@ LG

Life's Good

NHCTPYKUWA ONA MNMOJIb3OBATEJIA

MWKPOBOJIHOBAA INEYDb
C 'PUJIEM

I'Iepe,u, ncnosb30BaHNEM BHUMATEJIbHO MPOYTUTE aHHOE PYKOBOACTBO
NnoJib30OBaTeNA.

Cepua MG6E34 % % %
(pononHUTENbHO, NPOBEPbLTE CreLndrKaLio MoLENN )

MFL68119906 www.lg.com

UMNDDAd

HVEWH




MNaHenb ynpaBneHuns

OpraH ynpasneHus

o

Yacbl (Cm.cTp. 2)
YCTaHOBKa BPEMEHW MPUIrOTOBNEHNSA MULLN 1 Yachl

(2]

CBY (Cm.cp. 3)
B Balwen neun MOXHO BblIOMPaTbL NATL YPOBHEN MUKPOBOSHOBOW
MOLLHOCTW.

®

Fpunb (Cm.cTp. 3)
ITOT PEXVIM NO3BONAET BaM GbICTPOMNOAPYMAHNTL
Nty ¢ 06PA30BAHNEMXPYCTALIEN KOPOUKIA.

@ MexayHaponHas Kkyxs e

&

Pycckuit nosap

‘DpaHUy3cKuit
nosap

Kom6u (Cm. cTp. 3)

B Balwen neym nmetoTca pexmm KOMOUHUPOBAHHOTO MPUrOTOBNEHUA,
KOTOPbI MO3BONSAIOT BaM FOTOBUTb MULLLY, UCNONb3Ys HarpeBaTesbHbI
311EMEHTU MKPOBOJTHbBI OIHOBPEMEHHO VAN MOOYepeaHo.

UranssHckuit BocTouHbiit
nosap 0Bap

]

Pycckuii nosap ( Cm. cTp. 4 )

Pexwm Pycckuii nosap no3sonaeT NpuroToBUTb GOMbLIMHCTBO
nobrmMblx 671104, BLIOPAB B NPOAYKTa 1 yKa3as ero sec.
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Mpune Kom6u

:

®paHuy3ckuii nosap ( Cm. cTp.5)

Pexxvm OpaHUy3CcKuii MoBap NO3BOMAET MPUIrOTOBUTH OOMBLIMHCTBO
No6VMbIX 6111071, BLIOPAB BUA, MPOAYKTa 1 YKa3aB ero Bec.

]
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+

Bonbe

]

2

MeHbLue

Utanbanckui nosap ( Cm. cTp. 7')

Pexum TanbAHCKMA NoBap NO3BONAET NPUrOTOBKTL GOMBLUMHCTBO
NobrMbIX 6n1t0g, BbIOPAB BUA NPOAYKTa 1 YKa3aB ero Bec.

10 MuH 1 MuH 10 cek
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Cron Crapt

BocTouHbiii noBap ( Cm. cTp. 9)
Pexxvm BoCTouHbBIN MOBap NO3BONAET NMPUrOTOBUTL OONBLIMHCTBO
NobrMbIX 6At0f, BbIOPAB BUA NPOAYKTa U yKa3as ero Bec.

ECO g
on & C6poc | | Bbicrpbii crapr

)

o

ABTO pa3mopaxusaHue ( Cv. ctp. 10)
Bbibop Tpebylolienca kateropum Nporn3BOAUTCA NOCNEA0BATENbHBIMI
HaXaTUAMM KHOMKM ABTO Pa3MOpaxviBaHue.

©

DBoiiHom rpunb

[i1)

Akceccyapbl

MeHble v bonble
YCTaHOBKa BPEMEHV MPUrOTOBNEHWA 1 BEC MULIN.

Q@D Metannuyeckwii noaHoc ®

YcTaHOBKa BpemeHun
YcTaHOBKa BpeMeHVt MpUroToBAeHNUA MULLY 1 Yachl .

Mpuxeatka

®

%ﬁ PelueTka

CZ=>)) CreknsiHHbIN nogHoC

p——

CTOn/CbPOC/ECO ON

- BblK/loYeHme 1 04MCTKa BCex NapameTpos NpUroToBeHNs, 3a
UCKIIOUEHNEM TEKYLLIErO BPEMEHN.

- SHeprocobepexeHme

(1)

@ PONMKOBBIN MOHET  CremHas pyuka

YcTaHOBKa yacoB

Korpaa Bbl I'\epBbHZ a3 noacoeanHUNM NeYb K CeTn Unu,
Korfa nocne BpemMeHHOro OTKMoYeHnA B CeT BHOBb

Crapt/ BbicTpbIl cTapT

« [lnA 3anycka BbIGPaHHOIO pexrMa NPUroTOBNERNA HaXM1Te
[aHHYI0 KHOMKY OAMH pa3.

+ OyHKLMA BbICTPOrO 3aMyCka NO3BONAET yCTaHaBNMBATL
30-cekyHaHble MHTepBanbl Anda pexnmva BbICOKOW mowHocTH
NPYKOCHOBEHVIEM K KHOMKE BbICTPOro 3arycka.

NOABNAETCA HANPSXKeHNe, Ancrneit byaeT nokaseieats ‘0’
BaM noTpebyeTcA BHOBb YCTaHOBUTb Yachl.

Ybenutech B TOM, YTO Bbl MPABUAILHO YCTAaHOBWM BaLlly Meub,
Kak Onm1caHo Bhille B JaHHOM PykoBoacTse.

(1). Haxkmute KHOI‘IKy@ .

(2). OpYH pa3s HaXXMKUTE KHOMKY 6 [iBa pasa.
(Ecnm Bbl XOTWTE, UTOOBI YacChl PaboTanu B 12-4acoBOW

cncTeme, HaxkmmTe KHOHKyo elle pas. Ecav nocne
YCTaHOBKM Y4acCOB Bbl 3aX0TUTE NepenTn K Apyron cncreme
oTcueTa BpemeHu, Bam OyzieT HeobXOANMO OTCOEANHNTD
CeTeBON WHypP OT PO3ETKM M 3aTeM NMOLCOEANHUTL ero
BHOBb).

(3). HaxmuTe KHOMKy @(1 0 MWH) , 4TobbI yCTaHOBWTb Yachl;
Haxmunte KHoMKy @(1 MWMH/10CEK), 4To6bl yCTaHOBUTb MUHYTHI;

(4). Haxmute KHOI‘IKy“ N4 NOATBEPKAEHNA BBEAEHHOIO
BPEMEHM.
Ecnu Ha yacax (Mnu aycnnee) NOABUAMCH MMEIOL|ME CTPAHHbIN
B CUMBOJIbI, OTCOEMHITE CETEBOW LIHYP NMeYm OT PO3ETKM,
3aTem BHOBb MOACOEAMHITE €70 1 MOBTOPUTE YCTAHOBKY UaCOB.
Bo Bpems yCTaHOBKM YacoB Ha Ancrnee byaeT Muratb
ngoeTouvie. [ocie yCTaHOBKM YacoB [BOETOUVE NepecTaHeT
MUraTh.

Cron
6poc
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’[ q@u ]’[ 10MmH  1mme 10cek ] ’l qu;

bnokuposkaoT aeten
B Balue neyn nmeeTca NpefoxpaHnTensHoe YCTPOMCTBO,
KOTOpOe N03BOMIAET NPefOTBPATUTL ClyUaiHOe BKIloUeH e
neuw. MNocne BKMtoUeHs OOKMPOBKY OT IETEN Bbl HE CMOXeTe
MOb30BATLCA HUKAKUMU QYHKLMAMM NEUN 1 He CMOXKeTe
HUYero roToBWTb B Hell 10 CHATWA BnoknpoBkn. OHAKO,
pebeHOK BCe PaBHO CMOXKET OTKPBITh [1BepLly neyun.

(1). Haxmute KHoMKy @ .

(2). HaxmuTte 1 ynepxwsainTte @ , MOKa Ha 3KpaHe He
noAasuTca “L" v He Npo3ByunT curHan. Pexunm 6noKnpoBKm
OT AeTen ycTaHoBneH. ECnn Bbl paHee yCTaHaBNVBamM yachl,
QIMCMNEeNn nepecTaHeT NOKa3biBaTb TeKyLee Bpema

(3). YTOOBI OTMEHUTL PEXMM ONOKMPOBKI OT IETEN , HAXKMUTE 1
yAepXKMBanTe KHOMKY @ , NOKa AMCNnen He nepecTaHeT
nokasbiBaTb Oyksy “L". Meyb caenaeT octanbHoe.

JHeprocbepekeHne
C nomouybto GyHKUMM ECO ON Bbl MOXKETE Cb3KOHOMUTb
INEKTPO3HEPruio, 3a CUET YMEHbLUEHMA PAaCXOfa SHePrm Ha
avcnnen.
HaxmuTe kHonky @ .
Ha akpaHe nosasutca "0". OyHKumA
3KOHOMUM 3nekTpoaHepruv ECO ON BkntoyeHa.
DyHKUMA SKOHOMUM SNEKTPOIHEePrm @ BK/OYaeTcA
ABTOMATUYECKM Yepe3 5 MVHYT Nocie 3aBeplueHua paboTbl C
neyblo, laxke eCin IBEPb OCTAETCA OTKPLITON.
[ncnnen Bo3BpallaeTcsa B 06blYHbIN PEXMM PabOoTbl Mpw
HaXKaTnW Moo U3 KNMOHOK Ha NaHese ynpasneHus.




MpurotosneHmne c ucnonb3oBaHNeEM
MNKPOBOJIHOBOWN SHEpPrumn

B Balwen neum MoxHo BbIOMPaTh NATb YPOBHEN MUKPOBOIHOBOWM
MOLLHOCTUW. ABTOMAaTMUECKM BbIOVPAETCA MakcMMarbHblA YyPOBEHb

MOLLHOCTW, HO MOC/IEA0BATENbHBIMU HaXXaTUAMY KHOMKM @
MOHO BbIOVPaTh APYrie YPOBHY MOLLHOCTU.

Y6enutech B TOM, 4TO Bbl NPaBUIbHO YCTaHOBWIM Bally
neub, Kak ONM1caHo Bbille B laHHOM PyKoBofcTBe.

(1). HaxmuTe KHOMKy @

(2). HaxmmTe KHOMKy @ MOBTOPHO, 4TOObI BbIOPATH
MUKPOBOJTHOBAS MOLIHOCTb.

(3). Haxmmte KHOMKy @ YTOObI YCTAHOBUTL BpEMs
NPUroTOBNEHNS.

(4). HaxkmuiTe KHOMKy @

’[10MMH 1 MUH 1OceK]

YPOBEHb BbIXOAHAA

MOLLHOCTY | MOLHOCTD | ICMO/Ib30BAHNE

« KunayeHue Bobl
- [oBaAxnIt Gapu
« Kycku loMaluHen ntubl,
Plb\6a 0BOLM
PUrOTOB/EHME HEXHbIX
KYCKOB MACa

+ PazorpesaHne

- [NopkapuBaHve maca u
JOMaLIHen NTuLbl

« [puroToBneHwe rpnbos 1
MOSIIOCKOB

- [puroToBneHwve 6miof C
CbIPOM U ArLLaMm

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

« [lpurotoBnexve prucoBbIx
604, cynos

« OTTamBaHve
320 BT - PacnnaeneHune cnMBoYHOro
Macna 1 lwokonaaa
- MpurotosneHvie MeHee
HEXHbIX KYCKOB MACa
- 160 Bt « PasmArueHne cnmeBoYyHoro
HU3KUn (20%) Macna u colipa
+ PasmArueHvie MopoKeHoro
+ 3aKBallMBaHMe
[IPOXKEBOrO TeCTa

lMpuroTtoBneHue B ABa 3Tana
Bo BpemMAa NpuUrotTos/ieHya B [iBa 3Tarla Bbl MOXKeTe OTKPbIBaTb
[BepLy neuu, YToObl MPOBEPUTDL NLLY. 3aKPOITe ABEPLY Neyu,

BbICOKUIA 800 Bt
(100%)

CPEOHUN 640 Bt
BbICOKUIA (80%)

CPEHUI

CPEOHUNA
HU3KUIN (40%)

HaXXmMu1Te KHOMKY @ N TEKYLUMIA 3Tan NPUroTOBNEHUA
NPOACIKUTCA. B KOHLIe 1 9Tana NoAaeTca 3BYKOBOW CUrHan v
HauMHaeTcA 2 3Tan.

Ecnu Bbl 3ax0TuTE CTEpeTb MPOrpammy NPUroToBNEHWA 13

NamMATN NeYn, ABaxkAbl HaXXMNTE KHOMKY @

(1). HaxmmTe KHoMKy @
(2). 3apaviTe ypoBeHb MOLWHOCTY V1 BDEMA MPUrOTOBNEHMA
ona 13tana.

HaxxmuTe KHonKy @ NMOBTOPHO, YTOObI BEIOPATHL
MUKPOBOJTHOBAS MOLLHOCTb.

(3). HaxmmTe KHoMKy @ UTOObI YCTAHOBUTDL BpeMsA
NPUroTOBNEHWA.

(4). 3apaviTe ypoBeHb MOLHOCTY V1 BDEMA MPUrOTOBNEHMA
ona 2 aTana.

Haxmute KHOﬂKy@ MOBTOPHO, UTOOLI BEIOPATH
MUKPOBOJTHOBAS MOLLHOCTb.

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

(6). HaxmuTe KHOMKy @

| = I ’[10MMH 1 MUH 100eK] CTapT

2 3Tana

BbicTpbIli cTapT

Pexum CTapT No3sonAeT Bam 3afaBaTb BpeMA NpUroTosneHns

nuwm Ha BBICOKOM ypoBHe MUKPOBOMHOBOM MOWHOCTK 30

CeKyHHbIMY VHTEPBaNaMn Haxatuem KHomnku (&

(1). Haxxmute kHonky @@ .

(2). Haxxmure kHonky @ , utobbi
BbICTaBUTb BPEMA MPUrOTOBNEHNA.

Balua neub 6yaeT aBToMaTMUECKN BOPK.

B pexvive @ nocnefoBaTeNbHbIMY HaKaTVAMY

Crapt
Bucrpai crapt
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KHOMKM @ Bbl MOXeTe BapwuaHnt MonoxeHne Harpesatens

YBENYNTD BPEMA NPUrOTOBNE [Mukposone:

HNA MaKCVMym 10 10 MUHYT.  [Mpuns
Koméu

Duo Mpunb m

MpurotoBneHue B pexume MNpunb
STOT PEeX¥uM NO3BONAET BaM ObICTPONOAPYMAHUTL

nuLLy ¢ 0bpa3oBaHNeMXPYCTALLE KOPOUKU.

(1). Haxmute KHoMky (@

(2). Haxmute KHOMKY @)
MOBTOPHO, YTOOLI BEIOPATH

MUKPOBOHOBAA MOLLHOCTb. Metannuieckuit  Pewertka

! |
! 1
! 1
! 1
! 1
! 1
! 1
: nogHoc I
[ i
! 1
! 1
! 1
\ 7

(3). Haxwmte kHonky @, uto6el B pexume rpuna [okHa

YCTaHOBWTb BPEMA MPUrOTOBNEHIA. | VICNONb30BaTbCA
npefiHasHaveHHas 1A 3

4). Haxwure kHonky @ . _TOro p&xnia petieTka .

=1 JI=ir 3
ECO 10 1 10 ce
U Copoo Fomme MWH MUH K

KOMOMHMPOBaAHHbIN peXum

npuroToBJieHUA
B Baluen neun umetoTcs pexum KOMOUHMPOBaAHHOTO
NPUrOTOBIEHUS], KOTOPbIV NMO3BONSAIOT BAM FOTOBUTDL MULLY,
ncnonb3ys HarpeBaTenbHbIN 3NIeMEHTU MUKPOBOJHbI
OHOBPEMEHHO UMM NooYyepeaHo0.3To 06bIYHO No3BoNAeT
BaMMNpPUroToBUTb NKLLY 3a 6oneekopoTkoe Bpemst.
KsapueBbIi HarpeBaTenbHbINANEMEHT NoKapmBaeT
MOBEPXHOCTBLNULLM B TO BPEMS, KAK MUKPOBOMHbI FOTOBAT
ee BHyTpeHHIolo YacTb.Kpome TOro,
BaM He TpebyeTcanpenBapuTenbHO NpPorpeBaThb nevb.
(1). HaxmmTte KHoMKy @ .
(2). ns BblbOpa coUeTaHUA PEXMMOB NPUTrOTOBNEHNS,
HECKOMbKO Pa3 HaxaTb KHOMKY
(3). HaxkmuTe kHOMKy @, urotw YCTaHOBUTb BPEMA MPUrOTOBNEHNA.
(4). Haxmute KHOHKy@ .
B npouecce npurotoBneHnst Bbl MOXeTe UCNOMb30
BaTb kHoMku [ + ]/ [ - ]ans yBenuyeHns/yMmeHbLIEHNSA
BpPEMEHUNPUroToBneHns. ByabTe 0CTOPOXHBI,
BblHMMas NULLy, TaK Kak nocyaa, BKOTOpou
OHa rotoBunacb, 6yaer ropsiuen!

’ [10MVIH 1 MuH 1OceK]

Kateropus mﬁgggﬁ'ﬁ (%) mﬁﬁ: C(J“CA,T)b
Co-1 25 75
Co-2 45 55
Co-3 65 35




MeXxayHapop KyXHs

Pexxvm MexayHapoa KyxHA NO3BOMIAET NPUroTOBUTbL
60MbLIMHCTBO NIO6MMBIX 651107, BbIOPAB B NPO/YKTa 1 yKa3as
ero Bec. .
Pycckuii nosap

(1). Haxmute kHonky @ .

(2). HaxmmTe KHOMKy (5] MOBTOPHO, UTOObI BbIOPaTL MPOAYKT.

(3). HaxmuTe KHoMKy Q.

Crapt

BHcrpui cTapr

Pycckuit nosap

KapTtodenb B myHanpe (rc-3):
(1). HaxmmTe KHOMKy ®.
(2). HaxmmTe KHOMKy (5] TpK pasa.

Ha aucnnee otobpasatca cumsonsl “rc-3".
(3). 3apaviTe xenaemblii BeC kKapTodens. Haxmumte Ha cekTop
@ «kHonkw BBOAa BeCa.
Ecnu cektop [ + ] unu [ - ] yaepxunBaeTca B HaxKaTom
nonoxeHuu, Bec 6yaet ysennumneatbca 6bicTpo.
(4). Haxxmute kronky @ .

Pycckuit nosap

Kateropua

1.bopuy (rc-1)
-Mpepenseca: 1,7 kr
-Temnepatypa NUwn :
KomHaTHas

MHrpeaneHTsl
300 r roBAAMHbI, Hape3aHHOM KybVKamm
1/2 V3MenbYeHHOM CBEKbI

1/2 n3menbyeHHOM MOPKOBKM
-MpuHagnexxHocTv : Yawa 1/2 n3amenbyeHHOM yKoBULbI
N1 MUKPOBOSTHOBOW 1 M3MenbYeHHON KapTOLLKK
neyu 1 M3MenbYeHHbIN MOMMA0P

100 r Hape3aHHOW KanycTbl

1 M3MeNbYeHHbIN 3yOurK YecHOKa
1 cTONOBaA NOXKa TOMATHOM NaCTl
3 CTOMNOBBIX JIOXKKM V3MESNbYEHHOM
CBexell 3ef1eHn
2 YaluKv BoAbl vy OynboHa
1 YalHasA NIOXKa yKCyca
Conb v nepeLy No BKyCy

NHCTPYKUMK

1. CnoxmTe BCe MHrPeANEHTbl B IyOOKyH 60MbLUYIO MUACKY 1
TUWaTeNbHO NepemeLLaiTe. HakponTte NULWEBON NNEHKOW,
NPOAEeNnaB B Hel OTBEPCTUA.

2. MomecTuTe OntoAo B Nevb. BoibepurTe MEHIO 1 HaXMIUTE KHOMKY
mycKa, YTobbl HauaTb NPUroToBEHWe. Bo Bpema NpurotoeneH1A
nepemelLanTe Kak MUHVMYM ABaxAbl.

2.MAcHasA conAHka WHrpeaneHTbl

(rc-2) 100 r konbacHbIX M3AeNNniA, Hape3aHHbIX
-Mpepeneca: 1,7 kr NomTMKamK \ 1 U3menbyeHHasa nyKosuLa
-Temnepatypa n1wm 1 M3MeNbYeHHbIM NOMUAOP

:‘KomHaTtHaa 3 M3MeNbYEHHBIX MAPVHOBAHHbIX OrypLa
-MpuHagnexHocTvt: Yawa 10 U3menbUeHHbIX YepHbIX MacvH 6e3
A8 MUKPOBOSIHOBOW KOCToueK \ 2 CTONOBbIE NOXKKM TOMATHOWM
neuu nacTbl \ 3 yaLlk1 BOAbl Unn GynboHa

Conb 1 nepeL, No BKycy
NHcTpyKummn

1. CnoxwTe BCe VHrpeanEeHTbI B Fy6O0KYI0 60MbLLYIO MUCKY 1
TLaTeNbHO NepemellanTe. HakpowTe N1LIEBOM NNEHKOM,
npoaenas B Hel OTBePCTA.

2. MomecTunTe 6M10A0 B Nevb. Boibepyte MEeHI0 1 HaxmMuTe KHOMKY
MycKa, 4Tobbl HayaTb MPUrOTOBNEHME. BO Bpema NpuroToBneHs
nepemMeLlainTe Kak MUHUMYM BaXbl.

3.Kaptodenb B
myHAaupe (rc-3)
-Mpepnen Beca:

UHcTpyKumn
1. BoibepwiTe cpefHvie KapTodennHsi
no 180~220 r. BeiMorTe 1 BbICyLwnTe

0,2~0,8 kr KapTodennHsl. Mpokonute
-Temnepatypa KapTodenmnHbl B HECKOMbKMX MecTax
nnwy : KomHaTHasa BUITKOW.

-MpUHagNexHoCTH : 2. MNomecTnte KapTodenunHol B Neyb.

CTeKkNAHHbIN NoAHOC BbibepuTe MEHI0 1 HaXMIUTE KHOMKY
MycKa, 4ToObl HaYaTb MPUrOTOBIEHNIE.
.Mocne npurotoBneHna HakponTe

NPOoAyKT GONbrom Ha 5 MUHYT.

w

Kateropua

4 KypuHbii wawnblk  VIHrpegneHTbl
(rc-4) 400 T KyprHbIX rRYAOK (6€3 KoxM,

-Mpenen TONWMHOM 70 2,5 CM)

Beca: 04 kr 1 CTONOBas NOXKKa TOMATHOM MacTbl
-Temnepatypa 1 M3menbUeHHbI 3y6urK YecHoKa 1
Ny : OxnaxkaeHHbIN CTONOBaA NOXKa CIMBOYHOIO Macna
-lprHagnexHoCTn : Conb v nepeL No BKycy

PeweTka Ha NnogAoHe Ana 2~3 AepeBAHHbIX Lamnypa

macna

WHcTpyKumn

1. CnoxwTe B MUCKY KypH1HOE MACO, TOMATHYIO MacTy, YECHOK,
CNYBOYHOE MACIO, COfb, MepeLl U TLATENbHO NepemellainTe.

2. Hacanute Kycoukw KypuLbl Ha ilepeBAHHble Wamnypbl. CneauTe,
uTOObI LLIAMMYPbI BOLLAN B LIEHTP KYCOUKOB.

3. YnoxuTe Wwamrypbl Ha peLleTKy, yCTaHOBNEHHYIO Ha NoaaoHe Ans
Macna. BblbepuTe MEHIO 1 HaXKMITE KHOTKY MyCcKa, 4Tobbl HauaTb
NPWUroTOBMEHME.

5. Wawnbik n3 nococa  UHrpepaneHTbl

(rc-5) 400 r dune nococs ([0 2,5 CM TONLLIMHOWM)

-Mpenen Beca: 0,4 kr 2 CTONOBbIE NOMKKM IMMOHHOIO COKa

-Temnepatypa nnwm : 1 CTONOBaA NOXKa C/IMBOYHOrO Macna

OxnaxkaeHHbIN 1 CTONOBaA NOXKa PaCcTUTENBHOrO Macna

-MpnHagnexHocT: Conb 1 NepeL, Mo BKyCy

PeweTka Ha nogAoHe Ana 2~3 fAepeBAHHbIX LWamnypa

macna

UHcTpyKumnn

1. Cnoxute B MUCKY JI0COCh, IMMOHHBIV COK, CIMBOYHOE Macho,
pacTUTENbHOE MaCcNo, COMb, NepPeL 1 TLIATENbHO NepemelLanTe.

2. HacagwTe kyCOUKM 10COCA Ha AepeBAHHbIe Wamnypel. CneauTe,
YTOObI LWaMyPbl BOLAN B LIEHTP KYCOUKOB.

3. YNoxuTe LWamnypbl Ha peLleTKy, yCTaHOBNEHHYIO Ha NoaAoHe Ana
Macsa. BblbepuiTe MeHIo 1 HaxmuTe KHOMKY MycKa, YTobbl HayaTb
NPUroTOBNEHNE.

6.MenbmeHn (rc-6)
-Mpepnen seca: 0,3 kr
-TemnepaTypa MUK :

WHrpepveHTbl
15 ~ 20 3aMOPOXKEHHbIX NefibMeHel
2 1/2 vawku BoAbl

3aMOpPOXKEeHHbIE J1aBpoBbIN NUCT, 1 WTyKa
-MpyHannexxHoCTH: Conb v nepeLy No BKyCy
6ntoao ana

MWKPOBOSTHOBOW Neyn

WHcTpyKymn

1. CnoxwTe BCe VHMPeANEHTb B OOMBLLYIO 1 TyOOKYIO MUCKY
1 TWaTeNbHO nepemellaTe. HakponTe N1LEBOWN MAeHKON,
npoaenas B Hell OTBePCTUA.

2. MomecTnTe 6n0AO B Neub. BoibepuTe MEHIO U HaXKMUTE KHOTKY
MycKa, 4Tobbl HaYaTb NPUrOTOBNEHNME.

7.BbedcrTporaHoB (rc-7) UHrpepgmeHTbl

-Mpegen seca: 1,2 kr 400 1 roBAAWHbI, Hape3aHHON KyorKamn

-Temnepatypa nuwm : 2 M3MeNIbYeHHbIE NYKOBULbI

KomHaTHan 1 Yawka cmeTaHbl

-MpnHagnexHocTv : Yawa 1 cTonosan NoxKa TOMaTHOM NacTbl

A4 MUKPOBOSIHOBOW Meun1 CToNoBaA NoxKa MyKu obLero
HasHaueHnA \ 1 cTonosan Noxka
pacTUTeNbHOro Macna \ 3 CTonoBsble
NOXKMN M3MENbYEHHON CBEXEN 3eNeHN
1 yawka Boabl v BynboHa

Conb 1 nepeL, No BKyCy
WHcTpyKumn

1. CnoxwTe BCe VHrPeAnEHTb B OOMbLLYIO U IyOOKYIO MUCKY
1 TWaTeNbHO nepemellaiTe. HakponTe NULWEBON MAeHKOM,
nponenas B HEM OTBEPCTUS.

2. MomecTuTe 6n10A0 B NeYb. BolbepuTe MeHIO 1 HaXMIUTE KHOMKY
MycKa, 4Tobbl HauYaTb NPUroTOBNEHMWE. BO Bpema NpurotoBneHus
nepemelLanTe Kak MAHUMYM 1BaX[Ibl.

8. Kyneb6ska c nococem WHrpeaneHTbl

(rc-8) 130 1 3aMOPOXKEHHOrO CIOEHOMO TeCTa,
-Mpenen Beca: 0,3 Kr PasmMopOo3uTh
-Temnepatypa 100 r Hape3aHHOro dpune nococs

nnwm : KomHatHaa 1/2 n3menbyeHHON NyKOBHLbI
-MprHaaNeXHoOCTV : 1 3MenbyYeHHoe KpyToe ANLIO
PelleTka Conb 1 nepeL no BKyCy

1 ANYHBIN XXenToK



Kateropua

Kateropua

NHcTpyKumn

1. CnoxuTe NOCoCA, NyKOBWLY, KPYTOE AULIO, CONb 1 NepeL, B MUCKY
1 TLWATENbHO NepemeLLanTe.

2. PackaTtanTte TeCTo cnoem TONLMHON A0 2 MM Ha NNOCKON
MOBEPXHOCTM 1 MOKPOWTE NONOBUHY NENeLKV CMECHIO 13
NOCOCA. 3aBEPHUTE 1 3aneyaTanTe Kpas.

3. CmaxbTe pyneT cBepxy B3OUTBHIM AUYHBIM XETKOM 1 MONoXMTE
Ha neprameHT.

4. MomecTuTe 61070 Ha peLLeTKy. BbibepuTe MeHIO 1 HaxmmTe
KHOMKy MycKa, 4Tobbl HauaTb NpurotosneHve. Korga npo3syunt
3BYKOBOW CUrHas, nepeBepHUTe Kynebsky, U HaXMUTe KHOMKY
nycka elle pas Ana NPOLOIKEHMA NPOLeCCa NPUrOTOBEHNA.

9. KaptodenbHbie
yuncsl (rc-9)
-Mpepeneca: 1
-TemnepaTtypa NN :
KomHaTHas
-MpuHagnexxHocTn :
CTeknsaHHbBIA NoaHOC

UHcTpyKumn

1. HapexbTe KapTodeb cambiMm TOHKAMM
NIOMTUKaMM, MCMOMb3YA WMHKOBKY
«MaHTOMMHA» UMK OBOLLEYMCTKY.

2. BblcylumTe Hape3aHHbIN TOMTUKaMI
KapTodenb NONOTEHLEM U YNOXUTe
Ha neprameHT. [ina nonyyeHua
HauyyLero pesynbraTa yknaablBare
B OJINH C/ION.

3. MomecTuTe 61070 B Nevb. Beibepute
MEHIO 11 HaXKMUTE KHOTIKY MyCKa, UTo6bl
HauaTb NPUroToBNEHNe.

4. Tlocne OKOHYaHWA NPUrOTOBNEHNA
BbIKANUTE 1~2 MUHYTHI.

13.PaccTeraii c pbi6oin  VIHrpeauneHTbl

(rc13) 130 I 3aMOPOXKEHHOTO CIOEHOTO TecCTa,
-Mpenen Beca: 0,3 Kr Pa3MOpPO3UTb
-Temnepatypa 100 r dpune 6enoit peidbl, 3MENLUNTL

nuwy : KomHaTHaaA \ 3 cTONOBbIE NOXKKM U3PYONEHHBIX
-MpuHagnexHocT : LWaMMHBbOHOB.
Pelwetka 3 CTONOBbIE NOXKM BAPEHOTO prca
Conb 1 nepeL, No BKycy
1 ANYHBIN XenTok
WHcTpyKumn

1. CnoxuTe pbibHOE drne, WaMINHBOHbI, BAPEHbIN PUC, COMb 1

nepew B MVCKY 1 TLLATENbHO NepemMeLlaiTe.

. Pazpenute TeCTO Ha 2 YacTu 1 packaTanTe Kaxayo 4acTb

B NieneLKy TONWMHOM A0 2 MM Ha NAOCKOM NOBEPXHOCTY,
NOJIOXKMTE Ha NEMELLKN PbIOHY0 CMeCh. 3aBepHUTe 1
3aneyvaraiiTe Kpas, Npyaas NUPOry KPYryio Uy OBanbHyo
dopmy.

. CMaxKbTe NPOT CBEPXY B3OUTHIM ANUYHBIM KENTKOM 1 MONIOXKMTE

Ha NneprameHT.

4. [onoXu1Te NMPOT Ha peLLIeTKy. BeibepuTte MeHI0 1 HaxmuTe
KHONMKY MycKa, 4Tobbl HauaTb NpMroToBneHue. Korga npossyumT
3BYKOBOW CUrHas, NePEBEPHUTE MUPOT U HAXKMUTE KHOTKY MycKa
[INA NPOAOIIXKEHMA NPOLiecca NPUroTOBNEHMA.
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10. peyHeBasn Kalua UHcTpyKumn
(rc10) 1. MpomowiTe 1 Bbicywmte 300
-Mpepen Beca: 0,3 kr rpeyHeBon Kpynbl. Hanernte 600
-Temnepatypa nUwm : M1 BOAbI C COMbIO B IMYBOKYIO 1
KomHaTHasA 6onbLLy0 MUCKY, OCTaBbTe Ha 15
-MpuHagnexHoCTV : Yawa — MUHYT, HAKPOWTE MULEBOW MIEHKOW,
ANA MAKPOBOMHOBOM Neuyt  MPO/ENas B Heil 0TBepCTyiA.
2. MomecTute 6n0A0 B Neyb. Beibepurte
MEHIO 1 HaXMUTE KHOMKY MyCKa,
YTOObI HAUaTb NPUrOTOBIEHME.
3.Tlocne NpuroToBneHva octaBbTe
611040 MO KPLILIKOW Ha 15 MUHYTbI.

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

WHrpeamneHTbl

300 r roBAMHbI, HAPe3aHHOW Ky6rKamm
-Temnepatypa nuwm 200 1 MeNKo Hape3aHHOM KanycTbl

: KomHaTHas 1 M3menbyeHHan Nykosuua
-MpuHagnexHocTn : Yawa 1 n3menbyeHHaa MOPKOBKa

1A MUKPOBOHOBOW 3 CTONOBbIE NOXKKMN V3MEIbYEHHOM
neun cBexelt 3eneHu \ 3 Yaliku Boasl nnm

6ynboHa \ Conb 1 nepeL, no BKycy
NHcTpyKumn

1. CnoxuTe BCe MHrpeamneHTbl B ryOOKyio G0MbLLYIO MACKY 1
TLATeNbHO NepemellanTe. HakponTe NULLEBON NNeHKoW, Npoaenas
B HEW OTBEPCTUA.

2. MowmecTyTe 61040 B neub. Bribeprte MeHIO 1 HaxMU1Te KHOMKY
nycKa, YTobbl HauaTb MpUroToBneHue. Bo Bpema NpurotosneHms
nepemMeLlanTe Kak MUHUMYM ABaXAbl.

14. MacHowm rynAaw WHrpepneHTbl

(rc14) 500 r roBAgVHbI UAW CBUHMHDI,

-Mpenen Beca: 1,0 kr Hape3aHHOW KybrKamm

-TemnepaTtypa nNuwn : 2 NyKOBWLbI, HApe3aHHble KybrKamm

KomHaTHaa 1 CTONOBbIE NOXKKM MyKM 0OLLero

-MpyHagNeXHOCTH : Yalla HasHaYeHuA

IR MUKPOBOJTHOBOW 3 CTONOBbIE NOXKKM TOMATHOW NACTb

neuu J1aBpoBbIN INCT, 1 WTYKa.

1 yaLka BoAbl Ui BynboHa
Conb v nepeLy NO BKyCy

NHCTpYKUMN

1. CnoxuTe BCe VHIrpeamneHTsl B 60MbLLYI0 ryOOKYIO MICKY 1
TwaTenbHO NepemMellarnTe. HakponTte NULLEBON NAEHKON,
NPOAEeNnas B Hell OTBEPCTUA.

.MomecTtnTe 61070 B Neub. BoibepuTe MeHIO 1 HaXKMKTE KHOMKY
MycKa, UToObl HauaTb MPUroToBNEHMe. Bo Bpema NpurotosneHns
nepemeluanTe Kak MUHUMYM ABAXAbI.

. [lo OKOHYaHUK NPUTOTOBNEHMA NepeMeLLaiiTe 1 Nepea noaaden
rapHUPYWTE CBEXEW 3eNeHbI0, UK MO XeNaHuIo.
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12.¥xa (rc12)
-Mpepenseca: 1,7 kr

WHrpeaneHTbl

500 r Tpecku, Hape3aHHOM KybrKamm
-Temnepatypa NUWK : 2 KapTOLKM, Hape3aHHOW KybrKamm
KomHaTHanA 1 NyKOBMLA, Hape3aHHan KyovKamm
-MpuHagnexxHocTv : Yawa 1 MOPKOBKa, Hape3aHHasA Kybukamm
LA MUKPOBOHOBOW 1/4 YalwKn BoaKN

neuu 2 YallKu BoAbl Mnm BynboHa
J1aBpOBbIN NCT, 2 LUTYKK

Conb 1 nepew no BKycy
NHcTpyKymn

1. CnoxuTe BCe MHIPUANEHTLI B rMYOOKYyI0 60MbLLYI0 MUCKY 1
TWaTeNbHO NnepemMellante. Hakponte NULWEBOW MeHKON 1
CAenawTe B Hell OTBEPCTYA.

2. lomecTtnTe 611070 B Neyb. Bbibepute MEHIO 1 HaXXMUTE KHOTMKY
MycKa, 4Tobbl HauaTb NPUroToBNEHNE. BO Bpemsa NpuroToseHns
nepemeLLanTe Kak MAHUMYM ABaX[bl.

3. [0 OKOHYaHWW NPUTOTOBNEHWA, NePea NofaYen rapHupynTe
CBEXEN 3e/1eHBIO UK MO BKYCY.

®DpaHyy3cKkuii nosap
(1). HaxmuTe KHOMKy @

(2). HaxmmTe KHOMKy @ NMOBTOPHO, YTOObI
BbIOpaTh MpoayKT.

(3). HaxmuTe KHonky @

. g Crapt

HCTPBi CTapT

DpaHLy3cKuit
nosap

KaTteropusa
1.0paHuy3cKun WHrpepguneHTbl

nykosbin cyn (Fc-1) 4 nyKOBMLIbI, HApPEe3aHHbIE TOHKNMM
-MpenenBeca: 1,5 kr KofbLiamu

-Temnepatypa 50r CIMBOYHOro Macna
nuww : KomHaTHaa 1 yaliHas NoxkKa 6enoro caxapa
-MpuHaanexHoCTH : Yawa 1 CTonoBas NoxKa Mykin obuiero
L8 MYKPOBOSTHOBOW Ha3HauyeHuA
neun 3 YallKy roBsKbero 6ynboHa
1/2 YawkKm KpacHOro B1Ha
8 NOMTUKOB NOACYLLIEHHOrO
dpaHLy3ckoro xneba
1yalka TepToro chipa
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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, TOMTUKIN NOCbINbTe CbIpOoM. [0TOBbTE 2~3
MWHYTbI B MUKPOBOSTHOBKE Ha MOLWHOCTK 700 BT, Noka cbip He
pacnnaBuTCA.

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

-Mpepen seca: 1,2 kr 1/2 HaLLMHKOBAHHOM NyKOBULIbI
-Temnepatypa Nuwm : 2 CTONOBbIE NNOXKKM U3MENbYEHHOM
KomHaTtHaA CBeXeN 3eNeHn
-MpuHagnexHoCcT : yawa 1 n3menbueHHbI CTebent cenbepen
1A MUKPOBONHOBOW 800 r MMANIA, MOMbITb LLIETKOW 1
neyu y#anutb GOPOAKYM 1 HAPOCTI

1/2 uyalwkw 6enoro BrHa

Conb 1 nepeL, No BKycCy

600 r kpem-cyna
NHcTpyKumn

1. Cnoxute KapTodenb, Nyk, CBeXyto 3eNeHb, Cenbaeper, Muanu,
6enoe BMHO, COMb 1 NepeL} B ry60Kyto 60SbLUYIO MACKY 1
XOPOLLO NepemellanTe. HakpowTe NMLLeBOM NeHKOW, CAeNaB B
Heln oTBepCTUA.

2. MomecTtnTe 610710 B Neypb. Boibepute MEHIO 1 HaXKMUTE KHOTKY
mycKa, YToObl HauaTb NPUrOTOBNEHNE.

3. [ocne 3aBepLIeHVA NPUrOTOBNERUA yOepuTe NaHLMpu MU,
nobaBbTe Kpem-Cyn 1 XOPOLLIO NnepemMellaiiTe.

* 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

1. TonoxuTe 0BOLWM B MUCKY AN MMKPOBOHOBO Neyun. [lobasste
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
NN B KYXOHHOM KOMOaliHe, MoKa rniope He obpeTeT rnafkyto v
OLHOPOLHYIO KOHCUCTEHLWIHO.

WHrpepneHTbl

1 NyKOBMLa,Hape3aHHas Kybukamm
1 6aknaxaH, Hape3aHHbI KyoVKamm
1 LyKKUHK, HApe3aHHbIi Kyburkamm

4.Patatyw (Fc-4)

-MpenenBeca: 1,5 Kr
-TemnepaTtypa NULK :

KomHaTtHas 1 cnagknii nepew, HapesaHHbI
-MpnHagnexHoctn KyOmnKkamm \ 3 r3mesnbueHHbIX NoMMAoPa
- 6nofo AN 1 CcTONOBas NOXKa TOMATHOW NacTbl

MVKPOBOMIHOBOM Neun 2 n3mesbueHHbIN 3y6umnKk YecHoKa

1 CTonoBan NoxkKa V3mMenbyeHHoN
cBexelt 3eneHn \ 2 CToNoBble NOXKM
yKcyca \ 1 yaiiHan noxka caxapa

[lobasbTe Conb 1 NepeLy no BKycy
UHcTpyKumn

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

2. MNomecTunTe 6070 B Neyb. Bbibepute MeHIO 1 HaxKMUTE KHOMKY
MycKa, 4ToObl HayaTb NPUroToBneHwe. Bo Bpema NpurotosneHs
nepemeluainTe Kak MUHVMYM ABaX/bl.

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

WHrpeaneHTbl
4 CpepHuX NOMUAoPa
Conb 1 nepeL, No BKyCy

-Temnepatypa 400 r rosbero aplua

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

MMKPOBOTHOBOM Neyn ropumubl \ 1 CTONOBaA NOXKa CyLIEHOM
3eneHn \ 1 CToNoBadA NOXKKa Cbipa

napmesaH
UHcTpyKumn

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

2. CnoxwTe OCTaBLUMECA UHIPEeSVEHTbI B MUCKY, XOPOLLIO
nepemellanTe.

3. HanonHwTe NoMMAOPbI CMECHIO C FOBAKbMM GapLLieM 1 HakpoTe
LAANKamun,

4. YnoxmTe dapLUMpoBaHHble NOMMAOPbI Ha OMIOAO 1 HakpoWiTe
MULLEBOV MEHKOMN.

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

6.DaplupoBaHHble WHrpepuneHTbl
WamMnuHboHbI (Fc-6)  15~20 WwamnHbOHOB, 6e3 HOXeK
-penen Beca: 0,5 Kr HaunHka
-TemnepaTypa nnwu : 50 r TepToOro coipa
KomHaTtHas
-MprHagnexHocTn
: Kaponpouroe
cTeKnAHHOe 611070 Ha
peleTke

WHcTpyKymn

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.

UtanbaHcknii noBap
(1). HaxkmmTe KHOMKY @

(2). HaxkmmTe KHOMKY 0 NMOBTOPHO, YTOObI
BbIOpaTh [poayKT.

(3). HaxmuTe kKHOMKy @

ﬂ CrapT
WranbsaHckuin "
A Bherpui crapr

Kateropus

8. Crelik 13 nanTyca
(Fc-8)

-Mpepen Beca: 0,2 kr
-Temnepatypa NUwm
: OxnaxkaeHHbIN
-MpuHagnexHoct :
PeweTka Ha nogaoHe
ona mMacna

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.

WHrpeaneHTbl

Crenk n3 nantyca 200 1

1 cTONOBaA NOXKa JIMMOHHOTO COKa
1 CTONOBaA NOXKa PaCTUTENBHOIO
Macna

Conb v nepeL NO BKyCy

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 ¢ WHrpepneHTbl
mopenpoayktamu (Ic-1) 1 Hape3aHHaA KapToLLKa
-Mpepen Beca: 0,5 kr 1/2 HaWMHKOBAHHOW NyKOBULibI
-Temnepatypa 2 CTONOBbIE NOXKN U3MENbYEHHOM
nuwy : KomHaTHaA cBexelr 3eneHn 1 nopyodneHHbii
-MpuHagnexxHocTv :vawa  ctebenb cenbaepen \ 200
LA MVKPOBOSTHOBOW MEYN  OUMLLEHHbIX U BbINOTPOLIEHHbIX
MOPenpoayKToB \ 2 CTONOBbIE NOXKKN
PacTUTeNbHOro Macna
Conb v nepeL No BKyCy
600 r kpem-cyna

WHcTpyKumn

1. CnoxuTe KapTodersb, fyK, CBEXYIO 3eN1eHb, CeNbaepeit,
MOPENPO/YKTbl, Maco, Cob 1 nepell B 60MblLLUYyI0 Fy6oKyo
MWCKY 1 XOPOLIO NepemMeLllaiiTe. HakponTe N1LLeBOV NNEHKON,
CAenanTe B Hev OTBEPCTUA.

2. MomecTunTe 6070 B Neyb. BbibepuTe MeHIO 1 Haxmm1Te KHOMKY
MycKa, 4ToObl HaYaTb MPUrOTOBIEHNE.

3. Mocne oKoHYaHWA NPUroToBNEHUA A0baBbTe Kpem-Cyn v
XOPOLO NnepemellanTe.

* Kpem-cyn

1/2 YalwKm CIMBOYHOIO Macsa

6 CTONOBbIX JIOXEK MyKI OOLLIEro HasHaueHsa

2 Yawku monoka \ 1 KypuHbIi By IbOHHbIN KyOUK

1. PacTonute macno Ha cKoBopoAke, fobaBbTe MyKy 1
nepemeluaiTe O OAHOPOAHONM MaCChl.

2. [lobaBbTe MOSIOKO W KypPUHbIN BYyNbOHHbIN KYOUK, BapuTe Ha
MeANEeHHOM OrHe A0 3aryCTeHus.

2.MbemoHTCcKNiA cyn (Ic-2) UHrpegmeHTbl

-Mpenen Beca: 1,5 kr 2 Aua \ 4 CTonoBble NOXKN

-Temnepatypa NULLK : CyXapHOM MyKI \ 2 CTOTNOBbIE NIOXKKM

KomHaTHaa HaTepToro chbipa

-[pvHagnexHocTH : valua 5 yaluek Bogpl

[01A MUKPOBONHOBOM Neun  MyCKaTHbI Opex, Conb v nepeLl no

BKyCY

WHcTpyKumn

1. [JlobaBsbTe BCe MHMPeAVeHTb B 60MbLLYIO U FyOOKyIo YaLly
1 XOPOLO nepemellanTe. HakpolTe NMLLEBON NNEHKOM 1
CAenanTe B He OTBEPCTUA.

2. MomecTuTe 611080 B Neyb. BribepuTe MeHIO 1 HaxMU1Te KHOMKY
nycKa, uTobbl HaUaTb NPUroTOBNEHME. [TepemeluaiiTe Kak MAHMMYM
ABaX/bl BO BPEMA MPUrOTOBNEHUA.

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.baknaxaH c nomngopom ViHrpeaneHTbl

1 coipom (Ic-3) 1~2 6aknaxaHa
-Mpepnen Beca: 1,0 kr 1~2 nomuaopa
-Temnepatypa NULLK : Conb v nepeL no BKycy
KomHaTHas 100 r TepToro coipa
-MpyHagnexHoctn :
OrHeynopHoe CTeknaHHoe
67110710 Ha pelleTKe

WHcTpyKumn

1. HapexbTe 6aknaxaHbl vi MOMUAOPbI TOMTVKaMK TOMWMHOM 1,5
CM ¥ 3anpaBbTe COMbio 1 NepLiem.

2. Pa3noxwuTe 6aknaxaHbl v MOMMULOPbI Ha OMIOAO ¥ MOChINbTe
CbIpOM CBepXy KaxAblli MOMMAOP.

3. MomecTrTe 61070 Ha peLLeTKy. BribepuTte MeHI0 1 HaxmuTe
KHOMKY MycCKa, YTobbl HauaTb MPUroTOBNEHWE.
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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.
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10.A6n04Hble YNnCbl WHrpeauneHTbl

(Ic10) 1/2 Aabnoka \ 1 yalka cnafKor Bofapl
-Mpepeneca: 1 (1 yawka BoAbl + 2 CTONOBbIE NOXKKM
-TemnepaTtypa NUwK : caxapa)

KomHaTHas

-MpuHagnexHocT :

CTeknAHHbIN NogHOC

UHcTpyKumn

1. HapexbTe A6M10KO CambiM1 TOHKUMM JTIOMTVIKaMU, UCNOMb3ys
LUMHKOBKY «MaHZOMMHA» UM OBOLLEYMCTKY, 1 NONOXKNUTE KX B
cnafkyto Bogy Ha 1~2 vaca.

2. Bbicywmte nomMTvKm ABGNOKa NONOTEHLEM 1 YNIOXMTE Ha
nepramenT. Ina nonyyenra HavnyJwero pesynbraTta
yKnagblsante B O4MH CIION.

. MomecTuTe 6100 B Neyb.

. BblbepuTte MeHI0 1 HaXMUTE KHOMKY MycKa, YToObl HauaTb
NPUroToBNEeHNe.

.[Mocne npurotoBneHva NogoXauTe 1~2 MUHYTbI

N w
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BocrouHbivi noBap
(1). HaxkmmTe KHoMKy @

(2). HaxmuTe KHoMKy @ NMOBTOPHO, UTO6bI
BbIOpaTh MpoayKT.

(3). HaxkmuTe KHoMKky @

BocTouHbIn
nosap

3. Jonma (Oc-3)
-lNpenen Beca: 1,0 kr

WHrpepuneHTbl

1 6aHKa BUHOrPaAHbIX NCTHER

-Temnepatypa 200 r cBapeHHoro puca

nuww : KomHaTHaaA 500 r roBskbero dpaptua

-MpuHagnexxHocTn : Yawa 1 nykoBMLa, HaLWMHKOBATb

N8 MUKPOBOSTHOBOW Conb 1 nepeL, No BKycy

neym 1/2 Yyawkn Bofbl \ 1/2 yaika cMeTaHbl

UHcTpyKumn

1. CnoxuTe BapeHbI pyc, roBAXMiA dapLy, NyK, CoMb 1 nepeL, B
MVCKY 1 XOPOLLIO NepemellaiTe.

2. Pa3noxute BUHOrpafHble NUCTbA Ha MAOCKY MOBEPXHOCTbL
1 MONOXMUTE B LEHTP Kaxxaoro nucta 1 1/2 yanHble NoxKN
PVICOBOW CMeCU. 3aBepHuTe GapLL B INCT.

3. MonoxuTe pAgamMmy BCe 3aBePHYTbIE MCTbA B MyOOKYto 60MbLLIYI0
MUCKY 1 Ao0aBbTe BoAbl. HakpowTe M1LLEBOI MNEHKOM.

4. NomecTunTe 6MI0AO0 B NeYyb. Bbibepurte MeHIO 1 HAKMITE KHOTKY
MycKa, UTobbl HauaTb MPUTOTOBNEHME.

5. Mocne OKOHYaHWA NPUroTOBNEHNA NOAABATE CO CMETaHOWN,
WN MO BKYCY.

Kateropus

1.Cyn xapuo (Oc-1)
-Mpepenseca: 1,5 kr
-Temnepatypa Hape3aTb Kyoukamu
nuwK : KomHaTHas 100 r ANMHHO3ePHOro pK1Ca, MPOMbITL
-MpuHagNexHoOCTV: Yalla 1 BbICYLWNTD
[N MYKPOBOSTHOBOW 50 1 M3MeNbYeHHbBIX FPeLKMX OpexoB
neuu \ 1 HaWWHKOBaHHaA nykosuua \ 3
M3MenbUEHHbIX 3ybunKa YeCcHOKa
1 M3MenbYeHHbI KpacHbIN nepel,
2 YaiHble NOXKM MONOTOrO KPacHOro
nepua
3 CTONOBOMN NOKKM M3MENbYEHHOM
cBeXel 3eneHun
2 1/2 valku Boabl nnv 6ynboHa
Conb 1 nepew, No BKycCy

Lapsha uchun UHrpeaneHTbI
400 r roBagnHbl Unn 6apaHuHbI,

NHcTpyKummn

1. CnoxuTe BCe MHIPEANEHTbI B FyOOKYI0 1 BOMbLUYIO MUCKY 1
XOPOLLO NepemellanTe. HakpowTe NuLLeBoOM NIeHKON, CAeNnas B
Helt oTBEPCTUA.

2. TomecTtnTe 6t0f0 B Neyb. Boibepute MEHIO 1 HaXKMUTE KHOTKY
rycKa, 4Tobbl HauaTb NpUroToBneHue. Bo Bpema NpurotosneHns
nepemMellanTe Kak MUHUMYM OBaXAbI.

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

WHrpepneHTbl

300 r roBAAMHbI, Hape3aTb KyoVKamu
-Temnepatypa 1 HalMHKOBAHHaA NyKoBMLa

Ny : KomHaTHas 1 HaLMHKOBaHHaA MOPKOBb
-MpuHapnexxHocTn : Yatwa 3 n3menbueHHbIX 3yburKa YecHOKa
L8 MYKPOBOSTHOBOW 1 YyanHan NoXKa KypKymbl

neuu Conb v nepeL NO BKyCy

200 r 4IMHHO3ePHOrO prca, MPOMbBITH
Y BBICYLINTD

2 yalWKM BOABI UK BynboHa
WHcTpyKymn

. ObXapbTe roBAanHy, NyK, MOPKOBb 1 YECHOK B CMa3aHHOM

PaCTUTENbHBIM MACNIOM CKOBOPOZE 10 CBETIO-KOPUYHEBHOTO

ugeTa. [lobasbTe KypKyMy, COMb 1 NepeL, TWwaTtenbHo

nepemeLluante.

CnoxwTe roToBylo CMeCb B ry60oKyto 605bLUYI0 MUCKY, 06aBbTe

puc 1 BOdY. HakpowTe nNnLieBom NNEHKON, NPOAeNas B Heit

OTBEPCTUA.

.MomecTtnTe 61070 B Neub. BoibepuTe MeHIO 1 HaXKMKTe KHOMKY
nycKa, UToObl HauaTb MPUroTOBNEHMe. BO Bpema NpurotosneHns
nepemMeLlanTe Kak MAHVMYM ABaXAbl.
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2. A3y (Oc-2) WHrpepuneHTbl

-Mpepenseca: 1,5 kr 500 r roBAAnHbI N CBUHKHDI,
-Temnepatypa Hape3aHHoW KybrKamm

Ny : KomHaTtHas 1 MapmHOBaHbIN orypeLl, Hape3aHHbIN
-MpuHagnexHocT : KyOViKamm

Yawa gna 2 KapTOLLKM, Hape3aHHble KyOukamu

MMKPOBOJTHOBOW Neun 1 nyKoBULa, Hape3aHHan Kyovikamm
2 U3MenbUYeHHbIX 3yOuriKa YecHOKa
2 CTONOBbIE TOXKKM TOMAaTHOWM MacTbl
2 CTONOBbIE NNOXKM PAaCTUTENBHOTO
Macna

1 Yawwku BoAbl Unn 6ynboHa
J1aBpoBbIN INCT, 1 WTyKa

Conb 1 nepeL, No BKyCy
NHcTpyKummn

1. CnoxmTe BCe MHIPeANEHTbI B Iy6OKyH0 60MbLUYIO MUACKY 1
XOPOLUO NepemeLLanTe. HakponTte NULWEBON NNeHKOW, CAenaB B
Helt OTBEPCTYIA.

2. TomecTuTe 6noA0 B Nevb. BoibepurTe MEHIO U HaXMIUTE KHOTMKY
rycKa, YTobbl HauaTb NPUroToBMEHWe. Bo Bpema NpurotoBneH1s
nepemMeLIanTe Kak MUHUMYM ABaX/bI.

5. Kypuua B kKappu WHrpepuneHTbl

(Oc-5) 400 r KypWHbIX FPYAOK, Hape3aTb
-MpegenBeca: 1,5 Kr Kybrkamm

-Temnepatypa 1/4 YalKkv ONMBKOBOro Macna

nuww : KomHaTHaA 2 HALWWHKOBaHHbIE TyKOBULib
-MpuHapnexHocTn : Yatwa 4 namenbueHHbIX 3yOurKa YecHoKa
[N18 MYKPOBOSTHOBOW 1 HaTePTLIN KOpeHb MMOMPA
neyu 1 nanoyka KopuLbl
2 CylWeHblX KpacHbIX nepLa unm
1 YanHan NOXKa N3MebYEHHOM
KypKymbl \ 400 r ToMaTHOro coyca
1/2 yalwKa Bofbl nu 6ynboHa
1/2 yaLwKm NpoCToro norypta
1 CT. 1. IMMOHHOIO COKa

Conb v nepeLy No BKyCy
UHcTpyKumn

1. CnoxuTe BCE MHIpeaneHTbl B ryOoKyio OOMbLIYIO MUCKY
1 XOPOLWO nepemeLlanTe. NoKponTe NULLEBON NIEHKON,
NPOAENas B Hel OTBEPCTUA.

2. lomecTnTe B neub. BoibepurTte MEHIO 1 HaXMUTE KHOMKY MycKa,
uTOObI HAYaTb NPUroTOBsEHVe. Bo Bpema NpurotosneHua
nepemeLlanTe Kak MUHUMYM ABaXbl.

6.laypma (Oc-6) WHrpepmneHTbI

-Mpenen Beca: 0,8 kr 4~6 naBalla Ui TOHKNX MLEHUYHbBIX
-TemnepaTypa nnwm : nenewek

KomHaTHasA 200r KypUHbIX rPYAOK, CBAPEHHbIX 1
-MpuHagnexHoctn M3MENbYEHHbIX

:6nogo ana 1 noMmaop, U3MEeNbYUTL

MWUKPOBOSTHOBOW Neyn 1 orypeLl, U3menbunTbL

3 CTONOBbIE NOXKMN N3MENbYEHHOW
CBEXEW 3eNeHn

Coyc:

1 cTonoBas noxka manoHesa

1 CTONOBaA NOXKa CMEeTaHbI

1 CTONOBAA NOXKa KeTyyna

1 M3MeNbUeHHbI 3yOunK YeCHOKa

U
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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
-Temnepatypa

nnwy : KomHaTHas
-MpuHagnexnocty : Yawa
ans

MMKPOBOJIHOBOM Meun

NHrpepuneHTbl

1 KI' KypUHOIO MACa, Hape3aTb Kyburkamu
1 cnagkunii nepel, 3mMenbunTb

1 HaLLMHKOBaHHas NTyKoBKLa

1 M3menbYeHHbI MOMNAoP

2 3MenbuYeHHbIX 3yOunKka YeCcHOKa
1/2 Yawkn KpacHoro nnu 6enoro B1Ha
3 CTONOBbIE NOXKYM M3MENbYEHHOW
CBeXel 3eneHu

1 CTONOBAA NOXKa OCTPOro KPacHOro
nepua \ 1/2 yarHom Noxkw WwadpaHa

Conb v nepeL Nno BKycy
NHcTpyKumn

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

2. MomecTnTe 6ntof10 B Neyb. Boibepute MEHIO 1 HaXKMUTE KHOMKY
MycKa, 4Tobbl HaYaTb NPUrOTOBNEHVE. BO BpemA NpUrotosneHns
nepemMellanTe Kak MUHUMYM OBaXAbl.

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 3yOurika 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 NepemellaTe. HakponTe N1LLEBON MNEHKOW,
chienaB B Hel OTBepCTUA.

2. MomectuTe 6010 B Neyb. BoibepnTe MEHIO 1 HaXXMIUTE KHOMKY
rycka, 4Tobbl HauaTb NPUroToBNEHVE. Bo Bpema NpurotosneHns
nepemMellanTe Kak MUHUMYM OBaXAbl.

3. lMocne 3aBeplweHna NPUroTOBNEHNUA MIOPUPYNTE OBOLM B
KYXOHHOM KOMOalHe 1w npu nomoLuym bneHaepa.

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

WHrpeamneHTbl

250 1 rpeukmx opexos \ 1 nykosuua
-TemnepaTtypa nuwm : 2 M3MenbUeHHbIX 3yOurKa YecHoKa
KomHaTHanA 1/2 YanHoWM NoXKM WwadpaHa
-MpuHagnexHocTv : Yawa 1/2 YalHOM NOXKKM KOPULibI

[1A MUKPOBOHOBOW 11/2 Yalwkn Bofbl Unn bynboHa

neuu TKF MACa KypyiLibl UV MHAENKY,
Hape3aHHOro Kyb1kamm
1 cTONoOBaA NOXKa COKa rpaHata
Conb 1 nepew, No BKycCy
NHcTpyKumn

1. CnoxuTe B MIUCKY rpeLiKMe Opexu, IyK, YeCHOK, LiadpaH,
KOpWLLy, HanenTe BOAY B MUCKY W MIOPUPYATE NP NOMOLLM
6neHepa vnn B KyXOHHOM KOMbaiHe.

2. CloxuTe CMECh C rpeLKrM OPEXOM, KypULLY, rpaHaToBbIN
COK, COMb 1 NepeL; B 60MbLLYIO FyOOKYI0 MUCKY ¥ TLWATeNbHO
nepemetuanTe. [TOKpoOMTe NULLEBOV MIEHKON, NPOAENaB B Hel
OTBEPCTHA.

3. MomecTtuTe 600 B Neyb. BoibepuTe MEHIO 1 HAXMUTE KHOMKY
MycKa, 4Tobbl HauaTb NPUroToBNEHNWE. BO Bpema NpuroTosneHns
nepemMellanTte Kak MUHUMYM OBaxabl.

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

UHcTpyKunn
1. TTonoxuTe 3aMOPOXEHHOE XMHKaNN Ha

-Temnepatypa 6n1080. [1nA nomyyerns Hauyylero
MM : 3aMOPOXKEHHbIE pesynbTaTa PasnoxumTe B O4NH C/ION.
-MpuHagnexHocTn 3aKpoiTe NULLEBOM NNEHKOMN.
:6noao ans 2. MomecTuTe 6100 B NeYb. Boibepute

MVIKDOBOJ'IHOBO% neymn MEHIO N HaXMWUTE KHOMKY MyCKa,

4TOObI HAuaTh npuroTosneHue.

3aMopoXeHHbIe

10

ABTOMaTnyecKkoe
pa3mMmopaKnBaHne NnpoayKToB

TaK Kak Temnepatypa 1 NAOTHOCTb NMPOAYKTOB MOTYT ObiTb
Pa3NNYHBIMU, Mbl PEKOMEHLYEM BaM NPOBEPUTL NPOAYKTbI
nepef Hadanom npurotosneHus. OcobeHHoe BHUMaHne
obpallanTe Ha 6onbLUMe KyCKM MACA ¥ MTHLbI, TaK Kak
HEKOTOPbIe MPOAYKTbI He OKHbI ObITb MOMHOCTBIO OTTAABWIKMM
nepen NpurotoneHnem. Hanpu-mep, poiba rotToBrUTCs Tak
6bICTPO, UTO MHOTAA Nyulle HaUMHATb MPUrOTOBEHWE TOTAa,
KOrfla OHa ellje cfierka 3aMopoxeHa. lNporpamma Xneb nogxoaut
0115 PAa3MOPAXMBAHNA HEOOMNBLIMX XNEOHbIX N3N, TaKMX Kak
POTranvikv Unu ManeHbkune 6atoHsl. Ina xneba notpebyetca
BPEMSs OTCTOSA, UTOObI OH MOMHOCTBIO OTTAAN B LIEHT-PE.

(1). Haxmute KHoMky @
B3BecbTe NpoAyKTbl, KOTOpbIe Bbl cOGMpaeTech
pasmopaxunaTtb. O6A3aTenbHO yaanurte
MeTanmyeckune 3aBa3Ku Unm 06epTky, 3atem
nomecTuTe NPOAYKTbl B Neyb 1 3aKponTe ABepLy.

(2). HaxmmTe KHOMKyY @
Bribop Tpebyiolernca KaTeropyn Npon3-BoamnTCa
NoCneA0BaTeNbHbIMU HAXATUAMMY;

(3). 3apaiiTe xenaembl BeC. HaxkmuTe Ha cekTop (D
KHOMKM BBOAA Beca.

(4). Haxmute KHOMky @

38 Crapt
. WAU'O ’
Asto BbicTpyi cTapt

B npouecce paamopakvBaHua Ballia Neyb NOAACT 3BYKOBOW
CWrHan, nocse KOTOPOro OTKPOTE ABEPLY Neyn, nepesepHuTe
NPOAYKTHI 1 pa3fenmTe Kycku Ans obecneyeHrs paBHOMEPHOro
OTTaVBaHWis. BbiHbTE OTTASABLIME KYCKM UM SKPAHUPYIATE KX
bonbroi anga 3ameaneHva oTTanmeaHmna. [locne NpoBepku
NPOYKTOB 3aKPOWTE ABEPLY U HaxXMUTe KHOMKY CTapT Ans
NPOACIKEHNA PAa3MOPAKNBAHNA.

Bawa neub 6yaeT npofo/mKaTb pa3mopaxnBaTb
npoAyKTbl (Aa)e Nocsne 3ByKOBOro CrrHana 06 OKoHYaHUM

pa3M0pa)K|/|Bava), NMOKa Bbl He OTKpoeTe ABepuy.

MpopykT PeuenT npurotosnenns
Maco  (dEFT) Msco:
NTUUA (dFF2) lFossxunil dapL, dune, Hapeska s
TyLWeHwA, CTENK , OndLuTeKc, rambyprepbl,
PbIBA  (dEF3) CBUHble OTOMBHbIE, OTOVBHbIE 113 OapaHUHbI,
“Bec:01~40kr Konbacku (CoOCUCKM), KOTNeTbl (2 cm) .
IR [epeBepHNUTE NPOAYKT NOC/E 3BYKOBOIO
-[locypa : ﬁerana. )
ocne pa3smMopaxuBaHIA, AalTe NPOAYKT
Mocypa ans OTCTOATLCA 5-15 MUHYT. yE

MVKPOBOJTH. Meun
(nnockadA Tapeska)

MTnua:

Llenvikom (mo 2 Kr), rpyakm (6eckocTHble),
HOXKM. [pyaKn (0o 2.5 Kr)

Pbi6a :

Dune, bonblume Kycku, uenmkom, Kpabosoe
MACO, XBOCTbl OMAPOB, KPEBETKM, rpedellKm
3aMOpOKeHHble OBOLLM

osowm (dEF4)

B %%Cc: OQ 72’0 K OBolHoe accopti, Monoaan MOPKOBb, 1 T. .
Hocyﬂgiwé 1. MomecTuTe 3aMOPOXeHHbIe MPOAYKTHI B
MUKPOBOHOBOM nocyAy AnA MAKPOBOMHOBOW Meun.

2. MomecTnTe NOCyAy Ha CTEKAHHDIN
NOBOPOTHbIN CTOMVIK.

3. BoicTaBwTe BeC 1 HaxmuTe KHOMKy CTapT.
MNocne 3ByKOBOro CUrHana, OTKpoliTe ABEPLY
1 NepemMeLlanTe OBOLM. 3aTeM HaxMITe
cHoBa KHomKy CTapT 1 npogonxaiTe
pa3MOopaxwBaTh.

4. Tlocne pasmMopaXknBaHUs BbIHbTE MPOLYKTbI
13 Neyn 1 fJante NoCToATb 3-5 MUHYT.

reyn, CTEKNAHHbIN
MOBOPOTHBIN
CTONVIK (MPOAYKTHI
3aMOPOXEHHbIE)

« MuweBow npoayKT, TpebyloLwmin pa3mopaxmBaHua,
LOMKeH ObITb MOMeELLeH B MOAXOAALLYIO ANA
MUKPOBOJSIHOBOM Neyuun Nocymy, KOTOPYIo, He 3aKpbiBas,
cneflyeT NOMeCTUTb B Meyb Ha CTEKMAHHBIA MOBOPOTHbIN CTON.
Ecnn HekoTopble YacTv NPO/YKTOB OTTaKBaloT ObICTpee
LPYruX, MPUKPOITE MX HEOOMBLLVMI KyCcOUKammn GOsbriu.
3TO NOMOXET 3aMefInTb NPOLLECC Pa3MOPaXMBaHNA,
npefoTBpaLLan NPOAYKT OT nepeckixaHuaA. [posepbTe,
YTOObI GOSIbra He Kacanacb CTeHOK Neun 1 KyCouKm
%om:m He ConpuKacaanch [pyr C APYrom.

aKvie NPOJYKThI, KaK MACHOW dapll , OTOMBHbIE KOT/ETHI,
Konbacku (COCKCKM) 1 GEKOH, MO BO3MOXKHOCTU CriefyeT
oTaeNATL g%/r oT nﬁyra. Korga npossyunt
3BYKOBOVI CUIM'HAJT, oTkporTe aBepLy 1 nepesepHUTe
NPOAYKTbI. ECNM eCTb yxke pa3MopOXKeHHble KYCKU, BbIHbTE
1X. BEpHUTE ellle 3aMOPOKEHHYIO YaCTb B Neub 1
NPOLOMKMTE pasMopaKkvBaHyve. [locne pasmopaxmnBaHs,
[alTe NpofyKTy NOCTOATb A0 MOHOrO OTTanBaHMA.
Hanpumep, Kyckin mAca 1 Uenble TyLWKM LbINAAT JOMKHbI
MOCTOATD He MeHee 1 yaca Nepes Hauanom NPUroTOBAEHNA.



YBennueHue n yYMeHblleHne (3) Haxmure kHonky () Ha aucnnee nosiutcs cooblieHme

BpemMeHn NpnuroToBJieHUA ‘0.1 Kg”

(4) HaxkmmTe KHoMKy [ +] nATb pa3 B npouecce npuroToBneHys Bbl
Ecnv npu ncnonb3oBaHum Kakon-nmbo nporpammbl MOXeTe NCNoNb3oBaTb kKHOMKK [+] / [-] ana ysennuenus/
ABTOMaTM4eCKOro NpuUroToBIeHs Bbl O6Hapy>Kl/IJ'II/I, yronuuia YMEHbLIEHUA BPEMEHV NPUTOTOBAEHNA.
HeAOXapeHa 1N NepexapeHa,Bbl MOXKeTe YBeMUUTb
UNNYMEHBLUUTDL BPEMA NMPUTOTOBNEHMAHAXATEM KHOMOK (5) Haxxmure kHorky @ -
(1] <
Mpu NPUrOTOBNEHNM NILLK B aBTOMATUYECKOM 11 PYYHOM ECO 5, CTON .l I’ — + ’ Crapt o
peXume Bbl MOXeTe B 1000 MOMEHT YBENNUNTL MK ON =¥ Cépoc Aeoivon pu Mexowe _ Bonsue Bcrpaii crapr =
YMEHbLUWTb Bpema NPUroTOBeHWA HaxaTiem KHOMOK s
@ =
Mpun 3TOM HeT HeO6XOAMMOCTN OCTaHaBAMBATb NpoLecc Peuentbl ot ®paHuysckuii nosap
NpUroTOBNEHNs. 1. Cocucku rpunb UHCTpyKumm
(1). Haxwre krioniy ©. ) gﬁ'f% 05 -YBanUTL BCIO yNIAKOBKY U CAGNATL Hafipe3bI

Ha NoBEepXHOCTU. [loMecTUTb Ha

(2). BuiGepure Tpebyiowyiocs nporpanivy Mexaynapos -Temnepatypa MeTanMYecKyto NOJHOC Ha peLueTke.

KYXHs, 331al1Te BEC NPOAYKTOB.

Oxnomnen. 2.0TKpbITb ABEPLY Y PUBECTM HarpesaTenb
(3). HaxmuTe KHOMKy @ NPOAYKTHI B rOpM30HTanbHOE NosoxeHue.
Haxmunre KHonky (D [pu Kaxaom HaxaTumn KHOMKN Bpema - Tlocya : 3Buibpare MeHio n oTperynmMposars sec.
MeTannuyec-kuit
NpWroToBNeHVA ByaeT yBeNMUMBaTLCA / YMEeHbLIATHCA Ha noaHocC Ha ??_I”(aTb «CTapT» ANS NpUroToBEHUS.
10 cekyHp. pelleTke .[lo OKOHYaHUN NPUTOTOBNEHNSA BbIHYTb U3
neuu. MNogasaTtk Ha cTon.
20
Crapt » 2. KypuHble bo.2 WUHrpeaneHTbI
S Merwe o SKOQ%‘*;GO(S -2)  KypuHble HOXKM -2 T Chip - 150 1
:Te(:;:népéryﬁa K WamnuHboHb - 100r
npoaykTa : Cneuun: npunpasa Ans 6ponnepHoro
KoMmHaTHas LibiNfeHKa, npunpasa Ans rpuns.
TemMn.
MNonoxeHue HarpeBaTenbHOro Doonykros
3neMeHTa -MNocypa :
MeTannuyec-kui
(MTMpepynpexnaeHune He creayet nepensurats nofAHOC Ha
HarpeBaTesibHOro anemeHTa Pykamu, Cnonb3ymnTe ans pelieTtke
3TOrO CneLmanbHyto pyuKy-Aepxatenb. Byaste 0CTOPOXHbI u
’ HCTPYKLUUU
He oboxruTe pyki! Mpu UCronb3oBaHWM pyyKU-AepKaTens cTpyKu
ANS YCTAHOBNEHUSA HAarpeBaTeNbHOIO ANeMeHTa B HYXXHYIO 1. YAanuTb KOCTOUKN U3 KYPUHBIX HOXKEX.
Ba6M nosuumio He nepervbaiiTe HarpeBaTerbHOrO arieMeHTa 2.HaTepeTb Cbip 1 CMeLIaTb ero C LaMNUHLOHAMM.
1 DEPUTECD 33 ET0 CEPEAVHY. 3. HadpapLunpoBatb KypyHble HOXKM CMeChto Cbipa 1 rprboB.
(2) Ecnn Ha akpaHe aucnnes BbicBeunBaetcsa «H-Uy, 3anpaBuTb UX CneuusiMu.
3TO 0O3HaYaEeT, YTO HarpesaTesibHOro aremMeHTa 4.MoMecTUTb KypUHbIE HOXKM Ha MEeTanmn4eckuii NoAHOC Ha
He [oKeH pacrnonaratbCsl roOpU3OHTanbHO. peLuetke.

5.0TKpbITb ABEPLY M NPUBECTU HAarpeBaTENb B rOPU3OHTaNbHOE
MOMOXeHNe.
6.BbibpaTb MEHI0 1 OTperynupoBath Bec.

Haxatb «CTapT» ANna NpUroToBMNEHNA.

(3)Ecn Ha akpaHe ancnres seicsedmnsaetcs «H-d, 7.110 OKOHYAHWM MPUFOTOBNEHMS, BbIHYTH M3 MEYN M AATb OTCTOATHCS.
3TO 03HAuYaeT, YTo HarpeBaTeNibHOM anemMeHTa
He AOIDKEH pacnonaratbCs BEpPTUKanbHO. 3. Maco 1a 06:3) UHrpeavenTsI
-Bec: 0.6 kr CBVHMHA Ha KOCTOYKe - 600r
-Temnepatypa KpynHble Kycku nopesaTs Ha 6onee Menkue
npoaykTa : (no 100-150r kaxapin)
ﬁOMHaTHaH TeMN. Mapuhag
npoﬂyK_TOB CT. . paCTUTENBHOMO Macna, ¥ IMoHa,
= - M%(:Tya‘ﬁn'mqe . 2 ronoBku YecHoka, Mpunpaea ans rpuns,
@i noAHOG Ha C-KM npynpasa Ans GudiluTekca, kopuaHap, YepHbIit
o
« S pelleTke nepet
WHcTpyKumm

1.MapMHa,q : CmeLuaTb COK NIMMOHa, pacTtuTenbHOe Macso, npunpasbl

ABTO nOBap uBOﬁHOﬁ rpvmb r:l;)é):3aHHblﬁ YecHok. MapuHyiiTe Msico B Te4eHUn
B criedytoLLeM NpUMepe Mbi MOKaXeM Bam, Kak NpUroTOBMTL g.gomecmm MSICO Ha MeTannMyecknin NOAHOC Ha peLueTke.
.OTKpbITb AABEPLY M NPUBECTU HarpeBaTesb B rOpU3oHTanbHoe
0.5 kr Cocwickn Mpunb ONOXeHue.
(1) Pexxvim ABTO NoBap-/lsovHow rpusb NO3BOAET BaM Nlerko 4.BbIbpaTh MEeHIO 1 HaxaTb «CTapT» Ans NPUroTOBNEHNS.
roTOBUTb BONBLWMHCTBO BalWX 0OMUMbIX O1104 NOCPeACTBOM 5.0 OKOHYaHMKN NPUTOTOBNEHUS BbIHYTb U3 NEYX U OCTaBUTb Ha 2-3
BbIOOPA COOTBETCTBYIOLLEN KaTeropum 6iofja 1 BBOJa Beca MUHYTbI NOf KPbILLKOW.
MPOAYKTOB. 4.Crelik (DG-4)  MIHCTpYKLMK
MeTannuyeckuit @ PeweTka \% -Bec:02~1,0kr 1.Ymanute ynakosky 1 noMecTuTe
nogHoc - TemnepaTypa Ha MeTannuM4ecknii NOAHOC Ha peLueTke.
(2) YcTaHoBUTE NOABWKHBIN HarpeBaTenb B rOPU30HTaNbHOE MOMOXEHME. npopykra : 2.0TKpbITb ABEPLYY ¥ MPUBECTU HarpeBaTerb
Hasmure KHorky @ %(gna);ﬁte,l& B FOPM30OHTarnbHOE MOSOXeHe.
: ; 3.BbibpaTb MeHI0 1 OTperynmpoBaThb BeC.
- Il?/loecTyaF}'?n'quc-Kmﬁ HaxaTb «cTapT» Ans NpUroToBNeHus.
nogHoc Ha 4.To OKOHYaHWUW NPUrOTOBNEHNS BbIHYTb U3 NEYN .
pelletke Mopasatk Ha cTon

1"



PeuenTbl oT ®paHLy3cKkuii noBap

5. 3aneyeHHbIi WHcTpykuun

} gl‘::?g);l:?((? Er's) 1.BbibpaTh kapTodens cpeaHero pasmepa

B Temne;)a'ry’pa (180 -220r). MpoMbITh 1 BbICYLINTb. MPOTKHY T
npogykra : KapTogesib B HECKONbKUX MecTax BUIKOM.
KomHaTHast Temn. 2.Tomectutb kapTodens Ha MeTannuMyeckui
npOD,yKTOB NOAHOC Ha peLueTKe.

-TMocypa : 3.0TKpbITb ABEPLY M NPUBECTW HarpeBaTerb
MeTannuuec-kuii B FOPU3OHTaIbHOE NONOXeHNe.
nogHoc Ha 4. BbIbpaTb MEHIO 1 HaxaTb «CTapT» Ans
peluetke NPUroTOBMEHUS.

5. Mo OKOHYaHWW NPUrOTOBIEHUS HAKPbITh
antoMUHNEeBON OMbroi 1 OCTaBUTb Ha 5 MUHYT.

6.0BoLLM WHrpeauneHTbl
rpunb (DG-6) Lykknusu - 1wt Cnagkwid nepeu - 4 wt

-Bec: 0,8 «r Nyk -4 wr pasHoro ugeTa

-Temnepartypa BaknaxaHbl - 1 WT  MoMugopsl Menkue- 6 WT
npoaykTa : LlamMnnMHBOHBI MenkK. -12 wT
oupoTas - Coye:
MpoaykToB NemoHHbIN coyc 6 cT.n OnvskoBoe Macno -200mn

-Mocyna: MeTtpywika, pybneHas -2 Y. no)ka

Metannuyec-kuin flywnua, pybneras -2 Y. NOXKa
ggﬂ:?fe ha Cornb nepev Mo BKycy
UHcTpyKumm
1.baknaxaHbl HapesaTb NTOMTUKaMu, MOCONUTL 1 OCTaBUTb Ha 30 MUH
2.LlyKknHuM, nyK M nOMUaopbl Hape3aTb KpYnHbIMU JOMNbKaMu.
3.HacaguTb 0BOLLM 1 LIAMMUHBOHBI Ha LLIMaXKK
(npumepHo 200r Ha 1 wnaxky). CmasaTb Macrnom.
4.IoMEeCTUTb OBOLLYM Ha METANMNUYECKUIA NOAHOC Ha peLleTKe.
5.0TKpbITb ABEPLIY W NPUBECTU HAarpeBaTerlb B ropu3oHTaNbHOE
MosIoXeHue.
6.BbibpaTb MEHIO 1 HaxaTb «CTapT» ANs NPUrOTOBNEHUSI.
7. [0 OKOHYaHUM NPUrOTOBMEHNS, NOAABATL COYC OTAENLHO

12

TexHNYecKne xapakTepucTuKmn

Cepusa MG634 % % %

HanpsaxeHne cetn

230B~50Ty

BbIxoAHaA MOLHOCTb

800 BT (HOMWHanbHOEe 3Haye Hue
cornacHo craHgapty IEC60705)

YacToTta mmkpoBonH (CBY)

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

HapyHble pa3vepsbl

485 (L) x 285 (B) x 385 (1) mm

Makc. 2250 Bt
Motpebnaeman| MVKPOBONHOBbIN
MOLLHOCTb PEXIM 1200 Br

[punb 1100 Bt

Duo rpunb 2100 BT
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Life's Good

NAWOANAHYLWbIFA APHATIFAH HYCKAYNbIK

MWKPOTOJIKbIHOIMELL

MELWIHI3OI NANOANAHAPOAH B¥PbIH OChl MAVOANAHYLL
bIHbIHH¥CKAYIIbIf bIH MYKUAT OKBbII WbIFYbIHbI3Abl ©TIHEMI3

MG634 % %% cepuacol
(KocbIMLUA, yrri cMnaTTaMachiH TeKCEpiHi3)

www.lg.com



Benik

@ Yacwi (2- Gereri)

12 cafaTTblk Hemece 24 caraTTblK pexvMmzi opHaTyFa 6onagbl.

@ CBM (3- GeTTeri)

Byn new Tamak nicipy yLiiH 6apblHIua ukemzi api xakcbl 6ackapbinatbiH
5 kyaT geHreviiMeH xapakTanfaH. (19- 6eTreri)

@ Tpunb(3- Gerreri)

VI PEXNM Ci3re acTbl KbITbIPNaK KbIPThIC Ty3iM Xbligam KypeHiTyre
MYMKiHAiK 6epeai.

@) Komb6un (3- 6etreri)

CigiH newwiHizae cisre acTblKbI3AbIPYLUbI ANEMEHTTi XaHe
MUKPOTONKbIHAAPAbI Gip Me3rinae Hemece ke3ekneH navganaxbin,
faiibigayra MymKiHaik 6epeTiH kypampac aanbiHaay pexvivi 6ap.

3) @ Pycckuin nosap (4- 6eteri)

Acnas peuenTTepi YHKUMACH! TaFaM TYPi MeH TaFraMHbIH canMarbiH
Tanzay apkbinbl CyNiKTi TaraMmaapbiHbI3abl nicipyre MyMKiHAik 6epeai.

(® ®panuysckuii nosap (5- Gerreri)

Acna3 peLienTTepi QyHKLUMSCH! TaraM Typi MEH TaraMHbIH CanmarblH
TaHaay apKbinbl CyMikTi TaramaapbiHbI3abl Nicipyre MyMKIHAIK 6epeni.

ﬁ WtanbAaHcKni nosap (7- Geteri)

Acnas peuenTTepi YHKUMSICbI TaFaM TYPi MeH TaFraMHbIH canMarblH
Tanzay apkbinbl CyMiKTi TaraMmaapbiHbI3ab! nicipyre MyMKiHAIK Gepeai.

BocTouHbI noBap (9- Getreri)
Acnas peuenTtTepi (hyHKUMSCHI TaFam Typi MEH TaFraMHbIH canmarbiH
Tangay apkbinbl CyMiKTi TaramaapbiHbI3abl Nicipyre MyMKiHAIK Gepeai.

@ ABTO pa3smopaxusaHue (10- 6etTeri)

KaxeTTi caHaTTbl TaHgay ABTO Xi0iTy.
TynmeciH GipTiHaen 6acy apkbinbl Xacanagpl.

@ Aeoiiroii rpunb ( Cm. cTp. 11))

(@ Menbue n Bonbue

* [laiibiHpay yakeITbiH

@ YcTaHOBKa BpemeHu

- MNicipy yakpITbIH,

@ cTon/Cc6POC/ECOON

* Toynik yakblTbiHaH 6acka, eHrisinreH kes kenreH MoHAepdi ToKTaTyFa
HeMece eLuipyre 6onaabl.
* QHeprusiHbl YHemaey

@ Crapt/ BbicTpbin ctapT

» TaHganfaH nicipy pexumin 6acray yLiH 6aTeipmaHbl 6ip peT 6acbiHbI3.

* Tea bacTay yHKUMsICbI Te3 bacTay baTbipmMachiH 6acy apkbinbl
XOFapbl KyaTreH nicipyain 30 cekyHATbIK apanblkTapblH OpHaTyFa
MYMKIHAIK 6epegi.

Backapy naHeni
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NoHeT AnblHGansbl TyTka

Ci3 newwuTi »enire anfall KOCkaH YakbITTa Hemece
Xenige YakbiTwa axblpatyaaH KeniH kepHey
KanTagaH nanga GonatbiH yaksiTTa gucnnen '0'
yaKbITbIH KEpCeTe; Cisre caraTThbl kanTagaH
OpHaty kaxet 6onagpl.

©3iHiaaiH ocbl HyckayrnblKTa KoFapblaa cypeTTenreHaen
AYPbIC OPHATKaHbIHbI3FA K83 XKETKI3iHI3.

(1).@® 6GaTbipmackiH 6ackiHbI3.

(2). @ 6GatbipmackiH 6ip MapTe 6acbiHb 3
(Erep ci3 caraTTblH 12 caraTTbIK Xyiiede KymbIC
icTereHiH kanacaHpl3, @ 6aTbipmacklH Tafbl 6ip MapTe
GacbIHpI3. Erep caraTTbl OpHaTKaHHaH KeniH Ci3
Hacka yaKbIT caHay yieciHe KoLy KanacaHbla,
cire eninik 6ayapl YALLIKTaH axblpaTy KeHe OHbl
KanTagaH Kkocy kaxet 6onagbl).
(3). CaraTTbl opHaTy ywwiH @(10 MUH), TyimeLwirit
6ipHelLe peTbachbiHbI3 XoHe MUHYTTbI opHaTy yiliH (&
(1 MWH/10CEK), TynmeLwiriH 6ipHelue peT 6acbiHbI3.
(4). EHrisinreH yakbITTbl pacTay ywiH Carat 6atbipMachbiH
GaceiHbI3. €) Kype Bactangpl.
Erep cafaTTa (Hemece Aucnnenae) anneti GipTypni
paMmisgep nanga 6onca, xeninik 6ayabl yaLbIKTaH
axblpaTblHbI3, CoAaH KemniH OHbl KanTadaH KOCbIHbI3
[a,caraTTbl kKanTa OpHaTbIHbI3.

.[ qg?u ]’[ﬂ)muu 1 MuH 1009K].[ qao; ]

BananapaaH 6yratTay
CisgiH newwiHizae newTiH Ke34encok KOChINyblHbIH aniblH
anyra MymkiHaik 6epeTiH cakTaHabIpFbILL KYPbITFbI 6ap.
BananapaaH 6yraTTayabl KOCKaHHaH KeiliH ci3 oaaH
OyraTTayapbl anfaHfa AefiH newTi elwkaHaan yHKUMsnapbiH
naviganaHa anmancbI3 xxeHe OHAal ellHapce AavbiHaamn
anmaicbl3. Arnanga cabu 6apibip newTiH, ecikweciH

alwa anagbl.

(1). @ 6aTbipmMachiH 6achiHbI3.
(2). (® GaTbipmackiH 6ackiHbI3 Aa, OHbI Aucnneiie “L” opni
(B6yraTTay) naiiga GonfaHFa xeHe new AblObICTLIK
CurHan GepreHre geiH 6acynbl kyniHAe yctan TypbiHbI3

BAJTANTAPOAH BYFATTAY pexumi opHaTbingbi.

(3). BANANAPLOAH BY¥FATTAY PesuMiHiH KyLLIH XOI0 YLUiH,
aucnnen “L” epniH KepceTyai TOKTaTkaHFa aewiH
GaTblpMachkiH 6acbiHbI3 Aa, ycTan TypbiHbi3. Byrattay
anblHFaHHaH KeWiH Ci3 AblObICTbIK CUrHangbl eCTucia.

OHeprusiHbl yHemaey

Eco on dyHKumMsChI ecik alblk He xabblk kesiHae

aBTOMaTThbl TYpAe 5 MUHYTTaH KeWiH AUCnnengid ewyiHe

GarinaHbICTbl 3HEPrusiHbl yHemaeyre MyMKiHAiK 6epeai

® GaTblpMacbiH 6acbIHbI3.

Oucnnenge "0" xa3ybl nanga 6onagbl
SKOHOMMK 3N1eKTpo3Hepr ECO ON BK/IOYeHa.
® TynmeciH 6onbIHbLI3 HEMece eciK aLlblK He abblk Typca
5 MUHYTTaH KeniH gucnnen ewegi.

Eco on cTaTychl kesiHae, ke3kenreH TyinmeHi 6accaHbl3
aucnnen xaHaabl




3HeprusiHbI NanaanaHbin ganbiHaay

CizpiH newiHizge 6ec KyaTTbinbIK AeHreni 6ap. EH xofapbl
KyaTTblfblk @BTOMaTThl TypAe TaHaanagbl, 6ipak Mukpo
6aTprMaCbIH KesekTec Gacy apKbiibl 6acka KyaTTbinbIK
neHreiinepiH TaHaayra 6onagapi

MewiHi3ai »xorapblaa ockl HyckaynbikTa cypeTTenreHaen,
OYPbIC opHaTKaHbIHbI3Fa KO3 XEeTKi3iHj3.

(1). ® GarbipmachiH 6acbiHbi3.

(2). ©sipney yakbITblH OpHaTY YLUiH @) TyiimeLuiriH GipHelue
peT 6acbiHbI3.

(3). Bsipney yakbITblH opHaTy ywiH @ TyiimeLwiriH GipHelue
peT 6acbiHpI3.

(4). @ 6atbipmackiH 6acblHbI3.

’[10MMH 1 MuH 100eK]

’ Crapt
BuicTpei cTapT
KyatTbinbiK | LUbLIFbICTLIK ”
AeHreni KyaTTbiNbIK HEEL Gy
- Cy kaiHaty, ET TonTblpMacklHaH
800 BT _ Tafampapabl KYpeHiTy
YXOFAPBI N Kyc, 6anblk, kKekeHic kecekTepiH
(100%) nanblHgay
* KaTkpin emec (“Ha3ik”) eT
KecekTepiH AanblHaay
-bapnblk Taramaapab! XbinbITy
*ETTi ipi kecek xaHe KyCTbl
TyTac Kyblpy
OPTALLA 640 BTt - CaHplpayKynaktap MeH
XOFAPbI (80%) TeHizeHiMAepiH (Monntockinep MeH
WwasHTyKsIMaacTapabl) AaibiHaay
* KypambliHAa ipiMLUiK NeH )XyMbIpTka
6ap Tarampapabl AaibiHoay
480 BT - BaniwTtep meH Taba HaHaap nicipy
OPTALLA (60%) MYMbIpTKa AanbiHaay
- ToTTi KpeM AanbiHaay
* Kypiw, kexe pavibiHaay
XKIBITY/ 320 BT + Bapnblk eHimaepai xi6iTy
OPTALLA/ (40%) - Capbimaii MeH LLIoKoNnaaThl epiTy
TOMEH ° * Bipwama kaTTbl eT KecekTepiH
navibiHoay
160 BT - CapbIMail MeH ipiMLLUIKTi )xymcapTty
TOMEH (20%) - BanmyaaakTbl xymcapTy
+ ALLBITKbINbI KaMbIpAbl KeTepy

Eki caTbina AalbiHaay

Eki caTblfa gavibiHAay yakbITblHAA Ci3 acTbl TeKcepy YLiH
newTiH eciklweciH awa anachbi3. [NeLwTiH eciklweciH xaybin,
CrapTt 6aTblpmMackiH 6acbklHbI3, COHAA aFbiMaarbl JaiibiHaay
caTbICbl XanfacTblPblnaabl. 1-Lj caTbliHbIH COHbIHAA AblGbICTbIK
cuUrHan 6epineAi Ae, 2-wWwj caTbl 6acTanalbl. Erep ci3 AaybiHAaY
GargapnamMachiH NeLwTiH )aapbicbiHaH eLwipyai kanacaHbis,
Cron 6aTbipmachlH eki MapTe GacbiHbI3.

(1)-@® 6aTbipmachliH 6achIHbI3.

(2). 1-wi caTbl yLWiH KyaTTbINbIK AEHreli MeH favbiHaay
yaKkbITbIH BepiHi3.
YKOFAPbI kyaTTbinbIK AeHreitiH Tanaay ywiH @
GaTbipMacbiH 6acbiHbI3

(3). KyarTbl TaHAay ywiH @ TyiMeLwiriH GipHelle peT 6acbiHbI3.

(4). 2-wwi caTbl YLWiH KyaTTbINbIK AEHreni MeH AaiblHaay
yakbITbIH BepiHi3

YKOFAPbI kyaTTbinbIK AeHreitiH TaHaay ywiH @
GaTbipmMacbliH H6acbiHbI3

(5). KyatTsl TaHaay yLUiH @ TyimelLwiriH GipHelue peT 6achiHbI3.

(6). @ 6GaTbipmackiH 6ackiHbI3.

1-wwi J
. ’ [ 10mmH  1muH 10 cek ] CTapT

)Kbmn,aM cTapT

XKbirgam crapt pexumi ciare ac AaiblHAAY yaKbITblH

MUKPOTOIKbIHABI KyaTThiNbIKTbIH XXOFAPbI AeHreninae CtapT

6aTbipMachiH 6ackin 30 CEKYHATLIK MHTepBanveH 6epyre

MYMKiHAIK 6epeai.

(1).@® 6GaTbipmachiH 6achiHbI3.

(2).83ipney yakbiTbiH XKOFAPbI
KyaTka opHaTy ywin &
TyrMeLiriH GipHeLle peT 6acbiHbI3.

CiagiH neLwwini3 ci3 6aTbipmaHbl Tep MapTe 6acbkin

yhrepreHLue, xxyMbic icTern 6actangbl.

Cron

Crapt
ECOu Copoc e o

Eumpuﬁ crapr

BapuaHTbl KbINbITKBITHIHKAbIOb!
MukpoTtonkeHaap

puns

Kombu

Mpvnb pexumiHae panbiHpay
YN PEeXUM Ci3re acTbl KblTbIprak KbIpTbIC Ty3iM Xblriaam
KYPEHiTyre MyMkiHaik 6epeai.

1
(1)-@® 6aTbipmachlH 6acbiHbI3.] Metann Tabarbi \ )

(2). ©3ipney yakbITbiH OpHaTy i
ywiH @ TyimeLwuirin GipHelue !
1
1
I

T
peT 6acbiHbI3. VFbIPbIK

(3). O3ipney yakbITbIH OpHaTy
ywiH @ TyiimeLnirin GipHelue
per 6acbiHpi. ~ Ayfatmic.
(4). @ 6atbipmachiH 6acbiHbI3.

Fpunbpexuminae onywid

|apHaiibl TOp nangan aHbl
nyrFaTmic.

Cron ’l | ’ [10MMH 1 MUH 10<>eK]
C6poc punb

’ Crapt
BHCTpi crapT

Kypamaac pambiHgay pexumi
CifiH newwiHisage cisre acTbl KbI3AbIPYLUbl ANIEMEHTTI XXoHe
MUKPOTOSKbIHAAPAbI Bip Me3ringe Hemece ke3ekneH
nangananbin, ,qal?lblH,qayFa MYyMKiHAIK GepeTiH kypamaac
faiibiHgay pexumi 6ap.Byn egetTe cisre acTbl aHaFypribiM
KblCKa yaKbITTa AanblHAayFa MyMKiHAIK 6epegi.
KBapuTbl Kbl3AbIpyLUbl 31IEMEHT MUKPOTOSKbIHAAP acTbiH
iLKi GeniriH AarblHAAN XaTkaHAa, OHbIH 6ETiH Kyblpaabl.
CoHbIMeH Bipre cisre newTi angsiHanakbI3ablpykaxeT emec.

1).@® 6atbipmackiH 6acbiHbI3.
(2). Tayyorlash rejimi kombinatsiyasini tanlash uchun
tugmasini ketma-ket bosmg

(3). Osipney yakbITbiH OpHATY YLUIH ® TyrMeLuiriH GipHelue
peT 6acbiHbI3.

4). @ 6atbipmackiH 6acbiHbI3.

OanbiHaay 6apbicbiHaa ci3 AanbiHAay yakbITbiH

yntaﬁTy/aaaﬁTy ywid [+ ]/ -] 6atsipmanapbiv

nanganaHa anacbi3.

AcTbl anbin Whirapaa aban 60nbiHbI3, BATKEHI 0N

naviblHaanfaH blablc bicTblK 6onagbi!

o) mp(EL M [ 1w oo ]

. Crapt
BhicTpbi cTapt
DNopexe MuKpoTOnKbIH Fours
Kyatbl (%) Kyatbl (%)
Co-1 25 75
Co-2 45 55
Co-3 65 35




Pycckuin noBap

(1)-@® 6atbipmachlH 6acbIHbI3

(2). Taram TypiH Tanaay ywin @ Tyiimeluirin GipHelue peT
6acbIHbI3.

(3)-@ 6aTbipMachlH 6acbIHbI3.

% . Crapt
Pycckuit nosap Bucrpui crapr

Ka6bIikTbl kapTon(rc-3):

(1).(® 6atbipmMachbIiH 6achIHbI3

(2). @ Tyimecit yw mopTe GackiHbia. Oucnneiige “ 1c-3”
xabapnamacbl nainpa 6onagbl. Ocbl Mbicanma yw pet
KabbIKTbl KapTOn TYMMECIH 0aCbiHbI3.

(3). Taram canmarbiH Tanaay yuwin @) Tyiimewirin GipHelue
peT 6acbiHbI3.

Erep [ +] Hemece [ -] CeKTopbiH Bachin Typa 6GepceHis,

canmarbl Xbingam ecepi.

(4). (O GatbipmackiH GacbIHbI3.

bl
SN e S
m Pycckuin nosap Monwue Bomuwe Bucrpal cTapt
Canart

1.Bopuy (rc-1)  Kypambli
-WekTi canmarbl: 300 r cublp eTi, GenikTepre KecinreH
1,7 kr 1/2 kbi3bInWwa, TypanfaH

1/2 cabis, TyparnfaH

gaFaM Temn.: 1/2 nuas, TypanfaH
enve 1 kapTon, TyparsnfaH
-blakic-ask: 1 KpI3aHak, TyparnFaH

MukpotonksiHFa 100 rp. Kbipblkkabart, TypanfaH

TesiMai Wwapa 1 capbiMcak beniri, yHTakTanraH
1 ac kacblk TOMaT nacrachbl

3 ac KacblK KeKeHic, TyparnfaH

2 WbIHasK cy Hemece copna

1 waw kacblk yKcyc

[oemiHe kapaii Ty3 6eH bypblILl

Hyckaynap

1. Bapnblk KypamaacTapabl YIKeH TepeH wapara
carnblHbl3 XaHe Xakcblnan apanacTbipbiHpl3. Opaysbilu
kara30eH aybir, TECIK XacaHbl3.

2. AcTbl newwke canbiHbI3. Masipai TaHaadbI3 Aa, ctapTt
(bacTay) TynmeLliriH 6aceiHbI3. [Micipy 6apbicbiHAa
KemiHae eki peT apanacTbipbIHbI3.

2.ETTi Kypamsbl
TY3ObIKTbI
copna (rc-2) 100 rp. cocucka, TypanfaH

g 1 nuas, TypanfaH
-LekTi canmarbi: ’
1.7 kr 1 Kbl3aHak, TypanfaH

-Taram 3 Ty3Abl KUAp, TypanfaH
Temn.: Berive 10 A8HCI3 381TYH, TypanfaH
-blabic-ask: 2 ac kacblk TOmaT nacracsol

MUKpOTOSKbIHFA 3 (bIHasK cy Hemece copna
TesMAl Wapa  NamiHe kapan Ty3 6eH BypblLLl

Hyckaynap

1. Bapnbik KypamaacTapabl YNKeH TepeH wapara
canb|gb|3 XHe akcbinan apanacTbipbiHpel3. OpaysbiLu
KarasbeH aybln, TECiK xacaHpl3.

2. AcTtbl neuke canbiibi3. Masipai TaHaadbI3 aa, crtapt
(6acTay) TynmetLliriH 6ackiHbI3. [licipy 6apbicbiHAa
KemiHae eki peT apanacTbipbIHbI3.

3.KabbIKTbI Hyckaynap )
kapton (rc-3) 1. Oprawa kenemai (1K 80-220T)
i H . kapTon TaHaaHbl3. KapTonTbl Xybin,
OLlé(ilglscaﬂManl. KypraTbiHbI3. KapTon TYVIHeKTeF}gH .
,2~U,0 Kr LAHBILLIKIMEH DipHELLIE KepaeH TeCiHi3.
-Tafam Temn.: 2. KaptonTbl MeLuke carnblHb3. Ma3ipai

Benwve TaHdaHbI3 Aa, cTapT (6acTay)
-blgpic-ask; TYNMeLLiriH 6acbIHpbI3. B
LLlbIHbI Ta6aK 3. Micipin GonfaHHaH KeiH antoMmMHUiA

donbrameH 6eTiH xaybin, 5 MUHYT Kosi
TYPbIHbI3.
4.TayblK eTiHeH Kypambl

kayan (rc-4) 400 r Tayblk TecTepi (Tepicis, 2,5 cm
-LLlekTi canmarbl: aﬂblHﬂblKTa)

0.4 kr ac Kacblk TOMAaT nacrachl

-Taram Temn.: 1 capbImcak 6eniri, yHTakTanraH
ToHasbiTblFaH 1 ac kacblIK capbiman
-bloic-asik: [amiHe kapan Ty3 6eH 6ypbiLu

Tamwbl TabakTblH 2~3 aFall WaHbILKbINap
yCTiHaeri cepe

CaHart

Hyckaynap

1. Wapara TayblK €TiH, Kbl3aHak nacTacklH, capbiMcak,
capbimait, Ty3 6eH OypbILLTbI KOCbIM, XaKcbinarn
?paﬂaCTblprHbl_Ii. )

2. Tayblk 6emiKTEpIH afalll LaHbILLKbINap KeMeriMeH
LaHLWbIHLI3. LaHbILwkbInap 6enikTepaiH opTacsiHa
KIPETIHAITH ecepiHi3. ) ]

3. Tarampp! TamLLbl TaBaKTbIH YCTIHAET copere KoVblHbI3.
Masipal TaHAaHbI3 Aa, ctapT (6actay) TynMeLliriH 6acbiHbI3.

5. ApkaH 6anbik Kypambl
g:gf%e)ﬂ Kayan 400 r apkaH 6anbik eTi (2,5 cm

-LllekTi canmarbi; KarnbiHabiKTa)

0,4 kr 2 ac KacblK IMMOH LUbIPbIHbI

Taram Temn.: 1 ac KacblK capbIMalt
ToHasbITbIrFaH 1 ac Kacklk Mai Corflb 1 NepeL No BKycy
blabic-ask: [lamite kapaii Ty3 GeH GypbiLl

TamLubl TabaKTbIH 5.
yCTiHAeri cope 2~3 arall LWaHbILKbINap

Hyckaynap

1. lWapara apkaH 6anblK, IMMOH LUbIPbIHBIH, CapbiMali, Ma,
Ty3 6eH BypbILLITHI KOCbIM, XaKCblrian apanacTbipblHpbI3.

2. ApkaH Banblk 6eniKTepiH aFaLl WaHbILLKbINap kKeMeriMeH
LWaHLWbIHbI3. LLaHbIwKbinap GeniktepaiH opracbiHa
KIipETIHAIrNH ecepiHia.

3. Taramapl TaMLLbl TabGaKTbIH YCTIHAET copere KoWbIHbI3.
Magzipai TaHoaHbI3 Aa, cTapT (bactay) TynMeLliriH 6acbIHbI3.

6.Tywnapa Kypambi

rc-6)
-WekTi canmarbl: 19~20 MysfaTbiniFaH Tywnapa
0,3 kr 2 1/2 wblHask cy
R'AaFaM Temn.:. 1 naBp xanblpafbl
blﬁiﬁ‘g;‘;:’;?” [eMiHe kapait Ty3 6eH GypbiLu

MuKpOTONKbIHFa
Tesimai Wwapa

Hyckaynap

1. Bapnbik kypamaacTapabl YrKeH TEPEH Luapara carblHbl3
XOHE Xakcblnan apanacTbipbiHbI3. Opaybil karasbeH
Xaybln, TeCiK )acaHpl3.

2. AcTbl newke canblHpl3. Ma3ipai TaHaaHbI3 Aa, ctapt
(6actay) TynmeLliriH 6acbiHbI3.

7.BedctporaH  Kypambl

rc-/ 400 r cublp eTi, benikTepre kecinreH
-LWekTi canmarbl: 2 npgs, TypanFaH
1.2 «r 1 WhIHasK KanMak
Taram Temn.: 1 ac kacblK TOMaT nacracsl
Benwve 1 ac KacblIK Ken MakcaTTbl YH
blabic-ask: 1 ac Kacblk mau

MukpoTornKeiHFa 3 ac KacblK KBKeHic, TyparfaH
Tesimai wapa 1 WhIHasiK Cy Hemece copna
[amiHe kapai Ty3 6eH GypbiLL

Hyckaynap

1. Bapnblk kKypamaacTapabl YNKeH TepeH wapara canblHbI3
XaHe aKcblnan apanacTtbipblHbl3. Opayblll karasbeH
»ayblin, TeCiK XacaHbl3. .

2. AcTbl netwuke canbiHpl3. Masipai TaHaadbI3 aa, ctapt
(6acTtay) TynmelliriH 6acbiHbI3. [licipy 6apbicbiHAa
KemiHae eki peT apanacTbipblHpI3.

8.ApKaH Kypambli

GanbIKTel caMca 130  mysnatbinFaH kabat-kabar Kambip,
(rc-8) egiTinreH

-LWekTi canmarbl: 100 r apkaH 6anbiK eTi, TypanfaH

0,3 kr 1/2 nusa3, TypanfaH

Taram Temn.: 1 nickeH XXyMbIpTKa, TypanfaH

Bernme [laMiHe Kapai Ty3 GeH GypbiLll
blabic-asik; Cepe 1 KYMbIPTKa Capblybi3bl

Hyckaynap

1. Wapara apkaH 6anblk, N3, MNiCKEH XYMbIPTKa, Ty3 O6eH
BypbILLTBI KOCbIM, XaKcblnan apanacTblpblHbI3.

2. Kamblpabl 2 MM KanblHAbIKKA AeniH Teric 6eTTe unen,
apkaH banblk KocnacbiH kaMblipAblH OpTacbiHaH aca
canblHbI3. BykTen, WeTTepiH HbiFbI3aaHbI3.

3. KamblpAbl KemipLUiTifireH )XyMbIpTKa capblybl3biMeH
KbINLLAK KOMETIMEH XarblMn, NeprameHT KaFasbliHa
canbiHbI3.

4. Taramgbl cepere KonblHpI3. Ma3ipai TaHAaHbI3 Aa,
cTapT (6actay) TynmelLwirii 6acbiHpI3. [biGbIC cUrHanb
ecTinreHge, TaraMabl ayaapbin, nicipydi xanfactblpy
ywiH 6acTay TyimeLliriH 6acbiHpI3.




CaHar CaHat
9.Maitra Hyckaynap 14.E1Ti rynaw  Kypambl
KyblpbiniFaH 1. KapTonTbl MaHOoNMHA HEMeCe KOKeHiIC (rc14) 500 rp. CUbIP HEMECE LLIOLLKA €T,
kapTon (rc-9) E‘:ﬁ_l'(t"‘l-:;l' #?/P)"::b"ff” GapbiHLua xyka -LLlekTi canmarbl: KECEKTeN TypasnfaH
-LekTi canmarbl: 2. KapTonTbl opamManmeH Kypratbir, 1,0 kr 2 nnsi3, GerikTepre kecinrex
1 nepramMeHT KarasbiHa casblHpl3. ?Kakcbl Taram Temn.. 1 ac KacbIK ken MakKcaTTel yH
Taram Temn.: :&yblpblﬂybl YLUIH Xeke cepege NicCipiHis. KomHaTHas 3 ac kacblk TomaTt nacrachbl
Bonme 3. AcTbl neLuke canbiHpl3. Masipai blabic-asik: 1 naBp xanblparbl

TaHaaHbI3 aa, Ctapt (6actay)
blabic-asik: TyMMeLLiriH 6acbiHbI3.

LUbIHbI Tabak 4. TTicKeHHeH KeniH 1 - 2 MUHYT Kosl
TYPbIHBI3.

10.Kapambiktan Hyckaynap
icTesireH 1. 300 r KapaKyMbIKTbl XYyblr, KENTIPiHi3.
Gotka (rc10) 500 mn cy meH T¥3,El,nyYJ'IKeH

-LekTi canmarbl:  TepeH wwapara canbin, 15 MuHyTKa

,3 Kr KanablpblHbI3, NIACTVK OpayblLLneH
Taram Temn.: KaybIn XenaeTiHi3. o
Benwve 2. AcTbl neLuke canbiHpl3. Ma3zipai
blabic-asik; TaHaaHbI3 Aa, cTapT (bacTay

MwukpoTonkbliHFa TyMMeLLiriH 6acbiHbI3.
Tesimai wapa 3. lMickeHHeH kewiH 15 MUHYT KOs
TYPbIHbI3.

MukpoTonksiHFa 1 LWbIHAAK Cy Hemece copna
Tesimai wapa  HemiHe kapaii Ty3 GeH Gypbil

Hyckaynap

1. Bapnblk KypamaacTapabl YNKeH TepeH Lwapara carblHpbl3
X8He akcbinan apanacTbipbiHbi3. Opaybilw karasbeH
XaybliMn, TECIK )acaHpI3.

2. AcTbl newwuke canbiHbi3. Magipai TaHaaHbI3 Aa, ctapt
(6actay) TynmeLwuiriH 6ackiHbI3. MNicipy 6apbicbiHAa
KeMiHAe eki peT apanacTbipblHbI3.

3. JanblH 6onFaHaa, ycbiH6ac bypblH Tasa canaTneH
apanacTblpbin 6e3eHaipiHi3.

11.WLm (re1) Kypambli
-LllekTi canmarbl: 300 r cublp eTi, GenikTepre kecinreH

1,5 kr 200 r Kblpblkkabar, TypanfaH
Taram Temn.: 1 nus3, TypanfaH
Benve 1 cobis, TypanFraH

3 ac KacblK KeKeHic, TyparnfaH
3 WhlIHasiK cy Hemece copna
[HemiHe Kapait Ty3 6eH BypbiLl

blabic-ask:
MwKpoTOnKbIHFa
Tesimai Wwapa

Hyckaynap

1. Bapnbik KypamaacTapabl YIIKEH TEPEH Luapara carnbiHbl3
XaHe akcblnan apanacTbipbiHpl3. Opaybill kara3beH
aybln, TeCiK XacaHbl3. o

2. AcTbl nelwuke canbiHbl3. Masipai TaHaadbI3 Aa, cTapT
(6acTtay) TymeLliriH 6acbiHbI3. TTicipy 6apbicbiHAa
KeMiHAe eKi peT apanacTblpblHbI3.

®dpaHLy3cKkuin nosap
(1). ® 6aTbipmacsIH 6acbiHbI3
(2).Taram TypiH Tanaay ywin @ Tyiimewwirin
GipHelle peT GacbIHbI3.
(3). @ GatbipmacsiH 6ackiHbI3

ECO~. CTon A . Crapt
on & C6poc ’ dpaHuy3ckmit BHerpi crapr
nosap

CaHar

12.lLlanma kexe Kypambli

(re12) 500 r Henim Banbifbl, GenikTepre KecinreH
_WekTi canmarbi: 2 KapTon, KecekTen TyparFaH
1.7 kr 1 NUsi3, KeCeKTen TypanfaH
Taram Temn.: 1 cabis, benikTepre kecinreH
Bernmve 1/4 weiHasK apak
blbic.ask. 2 WwhIHasK Cy Hemece copna

M 2 naBp anblpafbl
VIKDOTOIIKBIHFA - Nanine kapait Ty 6eH GypbiLl

Tesimai wapa

Hyckaynap

1. Bapnbik KypamaacTapabl YNKeH TepeH Lapara canbiHbI3
XaHe aKcbinan apanactbipbiHpl3. Opayblll kara3beH
aybln, TECIK XacaHbl3. o

2. AcTbl netuke canbiHbi3. Masipai TaHaaHbI3 ga, crapt
(6acTtay) TynmeLliriH 6acbiHbI3. [licipy 6apbicbiHAa
KeMiH[e eKi peT apanacTblpblHbI3.

3. OariblH 6onraH%a, yCbIHGac 6ypbiH Ta3a canatneH

apanacTblpbin 6e3eHaipiHi3.
13.BanbIk Kypambli

6aniwi (rc13) 130 r mysgaTbinFaH kabaT-kabat kamblp,
-LLlekTi canmarbl: egrrmreH i

100 r ak 6anbIK eTi, TypanfaH

0,3 kr 3 ac KacblK KO3bIKKYAPbIK
Taram Temn.: caHblpayKynakTapbl, TypanfaH
KoMHaTHas 3 ac KacblK MickeH KypiLl
blasic-an: e K e e P
Peletka YMBIPTKE Capblybis
Hyckaynap

1. Wapara 6anbik eTiH, KO3bIKYVPbIK CaHblpayKynakTapbiH,
nickeH Kypiw, Ty3 6eH BypbILTLI canbin, XXakcblnarn
apanacTbipblHpI3. ) .

2. Kambipab! 2 6enikke 6enin, apkaicbICbiH 2 MM
KanblHAbIKKa AeliH Uneris xaHe barblk KocnacblH
gaMplpnapubm YCTiHe canbiHbI3. [lomanak Hemece conak

oniLl Xacay YLUiH, OyKTen LWeTTepiH HbiFbI3AaHbI3.

3. Kambipnapabl KenipLUITifreH )XyMbIpTka capblybl3bIMEeH
KblnLLaK KeMeriMeH afbln, neprameHT KarasblHa
canblHbI3. . o

4. Taramppl cepere KovibIHpbI3. Masipai TaHaaHbi3 Aa,
cTapT (6acTay) TyumeLiriH 6ackiHbi3. [pibbIiCc curHansl
ecTinrenae, Taramapl aygapbin, NiCipyai xanracTtbipy
YLWiH 6acTay TyiMeLliriH 6acbiHpI3.

1.®paHuy3 nuas Kypamb!

copnacsl (Fc-1) 4 nuaz, XiHilke TyparnraH
-LWexTi canmarbl: 1,5 kr 50 rp. mait

-Taram Temn.: benve 1 Walt KacklK aK KaHT

;&ﬁ;g@ﬂﬁ;mra 1 ac Kacblk ken MakcaTTbl YH
Te3imMai WwWapa 3 WhbIHasK eT copnachbl
1/2 wWhIHbIAsAK KpI3bIn LWapan
8 Tinim KybipbinFaH PpaHLy3 HaHbl
1 WbIHasAK yrinreH cipHe

Hyckaynap

1. MuaAsgbl Tabaga anTbiH KOHBIP TyCcke bosinFaHwa MaiMeH
)KOHE KaHTMNEH KybIpbIHbI3.

2. KyblpbinFaH nusia 6eH yHAbI YIIKEH TEPEH Luapara canbir,
aKCblnan apanacTbIpbIHbI3 )X8HE T coprnackl MeH
KblI3bin LWapan KocbiHpl3. Opaybill KaFra3beH xaybin, TeCik
)acaHpl3.

3. AcTbl neLwuke canbiHbi3. Magipai TaHaaHbI3 ga, ctapTt
(bactay) TynmeLliriH 6ackiHbI3. Micipy 6apbicbiHaa
KeMiHZ€e eKi peT apanacTblpbiHbI3.

4. TlickeHHeH KeniH apanacTblpbin, COpraHbl ac ilWeTiH
Lapanapfa KymbiHbl3.

5. KyblpbiniFaH HaHHbIH 1 TinimiH 8pbip Wwapaparbl copnara
KOMbIHbI3 X8HEe KybIpbifFaH HaHFa cipHe cebiHi3.
MukpoTonkeiHab! newTte 700 BaTTNEH CipHe epireHLe
2~3 MWHYT NICipiHi3.

2.Mugua KocbinfaH
cipHeni kKpem

Kypambi

1 kapTon, TyparFaH

copnachl (Fc-2) 1/2 nns3, T;IpanfaH

-WekTi canmarbi: 1,2 KT 5 56 kachik kekeHic, TypanFaH
-Taram Temn.: Benme {1 yicri xenken cabarbl, TypanfaH
-blabic-asik: 800 rp. Mnausi, TazapTbifiFaH xaHe
MuKpoTOnKbIHFa cakangapbl anbiHFaH

TesimAl Wwapa 1/2 welHasK ak wapan

OomiHe kapaw Ty3 6eH Bypbi

600 rp. kpem copnacsbl




CaHar

CaHar

Hyckaynap

1. YNKeH TepeH Lwapara KapTor, N1s3, XaHa nickeH
KOKOHICTepAi, XXenkeH, Muaus, ak waparn, Ty3 6eH bypbiLl
KOCbIHbI3 X8HE XaKcblnan apanacTblpbiHpi3. OpaybiLl
Kara3beH >xayblin, Tecik )acaHpl3.

2. AcTbl newwuke canbiHbI3. Masipai TaHaaHbl3 aa, Ctapt
(6actay) TynmeLliriH 6acbiHbI3.

3. Micipin 6onfaHHaH KeniH kabbIKTapbIH anbiHbI3 XXaHe
KpeM copnacblH KOCbIM, akcblnan apanacTbipbiHbI3.

* Kpem copnachbl

1/2 wblHasK man

6 ac Kacblk ken makcaTTbl yH

2 WblHasK cyT

1 Kecek TayblK GyrnbOHbI

1. Mangbl Tabaga epiTiHi3, yH KOCbIn, nacra xacaHpl3.

2. CyT x8He Tayblk 6yIbOHbl KECETiH KOCbIHbI3 KaHe
KotoraHraHLLa 6aceH OTneH MicipiHi3.

3.Caymangbik
KoCkl¥aH Kpem 600 rp. KekeHic e3beci

copnack! (Fc-3) 1 1/2 kecek TayblK BYnbOHbI
-LWekTi canmarbi: 1,2 kr 2 8C KaCbIK Kern MaKcaTThl yH
-Taram Temn.; Benime 2 ac Kacklk maii

-blabic-ask: 1 LbIHAsK KpEM

MukpoTOnKbIHFa [HawmiHe kapan xynap xaHfak, Ty3
Tesimai wapa GeH GypblLL

Kypambi

Hyckaynap

1. Bapnblk KypamaacTapabl YNKeH TepeH Lwapara canblHbI3
XKaHe akcbinan apanacTtbipblHpl3. Opaybill kara3beH
Xayblin, TeCiK XacaHbl3.

2. AcTbl newke canbiHbI3. Masipai TaHgaHbI3 aa, ctapT
(6actay) TynmeluiriH 6acbiHbI3. MNicipy 6apbicbiHAa
KeMiHAe eKi peT apanacTblpblHbI3.

* KekeHic e3beci

400 rp. caymangblk, TypanfaH
2 nuAs, TypanfaH

4 ac KacbIK cy

1. KekeHicTepai MUKPOTONKbIHFA TO3IMAI LUapaFa canblHbI3.
Cy KoCbIMN, NNacTUK opaybILLNeH XabblHbI3.

2. AcTbl newke canbiHbi3. MukpoTonkeiHAb! newTe 700
BaTTneH 9~11 MUHYT MiCipiHi3.

3. MNickeHHeH keliH BneHaep Hemece acyinik kKombanHap!
narganaHbin nickeH kekeHicTepai e3be Teric xaHe
Gipkernki 6bonFaHwa apanacTbIpbiHpI3.

5.®PapL canblHFaH Kypambli

kbizaHakTap (Fc-5) 4 oprauwa KeisaHak
-WekTi canmarbl: 1,2 kr HemiHe kapaii Ty3 6eH bypbiw
-Taram Temn.: Benive 400 rp. cubip eTi hapLbl
-blabic-ask: 1/2 WhIHasIK HaH KMKbIMAApPbI
MuKpOTOnKbIHFa 2 capblmcak 6eniri, yHTaKTanfaH
Tesimai wapa 1 ac Kacblk AVXKOH KblLlachl
1 ac KacbIK KenTipinreH kekeHicTep
1 ac kacblk napMesaH CipHeci

Hyckaynap

1. Kbl3aHakTapAblH 6acbkiH kecin anbin, kannak niliHiH
)KacaHpl3 XoHe XyMcarbl Hemece TepiCiH Tecin anvan
noHaepiH abarnan anbiHpI3. OgaH keniH apbip
Kbl3aHakka Ty3 6eH Bypblil cebiHi3.

. KanfaH kypanacTtapgpl LWapara canbimn, Xakcbinar
apanacTbIpbIHbI3.

. KbizaHakTapabl cublp eTi KocnacbIMeH TONTbIpbIM,
KannakTbl OPHbIHA KOMbIHbI3.

. TonTblpbINFaH Kbl3aHaKTapabl bigbiCka carnbin, NnacTuk
opayblLUneH >xabblHbI3.

. AcTbl newke canbliHpl3. Ma3ipai TaHaaHbl3 ga, crapt
(bacTay) TyrMmMeLliriH 6acbliHbI3.

a W DN

4.Patatyu (Fc-4) Kypambi
_WekTi canmarbl: 1.5 k- 1 VA3, KECEKTeN TyparfaH
Taram Temn.: Berme | 0aknaxaH, kecekten TypanfaH
-blgbic-asik: 1 LYKKUHW, KecekTen TypanfaH
MUKPOTOMKbIHFa 1 TycTi TOTTi BypbILL, KEceKTEN
Tesimai wapa TypaliraH
3 Kbl3aHak, TyparnfaH
1 ac Kkacblk TOMaT nacrachl
2 capblmcak Geniri, yHTaKTanfaH
1 ac KacbIK KeKkeHic, TypanfaH
2 ac Kacblk cipke
1 Wwan KacblK KaHT
[amiHe kapaw Ty3 6eH bypbiLL
Hyckaynap
1. Bapnblk KypamaacTapabl YIIKEH TEPEH, LLapaFa carnbiHbI3
)K8He Xakcblnan apanacTbipbiHbi3. Opayblll kaFazbeH
Xayblr, TECIK XacaHpl3.
2. AcTbl newke canblHpl3. Masipai TaHaaHbI3 Aa, ctapt
(6actay) TynmMeLuiriH 6acbliHbI3. MNicipy 6apbicbiHAa
KEMiHZEe eKi peT apanacTblpbIHbI3.

6.PapLw canbiHFaH Kypambli
KO3bIKYAPLIK (FC-6)  15-20 kosbikyiipbik

-LexTi canmarbl: 0,5 Kr caHblpaykynakTapbl, cabakrapbl

-Taram Temn.: benive  6ap TonTbipy

-blabic-asik: Cepegeri 50 rp. yrinreH cipHe

bICTbIKKA TO3iMAi

LWbIHASK

Hyckaynap

1. ©pbip caHblpaykynakTbiH, cabafbiH anbim, biabicka
carnblHbI3.

2. Opbip caHpblpayKynak kannafbiH TONTbIPbIHbI3.

3. Opbip ToNTbIpbINFaH CaHbIpayKynakTblH YCTiHe CipHe
KOCbIHbI3.

4. Taramabl cepere KovbiHpI3. Masipai TaHgaHbI3 aa, ctapT
(6acTay) TynMeLliriH 6acbiHbI3.

* TonTbipy

2 ac kacblk Mavi \ KanraH caHpipaykynak cabakrapbl,

TyparnfaH

1/4 weiHask kei3bin wapan \ 30 rp. HaH KyKbIMAapbI

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

[amiHe Kapaii Ty3 6eH GypbiLL

1. CaHpblpaykynak cabaktapbiH Tabaga manFa KyblpblHbI3.
KpI3bin Wwapan, HaH KUKbIMAapbIH >KeHe akKerlkeH Kochir,
JKaKChlnan apanacTbipbiHbI3.

2. KpeM Kochbin, 6aceH OTrneH Kpem KotoraHrFaHLLa NicipiHia.
Ty3 6eH Oypbil AomMAaeyiluTePiH KOCbIHbI3.

7.Benke iwiHgeri Kypambl

XynbeH (Fc-7) 4~5 Genke

-WekTi canmarbl: 0,8 kr TonTbipy

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

bICTbIKKA TO3iMAi

LWbIHAsK

Hyckaynap

1. benkeneppiH, 6acTapblH Kecimn, HaH KMKbIMOapbIH
abarinan, HaH KblpTbICbIH TECin anMain anbliHbI3.

2. Opbip 6ernkeHi TONTLIPbIHbI3 XOHE TONThIPbINFaH
Genkenepai blabICcKa canbiHpI3.

3. Opbip GernkeHiH YCTiHe CipHE KOCbIHbI3.

4. Tarampbl cepere KonbiHbI3. Ma3ipai TaHAaHbI3 Aa, cTtapt
(bactay) TynmeLwiriH 6acbIHbI3.

* TonTbIpy

2 ac Kacblk mau

200 rp. TayblK Teci, TypanfaH

100 rp. caHblpaykynak, TypanfaH

1 nuas, TypanfaH

1 WbIHasK Kpem

[omiHe kapaii Ty3 6eH BypbIl

1. TayblK TOCTEpIiH, CaHblpayKynakTapabl XXeHe nNusasgbl
Tabaga maiiFa KybIpbiHpI3.

2. Kpem KocbIn, 6aceH OTneH KpeM KotonaHFaHLua nicipiHis.
Ty3 6eH Oypbil AaMaeyiluTepiH KOChIHbI3.
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8.ManTyc cTeuki Kypambli 1.TeHi3 eHimpepi Kypambi
(Fc-8) 200 rp. nanTyc cTenki KOCbIfIFaH Kpem 1 kapTon, TypanfaH

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

-Taram Temn.: 1 ac Kacblk mai

ToHasbITbINFaH [oamiHe kapan Ty3 6eH GypbiL

-blabic-asik: Tamiubl

TabaKTblH

yCTiHaeri cepe

Hyckaynap

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

2. ManTyc cTelkiHe MaW KOCNacblH XafblHbI3.

3. Taramabl TamLbl TabaKTbIH YCTIHAET copere KoWbIHbI3.
Masipai TaHaaHbI3 Aa, ctapT (6acTay) TyvMeLdiriH
6acblHbI3.

4. [pIObIC curHanel ecTinreHae, Taramabl aygaphbin, nicipygi
XanfacTblpy YLiH 6acTay TynmMeLwiriH 6acbiHbI3.

9.6eKoH iwiHperi Kypambl

GaknaxaH KoCbUWaH 400 rp. woLwka cybeci

wouka cyGeci (Fc9) g 6eK?)H )KOJ'IEKlFbIY

-WekTi canmarbl: 1,2 kr 1/2 6GaknaxaH

-Taram Temn.: benme 2 ac Kacblk 39UTYH Mawibl
-blapic-asik: Cepeperi  [amiHe kapan Ty3 6eH GypbiLu
bICTbIKKA TO3iMAi

LbIHasK

Hyckaynap

1. Wowka cybeciH 8 benikke (wamameH 50rp.) 6eniHi3, Ty3
6eH OypblILll KOCbIHbI3.

. Wowwka cybeciH 6ekoHMeH opaHbI3.

. BaknaxaHgbl Typan, 38TyM MaibiHa canbiHpbI3.

. OpanfaH LwoLlka cybeciH xaHe TyparnfaH 6aknaxaHbl
bICTbIKKA TO3iMi blObICKA CamnbIHbI3.

. Taramabl cepere KonblHbI3. Magipai TaHaaHbI3 Aa, ctapT
(bactay) TynMeLwiriH 6acbIHbI3.

a AN

copnacki (Ic-1) 1/2 nus3, TypanfaH
-LWekTi canmarbl: 0,5 kr - 2 ac kacblk kKekeHic, TypanfaH
-Taram Temn.: Benime 1 uicTi xenkeH cabarbl, TypanfaH
-blapic-ask: 200 rp. TeHi3 eHiMAaepi,
MwukpoTonKbIHFa TasapTblfiFaH XaHe TaMbIpbl
Tes3iMai TocTaraH anblHFaH
2 ac Kacblk Man
[omiHe kapaii Ty3 6eH BypbILl
600 rp. kpem copnachl
Hyckaynap
1. YnkeH TepeH, wapara kapTon, nus3, xaHa nickeH
KOKeHICTepi, XXernkeH, TeHi3 eHimaepi, mawn, Ty3 6eH
OypblILL KOCbIHbI3 X8He >akcblnan apanacTtbipbiHbi3. O
payblL kara3beH xxaybin, TECIK )XacaHbl3.
2. AcTbl newke canblHpl3. Masipai TaHaaHbI3 Aa, ctapt
(bactay) TynMmeLLiriH 6acbIHbI3.
3. Micipin 6onFaHHaH KemniH kpem coprachiH KOchbIr,
»akcblnan apanacTbipblHbI3.

* Kpem copnacbl

1/2 weiHasK man \ 6 ac Kacblk ken mMakcaTtTbl YH

2 whlHasiK cyT \ 1 kecek TayblK OynbOHbI

1. Mangpl Tabaga epiTiHi3, yH KOCbIMN, NacTta )acaHpl3.

2. CyT xaHe Tayblk OyNbOHbI KECETiH KOCbIHbI3 XXaHe
KotonaHraHLa 6aceH OTneH MiCipiHi3.

10.Kapa epik kocburaH Kypambli

TaybIK asikTapbl (Fc-10) 4 nusi3, TypanfaH

-WekTi canmarbl: 1,2 kr 1 TypanfaH cabi3

-Taram Temn.: Benime 500 rp. TayblK askKTapbl

-blabic-ask: 15 cyviekTepi anbiHFaH kapa epik,

MwuKpoTOnKbIHFa opTacblHaH 6eniHreH

Tesimai Wwapa 1 WhIHasK Tayblk GyrNbOHbI

[amiHe kapaw Ty3 6eH OypbiLL

Hyckaynap

1. Bapnblk KypamaacTapabl YIIKEH TEPEH, LWapaFa carnblHbI3
)8He akcblnan apanacTbipbiHbi3. Opayblil kaFazbeH
Xayblr, TECIK XacaHpl3.

2. AcTbl newke canblHpl3. Masipai TaHAaHbI3 Aa, ctapt

(bactay) TyrMmeLwiriH 6acbiHbI3. Ticipy 6apbicbiHaa
KeMiH[e eki peT apanacTblpblHbI3.

2.MbemMoHT copnackl  Kypambl

(Ic-2) 2 XyMbIpTKa

-LekTi canmarbl: 1,5 K 4 ac KacblK KenTipinreH HaH
-Taram Temn.: benime 2 ac KacblIK YrinreH cipHe
-blabic-asik: 5 wblHasK cy

MwuKpoTOnKbIHFa [amiHe kapaln xxynap »aHfak, Ty3
TesimAi wapa 6eH Gypbiw

Hyckaynap

1. Bapnbik KypamaacTapbl YIKeH TEpeH Liapara carnblHbI3
XoHe Xakcblnan apanacTbipbiHbl3. Opaybilw kaFa3beH
»ayblin, TECIK )KacaHpbl3.

2. AcTbl newwuke canbiHbI3. Ma3ipai TaHaaHbI3 Aa, ctapt
(bacTay) TyrmeLwiriH 6ackiHbI3. Ticipy 6apbicbiHaa
KeMiHAe eki peT apanacTblpbIHbI3.

WUTanbsHckuit noBap
(1). ® 6aTbipmachIiH 6acbiHbI3

(2). Taram TypiH Tanaay ywin @ Tyiimewiriv
OipHelle peT BacblHpI3.

(3). @ 6atbipmachIH 6acbiHbI3

ﬂ . Crapt

UtanbsHckuii i
e Bhicrpait crapt

3.Kbi3aHak xaHe
cipHe KoCbInFaH 1~2 BaknaxaH

6aknaxaH (Ic-3) 1~2 Kbl3aHak

-LekTi canmarbl: 1,0 kr [lomiHe kapaii Ty3 6eH GypbiLu

-Taram Temn.: benme 100 rD. VrinireH cioHe
-blabic-ask: Cepepneri P-¥ P

bICTbIKKA TO3iMAi
LblHAsK

Hyckaynap

1. BaknaxaHgap MeH KbldaHakTapabl 1,5 cMm-nik Tinimaepre
KeCIHi3 xaHe cy3 6eH OypbILL KOCbIHbI3.

2. baknaxaHgap MeH Kbl3aHakTapAbl biabicka kabattan
canblHbI3 aHe ap6ip Kbl3aHaKTbIH YCTiHE CipHe
canblHbI3.

3. Taramgbl cepere KomblHbI3. Ma3ipai TaHaaHbI3 ga, ctapT
(bacTay) TyrmMeLliriH 6acbiHbI3.

Kypambl

4. TyHeL NeH HaH Kypambl
canbiHFaH Oypbiw 4 TyCTi TOTTi OypbILL
(Ic-4) 2 KOHCepBINeHreH TyHeL,

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

-Taram Temn.: benme  TypanfaH

-blabic-ask: 1 capbIiMcak 6eniri, yHTakTanfaH

MwuikpoTonkbIHFa 100 rp. napmesaH CipHeci

TesiMmai wapa [omiHe kapaii Ty3 6eH BypbILl

200 rp. Kbi3aHak e36eci

Hyckaynap

1. BypbiwTapablH 6acbiH Kecin, AoHAepai anbiHbI3.

2. TyHel, HaH, capbiMcak, Napme3aH CipHecCi, Ty3 XoHe
OypbIWTElI apanacTblpbiHbI3.

3. BypbllwTapabl apanackaH TyHeLneH TONTbIPbIHbI3 XXaHe
TONTbIpbINFaH OypbilTapabl biAbICKA canbiHbI3.

4. YCTiHe Kpl3aHaK e3iHAICIH KOCbIn, NracTuK opaybllneH
KabbIHbI3.

5. AcTbl newke canblHpl3. Masipai TaHAaHbI3 Aa, ctapt

(bactay) TynmeLLiriH 6acbIHbI3.




CaHar

CaHart

5.-1aszaHbs (Ic-5) Kypambl

-LWekTi canmarbl: 1,2 kr - 6 nasaHbs kecneci, 6yma Hyckaybl
-Taram Temn.: benve OonbiHWa 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 Bip-OipiHe >akbIH
opHanacTbIpbIHpbI3. ET neH KbizaHak Ty3apifbiHbIH, 1/3
GeniriH yCTiHe TacTaHbI3.

2. 2 nasaHbs KecrneciMeH XaHe €T MeH Kbl3aHaK TY3AbIFbIHbIH,
6acka 1/3 BeniriMeH xarnFacTblpblHbI3 )XOHE COHfbl 2
nasaHbs KeCrneciMeH >aHe KarfaH €T MeH Kbi3aHak
TY3AbIFbIMEH asiKTaHbI3.

3. YcTiHe yrinreH cipHe cebiHis.

4. AcTbl neLuke canbiHbi3. Ma3ipai TaHaaHkI3 Aa, ctapT
(6acTay) TymMeLliriH 6acbiHbI3.

* ET NeH Kbi3aHakK Ty3AbiFbl

1 vicTi )enkeH cabarbl, TypanfaH / 1 nicTi xenkeH cabarbl,

TypanfaH / 1 capbiMcak Geniri, yHTaktanfaH / 800 rp.

XaKcbl MICKeH Kbi3aHak, TypanfaH / 1 xebip 6ytarbl / 1 nasp

anblparbl / 300 rp. cublp eTi dapLubl / [loMiHe kapan Ty3

6eH bypbiLu

1. 2KenkeH, nusianap >xeHe capbiMCakThbl LLaMarbl Man
KocblnFaH Tabaga xxymcapraHLua KyblpblHbI3.

2. Kpi3aHak, xebip, naBp xanblpafbl, Ty3 XaHe OypbiLL
KocbIHbI3. ApanacTbipbin, 30 MUHYT 6aceH OTMNeH MiCipiHi3.

3. Cublp eTi (papLibiH 6acka Wwamanbl MainaHraH Tabaga
5 MUHYT apanacTbIpbIn OTbIPbIN KybIpbIHbI3. Kbi3aHak
KOCNacblH eTKe KyMbin, 5 MUHYT MICIPiHi3.

8.PucotTo (Ic-8) Kypambi

-LWekTi canmarbl: 1.2 kr - 200 rp. pUcoTTO KypiLLi
-Taram Temn.: benme 1 1/2 wblHasK cy Hemece copna
-blgbic-ask: 1/2 wbIHbIAsK CYT
MukpoTonkbIHFa 200 rp. cublp eTi, TypanfaH
TesiMAi wapa 2 XyMbIpTKa

1 nuas, TypanfaH

50 rp. xxacbin bypLuak

100 rp. yrinreH cipHe

[omiHe kapaii Ty3 6eH BypbILl

Hyckaynap

1. Bapnblk Kypamaactapabl YIIKEH TepeH Luapara canbiHbI3
XoHe Xakcbinan apanacTbipbiHbi3. Opaybilw karasbeH
Xayblin, TeCiK KacaHpl3.

2. AcTbl newuke canbiHpi3. Masipai TangaHbI3 aa, crapT
(bactay) TynmeLuiriH 6acbiHbI3. MNicipy 6apbicbiHAa
KeMiHAe eki peT apanacTblpblHbI3.

6.CnareTTn kap6oHapa BonoHbe3 Ty3AbIFbIHbIH
(Ic-6) Kypanacrtapbl
-WekTi canmarbl: 1,0 kr 1 ac Kacblk 39UTYH Malbl
-Taram Temn.: benve 1 nusas, TypanfaH
-blabic-ask: 1 capbiMcak Geniri, yHTakTanraH
MuikpoTonkbiHFa 400 rp. cublp eTi hapLubl
Tesimai Wwapa 100 rp. Tomat nacrachbl
2 TyparnfaH Kpl3aHak
1 ac KacblK KenTipinreH KekeHictep
[HamiHe kapait Ty3 6eH BypbiLl
MacTara apHanfaH Kypanacrap

150 rp. nacta, 6yma Hyckaybl
GovibIHLLIA nicipineai
1 ac kacblk mapmMesaH CipHeci

Hyckaynap

1. Bapnblk KypamaacTapabl YIIKEH TEPEH, LLapaFa carnblHbI3
)K8He aKcblnan apanacTblpbIHbI3. MNAaCTUK opaybIneH
Xayblr, TECIK XacaHpl3.

2. AcTbl newke canblHpl3. Masipai TaHaaHbI3 Aa, ctapt
(bactay) TynmeLwiriH 6acbiHbI3. Ticipy 6apbicbiHaa
KeMiH[e eki peT apanacTblpblHbI3.

3. lNMickeHHeH keWiH apanacTblpbin, NiCKeH nacTara
60OMOHbE3 TY3/bIFbIH KOCIHbI3 XaHe BepmecTeH OypbIH
napmesaH CipHeciH Hemece kanafaH rapHup KOCbIHbI3.

7.CnaretTn kap6oHapa BonoHbe3 Ty3AbIFbIHbIH
(le-7) KypanacTapbl
-LWekTi canmarbr: 0,4 kr - 100 rp. kakTanFaH 6eKoH,
-Taram Temn.: benve  TypanfaH \ 1 capbimcak 6eniri,
-blabic-ask: yHTaKTanfaH \ 1/2 WwelHblask kpem
MuKpOTOnKbIHFa 4 XyMbIpTKa Capblybi3bl
Tesimai wapa 100 rp. napme3saH CipHeci
[amiHe kapain Ty3 6eH BypbiLu
MacTara apHanfaH Kypanacrap
150 rp. nacta, 6yma Hyckaybl
OonbiHWa nicipineai 1 ac Kacbik
napmesaH cipHeci
Hyckaynap
1. BekoHAbl capbiMcakMneH Lamarbl MavinasfaH Tabaga, asaan
Kbl3apFaHLLa KybIpbIHbI3 aHe apTblk Maiiabl Terin TacTaHpI3.
2. TMickeH 6ekoHAb!, KpeMZi, )KyMbIPTKa CapblybI3blH, NapMe3aH
CipHeciH, Ty3 6eH BypbILLTbI YNIKEH TEPEH Luapara canbir,
akcblnan apanacTbipbiHbi3. Opaybill kaFa3beH xaybir,
TeCiK )acaHbl3.
3. AcTbl neLuke canblHbi3. Masipai TaHaaHbI3 aa, ctapt
(6acTay) TyMeLLiriH 6acbiHbI3.
4. TickeHHEeH KeliH apanacTblpbin, MickeH nactara kapboHapa
TY3ObIFbIH KOCbIHBI3 XaHe 6epmecTeH OypblH NnapmesaH
CipHeCiH HeMece KanaFaH rapHup KOCbIHbI3.

9.)XKaHa panbiHaanfaH Kypambl

nuuua (Ic-9) AngblH ana nicipinreH Kamblp
-LWekTi canmarbl: 0,4 kr  Kyima:
-Taram Temn.: benve 3 ac KacblK Kbl3aHak Ty3blfbl
-blgbic-ask: Cepepgeri 30 rp. cocucka, TypasraH
bICTbIKKA TO3iMAi 1/2 nus3, TypanfaH

LbIHASK 2 aHa nickeH caHplpaykynak,
TypanfaH
1/2 xaHa nickeH bypbILl
100 rp. ycakTan TypanfaH
Mouapenna cipHeci
Hyckaynap

1. AngblH ana nicipinreH kamblppl bICTbIKKa TO3iMaj
LblHasiKKa canbliHbI3. Myyua Ty3abiFbiH TapaTbin
canbliHbI3. BeTiH KyimameH xaHe ipimLuikneH
6e3eHaipiHis.

2. Taramapl cepere KovbiHbI3. Magipai TaHaaHbI3 Aa, ctapT
(bactay) TynmeLwiriH 6acbiHbI3.

* AnAbIH ana nicipinreH KambIp

120 rp. ken MakcaTTbl HeMece HaH YHbI /1 Lwaw KacblK
6enceHai Kyprak awbITkbl / 1/3 wawn kacelk Ty3 / 1 wan
Kacblk kaHT / 70 M >xbinbl cy / 1 wan kacblk 6actankbl
CbIfbIfFaH 39MTYH Malibl, CbIPTbIH Mannay YLUiH KocbiMLIa
Lamarnbl MesnLuepi

1. Bapnblk KypanacTtapblH YiKeH Liapara canbin
apanacTbIpbIHbI3.

2. Kamblpabl Teric api cosbinMaribl eTin ganbiHaay YLUiH
3MNEKTP MUKCEPMEH UNEHI3.

3. Kamblipabl UNeHri3 keHe OHbl Mai XXaFbliFaH bICTbIKKa
Te3iMAi WblHasiKka canbliHbI3. XXeHe KamblpablH 6eTiH
LUAHbILLKbIMEH TECIHI3.

4. blabICTbl NeLwTeri cepere KomblHpbI3 aHe Mpunb
PYHKUMACBIMEH 7~9 MUHYT MICIpPiHi3.

5. lMickeHHeH KeWiH TaraMAbl biAbICka ayAapbin canblHbI3.

10.Cnarettn Kypambi
kapGoHapa (Ic-10) 1/2 anma
-Wexi canmarbl: 1,0 KT 11 10aqk kaHTThI cy (1 woiHasK

-Taram Temn.: benve
Cy + 2 ac KacblK KaHT
-blabic-ask: LbIHbI Y A K KaHT)

Tabak

Hyckaynap

1. YKKILUTI HeMece KeKeHiIC NbllafbliH NaaanaHbin anvaHbl
MYMKiH BonFaHLLa XiHiLlke eTin TypaHpl3 xaHe 1~2
caraTka kaHTTbl CyFa carnbin KOMbIHbI3.

2. TypanfaH anmaHbl WybepekneH KypraTbiHbI3 XaHe
reprameHT KafasblHa opHanacTbipbiHbI3. YKakcbl
KybIpbInybl YLUiH XeKe cepefe NiCipiHi3.

3. AcTbl nelwke canbiHbi3. Masipai TaHaaHbI3 ga, Ctapt
(bacTay) TyrmMeLiriH 6acbiHbI3.

4. TlickeHHeH KeniH 1 - 2 MUHYT KOSl TYPbIHbI3.




BocTouHbI noBap
(1). ® 6atbipmachIiH 6acbiHbI3

(2). Taram TypiH TaHaay ywiH © TyimeLwiriv
OipHeLlle peT GacbIHbI3.

(3). @ 6aTtbipmachlH 6acbiHbI3

ECO 5, CTon Crapt
NG Copos| WP | L0, | W[
po ocTouLi Bucrpi crapr

CaHar

CaHar
1.Xapuo copnacbl Kypambi
(Oc-1) 400 rp. cubIp HeMece Koii eTi,

-LekTi canmarbl: 1,5 kr  KECeKTen TyparnfaH
-Taram Temn.: Berive 100 rp. y3bIH ABHAI KypiLL,
-blabic-asik: XKYbIJIFaH >XaHe KenTipinreH
MwuKpoTonKbIHFa 50 rp. TyWe xaHrak, TypanfaH
Tesimai Wwapa 1 nuas, TypanfaH
3 capbiMcak 6eniri, yHTakTanfaH
1 KbI3bl OypbIL, TypanfaH
2 Wal KacblK Kbi3bli OypbiLu
YHTarbl
3 ac KacblK KeKeHic, TypanfaH
2 1/2 wblHasK cy Hemece copna
[omiHe kapaii Ty3 6eH bypbILl
Hyckaynap
1. Bapnblk KypamaacTapabl YIIKeH TePeH, wapara carnblHbl3
X8He Xakcbinan apanacTbipbiHbi3. Opayblll karas3beH
Xaybln, TeCiK )acaHpl3.
2. AcTbl newwke canbiHbI3. Masipai TaHg4aHbI3 Aa, ctapt
(6acTay) TynmeLuiriH 6acbliHbI3. MNicipy 6apbicbiHAa
KeMiHZe eki peT apanacTblpblHbI3.

4.Nanay (Oc-4) Kypambli

-LekTi canmarbl: 1,2 kr 300 r cublp eTi, GenikTepre
-Taram Temn.: benwve KecinreH
-blapic-ask: 1 nuas, TypanfaH
MukpoTonkbiHFa 1 cabis, TypanfaH
TesiMai Wwapa 3 capbimcak Geniri, yHTaKTanfaH
1 Wwan Kacblk KypKym
[omiHe kapaw Ty3 6eH bypbiLL
200 rybInbIN KeMTipinreH y3biH
OOHAI KypiLL
2 WhbIHasK cy Hemece copna

Hyckaynap

1. Cublp eTi, Mus3, cabi3 xxeHe capbiMCaKThbl LLamarnbl Man
KocbInFaH Tabaga KbldapraHLua KyblpbiHb3. Kypkyma, Ty3
6eH BypbILl KOCbIMN, XaKcbinan apanacTblpbiHbI3.

2. TickeH cublp eTiHiH KoCnacblH YNKeH TepeH wapara
canbin, KypiLl neH cy KocbiHpbl3. Opaybill KaFa3beH
Xayblrn, TECIK XacaHpl3.

3. AcTbl newke canblivpl3. Ma3ipai TaHgaHbl3 ga, ctapt
(bacTay) TyrmeLuiriH 6acbliHbI3. [icipy 6apbicbiHaa
KeMiHAe eki peT apanacTblpblIHbI3.

2.A3y (Oc-2) Kypambl

-lWekTi canmarbl: 1,5 kr 500 rp. cublp HEMece LWOoLLKa eTi,
-Taram Temn.: benve KecekTen TypanfaH
-blabic-ask: 1 Ty3panfaH kusip, kecekten
MuikpoTOnKbIHFa TypanfaH
Tesimai wapa 2 kapTon, KecekTen TyparfaH
1 Nns3, kecekTen TypanfaH
2 capblmcak 6eniri, yHTaKTanfaH
2 ac Kacblk ToMaT nacrachl
2 ac kacblk man
1 WeIHasK cy Hemece copna
1 naBp xanblparbl
Hyckaynap [omiHe kapaw Ty3 6eH OypbIl
1. Bapnbik KypamaacTapabl YNKeH TepeH Lwapara canbiHbI3
XK8He Xakcbinan apanacTbipbiHbi3. Opayblill karas3beH
aybln, TECiK XacaHbl3.
2. AcTbl newke canbliHbI3. Ma3ipai TaHAaHbI3 Aa, ctapt
(6acTay) TynmeLuiriH 6acbiHbI3. MNicipy 6apbicbiHAa
KemiHae eki peT apanacTbipbIHbI3.

5. Kappu Taybifbl Kypambl

(Oc-5) 400 rp. TayblK TecTepi, kecekTen
-lekTi canmarbl: 1,5 kr  TypanfaH
-Taram Temn.: Benme 1/4 weiHasK 39NTYH Manbl
-blgpic-ask; 2 nusas, TypanfaH
MWKPOTOMKbIHFa 4 capbimcak 6eniri, yHTaKTanfsaH
TesiMai Wwapa 1 3iMGip TaMblpbl, TazanaHraH
1 neMm KabbIK TasKLachl
2 KenTipinreH Kbi3bin OypbiLu
1 Wwan Kacblk KypKym yHTafbl
400 rp. Kbl3aHaK Ty30blfbl
1/2 woIHbIAsK cy Hemece copna
1/2 weiHasK Tasza norypt
1 ac KacbIK JIMMOH LUbIPbIHbI
[amiHe kapaii Ty3 6eH GypbiLL

Hyckaynap

1. Bapnblk Kypamaactapabl YIIKEH TepeH Luapara canbiHbI3
XoHe Xakcbinan apanacTbipbiHbi3. Opaybilw karasbeH
Xayblin, TeCiK KacaHpl3.

2. AcTbl newuke canbiHpi3. Masipai TangaHbI3 aa, crapT
(bacray) TynmeLuiriH 6acbiHbI3. MNicipy 6apbicbiHAa
KeMiHAe eki peT apanacTblpblHbI3.

3.Aonma (Oc-3) Kypambi

-LWekTi canmarbl: 1,0 kr 1 KyTbl >Ky3iM Xanblpakrapbl
-Taram Temn.: benve 200 rp. nickeH Kypil
-blabic-ask: 500 rp. cublp eTi chapLubl
MukpoTOnKbIHFa 1 nuas, TypanfaH

Tesimai Wwapa [omiHe kapaii Ty3 6eH Bypbill

1/2 welHasK cy
1/2 wblHasK kKanmak

Hyckaynap

1. Wapara nickeH KypiwTi, cubIp €TiH, N1a3apl, Ty3 6eH
OypbILUTHI KOCbIHBI3 XX8HE XaKCblfan apanacTbipbiHbI3.

2. XKysim xanblparblH Teric 6eTke Konbin, 1 1/2 KacblK Kypill
KOCNacbIH XanblpakTblH opTacbiHa canblHbI3. Kypilu
KOCrachbIH XarblpakneH opaHbI3.

3. Bapnbik opanfaH xanblpakrtapgbl peTiMeH YrKeH Teper
Luapara Kowblin, Cy KOCbIHpI3. MNnacTvk opaybliLneH
»abblHpI3.

4. AcTbl neLuke canbiHbl3. Masipai TaHgaHsI3 Aa, ctapt
(6acTay) TynmMeLuiriH 6acbIiHpI3.

5. [aribiH 6onFaHaa KanayblHbi3 6oVibIHLIA KaliMak KOChIHbI3.

6.lLlaypma (Oc-6) Kypambli

-LLekTi canmarbl: 0,8 kr  4~6 naBaLL HeMece XyKa HaH
-Taram Temn.: benve 200 rp. MiCKEH >XaHe TypanfaH
-blapic-ask: TayblK TeCl
MWKPOTOMKbIHFA 1 Kbl3aHak, TypanfaH
Tesimai wapa 1 knsp, TypanfaH

3 ac KacblK KekeHic, TypanfaH
Ty3oblK:
1 ac kacblk ManoHe3
1 ac Kacblk Kanmag
1 ac kacbIK keT4vyn
1 capbimcak 6eniri, yHTakTansaH
Hyckaynap
1. YnkeH TepeH Lwapara TayblK TOCiH, Kbl3aHak, Kusip xaHe

KOKeHiCTepAi canblim, Xakcbinan apanacTtbipbiHbI3.
. Ty3abIKTbIH 6apnblk kypanactapbiH 6acka wapaga
apanacTbIpbIHbI3.
JTaBawwTbl Teric 6eTke KOMbIN, Ty3AbIK NeH TayblK
KOCMacblH canblHpbl3. PyneTTepre opaHbI3.
. PyneTTi bigbicka KOMbIN, NNacTuK opaybILLNeH XabbiHbI3.
. AcTbl newuke canbiHbi3. Masipai TaHaaHpl3 ga, ctapT
(bacTay) TyrmMeLliriH 6acbiHbI3.
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CaHat

7. Yaxoxo6unu (Oc-7)  Kypambl

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

-blgbic-asik; 1 ToTTi BypbiLL, TyparnfaH
MwuKpoTonKbIHFa 1 nnag, Typanfax
Tesimai Wwapa 1 KbI3aHak, TyparfaH

2 capblmcak beniri, yHTaKTanfaH
1/2 WwblHasK KpI3bIN HEMece aK
waparn
3 ac KacblKk KeKeHic, TyparnfaH
1 ac KacblK KbI3bln albl 6ypbiLL
1/2 wan Kacblk banLeLek
OomiHe kapaw Ty3 6eH Oypbil
Hyckaynap
1. Bapnbik KypamaacTapabl YIKeH TEpPEH Luapara carnbliHbl3
X8He Xakcbinan apanacTbipbiHbi3. Opayblll karas3beH
Xaybln, TEeCiK )xacaHbl3.
2. AcTbl newwke canbiHbi3. Masipai TaHaaHbI3 aa, ctapt
(bacray) TyrmeLliriH 6acbkiHpI3. MMicipy 6apbicbiHaa
KeMiHAe eki peT apanacTblpblHbI3.

8.baknaxaH nkpacbl Kypambli
(Oc-8) 2 BaknaxaH, Ta3anaHfaH XeHe

-LWekTi canmarbl: 1,2 kr  Typanfas
-Taram Temn.: benve 1 1oT1Ti Bypbiww, Typanfax

-blgbic-ask; 1 nunsa3, xyka TypanfaH
MwukpoTOnKbIHFa 1 Kbl3aHak, kyka TyparFaH
Tesimai Wwapa 2 ac Kacblk KeKeHic, TyparnfaH

2 capblmcak 6eniri, yHTaKTanfaH
1 ac Kacblk 391UTYH Manbl

1 Wwan Kacblk KaHT

[omiHe kapaii Ty3 6eH BypbILl

Hyckaynbikrap

1. Bapnblk KypamaacTapabl YIIKEH TEPEH, LLapaFa carnblHbI3
)K8He aKcblnan apanacTbipbiHbi3. Opayblil kaFazbeH
ayblrn, TECiK XacaHpl3.

2. AcTbl newwuke canbiHbI3. Masipai TaHgaHbI3 aa, ctapt
(bacray) TynmeLliriH 6acbkiHpI3. MMicipy 6apbicbiHaa
KeMiHae eki peT apanacTblpblHbI3.

3. JaribiH 6onFaHaa, nickeH kekeHicTepai bnenaep Hemece
acynnik kombaliH keMeriMeH apanacTbIpblHbI3.

9. Caumsm (Oc-9) Kypambi

-LWekTi canmarbl: 1,7 kr 250 rp. XaHrak
-Taram Temn.: Benve 1 nnsas

-blgpic-asik; 2 capblmcak 6eniri, yHTaKTanfaH
MwukpoTonKbiHFa 1/2 wan kacblk GanLeLLek
Tesimai Wwapa 1/2 wan Kacblk AoM KabblK

1 1/2 weIHasK cy Hemece copna
1 Kkr TaybIK €Ti HeMece Kypke
TayblK €Ti, KecekTen TyparnfaH

1 ac Kacblk aHap LWbIPbIHbI
[amiHe kapaw Ty3 6eH Bypbil

Hyckaynbikrap

1. Wapara »xaHrak, Nus3, capbiMcak, 6anLueLlek, oM Kabblk
KocbIn, brieHaep Hemece acynnik KombavH kemeriMeH
apanacTblpblHbI3.

2. YNKeH TepeH, Lapara »aHFaK KOCrachbIH, TayblK €TiH,
aHap LWbIPbIHbIH, Ty3 6eH BYPbILLTBI KOCbIM, XaKcblnan
apanacTbipblHbI3. Opaybill KaFra3beH xaybin, TECK KacaHbI3.

3. ACTbl neLuke carnbliHbI3. Masipai TaHaaHbI3 Aa, crapt
(B6acray) TynmetLliriH 6ackiHpI3. Micipy 6apbicbiHaa kemiHae
eki peT apanacTbIpbIHbI3.

10. XuHkanum (Oc-10) Hyckaynbiktap
-LlekTi canmarbl: 0,6 kr  1- My3aaTbinFaH XuHkanuzi biabicka

-Taram Temn.: KOMbIHBI3. XKaKCbl KybIpbirybl
My3sgatbinfaH YLIJiH XXeke cepene I'IiCipiH,iB.
-blabic-ask: MnacTvk opaybiLLneH abbIHbI3.
MukpoTOnKbIHFa 2. AcTbl neLuke canbiHpI3. Masipai
Tesimai Wwapa TaHAaHbI3 Aa, ctapT (bactay)

TYMMeLLiriH 6acbIHpbI3.

©OHiMmpeppiaBTOMaTTbl XibiTy
OHiMaepaiH TeMnepaTtypackl MeH ThbifbI3Ablfbl 9PTYPAi 6Gonybl
MYMKiH BonFanabikTaH, 6i3 cisreeHimai AanbiHOan bactamac
OypbIH, OHbI Tekcepyre KeHec BepeMis. YNKeH €T aHe KyC eTi
KecekTepiHe epekLle Ha3ap ayAapblHbI3, BUTKeHi kenbip eHiMaep
AavblHaap angblHaa Tonbik xxidimereH bonyra Tuic. Mbicansl,
GanbIKTbIH XblnAam AarblHAANaThIHbI COHLLA, OHbI Keiae on
ani cin mMy3aaraH kynae 6onfFaH yakbiTTa ganbliHaan 6actaraH
aypbic. Temengeri Mbicanga 6i3 cisre 1,4 kr my3garaH KyCTbl
Kanam AanblHAay Kepek eKeHiH KepceTemis.

(1). ®6aTblpmaCblH 6acblHbI3
XibiteitiH nen TypraH eHIMHIH canMarbiH enWeHis.
MiHpeTTi Typoe MeTanmaH xacanraH GyinbiMoapabl
Hemece opaynapgbl anbin TacTaHbi3, cofaH KemiH
6apbin eHiMAI Melwke canbin, ecirii XabblHbI3.

(2).Taram TypiH Tangay ywin € TyiimewiriH GipHewwe
peT 6acbIHbI3.

(3).Ciz xi6iteniH nereH MysgaTbiiFaH eHIMHIH canMarbiH
6epiHi3. Taram canmarbiH Taraay yiwiH @ TyiimeLwirin

GipHeLle peT 6acbIHbI3.
(4). @ TyiimMeciH 6acbiHbI3.
bl
TapT
e
Xibity HapbicbiHoa newiHi3 abibbic 6enriciH Gepeai,
COHaH KeWiH mew eciriH awbin, eHiMai aynapbin
KOWMbIHBI3 XoHe Tene-TeH XibiTyai kamTamachbl3 ety
ywiH 6eniktepai 6eniHi3. Xibitinren Geniktepai
anbin, Xibityni 6asynaty ywiH onapabl doonbrara
OpaHbl3. OHIMAEPAi TEKCEpPreHHeH KeliH new eciriH
XabblHbI3 XaHe XibiTyni xanractblpy ywiH Ctapt
TyiiMeciH 6acbiHbi3.Ci3 mew eciriH awkaxra AeitiH
ci3aiH neuwiHi3 eHiMaepai api kapait xibite Gepeqi
(xi6iTy asikTanmbl gereH Abibbic Genrici GepinreHHeH
KeiiH ne).

CaHar

1. ET (dEF1) Hyckaynap

_LlekTi canMarbl: TapTbinFaH cublp €Ti,

0,1 ~4,0 kr OyXbIpyFa apHanfaH KeciHgi,
-blgbic-asik: CTeWk, cTenk, budLuTekc,
KbickaTonKbIHAbI Neluke ramBypreprep, woLlka eTi, Kor
apHarnfaH biabic- €eTi, Wy>KbIKTap(cocukcanap),

asiK(xannak Tapenke) koTrneTTep(2 cm)
Obibbic 6enrici 6epinreHHeH
KemiH eHiMai ayaapbin KOMbIHbIS.
>KibireHHeH kewiH eHi 5 p 15
MWHYT Typa TYPCbIH

2.Mtnusa (dEF2) Hyckaynap

_LlekTi canmarbi: ByTiHoen (2 kr-Fa geiiin), Tec
0,1~ 4,0 kr €Ti (CyMeKcis), caH eTTepi.
-blgbic-ask: Tec eTi (2,5 kr-fa gewiH)

KblckaTonKbIHAbI NeLke
apHarnfaH biabic-
asik(kannak Tapernke)

3.Pu6a (dEF3) Hyckaynap

-LexTi canmarbl: YKoH eTi, yrkeH kecekTep,
0,1~4,0«kr oyTiHOEen.

-blapic-asik: TaHKblWasHAap eTi, omap

KblcKaTonKblHAbI neLuke i
ApHANFaH byblo, KyMpbIKTapbl, aclagaHgap,

asiK(kannak Taperke) Tapak Ganbikrap

4. 3aMOpOXKEHHbIE IHCTPYKUIii 3 NpUroTyBaHHA
osowwm (dEF4) KekeHic accopTH, xac cabi3 xaHe T.6.
_lllekTi canvasbl: 1, My3garaH eHiMaepAi MHKPOTOSKbIHAbI
0,1~2,0kr MNeLUKe apHanfaH blgbicka canbiHbI3.
-blabic-asik: 2, blgbicTbl Bypbinmarns! WelHbI YcTenre
KObIHbI3.

MHKPOTONKbIHABI NeLKe N
3, CanmakTbl Genrinenis ae Ctapt
apHaraH bielC, BaTbipMachlH 6achiHbI3. [1bIBbICTHIK
GypbinMans WbiHbl YCTEN  cHrHanaaH KeiliH ecikleHi albiHpI3 fa,
(MyaparaH eHimaep) KeKeHicTepai apanacTbipbiHbI3. CogaH
keiiiH CtapT 6aTbipMachIH KaiiTta
6acbiHbI3 XaHe XiDiTyAi )anFacTbpbiHbI3.
4, XibiTkeHHeH KeliH eHimaepai newTeH
10 LIbIFAPLIHBI3 A3, 3-5 MUHYT KOS TYPbIHbI3.




OanbiHpay yaKbITbIH YIFauTy KoHe a3anTy (3). @ TyiMeciH BacbiHbi3.
Oucnnenge “ 0.1 Kg ” neren xabapnama
nainga Gonapbl.

Erep kaHgaii aa 6ip aBTomaTThl AaibiHaay GaFaapnamachkiH (4). [ +] (KeGipe) TyiiMeciH Bec peT 6acHHbI3.

nananaHfaH Kesae Ci3 acTblH XeTe KyblpblniMaraHblH HEMece

LIEKTEH ThbIC KybIpbIfFaHblH aHblKTacaHbl3, oHAa Ci3 HavibiHpay npoueciHae ci3 ac asipney yakbiTbiH
@ GaTtbipManapbliH 6acy apkbiribl AanbIHAAY YaKbIThbIH ynranty/azantyywin [+1 /[ -1 yiimeciH konmana
yrFanTa Hemece asanTa anacbls. anacbia.

(5). @ TyiiMeciH bacbiHbI3.

» D oo |
Aol UL MeHbiue Bonkwe

ABTOMAaTTbI K8HE KON pexuMiHae faibiHaaraH kesae
Ci3 ke3 kernreH yakbiTTa () 6atbipmanapbit 6acy
apKbinbl AablHaAY YakbITbIH yriFanTa Hemece

asanTa anachbi3.

Crapt
ICTPHH cTapT
Canart

g6

ECOGy —or | WP _Crapt_ » 1. Cocucku rpuns (DG-1) Hyckaynap
oN & &g - _ .
poc BuCTpei crapr Meswe  Bonbuwe -UWlekTi canmarbl:0,1-0,5 kr 1. Bapnbik opayabl anbin, 6eTiH

T . MbllwakneH TiniHia. Topaafbl metann
-laram Temrn.: TaBakka canbiHbi3.

Byn opanga ganbiHgay NpoLEeCcCiH TOKTaTYAbIH, KaXETi XOK.

(). ®6aTblpMaCblH backiHeI3 CankbiHAATbINFaH HIMACD 5 Mew ecirin awsin XbINbITKBIWTbI
2). ABTo acna3s -blapic-ask: KemnneHeH KOWbIHbI3.
( ) SHiMaenai Cg?]?ﬂﬂ:ﬁ:ﬁ“ézc?l?ga*ﬂaﬂbm. Topaafbl MeTann Tabak, 3. MeHtoapbl TaHaan, canMarbiH peTTeHis.
nepaiy PIHI3. Ac a3ipney YIWiH «CTapTTbl» BacbiHbI3.
Crapt (CTapT) GaTbipmackiH GackIHbi3. 4. Ac paibliH BonraHHaH KeriH newTeH
(3). © Garsrpmach GackHbI3. BaTbipMaHsl apbip anbin, ycTenre KobiHbI3.

GackaH calblH favibiHaay yakelTbl 10 cekyHakayFasapl.
@ GarbipMachIH 6aCHIHbI3.
BatbipmaHbl 9pbip 6ackaH cabiH ganbiHaay yakbiTbl

2. KypuHble okopouka Kypambi
(TaybIkTbiH caH eTi) (DG-2) Kypampacrapsbi:

10 ceKyHaKa asasabl -LLlekTi canmarbl: 0,2 - 0.8«kr TayblKTbiH - 2 paHa
-Taram TeMmn.: enimpepaiH  CaH eTiCbip - 1501 LaMnuHboH- 100 T
)KblﬂbIKbILIJ 3”EMETH KAH biBbI 6enMe Temneparypachbl DewmpeyiwTep: 6poinep GananaHbiHa
-blabic-asiK: Topaafbi apHasifaH osMmKocap, rpunbre apHanfaH
(1). EckepTy XbinbITKbIW SNEMEHTTI KONMEH meTann Tabak, Asmkocap
XbIMXbITYAbIH KaXeTi X0k, 6yn yuwiH
yCTarbllW TYTKaHbl NanganaHbiHbI3. Hyckaynap
pﬁ?jﬁugggEHgféMg%?inlizﬁgl ;gnm;%ﬁm ggg';a‘mbf;a 1. TaybiKTbiH CaH ETiHEH CyieKTepi ansin TacTaHbl3.
OpHaTy YIliH YCTarbilI TYTKaHb! NavaanaHraH kesae 2. Cbipabl yakran, WaMNMHEOHAAPMEH apanacTbipbim XiBepiHi3.
XbIbITKbIW 3NEMEHTTI Mal?lblCTblpMaHbB)KSHe OHbIH 3. TaybIKTbiH CaH €TiH Cbip MeH CaHblpaykynakrapablH KocrnacbiMeH
opTacblHaH asnbiHbI3. Typamanabi3.
(2). Erep mvcnneit skpaHbiHna «H-U» nerex xaGapnama 4. TaybIKTbH CaH eTiH Topaarbl MeTann Tabakka CabiHbi3.
KepIHce, 5¥J_'| XKbI/bITKbILW SMEMEHTTIH KenneHeH 5. MewtiH eciriH awbin, XbibITKbIWTLI KOAAEHEH KOMbIHbI3.
TypMaybl TUiC eKeHairiH Gindipedi. 6. MeHioobl TaHaan, canmarbiH PeTTeHi3.

Ac a3ipney ywiH «cTapTTbl» 6acbiHbI3.
@L 7. Ac paiibiH 6onFaHHaH KeniH MewTeH anbin, CybiTbiM KOWbIHbI3.

(3). Erep aucnneit skpaHbiHoa «H-d» nereH xabapnama 3. Msco Ha kocTouke Kypamel
KepiHce, By XbINbITKbIW 3AEMEHTTIH TiFiHeH TypMaybi (Cyiteri 6ap et) (DG-3) Kypamnacrapsi:
TWIiC eKeHAIriH Gingipeai. -lWekTi canmarbl: 0.6 kr Cyiteri 6ap wowka eti - 600 r
-Taram TeMmn.: eHi iH Ipi kecekTepai
6e;?m2 TeM?-lepaT?S:gﬂ?pmH nnpelm;;ﬁaﬂebrz)sm (epxaiceicel 100 -150 T)
-blapic-ask: MapuHabl
Topnarsl MeTann Tadak 1 ac Kacblk eciMaik Maiibl, 1/2 NUMOH,

2 capbiMcak, 6acbl, Mpunbre apHanraH
namKocap, budltekcke apHanraH

L-\ aMKocap, kopuaHap, kapa 6ypbiw
LAY HIBMKOCAP, Kopranap. kapa byp

o Hyckayna
@ ycKkaynap o )

—— 1. MapuHan: JIMOH WbIPbIHbIH, 6CIMAIK MaiibiH, 0OMKOCapAbl XoHe
KecinreH capbiMcakTbl apanacTblpbin XibepiHis. ETti 1 cararka
MapuHaaka KOWbIHbI3.

(4).

o o 2. ETTi Topoafbl MeTann tabakka canblHbi3.
ABTO I_IOBAP 'D'BOMHOM rpI/IJ'Ib 3. lMewTiH eciriH awbin, XbIAbITKbIWTHl KOAAEHEH KONbIHbI3.
Keneci mbicannaH 6i3 Clar eVCOCMQK” lpunbge 4. MeHioobl TaHman, ac a3ipney yiWiH «CTapTTbl» 6achiHbi3.
0,5 kr kapTonTbl Kanavi AavibiHoaiTbIHAbIFbIH N =
in Gepemis 5. Ac paibiH 6osFaHHaH KeliiH MewrTeH anbin, Kaknakrbiy
Kepcerin oep . acTbliHaa 2-3 MUHYTKE KOMbIM KOMbIHbI3.
(1). AeTo nosap - [1BOWHOW rPUIbPEXMUMi TaFramHbIH
TWICTi CaHaTblH TaHaay XeHe eHIMHIH canMafbiHeHri3y 4. o
apKbifibl Ci3fiH KaKCbl KOPeTiH TaramaapbiHbI3abiH Creiik (DG-4) Hyckaynap
KenwiniriH oHan pabiHOayFa MyMKiHAIK 6epegi. -LWexTi canmarbl:0,2-1,0kr 1. Opayasl anbin, Topaafsi Metan
B i -Tafam Temn.: Tabakka CanbiHbI3.
Mertann Tabafbl ¢ Tyrbipbik ' cankplHOaTbIFaH eHiMaep 2. Mew eciriH awbin, XbibITKbIWLTHI
(2). XbinxbIManbl XbINbITKbIWTbI KeNAEHEH OPHATbIHbI3. -blabic-ask: KenmneHeH KOWbIHbI3.
Topaoafbl MeTann Tabak, 3. MeHtonbl TaHman, canMarbiH

@® TyitmMeciH 6acbiHbi3. | r ,
peTTeHi3. Ac asipney YLWiH

«CTapTTbl» 6achIHbI3.
4. Ac paiibiH GonFaHHaH KewiH
newTeH anbin, ycTenre KomblHbI3.

1"



CaHar

5. 3aneyeHHblii kapTodens
(KyblpbiiraH kapton) (DG-5)
-LlexTi canmarbl:0.2-1.0kr
-TaFam TeMmn.: eHimaepaiH
6enme Temneparypachbl
-blgbic-ask:
Topaafbl MeTann Tabak

Hyckaynap

1. Oprawa kapTonTbl anbiHbI3
(180-220 r.) KapTtonTbl Xybir,
KenTipiHi3. OHbl BipHelwe xepaeH
WaHbIWKbIMEH TECIHI3.

2.KapTonTbl Topaarbl MeTann Tabakka
CanblHbI3.

3. Mew eciriH awbin, XbIAbITKbIWTbI
KenmneHeH KOWbIHbI3.

4. MeHiogbl TaHaan, ac a3ipney yuwiH
«CTapTThl» 6acblHbI3.

5. Ac naibiH GonFaHHaH KeiiiH
anoMyHui PoNbracbiMeH xayhbir,

5 MuHyTKa KOS TYPbIHbI3.

6. OBOLLM TPUAb (Mpunb
KekeHicTepi) (DG-6)
-LekTi canmarbl: 0,8 kr
-Taram Temn.: eHiMaepaiH
6enve Temneparypaco
-blabic-asik: Topaarbl
meTann Tabak

Hyckaynap
Osipney Tacini:

1. BasngbiHbl KecekTen TypaHbi3, Ty34aHbl3 XoaHe 30 MWH KOWbIHbI3.

Kypambli

Kypamaacrapsbl

Lykkmuu -1 paHa Basngbl - 1 paHa
Musiz - 4 pana Ycak Kbl3aHak

- 6 naHa

Typni - 4 pana Ycak waMnuHboHaap
-12pava

TYCTi TOTTi Gypbiw

Ty3nbK:

JIUMOH Ty3Mbifbl - 6 aC Kacblk,
LabbinFaH ak Xenkek 2 Kacblk
3oiTyH marbl - 200 mMn
LabbinFaH xynapryn - 2 KacblkK
JowmiHe kapaii Ty3 6eH 6ypbil

2. LlykkuHngi, nussobl XeHe Kbl3aHakTbl ipi eTin KecekTen TypaHbl3
3. KekeHictep MeH wamnuHboHAapAbl TasKwanapra acbin KOWbIHbI3
(wamameH 1 Tagkwara 200 r). Mainan TactaHbi3.

N o oA

. KekeHictepai Topaafbl MeTann tabakka canblHbi3.

. MewTiH eciriH awbin, XbiNbITKbIWTbI KONOEHEH KOWbIHbI3.
. MeHioobl TaHOan, ac a3ipney YyuWiH «cTapTTbl» 6aCbIHbI3.
. Ac paiibiH 6onFaHHaH KewiH Ty3OplKTbl Xeke 6epiHi3.

12

TEXHUKATbIK CUNATTAMAIJAPDI

MG634 % %% cepusichl

Kyar kipici

230 B~ 50 'y

KyaT WhbifbiCbl

800 BatT (IEC60705 aTtaynbl
cTaHaapThbl)

MWKPOTORKBIH XKWiniri

2450 My +/- 50 My
(2-Ton/B knacsl)

CbIpTKbl enwemaepi

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

EH ken. 2250 BatT
Kyar MVKPOTOMKEIH | 4500 garr
TYTbIHYbI | PEXUMI

Mpnnb 1100 BatT

Duo Mpunb 2100 Bt




@ LG

Life's Good

Foydalanuvchi yo’rignomasi

Grill Mikroto’lginli pech

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

MG634 % %% seriyalar
(ixtiyoriy, model spetsifikatsiyasi garang)

www.lg.com



QISM

Boshqgaruv paneli

© Yachi (2-sahifaga qarang)

12 yoki 24 soatlik vaqgt rejimini o'rnatishingiz mumekin.

@ cBM (3-sahifaga qarang)

Mikroto'lqinli pechingizda 5 ta quvvat darajasi mavjud bo'lib, u
pishirish jaroyonida maskimal moslashuvchanlik va jarayonni
boshgarish imkonini beradi.

® rpune (3-sahifaga garang)

Ushbu funksiya taomni gizartirib va qarsildoq qilib tayyorlash
imkonini beradi.

® Kom6w (3-sahifaga qarang)

Pechingiz kombinatsion pishirish funksiyasiga ega bo'lib, taomni
bir vagtning o'zida yoki mugobil ravishda mikroto'lgin quvvati va
isitgich bilan pishirish imkonini beradi.

© Pycckuii nosap (4-sahifaga qarang)

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

® dpaHnuysckuit nosap (5-sahifaga garang)

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

@ Wranesauxckuit noeap (7-sahifaga qarang)

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

® BocTouHblit nosap (8-sahifaga qarang)

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

© AgTo pasmopaxusanue (10-sahifaga qarang)

Pechda 4 ta muzdan eritish rejimlari mavjud:

@ BDsoitmoit rpuns (10-sahifaga qarang)

Pycckwii nosap Qpar:‘t;-‘g’;gk“ﬁ
0 WUranbsHckuit BocTouHslit @
nosap nosap
= 38
‘D__‘[ A ]'——@
Asoiito puns
— 1
o B 3]
CcBY Tpune Kowon _Jo——@)
pefi}

— O = -
0 ﬁ[ Yacb! Metblwe  Bonblwe . m
@—_.[ 10mMmH  Tmun 10 cek ]

1 |ecoe, Cron Crapt |
® [ON @ C6poc | | Becrpeicrapr || 4]

Aksessuarlar

@ MeHblue n Bonbuie

» Avtomatik tayyorlash, avtomatik muzdan eritish, garsildoq qilib
isitish va muzdan eritish hamda gril funksiyalarida og'irlikni
ko'paytirish yoki kamaytirish.

« Oldindan belgilangan avtomatik ovgat tayyorlash dasturini
uzoqroq yoki gisqaroq pishirish vaqgtiga o'zgartirish.

Shisha patnis

Panjara

Metal patnis

® YcraHoBka BpeMeHM

Soat va pishirish vaqtini belgilash.

< {7 \

@® cTon /cBPOC / ECO ON

« Jarayonni to’xtatish va kechikish vaqgtidan boshga barcha
kiritiigan ma’lumotlarni o’chirish.
« Energiya tejovchi rejimni yoqish (Tej-yoqil.)

Aylanuvchi halga Izolyatsiyali  Ajraluvchan
taglik qo’lqop dastak

YcTtaHoBKa 4YacoB

@ Crapt / BbICTpbIi CTapT

» Tanlangan taomni pishirishni boshlash uchun tugmani bir marta
bosing.

« Tezkor start funksiyasi tezkor start tugmasini bosishingiz bilan
YUQORI quvvatda pishirish bo’yicha 30 soniyalik intervallarni
o’rnatish imkonini beradi.

12 yoki 24 soatlik vaqt rejimini o'rnatishingiz mumkin.
Pech uzoq vaqt davomida rozetka ulangan tursa
yoki elektr ta'minoti uzilishidan so'ng, yana kelganda,
displeyda “OH” ko'rinadi; soatni gayta sozlashingiz
mumkin. Agar soat (yoki displey) g'alati belgilarni
ko'rsatsa, pechni elektr rozetkasidan uzib, yana qayta
rozetkaga tiging va soatni gayta sozlang.
Pechni yugoridagi qo'llanmadagi ogohlantirishda
ko'rsatilganidek to'g'ri o'rnatganligingizga ishonch hosil qiling.
1. pechingizni birinchi marta rozetkaga ulang.
Displeyda “0 H” paydo bo'ladi.
® tugmani bosing.
Agar boshga opsiyadan foydalanmogqchi bo'lsangiz, @
tugmani bosing; agar soatni sozlagandan keyin boshga
opsiyani o'zgartirmoqchi o'zgartigmochi bo'lsangiz, uni
rozetkadan uzib, yana qaytib tigishingiz kerak.
2. Soatni o’rnatish uchun @ (10muH) tugmasini ketma-ket

bosing va dagiqalarni o’ratish @(1muH / 1cex) tugmasini
ketma-ket bosing.

3. @ tugmani bosing. Soat sanashni boshlaydi.

’[ QN ]’I‘]OMMH 1 MuH 1009Kl’[ H@u ]

Cron
C6poc

BnokupoBkaoT geten

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 ® tugmani bosib turing. Agar soatni
sozlasangiz, displeyda vagt yo'q bo'ladi.

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

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

OHeprocbepexeHune

TEJ-YOQ. funksiyasi displeyni o'chirib go'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

2 yoki yopilishi bilan 5 dagigadan so'ng, displey o'chadi.




anFOTOBﬂeHMe C ncnomnb3oBaHUeM
MMKpOBOﬂHOBOI?I dHeprmn

Pechda beshta mikroto'lgin quvvati rejimlari mavjud. Yuqori

quvvat rejimi avtomatik tarzda tanlanadi, ammo @ tugma

takror bosilsa, turli quvvat darajasi rejimlari tanlanadi.

Pechni yuqgoridagi qo'llanmadagi ogohlantirishda

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

1. ® tugmani bosing.

2. Quvvatni tanlash uchun @ tugmasini ketma-ket bosing.

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

4. ® tugmani bosing.

ON C():OT::G ’ | | ’ [10MVIH 1 MuH 100eK]

. Crapt
BhlcTphid cTapt

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 FENEEEET

 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 taomlami isitish.

* Go'sht va parrandani qovurish.

O'rtacha| 640 Vt [* Qo'zigorin hamda mollyuskalar va
yugori | (80%) | qisqichbaggsimonlarni pishirish.

* Tarkibida pishlog va tuxum bo'lgan
taomlarni tayyorlash.

* Pirog va obinonlarni pishirish.
480 Vt [* Tuxum pishirish.

(60%) [* Shirin krem tayyorlash.

* Guruch, sho'rva tayyorlash.

O'rtacha

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

* Barcha turdagi ozig-ovqatlarni muzdan
eritish.
Past (126(3,/? * Sariyog' va shokoladni yumhsatish.
°/" I Muzgaymogni yumshatish.
" Xamirturushli xamirni oshirish.

lNMpuroTtoBneHue B ABa 3Tana
Ikki bosqichli pishirish davomida pech eshigini ochib, ovgatni
ko'z tashlab qo'yish mumkin. So'ng, pech eshigini yopib,
@ ni bosing, pishirish bosgichi davom etadi. 1-bosgich
yakunlangach, signal chalinadi va 2-bosqgich boshlanadi.
Dasturlarni bekor gilmogchi bo'lsangiz, ® ni ikki marta
bosing.
1. ® tugmani bosing.
2. 1-bosgich.
Quvvatni tanlash uchun @ tugmasini ketma-ket bosing.
Tayyorlash vagqtini tanlash uchun @ tugmasini ketma-ket
bosing.
3. 2-bosgqich.
Quvvatni tanlash uchun @ tugmasini ketma-ket bosing.
Tayyorlash vagqtini tanlash uchun @ tugmasini ketma-ket
bosing.
4. @ tugmani bosing.

\ ~ |
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2-bosgich

EbICTp bIX CTA pT

TEZKOR START funksiyasi @ tugmasini bosishingiz bilan
YUQORI quvvatda pishirish bo’yicha 30 soniyalik intervallarni
o’rnatish imkonini beradi. z

TOMN

1. ® tugmani bosing. TN E Gapns » BH?T;:ZT;T

2. YUQORI quvvatda pishirish vaqtini tanlash uchun
@ tugmani takror bosing. Oxirgi bor bosishni
yakunlashingizdan oldin pech ishga tushadi.

3 TEZKOR START rejimida ovqat tayyorlash vaqtida
@ tugmani takror bosgan holda pishirish vagtini 10
daqgigagacha uzaytirishingiz mumkin.

Toifa Isitgich joylashuv holati

MukpoTtonkbiHaap
Cpunb
Kombn

GRILDA TAYYORLASH

Ushbu funksiya taomni gizartirib va garsildoq qilib tayyorlash

imkonini beradi.

1. ® tugmani bosing.

2. Quvvatni tanlash uchun ©
tugmasini ketma-ket bosing.

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

4. @ tugmani bosing.

ECOU ch:; .l l'., | . [10MV|H 1 muH 1OceK]
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HCTpii CTapT
KOMBINATSION TAYYORLASH

Pechingiz kombinatsion pishirish funksiyasiga ega

bo'lib, taomni bir vaqtning o'zida yoki muqobil ravishda

mikroto'lgin quvvati va isitgich bilan pishirish imkonini

beradi. Bu, odatda, taomni nisbatan gisgaroq vaqgtda

tayyorlash imkonini beradi.

Kojuxli isitgich ovqgat 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

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

4. @ tugmani bosing.

-, Crton
Copoo ’-’ [10MVIH 1 MUH 100eK]
’ Crapt
BHCTpi crapT

Duo Mpuns




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

ECO 5, CTon % Crapt
NG » »
Cbpoc Pycckuit nosap Becrpait crapt

Mundirdagi kartoshka (rc-3)

1. ® tugmani bosing.

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

4. @ tugmani bosing.
4]
— Crapt
» (o e[

Pycckuit nosap
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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 qo’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 Y, dona to’g’ralgan sabzi
-Idish-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 qoshiq 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 galinlikda)
-Vazn cheklovi : 0,4 kg 2 osh goshiq limon sharbati
-Ozig-ovqat harorati : 1 osh goshiq saryog’
Sovutilgan 1 osh qoshiq yog’
-ldish-tovoq : Ogizuvchi Ta’'mga qarab 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 go’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 qopgoq 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’chogqga

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.

Ko’rsatmalar
1. 180~220 g o’rta kattalikdagi
kartoshkani tanlang. Ularni

3. Mundirdagi
kartoshka (rc-3)
-Vazn cheklovi :

0,2~0,8 kg yuvib quriting. Kartoshkalarni

-Ozig-ovqat harorati sanchgqich bilan bir necha marta

: Xona teshing.

-ldish-tovoq : Shishali 2. Kartoshkalarni o’choqga soling.

taglik Menyuni tanlang va tayyorlash
uchun boshlash tugmasini
bosing.

3. Tayyorlangandan so’ng
alyumin folgaga o’ralgan holda
kartoshkani 5 dagiga goldiring.

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

-Idish-tovoq : 1 osh qoshiq tomat pastasi
Mikroto’lqinli 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.

4. Tovugqli kabob Masalliglar

(rc-4) 400 g tovuq sonlari (terisi shilingan,
-Vazn cheklovi : 0,4 kg 2,5 sm qgalinlikda)
-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

8. Lososli kulebyaka Masalliglar

(rc-8) 130 g muzlagan gatlamali xamir,
-Vazn cheklovi : 0,3 kg yumshatilgan

-Ozig-ovqat harorati : 100 g losos filesi, to’g’ralgan

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

1 dona tuxum sarig’i

Ko’rsatmalar

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

2. Tekis yuzaga xamirni 2mm galinlikda 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.
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9. Kartoshka chipslari Ko’rsatmalar

(rc-9) 1. Kartoshkani keskich yoki
-Vazn cheklovi : 1 girg’ichdan foydalangan holda
-Ozig-ovgat 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
(rc10) 1. 300 g bo’tgani yuving va suvini
-Vazn cheklovi: 0,3 kg  gochiring. Qozonga 600 ml suv
-Ozig-ovgat harorati : quying, tuz soling, 15 daqiqa
Xona goldiring, plastic qopgoq bilan
-ldish-tovoq : ustini yoping va sovuting.
Mikroto’lginli xavfsiz 2. Taomni pechkaga go’ying.
tovoq Menyuni tanlang va ishga
tushirish tugmasini bosing.
3. Pishgandan so’ng, og'zi yopilgan
holda 15 dagiga ushlang.

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

Toifa

14. Gulyash (rc14) Masalliqglar

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

: Xona piyoz \ 1 osh goshiq un
-ldish-tovoq : 3 osh goshiq tomat pastasi
Mikroto’lginli xavfsiz 1 dafna bargi \ 1 piyola suv yoki
tovoq bulyon \ Ta’'mga garab tuz va

armdori
Ko’rsatmalar g

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

2. Taomni pechkaga go’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.

®PpaHuy3CKum noBap
1. ® tugmani bosing.
2. Taom turini tanlash uchun ® tugmasini ketma-ket bosing.
3. @ tugmani bosing.

Crapt
BhiTpuii cTapr

DpaHLy3cKuit
nosap
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12. Yovg’on xo’rda Masalliglar

(re12) 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 : Y4 piyola arogpiyola suv yoki bulyon
Mikroto’lginli xavfsiz 2 dona dafna bargi
tovoq 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 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.

13. Baligli rastegay = Masalliglar

(rc13) 130 g muzlagan gatlamali xamir,

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

-Ozig-ovqat harorati : 3 osh qoshiq shampinyon

Xona go’ziqorini \ 3 osh qoshiq pishirilgan

-ldish-tovoq guruch \ Ta'mga garab 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’glov bilan
yoying va baliq giymasini uning ustiga soling. Xamirni
buking va burchaklarini yopishtirib chiging.

3. Ustiga aralashtirilgan tuxum sarig’ini surting va
pergament qog’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.

1.Fransuzccha piyozli Masalliglar

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

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

-ldish-tovoq : 8 parrrak fransuz noni \ 1 piyola
Mikroto’lginli xavfsiz ~ girg’ichdan o’tkazilgan pishlog
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 qgopgoq 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 go’ying. Mikro to’lqinli pechda 800 vat
quvvatda 2~3 daqgiga davomida pishloq erigunga gadar
pishiring.

2.Midiyalar go’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 : Y piyola oq vino

Mikroto’lginli 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 qo’shing va past olovda quyilgunga
gadar pishiring.
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3.Ismaloqdan Masalliqglar

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’lqginli xavfsiz

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.

* 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
go’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
quyuq massa hosil bo’lgunga gqadar mikser yordamida
aralashtiring.

4.Ratatuy (Fc-4) Masalliglar
-Vazn cheklovi : 1,5 kg 1 dona piyoz parrak qilib kesiladi
-Ozig-ovqat harorati : 1 dona baqlajon parrak qilib kesiladi
Xona 1 dona sukini parrak qilib kesliadi
-ldish-tovoq : 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 qoshiq sirka

1 choy qoshig shaker

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

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.

5.Ezilgan pomidorlar Masalliglar

(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 goshig Dijon gorchitsasi
bardoshli idish 1 osh qoshiq quritilgan ko’katlar

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

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.

2. Qolgan masalliglarni idishga soling va yaxshilab
aralashtiring.

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

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

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

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 go’zigorinni giyma bilan to’ldiring.

3. To'ldirilgan qo’zigorin ustiga pishloqg sepib chiqging.

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

* Ichni to’ldirish

2 osh goshiq saryog’

Qo’zigorinning golgan poyalari maydalanadi

Y piyola gizil vino \ 30 g nonning maydalangani

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

Ta’'mga qarab tuz va garmdori

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

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

7. Julienli bulochka Masalliglar

(Fe-7) 4~5 bulochka

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

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

-ldish-tovoq : Issiglikka

bardosh shisha idish

Ko’rsatmalar

1. Bulochka tepa gismini kesing va ichidan nonni chiqarib
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 qo’shib chiqing.

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’ziqorin

1 to’g’ralgan piyoz

1 piyola krem

Ta’'mga garab tuz va garmdori

1. Jo’ja oyog’ini, qo’ziqorin va piyozni saryog'da govuring.

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

8. Paltusli (baliq turi) Masalliglar

steyk (Fc-8) 200 g paltus go’shti

-Vazn cheklovi : 0,2 kg 1 osh goshiq limon sharbati

-Ozig-ovgat harorati 1 osh qoshiq yog’

: Sovutilgan Ta’mga garab tuz va garmdori

-ldish-tovoq : Oqizuvchi

idishga osing

Ko’rsatmalar

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

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

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

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

9.Cho’chqa filesi
bekonda baglajon 400 g cho’chqa filesi

bilan (Fc-9) 8 parrak bekon

-Vazn cheklovi : 1,2 kg ' dona baglajon

-Ozig-ovqgat harorati : 2 osh goshiq 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

o AWN
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10.0Ixo’rili jo’ja Masalliglar

oyoqlari (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 gopqgoq bilan yoping va sovuting.

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

UTanbaHcKkun noBap
1. ® tugmani bosing.

2. Taom turini tanlash uchun @ tugmasini ketma-ket bosing.
3. @ tugmani bosing.
ﬁ Crapt
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4.Tunets balig’i Masalliglar

va non bilan 4 dona rangli shirin bulg’or

to’ldirilgan bulg’or qalampiri

qalampiri (Ic-4) 2 konservali tunets
-Vazn cheklovi : 1,5 kg 2 dona qora 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 go’shing va plastik bilan
yoping.

5. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing.
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1.Dengiz taomlari Masalliglar
qo’shilgan qaymogqli 1 to’gralgan kartoshka
sho’rva (lc-1) Y2 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’lqinli xavfsiz 2 osh qoshiq yog’

tovoq Ta’mga qgarab tuz va garmdori

600 g. Kremli sho’rva
Ko’rsatmalar 9

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

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

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

* Kremli quyqa

Y piyola saryog’ \ 6 osh qoshiq un

2 piyola sut \ 1 parcha tovuq goshti

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

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

2.Sho’rva (Ic-2) Masalliglar

-Vazn cheklovi : 1,5 kg 2 tuxum \ 4 osh qoshiq suxarik
-Ozig-ovqat harorati 2 osh qoshiq girg’ichdan chigarilgan
: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.

5. Lazaniya (lc-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 qgirg’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 chiging.

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

3. Ustidan girg’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 boshoq 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
sarimsoqgni tayyorlang.

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

3. Lahm go’shtni boshga yengil yog'langan tovoda 5 dagiga
davomida govuring. Pomidorli aralashmani go’shtga
quying va 5 dagiga davomida pishiring.

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 : Issiglikka

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 chiging.

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

6.Spagetti boloneza Boloneza sousi uchun
(Ic-6) masalliglar
-Vazn cheklovi : 1,0 kg 1 osh goshiq zaytun yog'i
Ozig-ovqgat harorati : 1 to’g’ralgan piyoz
Xona 1 sarimsoq boshi, maydalangan
Idish-tovoq: 400 g mol go’shti \ 100 g tomat
Mikroto’lginli xavfsiz ~ pastasi \ 2 maydalangan pomidor
tovoq 1 osh qoshiq 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 qgopgoq 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.
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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-ovqat harorati : % 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, gadog’ida
ko’rsatilgandek tayyorlangan
1 osh qoshiq parmesan pishlog’i
Ko’rsatmalar

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

2. Qovurilgan bekon, krem, tuxum sarig’i, parmesan
pishlog'i, tuz va murchni chuqur idishga soling va
yaxshilab aralashtiring. Plastik qopgoq 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 boshga narsani sepib bezang.

8. Rizotto (Ic-8) i _
-Vazn cheklovi : 1,2 kg 200 g rizotto guruchi .
-Ozig-ovqat harorat : 17 piyola suv yoki suyuglik
Xona 200 g urilgan mol go’shti

Masalliglar

-Idish-tovoq : 2 tuxum\ 1 to’g‘r_algan piyoz
Mikroto'lginli xavfsiz 90 g gorox\ %2 piyolasut
tovoq 100 g. qgirg’ichdan chiqarilgan pishloq

Ta’mga qarab tuz va garmdori
Ko’rsatmalar
1. Barcha masalliglarni katta tovogqa soling v
aralashtiring. Plastik gopgoq bilan yoping v
2. Taomni pechkaga soling. Menyuni tanlang v
uchun boshlash tugmasini bosing. Tayyorlan"i'stlf)c/j-\';]?/rcl)arﬁlrgj a
kamida ikki marta aralarshtiring.

2 yaxshilab
sovuting.

9. Pitsa (Ic-9)
-Vazn cheklovi :
-Ozig-ovqat harorat :
Xona

-ldish-tovoq : Issiqga
chidamli shisha idish

Masalliglar
0,4 kg Oldindan pishirilgan xamir
; Ustiga solinadigan masalliq:
3 osh qoshiq tomatli sous
30 g kesilgan sosiska
' to’'g’ralgan piyoz
2 kesilgan qo’zigorin
/2 yashil garimdori
100 g to’g’ralgan Motsarella pishlog’i
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 ¥4 choy qoshiq tuz
1 choy qoshiq shaker
70 ml ilig suv 1 choy qoshiq 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
yumshoq xamir hosil giling.

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

4. Patnisni pechga qo'ying va 6~10 dagiga davomida grilda
pishiring.

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

10. Olmali chipslar
(Ic10)

-Vazn cheklovi : 1
-Ozig-ovqat harorat :
Xona

-ldish-tovoq : Shishali
taglik

Masalliglar

2 olma

1 piyola shakarli suv (1 piyola suv +
2 osh qoshiq shakar)

Ko’rsatmalar

1. Olmalarni imkoni boricha mandarin kesuvchi yoki qgirg’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.

BocTo4HbIV noBap

1. ® tugmani bosing.

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

3. @ tugmani bosing.
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1.Xarcho sho’rvasi
(Oc-1)

-Vazn cheklovi :
-Ozig-ovqat harorati :

Lapsha uchun masalliglar
400 g to’g’ralgan mol yoki gqo’y
1,5 kg go’shti

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 qoshiq ko’kat, to’g’ralgan
2 %, piyola suv yoki bulyon
Ta’mga garab tuz va garmdori

Ko’rsatmalar

1.
2.

Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.
Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.

2.
-Vazn cheklovi :
-Ozig-ovqat harorati :

Azu (Oc-2) Masalliglar
1,5 kg 500 g mol yoki cho’chga go’shti,
to’g’ralgan \ 1 dona tuzlangan

Xona bodring, to’g’ralgan

-ldish-tovoq :
Mikroto’lqinli xavfsiz
tovoq

Ko’rsatmalar
1.

2.

2 kartoshka, to’'g’ralgan

1 dona piyoz parrak qilib kesiladi
2 bosh sarimsoq maydalanadi

2 osh goshiq tomat pastasi

2 osh qoshiq yog’

1 piyola suv yoki bulyon

1 dafna bargi

Ta’'mga garab tuz va garmdori

Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.
Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish davomida
kamida ikki marta aralarshtiring.

3.
-Vazn cheklovi :
-Ozig-ovqat harorati :

Do’Ima (Oc-3) Masalliglar
1,0 kg 1 gozon uzum bargi
200 g pishirilgan guruch

Xona 500 g mol go’shti

-ldish-tovoq : 1 to’g’ralgan piyoz
Mikroto’lqinli xavfsiz ~ Ta’'mga qarab tuz va garmdori
tovoq > piyola suv

Ko’rsatmalar
1.

2
3
4.
5

2 piyola qgatiq

Pichirlgan guruch, mol go’shti, piyoz, tuz va murchni
idishga soling va yaxshilab aralashtiring.

. Uzum barglarini ochib ichiga 1 %2 qoshiq guruchli giymani

barg o’rtasiga soling. Guruchli giymani bargga o’rang.

. Barcha o’ralgan barglarni gatorlab katta idishga soling va

suv quying. Plastik gopgoq bilan yoping.
Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing.

. Tayyor bo’lgandan so’ng qatiq yoki ta’bingizga qgarab

boshga narsa bilan torting.
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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’lqinli 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 gqalampir
go’shib yaxshilab aralashtiring.

2. Tayyorlangan aralashmani chuqur gozonga solib unga
guruch va suv qo’shing. Plastik gopgoq bilan yoping va
sovuting.

3. 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 qoshiq zafaron
400 g tomat pastasi
2 payola suv yoki bulyon
2 payola gatiq
1 osh qoshiqg limon sharbati
Ta’mga garab tuz va garmdori

Ko’rsatmalar

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

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

Toifa

7. Chachochbili Masalliqlar

(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 Y qizil yoki oq vino

3 osh qoshiq 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.

8. Baglajon ikrasi Masalliqlar
(Oc-8) 2 archilgan va to’g’ralgan baglajon
-Vazn cheklovi : 1,2 kg 1 shirin bulg’or galampiri,

-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 goshiq to’'g’ralgan ko’katlar
tovoq 2 dona maydalangan sarimsoq

1 osh goshiq 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 gopgoq 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.

6.Shaurma (Oc-6) Masalliglar
-Vazn cheklovi : 0,8 kg 4~6 lavash yoki yupga non
-Ozig-ovqat harorati : 200 g govurilgan jo’ja soni,
Xona to’'gralgan
-ldish-tovoq : 1 dona to’g’ralgan pomidor
Mikroto’lgin o’chogga 1 dona to’g’ralgan bodring
bardoshli idish 3 osh qoshiq ko’kat, to’g’ralgan

Sous:

1 osh goshiq mayonez

1 osh qoshig 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 boshqa 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.

9. Satsivi (Oc-9) Masalliqglar
-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’lqginli xavfsiz %2 choy qoshiq dolchin
tovoq 1 %2 payola suv yoki bulyon
1 kg tovuq yoki kurka go’shti,
to’g’ralgan

1 osh qgoshiq anor suvi
Ta’mga garab tuz va garmdori

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.

10. Xinkali (Oc10) Ko’rsatmalar
-Vazn cheklovi : 0,6 kg 1. Muzlatilgan xinkalini idishga
-Ozig-ovqat harorati : soling. Yaxshi natija olish uchun
Muzlatilgan bitta gatordan 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.
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Pechda 4 ta muzdan eritish rejimlari mavjud: GO'SHT,
TOVUQ GO'SHTI, BALIQ VA NON; har bir rejimga mansub
ozig-ovqatlar turli mikroto'lqin quvvati darajalarida muzdan

eritiladi. @ ni ketma-ket bosgan holda kerakli muzdan
eritish rejimini tanlaysiz. Ozig-ovqatlarning harorati va
zichligi turlicha bo'ladi, shu sababli, taom tayyorlashdan
oldin ozig-ovqatlarni tekshirishni tavsiya etamiz. Katta
go'sht bo'laklari va butun tovuq mahsulotlariga, aynigsa,
e'tibor bering, chunki ayrim ozig-ovgatlarning taom
tayyorlashdan oldin to'liqg muzdan erimasligi talab etiladi.
NON dasturi bulochka yoki kichik bulka kabi kichik hajmli
ozig-ovgatlarni muzdan eritish uchun mo'ljallangan. Bu kabi
ozig-ovqgatlar ozig-ovqat ichkarisi muzdan erishi uchun bir
pas dam berib qo'yishni talab giladi.

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

4. @ tugmani bosing.
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Muzdan eritish jarayonida pech signal chaladi, shu vaqtda

pech eshikchasini ochib, ozig-ovqgatni ag'darib qo'ying va

ozig-ovqgat 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-ovqatlarni ko'zdan kechirgach, pech
eshikchasini yoping va muzdan eritishni davom ettirish
uchun @ ni bosing.

Pech eshikchasini ochmaguningizcha, pech oziq-

ovgatlarni muzdan eritishda davom etadi (hatto muzdan

eritish haqidagi signal chalingandan keyin ham).

« Eritiladigan ozig-ovqgat mikroto'lqinli 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-ovqatni pechkadan chigaring, uni
aylantiring va gaytadan pechkaga joylashtiring. Shu vaqgtda
eritilgan gismlarni olib tashlang. Qolgan gismlarni eritishda
davom eting.

Toifa

1.Go'sht (dEF1) Ko’rsatmalar
-Oglirlik cheklovi: 0,1 ~ Qiymalangan go'sht, [, steyk,
4,0 kg dimlab pishirish uchun mo'ljallangan
-Mikroto'lqginli xavfsiz go'sht bo'laklari, bifshteks,
tovo gamburger, to'gmoglangan

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

Toifa

2. Tovuq go’shti Ko’rsatmalar

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

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

holda 20-30 dagiga davomida
tashqarida goldiring.

3. Baliq (dEF3) Ko’rsatmalar
-Og'irlik cheklovi: 0,1 ~ File, baliq bo'laklari, butun baliq,
4,0 kg dengiz gisgichbaqasi, omar (katta
-Anjom: mikroto'lginli  dengiz gisqgichbaqasi) dumi, dengiz
pechda foydalanish  taroqchalari. Muzdan tushgach zar
mumkin bo'lgan tekis qog'ozga o'ragan holda 10-20 dag-
likopcha iga davomida tashqgarida qoldiring.
4. Muzlatilgan Ko’rsatmalar
sabzavotlar(dEF4) Aralashtirgan sabzavo tlar.
-Vazn diapazonlari : 1. Muzlatilgan ozig-ovqatni
0,1~2,0 kg mikroto’lginga bardosh tovogqga
-Anjom : joylashtiring.
Mikroto’lginga 2. Pechkaga soling.
bardosh tovoq 3. Vaznni sozlang va boshlash
tugmasini bosing. Signal chalgandan
so’ng eshikni oching va aralashtiring.
4. Eritilgandan so’'ng 5 dagiga
goldiring.

Uzoqroq yoki gisqaroq pishirish
Quyidagi misolda men sizga ganday qilib oldindan o’rnatilgan
AVTOMATIK PISHIRISH dasturini uzogroq yoki gisqaroq
pishirish vaqgtiga o’zgartirishni ko’rsataman.

AVTOMATIK PISHIRISH yoki AVTOMATIK QAYTA ISITISH
dasturlarida, agar taom haddan ortiq pishirib yuborilganligi
yoki yetarlicha pishmaganligi aniglansa, @ tugmasini bosgan
holda pishirish vaqtini uzaytirishingiz yoki kamaytirishingiz
mumkin.

Avtomatik funksiyasiz pishirganda, istalgan vaqt {11] tugmasini
bosgan holda pishirish vagtini uzaytirishingiz mumkim.
Pishirish jarayonini to’xtatishga hech ganday hojat yo'q.

BA
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1.® ni bosing.

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

3 @ (+) ni bosing.
Tugmani har gal bosganda, pishirish vaqti 10 soniyaga
uzayadi.
d (-) ni bosing.
Tugmani har gal bosganda, pishirish vaqti 10 soniyaga
qisqaradi.

Isitish elementi holati

Isitish elementini go'l bilan ushlab boshga joyga olmang,
buning uchun maxsus ushlagichdan foydalaning.

Ehtiyot bo'ling, go'lingizni kuydirib olmang!

Isitish elementini 0'zingizga kerakli holatga qo'yish uchun
ushlagichdan foydalanganda, isitish elementini bukib
yubormang va uning o'rtasidan oling.

(1). Agar displey ekranida “H-U" paydo bo'lsa, bu isitish
elementi gorizontal holatda go'yilmasligi kerakligini
bildiradi.

@%n

2). Agar displey ekranida “"H-d" paydo bo'lsa, bu isitish
elementi vertikal holatda go'yilmasligi kerakligini
bildiradi.
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. . 5.Qovurilgan 1. 180 -220 grammli o’rtacha
1. ® tugmani bosing. kartoshka(DG-5) kattalikdagi kartoshkalarni tanlab
2. Taom turini tanlash uchun @ tugmasini ketma-ket bosing. -Miqdori : 0,2-1,0 kg oling. Ularni yuvib, so’ng, quriting.
3. Taom og'irligini tanlash uchun @ tugmasini ketma-ket bosing. -Masalliq harorati: Xona  Kartoshkalarni sanchgi bilan bir
(1) i i -Pishirish anjomi: nechta joyidan teshing.
4. © tugmani bosing. ! . ; : ; . .
Panjaraga qo’yilgan 2. So’ng, ularni panjaradagi patnis

i . . i
ECO,, CTon I I [ﬁ Crapr metal patnis ustiga tering.
’ Hooitwot ans . Mensiwe _ Bonbuue . BhcTpai cTapr 3. Eshikchasini oching va

___________________________________________ harakatlanib turuvchi isitgichni

:’ Aksessuarlar % gorizontal holatga go’ying.
! Metal patnis ~ “<<¢ 5>* Panjara
L el |

boshlash tugmasini bosing.

4. Menyuni tanlang va pishirishni
uqgori natijalarga erishish uchun quyidagi 5. Pishirib bo'lgach, kartoshkalarni

Y o 8 .
aksessuardan foydalaning. 32’;”32:?;120'9393 o'rab 5 dagiqa
- 6.Grilda pishirilgan Masalliglar
Toifa sabzavotlar(DG-6)  Qovoq -1 dona/ Baglajon -1 dona/Piyoz
1.Grilda qovurilgan ~ Yo’riglar -Migdori : 0,8 kg -4 dona / Kichik hajmdagi pomidor-6 dona
kolbasa (DG-1) 1. Kolbasa po’stini olib, uning yuzasini -Masalliq harorati: Xona  Qizil va yashil bulg'or galampiri -4 dona
-Miqdori : 0,1 —0,5kg bir chiziqda uzunasiga tiling. So’'ng, -Pishirish anjomi: Kichik hajmdagi pomidor -12 dona
-Masalliq harorati: panjaradagi patnis ustiga qo’ying. Panjaraga qo'yilgan s masalliglari-
sovutgichda saglangan) 2. Eshikchasini oching va metal patnis Do et 6 osh
-PlshlrISh anjomi: harakatlanib turuvchi isitgichni oshigPetrushka. to'a’ralgan
Panjaraga qo'yilgan gorizontal holatga go'ying. %a tucr‘1 oai 200 mlgl'o ’?a hon
metal patnis 3. Menyuni tanlang va og'irlikni to’y’ral );ng-Z osh oshig yhon,
belgilang. Pishirishni boshlash gralg qoshiq

Tayyorlash usuli:

tugmasini bosing. . AP . . .
4. Pishirib bo'lgach, pechdan taomni 1. an‘?llizra]jgnlarnl to’'g’rab, tuz soling va 30 dagiga dam berib

oling. Va tanovvul gilish uchun

idish . 2. Qovoq, piyoz va pomidorlarni katta bo’laklarda to’g’rang.

Idishga suzing. 3. Sabzavot va qo’zigorinlarni sixlarga torting. Taxminan 200
2.Tovuq oyog’i(DG-2) Yo’riglar g foizli sixga. Ularga cho’tka bilan moy surting.
-Miqdori : 0,2-0,8kg 1. Tovuq oyoglarini yuvib, terisini 4. So'ng, sabzavotlarni panjaradagi patnis ustiga qo’ying.
-Masalliq harorati: quriting. Cho’tka bilan tovuqg 5. Eshikchasini oching va harakatlanib turuvchi isitgichni
sovutgichda saglangan bo’laklariga yog’ surting. gorizontal holatga qo’ying.
-Pishirish anjomi: 2. So'ng, panjaradagi patnis ustiga 6. Menyuni tanlang va pishirishni boshlash tugmasini bosing.
Panjaraga qo'yilgan tovuq oyoqlarini qo’ying. 7. Pishirib bo’lgach, sousni alohida suzing.
metal patnis 3. Eshikchasini oching va

harakatlanib turuvchi isitgichni == ’ .

gorizontal holatga qo'ying. Elektr quvvati iste’moli

4. Menyuni tanlang va og'irlikni

belgilang. Pishirishni boshlash MG634 % % % seriyalar
tugmasini bosing. S _
5. Pishirib bo’lgach, alyuminiy folgaga Quvvat kirish 230 V ~ 50 Gts
o'rab 2 dagiqa dam bering. Chigish 800 Vt ( IEC60705 standart)
3.Suyakli go’sht Masalliglar
bo’lagi(DG-3) Suyakii cho'chga go'shti: -600 g Mikroto'lgin chastotasi 2450 MGs + 50 MGs (Guruh
-Migdori : 0,6 kg Go'shtni bir necha bo'laklarga (har biri 2/Klass B)
-Masalliq harorati: Xona 100-150 g) bo'ling L . 485mm(E) x 285mm(B) x
-Pishirish anjomi: Marinadlash uchun masalliglar Tashgi o'lchami 385mm(Ch)
Panjaraga go'yilgan 1 osh qoshiq o’simlik moyi, yarimta Mak 2950 Vit
metal patnis limon, 2 dona sarimsoq bo'lakchasi, Elektr axs.
grilga mo'ljallangan ziravorlar, bifshteks quwati | vikroto'lqin 1200 Vt
ziravoriari, kashnich, gora murch iste'moli "~ 1100 Vi
1. Marinadlash usuli: Sigib olingan
limon suvi, o'simlik moyi, ziravorlar DuoGril 2100 Vt

va mayda to'g'ralgan sarimsogni
birga aralashtiring. Go’shtni bir soat
marinadlab qo'ying.

2. So'ng, go'shtni panjaradagi patnis
ustiga qo'ying.

3. Eshikchasini oching va harakatlanib
turuvchi isitgichni gorizontal holatga
qo'ying.

4. Menyuni tanlang va pishirishni
boshlash tugmasini bosing.

5. Pishirib bo'lgach, pechdan taomni oling
va uni o'rab, 2-3 dagiga dam bering.

4.Lahm go’sht(DG-4) 1. Go’shtni o’ramidan oling va
-Migdori : 0,2—-1,0kg panjaradagi patnis ustiga qo’ying.

-Masalliq harorati: 2. Eshikchasini oching va

sovutgichda saglangan harakatlanib turuvchi isitgichni
-Pishirish anjomi: gorizontal holatga qo’ying.

Panjaraga qo’yilgan 3. Menyuni tanlang va og'irlikni belgilang.
metal patnis Pishirishni boshlash tugmasini bosing.

4. Pishirib bo’lgach, pechdan taomni
oling. Va tanovvul gilish uchun
idishga suzing.
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