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MNaHenb ynpaBneHuns OpraH ynpasneHus

@ Yacwi (Cv.cTp. 2)
YCTaHOBKa BpeMeHU NPUroTOBNeHA MLV 11 Yacbl

@ cBY (Cw.cp.3)
- B BaLuel neyn MOXHO BbIOWPATb MATb ypOBHE MUKPOBOIHOBOM

5

HE*? MOLLHOCTMW.

e “ @ Fpunb (Cm. cTp. 3)
TOT peXiM NO3BOAET BaM BbICTPOMOAPYMAHUTL
nuLLy ¢ 06Pa30BaHMEMXPYCTALIEN KOPOUKN.

@ Kom6wm ( Cm.cTp. 3)
B Bawewn neun MMerTcs pexxum KOMOVMHPOBAHHOTO NPUTOTOB/EHNS,
KOTOPbIN MO3BOMAIOT BaM FOTOBWTH MHLLY, UCMOMb3yA HarpeBaTesbHbIN
3/1EMEHTU MUKPOBOJTHbBI OIHOBPEMEHHO IS MOoYepeHo.

yHapoaHas KyXHs

‘OpaHuyscrui
rioap

(8]
P o @ Pyccxuii nosap (Cv. cp. 4)

Pexm Pycckui nosap no3sonAeT NpuroToBUTb 60MbLMHCTBO
NobrMbIx 61107, BbIOPaB BMA NPOAYKTa 1 YKa3aB ero Bec.

(® ®panuysckuii nosap ( Cv. cTp. 5 )
Pexxvm OpaHLy3CcKmii MoBap NO3BOMAET NPUTOTOBUTH OOMBLUMHCTBO
No6VMbIX 61107, BbIOPAB BUA MPOAYKTa 1 yKa3aB ero Bec.
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@ Viranbauckmii nosap ( Cm. cTp. 7 )
Pexxvm UTanbaHCKMin NoBap NO3BOMAET MPUrOTOBUTH OOMBLIMHCTBO
nobrMbIx 6nt0g, BbIOPAB BMA NPOAYKTa U YKa3as ero sec.

Yacot ][ Menbwe  Bonbwe

10 MyH 1 MuH 10 cex

@ BocTounbiin nosap ( Cm. c1p. 9)
J[ Pexim BOCTOUHbIN NMOBap NO3BOMAET MPUrOTOBUTL GOMBLUMHCTBO

Cron
C6pac

Crapr no6UMbIX 671104, BLIGPAB B MPOAYKTa 1 YKa3aB ero Bec
ij 11 ® 7, BbIOPAB BIA MPOAYKTa Uy :

£8
@

©) AsTo pasmopaxusanue ( Cv.cTp. 10)
Bbi6op TpebyioLeica KaTeropyi NpoM3BOAMTCA MOC/IE0BATENbHBIMM
HaKaTUAMM KHOMKY ABTO PasMOpPaKMBaHue.

@ BbicTpoe pasmopaxuBanume ( Cwv. cTp. 11)
ITa QYHKUMA NOAXOANT ANA OUeHb ObICTPOrO PAa3MOPAXKMBAHMA
0.5 Kr. pybneHoro maca, KyCo4YKoB KypuLibl Ui peibHoro dune.

(D CoxpaHuTb TeribiM ( Cm. cTp. 1))
B creayiollem npumepe s Nokaxy Bam, Kak MCrnonb30BaTh GyHKLMIO

noforpesa Anda pasorpesa NN, Ha BbICOKOM YPOBHE MOLHOCTM
B TeyeHne 90 MUHyYT

ﬁ ﬁ @ MeHble v bonbe

Pewetka YCTaHOBKa BPEMEHV MPUrOTOBNEHWA 1 BEC MULN.

NoAHOC @ YcraHoBKa BpemeHn
YCTaHOBKa BPEMEHY MPUTOTOBAEHNA MALM 11 YaChl -

@ cTon/C6POC/ECOON
« BblknioyeHne v o4ncTKa BCex napameTpos NpuroToBneHus, 3a

Korzja Bbl NepBbiil pas No[COeAMHUAN NeUb K CeTV VAW, VICKTIOHEHVIEM TEKYLIETO BDEMEHMU.

KOrfja NoCsie BpemMeHHOro OTKMIOYEHUA B CETU BHOBb - JHeprocoepexerie

NOABNAETCA HANPSXKeHNe, Ancrneit byaeT nokaseieats ‘0’ @ Crapt/ BbicTpbIf cTapT

BaM noTpebyeTcA BHOBb YCTaHOBUTb Yachl. « [1nA 3anycka BbIOPaHHOrO Pexmma NMPUroToBAeHUA HaxXMUTe
Ybenutech B TOM, YTO Bbl MPABUALHO YCTAaHOBMM BaLLly NIaHHYI0 KHOMKY OAVH Pa3.

neyb, Kak OnmncaHo Bbille B JlaHHOM PyKoBoaCTBe. + OyHKLMA BbICTPOrO 3aMyCka NO3BONACT yCTaHaBNMBaTh
30-ceKyHaHble MHTepBanbl And pexima BbICOKOW mowHocTy
MPUKOCHOBEHMEM K KHOTIKE ObICTPOrO 3amnycka.

bnokuposkaoT geten

B Bawen neun nmeeTca npefoxpaHnTeNbHOE YCTPOMCTBO,
KOTOpOe N03BOMAET NPefOTBPATHTL ClyyaiHoe BKIloYeH e
neyw. Mocne BKAOYEHNA GIIOKMPOBKM OT [IeTel Bbl HE CMOXeTe
MOMb30BATLCA HUKAKUMI QYHKLIMAMM NEUN 1 HE CMOXKETe
HVYEro roToBUTL B Helt 10 CHATUA B1oKMpoBKM. OfHaKo,
pebeHOK BCe PAaBHO CMOXET OTKPbITh [1BEPLYY Meun.

Akceccyapbl

O

CTeKNAHHbIN

MoBopoTHoe
KOnbLO

YcTaHOBKa yacoB

(1). Haxkmute KHOI‘IKy@ .

(2). OpYH pa3s HaXXMKUTE KHOMKY 0 [iBa pasa.
(Ecnm Bbl XOTWTE, UTOOBI YacChl PaboTanu B 12-4acoBOW

cucTeME, HaXMITe KHOHKyo elle pas. Eciv nocne

YCTaHOBKM Y4acCOB Bbl 3aX0TUTE NepenTn K Apyron cncreme

oTCYeTa BpemeHy, Bam 6yaeT HEOOXOAMMO OTCOeANHNTD

CeTeBOW WHYP OT PO3ETKM 11 3aTeM MOACOEANHUTL ero

BHOBb). (1). Haxmute KHorle@

(2). HaxkmuTe 1 yaepxmsante @ roKa Ha sKkpaHe He
noaBKTCA “L" 1 He Npo3BYUMT CUrHan. Pexiim 61oKnpoBKkn
OT AeTelt ycTaHoBNEH. ECv Bbl paHee yCTaHaBnMBanu yacel,
Avcnnelt nepecTtaHeT NoKasblBaTh TeKyliee Bpema

(3). YTO6LI OTMEHNWTD PEXIM ONOKNPOBKY OT AETEN , HAXXMUTE 1

ynepxugaiie kHorky @ , noka ucnnelt He nepectanet

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

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

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

g E S EETRESTR | g

nokasblaTb 6yksy “L". [eub cienaeT octansbHoe.

DHeprocbepekeHne

C nomouybto dyHKUMM ECO ON Bbl MOXKETE CHbIKOHOMUTD

3/IEKTPO3HEPIVIO, 33 CHET YMEHbLUEHUA PACXO/a SHEPTK Ha

avicnnen.

(1) HaxkmmTe KHOMKy @

(2) Ha akpaHe nosasutca "0". OyHKUMA
3KOHOMIM 3n1eKTpo3Heprin () BKMoYeHa.




(3) OyHKLMA SKOHOMUM INEKTPOIHEPT UM @ BK/tOYaeTca
aBTOMaTUYECKM Yepes 5 MUHYT Noce 3aBepLieHra paboTbl C
neyblo, Aaxe ecn f1Bepb OCTaeTCA OTKPLITOMN.

[lvcnnelt Bo3BpatlaeTca B 0ObIUYHbIN PEXMM PaboTbl Mpu
HaXkaTuw 000 13 KNOHOK Ha NaHene ynpasneHus.

MpurotoBneHne c UCNONb30BaHMEM
MWKPOBOJIHOBOW 3Heprum

B Bawwen neun MoXHO BbIOMPATb MATb YPOBHEM MUKPOBOIHOBOW

MOLLHOCTW. ABTOMATUYECKM Bbl6|/|paeTCﬂ MaKCManbHbI YpOBEHb

MOLLHOCTH, HO NOC/E0BATENbHBIMUI HaKaTHAMN KHOMKY @)

MOXHO BbIOMPATH APYrie YPOBHM MOLHOCTU.

Y6epuTech B TOM, YTO Bbl NPaBWIbHO YCTAaHOBWN BaLly

neub, KaK ONucaHo Bbille B laHHOM PykoBofcTBe.

(1). HaxmmTe KHoMNKy @ .

(2). HaxmmTe KHOMKy (2] MOBTOPHO, UTO6BI BbIOPATH
MVKPOBOSTHOBAA MOLLHOCTb.

(3). HaxmmTe KHOMKy ® , YTOObI YCTAHOBWTL BPEMA
NPUroTOBNEHNS.

(4). Haxxmure kronky @@ .

’ [10MVIH| 1muu | 10 cex ]

YPOBEHb BbIXOHAA

MOLHOCTY | MoLHOCTD | CMO/Ib30BAHNE

« KunaueHwue Bopbl

- [oBsKMIT Gaply

« Kyckn flomallHen ntuubl,
Plb\6a, 0BOWM

« [TpUroToBneHmne HexHbIx
KYCKOB MACa

« PazorpeBaHne

- [opkapvBaHue mAaca u
JOMaLIHen NTuLbl

« [puroToBneHwve rpnbos 1
MOJITIOCKOB

- [puroToBneHwve 6miof ¢
CbIPOM U ArLLaMm

« Bbineuka KeKCoB 1 neneluek

480 Bt - [puroTosnenHve au

(60%) - [TpuroTosneHune kpema

« [lpUroToBneHme prUcoBbIx

6104, Cynos

- OTTamBaHve

320 BT + PacnnaeneHwe cvBOYHOrO
Macna 1 Wokonaaa

« [purotosneHne MeHee
HEXHbIX KYCKOB MACa

160 Bt « PasmarueHne cnvBoyHoro

o macna v ceipa

(20%) + PasmArueHvie MopoeHoro

- 3aKBallMBaHWe
[POXKEBOro TecTa

an/IrOTOBHEHI/Ie B ABa 3TamNa

Bo Bpems NprroToBneH s B ABa 3Tara Bbl MOXeTe OTKPbIBaTb
ABepLly neun, YTobbl MPOBEPUTD NuLLy. 3aKpolTe ABEPLY Neyu,
HaxmmnTe KHOHKy@ 1 TEKYLMIA 3Tan NpUroToBReHua
NPOACIKMTCA. B KOHLe 1 3Tana NofaeTca 3BYKOBOW CUrHan v
HauMHaeTcA 2 3Tan.

Ecnv Bbl 3axoTuTE CTEpeTb MPOrpammy NPUroToBREHMA 13
NamaTy Neyn, ABaxKabl HaxmmTe KHOHKy@ .

BbICOKUI 800 Bt
(100%)

CPEQHUNA 640 Bt
BbICOKUI (80%)

CPEQAHUN

CPEOHUN
HU3KUIM (40%)

HU3KUN

(1). HaxmmTe KHOMKy Q.

(2). 3apaviTe ypoBEHb MOLHOCTM 1 BPEMA MPUrOTOBNEHWA
ona 13tana.
Haxmute KHomnky (2} MOBTOPHO, YTOOLI BbIOPaTH
MUKPOBOHOBAA MOLLHOCTb.

(3). HaxmmTe KHOMKy @, UTOObI YCTAHOBUTL BpemsA
NPUroTOBNEHWA.

(4). 3apaviTe ypoBeHb MOLLHOCTY 11 BDEMA MPUrOTOBNEHMA
N4 2 aTana.
Haxmute KHonKy@ MOBTOPHO, UTO6LI BbIOPATH
MUKPOBOJIHOBAA MOLHOCTb.

(5). Haxmmte KHOMKy @ 4TOObI
YCTaHOBUTb BPEMSA NPUTOTOBIEHNA.

(6). HaxkmmTe KHOMKY ®.
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13Tana

BbbicTpbIn cTapT

Pexxnm CTapT No3BONAET BaM 3a[1aBaTb BPEMA NPUrOTOBNEHNA
nuwm Ha BBICOKOM ypoBHe MUKPOBOMHOBOM MOWHOCTK 30
CeKyHAHbIMY VHTepBanamn Haxatem KHomku (B .
(1). Haxxmure krHonky @ .
(2). Haxkmure kronky @@ , utobbl

BbICTaBWTb BPEMA MPUTOTOBNEHNA.
Balwa neub 6yaeT aBToMaT4YECKN BOPK.
B pexume NOCNeA0BATENbHbIMM HaXKaTUAMM
KHOMKM @ Bbl MOXETE YBENNUUTb Bpems
MPUroToBeHVA MakcMym A0 10 MAHYT.

MpurotoBneHune B pexume Npunb
3107 PEeXVIM NO3BONIACT BaM 6bICTpOHOﬂpyMﬂHMTb
nuLly ¢ 06pa3oBaHNEMXPYCTALIEN KOPOUKH.

(1). Haxmute KHOMKy (@

(2). Haxmute KHomnky @)

1
1
1
MOBTOPHO, YTOObI BEIOPaTL: ! Akceccyapbl
MUKPOBOJTHOBAA MOLLHOCTb. I
1
(3). Haxmmte kHomky @, yTobb ! B pexunme rpuna gomkHa
VICNOMb30BaTHCA
I
YCTAHOBHTL BPEMA MPUTOTOBNEHUA. | | oo Cerian n 5
(4). Haxaaure Koy @. \ TOro pextiva pewerka

KoMOMHMPOBaHHbLIN peXum

npurotToBrieHuUsA
B BaLuen neun nmeroTcs pexmm KOM6MHMPOBaHHOI'O
NPUroTOBMEHWS, KOTOPbIV NO3BOSAOT BaM rOTOBUTb nuly,
ncnonb3ysa Hal’peBaTe.ﬂbelﬁ 3NeMeHTU MUKPOBOJIHbI
OAHOBPEMEHHO nnn nooqepenHo.STo 06bI4HO No3BonseT
BaMMNpuUroToBuUTb NULLYy 3a 60nee|<op0TKoe Bpem4.
KBale,eBbll;'l HarpeBaTeanblﬁanemeHT nogxapuesaet

NOBEPXHOCTLMULLN B TO BpEMA, KAK MUKPOBOJTHbI TOTOBAT

ee BHYTPeHHI00 YacTb.Kpome Toro,
BaMm He TpebyeTcsanpeaBapuTenbHO NporpeBaTh Neyb.
(1). Haxmmte KHoMnKy @ .
(2). [inA BbIOOpa COUETAHUA PEXMMOB NPUrOTOBNIEHWA,
HEeCKOJbKO pa3 HaxkaTb KHOMKY (4

(3). HaxmuTe KHOMKyY @ 4TOObI YCTaHOBWTbL BPEMA MPUrOTOB/EHNA.

(4). Haxmnte KHOrle@ .
B npouecce npurotoBneHns Bbl MOXeTe NCNOMb30
BaTb kHoMku [ + ]/ [ - ]ans yBenuyeHus/yMmeHbLLEHNSA
BPEMEHUNPUroToBneHns. ByabTe 0CTOPOXHBI,
BbIHMMas NULLy, TaK Kak nocyaa, BKOTOpOu
OHa roToBunacb, oyaer ropsiuen!
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Co-1 25 75
Co-2 45 55
Co-3 65 35




MexayHapop KyxHs

Pexxvm MexayHapoga KyxHA NO3BOMIAET NPUroTOBUTL
60MbLIMHCTBO NO6MMBIX 61107, BbIOPAB B NPO/YKTa 1 yKa3as
ero Bec. .
Pycckuii nosap

(1). Haxmute kHonky @ .

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

(3). HaxmuTe KHoMKy ®.

Crapt

BHcrpui cTapr

Pycckuit nosap

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

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

Pycckuit nosap

Kateropua

1.bopuy (rc-1)
-Mpepenseca: 1,7 kr
-TemnepaTtypa NUWK :
KomHaTHan

MHrpeaneHTs
300 r roBAANHbI, HApe3aHHOW KyOrKamm
1/2 V3mMenbyYeHHOM CBEKbI

1/2 n3menbyeHHON MOPKOBKM
-MpuHagnexxHocTv : Yawa 1/2 n3amenbyeHHOM nyKoBULIbI
[N1A MUKPOBOJSTHOBOM 1 M3MenbYeHHOW KapTOLLKM
neyu 1 M3MeNbYeHHbIN NOMUL0P

100 r Hape3aHHOW KanyCTbl

1 M3MeNbYeHHbIV 3yOurK YecHoKa
1 cTONOBaA NOXKa TOMATHOM NaCTbl
3 CTONOBbIX TOXKM M3MENbYEHHOM
cBexell 3ef1eHn
2 Yalukw Bodbl v OynboHa
1 YalHaA NTOXKa yKcyca
Conb v nepeL No BKyCy

NHCTPYKUMK

1. CnoxwTe BCe VHrPEANEHTbI B MMyOOKYI0 60MbLLYIO MIUCKY 1
TUwaTenbHO NepemellanTe. HakponTe NuLLEeBON NNEHKOW,
NPOAEenaB B Helt OTBEPCTUA.

2. MomecTuTe OnoAO B Nevb. BribeprTe MEHIO 1 HAXKMUTE KHOTKY
rnycKa, YTobbl HauaTb NpPUroToBeHve. Bo Bpema NpUrotosneHus
nepemeLLanTe Kak MUHUMYM ABaXAbl.

2.MAcHasA conaHka WHrpeamneHTbl

(rc-2) 100 r KonbacHbIX M3AENiA, Hape3aHHbIX
-Mpepeneca: 1,7 kr NomTUKamK \ 1 M3mMenbueHHasa nykosmLa
-Temnepatypa nuwm 1 M3MeNbYeHHbIN NOMUAOP

:‘KomHaTtHaa 3 M3MeNbUYEeHHbIX MAPMHOBAHHbBIX OrypLia
-MpuHagnexHocTv: Yawa 10 M3menbUeHHbIX YepHbIX MacnH 6e3
LA MUKPOBOSTHOBOW KOCTOUeK \ 2 CTONOBbIE NIOXKM TOMAaTHOM
neuu nacTbl \ 3 Yallik1 BoAbl Unn 6ynboHa

Conb 1 nepet| No BKyCy
NHcTpyKummn

1. Cnoxwte BCe MHrpeAneHTb B Fy6OKYt0 60MbLLYIO MUACKY 1
TLaTeNbHO NepemelLianTe. HakpowTe NMLeBon MNeHKOWN,
npoaenas B Hel OTBePCTUA.

2. NMomecTute 6n10A0 B Neyb. Boibeprte MeHIO 1 HaXMIUTE KHOMKY
MycKa, 4Tobbl HaYaTb MPUrOTOBIEHME. Bo Bpema NpuroTosneHnsa
nepemMeLlainTe Kak MUHUMYM [BaXAbI.

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

WHcTpyKumn
1. BoibepwiTe cpefHvie KapTodennHsi
no 180~220 r. BeiMorTe 1 BbICyLwnTE

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

-MprHagNexHoCTH : 2. MNomecTunte KapTodenmnHol B Neyb.

CTeKknAHHbIN NogHOC BbibepuTe MEHI0 1 HaXMIUTE KHOMKY
MycKa, 4ToObl HaYaTb MPUrOTOBIIEHNE.
.Mocne npurotoBneHna HakponTe

NPOoAyKT GONbro Ha 5 MUHYT.

w

Kateropua

4 KypuHbii wawnblk  VIHrpegneHTbl
(rc-4) 400 1 KyprHbIX FPYAOK (6e3 Koxw,

-Mpenen TONWMHOW A0 2,5 CM)

Beca: 04 kr 1 CTONOBas NOXKKa TOMATHOW NacTbl
-Temnepatypa 1 M3MeNbUeHHBIN 3y6UnK YecHoKa 1
N : OxnaxkaeHHbIN CTONOBaA NOXKa CIMBOYHOrO Macna
-[prHagnexHoCTn : Conb v nepeL no BKycCy

PeweTka Ha nogAcHe Ana 2~3 AepeBAHHbIX Lamnypa

macna

WHcTpyKumn

1. CnoxwTe B MUCKY KYPUHOE MACO, TOMATHYIO MacTy, YeCHOK,
CNMBOYHOE MACIO, COb, MePELL Vi TLIATENbHO NepemeLLaiTe.

2. Hacapute kycoukw KypuLibl Ha iepeBaAHHble Wwamnypebl. CneanTe,
uTOObI LIAMMYPbI BOLLIN B LIEHTP KYCOUKOB.

3. YnoxuTe Wamnypbl Ha peLeTKy, yCTaHOBEHHYIO Ha NofA0He ANA
macna. Bolbepyite MeHI0 1 HaXKMIUTe KHOMKY MycKa, YTobbl HauaTh
NPWUroTOBNEHME.

5. Wawnbik n3 nococa  UHrpepneHTbl

(rc-5) 400 1 dune nococs (10 2,5 CM TONLMHOWM)

-Mpenen Beca: 0,4 kr 2 CTONOBblE NOXKKM IMMOHHOIO COKa

-Temnepatypa nuwm : 1 CTONOBaA NoXKa CIMBOYHOrO Macsa

OxnaxkaeHHbIN 1 CTONOBaA NOXKa PACTUTENBHOMO Mac/a

-MpuHagnexHocT: Conb 1 NepeL, o BKycy

PeweTka Ha nogAoHe Ana 2~3 fAepeBaHHbIX Wamnypa

macna

UHcTpyKunn

1. CnoxuTe B MUCKY NTOCOCh, TMMOHHBI COK, CIMBOYHOE Mac1o,
pacTUTENbHOE MaCcno, COMb, NepeLl 1 TLWATeNbHO NepemeLlanTe.

2. HacagwTe KycoukM 10cocA Ha AepeBanHHble lamnypbl. CneguTe,
YTOObI LWAaMIYPbl BOLUSN B LIEHTP KYCOUKOB.

3. YnoxuTe Wamnypbl Ha peLeTky, yCTaHOBNEHHYIO Ha NOAAOHE AnA
Maca. Bolbepute MeHIO 1 HaxMITe KHOMKY MyCKa, UToObl HauaTb
NPpUroToBNEHNE.

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

WHrpepveHTbl
15 ~ 20 3aMOPOXKEHHbIX MefibMeHel
2 1/2 vawku Bofbl

3aMOpPOXKEHHbIE JlaBpoBbIN NCT, 1 WTyKa
-MpyHannexHocTH: Conb v nepeLy No BKyCy
6noao ana

MWKPOBOSTHOBOW Neyn

NHcTpyKuymn

1. CnoxwTe BCe MHrpeaneHTbl B 60MbLLYIO 1 FYOOKY0 MACKY
1 TWaTeNbHO NepemellanTe. HakponTe NuLLEBOW NNEHKOW,
npoaenas B Hel OTBEPCTUA.

2. MomecTnTe 6110A0 B Neub. BeibeprTe MeHIO 1 HaXKMUTE KHOMKY
MycKa, 4Tobbl HauaTb MPUrOTOBNEHME.

7.BbedcTporaHoB (rc-7) UHrpepgmeHTbl

-Mpegen seca: 1,2 kr 400 r roBAAWHbI, HAape3aHHOW KyovKamm

-TemnepaTypa nuwm : 2 M3MeNibYeHHbIE NYKOBULbI

KomHaTHan 1 Yawka cmeTaHbl

-MpnHagnexHocTv : Yawa 1 cTonosan NoxKa TOMaTHOM NacTbl

A4 MUKPOBOSIHOBOW Meun1 CToNoBaA NoxKa MyKu obLero
HasHaueHWA \ 1 cTonoBan Noxka
pacTUTeNbHOro Macna \ 3 CTonoBble
TIOXKMN M3MENbYEHHON CBEXEN 3eNeHN
1 yawka Boabl v BynboHa

Conb 1 nepeL, No BKyCy
UHcTpyKumn

1. CnoxwTe BCe HrpPeameHTbl B 60MbLLYIO U FYBOKYI0 MACKY
1 TWaTeNbHO NepemellaiTe. HakponTe NMLLEBOV NNEHKON,
npopenas B Hel OTBePCTUA.

2. MomecTnTe 611040 B Neyb. BeibepuTe MeHI0 1 HaXKMUTE KHOMKY
MycKa, 4ToObl HauaTb NPUroTOBNEHME. Bo Bpemsa NpurotosneHus
nepemelanTe Kak MUHVMYM [BaXAbl.

8. Kyneb6ska c nococem WHrpeaneHTbl

(rc-8) 130 1 3aMOPOXKEHHOTO CNOEHOTO TecCTa,
-Mpenen Beca: 0,3 kr PasmMopOo3Th
-Temnepatypa 100 r Hape3aHHOro dune nococs

N : KomHatHaa 1/2 n3menbyeHHOM NyKOBULbI
-MprHaaNeXHOCTV : 1 3mMenbyYeHHoe KpyToe ANLIO
Peletka Conb 1 nepeL No BKycy

1 ANYHBIN KenToK



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). HaxmuTe 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, IOMTUKIN 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 HaWMHKOBaHHaA KapTOLLKa

-Mpepen seca: 1,2 kr 1/2 HaLLMHKOBAHHOM NyKOBULIbI
-Temnepatypa nNuwm : 2 CTONOBbIE NNOXKKM U3MENbYEHHOM
KomHaTtHaA CBeXEN 3eN1eHn
-MpuHagnexHoCT : yawa 1 n3menbueHHbI CTebenb cenbepen
1A MUKPOBOMHOBOW 800 r MMANIA, MOMbITb LLIETKOW 1
neyu yAanutb GOPOAKYM 1 HApOCTI

1/2 uyalwkw 6enoro BrHa

Conb 1 nepeL, No BKyCy

600 r kpem-cyna
NHcTpyKumn

1. Cnoxute KapTodenb, Nyk, CBeXYto 3eNeHb, Cenbaeper, Muanu,
6enoe BMHO, COMb 1 NepeL} B ry6OKyto 60SbLUYIO MACKY 1
XOPOLLO NepemellanTe. HakpowTe NMLLeBOM NeHKOW, CAeNaB B
Heln oTBepCTUA.

2. MomecTtnTe 61070 B Neypb. Boibepute MEHIO 1 HAXKMUTE KHOTKY
mycKa, YToObl HauaTb NPUrOTOBNEHNE.

3. [ocne 3aBepLIeHVA NPUTOTOBNERUA YOepuTe NaHLMpu MU,
nobaBbTe Kpem-Cyn 1 XOPOLLIO nepemMellaiiTe.

* Kpem-cyn

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

Ha3HauyeHWA \ 2 Yalkn mosnoka \ 1 KypuHblii GyIbOHHbIN KyOUK

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

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

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

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

-Temnepatypa Nuwm : 2 CTONOBbIX IOXKM MyKW 0bLLiero

KomHaTtHasA Ha3HayeHWA \ 2 CTONOBbLIX TOXKM

-MprHagnexHoCTv : Yawa CMBOYHOrO Macsa \ 1 Yallika CaIMBOK

ON18 MYKPOBOSTHOBOW MycKaTHbI Opex, Conb 1 nepeL, no

neym BKyCY

NHcTpyKumn

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

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

* OBoLyHoe niope

400 1 n3menbyYeHHOro WwnmHata \ 2 n3menbyeHHble nykosuLbl \ 4

CTONO BbIX JIOXKM BOAbI

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

BOZY W 3aKPOWTE NULLEBOW NNEHKOW.

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

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

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

4.Patartywm (Fc-4)
-MpenenBeca: 1,5 Kr
-TemnepaTtypa NULK :

KoMHaTHas 1 LyKKMHM, Hap@3aHHbI Ky6uKamm
-MpViHaaneXHoOCTH 1 cnagkwi nepet, Hape3aHHbIN
- 6MI010 AN KyOrkamu \ 3 M3menbueHHbIX nominaopa

1 cTONOBaA NOXKa TOMATHOW NacTbl
2 U3MefbYeHHbIN 3yOUlK YecHOKa

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

MUKPOBOMHOBOW Meun

WHcTpyKumn

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

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

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

WHrpeaneHTbl
4 CcpepHuX NoOMUAoPa
Conb 1 nepeL, No BKyCy

-Temnepatypa 400 r roBskbero daplua

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

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

napmesaH
WHcTpyKumn

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

2. CnoxwTe OCTaBLUMECA MHIPeSVEHTbI B MCKY, XOPOLLIO
nepemellanTe.

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

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

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

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

WHcTpyKuymn

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

2. 3anonHuTe WAAMKY Kaxaoro rpnba HauMHKON.

3. TlocbinsTe ChIpOM Kax/bli GapLnMpOBaHHbIA rpub.

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

HaumnHka

2 CTONOBbIE IOXKKM CIIMBOYHOrO Mac/a

V13menbueHHble OCTaBLIMECA HOXKI FPHOOB.

1/4 awkw KpacHoro BrHa \ 30 T xnebHbIx KpoLuek

3 CTONOBbIE NOXKM M3MENBbYEHHON CBEXEN 3eneHN

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

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

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

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

-MpnHagnexHocTn

. ’KaponpouHoe

CTeKAHHOe 6110710 Ha

peleTke



Karteropusa

WHcTpyKummn

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

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

3. CBepXy Kax/ayto OynoUKy NOChInsTe ChipOM.

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

HauuHka

2 CTONOBbIX TOXKM CAIMBOYHOrO Macna

200 1 Hape3aHHbIX KYPWHbIX FPYAOK

100 1 M3menbYeHHBIX rprbos

1 HalWMHKOBAHHaA NyKOBMLA

1 YaliKka CnvMBoK

Conb 1 nepeL No BKyCy

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

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

UtanbaHckuii noBap
(1). HaxkmmTe KHOMKY @

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

(3). HaxkmmTe KHOMKY @
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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 nosap
(1). HaxkmuTe KHoMKy @

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

(3). Haxmumte kHonky W&,

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
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WHcTpyKumn

1. CnoxuTe KypuHble rpyaky, MOMUAOP, OrypeLl v 3eeHb B
601bLLYI0 FYOOKYI0 MUCKY ¥ TWATeNbHO NepemellanTe.

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

3. TlonoxuTe nasall Ha MI0CKYI0 MOBEPXHOCTb U YNOXNTE Ha HEero
COYC W CMeCb C KypuLEN. 3aBepHuTE B B1AE PYIETOB.

4. MNonoxuTe pyneTbl Ha 61010 1 3aKPOWITE NULLEBOI MIEHKOM.

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

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

Ny : KomHaTHas
-MpuHagnexnocty : Yawa
ans

MMKPOBOJIHOBOM Meun

NHrpepuneHTbl

1 KI' KypUHOIO MACa, Hape3aTb Kyburkamm
1 cnagkuii nepeu, 3mMenbunTb

1 HaLLMHKOBaHHas NyKoBMLa

1 M3menbYeHHbI NMOMNAoP

2 V3MenbuYeHHbIX 3yOunKka YeCcHOKa
1/2 Yawkn KpacHoro nnu 6enoro B1Ha
3 CTONOBbIE NOXKYM M3MENbYEHHOW
CBeXel 3eneHu

1 CTONOBAA NOXKa OCTPOro KPacHOro
nepua \ 1/2 yanHom noxkw WwadpaHa

Conb v nepeL Nno BKycy
WHcTpyKumn

1. CnoxuTe BCe MHIPeaneHTbI B ry6OKYI0 60SIbLIYIO MUCKY
1 XOPOLLO nepemellanTe. [TOKponTe NULLEBON NAEHKOW,
npofenas B Heit OTBEPCTYA.

2. MomecTnTe 6nt0f0 B Neyb. Boibepute MEHIO 11 HaXKMUTE KHOMKY
MycKa, 4Tobbl HauYaTb NPUroTOBNEHME. BO Bpema NpurotosneHns
nepemMellanTe Kak MUHUMYM OBaXAbl.

8. bakna)kaHHasA nKpa
(Oc-8)

-Mpepenseca: 1,2 kr
-Temnepatypa n1wm

NHrpepneHTbl

2 OUMLLIEHHBIX OT KOXM M3MENbUYEHHbIX
6aknakaHa \ 1 v3menbyeHHbI Cnagkunia
nepeu \ 1 HapesaHHaa TOHKUMW

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

MUKPOBOSIHOBOM Meun 2 M3MeNbUYeHHbIX 3yOunika YecHOoKa
1 CTONOBaA NoXKa ONMBKOBOIO Macna
1 YarHaA NoOXKa caxapa

Conb 1 nepew, No BKycy
NHcTpyKummn

1. CnoxuTe BCe MHIPeANeHTbI B r1yH6OKYI0 6OMbLIYIO MUCKY,
TWaTeNbHO NepemellaiTe. HakponTe N1LLEBON MAEHKOW,
chienas B Hel OTBepCTUA.

2. MomectuTe 600 B Neyb. Boibeprte MEHIO 1 HaXXMUTE KHOMKY
mycKa, 4Tobbl HauaTb NpUroToBeHve. Bo Bpema NpurotosneHns
nepemMellanTe Kak MUHUMYM OBaXKAbl.

3. Mocne 3aBepweHna NPUroToBNEHNUA MIOPUPYNTE OBOLM B
KYXOHHOM KOMbalHe 1w npu nomolum bneHaepa.

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

WHrpeamneHTbl

250 1 rpeukmx opexos \ 1 nykosuua
-TemnepaTtypa NUwK : 2 M3MenbUeHHbIX 3yOurka YecHoKa
KomHatHanA 1/2 YanHoWM NOXKM WadpaHa
-MpuHagnexHocTv : Yawa 1/2 YalHOM NOXKKM KOPULibI

1A MUKPOBOHOBOW 11/2 Yalwkn Bofbl Unu bynboHa

neuu TKI MACa KypyiLibl UV MHAENKY,
Hape3aHHOro Kyb1kamm
1 cTOnoBaA NOXKKa COKa rpaHata
Conb 1 nepeL, No BKycCy
NHcTpyKumn

1. CnoxuTe B MIUCKY rpeLiKMe Opexu, IyK, YeCHOK, LiadpaH,
KOpWLly, HanenTe BOAY B MCKY ¥ MIOPUPYATE NP MOMOLLN
6neHzepa Unm B KyXOHHOM KOoMbaiiHe.

2. CoXu1TE CMECh C rPeLKrM OPEXOM, KypULLY, rPaHaTOBbIN
COK, COMb 1 NepeL; B 60MbLLYIO FYOOKYI0 MUCKY ¥ TWATeNbHO
nepemetuanTe. [TOKpoOMTe NULLEBOV MIEHKON, MPOAENaB B HeW
OTBEPCTUA.

3. MomecTtuTe 6niofo B Neyb. BoibepnTe MEHIO 1 HAXXMUTE KHOMKY
MycKa, 4Tobbl HauaTb NPUroToBNIEHWE. BO Bpema NpuroTosneHns
nepemMellante Kak MAUHUMYM OBaxabl.

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

UHcTpyKunn
1. TTonoxuTe 3aMOPOXEHHOE XMHKaNN Ha

-Temnepatypa 6n1040. [1nA Nnomyyerns Hauyylero
MM : 3aMOPOXKEHHbIE pesynbTaTa PasnoxumTe B O4MH CON.
-MpuHagnexHocTn 3aKpoTe NULLEBOM NNEHKOMN.
:6noao Ans 2. MomecTuTe 6100 B NeYb. Boibepute

MI/IKDOBOJ'IHOBOM neymn MEHIO N HaXMWNTE KHOMKY MyCKa,

4TOObI HauaTh npurotosnexHne.
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ABTOMaTn4yeckKkoe
pa3mopaxnBaHue npoayKToB

Tak Kak Temnepatypa 1 NAOTHOCTb MPOAYKTOB MOTYT ObiTb
Pa3NUHBIMY, Mbl PEKOMEHLYEM BaM MPOBEPUTL MPOAYKTbI
nepen Havyanom npurotosnenua. OcobeHHoe BHUMaHKe
obpaliaiite Ha 6onbLLVE KyCKM MACa 1 MTHLbI, TaK Kak
HEKOTOpble MPOAYKTHI He AOMKHbI ObTb MOMHOCTBIO OTTAABLIMMM
nepen NpuroToBneHvem. Hanpwr-mep, pbiba rotToBUTCA Tak
6bICTPO, YTO MHOTAA Myulle HaUYMHATb MPUrOTOBNEHWE TOrAa,
KOrfla OHa ellle crerka 3amoposkeHa. [Mporpamma Xneb noaxoant
QA Pa3MOPAKMBAHNA HEOOMBLUNX XNIEOHBIX U3ENNIA, TAKNX KaK
poranuku U ManeHbKre 6atoHbl. [Ana xneba notpebyetca
BPEMS OTCTOS, UTOObI OH MOHOCTBIO OTTAAN B LIEHT-PE.

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

(2). Haxmute KHoMky @
Bribop Tpebyiolenca KaTeropymn Npon3-BoaAnTCA
NoCneaoBaTeNbHbIMU HaKaTUAMMY;

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

KHOMKM BBO/a Beca.
’ Crapt
BbicTpbi cTapt

B npouecce pasmopaxvBaHua Ballia Neyb NOAACT 3BYKOBOM
CWUrHan, Nocse KOTOPOro OTKPOKTe ABEPLLY Neyu, nepeBepHuTe
NPOAYKTHI 1 pa3aenmTe Kycku Ana obecnevyeHmns paBHOMEPHOro
OTTauBaHWA. BoiHbTE OTTaABLIME KYCKM WM IKPAHMPYITE 1X
bonbroit AnA 3amenneHna oTTavBaHKA. [ocne NpoBepkm
NPOAYKTOB 3aKpoTe ABEPLY U HaxkmuTe KHoMKy CTapT Ana
NPOACMIKEHNA PA3MOPAKNBAHNA.

Balua neub 6yfeT npoaomKkaTb pasmopakmBatb
NpoAyKTbl (AaXke Nocsie 3ByKOBOFO CrHana 06 okoHYaHumn
pasmopaxunBaHusA), Noka Bbl He OTKpoeTe ABepLy.

(4). HaxxmmTe KHOMKy @

Msaco  (dEF1) Msaco:
NTULA (dEF2) lFosaxun dap, drne, Hapeska A
TyLWeHWA, CTEeNK , budluTekc, rambyprepsbl,
PbIBA  (dEF3) CBUHbIE OTOWBHbIE, OTOMBHbIE 113 OapaHWHbI,
“Bec:01~40Kr KonbacKm (CoOCHCKM), KOTNETbI (2 CM) .
A lNepeBepHNUTE NPOAYKT NOC/E 3BYKOBOTO
-[locypa : IglmrHana. }
OC/le pPasMoPaXMBaHWA, faiiTe NPOAYKT
Mocypa ans OTCTOATHCA 5-15 MUHYT. yE

Mruya:
Llennkom (o 2 kr), rpyaku (6eckocTtHble),
HOXKM. [pyakn (0o 2.5 Kr)

MWKPOBOJTH. Nneyn
(I'IJ'IOCKaH Tapeska

=

XNEb  (dEF4) Pbi6a :

-Bec:0,1~0,5Kr  Qune, Gonblume Kyckn, Lenkom, Kpabosoe

-Mocyna: MACO, XBOCTbI OMAPOB, KDEBETKM, FPeOELLIK
BymaxHoe XJIEB:

NONOTEHUE WM — Hape3aHHbI NOMT1KaMM XNed,
M0CKadA Tapesika  OynoykK, OareT, n T.4.

[1weBoOl NPOaYKT, TPEOYIOWMA Pa3MOPAKMBAHNS,
LIOMKeH ObiTb NOMeLLieH B MOAXOAALLYIO AN1A
MMKPOBOSTHOBOW Meyn Nocyy, KOTOPYIo, He 3aKpbiBas,
cnefyeT NOMeCTUTb B Neyb Ha CTEKNAHHbIA MOBOPOTHbIN
cron.
Ecnuv HekoTopble YacTV NPOAYKTOB OTTaKBatoT ObiCTpee
LPYTUX, TPUKPONTE 1X HEOOMBLWNMM KyCOUYKaMu GONbril.
3TO NOMOXeT 3aMefIMTb NPOLLECC Pa3MOPaXKMBaHWA,
npefoTepaLLan NPOAYKT OT nepecbixaHuaA. [posepbTe,
YTOObI GOSIbra He Kacanacb CTEHOK Neyu 1 KyCouKm

ONbII HE CONPUKAcan1cb ApYr C APYroM.

aKvie NPOAYKThI, KaK MACHOW dapll , OTOMBHbIE KOTETHI,
Konbackm (COCUCKM) 1 BEKOH, MO BO3MOXHOCTU CriedyeT
OTAENATb Apyr OT Apyra. Korga npossyumTt
3BYKOBOWI CUIM'HAJT, oTKpoiTe ABepLy 1 NepeBepHUTe
NPOAYKTbI. ECAM eCTb yxke pa3MOpOXKeHHble KYCKU, BblHbTE
1X. BEpHUTE elle 3aMOPOXKEHHYIO YacTb B Neudb 1
NPOACMKMTE Pa3MopaxmnBaHme. [locne pasmopakMBaHus,
[aliTe NpoayKTy NOCTOATb A0 NMOSIHOMO OTTauBaHWA.
Hanpumep, Kyckn mMaca v Lenble TyWKN UbINAAT JOMKHbI
MOCTOATD He MeHee 1 Yaca nepep Havyanom
NPUroTOBNEHNA.




BbicTpoe pazmopakuBaHue

B npoLecce pasvopaxrsaHua Ballia neyb nogact
3BYKOBOW CUrHar, Mocne KOTOPOro OTKPOWTe ABEPLYY neyu,
nepesepHMTE MPOAYKTHI 1 Pa3AenuTe Kycku Ana
obecneyeHna paBHOMEPHOro oTTavBaHWA. BelHbTe
OTTanABLUME KyCKN U SKpaHMpyiTe 1x Gonbroi Ana
3aMefiIeHrA OTTamBaHuA. [locne NpoBepKM NPOAYKTOB
3aKpowTe ABepuy 1 HaxmuTe kHonky CTapT Ana
MPOLOIKEHNA PA3MOPaXVBaHNA.

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

(1). HaxkmuTte KHoMKy @
B3BecbTe NPOAyKTbl, KOTOPbIE Bbl COOMPaeTeCh
pa3mopaxnsaTtb. O6A3aTENbHO yaanuTe MeTananyeckme
3aBA3KM UM 06ePTKK, 3aTeM NOMECTUTE MPOAYKTHI B
neyb 1 3aKponTe ABepLly.

(2). HaxkmmTe 0anH pas KHOMKY @
Meub caenaeT oCTanbHoe.

*%g

00

BbiCTpoe

MHCTPYKLMM MO BbICTPO PA3MOPO3KE

* [TonHOCTbIO yAanuTe ynakoBKy MAca.

*MonoxwTe dapL B NOCyAy [S1A MUKPOBOIHOBOM Meyu.
Korfa npo3By4YmnT 38YKOBOW CUrHas, OTKPOWTE fBEPLLY,
BblHbTE GapLl V3 Neun, NnepeBepHUTE ero v NoaoxmTe
06paTHO B neyb. Haxxmute kHonky CTAPT, utobbl
NPOAOIIKNTL Pa3MOPO3KY. B KOHLIe Nporpammbl BbiHbTE
dapll 13 MUKPOBOMTHOBOW Meyuu, HakponTe $Onbron un
OCTaBbTe NOCTOATb 5-15 MUHYT O MOSIHOTO OTTaVBaHWA.

MpopykT PeuenTt npurotoBneHns
Qapu
-Bec:0,5kr [Nocyna ana MUKPOBOJTH.
-[locypa: neun (NNocKas Tapenka)
lMocyna ana

MUKDOBOJTH. Meun
(NnocKkan Taperka)

YBenuueHue n yMeHblleHne
BpemMeH NpnuroToBJieHnA

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

®

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

®

Mpwn 3TOM HeT Heo6XoAMMOCTM OCTaHAaBNNBATb npouecc
npuroToBneHnA.

(1). HaxmmTe kKHOMKyY @
(2). Boibepute Tpebytoulytoca nporpavvy MexayHapon
KYXHSA, 3afaliTe BeC NPOAYKTOB.

(3). HaxmmTe KHOMKyY @
Haxmute KHonKy @ [pn KaX[om HaxaTum KHOMKK Bpema

NPUroTOBNEHUA OyaET YBENNUMBATLCA / YMEHbLIATLCA Ha
10 cekyHa.

Xl

Menbwe  Bonbiue

ECO . CTon Crapt
G
C6poc BLCTpbii CTapT
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CoxpaHuTb Tensbim

Ecnu Bbl XO0TUTe pasorpeTb NuLLly Npu UCNonb30BaHNN
nporpammbl §) Bbl MOXeTe pa3orpeTb NuLLY,HaXKaB Ha KHOMKY.
Ecnn Heobxoanmo pasorpeTb nuuly 6e3 ncnonb3oBaHUaA
aBTOMaTUYECKON GYHKLIVN, Bbl MOXKETE BKITIOUNTb PEXIM
pasorpeBsa B 106011 MOMEHT,.HaxaB Ha KHOMKyY. OyHKLMA
noporpesa paboTaeT TONIbKO Ha OAHOM YPOBHe B TeyeHue 90
MUHYT. Ho feiicTBUe 3Tol GyHKUMMNPEKpaLLaeTcs, Koraa Bbl
oTKpoeTe [1Bepb.

Moporpes B py4HOM pexnme

(1). NMomecTnTe HEKOTOPOE KONMYECTBA MPOAYKTOB B

MUKPOBOJIHOBYIO Neub, ABaX/bl HaXMUTe KHOMKy, @
(2).Ha anucnnee noaBuTCcA coobuieHne Ho-H. =

(3).HaxmuTe KHOMKY @ . Conparurs

=

MopaepkaHne N B pa3sorpeTom cOCTOAHUMN nocsne

MEXAYHAPOOHASA KYXHA

(1).Bbl 6epute Heobxonumyto nporpammy MEXKAYHAPOLQHAA
KYXHA Haxmute KHonKy

e
]
Coxpanum

TennbIM

(2) Mo 3aBepLueHn nporpanﬁlbeE)KﬂyHAPOﬂHAH KYXHA neub

U
<
(2]
(2}
)
S
s

6yﬂ€T nogaepxneatb d)yHKLl,I/IIO nogorpesa nocne NATN MUHYT.

(3) Mo okoHuaHun MEXXOYHAPOOHAA KYXHA Bbl, Takke, MOXeTe
HaxaTb ) 1 GyHKLMA pa3orpesa NPOJOIKNAT paboTaTb.
Crapt

‘%
CoxpaHuTL .
TOITbIM

BbicTpbii crapt
Korpa dyHKumMa nogorpesa paboTaert, Ha gucnnee
r— — -1

otobpaxaeTtca,
A Npu NOBTOPHOM HaXKaTuK ¢f) Ha Ancnnee otobparkaeTcs
ocCTaBLUeecs Bpems paboTbl GyHKLMM NOJOrpeBa.

TexHNuecKne xapakTepucTuKkn

Cepust MHG34 % % %/ MB434 % % %

HanpaxeHue cetn 230B~50Ty

800 BT (HoMMHanbHoe 3HayeHve

Bbixoarasn MowHoCTL cornacHo ctaHgapty I[EC60705)

2450 MI'y +/- 50 My

YacTtoTa MrkpoBonH (CBY) (Tpynna 2/Knacc B)

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

MWKpPOBONHOBBIN

DEXUM 1200 Bt
MNoTpebnaeman Mownb 1000 Bt
MOLLHOCTb -

KOMOMHMPOBaHHbIN

DeRm 1200 Br
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Life's Good

NAWOANAHYLWbIFA APHATIFAH HYCKAYNbIK

[PUNBAI MUKPOTOJIKbIHAbI
[E

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

MH634 % % % /| MB434 % % % cepuAchbl
(KocbIMLUA, YT cMnaTTaMachiH TeKCEepiHi3)
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Kepek-xapakrapabl
E¥Eﬂr.im WbiHbl TabaK Top

CaraTTbl opHaTy
Ci3 newwTi xenire anfawl KockaH YakblTTa Hemece
Xenige YyakblTwa axblpaTygaH KeliH KepHey
KaiTagaH nanga GonatbiH yakelTTa gucnnein '0'
yaKbITbIH KepceTe; Ci3re caraTTbl KaTagaH
OpHAaTY kaxeT bonaabi.

O3iHi3aiH ocbl HycKaynbiKTa Xofapblaa cypeTTenreHaen
OYPbIC OPHATKaHbIHBI3Fa KO3 XETKI3iHI3.

(1).@ 6aTbipmachiH 6acbIHbI3.

(2). @ 6atbipmachiH 6ip MepTe 6achiHpl 3
(Erep ci3 caratTbiH, 12 caFaTTbIK XXyneae »ymbiC
icTereniH kanacaHpi3, @ 6aTtbipmacbiH Tafbl 6ip MapTe
6acblHbl3. Erep caraTTbl OpHaTKaHHaH KeniH Ci3
6acka yakbIT caHay yiieciHe Kelly/i KanacaHbl3,
cisre xeninik 6ayabl YALIbIKTaH abIpaTy KaHe OHbI
KaviTagaH Kocy kaxet bonaabl).

(3). CaratTbl opHaTy ywiH @ (10 MUH), TyimMeLuirit
GipHelle peT6achiHbI3 XaHe MUHYTTLI opHaTy yiliH (B
(1 MMH/10CEK), TyimeLuiriH BipHeLue peT 6acbiHbI3.

(4). EHrisinreH yakbITTbl pacTay ywWwiH CaraTt 6atblpMacbiH
GacblHbi3. €) Kype Bactangpi.

Erep caratTa (Hemece Auvcnneviae) anneti 6ipTypni
pamizfgep navaa 6orca, xeninik 6ayabl yAWbIKTaH
axblpaTbiHpI3, CoAaH KeniH OHbl KanTaaaH KOCbIHbI3
[a,caraTTbl KaiiTa OpHaTbIHbI3.

Cron
EC
0 6poc ’l qg?u l’[‘]OMMHIIMMHI‘]OOeK]’I qg); ]

Benik

@ Yacoi (2- Gerreri)
12 caFaTTblk Hemece 24 caraTTblK peXMMAi opHaTyFa 6onaabl.

@ CBY (3- Gerreri)
Byn new Tamak nicipy yLliH 6apbiHLLIa VKemAi opi xaKcbl backapbinaTbiH
5 KyaT AeHrefiiMeH >xapaktanfaH.

@ Tpunb (3- Gerreri)
YN PEXWM Ci3re acTbl KbITbIPNaK KbIpThIC Ty3iM XbligaM KypeHiTyre
MYMKiHAiIK 6epepi.

@ Koméu (3- Gerreri)
CigiH newiHisge cisre acTblKbI3AbIPYLLbI NEMEHTTI XXoHe
MUKPOTONKbIHAAPAbI Gip Me3ringeHemece ke3ekneH navaanaHbin,
falibiHaayra MyMKiHAiK 6epeTiH kypamaac ganbiHaay pexuimi 6ap.

@ Pycckuit nosap(4- 6etreri)
Acnas peuenTTepi (hyHKUMSCHI TaFam Typi MEH TaFaMHbIH canMarbiH
Tanzay apkbinbl CYMiKTi TaramaapblHbI3ab! nicipyre MymkiHAik 6epeai.

®paHuy3ckuii noBap (5- 6etTeri)
Acna3 peLenTTepi YHKUMACH TafaM Typi MEH TaFraMHbIH CanmarbiH,
TaH4ay apkbiibl CYUIKTI TafaMAapblHbI3gbl MICIpyre MyMKIHAIK 6epe,£u.

@ Viranbauckmii nosap (7- 6etreri )
Acnas peuenTTepi (hyHKUMSACHI TaFam Typi MEH TaFaMHbIH caniMaFbiH
TaHzay apkbinbl CYRikTi TaramaapblHbI3Ab! nicipyre MymkiHAik 6epei.

BocTouHbIi noBap(9- 6eTTeri)
Acnas peuenTTepi (PyHKUMSCHI TaFam Typi MEH TaFaMHbIH CanMarbiH
Tangay apkbinbl CYMiKTi TaramaapblHbI3Ab! Nicipyre MymkiHAIK 6epeai.

ABTO pa3mopaxuBaHue(10- beTreri)
KaxeTTi caHaTTbl TaHOay ABTO XibiTy.
TynmeciH GipTiHaen 6acy apkbinbl xxacanagbl.

@ BbicTpoe pasmopakuBaHue (11- 6etTeri)
Byn cyHkumsa 0,5 kr wabbinFaH eTTi, TayblK ETiHIH kecekLlenepiH
Hemece GanbIKTbIH KOH eTiH eTe XbinaaM XibiTy YLUiH xxapamabl

CoxpaHuTb Tennbim(11- 6eTTeri)

Keneci mbicanaa meH cisre 90 MUHYT iLiHAe XoFapbl AeHrenae
Taramabl XbIbITY YLUIH Xblbl KyNAe cakTay MyHKUMSACHIH Kanan
naviganaHy kepek eKkeHiH kepceTeMiH.

(® Menblue n Bonble
[avibiHaay yakbITbiH

YcTaHOBKa BpeMeHU
[Micipy yakbITbIH,

@ CTOmn/CbPOC/ECO ON
* Toynik yakblTblHaH 6acka, eHrisinreH kes kenreH MoHAepai TokTaTyFa
HeMece eLuipyre 6bonaapbl.
* OHeprusiHbl yHemaey

@ CrapT/ BbICTpbIi CTapT
« TaHganfaH nicipy pexumin 6actay ywiH 6atbipMaHbl 6ip peT 6acbiHbI3.
* Tea bacTay yHKUMsICbl Te3 bacTay baTbipmMachiH 6acy apkbinbl
XoFapbl KyatrieH nicipyai 30 cekyHATbIK apanbikTapbiH OpHaTyFa
MYMKIHZIK 6epeni.

BananappaH 6yraTTay
Ci3giH newinisge newTiH Ke3nencok KoCblnybIHbIH angbiH
anyra MymkiHaik 6epeTiH cakTaHabIpFbILL KYPbIFbl 6ap.
bananapaaH Gyrattayabl KOCKaHHaH KemiH i3 ogaH
OyFaTTayabl anfaHfFa AeviH NewTiH elkaHaan yHKUMsnapbiH
navifjanaHa anvancbI3 XaHe OHAal eluHapce AanbiHaan
anmaicol3. Ananga cebu 6apibip newTiH ecikweciH
ala anagpbl.

(1)- @ 6GaTbipmackiH 6achIHbI3.
(2). @ GatbipmackiH GackiHeI3 Aa, OHbl aucnneiae « » opni
(BbyraTTay) naiina GonfaHFa xoHe neww AblObICTbIK
curHan Gepretre geniH 6acynbl KyniHAe yctan TypbiHbI3

BANANAPOAH BYFATTAY pexumi opHaTbingbl.

(3)- BANATNAPLAH BYFATTAY PexXUMiHiH KYLLiH O YLUiH,
aucnnen “L” apniH kepceTyai ToKTaTkaHFa AeniH
GaTblpMachiH 6acbiHbI3 Aa, ycTan TypbiHbi3. ByFattay
anblHFAHHaH KeMiH Ci3 AblBbICTbIK cUrHangpl eCTucis.

JHeprusiibl yHemaey
Eco on dyHkumschl ecik aLlbik He xabblk kesiHae
aBTOMATThl TYpAe 5 MUHYTTaH KeWiH Aucnnengiy ewyidHe
HarinaHbICTbl 3HEPrusiHbl yHemaeyre MyMKiHAIK 6epeai
@ 6GaTblpMachiH 6aChIHbI3.
Oucnnenge "0" xa3sybl Nnanga 6onaabl EOCN
SKOHOMUU SN1EKTPOIHEPIrnn ECO ON BK/toYeHa.
@ TyiimeciH BonbiHbI3 HEMece €eciK aLUblK He xabblk Typca
5 MUHYTTaH KeniH gucnnen ewepni.
Eco on cTaTychl kesiHae, ke3kenreH TynmeHi 6accaHbl3
aucnnen xaHagbl




3HeprusiHbl NanaanaHbin AavbiHAay

CizgiH newiHisge 6ec KyaTTbinbIk AeHreni 6ap. EH xofapbl
KyaTTbiNblk aBTOMaTThl Typae Tanganagsl, 6ipak Mukpo
HaTblpMacblH ke3eKTec Bacy apkbinbl 6acka KyaTTbinbK
AeHrennepid TaHgayra 6onagbl

MewiHi3ai »xoFapblaa ockl HyckaynbikTa cypeTtenreHaen,
[YPbIC opHaTKAHbIHbI3Fa KO3 XETKIi3iHi3.

(1)-@ 6aTbipmachIH 6achiHbI3.

(2). ©sipney yakbITblH opHaTy yiiH @ TyiiMeLwuiriv GipHelue
peT 6acbiHbI3.

(3). ©sipney yakbiTsiH opHaTy yiwiH ) TyiimewwiriH GipHelue
peT 6acbiHpI3.

(4). ® 6atbipmackiH 6acblHbI3.

] ’[10MMHI1MMH|100&K]

CBY

BhicTpbif crapT
KyatTbinbiK | LUbLIFbICTLIK "
AeHreni KyaTTbinbIK TEC RN
- Cy kaiHaty, ET TonTblpMacklHaH
800 B _ Tafampaapabl KYpeHiTy
XXOFAPbI o T Kyc, 6anblk, KekeHic kecekTepiH
(100%) AanbiHgay
* Katkbin emec (“Ha3ik”) et
KecekTepiH AanbliHaay
- bapnbik Taramaapab! XbinbITy
*ETTi ipi kecek xaHe KyCTbl
TyTac Kyblpy
OPTALLA 640 Bt - CaHplpayKynaktap MeH
XOFAPbI (80%) TeHizeHiMAepiH (Monntockinep MeH
WwasHTyKsIMaacTapabl) AabiHaay
* KypambiHaa ipiMLLUiK NeH )XyMbIpTka
6ap Tarampapabl AaibiHoay
480 BT |- Beniwtep meH Taba HaHaap nicipy
OPTALLA (60%) « YKYMbIpTKa AanbiHaay
- ToTTi KpeM AanbiHaay
* Kypiw, kexe pavibiHaay
XKIBITY/ 320 BT + Bapnblk eHimaepai xi6ity
OPTALLA/ (40%) - Capbimaii MeH LLIoKonaaThl epiTy
TOMEH ° * Bipwama kaTTbl €T KecekTepiH
pavibiHoay
160 BT - CapbIMail MeH ipiMLLUIKTi >xymcapTy
TOMEH (20%) - BanmysaakTbl xymcapTy
+ ALLBITKbBINbI KAMbIpAbl KeTepy

Eki caTbina AalbIiHaay

Eki caTblfa AavbiHAay yakbITbiHAA Ci3 acTbl TeKcepy YLiH
newTiH eciklweciH awa anachbi3. [NeLwTiH eciklweciH xaybin,
CrapT 6aTblpmackiH 6acblHbI3, COHAA aFbiMaarbl JaiibiHgay
caTbICbl XanFacTblPblnaabl. 1-Lj caTbiHbIH COHbIHAA AbIGbICTbIK
curHan 6epineAi Ae, 2-wj caTbl 6actanalbl. Erep ci3 AaybliHAAY
6argapnamMachiH NeLwTiH )aablcbiHaH eLwipyai kanacaHbis,
Cron 6aTbipmacblH eki MapTe 6acbiHbI3.

(1)-@ 6aTbipmachlH 6achIHbI3.

(2). 1-wi caTbl yLWiH KyaTTbINbIK AEHreli MeH favbiHaay
yakbITbIH BepiHi3.
YKOFAPbI kyaTTbinbIK fAeHreitiH TaHaay ywiH @
6aTbipMmacbiH 6acbiHpbI3

(3). KyarTbl Tanaay ywin @ TyiiMeLwiriH GipHelue peT BachiHbi3.

(4). 2-wi caTbl YLWiH KyaTTbINbIK AEHreni MeH AanbiHaay
yakbITbIH BepiHi3

YKOFAPbI kyaTTbinbIK AeHreitiH TaHaay ywiH @
GaTbipmMacbiH H6acbiHbI3

(5). KyarTbl TaHzay ywiH @ TyimeLuiriH GipHelue peT 6acbiHbI3.

(6).(® GaTbipmackiH 6ackiHbI3.

.1 ’ [1°MMHI 1muH | 10 cex ]i

|
|
|
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1-wi 5
- |
: ’ [10MVIH| 1muH | 10 cex ]} Crapt
» (EJ 1 JFree
| | Buerpui cTapr
N 2-wi J

Xbinpgam ctaprt

XKbingam cTapT pexumi ciare ac AavibiHAAY YaKbITbIH
MVIKPOTOSKbIHABI KyaTThiNbIKTbIH YKOFAPbI AeHreniHae Ctapt
BaTbipMachiH 6ackin 30 CEKYHATLIK MHTepBanveH 6epyre

MYMKiHAiK 6epepi.
’ Crtapt
BuCTpi capT

CizpiH newiHi3 ci3 6aTbipmMaHbl Top MapTe 6ackin
yhnreprexLue, XxyMbic ictel 6actanabl.

Mpunb pexumiHae panbiHpay

VI PEXUM Ci3re acTbl KbITbIpnak KbIpTbIC Ty3iM Xbligam
KYPEHIiTyre MymKkiHAaik 6epeai.

(1). @ 6GatbipmackiH 6achiHbI3.

(2).93ipney yakbiTblH XKOFAPbI

KyaTka opHary yuwiH ®
TyviMeLwiriH GipHeLe peT 6acbIHbI3.

ECO = CTOn
ON G C6poc

(1)-@ 6GaTbipmackiH 6ackiHbI3.
(2). ©3ipney yakbITblH OpHaTy
ywiH @ TyimeLuiriH GipHelue
peT 6acbiHbI3.

(3). Osipney yakbITbIH OpHaTy
ywiH @ Tyimelwirin GipHewwe
peT 6acbiHbI3.

(4). ® 6atbipmachiH 6acbiHbIa.

m ’l | . [1OMV|H|1MV|HI100eK]
Mpunb

Crapt
BhicTphid cTapr

KypaM.qac AaunbiHAay pexumi
CigiH newwiHiage cisre acTbl Kbl3ObIpyLUbl 3NEMEHTTi XaHe
MUKPOTOSKbIHAAPAbI Gip Me3ringe HeMece Ke3ekneH
nanganadbin, gavibiHaayra MyMKiHOIK GepeTiH kypamaac
navibiHaay pexumi 6ap.byn sgetTe cisre acTbl aHaryprbim
KbICKa yakblTTa AanblHOayFa MyMKiHAIK 6epepi.
KBapuTbl Kbl3ObIpyLLbl 3NeMEHT MUKPOTONKbIHAAP acTbiH,
iLki GeniriH AaibliHAAN XaTkaHaa, OHblH, 6eTiH Kyblpadbl.
CoHbIMeH Gipre cisre newTi anfblHanakbl3abipykaxeTemec.

Kepek-xap
akTapabl

FpunbpexvumMiHae onywiH

|apHaiibl Top nangan aHbl
nyfaTuic.

1
N - =

(1).- @ 6atbipmachiH 6achiHbI3.

(2). Tayyorlash rejimi kombinatsiyasini tanlash uchun
(9) tugmasini ketma-ket bosing

(3). ©sipney yakbiTbiH opHaTy yiwiH (B TyiimewwiriH GipHelue
peT 6acbiHbI3.

(4). ® 6atbipmacbiH 6acbIHbI3.

[avibiHaay 6apbiCbiHAa Ci3 AanbliHAAY YaKbITbIH

ynraiTy/asaity ywid [ +]1/[ - 1 6ateipmanapsix

nanganaHa anachbis.

AcTbl anbin Whirapaa aban 60nbiHbI3, BATKEHI 0N

[anblHaanfaH blabic bICTbIK Gonaapl!

ECO Ton
Topos ’ ’ [10MMH|1MMH|100eK]

’ CrapT
BHcrpi crapr
Hopexe MuKpOTONKbIH Mpunb
KyaTtbl (%) KyaTtbl (%)
Co-1 25 75
Co-2 45 55
Co-3 65 35

Avevi



Pycckuin noBap
(1)-@ 6atbipMachlH 6acblHbI3
(2). Taram TypiH Tanaay ywin @ TyiimeLwirin GipHelue peT
B6acblIHbI3.
(3)-@® 6aTbipmMachiH 6achbiHbI3.

.. Cron Crapt
ECO
€
ON » »
Copoc Pycckuii nosap Bl crapr

KabbikTbl kapTon(rc-3):

(1)-@ 6atbipmackiH GackiHbI3.

(2). @ TyitmeciH yw mapTe BacbiHbls. Oucnneinge “rc-3
xabapnamacbl nainpa 6onagbl. Ocbl Mbicanga yw pet
KabbIKTbI KapTon TYMMECIH 0aCblHbI3.

(3). Taram canmarbiH TaHaay ywiH @ Tyiimewirin GipHewwe
peT 6acbiHbI3.

Erep [ +] Hemece [ -] ceKTopbiH Bacbkin Typa GepceHis,

canmarbl Xbingam ecepi.

(4). (® GatbipmackiH GacbIHbI3.

i)
oI L e 2
CaHar

1.Bopwy (rc-1)  Kypambli
-WekTi canmarbl: 300 r cublp eTi, GenikTepre KecinreH
1,7 kr ]Ig Kblgg:lnma, TypanfaH
. cabi3, TyparifaH

gaFaM Temn.: 1/2 nnas, T)y;?anraH

enuwe 1 kapTon, TypanfaH
-blobic-ask: 1 Kpl3aHak, TypasFaH
MukpotonksiHFa 100 rp. Kelpblkkabart, TypanfaH
TesiMai wapa 1 capbiMcak 6eniri, yHTaKTanraH

1 ac kacblk TOMat nacracel

3 ac KacbIK KeKeHic, TyparnfaH
2 WblHasK Cy Hemece copna
1 waw Kacblk yKcyc
[omiHe kapaii Ty3 6eH BypbILl

Hyckaynap
1. Bapnblk KypamaacTapAbl YIKeH TepeH wapara
carnblHbl3 XaHe Xakcblnan apanacTbipblHpl3. OpaysbiLu
arasbeH xxayblin, TECiK acaHb!3.
2. AcTbl nelwuke canbiHpl3. Masipai TaHaaHbI3 Aa, ctapt
(bacTay) TynmeLlirii 6aceiHbI3. [Micipy 6bapbicbiHAa
KemiHae eki peT apanacTbipbIHbI3.

2.ETTi Kypambi

(T:%:;)Fll_g I(I::!Z) 100 rp. cocucka, TypanfaH
-LekTi canmarbi: 1'nwss, Typanra

1.7« 1 Kbl3aHak, TypanfaH
-Taram 3 Ty3abl Kusp, TyparnfaH

Temn.: Berime 10 ASHCI3 381TYH, TypanfaH
-blabic-asik: 2 ac KacblK ToMat nacrachbl
MwKpOTOrKbIHFa 3 LkIHasK Cy HeMece copra
TesiMAl Wapa  fgmine Kapan Ty3 6eH GypbiLl

Hyckaynap

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

2. AcTbl newuke canbiHpl3. Masipai TaHaadbIs aa, crapt
(6acTay) TynmeLliriH 6acbiHbI3. [Ticipy 6apbicbiHAa
KeMiHAe eKi peT apanacTbipblHbI3.

3.KabbIKTbI Hyckaynap )

kapton (rc-3) 1. Oprawa kenemai (’}I(SO -220 )
N } . KapTon TaHAaHbl3. KapTonTbl Xybim,
Ouég'gécf? Marbl: KypfFaTbiHpI3. KapTon TVVIHeKTep)gH

-Taram Temn.: 2. KaptonTbl neLuke canbiHbi3. Mazipai
Benwe TaHdaHbI3 Aa, cTapT (6acTay)
-blabic-asik: /AMeLLiriH 6acbiHbI3. .
LLlbiHbI TaBaK 3. Micipin 6onfaHHaH KeniH antoMMHUIA

donbrameH 6eTiH xaybin, 5 MUHYT Kosi
TYPbIHBI3.

LUaHBbILLKbIMEH DipHeLue )epaeH TeCiHi3.

4.TayblK eTiHeH Kypambl

kayan (rc-4 400 i icia. 2.5
-LIJe%Ti cémmaz'bl: anbEFE&EITKa;eCTepl (repicia, 2,5 cm

0.4 xr ac KacblK TOMaT nacTachl

-Taram Temn.. 1 capbimcak 6eniri, yHTakTanraH
ToHasbiTbllFaH 1 ac kacblIK capbiman
-blabic-asik; [LamiHe kapaii Ty3 6eH GypbiLL

Tamwbl TaGakTblH 2~3 aFalll WaHbILKbINap
yCTiHaeri cepe

CaHar

Hyckaynap
1. Wapara TaybIK €TiH, Kbl3aHak nactachiH, capbIMcak,
capbimai, Ty3 6eH OypbILLTbI KOCbIM, XaKcbinan
$panaCTb|pb|Hbl_3. )

ayblk GenikTepiH arall WaHbILLKbINap kKeMeriMeH
LWaHLWbIHLI3. LaHbIwKbinap 6enikrepaiH opTacsiHa
KIpETIHAIrH ecepiHi3. . ]
3. Taramppl TamLLbl TaBaKTbIH YCTiHAEr copere KoWblHbI3.

Ma3zipal TaHgaHpI3 Aa, crapT (bacTay) TyMMeLLiriH 6acbIHpI3.

2.

5. ApkaH 6anbik Kypambi

?I:"':if'se)H Kayan 400 r apkaH 6anbik eTi (2,5 cm

-LLlekTi canmarbl: KarbiHAbIKTa)

0,4 kr 2 ac Kachl MUMOH LLbIPbIHbI

Taram Temn.. 1 ac Kacblk capbimart

ToHa3bITbINFAH 1 ac Kacklk Mail Corlb 1 nepeL No BKyCy
blapic-ask: [lamiHe kapaii Ty3 GeH GypbiLl

TamLubl TabaKTbIH 5.
yCTiHAeri cope 2~3 arall WaHbILKbINap

Hyckaynap

1. lWapara apkaH 6asnblK, IMMOH LUbIPbIHBIH, CapbiMald, Ma,
Ty3 6eH BypbILLTHI KOCbIM, XaKCblran apanacTbipblHbI3.

2. ApkaH banblk 6eniKTepiH aFaLl WaHbILLKbINap kKemeriMeH
WaHWbIHbI3. LaHbIwKsinap 6enikrepain optacbiHa
KipEeTIHAIrNH ecepiHia.

3. Taramapl TamLwbl TabakTbIH YCTiHAEr copere KOMbIHbI3.
Magzipai TaHaaHbI3 Aa, cTapt (bactay) TyyMeLliriH 6acbIHbI3.

6.Tywnapa Kypambi

rc-6)
-WekTi canmare: 195~20 MysgaTbinFaH Tywnapa
0,3 kr 2 1/2 wblHasK cy
R'AaFaM Temmn.. 1 naBsp >anbIpafbl
blﬁiﬁ‘ggﬁﬂfa*‘ [emiHe kapait Ty3 6eH GypbiLu

MUKpOTONKbIHFa
Tesimai wapa

Hyckaynap

1. Bapnbik kypamaacTapabl YIKEH TEPEH LuapaFa carnbiHpl3
»8He akchblnan apanacTbipbiHbi3. Opayblll kaFazbeH
Xayblrn, TECiK XacaHpl3.

2. AcTbl newwke canbiHbi3. Masipai TaHgaHbI3 aa, ctapt
(6acray) TynmeLuiriH 6acbiHbI3.

7.BedpctporaH  Kypambl

(rc-7 400 r cublp eTi, GenikTepre kecinreH
-LWexkTi canmarfbl: 2 nusis, TypanFaH
1,2 kr 1 WhIHasK KanMak
Taram Temn.: 1 ac Kacblk TOMaT nacracbl
Benve 1 ac KacbIK ken makcaTTbl YH
blabic-ask: 1 ac KacblK mau

MukpoTonKeiHFa 3 ac Kacblk KeKeHic, TyparfaH
TesiMai Wwapa 1 WeIHasK cy Hemece copna
[amiHe kapan Ty3 6eH Gypbiw

Hyckaynap

1. Bapnblk KypamaacTapabl YNKeH TepeH Lwapara canbiHbl3
X8He xaKcCblnarn apanacTbipblHbi3. Opaybill kKarasbeH
»ayblin, TECIK XacaHbl3. o

2. AcTbl neluke canbiHbi3. Masipai TaHgaHbi3 Aa, ctapTt
(6acTay) TynmetliriH 6acbiHbI3. Micipy bapbicbiHAa
KeMiHZe eki peT apanacTbIpbiHbI3.

8.ApxaH Kypamb!

BanbIKTbl caMca 130 r vyspatbinFaH kabat-kabar Kambip,
(rc-8) egmnreH _

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

0,3 kr 1/2 nusAs, TypanfaH

Taram Temn.: 1 nickeH XyMbIpTKa, TypanFfaH

Benme [lomiHe kapaii Ty3 6eH GypbiLu
blﬂbIC-aHK: Cepe 1 XYMbIPTKa Capblybl3bl

Hyckaynap

1. Wapara apkaH 6anblk, N1a3, NiCKEH XyMbIPTKa, Ty3 6eH
OypbILTHI KOCbIM, XaKcblnan apanacTblipbliHbI3.

2. Kamblipabl 2 MM KanblHAbIKKa AeliH Teric 6eTTe unen,
apkaH 6anblk KocnacblH KaMbIpAblH OpTacbiHaH aca
canblHbI3. BykTen, LeTTepiH HbiFbI3gaHbI3.

3. Kamblpabl KenipLuiTinreH >XymMblpTKa capblybl3bIMEH
KblfLLaK KeMeriMeH Xarblin, NeprameHT KaFasbliHa
canblHbI3.

4. Taramppl cepere KourbiHpI3. Masipai TaHaaHbI3 Aa,
cTapT (bactay) TyrMmeLuiriH 6acbiHbI3. [blObIC cUrHansl
ecTinreHge, Tafamabl aygapbin, nicipydi xanractblpy
ywiH 6acTtay TyhmeLliriH 6acbiHpI3.




CaHar CaHat
9.Maitra Hyckaynap 14.E1Ti rynaw  Kypambl
KyblpbiniFaH 1. KapTonTbl MaHOoNMHa HEMeCe KOKeHiIC (rc14) 500 rp. CUbIP HEMECE LLIOLLIKA €T,
kapTon (rc-9) E‘ZS_IK;‘I-H #?/;‘)"g:b"ff"' GapbiHiua xyka -LllekTi canmarbl: KECEKTeN TypanfaH
-LLlexTi canmarbl: 2. KapTonTbl opamanmeH Kypratbin, 1,0 kr 2 nnsi3, GerikTepre kecinrex
1 nepramMeHT KarasbiHa casblHpl3. ?Kakcbl Taram Temn.. 1 ac KacbIK ken MaKcaTTbl YH
Taram Temn.: :&yblpbmybl YLUIH XeKe cepeae NicCipiHis. KomHaTHas 3 ac kacblk TomaTt nacrachbl
Bonme 3. AcTbl neLuke canblHpl3. Masipai blabic-asik: 1 naBp Xanblparbl

TaHaaHbI3 aa, Ctapt (6actay)
blabic-ask; TyMMeLLiriH 6acbiHbI3.

LUbIHbI Tabak 4. TlickeHHeH KeniH 1 - 2 MUHYT Kosi
TYPbIHbI3.

10.KapambiktaH Hyckaynap

icTesireH 1. 300 r KapaKyMbIKTbl XybIr, KeNTipiHi3.
Gotka (re10) " §00 mn cy men T¥3,El,bl3</J'IKeH
-LekTi canmarfbl:  TepeH waparfa canbin, 15 MuHyTKa

,3 Kr KanablpblHbI3, NIACTVK opayblLLneH
Taram Temn.: KayblIn XXenaeTiHi3. L
Benwme 2. AcTbl newwuke canbiHbi3. Masipai
blabic-asik; TaHdaHeI3 Aa, crapt (6acray

M MKPOTOJSKbIHFA

KpOT TyMMeLLiriH 6acbiHbI3.
Tesimai wapa

3. lMickeHHeH kewniH 15 MUHYT KOs
TYPbIHbI3.

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

Hyckaynap

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

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

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

11.Wwn (re11) Kypambli
-LlekTi canmarbl: 300 r cublp eTi, GenikTepre KecinreH

1,5 kr 200 r Kblpblkkabar, TypanfaH
Taram Temn.: 1 nna3, TyparfaH
Benme 1 cobis, TypanfaH

3 ac KacblK KeKeHic, TyparnfaH
3 WhlHasik cy Hemece copna
[amiHe kapai Ty3 6eH bypbiLl

blabic-ask:
MwuKpoTonKbiHFa
Tesimai wapa

Hyckaynap

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

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

®dpaHLy3cKuin nosap
(1). @ GatbipmacsiH 6ackiHbI3
(2).Taram TypiH TaHgay ywid @ Tyimelwirin
GipHeLle peT GacbIHbI3.
(3). ® GatbipmacsiH 6ackiHbI3

ECO~. CTon A Crapt
ON @© C6poc ’ opa:égggwﬂ ’ BHcrpi crapr

CaHar

12.lLlanma kexe Kypambli

(re12) 500 r Henim Ganbifbl, GenikTepre kecinreH
-LLlekTi canmarbl: 2 KapTorn, KecekTen TyparnfaH
17k 1 nnaAg, Kecekten TyparfaH
Taram Temn.: 1 cabis, GenikTepre KecinreH
Bernve 1/4 wbiHasK apak
blgbic-ask: 2 WhIHasK cy Hemece copna

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

Tesimai Wwapa

Hyckaynap

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

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

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

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

; . epiTinreH
“LllexTi canmarb: 180 r aK 6arblk eTi, TypanfaH
0.3 kr 3 ac KacblK KO3bIKKYMPbIK
Taram Temn.: caHblpaykynakTapbl, TyparnfaH
KomHaTHas 3 ac KacblK NickeH Kypilw
blabic-ask: [owmiHe kapait Tya 6eH bypbiww
PelLerka 1 KyYMbIPTKa Capblybi3bl
Hyckaynap

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

2. Kambipab! 2 6enikke 6enin, apkaicbiCbiH 2 MM
KanblHAbIKKa AENiH UNEeHi3 xaHe Banblk KocrnacblH
(lg)aMplpnap,u,blH YCTiHe canbiHbI3. [lomanak Hemece conak

oMLl xacay YLUiH, OyKTen WeTTepiH HblfbI3AaHbI3.

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

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

1.dpaHuy3 nuas Kypambi

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

-Taram Temn.: benwve 1 Waii KacbIk aK KaHT

;\I/Iblﬁggiﬂﬁmra 1 ac Kacblk ken MakcaTTbl YH
Tesimai Wwapa 3 WhIHasIK eT copnachbl
1/2 WhIHbIAsAK KbI3bIn Wapan
8 Tinim KyblpbinFaH ®PpaHLy3 HaHbl
1 WbIHasK yrinreH cipHe

Hyckaynap

1. Nusasgbl Tabaga anTbiH KOHbIP Tycke GosinFaHwa MaiMeH
)KOHEe KaHTMNEH KybIpbIHbI3.

2. KyblpbinFaH nusi3 6eH yHAbI YIIKEH TEPEH Luapara canbir,
Xakcbinan apanacTblpblHbI3 XoHe eT coprachkl MeH
KblI3bIn LWapan KocbiHpI3. Opaybill KaFra3beH xaybin, Tecik
)acaHbl3.

3. AcTbl neLwuke canbiHbi3. Magipai TaHaaHbI3 Aa, ctapt
(bacray) TynmeLliriH 6acbiHbI3. Micipy 6apbicbiHaa
KeMiHfe eki peT apanacTbipblHbI3.

4. TickeHHeH KeniH apanacTblpbIn, CopnaHbl ac ilWeTiH
Luapanapfa KymblHbl3.

5. KyblpbiniFaH HaHHbIH 1 TinimiH apbip Wwapaparbl copnara
KOMbIHbI3 X8He KybIpbifFaH HaHFa cipHe cebiHi3.
MukpoTonkeiHab! newTe 700 BaTTNEH cipHe epireHwe
2~3 MWHYT NICipiHi3.

2.Mugua KocbinfaH
cipHeni kKpem
copnachl (Fc-2)
-LekTi canmarbl: 1,2 kr
-Taram Temn.: benme
-blabic-ask:
MukpoTonKbIHFa
Tesimai wapa

Kypambi

1 kapTon, TyparnfaH

1/2 nus3, TypanfaH

2 ac KacblK KeKeHic, TypanfaH

1 vicTi xenkeH cabarbl, TypanfaH
800 rp. Mnauns, TazapTbifFaH XaHe
cakangapbl anblHFaH

1/2 whlHasK aK wapan

[omiHe kapawi Ty3 6eH Bypbil

600 rp. kpem copnacsbl




CaHat

CaHart

Hyckaynap

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

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

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

* Kpem copnachbl

1/2 wblHasK man

6 ac Kacblk ken mMakcaTTbl YH

2 WhIHasIK cyT

1 Kecek TayblK GyrnbOHbI

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

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

3.Caymanablk
KOCbIfnFaH Kpem 600 rp. kekeHic e3beci

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

-blapic-asik; 1 LWbIHasK kKpem

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

Kypambli

Hyckaynap

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

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

* KekeHic e3beci

400 rp. caymangblk, TypanfaH
2 nuaAs, TypanfaH

4 ac KacblK cy

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

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

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

5.®apw canbiHfaH Kypambli

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

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

3 Kbl3aHak, TypanfaH

1 ac Kacblk TOMaT nacrachl

2 capbimcak 6eniri, yHTakTanfaH

1 ac KacbIK kekeHic, TyparnfaH

2 ac kacblK cipke

1 Wwan Kacblk KaHT

[omiHe kapaw Ty3 6eH OypbiLL

Hyckaynap

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

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

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

-LekTi canmarbl: 0,5 kr caHblpaykynakTapbl, cabakrapbl

-Taram Temn.: benive  6ap TonTbipy

-blabic-asik: Cepeperi 50 rp. yrinreH cipHe

bICTbIKKA TO3iMAi

LbIHAsK

Hyckaynap

1. ©pbip caHblpaykynakTbiH cabarbiH anbir, biabicka
carblHbI3.

2. Opbip caHpblpayKynak kannarbiH TONTbIPbIHbIS.

3. Opbip ToNTbIpbINFaH caHblpayKynakTblH YCTiHe CipHe
KOCbIHbI3.

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

* TonTbipy

2 ac kacblk Mai \ KanFaH caHplpaykynak cabakrapsbl,

TyparnfaH

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

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

[omiHe kapan Ty3 6eH BypbiLl

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

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

7.Benke iwiHaeri Kypambi

XynbeH (Fc-7) 4~5 Gorke

-LWekTi canmarbl: 0,8 kr TonTbIpy

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

bICTbIKKA TO3iMAi

LUbIHAsAK

Hyckaynap

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

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

3. ©pbip GenkeHiH ycTiHe CipHe KOCbIHbI3.

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

* TonTbipy

2 ac Kacblk man

200 rp. TaybIK Teci, TypanfaH

100 rp. caHblpaykynak, TypanfaH

1 nuas, TypanfaH

1 WbIHasAK KpeM

[amiHe Kapai Ty3 6eH bypbiLl

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

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




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

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

-Taram Temn.: 1 ac Kacblk mai

ToHasbITbINFaH [oamiHe kapan Ty3 6eH Gypbiw

-blabic-ask: Tamiubl

TabaKkTblH,

yCTiHaeri cepe

Hyckaynap

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

2. ManTyc cTenkiHe Maw KOCMachlH XaFblHbI3.

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

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

9.5ekoH iwinaeri Kypambi

GaknaxaH KocbUWaH 400 rp. wowwka cy6eci

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

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

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

LbIHasIK

Hyckaynap

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

. Wowwka cybeciH 6ekoHMeH opaHbI3.

. BaknaxaHgbl Typan, 39¥TyM MaiblHa carnblHbI3.

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

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

] A OWN

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

* Kpem copnachbl

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

2 wblHasK cyT \ 1 kecek TayblK OynbOHbI

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

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

10.Kapa epik kocbuwaH Kypambl

TaybIK asikTapbl (Fc10) 4 nnss, TypanFaH

-UWekTi canmarbl: 1,2 kr 1 TypanfaH cabi3

-Taram Temn.: benme 500 rp. TayblK asKTapbl

-blabic-ask: 15 cyrekTepi anbiHFaH Kkapa epik,

MukpoTonkbiHFa opTacblHaH GerniHreH

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

Hyckaynap

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

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

2.MbemoHT copnacbl  Kypambl

(Ic-2) 2 XyMbIpTKa

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

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

Hyckaynap

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

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

WTanbsaHckui nosap
(1). @ GatbipmackiH 6acbiHbI3

(2). Taram TypiH Tanaay ywid @ Tyiimelwiriv
OipHeLle peT BacbliHpI3.

(3). ® 6atbipmachIH 6acbIHbI3

_@_ . Crapt

UtanbsHckuit i
S BhicTpait crapt

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

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

-blabic-ask: Cepegeri
bICTbIKKA Te3iMai
LbIHasIK

Hyckaynap

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

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

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

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

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

-Taram Temn.: benme  TypanfaH

-blabic-asik: 1 capbiMcak 6eniri, yHTakTanraH

MwuikpoTonKbiHFa 100 rp. napmesaH CipHeci

Tesimai wapa [oemiHe kapaii Ty3 6eH BypbILl

200 rp. KbI3aHak esbeci

Hyckaynap

1. BypblwTapablH 6acbiH Kecin, AaHaepai anbiHbI3.

2. TyHeu, HaH, capbiMcak, NapMe3aH CipHeci, Ty3 XoHe
OypbIWTEI apanacTbIpbIHbI3.

3. BypblwTapabl apanackaH TyHeuneH TONTbIPbIHbI3 XXaHe
TONThIPbINFaH OypbIlTapabl biAbICKA CanblHbI3.

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

5. AcTbl neLuke canbiHbi3. Magipai TaHaaHbI3 Aa, ctapt

(bactay) TynmeLUiriH 6acbIHbI3.




CaHar

Canar

5.-1a3zaHbs (Ic-5) Kypambli

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

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

Hyckaynap

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

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

3. YcTiHe yrinreH cipHe cebiHis.

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

* ET neH Kbl3aHaK Ty3AblIfbl

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

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

XaKcbl MiCKeH Kbi3aHak, TypanfaH / 1 xebip byTarbl / 1 nasp

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

6eH BypbiLu

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

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

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

8.Pucotto (Ic-8) Kypambli

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

1 nuag, TypanfaH

50 rp. xacbin bypLuak

100 rp. yrinreH cipHe

[omiHe kapaii Ty3 6eH BypbILL

Hyckaynap

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

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

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

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

Hyckaynap

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

2. AcTbl newuke canbiHbI3. Masipai TaHgaHbI3 aa, ctapt
(6actay) TynmeluiriH 6acbliHbI3. MNicipy 6apbicbiHAa
KeMiHae eKi peT apanacTblpbliHbI3.

3. MNickeHHeH keWiH apanacTbipbin, MiCkeH nacTara
60MNOHbE3 TY3/bIFbIH KOCIHbI3 XaHe 6epmecTeH GypbIH
napmesaH CipHeCiH Hemece kanafaH rapHMp KOCbIHbI3.

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

9.)XKaHa pavbiHaanfaH Kypambl

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

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

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

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

* AnabIH ana nicipinreH KambIp

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

1. Bapnbik KypanacTapblH YIKeH Luapara canbin
apanacTbIpbIHbI3.

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

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

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

5. lNickeHHeH KeWiH TaFamApbl biAbiCka ayaapbin canblHbI3.

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

Kypambli

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

Hyckaynap

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

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

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

4. TTlickeHHeH KeniH 1 - 2 MUHYT KOSl TYPbIHbI3.




BocTouHbI nosap
(1). @ 6atbipmachIH 6acbiHbI3

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

(3). ® GatbipmackiH 6acbiHbI3

» »| e

CaHar

CaHar
1.Xapuo copnacbl Kypambli
(Oc-1) 400 rp. cublp HemMece Koii eTi,

-lWekTi canmarbl: 1,5 kr KecekTen TyparnfaH
-Taram Temn.: Benme 100 rp. y3bIH ASHAI KypiLL,
-blabic-asik: XYbIJIFaH >XaHe KenTipinreH
MwuKpoTOnKbIHFa 50 rp. TyWe xaHrak, TyparnfaH
TesiMai Wwapa 1 nuag, TypanfaH
3 capbiMcak 6eniri, yHTakTanfaH
1 KbI3bl OypbIL, TypanfaH
2 Wwal KacblK Kbl3bli OypbiLw
YHTarbl
3 ac Kacblk KekeHic, TypanfaH
2 1/2 wblHasiK cy Hemece copna
Hyckaynap [omiHe kapawi Ty3 6eH Bypbill
1. Bapnbik kypamaacTapabl YNKEH TEPEH LuapaFa carbiHbl3
)KoHe aKchblirnan apanacTbipbiHbi3. Opayblll KaFra3teH
Xaybln, TEeCIK )XacaHpl3.
2. AcTbl newwke canbiHbI3. Masipai TaHgaHbI3 aa, ctapt
(6actay) TynmeluiriH 6acbiHbI3. MNicipy 6apbicbiHAA
KeMiHAe eKi peT apanacTblpbliHbI3.

4.Nanay (Oc-4) Kypambli

-LWekTi canmarbl: 1,2 kr - 300 r cublp eTi, Geniktepre
-Taram Temn.: benve KecinreH
-blapic-ask; 1 nusas, TypanfaH
MukpoTonkblHFa 1 cabis, TypanfaH
Tesimai wapa 3 capbimcak Geniri, yHTaKTanfaH
1 Wwan Kacblk KypKym
LomiHe kapaw Ty3 6eH bypbiLL
200 r XybInbIN KENTIpiNreH y3biH
O8HAj KypiL
2 WhkIHasK cy Hemece copna

Hyckaynap

1. Cublp eTi, Mnsa3, cabi3 xxoHe capbiMCaKThbl LLamarnbl Man
KocblnFaH Tabaaa KbldapraHLua KyblpbiHpei3. Kypkyma, Ty3
6eH BypbILL KOCbIN, XaKcblnan apanacTblpbiHbI3.

2. MNickeH cublp eTiHiH KocnacblH YIIKEH TEpeH Lwapara
canbin, Kypill NeH cy KocblHbI3. Opaybllw KaFrazbeH
Xayblirn, TECIK )xacaHbI3.

3. AcTbl newke canblHpl3. Masipai TaHaaHbI3 Aa, ctapt
(bacray) TynmeLliriH 6ackiHbI3. Micipy 6apbicbiHAa
KeMiHAe eki peT apanacTbipblHbI3.

2.A3y (Oc-2) Kypambli

-WekTi canmarbl: 1,5 kr - 500 rp. cublp Hemece LoLWKa €eTi,
-Taram Temn.: benve KecekTen TypanfaH
-blabic-ask: 1 Ty3panfaH Kusap, kecekTen
MukpoTonKbIHFa TypanfaH
Tesimai wapa 2 kapTon, KecekTen TypanfaH
1 nna3, kecekTen TypanfaH
2 capblmMcak 6eniri, yHTaKTanfaH
2 ac Kacblk ToMaT nacrachl
2 ac Kacblk Man
1 WeIHasiK cy Hemece copna
1 naBp xanblpafbl
Hyckaynap [omiHe kapawi Ty3 6eH bypbill
1. Bapnbik kypamaacTapabl YIKEH TEPEH Luapafa carnblHbl3
)KOHe akcblnan apanacTbipbiHpl3. Opaybilw kaFra3beH
Xaybln, TEeCiK )acaHpl3.
2. AcTbl newwke canbiHbI3. Masipai TaHgaHbI3 aa, ctapt
(6actay) TynmeluiriH 6acbiHbI3. MNicipy 6apbicbiHAA
KeMiH[e eki peT apanacTblpblHbI3.

5. Kappw Taybifbl Kypambl

(Oc-5) 400 rp. TayblK TecTepi, kecekTen
-lLlekTi canmarbl: 1,5 kr  TypanfaH
-Taram Temn.: Benme 1/4 weiHasK 38NTYH Manbl
-blgpic-ask; 2 nusa3, TyparnfaH
MWKPOTOMKbIHFA 4 capbimMcak Geniri, yHTakTanfaH
Tesimai wapa 1 3iMGip TaMbIpbl, TazanaHraH
1 oam Kabblk TasiKlwachl
2 KenTipinreH Kbi3bin GypbiLl
1 Wwaw Kacblk KypKyM yHTafbl
400 rp. Kbl3aHakK Ty3ablfbl
1/2 weIHBIASK CYy HEMece copna
1/2 welHasiK Ta3a norypr
1 ac KacblK NIMMOH LUbIPbIHbI
[amiHe kapaw Ty3 6eH bypbiLL

Hyckaynap

1. Bapnbik KypamaacTapAbl YIIKEH TEpeH Liapara canbiHbl3
)K8He akcblnan apanacTbipbiHbi3. Opaybilw karasbeH
Xayblirn, TECIK )xacaHpbI3.

2. AcTbl newke canblHpl3. Masipai TaHaaHbI3 Aa, ctapt
(bacray) TynmeLliriH 6ackiHbI3. Micipy 6apbicbiHAa
KeMiHfe eki peT apanacTbipblIHbI3.

3.0onma (Oc-3) Kypambli

-WekTi canmarbl: 1,0 kr 1 KyTbl Xy3iM XanblpakTapbl
-Taram Temn.: benve 200 rp. mickeH KypiLu
-blakic-ask: 500 rp. cublp eTi hapLubl
MwuKpoTonKbIHFa 1 nnas, TypanfaH

Tesimai wapa [omiHe kapaii Ty3 6eH BypbILl

1/2 weiHasK cy
1/2 WbIHasK Kamak

Hyckaynap

1. Wapara nickeH KypiwTi, cUbIp €TiH, N1a3abl, Ty3 6eH
OypbILUTHI KOCbIHBI3 XX8HE XKaKCblnan apanacTtbIpbiHpI3.

2. XKysim xanblparblH Teric 6eTke Konbin, 1 1/2 Kacblk Kypi
KOCNAacCbIH XanblpakTbiH OpTacbiHa canbiHbI3. Kypiw
KOCMachbIH XarblpakneH opaHpl3.

3. Bapnibik opanfaH >xanblpakrapgbl peTiMeH YIIKEH TEpeH,
Luapara KoMk, cy KOCbiHbI3. [nacTuk opaybiineH
abblHbI3.

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

5. OaiblH 6onFaHaa kanayblHbl3 GolbiHLLIA KaliMak KOCbIHbI3.

6.lLaypma (Oc-6) Kypambli

-LekTi canmarbl: 0,8 kr  4~6 naBaLL HeMece XyKa HaH

-Taram Temn.: Benme 200 rp. nickeH xaHe TyparfaH

-blapic-ask: TayblK T6Cl

MUKpOTOSKbIHFA 1 Kbl3aHaK, TyparnfaH

Tesimai wapa 1 kusp, TypanfaH

3 ac KacblK KekeHic, TypanfaH

Ty3abIK:

1 ac kacblk ManoHe3

1 ac kacblk kanmak

1 ac KacbIk KeTuyn

1 capbiMcak Geniri, yHTakTanfaH

Hyckaynap

1. YnKeH TepeH Lwapara TayblK TOCiH, Kbl3aHak, KUsip XaHe
KOKeHICTepAi canbim, Xakcbinan apanacTblpblHbI3.

. Ty3nbIKTbIH, 6apnblk KypanacTapblH 6acka wapaga
apanacTbIpbiHbI3.

. JTaBawTbl Teric 6eTke KoWbIN, Ty3AbIK NEH TayblK
KocnacblH canbiHbi3. PyneTtepre opaHpbI3.

. PyneTTi biabicka KoMbIN, NNacTuK opaybILUNeH abblHbI3.

. AcTbl newuke canbiHpbi3. Masipai TaHgaHbI3 aa, ctapT
(bacTay) TynmeLUiriH 6acbIHbI3.

abh W N




CaHar

7. Yaxox6unu (Oc-7)  Kypambl

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

1 ToTTi OypbILL, TypanfaH

1 nuas, TypanfaH

1 Kbl3aHak, TyparnfaH

2 capblmcak 6eniri, yHTaKTanfaH
1/2 wblHasK KpI3bIN HEMece aK
wapan

3 ac Kacblk KeKeHic, TyparnfaH

1 ac KacblK KbI3bln albl GypbiLl
1/2 waw Kacblk balleLlek
[omiHe kapawi Ty3 6eH BypbiLL

-blabic-ask:
MukpoTonkbiHFa
Tesimai wapa

Hyckaynap

1. Bapnbik KypamaacTapabl YNKeH TepeH wapara canbiHbI3
XOHe Xakcblnan apanacTbipbiHpl3. Opaybilw kaFa3beH
Xayblin, TeCiK XacaHbl3.

2. AcTbl newwke canbiHbI3. Masipai TaHgaHbI3 aa, ctapt
(6actay) TynmeluiriH 6acbiHbI3. MNicipy 6apbicbiHAa
KeMiHae eki peT apanacTblpbliHbI3.

8.baknaxaH ukpacbl Kypamsbli
(Oc-8) 2 GaknaxaH, Ta3anaHfaH XeHe
-LWexTi canmarbl: 1,2 kr TYPanfaH

1 ToTTi OypbILL, TypanfaH

1 nuas, Xyka TypanfaH

1 Kbl3aHak, Xyka TyparnfaH

2 ac KacblK KeKeHic, TypanfaH

2 capbimcak 6eniri, yHTaKTanfaH
1 ac Kacblk 39UTYH Manbl

1 Wwan Kacblk KaHT

[emiHe kapaii Ty3 6eH BypbILl

-Taram Temn.: benve
-blabic-ask:
MukpoTOnKbIHFa
Tesimai wapa

Hyckaynbikrap

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

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

3. OaribiH 6onFaHaa, nickeH kekeHicTepai bneHaep Hemece
acynnik kombaiH kemeriMeH apanacTblpbIHbI3.

9. Caumswm (Oc-9) Kypambli
-WekTi canmarbl: 1,7 kr 250 rp. XaHrak
-Taram Temn.: Benme 1 nus3

2 capbiMcak 6eniri, yHTakTanfaH
1/2 wan KacblK bslieLlek

1/2 waw KacblK A8M KabblK

1 1/2 weIHasiK cy Hemece copna
1 Kr TayblK €Ti Hemece Kypke
TaybIK €Ti, KecekTen TyparnfaH

1 ac kacblK aHap LbIPbIHbI
[omiHe kapaw Ty3 6eH BypbIl

-blabic-ask:
MukpoTonkbiHFa
Tesimai Wwapa

Hyckaynbikrap

1. WWapara »xaHrak, Nnsa3, capbiMcak, 6aLueLlek, oM Kabblk
KochblIrn, GrieHaep Hemece acymnik kKombanH kemerimeH
apanacTbIpbIHbI3.

2. YNKeH TepeH, Lapara )aHfaK KOCrachbIH, TayblK €TiH,
aHap LWbIPbIHbIH, Ty3 6eH BYPbILLTLI KOCbIM, XaKchiran
apanacTbipbiHbI3. Opaybill Kara3beH xaybin, TECK XXacaHbI3.

3. ACTbl neLuke canbliHbI3. Ma3sipai TaHaaHbI3 Aa, crapT
(bacTtay) TynMmetLuiriH 6acbiHpI3. [icipy 6apbicbiHaa kKemiHae
€Ki peT apanacTbIpbIHbI3.

10. XuHkanu (Oc10)
-LWekTi canmarbl: 0,6 Kr

Hyckaynbikrap
1. My3gatbinFaH XuHkanuai biabicka

-Taram Temn.: KOMbIHbI3. YKakcbl KybIpbinybl
MyagatbinFaH YLLUIH >Xeke cepeae NicipiHia.
-blabic-ask: [MnacTvk opayblILLneH >xabblHpbI3.

MukpoTonkbiHFa
TesiMmai wapa

2. ACTbl neLuke canbiHpI3. Masipgi
TaHOaHbI3 Aa, cTapT (6acray)
TYMMeLLiriH 6acbIHbI3.

10

©OHiMmpeppiaBTOMaTTbl XKibiTy

OHimaepaiH TemnepaTypackl MeH Tbifbi3abifbl 9pTYpi 60nybi
MYMKiH BornFanabikTaH, 6i3 cisreeHiMmai favibiHgai bactamac
BypblH, OHbI TEKcepyre keHec GepeMis. YNKEH €T aHe KyC eTi

KECEKTEpiHEe epeKLle Ha3ap ayaapblHbI3, ONTKeHI keilbip eHiMaep

AanblHAap anfelHaa Tonbik xibimereH Bonyra Tuic. Mbicansl,

GanbiKTbIH Xbl1AaM AanbiHAANaTbIHbI COHLLA, OHbI Keiiae on

ani cin MysaaraH Kyrae GonraH yakelTTa AanbiHaan 6actaraH
aypsic. Temeraeri Mbicanaa 6is cisre 1,4 kr MysaaraH KycTbl

Kanaun ganblHOay Kepek eKeHiH kepceTemis.

(1). & GaTbipmackiH GacbiHbI3

XibiTeliiH nen TypraH eHIMHIH canMarblH enieHis.
MingeTTi TypLe MeTanmaH xacanraH 6yinbiMoapabl
Hemece opaynapgbl anbin TacTaHbl3, cofaH KeniH

6apbin eHiMAi Newke canbin, ecirii XabblHbI3.

(2).Taram TypiH TaHAay yuwiH
peT 6acblHbI3.

TyWMeLliriH GipHele

(3).Ciz xiGiteniH nereH MysgatbiiFaH eHIMHIH canMarbiH

6epiHi3.Taram canmarbiH TaHaay yiliH TyAMeLUiriH
GipHelue peT 6acbiHbI3.

TYMMECiIH BacblHbI3.

»

(4).

il
_ + Crapt
g’ JET

Xibity 6apbicbiHoa newiHi3 abibbic 6enriciH 6epepi,
copaH KeWiH new eciriH awbin, eHiMai aynapbin
KOMbIHBI3 XoHe Tene-TeH XibiTyai kaMmTamachl3 ety
ywiH Geniktepai GeniHia. XibitinreH GenikTepmi
anbin, xi6ityni 6asynaty ywiH onapapbl dponbrara
OpaHbI3. OHIMAEpAi TEKCEPreHHeH KeMiH nmew eciriH
XabblHbI3 XaHe XibiTyni xanracTbipy ywiH CrapTt
TyiMeciH 6acbiHbi3.Ci3 new eciriH awkaxra nemiH
ci3niH newiHi3 eHiMAepAi opi kapai Xxi6ite 6epeni
(xi6iTy asikTanmbl gereH Abibbic Genrici GepinreHHeH
KeliH pe).

CaHart

1.E1 (dEF1) Hyckaynap

-WekTi canmarbl: TapTbinfFaH cublp €Ti,

0,1 ~4,0kr OyXbIpyFa apHanfaH keciHai,
-blapic-ask: CTenk, cTelk, budLutekc,

rambyprepriep, LWoLLKa €Ti, KOW
€eTi, LWy>KbIKTap(cocukcanap),
KoTneTTep(2 cm)

[bibbic 6enrici 6epinreHHeH
KewiH eHimai ayaapbin KOWbIHbIS.
JKibireHHeH keniH eHi 5 p 15
MUHYT Typa TYpCbIH

KblcKaTonNKbIHAbI NeLke
apHanfaH blablc-
asik(>kannak Taperke)

2.Mtvua (dEF2)

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

-blabic-ask:
KbickaTonkbIHAbI NeLlke
apHarnfaH bigbic-
asik(kannak Taperke)

Hyckaynap

ByTiHaen (2 kr-ra geniH), Tec
eTi (cyvekcis), caH eTTepi.
Tec eTi (2,5 kr-fa gewiH)

3.Puba (dEF3) Hyckaynap

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

-blapbic-asik:

TaHkbIWaaHgap eTi, omap
KyMpbIKTapbl, aclasHaap,
Tapak 6anbikTap

KbickaTonKbIHAbI NeLlke
apHarnfaH blapic-
asiK(>kannak Taperike)

4. Xni6 (dEF4)

-LekTi canmarbl:
0,1~0,5«kr

-blapic-asik: Karas
opaman Hemece annak
Tapernke

IHCTPYKUii 3 npUroTyBaHHA

HapisaHui cknbkamm xnio,
6ynouku, baret i T.4.




XKbinpam xibity

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

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

Kanawm xibiTy kepek ekeHiH kepceTeMis.

().
().

B6aTblipMacbiH 6acbiHbI3.

BaTbipMacbiH 6acblIHbI3.
Mew kanFaHbIH icTena.
Kbinaam xi6iTy dyHKUMSACH aBTOMATTbl TYPAE Kocbinagbl.
* %,
08"

BhbicTpoe
PasMODEXUB2HHG

XbINNOAM XIBITY XXOHIHOE
H¥CKAYIJIbIKTAP

* ETTiH OpaMblIH Tyren anbin TacTaHpI3.

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

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

TONbIK XibireHre AeniH 5-15 MUHYTKA KOS TYPbIHbI3.

CaHar
1.TonTbipma

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

-blgpbic-ask:
MuKOpOnKbIHAbI NELLKe
apHarnfaH blabiC

Hyckaynbikrap

Tontelpma

[bIObICTLIK cUrHangaH KemiH
eHimMai aygapbiHbI3. XKibiTkeHHeH
KeniH 5~15 MuHyTKa koS
TYPbIHbI3.

OdanbiHaay yaKbITbIH YIFalTy KoHe a3anuTy

Erep kaHgan fa 6ip aBTomMaTThl alibiHaay G6afaapnamacsiH
nafanaxfaH Kesae Cis acTbiH XeTe KyblpbivaraHbiH Hemece
LUEKTEeH TbIC KybIpbISiFaHblH aHblKTacaHbI3, OHAA Ci3

GaTbipmanapbiH 6acy apkbirbl AabliHAay YakbITbiH
yIFaviTa Hemece asaliTa anacsbl3.

ABTOMATTbI XOHE KON pexMMiHae fanbiHAaraH kesae
Ci3 Kes kernreH yakbiTTa (B 6arbipManapbiH 6acy
apkbinblanbiHAay yakbITblH yYrFanTta Hemece

asanTa anachbi3.

Byn opaiga gavibiHgay NpouecCiH TOKTaTyablH KaXeTi XKOK.

TG

-+

Menbiwe  Borblue

Cron
C6poc

Crapt
BhicTpi cTapt

ECO(5;

().

(2). ABTO acnas 6GargapnamachiH TaHAaHbI3 .
OHiMaepaiH canmarbiH GepiHi3.
GaTbipmMacbiH 6acbIHbI3.

0aThIPMachiH OackIHEI3. BaTbipMaHs! ap6ip
6ackaH canblH gavibiHAay yakelTbl 10 cekyHakayIFasapl.
OaTpIpMachIH OACHIHBI3.
BatbipmaHbl ap6ip 6ackaH calibiH AabliHaay yakbiTbl
10 cekyHaka a3zangbl

baTbipMacbiH 6acblHbI3

(3).

11

Xbinbl Kynge cakray
Erep ApHalibl Ma3ip GaraapnamachiH naiaanaHFaH keae
Taramabl XbINbITKbIHbI3 Kerce, XbIMbITbirbIN XaTkaH Taramabl
TyNMeLLiKTi 6acy apKbinbl anybiHpizra 6onaasl. ABTO
PYHKUMSICBI3 TaFrambl XbInbITy kepek borraHaa, TYNMeLLKTi
6acy apKbirbl XbIMbITY OYHKLMACKIH Ke3 KenreH AeHrevire Kotora
6onapbl. XKbinyapl cakray (yHKUMSCHIHBIH TeK Gip FaHa yakbIT
[nOeHreiii 6ap - 90 muHyT. Bipak ci3 ecikTi alkaHaa, Oy yHKums
TOKTanapl.
Xbinbl Kynae KonMeH cakKray
(1). MUKPOTONKbIHABI NELLKe Taramabl canbin, @

TyMMeLLiriH exi peT 6acbiHbI3,

L
)

CoxpaHuTb
TennbiM

(2).6enHebetTe @ narpa Gonaab.
(3).55 GatbipmachIH GachIHbI3.
— ’ Crapt
Bucrpai crapt

MexayHapoaHas KyXHs1 KeriH Xbinbl Kynae

cakray (Mbican).

(1).KaxxeTTi MexayHapogHas KyxHsi opHaTbiHpi3. &
baTblipMachIH 6acbIHbI3.

(2) MexxgyHapogHas KyxHsi KeiH OH MUHYT ©TKeHAe, Kby
cakTay yHKUMsAChI e3diriHeH 6acTanagbl.

(3) MexxayHapoaHas kyxHs keiiiH @ TyimMeLwiri 6acyra
6onagel, coHaa Xbiny cakray yHKUMACH! BipaeH icke
Kocblnagpl.

’ Crapt
e Buerp ropr
XKbinyabl cakray TokTaraHHaH kemiH 6eiiHebette ® nanpa

6onagsb! @ TynmeLwiriH Tarbl GacbiHbI3, XbiSbl Kynae cakray
YaKbITbIHbIH KarFaHbl 6eiHebeTKe LWbiFaapl.

CoxpaHnTb
TennbiM

e

=3

e

CoxpaHuTb
TennbiM

TEXHUKATbIK CUNATTAMAIJIAPDI

MH634 % %%/ MB434 % % % cepuschbl

Kyar «ipici 230B~50 Ty

800 BatT (IEC60705 araynbl

aT WbIfbICbI
Ky cTaHaapTbl)

2450 Ml'y +/- 50 My

MVIKpOTOJ'IKbIH XKuiniri (2-TOI'I/B KﬂaCbI)

. 485 mm (E) x 285 mm (B) x
ChblIpTKbl enwemaepi

385 mm (T)
MukpoTonkeiHaap 1200 BatT
Mpunb 1000 BatT
Kypamaac 1200 BatT







@ LG

Life's Good

Foydalanuvchi yo’rignomasi

Grill Mikroto’lginli pech

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

MH634 % %% /| MB434 % % % seriyalar
( ixtiyoriy, model spetsifikatsiyasi garang )

www.lg.com



QIsM

Backapy naHeni

© Yacel (2-sahifaga qarang)

12 yoki 24 soatlik vaqt rejimini o'rnatishingiz mumkin.

@ CBM (3-sahifaga garang)

Mikroto'lqinli pechingizda 5 ta quvvat darajasi mavjud bo'lib, u
pishirish jaroyonida maskimal moslashuvchanlik va jarayonni
= — % boshqgarish imkonini beradi.
BHEB; © rpune (3-sahifaga garang)
o B 01 © Ushbu funksiya taomni gizartirib va qarsildoq qilib tayyorlash
imkonini beradi.
O Kombwu (3-sahifaga qarang)
Pechingiz kombinatsion pishirish funksiyasiga ega bo'lib, taomni
5 % oo (6] bir vagtning o'zida yoki muqgobil ravishda mikroto'lgin quvvati va
Pyoousimoeep | OPgEre isitgich bilan pishirish imkonini beradi.
@ 0 ® Pycckwit nosap (4-sahifaga qarang)
Vet Rteiad Avtomatik taom tayyorlash funksiyasi taom turi va og'irligini tanlagan
—© holda aksariyat sevimli taomlaringizni tayyorlash imkonini beradi.
l10) ——{ ;_5;5; i ”'m }—— (1) ® dpanuysckuii nosap (5-sahifaga garang)
L | Avtomatik taom tayyorlash funksiyasi taom turi va ogd'irligini tanlagan
®
8 ) 11 o holda aksariyat sevimli taomlaringizni tayyorlash imkonini beradi.
o Lot Towe Koen | @ WranbaHckwii nosap (7-sahifaga qarang)
( — ﬁ} ® Avtomatik taom tayyorlash funksiyasi taom turi va og'irligini tanlagan
(1] 11 qS?,,, M Merbwe 50,,+we J__ holda aksariyat sevimli taomlaringizni tayyorlash imkonini beradi.
® ( © BocTouHnliit nosap (9-sahifaga qarang)
T (foMaw fwwn 10cex } Avtomatik taom tayyorlash funksiyasi taom turi va og'irligini tanlagan
holda aksariyat sevimli taomlaringizni tayyorlash imkonini beradi.
ECO 5, _Cron | Crapt © Agto pasmopaxuBanue (10-sahifaga qarang)
® O ™ CBpoo] | Becmuticrrr ® Pechda 4 ta muzdan eritish rejimlari mavjud:
@ BbicTpoe pasmopaxuBaHue (10-sahifaga qarang)
Ushbu funksiyadan faqat 0,5 kg go'sht giymasini tezda muzdan
eritib isitish uchun foydalaning.
@ Coxpanutk Tennbim (11-sahifaga garang)
AVTOMATIK TAYYORLASH dasturidan foydalanganingizda,
Aksessuarlar taomni isitmoqchi bo'lsangiz, (8) tugmasini bosib ta'omni isitib

olishingiz mumkin.

Aylanuvchi halga Shisha patnis Past panjara
taglik

ﬁ% ® MeHbLwe v Bonble
» 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 gisgaroq pishirish vaqgtiga o'zgartirish.

® YcraHoBka BpemeHu

Soat va pishirish vaqgtini belgilash.

YcTtaHoBKa 4YacoB

12 yoki 24 soatlik vaqt rejimini o'rnatishingiz mumkin.

@ cTon/CcBPOC / ECO ON

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

Pech uzoq vaqt davomida rozetka ulangan tursa ® Crapt / BbICTpbIN cTapT

yoki elektr ta'minoti uzilishidan so'ng, yana kelganda,
displeyda “0” ko'rinadi; soatni qayta sozlashingiz
mumkin. Agar soat (yoki displey) g'alati belgilarni
ko'rsatsa, pechni elektr rozetkasidan uzib, yana qayta
rozetkaga tiging va soatni gqayta sozlang.

* 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.

Pechni yugoridagi qo'llanmadagi ogohlantirishda
ko'rsatilganidek to'g'ri o'rnatganligingizga ishonch hosil qiling.
1. pechingizni birinchi marta rozetkaga ulang.
Displeyda “0” paydo bo'ladi.
@ tugmani bosing.
Agar boshga opsiyadan foydalanmoqchi 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’rnatish @ (1mun / 1cex) tugmasini
ketma-ket bosing.

3. @ tugmani bosing. Soat sanashni boshlaydi.

‘gr:;c ’[ QN l’l‘]OMMHI 1mvH | 10cek ] ’l Hg ]

BnokunpoBkaoT geteu

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 ba'lib, signal
yangramaguncha (4] tugmani bosib turing. Agar soatni
sozlasangiz, displeyda vagqt yo'q bo'ladi.

3. Displeyda esa “L” qoladi, bu bolalardan himoayalash quilfi
hamon amal qilayotganini bildiradi.

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




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

anIrOTOBneHVIe C ncnonb3oBaHNemM
MMKpOBOﬂHOBOFI Heprum

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.

» [ = ] ’[10MMHI1MMHI1006K]

ECO -, CTon
C6poc

. Crapt
BhlcTphid cTapt

Mikroquvvat darajasi

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

Quvvat
chiqishi

Quvvat

darajasi Foydalanish

 Suv gaytanish.

* Mol go'shti giymasini gizartirib govurish.

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

 Yumshoq go'sht bo'laklarini pishirish.

800 Vt

yuqori (100%)

* Barcha turdagi taomlarni isitish.

* Go'sht va parrandani qovurish.

* Qo'zigorin hamda mollyuskalar va
qisgichbaqgqgsimonlarni pishirish.

* Tarkibida pishloq va tuxum bo'lgan
taomlarni tayyorlash.

O'rtacha
yuqori

640 Vt
(80%)

* Pirog va obinonlarni pishirish.
* Tuxum pishirish.

™ Shirin krem tayyorlash.

* Guruch, sho'rva tayyorlash.

480 Vt

O'rtacha (60%)

O'rtacha
past

320 it
(40%)

* Sariyog' va shokoladni eritish.
 Qattigroq go'sht bo'laklarini pishirish.

™ Barcha turdagi ozig-ovgatlarni muzdan
eritish.

 Sariyog' va shokoladni yumhsatish.

* Muzgaymoqgni yumshatish.

160 Vt

Past (20%)

* Xamirturushli xamirni oshirish.

MNMpurotoBneHne B ABa 3tana
Ikki bosqichli pishirish davomida pech eshigini ochib, ovqgatni
ko'z tashlab qo'yish mumkin. So'ng, pech eshigini yopib,
® ni bosing, pishirish bosgichi davom etadi. 1-bosgich
yakunlangach, signal chalinadi va 2-bosqich boshlanadi.
Dasturlarni bekor gilmoqchi bo'lsangiz, @ ni ikki marta
bosing.
1. @ tugmani bosing.
2. 1-bosgqich.
Quvvatni tanlash uchun @ tugmasini ketma-ket bosing.
Tayyorlash vaqtini tanlash uchun ® tugmasini ketma-ket
bosing.
3. 2-bosqich.
Quvvatni tanlash uchun @ tugmasini ketma-ket bosing.
Tayyorlash vagtini tanlash uchun ® tugmasini ketma-ket
bosing.

4. ® tugmani bosing.

| — |
Cron ! = ’ [10MVIH I 1w | 10cex ]‘
ECO
uCGpoc ’1 B - }
o 1-bosqich )
oo ——-—-—-Sss=ssssssssssss-=s
L) = ]
| 10MuH | 1mun | 10 cex CTapT
cBY
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I 2-bosqich

BbicTpbIK cTapT

TEZKOR START funksiyasi ® tugmasini bosishingiz bilan
YUQORI quvvatda pishirish bo’yicha 30 soniyalik intervallarni

o’rnatish imkonini beradi.
’ Crapt
BHCTp CTapT

1. @ tugmani bosing.

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

3 TEZKOR START rejimida ovgat tayyorlash vaqtida
® tugmani takror bosgan holda pishirish vaqtini 10
dagigagacha uzaytirishingiz mumkin.

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.

1

: 1/ I N
! Aksessuarlar pX/
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CTon [~
ECO
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’ Crapt
BrcTpi crapt

KOMBINATSION TAYYORLASH

Pechingiz kombinatsion pishirish funksiyasiga ega
bo'lib, taomni bir vaqgtning o'zida yoki muqobil ravishda
mikroto'lgin quvvati va isitgich bilan pishirish imkonini
beradi. Bu, odatda, taomni nisbatan gisqaroq vaqtda
tayyorlash imkonini beradi.

Kojuxli isitgich ovgat yuzasini pishirsa, mikroto'lgin ovgat
ichini pishiradi. Bundan tashqari, pechni dastlabki isitib
olish shart bo'lImaydi.




1. @ tugmani bosing.

2. Tayyorlash rejimi kombinatsiyasini tanlash uchun @
tugmasini ketma-ket bosing

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

4. ® tugmani bosing.

ECO Cron ’ ’
n @ C6poc - 10muH | 1mun | 10 cex
’ CrapTt

BuicTpuii cTapT

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

Eco Cron ’ CTapT
Cdpoc PyCCKMM nosap EHCTPHVI crapr

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

Sy LT
PyCCKVIVI noBap Metbwe  Bonbwe BHQTWM cTapT

Toifa
3. Mundirdagi Ko’rsatmalar
kartoshka (rc-3) 1. 180~220 g o'rta kattalikdagi

-Vazn cheklovi : kartoshkani tanlang. Ularni

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

-Ozig-ovqat harorati sanchgqich bilan bir necha marta

: Xona teshing.

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

taglik Menyuni tanlang va tayyorlash
uchun boshlash tugmasini
bosing.

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

4. Tovuqli kabob Masalliglar
(rc-4) 400 g tovuq sonlari (terisi shilingan,

-Vazn cheklovi : 0,4 kg 2,5 sm qgalinlikda)

-Ozig-ovqat harorati : 1 osh qoshiq tomat pastasi

Sovutilgan 1 sarimsoq boshi, maydalangan

-ldish-tovoq : Oqizuvchi 1 osh qoshiq saryog’

idishga osing Ta’mga garab tuz va garmdori

2~3 dona yog’'ochli cho’p

Ko’rsatmalar

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

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

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

Toifa

1. Borsh (rc-1) Masalliglar
-Vazn cheklovi : 1,7 kg 3000 g mol go’shti, to’g’ralgan
-Ozig-ovqat harorati : % dona to’g’ralgan lavlagi
Xona 2 dona to’g’ralgan sabzi
-ldish-tovoq : 2 to’'g’ralgan piyoz
Mikroto’lginli xavfsiz 1 to’gralgan kartoshka
tovoq 1 dona to’g’ralgan pomidor
100 g to’'g’ralgan karam
1 sarimsoq boshi, maydalangan
1 osh qoshiq tomat pastasi
3 osh 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 tovoqqga 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.

5. Lososli kabob Masalliglar
(rc-5) 400 g losos filesi (2,5 sm galinlikda)

-Vazn cheklovi : 0,4 kg 2 osh qoshiq limon sharbati

-Ozig-ovqat harorati : 1 osh qoshiq saryog’

Sovutilgan 1 osh qoshiq yog’

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

idishga osing 2~3 dona yog’ochli cho’p

Ko’rsatmalar

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

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

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

2. Go’shtli solyanka Masalliglar

(rc-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 qoshig tomat pastasi

3 piyola suv yoki bulyon

Ta’mga garab tuz va garmdori
Ko’rsatmalar

1. Barcha masalliglarni katta tovogqa soling va yaxshilab
aralashtiring. Plastik qgopgoq bilan yoping va sovuting.

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

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

-ldish-tovoq Ta’mga garab tuz va garmdori

Mikroto’lgin o’choqga

bardoshli idish

Ko’rsatmalar

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

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

7. Bifstrogan (rc-7)  Masalliglar

-Vazn cheklovi : 0,3 kg 400 g to’g’ralgan mol go’shti
-Ozig-ovqat harorati : 2 to’g’ralgan piyoz

Xona 1 piyola gaymoq

-ldish-tovoq : 1 osh qoshiq tomat pastasi
Mikroto’lginli xavfsiz 1 osh qoshiq un
tovoq 1 osh qoshiq yog’

3 osh qoshiq ko’kat, to’g’ralgan
1 piyola suv yoki bulyon
Ta’'mga garab tuz va garmdori
Ko’rsatmalar
1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.
2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.
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8. Lososli kulebyaka Masalliglar 13. Baligli rastegay = Masalliqlar
(rc-8) 130 g muzlagan gatlamali xamir, (rc13) 130 g muzlagan gatlamali xamir,

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

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

1 dona tuxum sarig’i

Ko’rsatmalar

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

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

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

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

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

-Ozig-ovqat harorati : 3 osh qoshiq shampinyon

Xona qo’ziqorini \ 3 osh qoshiq pishirilgan

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

: Shishali taglik garmdori \ 1 dona tuxum sarig’i

Ko’rsatmalar

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

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

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

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

9. Kartoshka chipslari Ko’rsatmalar

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

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

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

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

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

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

14. Gulyash (rc14) Masalliglar

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

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

armdori
Ko’rsatmalar 9

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

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

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

11. Shi (rc11) Masalliglar

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

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

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

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

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

dpaHLUy3CcKuii noBap

1. @ tugmani bosing.
2. Taom turini tanlash uchun ® tugmasini ketma-ket bosing.
3. ® tugmani bosing.
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12. Yovg’on xo’rda Masalliglar

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

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

Ko’rsatmalar

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

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

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

1.Fransuzccha piyozli Masalliglar

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

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

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

Ko’rsatmalar

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

2. Piyozani yog'langan va shakar solingan tovada
sarg’ayguncha qovuring. Plastik qopgoq bilan yoping va
sovuting.

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

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

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

pishloqli kremli 1 to’gralgan kartoshka

sho’rva (Fc-2) 2 to’'g’ralgan piyoz

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

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

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

Ko’rsatmalar

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

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

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

* Kremli quyga

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

1 parcha tovuq goshti

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

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

Ko’rsatmalar

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

. Qolgan masalliglarni idishga soling va yaxshilab
aralashtiring.

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

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

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

tayyorlangan kremli 600 g sabzavotlardan tayyorlangan

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

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

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

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

-ldish-tovoq : tuz va garmdori

Mikroto’lqinli xavfsiz

tovoq

Ko’rsatmalar

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

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

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

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

-Ozig-ovqat harorati Ichini to’ldirish

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

-ldish-tovoq : Issiglikka

bardosh shisha idish

Ko’rsatmalar

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

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

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

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

* Ichni to’ldirish

2 osh qoshiq saryog’

Qo’zigorinning qolgan poyalari maydalanadi

Y piyola gizil vino \ 30 g nonning maydalangani

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

Ta’'mga qarab tuz va garmdori

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

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

* Sabzavotli pyure

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

4 osh qoshiq suv

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

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

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

7. Julienli bulochka Masalliglar

(Fe-7) 4~5 bulochka

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

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

-ldish-tovoq : Issiglikka

bardosh shisha idish

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

1 osh qoshiq tomat pastasi

2 bosh sarimsoq maydalanadi

1 osh qoshiq ko’kat tog'raladi

2 osh goshiq sirka

1 choy qoshiq shaker

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

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

davomida kamida ikki marta aralarshtiring.

Ko’rsatmalar

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

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

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

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

* Ichni to’ldirish

2 osh goshiq saryog’

200 g chopilgan jo’ja oyog'i

100 g maydalangan qo’zigorin

1 to’'g’ralgan piyoz

1 piyola krem

Ta’mga garab tuz va garmdori

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

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

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

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

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

Xona 2 piyola maydalangan non

-ldish-tovoq : 2 bosh sarimsoq maydalanadi

Mikroto’lgin o’chogga 1 osh qoshiq Dijon gorchitsasi

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

8. Paltusli (baliq turi) Masalliglar

steyk (Fc-8) 200 g paltus go’shti

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

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

idishga osing
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Ko’rsatmalar

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

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

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

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

9.Cho’chga filesi

bekonda baglajon 400 g cho’chqa filesi

bilan (Fc-9) 8 parrak bekon

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

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

Xona Ta’mga garab tuz va garmdori

-ldish-tovoq : Issiglikka

bardosh shisha idish

Ko’rsatmalar

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

. Cho’chga filesini bekonga o’rang.

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

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

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

Masalliglar

] A WN

10.0Ixo’rili jo’ja Masalliglar

oyogqlari (Fc10) 1 dona kesilgan piyoz

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

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

Xona 15 dona danag olingan va ikkiga

-ldish-tovoq : bo’lingan olxo’ri

Mikroto’lqinli xavfsiz 1 piyola jo’ja giymasi

tovoq Ta’mga garab tuz va garmdori

Ko’rsatmalar

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

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

UTanbsAHCKMK noBap
1. @ tugmani bosing.
2. Taom turini tanlash uchun @ tugmasini ketma-ket bosing.
3. ® tugmani bosing.
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1.Dengiz taomlari Masalliglar
qo’shilgan qaymoqli 1 to’gralgan kartoshka
sho’rva (Ic-1) 2 to’g’ralgan piyoz
-Vazn cheklovi : 0,5 kg 2 osh qoshiq ko’katlar
-Ozig-ovqat harorati : 1 bog’ seldr to’g’ralgan

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

tovoq Ta’mga qarab tuz va garmdori

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

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

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

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

* Kremli quyqa

2 piyola saryog’ \ 6 osh goshiq un

2 piyola sut\ 1 parcha tovuq goshti

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

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

2.Sho’rva (Ic-2) Masalliqlar

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

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

Ko’rsatmalar

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

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

3.Baglajon va Masalliqlar

pomidor va pishloq 1~2 baglajon

(Ic-3) 1~2 pomidor

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

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

Xona pishlog

-ldish-tovoq : Issiqlikka

bardosh shisha idish

Ko’rsatmalar

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

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

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

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

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

-Ozig-ovqat harorati : 1 sarimsoq boshi, maydalangan

Xona 100 g. parmesan pishlog'i

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

Mikroto’lgin o’chogga 200 g. pomidor pyuresi

bardoshli idish

Ko’rsatmalar

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

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

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

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

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

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

-Vazn cheklovi : 1,2 kg Qadoqdagidek tayyorlangan 6

Ozig-ovqgat harorati :  lazaniya lapshalari

Xona 1 kg go’sht va pomidor pyuresi

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

kattalikdagi pishirish

idishi

Ko’rsatmalar

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

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

3. Ustidan qirg’ichdan chigarilgan pishlogni sepib chiging.

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

* Go’sht va pomidor pyuresi

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

1 boshog maydalangan sarimsoq

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

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

Ta’mga garab tuz va garmdori

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

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

3. Lahm go’shtni boshga yengil yog'langan tovoda 5 dagiqga
davomida govuring. Pomidorli aralashmani go’shtga
quying va 5 dagiqa davomida pishiring.
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6.Spagetti boloneza Boloneza sousi uchun
(Ic-6) masalliglar

-Vazn cheklovi : 1,0 kg 1 osh qoshiq zaytun yog'i

Ozig-ovgat harorati: 1 to’g’ralgan piyoz

Xona 1 sarimsoq boshi, maydalangan

Idish-tovoq: 400 g mol go’shti \ 100 g tomat

Mikroto’lqinli xavfsiz pastasi \ 2 maydalangan pomidor

tovoq 1 osh goshiq quritilgan ko’katlar
Ta’mga garab tuz va garmdori
Lapsha uchun masalliglar
150 g lapsha, gadog’ida
ko’rsatilgandek tayyorlangan
1 osh qoshiq parmesan pishlog'i

Ko’rsatmalar

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

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

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

Ko’rsatmalar

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

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

* Oldindan pishirilgan xamir

120 g universal un

1 choy qoshiq faol xamirturush va ¥ choy goshiq tuz

1 choy qoshiq shaker

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

ustiga surish uchun yog’

1. Hammasini masalliglarni bitta katta aralashtirish idishiga
soling.

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

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

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

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

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

Ko’rsatmalar

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

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

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

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

10. Olmali chipslar ~ Masalliglar

(Ic10) Y olma

-Vazn cheklovi : 1 1 piyola shgkarli suv (1 piyola suv +
-Ozig-ovgat harorat : 2 ©sh qoshiq shakar)

Xona

-ldish-tovoq : Shishali

taglik

1. Olmalarni imkoni boricha mandarin kesuvchi yoki girg’ich
yordamida kesing va shakarli suvga 1~2 soat davomida
solib qo’ying.

2. Kesilgan olma parraklarini quriting va pergament
gog’oziga joylang. Yaxshi natija olish uchun bitta
gatordan qo’yib chiging.

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

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

8. Rizotto (Ic-8) Masalliglar

-Vazn cheklovi : 1,2 kg 200 g rizotto guruchi
-Ozig-ovgat harorat : | Y piyola suv yoki suyuqlik

Xona 200 g urilgan mol go’shti
-Idish-tovoq : 2 tuxum \ 1 to‘g‘r_algan piyoz
Mikroto'lqinli xavfsiz 90 9 gorox \ 2 piyola sut )
tovoq 100 g. girg’ichdan chiqarilgan pishlog

Ta’'mga qarab tuz va garmdori

Ko’rsatmalar

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

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

9. Pitsa (Ic-9) Masalliglar

-Vazn cheklovi : 0,4 kg Oldindan pishirilgan xamir
-Ozig-ovgat harorat ;  Ustiga solinadigan masallig:
Xona 3 osh qo_shiq tomgtli sous
-ldish-tovoq : Issigqa ;30 g’k’esngan 3_03|ska
chidamli shisha idish 72 to'g'ralgan piyoz

2 kesilgan qgo’zigorin

Y2 yashil garimdori

100 g to’g’ralgan Motsarella pishlog'i

BocTo4HbIN noBap
1. @ tugmani bosing.

2. Taom turini tanlash uchun ® tugmasini ketma-ket bosing.
3. ® tugmani bosing.
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1.Xarcho sho’rvasi Lapsha uchun masalliglar
(Oc-1) 400 g to’g’ralgan mol yoki qo’y
-Vazn cheklovi : 1,5 kg go’shti
-Ozig-ovqat harorati : 100 g yuvilgan guruch
Xona 50 g maydalangan yong'oq
-ldish-tovoq: 1 to’g’ralgan piyoz
Mikroto’lqginli xavfsiz 3 dona maydalangan sarimsoq
tovoq 1 dona qizil galampir, maydalangan
2 choy qoshiq gizil galampir
3 osh goshiq ko’kat, to’g’ralgan
2 Y piyola suv yoki bulyon
Ta’mga garab tuz va garmdori
Ko’rsatmalar
1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik gopgoq bilan yoping va sovuting.
2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.
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2. Azu (Oc-2) Masalliglar
-Vazn cheklovi : 1,5 kg 500 g mol yoki cho’chqga go’shti,
-Ozig-ovqat harorati :  to’g’ralgan \ 1 dona tuzlangan
Xona bodring, to’g’ralgan
-ldish-tovoq : 2 kartoshka, to’g’ralgan
Mikroto’lginli xavfsiz 1 dona piyoz parrak qilib kesiladi
tovoq 2 bosh sarimsoq maydalanadi

2 osh goshiq tomat pastasi

2 osh goshiq yog’

1 piyola suv yoki bulyon

1 dafna bargi

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

1. Barcha masalliglarni katta tovogqa soling va yaxshilab
aralashtiring. Plastik qgopgoq bilan yoping va sovuting.

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

Ko’rsatmalar

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

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

3. Do’lma (Oc-3) Masalliglar

-Vazn cheklovi : 1,0 kg 1 qozon uzum bargi
-Ozig-ovqat harorati : 200 g pishirilgan guruch
Xona 500 g mol go’shti

-ldish-tovoq : 1 to’g’ralgan piyoz
Mikroto’lqinli xavfsiz ~ Ta’mga garab tuz va garmdori
tovoq 2 piyola suv

e f
Ko’rsatmalar 72 piyola gatiq

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

2. Uzum barglarini ochib ichiga 1 72 goshiq guruchli giymani
barg o’rtasiga soling. Guruchli giymani bargga o’rang.

3. Barcha o’ralgan barglarni gatorlab katta idishga soling va
suv quying. Plastik qopgoq bilan yoping.

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

5. Tayyor bo’lgandan so’ng qatiq yoki ta’bingizga garab
boshga narsa bilan torting.

6.Shaurma (Oc-6) Masalliglar
-Vazn cheklovi : 0,8 kg 4~6 lavash yoki yupga non
-Ozig-ovqat harorati : 200 g qovurilgan jo’ja soni,
Xona to’'gralgan
-ldish-tovoq : 1 dona to’g’ralgan pomidor
Mikroto’lgin o’choggqa 1 dona to’g’ralgan bodring
bardoshli idish 3 osh qoshiq ko’kat, to’g’ralgan
Sous:
1 osh qoshig mayonez
1 osh goshiq gaymoq
1 osh qoshiq ketchup
1 sarimsoq boshi, maydalangan
Ko’rsatmalar
1. Jo’ja oyog’i, pomidor, bodring va ko’katlarni chuqur
idishga soling va yaxshilab aralashtiring.
2. Sousning barcha masalliglarini boshqga idishda
aralashtiring.
3. Lavash xamirini tekis yuzaga qo’ying va sous hamda
tovuq aralshmasini soling. So’ngra uni o’rang.
4. O’ramalarni idishga soling va selofan bilan yoping.
5. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing.

4. Palov (Oc-4) Masalliglar

-Vazn cheklovi : 1,2 kg 3000 g mol go’shti, to’g’ralgan

-Ozig-ovqat harorati : 1 to’g’ralgan piyoz

Xona 1 dona sabzi, to’g’ralgan

-ldish-tovoq : 3 dona maydalangan sarimsoq

Mikroto’lginli xavfsiz 1 choy qoshiq zafaron

tovoq Ta’mga garab tuz va garmdori

200 g yuvilgan lazer guruchi
2 piyola suv yoki bulyon

Ko’rsatmalar

1. Mol go’shti, piyoz, sabzi va sarimsoqgni yengil yog’langan
gozonda gizarguncha qovuring. Zafaron, tuz va qalampir
go’shib yaxshilab aralashtiring.

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

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

7. Chachochbili Masalliglar

(Oc-7) 1 kg tovuq go’shti, to’g’ralgan
-Vazn cheklovi : 1,7 kg 1 shirin bulg’or galampiri,
-Ozig-ovqat harorati :  to’g’ralgan

Xona 1 to’g’ralgan piyoz

-ldish-tovoq : 1 dona to’g’ralgan pomidor
Mikroto’lginli xavfsiz 2 bosh sarimsoq maydalanadi
tovoq % qizil yoki oq vino

3 osh goshiq ko’kat, to’g’ralgan
1 osh qoshiqg achichq qalampir
2 osh qoshiq za’faron

Ta’'mga garab tuz va garmdori

Ko’rsatmalar

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

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

5. Ziravorli jo’ja (Oc-5) Masalliglar
-Vazn cheklovi : 1,5 kg 400 g jo’ja soni, mayda kesilgan
-Ozig-ovqat harorati : 4 piyola zaytun yog'i
Xona 2 to’g’ralgan piyoz
-ldish-tovoq : 4 dona maydalanga sarimsoq
Mikroto’lqginli xavfsiz 1 dona zanjabil ildizi, tozalangan
tovoq 1 dona dolchin cho’pi
2 dona quritilgan chili galampiri
1 choy qoshiqg zafaron
400 g tomat pastasi
2 payola suv yoki bulyon
2 payola qatiq
1 osh qoshiq limon sharbati
Ta’mga garab tuz va garmdori

8. Baglajon ikrasi Masalliglar
(Oc-8) 2 archilgan va to’g’ralgan baglajon
-Vazn cheklovi : 1,2 kg 1 shirin bulg’or qalampiri,
-Ozig-ovqat harorati  to’'g’ralgan
: Xona 1 dona mayda to’g’ralgan piyoz
-ldish-tovoq : 1 dona mayda to’g’ralgan pomidor
Mikroto’lginli xavfsiz 2 osh qoshiq to’g’ralgan ko’katlar
tovoq 2 dona maydalangan sarimsoq
1 osh qoshiqg zaytun yog'i
1 choy qoshiq shaker
Ta’mga garab tuz va garmdori
Ko’rsatmalar
1. Barcha masalliglarni katta tovoqga soling va yaxshilab
aralashtiring. Plastik qopgoq bilan yoping va sovuting.
2. Taomni pechkaga soling. Menyuni tanlang va tayyorlash
uchun boshlash tugmasini bosing. Tayyorlanish
davomida kamida ikki marta aralarshtiring.
3. Tayyorlangandan so’ng, pishirilgan sabzavotlarni
blenderda aralashtiring.

9. Satsivi (Oc-9) Masalliglar

-Vazn cheklovi : 1,7 kg 250 g yong'oq

-Ozig-ovqat harorati 1 dona piyoz

: Xona 2 bosh sarimsoq maydalanadi

-ldish-tovoq : 2 osh qoshiq za’faron
Mikroto’lginli xavfsiz %% choy qoshiq dolchin
tovoq 1 %2 payola suv yoki bulyon
1 kg tovuq yoki kurka go’shti,
to’'g’ralgan

1 osh qoshiq anor suvi
Ta’mga garab tuz va garmdori
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Ko’rsatmalar

1. Qozonga yong'oq, piyoz, sarimsoq, za'faron, dolchin
va suv soling hamda blender yordamida yaxshilab
arallashtiring.

2. Yong'oq aralashmasi, tovuq go’shti, anor suvi, tuz va
murchni chuqur idishga soling va yaxshilab aralashtiring.
Plastik gopgoq bilan yoping va sovuting.

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

Ko’rsatmalar

Chopilgan go'sht, file steyki,
tushenka uchun bo'laklar, fileli steyk,
tushenkali go'sht, rostbif, bif burger,
cho'chga go'shti, o'y go’shti, sosika,
kotletalar (2 sm). Eritiigandan so’ng,
alyumin folgaga o’rlagan holda 5-15
daqgiga davomida qoldiring.

1.Go'sht (dEF1)
-Vazn diapazonlari :
0,1~4,0 kg
-Anjom :
Mikroto’lginlarga
bardosh likopcha

10. Xinkali (Oc10) Ko’rsatmalar
-Vazn cheklovi : 0,6 kg 1. Muzlatilgan xinkalini idishga
-Ozig-ovqat harorati : soling. Yaxshi natija olish uchun
Muzlatilgan bitta qatordan qo’yib chiging.
-ldish-tovoq : Selofan bilan ustini yoping.
Mikroto’lgin o’'chogga 2. Taomni pechkaga soling.
bardoshli idish Menyuni tanlang va tayyorlash
uchun boshlash tugmasini
bosing.

pa3mopaxuBaHue
npoaykroBABTOMaTU4eckoe

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'lig muzdan erimasligi talab etiladi.
NON dasturi bulochka yoki kichik bulka kabi kichik hajmli
ozig-ovgatlarni muzdan eritish uchun mo'ljallangan. Bu kabi
ozig-ovgatlar ozig-ovqgat 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-ovqat bir xilda muzdan eritishi uchun bo'laklarni bir-
biridan ajrating. Muzdan erigan bo'laklarni pechdan oling
yoki muzdan erishini sekinlashtirish uchun ularni folga bilan
ekranlab qo'ying. Ozig-ovgatlarni ko'zdan kechirgach, pech
eshikchasini yoping va muzdan eritishni davom ettirish
uchun @ ni bosing.

Pech eshikchasini ochmaguningizcha, pech ozig-

ovqatlarni muzdan eritishda davom etadi (hatto muzdan

eritish hagidagi signal chalingandan keyin ham).

« Eritiladigan ozig-ovgat 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-ovgatni pechkadan chigaring, uni
aylantiring va gaytadan pechkaga joylashtiring. Shu vagtda
eritilgan gismlarni olib tashlang. Qolgan gismlarni eritishda
davom eting.
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2. Tovuq go’shti Ko’rsatmalar

(dEF2) Butun tovuq go’shti, oyoglari,
-Vazn diapazonlari : ko’kragi, kurka ko’kragi (2,0 kg).
0,1~4,0kg Eritilgandan so’ng, alyumin folgaga
-Anjom : o’rlagan holda 20-30 dagiga

Mikroto'lginlarga davomida qoldiring.

bardosh likopcha

3. Baliq (dEF3)
-Vazn diapazonlari :
0,1~4,0kg
-Anjom :
Mikroto’lginlarga
bardosh likopcha
4. Va non(dEF4)
-Vazn diapazonlari :
0,1~0,5kg
-Anjom :
Mikroto’lginlarga
bardosh likopcha

Ko’rsatmalar

File, steyk, butun balig, dengiz
taomlari. Eritilgandan so’ng, aly-
umin folgaga o’rlagan holda 10-20
daqiqa davomida qgoldiring.

Ko’rsatmalar

Signal chalganida, ozig-ovqatni
pechkadan chigaring, uni
aylantiring va qaytadan pechkaga
joylashtiring. Eritiigandan so’'ng 1~2
daqiqa goldiring.

BbicTpoe pasMopaxuBaHue

Pechda mikroto'lgin bilan tezkor muzdan eritish funksiyasi
mavjud (GO'SHT). Ushbu funksiyadan fagat 0,5 kg go'sht
giymasini tezda muzdan eritish uchun foydalaning.

Bu ozig-ovgat ichkarisi muzdan erishi uchun bir pas dam
berib go'yishni talab qiladi.

1. @ tugmani bosing.
Muzdan eritmoqchi bo'lgan ozig-ovqatni o'lchab oling.
0Oziq ovgatdan metal bo'lgan bog'lam va o'ramlarni olib
tashlaganingizga ishonch hosil qiling; so'ng, ozig-ovgatni
pechga qo'ying pech eshikchasini yoping.

2. Taom turini tanlash uchun @ tugmasini ketma-ket bosing.
Pech avtomatik ravishda ishga tushadi.

3. Muzdan eritish jarayonida pech signal chaladi, shu vaqgtda
pech eshikchasini ochib, ozig-ovgatni ag'darib qo'ying va
ozig-ovqat bir xilda muzdan eritishi uchun bo'laklarni bir-
biridan ajrating.Muzdan erigan bo'laklarni pechdan oling
yoki muzdan erishini sekinlashtirish uchun ularni folga bi-
lan ekranlab qo'ying. Ozig-ovqatlarni ko'zdan kechirgach,
pech eshikchasini yoping va muzdan eritishni davom
ettirish uchun @ ni bosing.

Pech eshikchasini ochmaguningizcha, pech ozig-
ovgatlarni muzdan eritishda davom etadi (hatto muz-
dan eritish hagidagi signal chalingandan keyin ham).

ECO ., CTon ’ gg‘
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AVTOMATIK MASSANI MUZDAN ERITISH YO'RIQNOMASI
Go'sht giymasini tez muzdan eritish uchun shu funksiyadan
foydalaning. Go'shtni o'ramidan to'liq ochib oling. Qiymani
mikroto'lginda pishirishga yaroqli idishga soling. Pech
signal berganda, giymani mikroto'lginli pechdan olib,
ag'daring va yana qaytib pechga qo'ying. Jarayonini davom
ettirish uchun (13) ni bosing.Dastur yakunlangach, giymani
mikroto'lginli pechdan olib, folga bilan o'rang va 5-15 dagiga
yoki butunlay muzdan eriguncha dam berib qo'ying.



CaHar

Chopilgan go'sht
-Vazn diapazonlari :
0,5 kg
-Anjom : Mikroto’lginlarga
bardosh likopcha

Hyckaynbikrap

Chopilgan go'sht.

Signal chalganida, ozig-

ovqatni pechkadan chigaring,
uni aylantiring va qaytadan
pechkaga joylashtiring.
Eritilgandan so'ng 10~15 daqiqa
goldiring.

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

AVTOMATIK PISHIRISH yoki AVTOMATIK QAYTA ISITISH
dasturlarida, agar taom haddan ortiq pishirib yuborilganligi
yoki yetarlicha pishmaganligi aniglansa, €9 tugmasini bosgan
holda pishirish vaqtini uzaytirishingiz yoki kamaytirishingiz
mumekin.

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

il
Crapt —

1. @ ni bosing.

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

3@ (+) ni bosing.
Tugmani har gal bosganda, pishirish vaqti 10 soniyaga
uzayadi.
® () ni bosing.
Tugmani har gal bosganda, pishirish vaqti 10 soniyaga
gisqaradi.
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Ta'm saqglagich
AVTOMATIK TAYYORLASH dasturidan foydalanganingizda,
taomni isitmoqchi bo'lsangiz, @ tugmasini bosib ta'omni isitib
olishingiz mumkin. Avtomatik pishirish funksiyasiz tayyorlangan
taomni isitish kerak bo'lganda, @ tugmasini bosib, istalgan
vaqtda taomni isitishni o'rmatishingiz mumkin. Ta'm saglagich
funksiyasida fagat bitta vaqt darajasi mavjud-90 dagiga. Ammo
pech eshikchasi ochilganda, funksiya to'xtaydi.

Ta'm saqlagichni qo'lda o'rnatish

(1). Taomni mikroto'lqinli pechga qo'ying.

@)

Coxparm.
TennbiM

tugmani bir marta bosing, displeyda “HO-L” paydo
bo'ladi. @ tugmani ikki marta bosing, displeyda “HO-H”
paydo bo'ladi.
(3). © tugmani bosing.

=
Coxpaum BoicTpu#i crapt

AVTOMATIK TAYYORLASHDAN keyin ta'm

saglagich funksiyasini ishlatish

(1). Kerakli AVTOMATIK TAYYORLASH dasturini o'rmating.

tugmani bosing. AVTOMATIK TAYYORLASH dasturi

yakunlangandan so'ng, AVTOMATIK TAYYORLASH
nihoyalanishi bilan 5 dagiga o'tib, ta'm saglagich funksiyasi
avtomatik ravishda ishga tushadi.

(2). AVTOMATIK TAYYORLASH yakunlanganda, € tugmani
ham bosishingiz mumkin, displeyda “HO-H” paydo bo'ladi.

@)

e
o
Coxparms
ot

tugmani bosing.

Crapt
’ Boictpuiii crapr

VAQT ko'rsatkichi
ko'rsatadi Shunda yana @ tugmani bosing, displeyda ta'm
saglagich funksiyasi ishlaydigan golgan vaqt displeyda
ko'rinadi. Ty

CoXpaHuTL
TonnbiM

MH634 % % % /| MB434 % % % seriyalar

Quvvat kirish 230V ~ 50 Gts

Chigish 800 vt ( IEC60705 standart)

Mikroto'lgin chastotasi 2450 MGts £ 50 MGs (Guruh

2/Klass B)
Tashqi o'lchami gggmmﬁg x 285mm(B) x
Elektr Mikroto'lqin 1200 vt
quvvati Grill 1000 vt
iste'moli | Kombinatsiya | 1200 vt
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