,
capbimai, Ty3 6eH OypbILLTbI KOCbIM, XKaKcbinarn
?panacmpbmbl_a. )

ayblk 6enikTepiH arall LWaHbILLIKbINap kemeriMeH
LWaHLWbIHLI3. LaHbiwksinap 6enikrepaiH opTacsiHa
KIpeTiHAiriH ecepiHia. . )
3. Taramfpl TamLLbl TabaKTbIH YCTiHAEr Copere KovblHbI3.

Magsipal TaHaaHkI3 aa, ctapT (bactay) TynmMeLdiriH 6acbiHbI3.

5. ApkaH 6anblk  Kypambl
eTIHEH kayan o ¢ apkaH banblk eTi (2,5 cm

(rc-5)
-LLlekTi canmarbl;  KanblHAbIKTa)
0,4 kr 2 ac KacblK JIMMOH LUbIPbIHbI
Taram Temn.: 1 ac Kacblk capbiMan
ToHasbITbInFaH 1 ac kacblk Man Cornb 1 nepeL, no BKycy
blakic-ask; [DomiHe kapaii Ty3 6eH BypbiL

Tamuwbl TabakTblH, o

yCTiHaeri cope 2~3 afall WaHbILKbINap

Hyckaynap

1. lWapara apkaH 6asblK, IMMOH LUbIPbIHBIH, CapbiMald, Ma,
Ty3 6eH BypbILLTHI KOCbIM, XaKCblran apanacTbipblHpI3.

2. ApkaH Banblk 6eniKTepiH aFaLl WaHbILLKbINap kKeMeriMeH
LWaHLWbIHbI3. LLaHbIwKbinap GeniktepaiH optacbiHa
KipEeTIHAIrNH ecepiHia.

3. Taramabl TamLubl TabakTbIH YCTiHAEr copere KOMbIHbI3.
Magzipai TaHaaHbI3 Aa, cTapT (bactay) TyyMeLliriH 6acbiHbI3.

6.Tywnapa Kypambi

rc-6)
-WekTi canmarbl: 19~20 MysfaTbisniFaH Tywnapa
0,3 kr 2 1/2 wblHask cy
R'AaFaM Temn.: 1 nasp xanblparbl
blﬁiﬁ‘ggﬁﬂfa*‘ [eMiHe kapait Ty3 6eH GypbiLu

MwuKpoTonKbIHFa

Tesimai wapa

Hyckaynap

1. Bapnbik kypamaacTapabl YIKeH TEPEH LLapaFa carnblHbl3
XXOHE Xakcblnan apanacTbipbiHbI3. Opaybilw KafasbeH
Xayblr, TECIK XacaHpl3.

2. AcTbl newke canblHpl3. Ma3ipai TaHaaHbI3 Aa, ctapt
(6acTay) TynmeLwiriH 6acbIHbI3.

7.BedcrporaH  Kypambl

rc-/ 400 r cublip eTi, GenikTepre kecinreH
-WexTi canmarbl: 2 nuss, TypanraH
1.2 «r 1 WhIHasK KanMak
Tafram Temn.: 1 ac kacblK TOMaT nacracsl
Bbenwve 1 ac KacbIK Ken makcaTtTbl YH
blabic-ask: 1 ac KacblK ma

MuKpoTonKeiHFa 3 ac KacblK KBKeHic, TyparFaH
Tesimai wapa 1 WeIHasK cy Hemece copna
[amiHe kapaw Ty3 6eH OypbiLL
Hyckaynap
1. Bapnblk Kypamaactapabl YIIKeH TEpPEH Luapara canbiHbI3

XOHe xaKcblnan apanacTtbipblHbi3. Opaybill karasbeH
»ayblin, TECIK XacaHbl3. o

2. AcTbl newke canbiHpl3. Masipai TaHaadbI3 Aa, ctapt
(6acTay) TynmeLliriH 6ackiHbI3. [licipy bapbicbiHAa
KeMiHAe eki peT apanacTbipblHbI3.

8.ApkaH Kypambi

GanbIKTbl camca 130  myagatbinFaH kabaT-kabat kambip,
(rc-8) e8|T|nreH .

-WekTi canmarbl: 100 r apkaH 6anbik eTi, TypanfaH

0,3 kr 1/2 nuas, TypanfaH

Taram Temn.: 1 mickeH XyMbIpTKa, TypanFfaH

Benme LiaMiHe kapait Ty3 6eH byphil

blasic-asik: Cepe 1 >KyMbIpTKa capblybi3bl

Hyckaynap

1. Wapara apkaH 6anblk, N1a3, NiCKEH XyMbIPTKa, Ty3 6eH
OypbILWTHI KOCbIM, XakKcblnan apanacTblpblHbI3.

2. Kambipabl 2 MM KanblHAbIKKa AeriH Teric 6eTTe unen,
apkaH 6anblk KOCnacblH kKaMblpAblH OpTacblHaH aca
canblHbI3. ByKkTen, LeTTepiH HbiFbI3gaHbI3.

3. Kamblpab! kenipLiTifireH )XyMbIpTKa capblybl3bIMEH
KblfiLLaK KeMeriMeH Xarblin, neprameHT KaFasbliHa
canblHbI3.

4. Tarambl cepere KonbiHpI3. Ma3ipai TaHaaHbI3 aa,
cTapt (bacray) TynMmeLliriH 6acbiHbI3. ObIbbIC curHansbl
ecTinreHge, TafraMabl aygapsbin, nicipydi xanfacTblpy
yLiH 6acTtay TyimeLLiriH 6acbiHbI3.




CaHat

CaHar

9.Maira
KybIpbIFaH
kapTon (rc-9)
-LWekTi canmarbl:
1
Taram Temn.:
Benme
blabic-ask:
LUbIHbI Tabak

Hyckaynap

1. KapTonTbl MaHAOMNHa HEMECE KOKBHIC
KeckKiLL kemeriMeH BapblHLLA Xyka
KbIMbIN TypaHbI3.

2. KaptonTbl opamanmeH Kyprartbir,
neprameHT KafasblHa carnblHbl3. XKakcbl
:&yblpbmybl YLUIH XeKe cepeae NicCipiHis.

3. AcTbl neLke canbiHbi3. Masipai
TaHaaHbI3 aa, Ctapt (6actay)
Ty/MeLLiriH 6acbiHbI3.

4. TlickeHHeH KeniH 1 - 2 MUHYT Kosi
TYPbIHbI3.

10.KapamblIKTaH
ictenreH
6otka (rc10)

-LekTi canmarbi:
3 Kr

Taram Temn.:

Benwme

blabic-ask:

MwukpoTonKbliHFa

Tesimai Wwapa

Hyckaynap

1. 300 r KapakyMbIKTbl XybIr, KEMTIPiHi3.
600 mMn cy MeH Ty3Aabl YIKeH
TepeH wwapara canbirn, 15 MMHyTKa
KanablpblHbI3, NIACTVK opayblLLneH
KayblIn XXenaeTiHi3. o

2. AcTbl newwuke canbiHbi3. Masipai
TaHaaHbI3 Aa, cTapT (bacTay
TyMMeLLiriH 6acbiHbI3.

3. lMickeHHeH kewniH 15 MUHYT KOs

TYPbIHbI3.

14.E1Ti rynaw  Kypambl

(rc14) 500 rp. CUbIP HEMECE LLIOLLIKA €T,

-LLekTi canmarbl: KECEKTeN TypanfaH
1,0 kr 2 nnsa3, benikrepre KecinreH

Taram Temn.: 1 ac KacbIK Kern makcaTTbl YH
KomHaTHas 3 ac kacblK Tomar nacrachbl
blapic-ask: 1 naBp xansblparbl

MukpoTonksiHFa 1 WbIHAAK Cy Hemece copna
Tesimai wapa  [eMiHe kapaii Tys GeH Bypbilw

Hyckaynap

1. Bapnbik KypamaacTapabl YIIKeH TepeH Luapara canbiHbI3
X8He Xakcbinan apanacTbipbiHbi3. Opaybilw karasbeH
Xayblin, TeCiK KacaHpl3.

2. AcTbl newwuke canbiHbi3. Magipai TaHaaHbI3 Aa, ctapt
(bacray) Tynmelwuirii 6acbiHbI3. MNicipy 6apbicbiHAa
KeMiHAe eKi peT apanacTblpblHbI3.

3. JanbiH 6onFaHaa, yceiHbac GypbiH Tasa canartneH
apanacTblpbin 6e3eHAipiHi3.

1.1y (re11)

-LekTi canmarbi:
1,5 kr

Taram Temn.:
Benwve
blabic-ask:
MwuKpoTonKbiHFa
Tesimai wapa

Hyckaynap

Kypambli

300 r cublp eTi, GenikTepre kecinreH
200 r Kblpblkkabar, TypanfaH

1 nuas, TypanfaH

1 cobis, TypanfaH

3 ac KacblK KeKeHic, TyparnfaH

3 WhbIHasK cy Hemece copna
[amiHe kapai Ty3 6eH bypbiLl

1. BapnbIk KypamaacTapabl YNKeH TEPEH Luapara canbiHbI3
X8He aKCblnan apanacTblpbiHb3. Opayblll karasbeH
Xayblr, TeCik )xacaHbl3. o

2. AcTbl neluke canblHbi3. Masipai TangaHbia Aa, ctapTt
(6actay) TyMmeLliriH 6acbiHbI3. MNicipy 6apbicbiHaa
KeMIHZE eKi peT apanacTblpbiHbI3.

12.lLlanma kexe Kypambli

(re12) 500 r Henim Ganbifbl, GenikTepre kecinreH
_UlekTi canmarsl: 2 KapTon, KecekTen TyparFaH

17k 1 nnaAg, Kecekten TyparfaH
Taram Temn.: 1 cabis, GenikTepre KecinreH
Bernve 1/4 wbiHasK apak
blgbic-ask: 2 WhIHasK cy Hemece copna

Y 2 naBp Xanblparbl
MKPOTOIKbINFA - Navine kapaii Ty3 6eH GypbiLu

Tesimai Wwapa

Hyckaynap

1. bapiibIK KypamaacTapApl YNKeH TepeH Luapara canblHpl3
X8He akcbinan apanactbipbiHpl3. Opaybill karasbeH
Xayblin, TECIK XacaHbl3. o

2. AcTbl newwke canbiHpbl3. Masipai TaHaadbI3 Aa, cTapt
(6acTay) TynmeLliriH 6acbiHbI3. MNicipy 6apbicbiHaa
KeMiHE eKi peT apanacTbIpblHbI3.

3. OanblH 60nraH%a, ycbIHGac BypbIH Tasa canatneH
apanacTbipbin 6e3eHaipiHi3.

PpaHUy3CKMK noBap

(1). (7] 6aTbipMachiH 6acbiHbI3
(2). Taram Typit TaHaay yiwiH @ TyimeLwiriH
BipHeLue peT 6acblHpI3.
TemeHperi 6enriwenep kepiHic 6epeni :"Fc”.
(3). @ 6aTblpMacbiH 6ackIHpbI3
(4)Taram TypiH TaHgay ywid AVUCKIHI @ OypaHpI3.
(5).€) GatbipmacklH 6ackiHbI3

cron MexayHapoawas DCTAPT
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13.Banbik Kypambi
6aniwi (re13) 130 r my3gaTbinFaH kabat-kabat kamblp,

. . epitinreH
-WekTi canmarei: 180 r aK 6anbIK eTi, TypanfaH

0,3 kr 3 ac KacblK KO3bIKKYMPbIK
Taram Temn.: caHblpaykynakTapbl, TypanfaH
KomHaTHasa 3 ac KacblK nickeH Kypiw
blobic-asik: [amiHe Kkapai Ty3 6eH bypbiLL
Pewerka 1 )KyMbIPTKa capblybl3bl
Hyckaynap

1. Lapara 6anblik eTiH, KO3bIKYAPbIK CaHbipayKynakTapblH,
nickeH KypiLl, Ty3 6eH BypbILWTbI canbim, Xakcbinan
apanacTbipbiHbI3. )

2. Kambipab! 2 6enikke 6enin, apkaicbiCbiH 2 MM
KanblHAbIKKa AENiH UNEeHi3 xaHe Banblk KocrnacblH
(Ig)aMpIpJ‘lap,El,blH YCTiHe canbiHbI3. [lomanak Hemece conak

oMLl xacay YLUiH, OyKTen WeTTepiH HblfbI3AaHbI3.

3. Kambipnapab! kenipLuiTinreH xxyMbipTka capblybl3bIMEH
KbINLLAK KOMeTIMEH XaFblir, NepraMeHT KarasbiHa
canbliHbI3. . o

4. Taramppl cepere KoMbIHpI3. Ma3ipai TaHAaHbI3 Aa,
cTapTt (6acTay) TynmeLuirii 6acbiHbi3. [plbbic curHanbl
ecTinreHae, Taramael aygapsin, Nicipyai xanfacTtsipy
ywiH 6acTtay TyiMeLliriH 6acblHbI3.

Je===) 4
+
CaHart
1.®paHuy3 nuas Kypambl

copnacs! (Fc-1) 4 nnaz, XiHilwke TyparnraH
-LLekTi canmarbl: 1,5 k1 50 rp. Mait
-Taram Temn.: benme 4 |, o Kachlk aK KaHT

-blpbic-asik: 1 ac KacblK ken Ma
MukpoTonKbIHFa Kacolk KeaTTbl yH
Tesimai wapa 3 WwhIHasiK eT copnachl

1/2 WhIHbIAAK KbI3bIS Wapan

8 Tinim KyblIpbinFaH ®paHLy3 HaHbl

1 WbIHasAK yrinreH cipHe

Hyckaynap

1. MNuasael Tabapa anTbiH KOHbIP Tycke GosinFaHwa manimeH
)KOHEe KaHTMNEH KyblpblHbI3.

2. KybipbiniFaH nuss 6eH yHAbI YIIKEH TepeH Luapara canbir,
XKakcbinan apanacTbIpbIHbI3 XXaHe eT coprackl MeH
KbI3bIM Wapan KocbiHbI3. Opayblll kaFa3beH xaybin, Tecik
XacaHpl3.

3. AcTbl neLuke canbiHbi3. Ma3ipai TaHgaHbI3 Aa, ctapT
(bacTay) TynmeLuiriH 6acbiHbI3. Ticipy 6apbicbiHaa
KeMiHAe eKi peT apanacTblpblHbI3.

4. TickeHHeH KeniH apanacTbIpblin, copraHbl ac ilWeTiH
Lapanapfa KymblHpblI3.

5. KyblpbinFaH HaHHbIH 1 TinimiH apbip Wwapaparbl copnara
KOMbIHbI3 XOHEe KybIpbIfFaH HaHfFa CipHe cebiHi3.
MukpoTonkelHabl newTe 700 BaTTNEH CipHe epireHwe
2~3 MUHYT NiCipiHi3.

2.Munpgua KocbinfaH

CIpHeJli kpem 1 kapTon, TyparnfaH
copnacel (Fc-2) 1/2 nusi3, TypanfaH
-WekTi canmarbi: 1,2 KI5 56 kachik kekeic, TypanFa
-Taram Temn.: Benme 1 yicri xenken cabarbl, TypanFaH
-blapic-ask; 800 rp. Mnuausi, Ta3apThINFaH XaHe
MuKpoTOnKbIHFa cakangapbl anbiHFaH
Tésimal Wapa 1/2 WbIHasK aK wapan

[oemiHe kapaii Ty3 6eH Bypbill

600 rp. kpem copnachl

Kypamsbli




CaHat

CaHart

Hyckaynap

1. YNKeH TepeH Lwapara KapTor, N1s3, XXaHa nickeH
KOKeHiCTep/i, )XenkeH, Muaus, ax wapan, Ty3 6eH 6ypbiLl
KOCbIHbI3 XX8He XaKcblnan apanacTbipbiHpi3. OpaybiLl
Kara3beH >xayblin, Tecik )acaHpl3.

2. AcTbl newwuke canbiHbI3. Masipai TanaaHeI3 aa, Ctapt
(6acray) TynmeLuiriH 6acbiHbI3.

3. Micipin 6onfaHHaH keniH KabblKTapbIH anblHbI3 XaHe
KpeM copracblH KOCbIM, XakKcblnan apanacTblpblHbI3.

* Kpem copnachbl

1/2 wblHasK man

6 ac Kacblk ken mMakcaTTbl YH

2 WhIHasIK cyT

1 Kecek TayblK GyrnbOHbI

1. Mangbl Tabaga epiTiHi3, yH KOCbIM, nacra XacaHpl3.

2. CyT x®8He Tayblk 6yrnbOHbI KeCeriH KOCbIHbI3 XaHe
KotonaHfaHLa 6aceH OTneH MicCipiHi3.

3.Caymanablk
KOCbIfnFaH Kpem 600 rp. kekeHic e3beci

copnacs! (Fc-3) 1 1/2 kecek Tayblk ByNnbOHbI
-LlekTi canmarbl: 1,2 kr 2 aC KaCbIK Ken MakcaTTsl YH
-Taram Temn.: Gerive 2 aC Kacblk Maii

-blapic-asik; 1 LWbIHasK kKpem

MU KPOTONKbIHFa HamiHe kapait xynap xaHfak, Ty3
Tesimai Wwapa GeH Gypbil

Kypambli

Hyckaynap

1. Bapnblk KypamaacTapabl YIIKeH TEPEH, LWapaFa carnbiHbI3
)8He akchblnan apanacTbipbiHbi3. Opayblll kaFazbeH
Xayblr, TeCiK XacaHpl3.

2. AcTbl newke canblHpl3. Masipai TaHaaHbI3 Aa, ctapt
(bactay) TyrimeLwiriH 6acbiHbI3. Ticipy 6apbicbiHAa
KeMiHZe eki peT apanacTbIpbIHbI3.

* KekeHic e3beci

400 rp. caymangblk, TypanfaH
2 nuaAs, TypanfaH

4 ac KacblK cy

1. KekeHicTepai MUKPOTOSKbIHFA TO3IMAI WapaFa canblHpbI3.
Cy KOCbIMn, NNacTuk opaybiLneH xabbiHpi3.

2. AcTbl neLwuke canbiHbi3. MukpoTonkeiHAb! newTe 700
BaTTneH 9~11 MUHYT niCipiHi3.

3. MNickeHHeH KeliH brieHaep Hemece acymnnik KoMbanHAapI
narganaHbin nickeH kekeHicTepai e3be Teric xaHe
Gipkenki 6bonfaHLwa apanacTbipbiHpbI3.

5.®apw canbiHfaH Kypambli

kbizaHakTap (Fc-5) 4 opralwa KeisaHak
-lWekTi canmarbl: 1,2 kr HeMiHe kapait Tys GeH 6ypbil
-Taram Temn.: Berime 400 rp. cubip eTi dhapiubl
-blgpic-asik; 1/2 WhIHasIK HaH KMKbIMAApPbI
MWKPOTONKbIHFa 2 capblmcak 6eniri, yHTaKTanfaH
Tesimai wapa 1 ac Kacblk AVXKOH Kblllachl
1 ac KacbIK KenTipinreH KekeHicTep
1 ac Kacblk NnapMesaH CipHeci
Hyckaynap
1. KblzaHakTapAblH 6acbkiH kecin anbin, kannak niliHiH
)KacaHpl3 XoHe XyMcarbl Hemece TepiciH Tecin anman
noHaepiH abarnan anbiHpl3. OgaH keniH apbip
Kbl3aHakka Ty3 6eH bypblil cebiHi3.
2. KanfaH KkypanacTtapgbl LWapara carsbir, Xakcbinan
apanacTbIpbiHbI3.
3. KbizaHakTapabl cubIp eTi KocnacbiMeH TONTbIPbIM,
KannakTbl OPHbIHA KOWMbIHbI3.
4. TonTbIpbinFaH Kbl3aHakTapAbl bigblCKa canbirn, NnacTuk
opayblLLUneH >xabblHbI3.
5. AcTbl newke canbiHpl3. Ma3ipai TaHoaHbl3 Aa, ctapt
(bactay) TynmeLUiriH 6acbIHbI3.

4.Patatyu (Fc-4) Kypambi
-LLlekTi canmarbl: 1,5 kr 1 nusa3, kecekTen TypanfaH
_Taram Temn.: Benme | BaknaxaH, kecekten TyparfaH
-blgbic-ask: 1 LKKWHW, KecekTen TyparfaH
MUKpOTONKbIHFa 1 TycTi TOTTI OypbILL, KeceKkTen
Tesimai Wapa TypaliraH

3 Kbl3aHak, TypanfaH

1 ac Kacblk TOMaT nacrachl

2 capbimcak 6eniri, yHTakTanfaH

1 ac KacbIK kekeHic, TyparnfaH

2 ac kacblK cipke

1 Wwan Kacblk KaHT

[omiHe kapaw Ty3 6eH OypbiLL

Hyckaynap

1. Bapnblk KypamaacTapabl YIIKeH TEPEH, LapaFa carnbiHbI3
)8He akcblnan apanacTbipbiHbi3. Opayblll KaFazbeH
Xayblr, TECIK XacaHpl3.

2. AcTbl newke canblHpl3. Masipai TaHaaHbI3 Aa, ctapt
(bactay) TynmeLwiriH 6acbiHbI3. Ticipy 6apbicbiHAa
KeMiHZe eki peT apanacTblpbIHbI3.

6.PapLw canbiHfFaH Kypambli
KO3LIKYAPLIK (FC-6)  15-20 oswikyiipbik

-LekTi canmarbl: 0,5 kr caHblpaykynakTapbl, cabakrapbl

-Taram Temn.: benive  6ap TonTbipy

-blabic-asik: Cepeperi 50 rp. yrinreH cipHe

bICTbIKKA TO3iMAi

LbIHAsK

Hyckaynap

1. ©pbip caHblpaykynakTbiH cabarbiH anbir, biabicka
carblHbI3.

2. Opbip caHpblpayKynak kannarbiH TONTbIPbIHbIS.

3. Opbip ToNTbIpbINFaH caHblpayKynakTblH YCTiHe CipHe
KOCbIHbI3.

4. Taramabl cepere KonbIHpI3. Masipai TaHaaHbI3 Aa, ctapT
(6acTay) TynMeLLiriH 6acbiHbI3.

* TonTbipy

2 ac kacblk Mai \ KanFaH caHplpaykynak cabakrapsbl,

TyparnfaH

1/4 weiHasK kpi3bin wapan \ 30 rp. HaH KyKbIMAapbI

3 ac kacblK kekeHic, TypanfaH \ 1/2 WwelHblasK Kpem

[omiHe kapan Ty3 6eH BypbiLl

1. CaHblpaykynak cabakrapblH Tabaga MaiiFa KyblpbiHbI3.
KplI3bin Wwapan, HaH KUKbIMAAPbIH XoHe akKerkeH Kochlr,
)Kakcbinan apanacTblpbIHpI3.

2. KpeM Kocbin, 6aceH OTrneH KpemM KotoraHrFaHLLa nicipiHia.
Ty3 6eH Oypbill AomMAaeyilITEPIH KOCbIHbI3.

7.Benke iwiHaeri Kypambi

XynbeH (Fc-7) 4~5 Gorke

-LWekTi canmarbl: 0,8 kr TonTbIpy

-Taram Temn.: bennme 50 rp. yrinreH cipHe
-blapic-asik; Cepegeri

bICTbIKKA TO3iMAi

LUbIHAsAK

Hyckaynap

1. benkeneppaiH 6acTapblH Kecin, HaH KMKbIMaapbIH
abavinan, HaH KblpTbICbIH TECIN anMan anbiHbI3.

2. ©pbip GenkeHi TONTLIPLIHBLI3 XOHE TONTbIPbISFaH
Genkenepai blabicka canblHpI3.

3. ©pbip GenkeHiH ycTiHe CipHe KOCbIHbI3.

4. Taramabl cepere KovblHpI3. Ma3ipai TaHaaHbI3 Aa, ctapt
(bactay) TynmeLwiriH 6acblHbI3.

* TonTbipy

2 ac Kacblk man

200 rp. TaybIK Teci, TypanfaH

100 rp. caHblpaykynak, TypanfaH

1 nuas, TypanfaH

1 WbIHasAK KpeM

[amiHe Kapai Ty3 6eH bypbiLl

1. TaybIK TOCTEpiH, CaHblpayKynakTapabl XXeHe nNusasabl
Tabaga malifa KybIpblHpI3.

2. KpeM Kochbin, 6aceH oTneH Kpem KotonaHfFaHLLua MiCipiHi3.
Ty3 6eH OypbIl AamMAaeYilUTEPiIH KOChIHbI3.




CaHar CaHart
8.ManTtyc cTeuki Kypambi 1.TeHi3 eHimpepi Kypambi
(Fc-8) 200 rp. nanTyc cTenki KOCbIfFaH Kpem 1 kapTon, TypanfaH

-WekTi canmarbl: 0,2 kr 1 ac KacblK IMMOH LUbIPbIHbI

-Taram Temn.: 1 ac Kacblk mai

ToHasbITbINFaH [oamiHe kapan Ty3 6eH Gypbiw

-blabic-ask: Tamiubl

TabaKkTblH,

yCTiHaeri cepe

Hyckaynap

1. JIMMOH WbIPbIHLIH, MaW, Ty3 XeHe OypbIWThI Wapaja
apanacTbIpbiHbI3.

2. ManTyc cTenkiHe Maw KOCMachlH XaFblHbI3.

3. Taramapbl TaMLbl TabaKTbIH, YCTIHAET copere KOMbIHbI3.
Maagipgi TaHaaHbI3 Aa, ctapt (bacTay) TyiMeLwiriH
6acblHbI3.

4. ObIbbICc curHansl ecTinreHae, Taramabl aygapbin, nicipyai
XanfacTblpy YLWiH 6acTay TynmeLliriH 6acbiHbI3.

9.5ekoH iwinaeri Kypambi

GaknaxaH KocbUWaH 400 rp. wowwka cy6eci

woluka cybeci (Fc-9) g GGKF())H mongruv

-WekTi canmarbl: 1,2 kr 1/2 BGaknaxaH

-Taram Temn.: bennme 2 ac KacblK 39UTYH Malbl
-blabic-ask: Cepeneri  [amiHe kapai Ty3 6eH BypbiLl
bICTbIKKA Te3iMai

LbIHasIK

Hyckaynap

1. Wowka cy6eciH 8 Genikke (LwamameH 50rp.) 6eniHi3, Ty3
6eH OypbILL KOCbIHBI3.

. Wowwka cybeciH 6ekoHMeH opaHbI3.

. BaknaxaHgbl Typan, 39¥TyM MaiblHa carnblHbI3.

. OpanrFaH woluka cybeciH xaHe TypanfaH 6aknaxaHabl
bICTbIKKA Te3iMAi blAbICKa CarnblHpI3.

. Taramabl cepere KovbIHbI3. Ma3ipai TaHa4aHbI3 Aa, ctapt
(bactay) TynmeLUiriH 6acbiHbI3.

] A OWN

copnacki (lc-1) 1/2 nus3, TypanfaH
-LWekTi canmarbl: 0,5 kr 2 ac kacblk KekeHic, TypanfaH
-Taram Temn.: Benime 1 uicTi xenkeH cabarbl, TypanfaH
-blapic-ask: 200 rp. TeHi3 eHiMAaepi,
MwukpoTonkblHFa TasapThblFaH XaHe Tamblpbl
TesiMai TocTaraH anblHFaH
2 ac Kacblk Man
[oemiHe kapaii Ty3 6eH BypbIll
600 rp. kpem copnachl
Hyckaynap
1. YNKeH TepeH, wapara KapTon, nNus3, XaHa nickeH
KOKeHiCTepAi, )XernkeH, TeHi3 eHimaepi, mawn, Ty3 6eH
OypbILL KOCbIHbI3 X8He Xakcblnan apanacTtbipbiHpbi3. O
payblL kaFa3beH xaybin, TeCiK )XacaHbl3.
2. AcTbl newuke canbiHpi3. Masipai TaHgaHbI3 aa, crapT
(6actay) TynmeLwiriH 6acbIHbI3.
3. Micipin 6onfaHHaH keniH kpeM copnacbIH KOChbIM,
akcbinan apanacTbipbiHbI3.

* Kpem copnachbl

1/2 weiHasiKk mawi \ 6 ac Kacblk Ken MakcaTTbl YH

2 wblHasK cyT \ 1 kecek TayblK OynbOHbI

1. Mangbl Tabapa epiTiHi3, YH KOCbIM, NacTa XacaHbl3.

2. CyT x®aHe Tayblk OyNbOHbI KECEriH KOCbIHbI3 XoHe
KotonaHfaHLa 6aceH oTneH nicipiHia.

10.Kapa epik kocbuwaH Kypambl

TaybIK asikTapbl (Fc10) 4 nnss, TypanFaH

-UWekTi canmarbl: 1,2 kr 1 TypanfaH cabi3

-Taram Temn.: benme 500 rp. TayblK asKTapbl

-blabic-ask: 15 cyrekTepi anbiHFaH Kkapa epik,

MukpoTonkbiHFa opTacblHaH GerniHreH

Tesimai Wwapa 1 WhIHasAK TayblK 6yNbOHbI
HomiHe kapai Ty3 6eH Bypbill

Hyckaynap

1. Bapnibik kypamaacTapabl YIKEH TEPEH LiapaFa carnblHpbl3
X8He Xakcbinan apanacTbipbliHbi3. Opaybilw karasbeH
Xayblrn, TECIK XXacaHpl3.

2. AcTbl newwuke canbiHbI3. Ma3ipai TaHaaHbI3 Aa, ctapt
(bacTay) TyrmeLuiriH 6acbiHbI3. Ticipy 6apbicbiHaa
KeMiH[e eki peT apanacTblpblHbI3.

2.MbemoHT copnacbl  Kypambl

(Ic-2) 2 XyMbIpTKa

-LWekTi canmarbl: 1,5 Kr 4 ac KacblK KenTipinreH HaH
-Taram Temn.: benime 2 ac KacblIK YrinreH cipHe

-blapbic-ask: 5 welHasK cy
MukpoTonKbIHFa [omiHe KapaWw >xynap »aHrak, Ty3
Tesimai Wwapa 6eH BypbiLw

Hyckaynap

1. Bapnblk KypamaacTapabl YNKeH TepeH Lwapara canbiHbl3
)KOHe akcblnan apanacTbipbiHbl3. Opaybilw kaFra3beH
Xayblin, TecCiK XacaHbl3.

2. AcTbl newwuke canbiHbi3. Masipai TaHaaHbI3 Aa, ctapt
(6acray) TynmeluiriH 6acbiHbI3. MNicipy 6apbicbiHAa
KeMiHae eki peT apanacTblpbliHbI3.

UTanbsHCKMK noBap

(1). (7] 6aTbipMacbiH 6acbiHbI3
(2). Taram Typi Tanaay ywiH@ TyAmeLwiriH

GipHelle peT 6acblHbI3.

TemeHaeri 6enriwenep kepiHic 6epeai "Ic”.
(3). @ GaTblpmacklH 6acbIHbI3
(4)Taram TypiH TaHgay ywid OVCKIHI @ BypaHbI3.
(5).@ 6aTbipmackiH 6ackIHpbI3

cron MexayHapopHas OCTAPT

10 M. T, 10 cex.

3.KbI3aHak xaHe Kypambi
CipHe KocblnFaH 1~2 BaknaxaH
6aknaxaH (lc-3) 1~2 Kbl3aHakK

-LWekTi canma.rbl: 1,0 kr [lemiHe kapaii Ty3 6eH BypbiL
-Taram Temn.: BenMe 100 rp. yrinre cipre

-blabic-ask: Cepegeri
bICTbIKKA Te3iMai
LbIHasIK

Hyckaynap

1. BaknaxxaHgap MeH KbidaHaktapgbl 1,5 cM-nik Tinimaepre
KECiHi3 )aHe cy3 6eH bypbiLl KOCbIHbI3.

2. baknaxaHgap MeH Kbl3aHaKTapAbl biabicka kabaTtan
canbliHbI3 XoHe apbip Kbl3aHAKTbIH YCTiHE CipHe
canbiHbI3.

3. Taramapl cepere KovbIHbI3. Ma3ipai TaHaaHbI3 Aa, ctapT
(bacTay) TyrmMeLliriH 6acbiHbI3.

4. TyHew NeH HaH Kypambi
canbliHFaH bypbiw 4 TyCTi TOTTI OYpHILL
(Ic-4) 2 KOHCepBINeHreH TyHeL,

-LexTi canmarbl: 1,5 Kr 2 Kecek KypFak kapa HaH,

-Taram Temn.: benme  TypanfaH

-blabic-asik: 1 capbiMcak 6eniri, yHTaKTanraH

MwuikpoTonKbIHFa 100 rp. napmesaH CipHeci

Tesimai wapa [oemiHe kapaii Ty3 6eH BypbILl

200 rp. KkbI3aHak e3beci

Hyckaynap

1. BypblwTapablH 6acbiH Kecin, AaHAepai anbiHbI3.

2. TyHeu, HaH, capbiMcak, NapMe3aH CipHecCi, Ty3 XoHe
OypbILWTEI apanacTbIpbIHbI3.

3. BypblwTapabl apanackaH TyHeuneH TONTbIPbIHbI3 XXaHe
TONThIPbINFaH OypbIlTapabl biAbICKA CanbiHbI3.

4. YCTiHe Kpl3aHak e3iHAICIH KOCbIn, NnacTuK opaybllneH
»KaOblHbI3.

5. AcTbl neLuke canbiHbi3. Magipai TaHaaHbI3 Aa, ctapt

(bactay) TynmeLUiriH 6acbIHbI3.




CaHar

Canar

5.-1a3zaHbs (Ic-5) Kypambli

-LWekTi canmarbl: 1,2 kr 6 nasaHbs kecneci, 6yma Hyckaybl
-Taram Temn.: benve OonbliHLWa nicipineai

-blabic-asik: 20x20 cm- 1 Kr €T XaHe Kbl3aHak Ty34bIfbl
niK nicipy KanbIObl 40 rp. yrinreH cipHe

Hyckaynap

1. 2 nasaHbsi KECMECIH bIAbICTbIH, acTbiHa 6ip-bipiHe >xakbIH
opHanacTbIpbIHbI3. ET NeH KbidaHak Ty3abifbiHbIH, 1/3
GeniriH yCTiHe TacTaHbI3.

2. 2 nasaHbs KecrneciMeH XaHe €T NeH Kbi3aHak Ty3abIfbIHbIH
Gacka 1/3 GenirimeH anfacTblipblHbI3 XX8HE COHfbl 2
nasaHbs KecreciMeH XaHe KarnFaH eT NeH Kbl3aHak
TY3AbIFbIMEH asiKTaHbI3.

3. YcTiHe yrinreH cipHe cebiHis.

4. AcTbl neLuke canbiHbi3. Ma3ipai TaHaaHbI3 aa, ctapT
(6acTay) TyrmMeLliriH 6acbIHpI3.

* ET neH Kbl3aHaK Ty3AblIfbl

1 vicTi xenkeH cabarbl, TypanfaH / 1 nicTi xernkeH cabarbl,

TypanfaH / 1 capbiMcak 6eniri, yHTakranfaH / 800 rp.

XaKcbl MiCKeH KbidaHak, TypanfaH / 1 xebip byTarbl / 1 nasp

xanbiparbl / 300 rp. cublp eTi haplbl / [omiHe kapan Ty3

6eH BypbiLu

1. 2KenkeH, nusiaaap xaHe capbIMCaKTbl LWamarbl Mam
KocblnFaH Tabaga xxymcapraHLua KybIpbiHbI3.

2. Kbi3aHak, »ebip, naBp »anblparbl, Ty3 xaHe bypbiLu
KOCbIHbI3. ApanacTbipbir, 30 MUHYT GaCeH, OTNEH MiCipiHi3.

3. Cublp eTi hapLubiH Gacka Lwamarnbl MainaHFaH Tabaga
5 MUHYT apanacTbIpbIn OTbIPbIN KybIpbiHbI3. KbldaHak
KOCNacblH €TKe KyMbir, 5 MUHYT NiCipiHi3.

8.Pucotto (Ic-8) Kypambli

-lWekTi canmarbl: 1.2 kr 200 rp. pUcoTTO KypiLi
-Taram Temn.: benme 1 1/2 wblHasK cy Hemece copna
-blabic-ask: 1/2 woIHbIAsK CYT
MukpoTonkbiHFa 200 rp. cublp eTi, TypanfaH
TesimAi wapa 2 XyMbIpTKa

1 nuag, TypanfaH

50 rp. xacbin bypLuak

100 rp. yrinreH cipHe

[omiHe kapaii Ty3 6eH BypbILL

Hyckaynap

1. Bapnbik KypamaacTapAbl YNKeH TEpPEH Liapara carnblHbI3
X8He Xakcbinan apanacTbipbiHbi3. Opaybilw karasbeH
Xayblrn, TECIK XXacaHpl3.

2. AcTbl newwke canbiHbi3. Ma3ipai TaHaaHbI3 Aa, ctapt
(bacTay) TyrMeLwiriH 6acbiHbI3. [icipy 6apbicbiHaa
KeMiHAe eki peT apanacTblpblHbI3.

6.Cnarettn kap6oHapa BonoHbes Ty3AbIFbIHbIH
(Ic-6) KypanacTapbl
-LexTi canmarbl: 1,0 kr 1 ac Kacblk 39UTYH Mabl
-Taram Temn.: benve 1 nuaAs, TypanfaH
-blabic-asik: 1 capbiMcak Geniri, yHTakTanfaH
MuKpoTOnKbIHFa 400 rp. cublp eTi hapLubl
TesiMai wapa 100 rp. TomaT nacrachbl
2 TypanfaH Kpl3aHak
1 ac KacblK KenTipinreH kekeHicTep
[amiHe kapait Ty3 6eH bypbiL
Macrara apHanfaH Kypanacrap

150 rp. nacta, 6yma Hyckaybl
BoiblHLWa nicipineqi
1 ac Kacblk NapmesaH cipHeci

Hyckaynap

1. Bapnbik KypamaacTapbl YIKEH TEPEH Luapara carblHbI3
XKOHE XKaKcblnan apanacTtbipblHbl3. MNacTyk opayblLLneH
»aybln, TECIK )XacaHbl3.

2. AcTbl newwuke canbiHbi3. Masipai TaHaaHbI3 aa, ctapt
(6acTay) TynmeluiriH 6acbliHbI3. MNicipy bapbicbiHAa
KeMiHae eki peT apanacTblpblHbI3.

3. MNickeHHeH keWiH apanacTbipbin, MiCkeH nacTara
60MNOHbE3 TY3/bIFbIH KOCbIHbI3 XaHe 6epmecTeH GypbIH
napmesaH CipHeCiH Hemece kanafaH rapHMp KOCbIHbI3.

7.CnaretTn kap6oHapa BonoHbes Ty3abiFbIHbIH
(Ic-7) KypanacTapbl
-WekTi canmarbl: 0,4 kr 100 rp. kakTanfaH 6eKoH,
-Taram Temn.: benve  TypanfaH \ 1 capeimcak 6eniri,
-blgpbic-ask: yHTaKTanfaH \ 1/2 WelHblasiK Kpem
MwukpoTonkbiHFa 4 >KyMbIpTKa Capblybi3bl
Tesimai wapa 100 rp. napmesaH cipHeci
[omiHe kapaii Ty3 6eH Bypbil
MacTara apHanfaH Kypanacrap
150 rp. nacta, 6yma Hyckaybl
BonbiHWa nicipineai 1 ac kacblk
napmesaH cipHeci
Hyckaynap
1. BekoHAbl capbiMCaKneH Lamarbl MaiinasrFaH Tabaga, asgan
Kbl3apraHLLa KyblpblHbI3 )KeHe apTblk Mawiabl Terin TacTaHbI3.
2. NickeH 6ekoHapbl, Kpemai, )XyMbIpTka CapblybI3blH, NapMesaH
CipHeCiH, Ty3 6eH OypbILLThI YIIKEH TEPEH Wapara canbir,
Xakcblnan apanacTbipbiHbI3. OpayblIll kara3beH xaybir,
TECiK XacaHpl3.
3. AcTbl NeLLKe canbiHpl3. Ma3sipai TaHaaHk!I3 aa, ctapt
(6actay) Ty/imeLLiriH 6acbIHbI3.
4. TickeHHeH KeWiH apanacTblpbin, NickeH nactara kapboHapa
Ty30blfbIH KOCbIHbI3 XaHe BepmecTeH BypblH NapMe3saH
CipHECIH HeMece KarnaFaH rapHUp KOCbIHbI3.

9.)XKaHa pavbiHaanfaH Kypambl

nuyua (Ic-9) AngblH ana nicipinreH Kamblp
-WekTi canmarbl: 0,4 kr  Kyiima:
-Taram Temn.: Benme 3 ac Kacblk Kbi3aHak Ty3Abifbl
-blgbic-ask: Cepepgeri 30 rp. cocucka, TypasfaH
bICTbIKKA Te3imai 1/2 nua3, TypanfaH

LUbIHAsK 2 xaHa nickeH caHplpaykynak,
TypanfaH
1/2 xaHa nickeH bypbiLu
100 rp. ycakTan TypanfaH
mMovLapernna CipHeci
Hyckaynap

1. AngpblH ana nicipinreH KamblpAbl bICTbIKKa TO3iMAj
LWbIHasikka canblHbl3. Muyua Ty3abifbiH TapaThin
canblHbI3. BeTiH KyMameH xaHe ipiMLUiKneH
Be3eHaipiHi3.

2. Taramgbl cepere KombiHbI3. Ma3ipai TaHaaHbl3 Aa, ctapT
(bacTay) TyrMmMeLliriH 6acbiHbI3.

* AnabIH ana nicipinreH KambIp

120 rp. ken MakcaTTbl HeMece HaH YHbl /1 waw Kacblk
GenceHai Kyprak awbITkbl / 1/3 wawn kacblk Ty3 / 1 wan
Kacblk kaHT / 70 mMn xbinbl cy / 1 Wwan Kkacblk 6acTankbl
CbIfbIfiFAH 38MTYH Mambl, CbIPTbIH Mainay YLliH KoCbIMLUIA
Lamanbl MenLepi

1. Bapnbik KypanacTapblH YIKeH Luapara canbin
apanacTbIpbIHbI3.

2. Kamblpabl Teric api co3binMarnsl eTin ganbiHaay YLUiH
3NEKTP MUKCEPMEH UNEHI3.

3. KaMblpabl UMEHi3 )XaHe OHbl MaW XafblifaH bICTbIKKa
Te3iMAi WhblHasKka canbiHbI3. XKeHe kamblpablH, 6eTiH
LUAHbILLKbIMEH TECIH|3.

4. blgbicTbl newTeri cepere KoWblHbI3 XaHe [punb
PYHKUMACBIMEH 7~9 MUHYT NiCipiHi3.

5. lNickeHHeH KeWiH TaFamApbl biAbiCka ayaapbin canblHbI3.

10.Cnarettnn
kap6oHapa (Ic10)
-LekTi canmarbi: 1,0 kr
-Taram Temn.: benme
-blabic-ask: WbiHbI
Tabak

Kypambli

1/2 anma
1 WbIHasAK KaHTThI Cy (1 WbIHAsK
Cy + 2 ac KacblK KaHT)

Hyckaynap

1. YKKiLLTi HEMeCe KeKeHic MblllaFbiH NanaanaHbIn anmaHb!
MYMKiH BornFaHLLa XiHiLKe eTin TypaHbl3 xaHe 1~2
caraTka KaHTTbl CyFa carbin KOMbIHbI3.

2. TypanfaH anmaHbl WybepekneH KypraTbiHbI3 XaHe
neprameHT KafasblHa opHanacTbipbiHbI3. YKakcbl
KybIpbINybl YLLiH XXeKe cepefe NiCipiHi3.

3. AcTbl newwke canbiHbI3. Masipgi TaHaaHbI3 ga, Ctapt
(bacTay) TyrMeLliriH 6acbliHbI3.

4. TTlickeHHeH KeniH 1 - 2 MUHYT KOSl TYPbIHbI3.




BocTouHbIM noBap

(1). (7] 6aTblpMachIiH 6acblHbI3
(2). Taram TypiH TaHaay ywin @ TyiimeLwirix

GipHelue peT 6acblHpbI3.

TemeHperi 6enriwenep kepiHic 6epeai :"Oc”.
(3). (8] H6aTblpmMacklH 6acbIHbI3
(4)Taram TypiH TaHaay ywiH JUCKIHI (6] BypaHbI3.
(5).@ 6aTbipmachkiH 6acbiHpI3

cron MexayHaposHas OCTAPT
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1.Xapu4o copnacbl Kypambli

(Oc-1)

-WekTi canmarbl: 1,5 kr
-Taram Temn.: benme
-blgbic-ask:
MukpoTonkbIHFa

T

400 rp. cublp Hemece Kow €Ti,
KecekTen TyparnfaH

100 rp. y3bIH AB9HAI KypiLL,
XKYbISIFaH XaHe KenTipinreH

50 rp. Tyvie XaHrak, TyparnfaH

1 nuag, TypanfaH

3 capbiMcak 6eniri, yHTakTanfaH
1 KbI3bl OypbIL, TypanfaH

2 Wwal KacblK Kbl3bli OypbiLw
YHTafbl

3 ac Kacblk KekeHic, TypanfaH

2 1/2 wblHasiK cy Hemece copna
[omiHe kapawi Ty3 6eH Bypbill

e3iMai Wwapa

Hyckaynap

1.

Bapnblk kypamaacTapap! YKeH TepeH Lwapara canblHbi3
XKaHe Kakcbinan apanacTtbipbiHpl3. Opaybill kara3beH
Xayblin, TeCiK XacaHbl3.

. AcTbl newuke canbiHpl3. Masipai TaHaaHpl3 aa, ctapT
(6actay) TynmeluiriH 6acbiHbI3. MNicipy 6apbicbiHAA
KeMiHAe eKi peT apanacTblpbliHbI3.

CaHart

4.Manay (Oc-4) Kypambli

-LWekTi canmarbl: 1,2 kr - 300 r cublp eTi, Geniktepre
-Taram Temn.: benve KecinreH

-blabic-ask:
MukpoTonkblHFa
Tesimai wapa

1 nnas, TypanfaH

1 cabis, TypanfaH

3 capbimcak Geniri, yHTaKTanfaH
1 Wwan Kacblk KypKym

[omiHe kapan Ty3 6eH GypbiL
200 r XybInbIN KENTIpiNreH y3biH
O8HAj KypiL

2 WhkIHasK cy Hemece copna

Hyckaynap

1.

Cubip eTi, A3, cabi3 xaHe capbiMCakTbl Lamarnsl Man
KocblnFaH Tabaaa KbldapraHLua KyblpbiHpei3. Kypkyma, Ty3
6eH BypbILL KOCbIN, XaKcblnan apanacTblpbiHbI3.

. MickeH cubIp eTiHiH KOcnacklH YIIKEH TepeH wapara

canbin, KypiLl neH cy KocbiHpl3. Opaybill KaFa3beH
Xayblirn, TECIK )xacaHbI3.

. AcTbl newke canbiHpl3. Ma3ipai TaHoaHbl3 Aa, ctapt

(bacray) TynmeLliriH 6ackiHbI3. Micipy 6apbicbiHAa
KeMiHae eki peT apanacTbipblHbI3.

2

-LWekTi canmarbl: 1,5 kr
-Taram Temn.: bBenve
-blabic-ask:
MwKpoTonKbIHFa
Tesimai wapa

A3y (Oc-2) Kypambli

500 rp. cublp HEMecCe LUOoLLKa €Ti,
KeceKTen TyparnfaH

1 Ty3ganfaH Kusip, kecekren
TyparnfaH

2 kapTon, KeceKTen TyparfaH

1 nna3, kecekTen TypanfaH

2 capblmMcak 6eniri, yHTaKTanfaH
2 ac Kacblk ToMaT nacrachl

2 ac Kacblk Man

1 WeIHasiK cy Hemece copna

1 naBp xanblpafbl

[omiHe kapawi Ty3 6eH bypbill

Hyckaynap

1.

Bapnblk KypamaacTapap! YNKeH TepeH Lwapara canblHbi3
X8He Xakcbinan apanacTbipbiHbi3. Opayblll kara3beH
Xayblin, TeCiK XacaHbl3.

. AcTbl newuke canbiHpl3. Masipai TaHaaHpl3 Aa, ctapT
(6actay) TynmeluiriH 6acbiHbI3. MNicipy 6apbicbiHAA
KemiHae eki peT apanacTbipbIHpI3.

5. Kappw Taybifbl Kypambl
(Oc-5) 400 rp. TayblK TecTepi, kecekTen
-lekTi canmarbl: 1,5 kr  TypanfaH

-Taram Temn.: benme
-blabic-asik:
MukpoTonKbIHFa
Tesimai wapa

1/4 weiHasK 38NTYH Manbl

2 nnas, TypanfaH

4 capbimMcak Geniri, yHTakTanfaH
1 3imbip TambIpbl, TasanaHraH

1 Aom Kabblk TasKLwacel

2 KenTipinreH Kbi3bin GypbiLl

1 Wwaw Kacblk KypKyM yHTafbl
400 rp. Kbl3aHakK Ty3ablfbl

1/2 weIHBIASK CYy HEMece copna
1/2 welHasiK Ta3a norypr

1 ac KacblK IMMOH LUbIPbIHbI
[amiHe kapaw Ty3 6eH bypbiLL

Hyckaynap

1.

2.

Bapnibik kypamaacTapabl YIIKEH TepeH Liapara carnblHpl3
)K8He akcblnan apanacTbipbiHbi3. Opaybilw karasbeH
Xayblirn, TECIK )xacaHpbI3.

AcTbl newke canbiHpbl3. Masipai TaHaaHbl3 Aa, crapt
(bacray) TynmeLliriH 6ackiHbI3. Micipy 6apbicbiHAa
KeMiHfe eki peT apanacTbipblIHbI3.

3

-LWekTi canmarbl: 1,0 kr
-Taram Temn.: benve
-blgpbic-ask:
MwuKpoTonKbIHFa
Tesimai wapa

.Jonma (Oc-3) Kypambli

1 KyTbl XY3iM XanblpakTapbl
200 rp. mickeH KypiLu

500 rp. cublp eTi hapLubl

1 nnas, TypanfaH

[omiHe kapaii Ty3 6eH BypbILl
1/2 weiHasK cy

1/2 WbIHasK Kamak

Hyckaynap

1

2.

4.

5

. LLlapara nickeH KypiwTi, cublp €TiH, Nns3abl, Ty3 6eH
OypbILUTHI KOCbIHBI3 XX8HE XKaKCblnan apanacTtbIpbiHpI3.
YKy3im xanblpafblH Teric 6eTke Kombin, 1 1/2 KacblK Kypill
KOCNAacCbIH XanblpakTbiH OpTacbiHa canbiHbI3. Kypiw
KOCNacblH XanblpakneH opaHbI3.

. Bapnibik opanFaH xanblpakTapgbl peTiMeH YIIKEH TEpeH,
Luapara KoMk, cy KOCbiHbI3. [nacTuk opaybiineH
abblHbI3.

AcTbl neLke canbiHpbi3. Masipai TaHaaHkI3 ga, ctapt
(6acTay) TynmelLliriH 6acbiHbI3.

. OaiblH 6onFaHaa KkanayblHbl3 GolbiHLLIA KaliMak KOCbIHbI3.

6.lLaypma (Oc-6)
-LekTi canmarbl: 0,8 kr
-Taram Temn.: benme
-blabic-asik:
MukpoTonKbIHFa
Tesimai wapa

Kypambli

4~6 naBaLl Hemece XyKa HaH
200 rp. mickeH xaHe TypanfaH
TayblK TeCi

1 KbI3aHaK, TyparnfaH

1 Kusp, TypanfaH

3 ac KacblK KeKeHic, TypanfaH
Ty3abIK:

1 ac Kacblk MaoHes3

1 ac kacblk kanmak

1 ac KacbIk KeTuyn

1 capbiMcak Geniri, yHTakTanfaH

Hyckaynap
1. YnKeH TepeH Lwapara TayblK TOCiH, Kbl3aHak, KUsip XaHe

abh W N

KOKeHICTepAi canbim, Xakcbinan apanacTblpblHbI3.

. Ty3obIkTbIH 6apnblk kypanactapbiH 6acka Wwapaaa

apanacTblpPbIHbI3.

. JTaBawTbl Teric 6eTke KoWbIN, Ty3AbIK NEH TayblK

KOCnacblH CalblHbI3. PyneTTepre OpaHbI3.

. PyneTTi blgpIcKa KoVibIN, NnacTvk opayblLLneH XabblHpI3.
. AcTbl newuke canbiHpbi3. Masipai TaHgaHbI3 aa, ctapT

(bacTay) TynmeLUiriH 6acbIHbI3.




CaHat

7. Yaxoxounu (Oc-7)  Kypambl

-LWekTi canmarbl: 1,7 kr 1 Kr TaybIK €Ti, kecekTen
-Taram Temn.: benme TypanfaH

-blabic-asik; 1 ToTTi BypbILL, TyparFaH
MwuKpoTonKbIHFa 1 nuag, Typanfax
Tesimai wapa 1 Kbl3aHak, TyparsfaH

2 capbimcak 6eniri, yHTaKTanfaH
1/2 WwbIHasK KpI3bIN HEMece aK
wapan
3 ac Kacblk KeKeHic, TyparnfaH
1 ac KacbIK KbI3bln albl GypbiLl
1/2 wan kacblk HanLeLlek
[omiHe kapawi Ty3 6eH BypbiLl
Hyckaynap
1. Bapnbik KypamaacTapabl YIKEH TEPEH Luapara carnbiHbl3
XOHe Xakcblnan apanacTbipbiHpl3. Opaybilw kaFa3beH
Xaybln, TeCiK )xacaHpl3.
2. AcTbl newwke canbiHbI3. Ma3sipai TaHgaHbI3 aa, ctapt
(6actay) TynmeluiriH 6acbliHbI3. MNicipy 6apbicbiHAa
KeMiHae eKi peT apanacTbIpbliHbI3.

8.baknaxaH ukpacbl Kypamsbli
(Oc-8) 2 GaknaxaH, Ta3anaHfaH XeHe

-LWexTi canmarbl: 1,2 kr TYPanfaH
-Taram Temn.: Benve 1 ToTTi BypbiL, TyparnfaH

-blabic-ask; 1 nuas, xyka TypanraH
MukpoTonkblHFa 1 Kbl3aHaK, yKa TyparnraH
Tesimai wapa 2 ac Kacblk KeKeHic, TypanfaH

2 capblmcak 6eniri, yHTaKTanfaH
1 ac Kacblk 39UTYH Malbl

1 Wwan Kacblk KaHT

[oemiHe kapaii Ty3 6eH BypbILl

Hyckaynbikrap

1. Bapnblk KypamaacTapabl YIIKEH TEPEH, LWapaFa carnbiHbI3
»8He akcblnan apanacTbipbiHbi3. Opaybll kaFazteH
Xayblr, TECiK XacaHpl3.

2. AcTbl newke canblHpl3. Ma3ipai TaHaaHbI3 Aa, ctapt
(bactay) TynmeLuiriH 6acbiHbI3. MNicipy 6apbicbiHAA
KeMiHZe eki peT apanacTblpblHbI3.

3. OaribiH GonrFaHaa, nickeH kekeHicTepai bneHaep Hemece
acynnik kombaiH kemeriMeH apanacTblpbiHbI3.

9. Caumswm (Oc-9) Kypambli

-WekTi canmarbl: 1,7 kr 250 rp. xaHrak
-Taram Temn.: Benme 1 Mus3

-blabic-ask; 2 capbiMcak beniri, yHTakTanfaH
MwukpoTOnKbIHFa 1/2 wai KacblK GarieLLek
Tesimai Wwapa 1/2 waii kacblk oM Kabblk

1 1/2 welHasK cy Hemece copna
1 Kkr TayblK €Ti Hemece Kypke
TaybIK €Ti, KeceKkTen TypanfaH

1 ac kacblK aHap LUbIPbIHbI
[omiHe kapaw Ty3 6eH Bypbil

Hyckaynbikrap

1. WWapara »xaHrak, N3, capbiMcak, banieLLek, oM Kabblk
KochblIrn, brieHaep Hemece acymnik KombanH kKemerimeH
apanacTbIpblHbI3.

2. YNKeH TepeH, Lapara )aHfaK KOCrnachbIH, TayblK €TiH,
aHap LWbIPbIHbIH, Ty3 6eH GYpPbILLTbI KOCbIM, XaKcbinan
apanacTbipbiHbI3. Opaybill Kara3beH xaybir, TECK XXacaHbI3.

3. ACTbl neLuke canbliHbI3. Masipai TaHaaHbI3 Aa, crapT
(6acrtay) TynmetLuiriH 6acbiHpI3. Micipy 6apbicbiHaa kKemiHae
€Ki peT apanacTbIpblHbI3.

10. XuHkanu (Oc10) Hyckaynbikrap
-WekTi canmarbi: 0,6 kr 1. My3gatbinFaH XuHkanuai biabicka

-Taram Temn.: KOMbIHBI3. XKaKCbl KybIpbinybl
MyspaTtbinFaH YLLIH >XeKke cepeae NicipiHj3.
-blabic-ask: [MnacTvk opayblILLneH >xabblHbI3.
MukpoTonkbiHFa 2. AcTbl neLuke canbliHbi3. Masipai
TesiMai Wwapa TaHOaHbI3 Aa, cTapT (bacray)

TYMMeLLiriH 6acbIHbI3.
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ABTO pasMmopaxuBaHue

©HimaepaiH TemnepaTypachl MeH TbiFbl3abifbl opTYpPIi 6onybi
MYMKiH BonFaHabIKTaH, 6i3 cisreeHimai AaibiHaan bactamac
BypbIH, OHbI TeKCepyre keHec 6epemi. YIIKEH eT kaHe KyC eTi
KecekTepiHe epeKLle Hasap ayaapbiHbI3, 8iTKeHi keinbip eHimaep
AanblHAap anablHaa Tonblk xibimereH Gonyra Tuic. Mbicansl,
6anbIKTbIH XbliAam fanbiHAaNaTbIHbl COHLLA, OHbI Kenae on
ari cin MysaafaH Kynae 6onraH yakbiTTa faibiHaan bactaraH
aypeic. TemeHaeri Mbicanaa 6i3 cisre 1,4 Kr MyaaaraH KyCTbl
Kanaw fanblHOay Kepek eKeHiH kepceTeMis.
(1). @ GatbipmacsiH GackiHbI3
XibiTeiiH foen TypraH eHIMHIH canMarbiH enweHi3.
MiHgeTTi Type MeTanaaH xacanraH 6yibiMaapmbl
HeMece opaynapAbl anbin TactaHbi3, coaaH KeniH
6apbin eHiMAi Neluke canbin, eciriH XabblHbI3.

(2).Taram TypiH TaHgay ywWiH (3] TyWMmeLliriH OipHelue
peT 6acbIHbI3.

(3)-Cis xibiTeitiH mereH MyspaTtbiiFaH GHIMHIH canMafbiH
6epiHis. Taram canmarbiH TaHaay ywiH () TyimeLwirin
OipHelle peT 6acbiHpbI3.

(4). @ 1yiimeciH BacbiHbi3.

10 wmn. immn. 10 cex

OCTAPT
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Xi6ity 6apbicbiHaa newiHi3 apibeic 6enriciH 6epeai, conaH
KENiH Mew eciriH awbin, eHiMAi aynapbin KOMbIHbI3 XaHe
Tene-TeH XibiTyni kamtamachia ety ywiH 6enikTepai 6eniHis.
Xibitinren 6eniktephi anbin, XibiTyai 6asynaty yiwiH onapip
dhonbrara opaHbi3. OHiMaepAi TEKCEpreHHeH KeliH new eciriH
XabblHbl3 X8eHe XibiTyni XanracTelpy ywiH CTapt TyiMeciH
HacbiHbI3. Ci3 new eciriH awkaHra AeviH CiagiH newiHis
eHiMaepai api kapaii xibite 6epeni (XibiTy askranmbl nereH
Ipibbic 6enrici 6epinreHHeH keitiH ae).

CaHar

1.E1 (dEF1) Hyckaynap

-WekTi canmarbl: TapTbifFaH cubIp €Ti,
0,1~4,0kr OyXbIpyFa apHanfaH keciHai,
-blapic-ask: CTenkK, cTenk, budLutekc,
KblckaTonKbIHAbI Meluke  rambyprepriep, WoLKa eTi, Koi
apHarFaH biplc- €eTi, Wy>KbIKTap(cocukcanap),

asiK(kannak Tapernke) ~ KOTNeTTep(2 cm)
[Obibbic 6enrici 6epinreHHeH
KewiH eHimai ayaapbin KOMbIHbIS.
JKibireHHeH keniH eHi 5 p 15
MUHYT Typa TypCbIH

2.Mtvusa (dEF2) Hyckaynap

-LLleKTi canMarbi: ByTiHoen (2 kr-ra gewiH), Tec
0,1~4,0«kr eTi (cyvekcis), caH eTTepi.
-blgbic-ask: Tec eTi (2,5 kr-ra gewiH)

KblckaTonKbIHAbI NeLke
apHanfaH blabic-
asik(kannak Taperke)

3.Puba (dEF3) Hyckaynap

-LLlekTi canmarbl: YKoH €Ti, YNKeH KecekTep,
0,1~4,0«kr T

-blgpbic-asik:

TaHkbIWaaHgap eTi, omap
KbICKaTONKbIHABI NEeLIKe .
ApHANFaH bibIC- KyMpbIKTapbl, acliasHaap,
asik(kannak Tapernke) Tapak 6anbiktap

4. Xni6 (dEF4) IHCTPYKUii 3 npUroTtyBaHHA
-LekTi canmarbi: HapisaHuii cknbkamu xnio,
0,1~0,5«r 6ynoukw, Garet i T.4.

-blapic-asik: Karas
opamarn Hemece xannak
Tapernke




XKbinpam xibity

Byn dyHkuma 0,5 kr WwabblnfFaH eTTi, TayblK €TiHIH KecekLenepiH
HeMmece GanbIKTbIH KOH ETiH ©Te XbigaMm XibiTy yLiH kapamapl.
OprTacbl ga xiby yLiH eHiMAi GipasFa KOs TypbIHbI3.

TemeHaeri mbicanga 6i3 cire 0,5 kr TaybIKTbIH KOH, ETiH

Kanawm xibiTy kepek ekeHiH kepceTeMis.

(1). @ 6atbipmackiH GackiHbI3.

(2). © Bec pet 6acbiHbI3.
Mew kanFaHbIH icTena.
Kbinaam xi6iTy dyHKUMSACH aBTOMATTbl TYPAE Kocbinagbl.

cron AsTo/ B

1

XbINNOAM XIBITY XXOHIHOE
H¥CKAYIJIbIKTAP

* ETTiH OpaMblIH Tyren anbin TacTaHpI3.

* TonTblpMaHbl MUKPOTOSKbIHABI NELLKe apHarFaH
blAbICKa canblHbI3.dblObICTbIK CUraHna ecTinreH
yaKbITTa eCiKLWeHi allbin, TONTbipMaHbl NewTeH
anbin WeIFbIHbI3, OHbl ayAapblHbI3 Aa, KaTagaH
neLuke canblHbI3.

KibiTyai xanfacTbipy ywiH CtapT 6aTbipmachkiH 6acbiHbI3.
BarpgapnamaHbliH asiFbiHAa TONTbIpMaHbl MUKPOTONKbIHAbI
neLTeH anbin LWbIFbIM, poribrameH XabbiHbi3 Aa,

TOMbIK XibireHre AeniH 5-15 MUHYTKa KOS TYPbIHbI3.

CaHat
1.TonTbipma

-LWekTi canmarbl: 0.5 kr
-Taram Temmn.: Xanmnak
Tapenke

-blgpbic-ask:
MuKOpOnKbIHAbI NELLKe
apHarnfaH blabiC

Hyckaynbikrap

TonTblpma

[bIObICTLIK cUrHangaH KemiH
eHimMai ayaapbiHbI3. XKibiTkeHHeH
KeniH 5~15 MuHyTKa koS
TYPbIHbI3.

11

TEXHUKATbIK CUTTATTAMATAPbDI

MH635 % % % cepusichbl

Kyar kipici

230 B~ 50 'y

KyaT WhbIfbICbl

800 BatT (IEC60705 aTtaynbl
cTaHaapThl)

MWKPOTORKbBIH Xuiniri

2450 MI'y +/- 50 My
(2-ton/B knachbl)

ChIpTKbI enieMaepi

485 mm (E) x 285 mm (B) x
385 mm (T)

MukpoTonkelHaap 1200 BatT
Mpunb 1000 BatT
Kypampac 1200 BatT







@ LG

Life's Good

Foydalanuvchi yo’rignomasi

Grill Mikroto’lginli pech

Foydalanishdan avval ushbu foydalanuvchi yo’rignomasini
diqgqat bilan o’qib chiqing.

MH635 % %% seriyalar
(ixtiyoriy, model spetsifikatsiyasi garang)

www.lg.com



Boshqaruv paneli

BOSHQARISH QISMLARI

© Yacel (2-sahifaga garang)

Taom tayyorlash vaqtini o'rnatish va soatni sozlash

@ CcBY(3-sahifaga qarang)

Mikroto'lqinli pechingizda 5 xil darajadagi quvvat migdoridan birini
sozlab olishingiz mumkin.

MexayHapoaHas
KyXHst

AgT0/ BbICTpas
pasmoposka
—

© ABto / BbicTpOEe pasmopaxuBaHue (10 - sahifaga qarang)

 tugmasini ketma-ket bosgan holda kerakli darajani tanlab
olishingiz mumkin.

» Ushbu funksiyadan 0,5 kg giymalangan go'sht, tovuq go'shti
bo'laklari va baliq filesini bir zumda muzdan tushirishda foydalaniladi.

punb/ Komou.

O MexpyHapoaHas KyxHs (4-sahifaga qarang)

Avtomatik taom tayyorlash funksiyasi taom turi va og'irligini tanlagan
holda aksariyat sevimli taomlaringizni tayyorlash imkonini beradi.

CBY

Yack!

‘10 MWH.  TMUH. 10 cexk.

©® rpune / Kom6wu (3-sahifaga garang)

» Ushbu funksiya taomni gizartirib va garsildoq qilib tayyorlash
imkonini beradi.

» Pechingiz kombinatsion pishirish funksiyasiga ega bo'lib, taomni
bir vaqtning o'zida yoki muqobil ravishda mikroto'lgin quvvati va
isitgich bilan pishirish imkonini beradi.
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® YcraHoBka BpeMeHU / MeHblue v Bonblue

* Soatni sozlash va taom tayyorlash vagqtini belgilash.

* 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 qgilish

@ cTon/CcBPOC / ECO ON

« Joriy vagtdan sozlamasidan tashqari barcha kiritilgan
ma’lumotni o’chirish va jarayonni to'xtatish.
» Quvvat sarfini tejash rejimini yoqish.

Aksessuarlar

A O ™

Aylanuvchi halga Shisha patnis Past panjara
taglik

© CrapT/ BbICTpbIN 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.

YcTtaHoBKa 4yacoB

12 yoki 24 soatlik vaqt tizimini o'rnatishingiz mumkin. Pech
uzog 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 go'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 boshqga
opsiyani o'zgartirmoqchi o'zgartigmochi bo'lsangiz, uni
rozetkadan uzib, yana gaytib tigishingiz kerak.

. Vagtni sozlashda soatni kiritish uchun (6] (10MuH) tugma-
sini ketma-ket bosing. Dagiqgalarni kiritish uchun esa
(1muH / 10 cek) tugmasini ketma-ket bosing.

3. @ tugmani bosing. Soat sanashni boshlaydi.

cron
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BnokupoBKaoT aeteun

Pechda himoya tizimi o'rnatilgan bo'lib, u pechning nosoxdan
ishga tushirib yuborilishini oldini oladi. Bolalardan himoyalash
qulfi o'rnatilgandan so'ng pechning birorta ham funksiyasidan
foydalana olmaysiz va unda hech narsa tayyorlay olmaysiz.

1. @ tugmani bosing.

2. Displeyda “L” paydo bo'lib, signal
yangramaguncha (7] tugmani bosib turing. Agar soatni
sozlasangiz, displeyda vaqt yo'q bo'ladi.

. Displeyda esa “L” goladi, bu bolalardan himoayalash quilfi
hamon amal gilayotganini bildiradi.
Bolalardan himoayalash qulfini bekor qilish uchun “L”
yo'golguncha @ tugmani bosib turing.
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AHeprocbepexeHune

TEJ-YOQ. funksiyasi displeyni o'chirib qo'ygan holda en-

ergiyani tejaydi. Shuningdek, jihoz 5 dagiga davomida faol
bo'Imasa, 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.

anIFOTOBneHVIe C ucnonb3oBaHMeM
MVIKpOBOﬂHOBOVI SHeprmmn

Pechda 5 turdagi mikroto'lginli quvvat rejimi mavjud Quvvat-

ning yuqori darajali rejimi avtomatlashtirilgan tarzda tanlanadi,

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

Pechni go'llanmada keltirilgan ogohlantirishda ko'rsatilganidek

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

1. @ tugmasini bosing.

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

3 Tayyorlash vagtini tanlash uchun ® tugmasini ketma-ket
bosing.

4. © tugmasini bosing.

cmn DCTAPT
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Mikroquvvat darajasi

Mikroto'lqinli pechingizda 5 ta quvvat darajasi mavjud bo'lib, u
pishirish jaroyonida maskimal moslashuvchanlik va jarayonni
boshqarish imkonini beradi. Quyidagi jadvalda taom va
eguliklar namunalari va ularni ushbu mikroto'lginli pechning
gaysi quvvat darajalarida pishirish tavsiya etilishi berilgan.

Quvvat | Quvvat

darajasi | chigishi FENEEIET

 Suv gaytanish.

" Mol go'shti giymasini gizartirib qovurish.

 Parranda go'shti bo'laklari, baliq,
sabzavotlarni pishirish.

* Yumshoq go'sht bo'laklarini pishirish.

800 Vt

yuqori (100%)

* Barcha turdagi taomlarni isitish.
* Go'sht va parrandani qovurish.
O'rtacha| 640 Vt [* Qo'zigorin hamda mollyuskalar va

yugori | (80%) | gisqichbaggsimonlarni pishirish.
* Tarkibida pishlog va tuxum bo'lgan
taomlarni tayyorlash.
* Pirog va obinonlarni pishirish.
O'rtacha 480 Vt [ Tuxum pishirish.

(60%) [ Shirin krem tayyorlash.
* Guruch, sho'rva tayyorlash.

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

* Barcha turdagi ozig-ovqatlarni muzdan
eritish.
Past 1(28;/; * Sariyog' va shokoladni yumhsatish.
°) I Muzgaymogni yumshatish.
" Xamirturushli xamirni oshirish.

MpuroTtoBneHue B ABa 3Tana

Ikki bosqichli taom tayyorlash davomida pech eshigini ochib
tayyorlanayotgan ovqgatdan 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-bosgichi boshlanadi. Dasturni
bekor gilmogchi bo'lsangiz, @ ni ikki marta bosing.

1. @ tugmasini bosing.

2. 1-bosqich
Quuvvat rejimini tanlash uchun @ tugmasini ketma-ket
bosing. Tayyorlash vagtini tanlash uchun ®
tugmasini ketma-ket bosing.

3. 2-bosqich.
Quuvvat rejimini tanlash uchun @ tugmasini ketma-ket
bosing. Tayyorlash vagqtini tanlash uchun ®
tugmasini ketma-ket bosing.

4. ® tugmani bosing.
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TEZKOR START funksiyasi © tugmasini bosishingiz bilan
YUQORI quvvatda pishirish bo’yicha 30 soniyalik intervallarni
o’rnatish imkonini beradi.
1. @ tugmani bosing.
2. YUQORI quvvatda pishirish vaqtini tanlash uchun
© tugmani takror bosing. Oxirgi bor bosishni
yakunlashingizdan oldin pech ishga tushadi.
3 TEZKOR START rejimida ovqat tayyorlash vaqgtida
® tugmani takror bosgan holda pishirish vagtini 10
dagigagacha uzaytirishingiz mumkin.

_cron, DCTAPT

GRILDA TAYYORLASH

Ushbu funksiya taomni gizartirib va garsildoq qilib tayyorlash

imkonini beradi.

1. @ tugmani bosing.

2. Quvvatni tanlash uchun @
tugmasini ketma-ket bosing.
Quyidagi ko’rsatkich “GrIL” aks etadi

3. Pishirish vagtini o’rnatish
uchun ROLIKCHANI @ burang.

4. © tugmani bosing.

CVOH
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KOMBINATSION TAYYORLASH

Pechingiz kombinatsion pishirish funksiyasiga ega
bo'lib, taomni bir vagtning o'zida yoki muqobil ravishda
mikroto'lgin quvvati va isitgich bilan pishirish imkonini
beradi. Bu, odatda, taomni nisbatan gisqaroq vaqtda
tayyorlash imkonini beradi.
Kojuxli isitgich ovgat yuzasini pishirsa, mikroto'lgin ovgat
ichini pishiradi. Bundan tashqari, pechni dastlabki isitib
olish shart bo'lImaydi.
1. @ tugmani bosing.
2. Tayyorlash rejimi kombinatsiyasini tanlash uchun ©
tugmasini ketma-ket bosing
Quyidagi ko'rsatkich “Co-1/Co-2/Co-3” aks etadi
3 Tayyorlash vaqtini tanlash uchun ® tugmasini ketma-ket
bosing.
4. © tugmani bosing.
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Pycckui noBap

1. @ tugmani bosing.
2. Taom turini tanlash uchun @ tugmasini ketma-ket bosing.
Quyidagi ko'rsatkich “rc” aks etadi
3. ® tugmani bosing.
4. Tayyorlash vaqtini tanlash uchun @ tugmasini ketma-ket
bosing.
5. ® tugmani bosing.
cron_ MexayHapoaHas DCTAPT
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Mundirdagi kartoshka (rc-3)

1. @ tugmani bosing.

2. Taom turini tanlash uchun @ tugmasini ketma-ket bosing.
Quyidagi ko'rsatkich “rc” aks etadi

3. ® tugmani bosing.

4. Tayyorlash vaqtini tanlash uchun ® tugmasini ketma-ket
bosing. Quyidagi ko'rsatkich “rc-3” aks etadi

5. ® tugmani bosing.

6. Tayyorlash vagqtini tanlash uchun ® tugmasini ketma-ket
bosing.

7. ® tugmani bosing.

cron MexayHapoaHas DCTAPT
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Toifa
3. Mundirdagi Ko’rsatmalar
kartoshka (rc-3) 1. 180~220 g o'rta kattalikdagi
-Vazn cheklovi : kartoshkani tanlang. Ularni
0,2~0,8 kg yuvib quriting. Kartoshkalarni
-Ozig-ovqat harorati sanchgqich bilan bir necha marta
: Xona teshing.
-ldish-tovoq : Shishali 2. Kartoshkalarni o’chogga soling.
taglik Menyuni tanlang va tayyorlash
uchun boshlash tugmasini
bosing.
3. Tayyorlangandan so’ng
alyumin folgaga o’ralgan holda
kartoshkani 5 dagiga qgoldiring.
4. Tovuqli kabob Masalliglar
(rc-4) 400 g tovuq sonlari (terisi shilingan,

-Vazn cheklovi : 0,4 kg 2,5 sm galinlikda)
-Ozig-ovqat harorati : 1 osh qoshiq tomat pastasi

Sovutilgan 1 sarimsoq boshi, maydalangan
-ldish-tovoq : Ogizuvchi 1 osh qoshiq saryog’
idishga osing Ta’mga garab tuz va garmdori

2~3 dona yog’'ochli cho’p

Ko’rsatmalar

1. Tovuq go’shti, tomat pastasi, sarimsoq, saryog’,tuz va
murchni idishga solib yaxshiab aralashtiring.

2. Tovuq go’shtining parchalarini yog’ochli cho’pga o’tkazib
chiging. Go’sht cho’pning o’rtasidan o’tsin.

3. Uni tomib sidiriladigan idishga go’ying. Menyuni tanlang
va tayyorlash uchun boshlash tugmasini bosing. SIGNAL
chalganida taomni teskarisini qo’ying va davom ettirish
uchun boshlash tugmasini bosing.

Toifa

1. Borsh (rc-1) Masalliglar
-Vazn cheklovi : 1,7 kg 3000 g mol go’shti, to’g’ralgan
-Ozig-ovqat harorati : %2 dona to’g’ralgan lavlagi

Xona 2 dona to’g’ralgan sabzi
-ldish-tovoq : 2 to’g’ralgan piyoz
Mikroto’lginli xavfsiz 1 to'gralgan kartoshka
tovoq 1 dona to’g’ralgan pomidor

100 g to’'g’ralgan karam

1 sarimsoq boshi, maydalangan
1 osh qoshiq tomat pastasi

3 osh goshiq ko’kat, to’g’ralgan
2 piyola suv yoki bulyon

1 choy qoshiq sirka

Ta’'mga garab tuz va garmdori
Ko’rsatmalar

1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.
2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish

davomida kamida ikki marta aralarshtiring.

5. Lososli kabob Masalliglar

(rc-5) 400 g losos filesi (2,5 sm qalinlikda)
-Vazn cheklovi : 0,4 kg 2 osh qoshiq limon sharbati
-Ozig-ovqat harorati : 1 osh qoshiq saryog’

Sovutilgan 1 osh qoshiq yog’
-ldish-tovoq : Ogizuvchi Ta’mga garab tuz va garmdori
idishga osing 2~3 dona yog’ochli cho’p

Ko’rsatmalar

1. Losos go’shti, limon sharbati, saryog’, yog’, tuz va
murchni idishga solib yaxshilab aralashtiring.

2. Losos go’shtining parchalarini yog'ochli cho’pga o’tkazib
chiging. Go’sht cho’pning o’rtasidan o’tsin.

3. Uni tomib sidiriladigan idishga qo’ying. Menyuni tanlang
va tayyorlash uchun boshlash tugmasini bosing. SIGNAL
chalganida taomni teskarisini qo’ying va davom ettirish
uchun boshlash tugmasini bosing.

2. Go’shtli solyanka Masalliglar

(re-2) 100 g to’g’ralgan sosika
-Vazn cheklovi : 1,7 kg 1 to’g’ralgan piyoz
-Ozig-ovqat harorati : 1 dona to’g’ralgan pomidor

Xona 3 dona tuzlangan bodring,
-ldish-tovoq : to’g’ralgan

Mikroto’lqinli xavfsiz 10 dona urug’i olingan zaytun
tovoq 2 osh qoshiq tomat pastasi

3 piyola suv yoki bulyon
Ta’mga garab tuz va garmdori
Ko’rsatmalar

1. Barcha masalliglarni katta tovogqga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.

2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish davomida
kamida ikki marta aralarshtiring

6. Chuchvara (rc-6)  Masalliglar

-Vazn cheklovi : 0,3 kg 15~20 muzlatilgan chuchvara

-Ozig-ovqat harorati : 2 2 payola suv

Muzlatilgan 1 dafna bargi

-Idish-tovoq : Ta’mga garab tuz va garmdori

Mikroto’lgin o’chogga

bardoshli idish

Ko’rsatmalar

1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.

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

7. Bifstrogan (rc-7)  Masalliglar
-Vazn cheklovi : 0,3 kg 400 g to’g’ralgan mol go’shti
-Ozig-ovqat harorati : 2 to’g’ralgan piyoz

Xona 1 piyola gaymoq
-ldish-tovoq : 1 osh qoshiq tomat pastasi
Mikroto’lginli xavfsiz 1 osh qoshiq un

tovoq 1 osh qoshiq yog’

3 osh qoshiq ko’kat, to’g’ralgan
1 piyola suv yoki bulyon
Ta’'mga garab tuz va garmdori
Ko’rsatmalar
1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.
2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.




Toifa Toifa
8. Lososli kulebyaka Masalliglar 13. Baligli rastegay = Masalliqlar
(rc-8) 130 g muzlagan gatlamali xamir, (rc13) 130 g muzlagan gatlamali xamir,

-Vazn cheklovi : 0,3 kg yumshatilgan
-Ozig-ovqat harorati : 100 g losos filesi, to’g’ralgan

Xona 2 dona to’g’ralgan piyoz
-ldish-tovoq : Shishali 1 dona qaynatilgan tuxum
taglik Ta’mga garab tuz va garmdori

1 dona tuxum sarig’i

Ko’rsatmalar

1. Losos go’shti, piyoz, gaynatilgan tuzum, tuz va murchni
idishga solib yaxshilab aralashtiring.

2. Tekis yuzaga xamirni 2mm qalinlikda yoyinb va
aralashmani uning ustiga solib chiging. Uni bukib
burchaklarini yopishtiring.

3. Ustiga tuxum sarig’idan surtib chiging va pergament
gog’oziga taxlab chiging.

4. Taomni pechkaga qo’ying. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. SIGNAL chalganida
taomni teskarisini qo’ying va davom ettirish uchun
boshlash tugmasini bosing.

-Vazn cheklovi : 0,3 kg yumshatilgan \ 100 g oq baliq filesi

-Ozig-ovqat harorati : 3 osh qoshiq shampinyon

Xona qo’ziqorini \ 3 osh qoshiq pishirilgan

-ldish-tovoq guruch \ Ta'mga qgarab tuz va

: Shishali taglik garmdori \ 1 dona tuxum sarig’i

Ko’rsatmalar

1. Katta idishga baliq filesi, shampinyon qo’zigorinlar,
pishirilgan guruch, tuz va murch soling va hamasini
yaxshilab aralashtiring.

2. Xamirni 2 gismga ajrating va 2mm qalinlikda o’qlov bilan
yoying va baliq giymasini uning ustiga soling. Xamirni
buking va burchaklarini yopishtirib chiqing.

3. Ustiga aralashtirilgan tuxum sarig’ini surting va
pergament gog’'oziga joylashtirib chiging.

4. Taomni pechkaga qo’ying. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. SIGNAL chalganida
taomni teskarisini qo’ying va davom ettirish uchun
boshlash tugmasini bosing.

9. Kartoshka chipslari Ko’rsatmalar

(rc-9) 1. Kartoshkani keskich yoki
-Vazn cheklovi : 1 girg’'ichdan foydalangan holda
-Ozig-ovqat harorati : iloji boricha yupqa parrak qilib

Xona kesing.
-ldish-tovoq : Shishali 2. Kesilgan kartoshkani quriting
taglik va pergament qog’'oziga taxlab

chiging. Yaxshi natija olish uchun
bitta gatordan qo’yib chiging.

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

4. Tayyorlangandan so’'ng 1~2 soat
davomida qoldiring.

10. Grechkali bo’tqi  Ko’rsatmalar
(re10) 1. 300 g bo’tgani yuving va suvini
-Vazn cheklovi: 0,3 kg  qochiring. Qozonga 600 ml suv
-Ozig-ovqat harorati : quying, tuz soling, 15 daqiqa
Xona goldiring, plastic gopgoq bilan
-ldish-tovoq : ustini yoping va sovuting.
Mikroto’lqinli xavfsiz 2. Taomni pechkaga qo’ying.
tovoq Menyuni tanlang va ishga
tushirish tugmasini bosing.
3. Pishgandan so’ng, og’zi yopilgan
holda 15 daqgiqa ushlang.

14. Gulyash (rc14) Masalliglar

-Vazn cheklovi : 1,0 kg 500 g mol yoki cho’chqa go’shti,
-Ozig-ovqat harorati to’g’ralgan \ 2 dona to’g’ralgan

: Xona piyoz \ 1 osh goshig un
-ldish-tovoq : 3 osh qoshiq tomat pastasi
Mikroto’lqinli xavfsiz 1 dafna bargi\ 1 piyola suv yoki
tovoq bulyon \ Ta’'mga qgarab tuz va

armdori
Ko’rsatmalar 9

1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.

2. Taomni pechkaga qo’ying. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.

3. Pishgandan so’ng dasturxonga tortishdan oldin
aralashtiring va ko’katlar bilan bezang.

11. Shi (rc11) Masalliglar

-Vazn cheklovi : 1,5 kg 3000 g mol go’shti, to’g’ralgan
-Ozig-ovqat harorati : 200 g to’g’ralgan karam

Xona 1 to’g’ralgan piyoz
-ldish-tovoq : 1 dona sabzi, to’g’ralgan
Mikroto’lqinli xavfsiz 3 osh qoshiq ko’kat, to’g’ralgan
tovoq 3 piyola suv yoki bulyon

Ta’mga garab tuz va garmdori
Ko’rsatmalar 9aq 9

1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.

2. Taomni pechkaga go’ying. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.

PpaHuUy3CKMK noBap
1. @ tugmani bosing.
2. Taom turini tanlash uchun @ tugmasini ketma-ket bosing.
Quyidagi ko'rsatkich “Fc” aks etadi

3. ® tugmani bosing.

4. Tayyorlash vaqtini tanlash uchun @ tugmasini ketma-ket
bosing.

5. ® tugmani bosing.
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12. Yovg’on xo’rda Masalliglar

(rc12) 500 g to’g’ralgan treska balig'i
-Vazn cheklovi : 1,7 kg 2 kartoshka, to’g’ralgan
-Ozig-ovqat harorati : 1 dona piyoz parrak qilib kesiladi
Xona 1 dona to’g’ralgan sabzi

-ldish-tovoq : Y piyola arogpiyola suv yoki bulyon
Mikroto’lqinli xavfsiz 2 dona dafna bargi
tovoq Ta’mga garab tuz va garmdori

Ko’rsatmalar

1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik qopqgoq bilan yoping va sovuting.

2. Taomni pechkaga qo’ying. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.

3. Pishgandan so’ng dasturxonga tortishdan oldin
aralashtiring va ko’katlar bilan bezang.

1.Fransuzccha piyozli Masalliglar

sho’rva (Fc-1) 4 piyoz yupga to’'g’raladi

-Vazn cheklovi : 1,5 kg 50 g. saryog’\ 1 choy qoshiq
-Ozig-ovqat harorati :  shaker \ 1 osh qoshig un\ 3 bo’lak
Xona mol go’shti\ % piyola qizil vino

-ldish-tovoq : 8 parrrak fransuz noni \ 1 piyola
Mikroto’lqinli xavfsiz  qgirg’'ichdan o’tkazilgan pishloq
tovoq

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. Plastik qopgqoq bilan yoping va
sovuting.

3. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish davomida
kamida ikki marta aralarshtiring.

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 pishlog erigunga qadar
pishiring.
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2.Midiyalar qo’shilgan Masalliglar

pishloqli kremli 1 to’gralgan kartoshka

sho’rva (Fc-2) 2 to’'g’ralgan piyoz

-Vazn cheklovi : 1,2 kg 2 osh qoshiq to’g’ralgan ko’katlar
-Ozig-ovqat harorati : 1 bog’ seldr to’g’ralgan

Xona 800 g. tozalangan midiya
-ldish-tovoq : 2 piyola oq vino

Mikroto’lqinli xavfsiz ~ Ta’mga qarab tuz va garmdori
tovoq 600 g. Kremli sho’'rva

Ko’rsatmalar

1. Kartoshka, piyoz, ko’katlar, seldr, midiyalar, oq vino, tuz
va qalampirni 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

2 piyola saryog’ \ 6 osh qoshiq un \ 2 piyola sut

1 parcha tovuq goshti

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

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

Ko’rsatmalar

1. Pomidor tepa gismini galpoqcha 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
galpoqchasini kiydiring.

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

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

a A W N

3.Ismaloqdan Masalliglar

tayyorlangan kremli 600 g sabzavotlardan tayyorlangan

sho’rva (Fc-3) pyure \ 1 %2 parcha tovuq go’shti

-Vazn cheklovi : 1,2 kg 2 osh qoshiq un \ 2 osh qoshiq

-Ozig-ovqat harorati :  saryog’\ 1 piyola krem

Xona Ta’'m berish uchun muskat yong’oq,

-ldish-tovoq : tuz va garmdori

Mikroto’lqinli xavfsiz

tovoq

Ko’rsatmalar

1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik qopqgoq bilan yoping va sovuting.

2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.

6.To’ldirilgan Masalliglar
shampinyon (Fc-6) 15~20 dona poyasi olingan

-Vazn cheklovi : 0,5 kg shampinyon qo’zigorini

-Ozig-ovqat harorati Ichini to’ldirish

: Xona 50 g girg’'ichdan o’tkazilgan pishloq

-ldish-tovoq : Issiglikka

bardosh shisha idish

Ko’rsatmalar

1. Har bir go’zigorinning poyasini olib tashlang va idishga
soling.

2. Har bir qo’zigorinni giyma bilan to’ldiring.

3. To'ldirilgan go’zigorin ustiga pishloq sepib chiging.

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

* Ichni to’ldirish

2 osh qoshiq saryog’

Qo’zigorinning qolgan poyalari maydalanadi

Y piyola gizil vino \ 30 g nonning maydalangani

3 osh goshiq ko’kat, to’g’ralgan \ %z piyola kerm

Ta’'mga qarab tuz va garmdori

1. Qo’zigorin poyalarini tovada saryog’ bilan qovuring.
Qizil vino, non maydalari va petrushka qo’shing hamda
yaxshilab aralashtiring.

2. Krem va qaynatmani past olovda quyilguncha gaynating.
Tuz va murch seping.

* Sabzavotli pyure

400 g to’g'ralgan ismaloq \ 2 to’g’ralgan piyoz

4 osh qoshiq suv

1. Sabzavotlanrni mikroto’lginli xavfsiz idishga soling. Suv
qo’shing va plastic gopgoq bilan yoping.

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

3. Tayyor bo’lgandan so’ng pishirilgan sabzavotlarni
quyuqg massa hosil bo’'lgunga gadar mikser yordamida
aralashtiring.

7. Julienli bulochka Masalliglar

(Fe-7) 4~5 bulochka

-Vazn cheklovi : 0,8 kg Ichini to’ldirish

-Ozig-ovqat harorati 50 g girg’ichdan o’tkazilgan pishloq
: Xona

-ldish-tovoq : Issiglikka

bardosh shisha idish

4.Ratatuy (Fc-4) Masalliglar
-Vazn cheklovi : 1,5 kg 1 dona piyoz parrak qilib kesiladi
-Ozig-ovgat harorati : 1 dona baglajon parrak qilib kesiladi
Xona 1 dona sukini parrak qilib kesliadi
-Idish-tovog : 1 dona rangli shiring bulg’or
Mikroto’lgin o’chogga galampiri parrak qilib kesiladi
bardoshli idish 3 dona pomidor to’g'raladi

1 osh qoshiq tomat pastasi

2 bosh sarimsoq maydalanadi

1 osh qoshiq ko’kat tog'raladi

2 osh goshiq sirka

1 choy qoshiq shaker

Ta’mga garab tuz va garmdori
Ko’rsatmalar gaq 9

1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.
2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish

davomida kamida ikki marta aralarshtiring.

Ko’rsatmalar

1. Bulochka tepa gismini kesing va ichidan nonni chigarib
oling va po’stlog’iga ehtiyot bo’ling.

2. Har bir bulochkani giyma bilan to’ldiring va ularni idishga
soling.

3. Har bir bulochka ustiga pishlog go’shib chiging.

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

* Ichni to’ldirish

2 osh goshiq saryog’

200 g chopilgan jo’ja oyog'i

100 g maydalangan qo’zigorin

1 to’'g’ralgan piyoz

1 piyola krem

Ta’mga garab tuz va garmdori

1. Jo’ja oyog'ini, qo’zigorin va piyozni saryog’da qovuring.

2. Krem va gaynatmani past olovda quyilguncha gaynating.
Tuz va murch seping.

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

-Vazn cheklovi : 1,2 kg Ta’'mga qarab tuz va garmdori

-Ozig-ovqat harorati : 400 g mol go’shti

Xona 2 piyola maydalangan non

-ldish-tovoq : 2 bosh sarimsoq maydalanadi

Mikroto’lgin o’chogga 1 osh qoshiq Dijon gorchitsasi

bardoshli idish 1 osh qoshiq quritilgan ko’katlar
1 osh qoshiq parmesan pishlog'i

8. Paltusli (baliq turi) Masalliglar

steyk (Fc-8) 200 g paltus go’shti

-Vazn cheklovi : 0,2 kg 1 osh goshiq limon sharbati
-Ozig-ovqat harorati 1 osh qoshiq yog’

: Sovutilgan Ta’'mga garab tuz va garmdori
-ldish-tovoq : Ogizuvchi

idishga osing
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Ko’rsatmalar

1. Limon sharbati, yog’, tuz va murchni idishda aralashtiring.

2. Paltusi go’shtiga yog'li aralashmani surting.

3. Uni tomib sidiriladigan idishga qo’ying. Menyuni tanlang
va tayyorlash uchun boshlash tugmasini bosing.

4. SIGNAL chalganida taomni teskarisini go’ying va davom
ettirish uchun boshlash tugmasini bosing.

9.Cho’chga filesi

bekonda baglajon 400 g cho’chqa filesi

bilan (Fc-9) 8 parrak bekon

-Vazn cheklovi : 1,2 kg %2 dona baglajon

-Ozig-ovqat harorati : 2 osh qoshiq zaytun yog'i

Xona Ta’mga garab tuz va garmdori

-ldish-tovoq : Issiglikka

bardosh shisha idish

Ko’rsatmalar

1. Cho’chqa filesini 8 parchaga (taxminan 50 g) kesing, tuz
va murch qo’shing.

. Cho’chga filesini bekonga o’rang.

. Baglajonni to’g’rang va zaytun yog’iga qo’ying.

. O’ralgan cho’chqa filesini va parakka kesilgan baglajonni
issiglikka bardosh idishga soling.

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

Masalliglar

] A WN

10.0Ixo’rili jo’ja Masalliglar

oyogqlari (Fc10) 1 dona kesilgan piyoz

-Vazn cheklovi : 1,2 kg 1 dona to’'g’ralgan sabzi

-Ozig-ovqat harorati : 500 g jo’ja oyog'i

Xona 15 dona danag olingan va ikkiga

-ldish-tovoq : bo’lingan olxo’ri

Mikroto’lqinli xavfsiz 1 piyola jo’ja giymasi

tovoq Ta’mga garab tuz va garmdori

Ko’rsatmalar

1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.

2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.

UTanbsaHCKuUN noBap

1. @ tugmani bosing.
2. Taom turini tanlash uchun @ tugmasini ketma-ket bosing.

Quyidagi ko’rsatkich “Ic” aks etadi

3. ® tugmani bosing.
4. Tayyorlash vagqtini tanlash uchun (6] tugmasini ketma-ket

bosing.
5. @ tugmani bosing.
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1.Dengiz taomlari Masalliglar
qo’shilgan qaymoqli 1 to’gralgan kartoshka
sho’rva (Ic-1) 2 to’g’ralgan piyoz
-Vazn cheklovi : 0,5 kg 2 osh qoshiq ko’katlar
-Ozig-ovqat harorati : 1 bog’ seldr to’g’ralgan

Xona 200 g dengiz taomi (tozalangan va
-ldish-tovoq : archilgan)
Mikroto’lginli xavfsiz 2 osh goshiq yog’

tovoq Ta’mga qarab tuz va garmdori

. Kremli sho’
Ko'rsatmalar 600 g. Kremli sho’rva

1. Tovoqga kartoshka, piyoz, ko’katlar, seldr, dengiz
taomlari, yog’ tuz va garmdori soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping.

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

3. Tayyor bo’lgandan keyin gorishmani qo’shing va
yaxshilab aralashtiring.

* Kremli quyqa

2 piyola saryog’ \ 6 osh goshiq un

2 piyola sut\ 1 parcha tovuq goshti

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

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

2.Sho’rva (Ic-2) Masalliqlar

-Vazn cheklovi : 1,5 kg 2 tuxum \ 4 osh qoshiq suxarik
-Ozig-ovqat harorati 2 osh qoshiq qgirg’ichdan chiqarilgan
:Xona pishlog \ 5 piyola suv

-ldish-tovoq: Ta’m berish uchun muskat yong’oq,
Mikroto’lqinli xavfsiz ~ tuz va garmdori
tovoq

Ko’rsatmalar

1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik qopgoq bilan yoping va sovuting.

2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish davomida
kamida ikki marta aralarshtiring.

3.Baglajon va Masalliqlar

pomidor va pishloq  1~2 baglajon

(Ic-3) 1~2 pomidor

-Vazn cheklovi : 1,0 kg Ta’mga garab tuz va garmdori

-Ozig-ovqat harorati : 100 g. girg’ichdan chigarilgan

Xona pishlog

-ldish-tovoq : Issiqlikka

bardosh shisha idish

Ko’rsatmalar

1. Baglajon va pomidorni 1,5 sm kattalikdagi bo’laklarga
to’'g’rab tuz va murch seeping.

2. Baglajon va pomidorlarni tovoqqa tizib chiging va har bir
pomidor tepasiga pishlog qo’yib chiqing.

3. Taomni taxtaga qo’ying. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing.

4.Tunets balig’i Masalliqlar
va non bilan 4 dona rangli shirin bulg’or
to’ldirilgan bulg’or galampiri
qalampiri (Ic-4) 2 konservali tunets

-Vazn cheklovi : 1,5 kg 2 dona gora non, maydalangan

-Ozig-ovqat harorati : 1 sarimsoq boshi, maydalangan

Xona 100 g. parmesan pishlog'i

-ldish-tovoq : Ta’mga garab tuz va garmdori

Mikroto’lgin o’chogga 200 g. pomidor pyuresi

bardoshli idish

Ko’rsatmalar

1. Bulg’'or galampirining tepa gismini kesib urug’larini chigarib
tashlang.

2. Tunets balig’i, non, sarimsoq, parmesan pishlog’i, tuz va
muruchni aralashtiring.

3. Tunets balig’i aralashmasini bulg’or galampiriga tigib chiging
va ularni idishga taxlang.

4. Tepa gismiga tomat pyuresini qo’shing va plastik bilan yoping.

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

5. Lazaniya (Ic-5) Go’sht giymasi uchun masalliglar

-Vazn cheklovi : 1,2 kg Qadoqdagidek tayyorlangan 6

Ozig-ovqgat harorati :  lazaniya lapshalari

Xona 1 kg go’sht va pomidor pyuresi

Idish-tovoq: 20x20sm 40 g girg’ichdan chigarilgan pishlog

kattalikdagi pishirish

idishi

Ko’rsatmalar

1. 2 lazaniya lapshasini yonma-yon pishirish idishiga
joylashtiring. 1/3 go’sht va pomidor pyuresini tepasiga
surtib chiqing.

2. 2 lazaniya lapshasini davom ettiring va yana 1/3 go’sht va
pomidor pyuresi va ustidan 2 lazaniya lapshasini taxlang.

3. Ustidan qirg’ichdan chigarilgan pishlogni sepib chiging.

4. Taomni pechkaga soling. Menyuni tanlang va boshlash
tugmasini bosing.

* Go’sht va pomidor pyuresi

1 bog’ seldr to’g’ralgan \ 1 to’g’ralgan piyoz

1 boshog maydalangan sarimsoq

800 g. yaxshi pishgan pomidor, to’g’ralgan

1 novda toshcho’p \ 1 dafna bargi \ 300 g mol qo’shti

Ta’mga garab tuz va garmdori

1. Yengil yog'langan tovada yumshaguncha seldr, piyoz va
sarimsogni tayyorlang.

2. Pomidor, toshcho’p, dafn bargi, tuz va murch qo’shing.
Aralashtiring va 30 dagiga davomida tindiring.

3. Lahm go’shtni boshqga yengil yog'langan tovoda 5 dagiqga
davomida govuring. Pomidorli aralashmani go’shtga
quying va 5 dagiqa davomida pishiring.
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6.Spagetti boloneza Boloneza sousi uchun
(Ic-6) masalliglar
-Vazn cheklovi : 1,0 kg 1 osh qoshiq zaytun yog'i
Ozig-ovgat harorati: 1 to’g’ralgan piyoz
Xona 1 sarimsoq boshi, maydalangan
Idish-tovoq: 400 g mol go’shti \ 100 g tomat
Mikroto’lqinli xavfsiz pastasi \ 2 maydalangan pomidor
tovoq 1 osh goshiq quritilgan ko’katlar
Ta’mga garab tuz va garmdori
Lapsha uchun masalliglar
150 g lapsha, gadog’ida
ko’rsatilgandek tayyorlangan
1 osh qoshiq parmesan pishlog'i

Ko’rsatmalar

1. Boloneza sousining barcha masalliglarini chuqur idishga
soling va yaxshilab aralashtiring. Plastic qopqoq bilan
yopib sovuting.

2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish davomida
kamida ikki marta aralarshtiring.

3. Tayyor bo’lgandan keyin boloneza sousini tayyorlangan
lapshaga quying va torishdan oldin ustiga parmesan
pishlog’i yoki boshga xohlagan narsangiz bilan bezang.

Ko’rsatmalar

1. Oldindan tayyrolangan xamirni issigga chidamli shisha
idishga qo'yin. Pitsa sousini surtib chiging. Ustiga turli
narsalarni va pishlogni seping.

2. Taomni pechkaga soling. Menyuni tanlang va pishirish
uchun ishga tushirish tugmasini bosing

* Oldindan pishirilgan xamir

120 g universal un

1 choy qoshiq faol xamirturush va ¥ choy goshiq tuz

1 choy qoshiq shaker

70 ml ilig suv 1 choy goshiq ekstra zaytun yog'l, va ozgina

ustiga surish uchun yog’

1. Hammasini masalliglarni bitta katta aralashtirish idishiga
soling.

2. Elektr mikser bilan hammasini yaxshilab aralashtiring va
yumshogq xamir hosil qiling.

3. Xamirni yoying va yog’langan issigga chidamli patnisga
qo’ying. Xamir yuzasini sanchgqich bilan sanchib chiging.

4. Patnisni pechga qo’ying va 6~10 daqgiga davomida grilda
pishiring.

5. Tayyor bo’lgandan so’ng taomni teskari yotqizing.

7. Spagetti karbonara Karbonara sousi uchun masalliglar
(Ic-7) 100 g dudlangan va urilgan bekon
-Vazn cheklovi : 0,4 kg 1 sarimsoq boshi, maydalangan
Ozig-ovqgat harorati : %z piyola kerm
Xona 4 dona tuxum sarig’i
Idish-tovoq : 100 g. parmesan pishlog’i
Mikroto’lginli xavfsiz ~ Ta’mga garab tuz va garmdori
tovoq Lapsha uchun masalliglar
150 g lapsha, qadog’ida
ko'rsatilgandek tayyorlangan
1 osh goshiq parmesan pishlog’i

Ko’rsatmalar

1. Bekonni yengil yog'langan tovoda sarimsoq bilan yengil
jigarrang tusga kirgunga gadar govuring so’'ng ortigcha
yog'ni ogizib tashlang.

2. Qovurilgan bekon, krem, tuxum sarig’i, parmesan
pishlog’i, tuz va murchni chuqur idishga soling va
yaxshilab aralashtiring. Plastik gopgoq bilan yoping va
sovuting.

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

4. Tayyorlangandan so’'ng karbonara sousini aralashtirib
lapshaga qo’shing va ustiga stolga tortishdan avval
parmesan pishlog’ini yoki boshqa narsani sepib bezang.

10. Olmali chipslar ~ Masalliglar

(Ic10) Y olma

-Vazn cheklovi : 1 1 piyola shgkarli suv (1 piyola suv +

-Ozig-ovgat harorat : 2 ©sh qoshiq shakar)

Xona

-ldish-tovoq : Shishali

taglik

1. Olmalarni imkoni boricha mandarin kesuvchi yoki girg’ich
yordamida kesing va shakarli suvga 1~2 soat davomida
solib qo’ying.

2. Kesilgan olma parraklarini quriting va pergament
gog’oziga joylang. Yaxshi natija olish uchun bitta
gatordan qo’yib chiging.

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

4. Tayyorlangandan so’'ng 1~2 soat davomida qoldiring.

8. Rizotto (Ic-8) Masalliglar

-Vazn cheklovi : 1,2 kg 200 g rizotto guruchi

-Ozig-ovqat harorat : | /2 Piyola suv yoki suyuglik

Xona 200 g urilgan mol go’shti

-Idish-tovoq : 2 tuxum \ 1 to‘g‘r_algan piyoz

Mikroto'lqinli xavfsiz 90 9 gorox \ 2 piyola sut )

tovoq 100 g. girg’ichdan chiqarilgan pishlog

Ta’'mga qarab tuz va garmdori

Ko’rsatmalar

1. Barcha masalliglarni katta tovogqa soling va yaxshilab
aralashtiring. Plastik qopgoq bilan yoping va sovuting.

2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish davomida
kamida ikki marta aralarshtiring.

9. Pitsa (Ic-9) Masalliglar
-Vazn cheklovi : 0,4 kg Oldindan pishirilgan xamir
-Ozig-ovgat harorat ;  Ustiga solinadigan masallig:
Xona 3 osh qo_shiq tomgtli sous
-ldish-tovoq : Issigqa ;30 g’k’esngan 3_03|ska
chidamli shisha idish 72 to'g'ralgan piyoz

2 kesilgan go’zigorin

Y2 yashil garimdori

100 g to’g’ralgan Motsarella pishlog'i

BocTouHbIV noBap

1. @ tugmani bosing.

2. Taom turini tanlash uchun @ tugmasini ketma-ket bosing.
Quyidagi ko’rsatkich “Oc” aks etadi

3. ® tugmani bosing.

4. Tayyorlash vaqtini tanlash uchun ® tugmasini ketma-ket
bosing.

5. ® tugmani bosing.

cron MexayHaponHas
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1.Xarcho sho’rvasi Lapsha uchun masalliglar
(Oc-1) 400 g to’g’ralgan mol yoki qo’y
-Vazn cheklovi : 1,5 kg go’shti
-Ozig-ovqat harorati : 100 g yuvilgan guruch
Xona 50 g maydalangan yong'oq
-ldish-tovoq: 1 to’g’ralgan piyoz
Mikroto’lqinli xavfsiz 3 dona maydalangan sarimsoq
tovoq 1 dona qizil galampir, maydalangan
2 choy qoshiq qgizil galampir
3 osh goshiq ko’kat, to’g’ralgan
2 % piyola suv yoki bulyon
Ta’mga garab tuz va garmdori
Ko’rsatmalar
1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.
2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.
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2. Azu (Oc-2) Masalliglar
-Vazn cheklovi : 1,5 kg 500 g mol yoki cho’chqga go’shti,
-Ozig-ovqat harorati :  to’g’ralgan \ 1 dona tuzlangan
Xona bodring, to’g’ralgan
-ldish-tovoq : 2 kartoshka, to’g’ralgan
Mikroto’lginli xavfsiz 1 dona piyoz parrak qilib kesiladi
tovoq 2 bosh sarimsoq maydalanadi

2 osh goshiq tomat pastasi

2 osh goshiq yog’

1 piyola suv yoki bulyon

1 dafna bargi

Ta’mga garab tuz va garmdori
Ko’rsatmalar 9aq g

1. Barcha masalliglarni katta tovogqa soling va yaxshilab
aralashtiring. Plastik qgopgoq bilan yoping va sovuting.

2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish davomida
kamida ikki marta aralarshtiring.

Ko’rsatmalar

1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.

2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.

3. Do’lma (Oc-3) Masalliglar

-Vazn cheklovi : 1,0 kg 1 qozon uzum bargi
-Ozig-ovqat harorati : 200 g pishirilgan guruch
Xona 500 g mol go’shti

-ldish-tovoq : 1 to’g’ralgan piyoz
Mikroto’lqinli xavfsiz ~ Ta’mga garab tuz va garmdori
tovoq 2 piyola suv

e f
Ko’rsatmalar 72 piyola gatiq

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

2. Uzum barglarini ochib ichiga 1 72 goshiq guruchli giymani
barg o’rtasiga soling. Guruchli giymani bargga o’rang.

3. Barcha o’ralgan barglarni gatorlab katta idishga soling va
suv quying. Plastik qopgoq bilan yoping.

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

5. Tayyor bo’lgandan so’ng qatiq yoki ta’bingizga garab
boshga narsa bilan torting.

6.Shaurma (Oc-6) Masalliglar
-Vazn cheklovi : 0,8 kg 4~6 lavash yoki yupga non
-Ozig-ovqat harorati : 200 g qovurilgan jo’ja soni,
Xona to’'gralgan
-ldish-tovoq : 1 dona to’g’ralgan pomidor
Mikroto’lgin o’choggqa 1 dona to’g’ralgan bodring
bardoshli idish 3 osh qoshiq ko’kat, to’g’ralgan
Sous:
1 osh qoshig mayonez
1 osh goshiq gaymoq
1 osh qoshiq ketchup
1 sarimsoq boshi, maydalangan
Ko’rsatmalar
1. Jo’ja oyog’i, pomidor, bodring va ko’katlarni chuqur
idishga soling va yaxshilab aralashtiring.
2. Sousning barcha masalliglarini boshqga idishda
aralashtiring.
3. Lavash xamirini tekis yuzaga qo’ying va sous hamda
tovuq aralshmasini soling. So’ngra uni o’rang.
4. O’ramalarni idishga soling va selofan bilan yoping.
5. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing.

4. Palov (Oc-4) Masalliglar

-Vazn cheklovi : 1,2 kg 3000 g mol go’shti, to’g’ralgan

-Ozig-ovqat harorati : 1 to’g’ralgan piyoz

Xona 1 dona sabzi, to’g’ralgan

-ldish-tovoq : 3 dona maydalangan sarimsoq

Mikroto’lginli xavfsiz 1 choy qoshiq zafaron

tovoq Ta’mga garab tuz va garmdori

200 g yuvilgan lazer guruchi
2 piyola suv yoki bulyon

Ko’rsatmalar

1. Mol go’shti, piyoz, sabzi va sarimsoqgni yengil yog’langan
gozonda gizarguncha qovuring. Zafaron, tuz va qalampir
go’shib yaxshilab aralashtiring.

2. Tayyorlangan aralashmani chuqur gozonga solib unga
guruch va suv qo’shing. Plastik qopgoq bilan yoping va
sovuting.

3. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.

7. Chachochbili Masalliglar

(Oc-7) 1 kg tovuq go’shti, to’g’ralgan
-Vazn cheklovi : 1,7 kg 1 shirin bulg’or galampiri,
-Ozig-ovqat harorati :  to’g’ralgan

Xona 1 to’g’ralgan piyoz

-ldish-tovoq : 1 dona to’g’ralgan pomidor
Mikroto’lginli xavfsiz 2 bosh sarimsoq maydalanadi
tovoq % qizil yoki oq vino

3 osh goshiq ko’kat, to’g’ralgan
1 osh qoshiqg achichq qalampir
2 osh qoshiq za’faron

Ta’'mga garab tuz va garmdori

Ko’rsatmalar

1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.

2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.

5. Ziravorli jo’ja (Oc-5) Masalliglar
-Vazn cheklovi : 1,5 kg 400 g jo’ja soni, mayda kesilgan
-Ozig-ovqat harorati : 4 piyola zaytun yog'i
Xona 2 to’g’ralgan piyoz
-ldish-tovoq : 4 dona maydalanga sarimsoq
Mikroto’lqginli xavfsiz 1 dona zanjabil ildizi, tozalangan
tovoq 1 dona dolchin cho’pi
2 dona quritilgan chili galampiri
1 choy qoshiqg zafaron
400 g tomat pastasi
2 payola suv yoki bulyon
2 payola qatiq
1 osh qoshiq limon sharbati
Ta’mga garab tuz va garmdori

8. Baglajon ikrasi Masalliglar
(Oc-8) 2 archilgan va to’g’ralgan baglajon
-Vazn cheklovi : 1,2 kg 1 shirin bulg’or qalampiri,
-Ozig-ovqat harorati  to’'g’ralgan
: Xona 1 dona mayda to’g’ralgan piyoz
-ldish-tovoq : 1 dona mayda to’g’ralgan pomidor
Mikroto’lginli xavfsiz 2 osh qoshiq to’g’ralgan ko’katlar
tovoq 2 dona maydalangan sarimsoq
1 osh qoshiqg zaytun yog'i
1 choy qoshiq shaker
Ta’mga garab tuz va garmdori
Ko’rsatmalar
1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik qopgoq bilan yoping va sovuting.
2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.
3. Tayyorlangandan so’ng, pishirilgan sabzavotlarni
blenderda aralashtiring.

9. Satsivi (Oc-9) Masalliglar

-Vazn cheklovi : 1,7 kg 250 g yong'oq

-Ozig-ovqat harorati 1 dona piyoz

: Xona 2 bosh sarimsoq maydalanadi

-ldish-tovoq : 2 osh qoshiq za’faron
Mikroto’lginli xavfsiz %% choy qoshiq dolchin
tovoq 1 %2 payola suv yoki bulyon
1 kg tovuq yoki kurka go’shti,
to’'g’ralgan

1 osh qoshiq anor suvi
Ta’mga garab tuz va garmdori
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Ko’rsatmalar

1. Qozonga yong'oq, piyoz, sarimsoq, za'faron, dolchin
va suv soling hamda blender yordamida yaxshilab
arallashtiring.

2. Yong’'oq aralashmasi, tovuq go’shti, anor suvi, tuz va
murchni chuqur idishga soling va yaxshilab aralashtiring.
Plastik gopgoq bilan yoping va sovuting.

3. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.

1.Go'sht (dEF1)

-Vazn diapazonlari :

0,1~4,0 kg
-Anjom :
Mikroto’lginlarga
bardosh likopcha

Ko’rsatmalar

Chopilgan go'sht, file steyki,
tushenka uchun bo'laklar, fileli steyk,
tushenkali go'sht, rostbif, bif burger,
cho'chga go'shti, o'y go’shti, sosika,
kotletalar (2 sm). Eritiigandan so’ng,
alyumin folgaga o’rlagan holda 5-15
dagiga davomida qoldiring.

10. Xinkali (Oc10) Ko’rsatmalar
-Vazn cheklovi : 0,6 kg 1. Muzlatilgan xinkalini idishga
-Ozig-ovqat harorati : soling. Yaxshi natija olish uchun
Muzlatilgan bitta qatordan qo’yib chiging.
-ldish-tovoq : Selofan bilan ustini yoping.
Mikroto’lgin o’'chogga 2. Taomni pechkaga soling.
bardoshli idish Menyuni tanlang va tayyorlash
uchun boshlash tugmasini
bosing.

pasMopaxuBaHue
npoaykToBABTOMaTU4eckoe

Mikroto'lqinli pechda 4 ta muzdan tushirish rejimi mavjud:
GO'SHT, TOVUQ GO'SHTI, BALIQ VA NON; har bir rejimga
mansub mahsulot turli mikroto'lgin 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 tovuq 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
tashgarida 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.
4. @ tugmasini bosing.

OCTAPT

»—)

BLICTPbI CTA

Muzdan eritish jarayonida pech signal chaladi, shu vaqtda
pech eshikchasini ochib, ozig-ovgatni ag'darib qo'ying va
ozig-ovqat bir xilda muzdan eritishi uchun bo'laklarni bir-
biridan ajrating. Muzdan erigan bo'laklarni pechdan oling
yoki muzdan erishini sekinlashtirish uchun ularni folga bilan
ekranlab qo'ying. Ozig-ovqgatlarni ko'zdan kechirgach, pech
eshikchasini yoping va muzdan eritishni davom ettirish
uchun  ni bosing.

Pech eshikchasini ochmaguningizcha, pech oziqg-

ovqatlarni muzdan eritishda davom etadi (hatto muzdan

eritish hagidagi signal chalingandan keyin ham).

« Eritiladigan ozig-ovgat mikroto'lginli pechga xavfsiz
likopchaga joylashadigan bo'lishi va pechkada o'ralmasdan
solinishi kerak.

* Agar zarurat bo’lsa, go'sht yoki tovuq go'shtining
chekkalarini alyumin folgasining parchalari bilan yoping.
Bu ingichka gismlaorning eritish davomida’qizib ketishning
oldini oladi. Folganing chekkalari pechka devoriga
tegmasiligiga ishonch hosil qiling.

» Maydalangan, chopilgan go’sht, sosikalar va bekonlar
alohida narsalarni darhol ajrating.

» Signal chalganida, ozig-ovgatni pechkadan chigaring, uni
aylantiring va gqaytadan pechkaga joylashtiring. Shu vaqtda
eritiigan gismlarni olib tashlang. Qolgan gismlarni eritishda
davom eting.
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2. Tovuq go’shti
(dEF2)

-Vazn diapazonlari :

0,1~4,0 kg
-Anjom :
Mikroto’lginlarga
bardosh likopcha

Ko’rsatmalar

Butun tovuq go’shti, oyoqlari,
ko’kragi, kurka ko’kragi (2,0 kg).
Eritiigandan so’ng, alyumin folgaga
o’rlagan holda 20-30 dagiga
davomida qoldiring.

3. Baliq (dEF3)

-Vazn diapazonlari :

0,1~4,0kg
-Anjom :
Mikroto’lginlarga
bardosh likopcha

Ko’rsatmalar

File, steyk, butun balig, dengiz
taomlari. Eritilgandan so’ng, aly-
umin folgaga o’rlagan holda 10-20
daqiqa davomida goldiring.

4. Va non(dEF4)

-Vazn diapazonlari :

0,1~0,5kg
-Anjom :
Mikroto’lginlarga
bardosh likopcha

Ko’rsatmalar

Signal chalganida, ozig-ovqatni
pechkadan chigaring, uni
aylantiring va qaytadan pechkaga
joylashtiring. Eritiigandan so’ng 1~2
daqiqa goldiring.

BbicTpoe pasMopaxuBaHue

Pechda mikroto'lgin bilan tezkor muzdan eritish funksiyasi
mavjud (GO'SHT). Ushbu funksiyadan fagat 0,5 kg go'sht
giymasini tezda muzdan eritish uchun foydalaning.

Bu ozig-ovgat ichkarisi muzdan erishi uchun bir pas dam
berib go'yishni talab qiladi.

1. @ tugmani bosing.

Muzdan eritmoqchi bo'lgan ozig-ovqatni o'lchab oling.
Oziq ovgatdan metal bo'lgan bog'lam va o'ramlarni olib
tashlaganingizga ishonch hosil qiling; so'ng, ozig-ovgatni
pechga qo'ying pech eshikchasini yoping.

2. Tugmani 5 marotaba bosing @.
Pech avtomatik ravishda ishga tushadi.

3. Muzdan eritish jarayonida pech signal chaladi, shu vaqtda
pech eshikchasini ochib, ozig-ovgatni ag'darib qo'ying va
ozig-ovqat bir xilda muzdan eritishi uchun bo'laklarni bir-
biridan ajrating.Muzdan erigan bo'laklarni pechdan oling
yoki muzdan erishini sekinlashtirish uchun ularni folga bi-
lan ekranlab qo'ying. Ozig-ovqatlarni ko'zdan kechirgach,
pech eshikchasini yoping va muzdan eritishni davom
ettirish uchun @ ni bosing.

Pech eshikchasini ochmaguningizcha, pech ozig-
ovgatlarni muzdan eritishda davom etadi (hatto muz-
dan eritish hagidagi signal chalingandan keyin ham).

cTon

=

AVTOMATIK MASSANI MUZDAN ERITISH YO'RIQNOMASI
Go'sht giymasini tez muzdan eritish uchun shu funksiyadan
foydalaning. Go'shtni o'ramidan to'liq ochib oling. Qiymani
mikroto'lginda pishirishga yaroqli idishga soling. Pech
signal berganda, giymani mikroto'lginli pechdan olib,
ag'daring va yana qaytib pechga qo'ying. Jarayonini davom
ettirish uchun ® ni bosing.Dastur yakunlangach, giymani
mikroto'lginli pechdan olib, folga bilan o'rang va 5-15 dagiga
yoki butunlay muzdan eriguncha dam berib qo'ying.



CaHat

Chopilgan go'sht

-Vazn diapazonlari :
0,5 kg

Hyckaynbikrap
Chopilgan go'sht.
Signal chalganida, ozig-

-Anjom : Mikroto’lginlarga ovgatni pechkadan chigaring,

bardosh likopcha

uni aylantiring va qaytadan
pechkaga joylashtiring.
Eritiigandan so’ng 10~15 dagiga
goldiring.
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Texnik xususiyatlari

MH635 % % % seriyalar

Quvvat kirish

230V ~ 50 Gts

Chiqgish

800 vt ( IEC60705 standart)

Mikroto'lgin chastotasi

2450 MGts + 50 MGts (Guruh
2/Klass B)

Tashqi o'lchami gggmma x 285mm(B) x
Elektr Mikroto'lqin 1200 vt
quvvati Grill 1000 vt
iste'moli | Kombinatsiya | 1200 vt
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