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OpraH ynpasneHus

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

@ CBY (Cm.cp. 3)

B Balwen neun MOXHO BblIOMPaTbL NATL YPOBHEN MUKPOBOSHOBOW
MOLLHOCTW.

@ punb (Cm.cTp. 3)
ITOT PEXMM MO3BOSAET BaM GbICTPONOAPYMAHNTL
KLy € 06Pa30BaAHUEMXPYCTALIEN KOPOUKU.

@ Kom6u (Cwm. cTp. 3)
B BalLel neun MMetoTcA pexxnm KOMBUHYPOBAHHOTO NMPUrOTOBNEHNA,
KOTOPbIV NO3BONAIOT BaM FOTOBUTb MULLY, UCMOMb3YA HarpeBaTesbHbI
3NEMEHTU MVKPOBOTHBI OAHOBPEMEHHO VK NOOYEPeAHO.

Pycckwuii nosap ( Cm. cTp.4)

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

(® opanuysckuii nosap ( Cm. cTp. 5)
Pexum QpaHLy3CKuii MoBap No3BOAAET NPUrOTOBUTL OOMBLIMHCTBO
No6VMbIX 6111071, BLIOPAB BUA, MPOAYKTa 1 YKa3aB ero Bec.

@ Viranbauckmii nosap ( Cw. cTp. 7 )
Pexum TanbAHCKMA NoBap NO3BONAET NPUrOTOBKTL GOMBLUMHCTBO
NobrMbIX 6n1t0g, BbIOPAB BUA NPOAYKTa 1 YKa3aB ero Bec.

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

©) AsTo pasmopaxusanue ( Cv.cTp. 10)
Bbibop Tpebylolienca kateropum Nporn3BOAUTCA NOCNEA0BATENbHBIMI
HaXaTUAMM KHOMKM ABTO Pa3MOpaxviBaHue.

@ Bbictpoe pazmopaxmsanue ( Cv. cTp. 11)
3Ta GYHKUMA NOAXOANT ANsA OUeHb GbICTPOrO Pa3MOPaAKMBAHMA
0.5 Kr. pybneHoro maca, KyCoYkoB KypuLibl Ui peibHoro dune.

m MeHbe v bonbie
YCTaHOBKa BPEMEHV MPUrOTOBNEHWA 1 BEC MULIN.

@® Ycranoska BpeMeHN
YCTaHOBKA BPEMEHW MPUrOTOBNEHMUSA MULLW W Yachl .

CTOon /CbPOC/ECO ON

BbIKNioUEHME 1 0YMCTKa BCEX MapamMeTpOoB NpUroToBeHMs, 3a
NCKMIOUeHNEM TeKyLIEro BpeMeHu.

« JHeprocbepexeHvie

MNaHenb ynpaBneHuns
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Crapt® U4
BhicTpbit crapt
Akceccyapbl
MoBopoTHoe  CTEeKNAHHbIN PeweTKa @
KONbLO nofHoc
YcTaHOBKa 4yacoB
Korza Bbl NepBbI pa3 NOACOeAVHUAM NeYb K CETU UK,
Korfa nocsne BpeMEHHOTO OTKINIOYEHNA B CETW BHOBb
NOABNAETCA HANPSXKeHNe, Ancrneit byaeT nokaseieats ‘0’
BaM noTpebyeTcA BHOBb YCTaHOBUTb Yachl.

@ Crapt/BbicTpbiii cTapT

« [lnA 3anycka BbIGPaHHOIO pexrMa NpUroTOBNEHNA HaKMITe
NaHHYI0 KHOMKY OAWH pas3.

+ DYHKLMA BbICTPOro 3amycka No3BOMAET yCTaHaBNVBaTb
30-cekyHaHble UHTEPBanbl AA pekima BbICOKOW mowHocTn
NPVKOCHOBEHMEM K KHOTKe GbICTPOro 3amycKa.

yée,ClI/\Ter B TOM, YTO Bbl MNPaBMIbHO YCTaHOBWIM Bally neuyb,
KaK OMnCcaHo Bblle B AaHHOM PyKOBO,[I,CTBeA

(1). Haxkmute KHOI‘IKy@ .

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

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

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

(4). Haxmute KHOI‘IKy“ N4 NOATBEPKAEHNA BBEAEHHOIO
BPEMEHM.
Ecnu Ha yacax (Mnu aycnnee) NOABUAMCH MMEIOL|ME CTPAHHbIN
B CUMBOJIbI, OTCOEMHITE CETEBOW LIHYP NMeYm OT PO3ETKM,
3aTem BHOBb MOACOEAMHITE €70 1 MOBTOPUTE YCTAHOBKY UaCOB.
Bo BpemA yCTaHOBKM YacoB Ha Avicrniee byaeTr Muratb
ngoeTouvie. [ocie yCTaHOBKM YacoB [BOETOUVE NepecTaHeT
MWTraTh.
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bnokuposkaoT aeten
B Baluen neyn nmeeTca NpefoxpaHuTenbHoe YCTPOWCTBO,
KOTOpOe N03BOMIAET NPefOTBPATUTL ClyuaiiHOe BKIloYeH e
neuw. MNocne BKMoUeHs OIOKMPOBKYM OT IeTel Bbl HE CMOXeTe
MOb30BATLCA HUKAKUMK QYHKLMAMM NEUn 1 He CMOoXKeTe
HUYero roToBWTb B Hell 10 CHATVA Bnok1poBkn. OHAKO,
pebeHOK BCe PaBHO CMOXKET OTKPBITh [1BepLly neun.

(1). Haxmute KHOMKy @ .

(2). HaxmuTte 1 ynepxwsainTte @ , MOKa Ha 3KpaHe He
noAasuTca “L" v He Npo3ByumnT curHan. Pexunm 6noknpoBKm
OT feTen ycTaHoBneH. ECim Bbl paHee yCTaHaBNMBaM yachl,
QMCMNen nepecTaHeT NOKa3biBaTb TEKyLee Bpems

(3). YTOOBI OTMEHUTL PEXMM ONOKMPOBKI OT iETEN , HAaXMUTE 1
YAepPXKMBaNTe KHOMKY @ , NOKa ANCNnen He nepecTaHeT
nokasbiBaTb OykBy “L". [eyb chenaet octanbHoe.

JHeprocbepexeHune

C nomouybto GyHKUMM ECO ON Bbl MOXKETE Cb3KOHOMUTb
INEKTPO3HEPruIo, 3a CUET YMEeHbLUEHWA PAacxX0fa SHeprm Ha
avcnnen.

Haxmute kHonKy @ .

Ha akpaHe nosasutca "0". OyHKumA

3KOHOMUM 3nekTpo3Heprur ECO ON BkntoyeHa.

DyHKUMA SKOHOMUM SNEKTPOIHEPr ® sxnovaerca
ABTOMATUYECKM Yepe3 5 MVHYT Nocie 3aBeplueHua paboTbl C
neyblo, laxke eCNn IBEPb OCTAETCA OTKPLITON.

[ncnnen Bo3BpallaeTcsa B 06blYHbIA PEXMM PAabOTbI NpW
HaXKaTnW Moo U3 KMOHOK Ha NaHesne ynpasneHus.




MpurotosneHmne c ucnonb3oBaHNeEM
MNKPOBOJIHOBOWN SHEpPrumn

B Balwen neym MoxHo BbIOMPaTh MATb YPOBHEW MUKPOBOIHOBOW
MOLLHOCTW. ABTOMATUECKM BbIOVPAETCA MakcMMarbHblA YPOBEHb

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

Y6enutech B TOM, 4TO Bbl NPaBUIbHO YCTaHOBWM Bally
neub, KaK ONM1caHo Bbille B laHHOM PyKoBogcTBe.

(1). HaxmmTe KHOMKy @

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

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

(4). HaxkmuiTe KHOMKy @

’ [10MMH| 1mue | 10 cex ]

YPOBEHb BbIXOAHAA

MOLLHOCTY | MOLHOCTD | ICMO/Ib30BAHNE

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

« PasorpesaHne

- MopapuBaHvie MAca 1
AOMaLUHeN NTuLbl

680 BT - TpuroToBneHme rpubos u

(80%) MOJITIOCKOB

- [puroToBneHwe 6mniof C
CbIPOM U ArLaMm

« Bbineyka KeKCoB 1 Nenetuek
510 Bt - [lpuroToBneHue auLy
(60%) « [puroTosneHvie Kpema

- [lpurotoBneHve prucoBbIx
604, cynos

- OTTamBaHve

- PacnnaeneHune cnvBoYHOro
Macna 1 lwokonaaa

- MpurotosneHvie MeHee
HEXHbIX KYCKOB MACa

170 Bt « PasmarueHne cnmeBoyHoro
0 Macna 1 colipa

(20%) + PasmArueHvie MopoKeHoro

+ 3aKBallMBaHVe

[IPOXKEBOrO TeCTa

lMpuroTtoBneHue B ABa 3Tana
Bo BpemMAa NpuUrotTos/ieHya B [iBa 3Tarla Bbl MOXKeTe OTKPbIBaTb
[BepLy neuw, YToObl MPOBEPUTD NLLY. 3aKpPOITe ABEPLY Neyu,

850 Bt
(100%)

BbICOKUIA

CPEOHUN
BbICOKUIA

CPEHUI

CPEOHUNA 340B1
HU3KUIN (40%)

HU3KUI

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

Ecnv Bbl 3axoTuTE CTEpeTb MPOrpammy NPUroToBNEHMA 13

NamMATN NeYn, ABaxkAbl HAXXMNTE KHOMKY @

(1). HaxmuTe KHOMKy @
(2). 3apaviTe ypoBeHb MOLWHOCTY 1 BDEMA MPUrOTOBNEHMA
ona 13tana.

HaxxmuTe KHonKy @ NMOBTOPHO, YTOObI BEIOPATHL
MUKPOBOJTHOBAS MOLLHOCTb.

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

(4). 3apaviTe ypoBeHb MOLHOCTY 1 BPDEMA MPUrOTOBNEHMA
0na 2 aTana.

Haxmute KHOﬂKy@ MOBTOPHO, UTOOLI BbIOPATH
MUKPOBOJTHOBAS MOLLHOCTb.

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

(6). HaxmuTe KHOMKy @
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BbbicTpbIn cTapT

Pexxnum CTapT No3BONAET BaM 3a[1aBaTb BPEMA NPUrOTOBEHNA
nuwm Ha BBICOKOM ypoBHe MUKPOBOMHOBOM MOWHOCTK 30
CeKyHAHbIMY VHTepBanamn Haxatuem KHomku (@
(1). Haxmure kronky @) .
(2). Haxkmure kronky @@ , utobbl

BbICTABWTb BPEMA MPUTOTOBNEHNA.
Balwa neub 6yaeT aBToMaT4YECKN BOPK.
B pexume NOCNeA0BaTENbHbIMI HaXXaTUAMM
KHOMKM @ Bbl MOXETE YBENNUUTb Bpems
NPUroToBeHVA MakcMym A0 10 MAHYT.

MpurotoBneHune B pexume Npunb
ITOT pexmM No3BoNAeT Bam BbICTPONOAPYMAHNT

nnLLLy ¢ 06Pa3oBaHNEMXPYCTALLEN KOPOUKM.

(1). Haxmute KHOMKy (@)

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

(3). Haxmmte kHomky @, utobi
YCTaHOBUTH BPEMSA NMPKTOTOBMEHMA.

Akceccyapbl

B pexunme rpuna gomkHa
1CNONb30BaTbHCA
npenHasHaueHHas ang 3
TOrO PeXrMa peLleTka .

ECO Cron ’ ﬁ ’ [10MVIH| 1mun | 10 cek ]
Cépoc punb

» [

KoMOMHMPOBaHHbLIN peXum

npurotToBrieHuUsA
B BaLuen neun nmeroTcs pexmm KOM6MHMp0BaHHOI’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,eBblﬁ HarpeBaTeanblﬁanemeHT nogxapuesaet
NOBEPXHOCTLMULLN B TO BpEMA, KAK MUKPOBOJTHbI TOTOBAT
€€ BHYTPEHHIO Yyactb.Kpome Toro,
BaM He TpeGyeTcnnpenBapMTeano nporpeeaTtb NeYb.

(1). Haxkmute KHOHKy@ .

(2). inA BbIOOpa COUETAHUA PEXMMOB NPUrOTOBAEHNS,
HECKOMbKO a3 HaxKaTb KHOMKY

4). HaxxmuTe kHonky @ .

(3). HaxmuTe KHOMKY @ 4TOObI YCTaHOBWTL BpEMA MPUroTOBNEHNA.

(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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MeXxayHapop KyXHs

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

(1). Haxmute kHonky @ .

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

(3). HaxmuTe KHoMKy Q.

Crapt

BHcrpui cTapr

Pycckuit nosap

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

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

Pycckuit nosap

Kateropua

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

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

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

100 r Hape3aHHOW KanycTbl

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

NHCTPYKUMK

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

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

2.MAcHasA conAHka WHrpeaneHTbl

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

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

Conb 1 nepeL, No BKycy
NHcTpyKummn

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

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

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

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

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

-MpUHagNexHoCTH : 2. MNomecTnte KapTodenunHol B Neyb.

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

NPOoAyKT GONbrom Ha 5 MUHYT.

w

Kateropua

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

-Mpenen TONWMHOM 70 2,5 CM)

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

PeweTka Ha NnogAoHe Ana 2~3 AepeBAHHbIX Lamnypa

macna

WHcTpyKumn

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

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

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

5. Wawnbik n3 nococa  UHrpepaneHTbl

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

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

-Temnepatypa nnwm : 1 CTONOBaA NOXKa C/IMBOYHOrO Macna

OxnaxkaeHHbIN 1 CTONOBaA NOXKa PaCcTUTENBHOrO Macna

-MpnHagnexHocT: Conb 1 NepeL, Mo BKyCy

PeweTka Ha nogAoHe Ana 2~3 fAepeBAHHbIX LWamnypa

macna

UHcTpyKumnn

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

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

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

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

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

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

MWKPOBOSTHOBOW Neyn

WHcTpyKymn

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

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

7.BbedcrTporaHoB (rc-7) UHrpepgmeHTbl

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

-Temnepatypa nuwm : 2 M3MeNIbYeHHbIE NYKOBULbI

KomHaTHan 1 Yawka cmeTaHbl

-MpnHagnexHocTv : Yawa 1 cTonosan NoxKa TOMaTHOM NacTbl

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

Conb 1 nepeL, No BKyCy
WHcTpyKumn

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

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

8. Kyneb6ska c nococem WHrpeaneHTbl

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

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

1 ANYHBIN XXenToK



Kateropua

Kateropua

NHcTpyKumn

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

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

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

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

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

UHcTpyKumn

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

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

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

4. Tlocne OKOHYaHWA NPUrOTOBNEHNA
BbIKANUTE 1~2 MUHYTHI.

13.PaccTeraii c pbi6oin  VIHrpeauneHTbl

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

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

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

nepew B MVCKY 1 TLLATENbHO NepemMeLlaiTe.

. Pazpenute TeCTO Ha 2 YacTu 1 packaTanTe Kaxayo 4acTb

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

. CMaxKbTe NPOT CBEPXY B3OUTHIM ANUYHBIM KENTKOM 1 MONIOXKMTE

Ha NneprameHT.

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

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

WHrpeamneHTbl

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

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

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

6ynboHa \ Conb 1 nepeL, no BKycy
NHcTpyKumn

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

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

14. MacHowm rynAaw WHrpepneHTbl

(rc14) 500 r roBAgVHbI UAW CBUHMHDI,

-Mpenen Beca: 1,0 kr Hape3aHHOW KybrKamm

-TemnepaTtypa nNuwn : 2 NyKOBWLbI, HApe3aHHble KybrKamm

KomHaTHaa 1 CTONOBbIE NOXKKM MyKM 0OLLero

-MpyHagNeXHOCTH : Yalla HasHaYeHuA

IR MUKPOBOJTHOBOW 3 CTONOBbIE NOXKKM TOMATHOW NACTb

neuu J1aBpoBbIN INCT, 1 WTYKa.

1 yaLka BoAbl Ui BynboHa
Conb v nepeLy NO BKyCy

NHCTpYKUMN

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

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

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

WHrpeaneHTbl

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

neuu 2 YallKu BoAbl Mnm BynboHa
J1aBpOBbIN NCT, 2 LUTYKK

Conb 1 nepew no BKycy
NHcTpyKymn

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

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

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

®DpaHyy3cKkuii nosap
(1). HaxmuTe KHOMKy @

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

(3). HaxmuTe KHonky @

. g Crapt

HCTPBi CTapT

DpaHLy3cKuit
nosap

KaTteropusa
1.0paHuy3cKun WHrpepguneHTbl

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

-Temnepatypa 50r CIMBOYHOro Macna
nuww : KomHaTHaa 1 yaliHas NoxkKa 6enoro caxapa
-MpuHaanexHoCTH : Yawa 1 CTonoBas NoxKa Mykin obuiero
L8 MYKPOBOSTHOBOW Ha3HauyeHuA
neun 3 YallKy roBsKbero 6ynboHa
1/2 YawkKm KpacHOro B1Ha
8 NOMTUKOB NOACYLLIEHHOrO
dpaHLy3ckoro xneba
1yalka TepToro chipa
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Karteropusa

Kateropusa

NHcTpyKumn

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

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

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

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

5.Tonoxute 1 NOMTUK NOACYLIEHHOrO x1eba CBepXy B KaKayio
MUCKY C CyNOM, TIOMTUKM NOCbINbTe CbipoM. [0TOBbTE 2~3
MWHYTbI B MUKPOBOSTHOBKE Ha MOLWHOCTK 700 BT, Noka cbip He
pacnnaBuTCA.

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

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

1/2 uyalwkw 6enoro BrHa

Conb 1 nepeL, No BKycCy

600 r kpem-cyna
NHcTpyKumn

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

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

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

* Kpem-cyn

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

Ha3HauyeHWA \ 2 Yalkn mosnoka \ 1 KypuHblii GyIbOHHbIN KyOUK

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

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

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

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

-Temnepatypa Nuwm : 2 CTONOBbIX IOXKM MyKW 0bLLiero

KomHaTtHasA Ha3HayeHWA \ 2 CTONOBbLIX TOXKM

-MprHagnexHoCTv : Yawa CMBOYHOrO Macsa \ 1 Yallika CaIMBOK

ON18 MYKPOBOSTHOBOW MycKaTHbI Opex, Conb 1 nepeL, no

neym BKyCY

NHcTpyKumn

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

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

* OBoLyHoe niope

400 1 n3menbyYeHHOro WwnmHata \ 2 n3menbyeHHble nykosuLbl \ 4

CTONO BbIX JIOXKM BOAbI

. 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 rnafkyto v
OLHOPOLHYIO KOHCUCTEHLWIHO.

4.Patatyu (Fc-4)
-MpenenBeca: 1,5 kr
-TemnepaTypa nnwm :

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

KomHaTHas 1 LKKWHK, HApe3aHHbIi KyburKamm
-MprHagNexHoCTH 1 cnagknii nepew, HapesaHHbI
- 6niogo ans KyOmnKkamm \ 3 r3mesnbueHHbIX NoMMAoPa

1 cTONOBaA NOXKa TOMATHOW NacTbl
2 U3MefbYeHHbIN 3yOUlK YecHOKa

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

MI/IKpOBOJ'IHOBOI;I ne4ym

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.

UtanbaHcknii noBap
(1). HaxkmmTe KHOMKY @

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

(3). HaxmuTe kKHOMKy @

ﬂ CrapT
WranbsaHckuin "
A Bherpui crapr

Kateropus

8. Crelik 13 nanTyca
(Fc-8)

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

NHcTpyKummn

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

2. CMaxbTe MacNIAHOM CMeChIo CTEIK 13 nanTyca.

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

4. Korgia npo3ByymnT 3ByKOBOW CUIHaM, NepeBepHuTe CTelK,

1 HaXKMUTE KHOMKY NyCKa AN1A NPOAOMKEHMA npoLecca
NPUroTOBNEHWA.

WHrpeaneHTbl

Crenk n3 nantyca 200 1

1 cTONOBaA NOXKa JIMMOHHOTO COKa
1 CTONOBaA NOXKa PaCTUTENBHOIO
Macna

Conb v nepeL NO BKyCy

9.CBnHOe ¢une B WHrpepuneHTbl

6eKkoHe ¢ 6aknaxkaHamu 400 r cBUHOrO Gune

(Fc-9) 8 Nonocok bekoHa

-Mpepenseca: 1,2 kr 1/2 baknakaHa

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

: KaponpouHoe

CTeKNAHHOE 61100 Ha

pelieTke

NHcTpyKummn

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

2. ObepHUTE KYCKI CBUHOTO duinie GEKOHOM.

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

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

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

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

WHcTpyKumn

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

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

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

* Kpem-cyn

1/2 YalwKm CIMBOYHOIO Macsa

6 CTONOBbIX JIOXEK MyKI OOLLIEro HasHaueHsa

2 Yawku monoka \ 1 KypuHbIi By IbOHHbIN KyOUK

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

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

2.MbemoHTCcKNiA cyn (Ic-2) UHrpegmeHTbl

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

-Temnepatypa NULLK : CyXapHOM MyKI \ 2 CTOTNOBbIE NIOXKKM

KomHaTHaa HaTepToro chbipa

-[pvHagnexHocTH : valua 5 yaluek Bogpl

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

BKyCY

WHcTpyKumn

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

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

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

NHrpeaneHTbl

1 Hape3aHHaA KombLiamm JTyKoBMLa

1 MOPKOBb, Hape3aHHaA TOMTVKaMM

-Temnepatypa 500 1 KypurHbIX HOXEK

nuwm : KomHaTtHas 15 NOMOBMHOK YepHOCNBa, 6e3

-MprHagnexHoCTH : Yalwa KocTouek

ana 1 Yalka KypyHoro 6ynboHa

MVKPOBONIHOBOW neyn  Conb 1 nepeLy, No BKyCYy

NHcTpyKumn

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

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

3.baknaxaH c nomngopom ViHrpeaneHTbl

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

WHcTpyKumn

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

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

3. MomecTrTe 61070 Ha peLLeTKy. BribepuTte MeHI0 1 HaxmuTe
KHOMKY MycCKa, YTobbl HauaTb MPUroTOBNEHWE.
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4.Mepeun, WHrpepneHTbl
¢aplunpoBaHHbI 4 pa3HOLBETHbIX CNafKKX nepLia
TYHLOM 1 xne6om (Ic-4) 2 6aHKM KOHCEPBMPOBAHHOTO TyHLa
-Mpepenseca: 1,5 kr \ 2 M3MeNbYeHHbI KyCOK CyXOoro
-Temnepatypa nuLm : yepHoro xneba
KomHaTHaA 1 M3menbUeHHbIl 3yOUnK YeCHOKa
-MpuHagnexHoctn : 6niogo 100 T cbipa napmesaH
ONA MUKPOBONHOBOW Neunt  Conb 1 NepeL No BKyCy

200 r TomaTHoro nope
UHcTpyKumn

1. CpexbTe BepxyLKK C NepLes, BblHbTe cemeHa.

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

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

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

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

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

WHrpeauneHTbl
6 NNAaCTUH ANA Na3aHbyi, NPUrOTOBUTH
COMNACHO yKazaHnam

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

20x20 cm

NHcTpyKumn

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

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

3. CBepxy NocbinsTe TePTbIM ChIPOM

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

* MAaco c ToMaTHbIM COyCOM

1 Hape3aHHbI cTebent cenbaepen

1 HaLMHKOBAHHasA NyKoBwWLa \ 1 M3MembUeHHbIN 3yOunK YecHoKa \

800  M3MeNnbYeHHbIX 3pefibix MOMUAOPOB

1 BeTKa TMbAHa \ JlaBpoBbI nCT, T WT.

300 r rossxbero dapia \ Conb 1 Nepew Mo BKyCy

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

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

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

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

CyLUeHOoW 3eneHu

Conb v nepeL No BKycy

VHrpeavieHTbl ANA NPUroToBAEHMA

nacTl

150 1 NacTbl, CBAPUTL COMMAaCHO

YKa3aHMAM Ha ynaKkoBke

1 cTonosas Noxka Cbipa NapmesaH
WHcTpyKummn

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

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

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

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

1 cTonoBadA NoXKa Cbipa NapmesaH
UHcTpyKumnn

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

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

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

MEHIO W HaXXMWTE KHOMKY MyCKa, 4Tobbl HaYaTb MPUrOTOBNEHME.

4. 3aBepLUMB NPUrOTOBMEHNE, NepemellanTe 1 J06aBsTe CoyC

KapboHapa B CBapeHHylo NacTy, nepes nogadelt rapHupymnTe

CbIPOM MapMe3aH, v Mo BKyCY.

N

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

WHrpepmneHTbl

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

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

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

Conb 1 nepeL, No BKycCy
UHcTpyKumn

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

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

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

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

UHcTpyKumn

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

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

loToBas ocHoBa U3 TecTa

120 r MyKu OBLLEro HasHaYeHNA UK XNeBHON MyKn

1 YaliHan NOXKa GbICTPOAENCTBYIOLLMX CYXMX APOXMKEN

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

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

ellle HEeMHOrO AnA CMa3blBaHWA

1. CmellanTe BCe UHTPeaneHTbl B OONbLIOM EMKOCTH.

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

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

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

5.Tlocne NpUroToBneHVA BbINOXWTE rOTOBYIO NeneLlky Ha 610a0.
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10.A6n04Hble YNnCbl WHrpeauneHTbl

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

KomHaTHas

-MpuHagnexHocT :

CTeknAHHbIN NogHOC

UHcTpyKumn

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

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

. MomecTuTe 6100 B Neyb.

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

.[Mocne npurotoBneHva NogoXauTe 1~2 MUHYTbI

N w
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BocrouHbivi noBap
(1). HaxkmmTe KHoMKy @

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

(3). HaxkmuTe KHoMKky @

BocTouHbIn
nosap

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

WHrpepuneHTbl

1 6aHKa BUHOrPaAHbIX NCTHER

-Temnepatypa 200 r cBapeHHoro puca

nuww : KomHaTHaaA 500 r roBskbero dpaptua

-MpuHagnexxHocTn : Yawa 1 nykoBMLa, HaLWMHKOBATb

N8 MUKPOBOSTHOBOW Conb 1 nepeL, No BKycy

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

UHcTpyKumn

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

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

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

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

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

Kateropus

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

Lapsha uchun UHrpeaneHTbI
400 r roBagnHbl Unn 6apaHuHbI,

NHcTpyKummn

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

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

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

WHrpepneHTbl

300 r roBAAMHbI, Hape3aTb KyoVKamu
-Temnepatypa 1 HalMHKOBAHHaA NyKoBMLa

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

neuu Conb v nepeL NO BKyCy

200 r 4IMHHO3ePHOrO prca, MPOMbBITH
Y BBICYLINTD

2 yalWKM BOABI UK BynboHa
WHcTpyKymn

. ObXapbTe roBAanHy, NyK, MOPKOBb 1 YECHOK B CMa3aHHOM

PaCTUTENbHBIM MACNIOM CKOBOPOZE 10 CBETIO-KOPUYHEBHOTO

ugeTa. [lobasbTe KypKyMy, COMb 1 NepeL, TWwaTtenbHo

nepemeLluante.

CnoxwTe roToBylo CMeCb B ry60oKyto 605bLUYI0 MUCKY, 06aBbTe

puc 1 BOdY. HakpowTe nNnLieBom NNEHKON, NPOAeNas B Heit

OTBEPCTUA.

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

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

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

Yawa gna 2 KapTOLLKM, Hape3aHHble KyOukamu

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

1 Yawwku BoAbl Unn 6ynboHa
J1aBpoBbIN INCT, 1 WTyKa

Conb 1 nepeL, No BKyCy
NHcTpyKummn

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

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

5. Kypuua B kKappu WHrpepuneHTbl

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

-Temnepatypa 1/4 YalKkv ONMBKOBOro Macna

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

Conb v nepeLy No BKyCy
UHcTpyKumn

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

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

6.laypma (Oc-6) WHrpepmneHTbI

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

KomHaTHasA 200r KypUHbIX rPYAOK, CBAPEHHbIX 1
-MpuHagnexHoctn M3MENbYEHHbIX

:6nogo ana 1 noMmaop, U3MEeNbYUTL

MWUKPOBOSTHOBOW Neyn 1 orypeLl, U3menbunTbL

3 CTONOBbIE NOXKMN N3MENbYEHHOW
CBEXEW 3eNeHn

Coyc:

1 cTonoBas noxka manoHesa

1 CTONOBaA NOXKa CMEeTaHbI

1 CTONOBAA NOXKa KeTyyna

1 M3MeNbUeHHbI 3yOunK YeCHOKa
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WHcTpyKummn

1. CnoxuTe KypuHble rpyaky, MOMUAOP, OrypeLl v 3eNeHb B
60bLLYI0 FYOOKYI0 MUCKY ¥ TWATENbHO NepemellanTe.

2. lNepemeLanTe BCE MHIPEANEHTbI 14 COyCa B APYrON MUCKe.

3. TlonoxwuTe nasall Ha MIOCKYI0 MOBEPXHOCTb U YNOXNTE Ha HEero
COYC 1 CMeCb C KypuLEN. 3aBepHUTE B B1AE PYIETOB.

4. MNonoxuTe pyneTbl Ha 6100 1 3aKPOWITE NULLEBO NIEHKON.

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

7. Yaxox6munu (Oc-7)
-Mpepenseca: 1,7 kr
-Temnepatypa

nnwy : KomHaTHas
-MpuHagnexHoctn : Yawa
ans

MMKPOBOJIHOBOM Meun

NHrpeaneHTbl

1 KI KypUHOIO MACa, Hape3aTb Kybukamu
1 cnagKkunii nepeL, M3mMenbunTb

1 HaLLMHKOBaHHaA NyKoBMLa

1 M3menbYeHHbI MOMUAoP

2 N3menbUeHHbIX 3yburiKa uecHoKa
1/2 Yalwkn KpacHoro vnv 6enoro BrHa
3 CTONOBbIE NOXKM N3MENbUYEHHOM
CBeXel 3eneHun

1 CTONOBAaA NOXKKa OCTPOrO KPaCHOro
nepua \ 1/2 yarHom noxku WwadpaHa

Conb v nepeLy No BKyCy
NHcTpyKumn

1. CnoxuTe BCe MHIpeaneHTsl B r1yO0Kyio O0MbLLYIO MUACKY
1 XOPOLLO NepemellanTe. [OKponTe NMLLEBON NAEHKOW,
npofenas B Helt OTBEPCTUA.

2. TomecTnTe 61t0f0 B Neyb. Boibepute MEHIO 1 HaXKMUTE KHOTMKY
rycKa, 4Tobbl HauUaTb NPUroToBNEeHMe. Bo Bpema NpurotosneHns
nepemellaiTe Kak MAHUMYM ABaX[bI.

8. bakna)kaHHasA nKpa
(Oc-8)

-Mpepenseca: 1,2 kr
-Temnepatypa n1wm

NHrpeaneHTbl

2 OUMLLIEHHBIX OT KOXU M3MENbUYEHHbIX
6aknakaHa \ 1 v3menbyeHHbI CnagKkunia
nepeu \ 1 Hape3aHHasa TOHKUMW

: KomHaTHas KonbLamu nykosuua \ 1 Menko
-MpuHagnexHocTn N3MENbYEHHbBIV NOMUAOP \ 2 CTONOBbIE
:6nopo ans NOXKM M3MENbUYEHHOW CBEXEN 3eNeHN

MUKPOBOSIHOBOM Meun 2 M3meNbUYeHHbIX 3yOunka YecHOoKa
1 CTONOBaA NoXKa OIMBKOBOIO Macna
1 YarHaA NoOXKa caxapa

Conb 1 nepew, No BKycy
NHcTpyKummn

1. CnoxuTe BCe MHIPeaneHTbI B IyH6OKyYI0 6OSbLLYIO MUCKY,
TWaTenbHO NepemellaiTe. HakponTe N1LLEBON NAEHKOW,
chienas B Hel OTBepCTUA.

2. MomectuTe 600 B Neyb. Boibepute MEHIO 1 HaXMUTE KHOMKY
mycKa, 4Tobbl HauaTb NpUroToBeHue. Bo Bpema NpurotosneHns
repemellanTe Kak MAHUMYM ABXK[bI.

3. [Mocne 3aBepweHna NPUroTOBNEHNA MIOPUPYITE OBOLWM B
KYXOHHOM KOMbalHe i npu nomolum bneHaepa.

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

WHrpeaneHTbl

250 1 rpeukmx opexos \ 1 nykosuua
-Temnepatypa NUwm : 2 M3MernbUeHHbIX 3yOurka YecHOKa
KomHaTHanA 1/2 YanHoWM NoXKM WwadpaHa
-MpuHagnexHocTv : Yawa 1/2 YalHOM NOXKKM KOPULibI

1A MUKPOBOHOBOW 11/2 Yalwkn Bofbl Unu bynboHa

neuu TKF MACa KypyLibl AV UHAENKY,
Hape3aHHOro Kyb1kamm
1 cTOnoBaA NOXKa Coka rpaHata
Conb 1 nepeL, No BKycy
NHcTpyKummn

1. CnoxuTe B MUCKY rpeLKvie Opexiu, NyK, YeCHOK, WadpaH,
KOpWLly, HanenTe BOAY B MUCKY W MIOPUPYTE NP NOMOLLM
6neHzepa Unn B KYXOHHOM KOMbaiiHe.

2. CloxuTe CMECh C rPeLKrM OPEXOM, KypULLYy, rpaHaToBbIN
COK, COMb 1 NepeL B 60MbLLYIO FyOOKYI0 MUCKY ¥ TATeNbHO
nepemetuanTe. [TOKpoMTe NULLEBOV MNEHKON, MPOAENAB B HeW
OTBEPCTUA.

3. MomecTtuTe Bnioo B Neyb. Boibepute MEHI0 1 HaXMUTE KHOMKY
MycKa, 4Tobbl HauaTb NPUroToBNEHNE. BO Bpemsa NpuroToseHus
nepemellanTte Kak MUHUMYM OBaxabl.

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

UHcTpyKumnn
1. TTonoxwuTe 3aMOPOXEHHOE XMHKaM Ha

-Temnepatypa 6ntof0. [InA nonyyeHns Haunyyero
MM : 3aMOPOXKEHHbIE pesynbTaTa PasnoxmTe B O4MH CIION.
-MpuHagnexHocTn 3aKpoiTe NULLEBO NEHKOM.

: 6noao Ans 2. MomecTuTe 6100 B Neyb. Boibepute

MVIKDOBOJ'IHOBOI;\ neymn MEHIO 1 HaXMWTE KHOMKY MyCKa,

4TOObI HauaTh npuroToBnexHne.

3amMopoxeHHbIe

10

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 ObiTb MOMHOCTBIO OTTAABLIMMM
nepen NpuroToBneHvem. Hanpwr-mep, pbiba rotToBUTCA Tak
6bICTPO, YTO MHOTAA Myulle HaUYMHATb MPUrOTOBNEHWE TOTAa,
KOrfla OHa ellle cnerka 3amoposkeHa. [Mporpamma Xneb noaxoant
QA Pa3MOPAKMBAHNA HEOOMBLUNX XNIEOHBIX U3[ENNIA, TAKNX KaK
poranuku U ManeHbKve 6atoHbl. [Ana xneba notpebyetca
BPEMs OTCTOS, YTOObI OH MOHOCTBIO OTTAAN B LIEHT-PE.

(1). Haxmmte KHOMKy @
B3BecbTe NpoAyKTbl, KOTOpbIe Bbl COGMpaeTech
pa3mopaxuBaTtb. O6A3aTenbHO yaanute
MeTannmyeckune 3aBaA3KN U 06epTky, 3atem
nomecTuTe NPOAYKTbI B NeUb 1 3aKpoiiTe ABEpLY.

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

(3). 3apaniTe xenaembll BeC. HaxkmuTe Ha cekTop CD
KHOMKW BBO/A Beca.

(4). HaxxmmTe KHOMKy @

il
> AsTo — + Crapt
D B .]»

B npouecce pasmopaxvBaHua Ballia Neyb NOAACT 3BYKOBOM
CWUrHan, Nocse KOTOPOro OTKPOKTe ABEPLLY Neyu, nepeBepHuTe
NPOAYKTHI N pa3aenmTe KyCcku Ana obecneyeHuns paBHOMEPHOro
OTTauBaHwA. BoiHbTE OTTaABLIME KYCKM WM IKPAHMPYITE 1X
bonbroit anA 3ameaneHna oTTavBaHuA. [ocne Nposepkm
NPOAYKTOB 3aKpoWTe ABEPLY U HaxkmuTe KHonKy CTapT Ana
NPOACMIKEHNA PA3MOPAKNBAHNIA.

Balua neub 6yfeT npoaomKaTb pasmopakmBatb
NpoAyKTbl (AaXe Nocsie 3ByKOBOFO CrHana 06 okoHYaHumn
pa3MopaxkuBaHUs), NOKa Bbl He OTKpoeTe ABepLly.

MpopykT PeuenT npurotosneHmsa
Msaco  (dEF1) Msaco:
NTULA (dEF2) lFosaxuin dapu, drne, Hapeska 4na
TyLWeHwA, CTENK , budluTekc, rambyprepsbl,
PbIBA  (dEF3) CBUHbIE OTOMBHbIE, OTOMBHbIE 113 OapaHViHbI,
“Bec:0.1~40 Kr Konbackm (CoCmcKm), KOTneThl (2 cm) .
A lNepeBepHUTE NPOAYKT NOCAE 3BYKOBOTO
-[locypa : Iglerana. }
OChe pPasMopPaXKMBaHWA, faiTe NpoayKT
Mocypa ansa OTCTOATHCA 5-15 MUHYT. yEr

MUKPOBOJTH. Neyn Mruya:

Llennkom (fo 2 Kr), rpyaku (6eckocTHble),
(nnockan Tapersnka) HOMKM. T PynKY (10 2.5 Kr)

Pbi6a :
®une, bonbluve Kycku, uenvkom, Kpabosoe
MSCO, XBOCTbl OMapOB, KPEBETKM, rpebellki

osowm (dEF4)

) %ec 101~20 K" 3amoposkeHHble oBOLM

_I‘I ocyna: OBOLLHOE acCopTH, MONOAAA MOPKOBb, U T. A.
Ma%@%gﬂf‘osm 1. MomecTuTe 3aMOpOXeHHbIe MPOMYKThI B
neun, creknannoii  1OCYAY ANA MUKPOBONHOBOM neuyy.
MOBOPOTHbIIA 2. MomecTuTe Nocyay Ha CTEKNAHHDIN
CTONVIK (MPOAYKTHI  MOBOPOTHbIV CTOMVIK.

3aMOPOXKEHHbBIE) 3. BbicTaBuTe BeC 1 HaxxmmTe KHoMKy CTapT.

[ocne 3BYKOBOroO CUrHana, OTKponTe ABepLy
1 nepemellalnTe OBOLYN. 3aTeM HaxMUTe
CHOBa KHOMKy CTapT 1 NpofosKainTe
pa3MOpaxmBaTh.

4. Mocne pasMopaxm1BaH/iA BbiHbTE MPOAYKTHI
13 Neyu v AarTe NoCTOATb 3-5 MUHYT.




BbicTpoe pazmopakuBaHue

B npouecce pa3mopaxunsaHua Balla neyb noaacTt
3BYKOBOW CUrHas, Nocsie KOTOPOro OTKPOWTe ABepLly neun,
nepeBepHUTE NPOAYKTbI 1 pasfenute Kyckum Ana
obecreyeHna PaBHOMEPHOTrO OTTanBaHNA. BblHbTe
OTTanABLUME KyCKN UK SKpaHUPYITe Ux Gonbron Ana
3amMefIeHVA OTTamBaHuA. [locne NposepKy NPOAYKTOB
3aKpowiTe ABepLy 1 HaxmuTe KHonky CTapT Ana
MPOLOIKEHNA PA3MOPaKMBaHWA.

Balwa neub 6yfeT npogosKaTb pasmopaxnsaTtb
npoAyKTbI (faXke nocne 3ByKOBOro curHana o6
OKOHUYaHUM pa3MopaknBa-HUA), NOKa Bbl He OTKpoeTe
Asepuy.

(1). HaxkmuTe KHoMnKky @
B3BecbTe NPOyKTbl, KOTOPbIE Bbl COOMPAETECH
pa3mMopaxusaTtb. ObA3aTeNbHO YAaNUTe MeTaInyeckme
3aBA3KM UV 00epTKK, 3aTeM MOMECTUTE NPOAYKTH B
neub 1 3aKponTe ABepLly.

(2). HaxmmTe oanH pa3 KHOMKy .
Meub chenaeT ocTanbHoe.

ECOg, CTON %%g  Bbictpoe
lON © Cﬁpoc] ’ 00; paaMopaxusaHie

MHCTPYKLMY MO BbICTPOV PASMOPO3KE

* [1onHOCTbIO yAanuTe ynakoBKy MACA.

* MonoxuTe dapLl B NOCyAy ANA MAKPOBOIIHOBOW Neyu.
Korga npo3By4nT 38YKOBOW CUTHas, OTKPOWTE ABEPLLY,
BblHbTE GapL 13 Neyn, nepeBepHUTE ero v NonoxuTe
06paTHO B neub. HaxkmmTte KHonky CTAPT, yToObI
NPOAOMKNTD Pa3MOPO3KyY. B KOHLIe nporpamMmbl BbiHbTE
bapl U3 MUKDOBOJTHOBOW Meun, HaKpoTe Gonbroi u
OCTaBbTe NOCTOATb 5-15 MUHYT A0 NONHOTO OTTanBaHWA.

MpopykT PeuenTt npurotoBneHns
Qapu
-Bec:0,5kr lNocyaa ana MUKPOBOSTH.
-[locypa : neun (Mnockan Tapenka)
lNocyna ana

MUKPOBOJTH. Neyn
(NNocCKas Tapenka)

YBenuueHue n yMeHblleHne
BpemMeH NpnuroToBJieHnA

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

(1)

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

(1]

Mpw 3TOM HeT Heo6X0ANMOCTI OCTaHaBNMBaTb npouecc
npuroToBneHnA.

(1). Haxmmte kKHOMKyY @
(2). BoibepuTe Tpebytoulytoca nporpamvy MexayHapon
KYXHSA, 3afaliTe BeC NPOAYKTOB.

(3). HaxmuTe KHOMKy @
Haxmute KHomky (D [pu KaXaom HaxaTvm KHOMKM Bpema

NpPUroTOBNEeHUA OyAeT YBENNYMBATLCA / YMEHbLLIATHCA Ha
10 cekyHa.

Xl

Crapt
CTPBi CTapT

Merbwe  Borblue
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TexHNuecKne xapakTepucTuKkmn

Cepus MHB654 % % %

HaﬂmeeHme cetn

230B~50Ty

BbIxOfjHas MOLLIHOCTb

850 BT (HOMUHanbHoOEe 3HaueHmne
cornacHo crangapty IEC60705)

YacTtoTa mrkpoBonH (CBY)

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

Hapy»Hble pasmepsi

507 (W) x 283 (B) x 435 () mm

MNoTpebnaemasn
MOLLHOCTb

Makc.

2200 Br

MU1KPOBONHOBbIN
peXnm

1250 Br

Monnb

1000 Br
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@ LG

Life's Good

NAWOANAHYLWbIFA APHATIFAH HYCKAYNbIK

MWKPOTOJIKbIHOIMELL

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

MH654 % % % cepuscol
(KocbIMLUA, yrri cMnaTTaMachiH TeKCEpiHi3)

www.lg.com



Backapy naHeni

Benik

@ Yacoi (2- Getreri)
12 caraTTblk Hemece 24 caraTTblk peXUMAi opHaTyFa 6onaabl.

@ CBY (3- 6erreri)
Byn new Tamak nicipy yLliH 6apblHLIa keMAi opi Xakcbl backapbinarbiH
5 KyaT AeHrefliMeH xapakrarnfaH.

@ Tpunb(3- Gerreri)
VI PEXNM Ci3re acTbl KbITbIPNaK KbIpThIC Ty3iM Xbligam KypeHiTyre
MYMKiHAiK 6epeai.

@ Kom6u (3- 6etTeri)

@ MexnyHapoaHas KyxHsi
% A CigiH newwiHizae cisre acTblKbI3AbIPYLUbI ANEMEHTTi XaHe
(5 2 b (6] MUKPOTONKbIHAAPAbI Gip Me3rinae Hemece ke3ekneH navganaxbin,
| Pycckuii noap "pan”g‘g;g'(”” faiibigayra MymKiHaik 6epeTiH kypampac aanbiHaay pexvmi 6ap.
@ Pycckuin nosap (4- 6etteri)
| ﬂ Acnas peuenTTepi YHKUMACHI TaFaM Typi MEeH TafaMHbIH canMarbiH
0__.V|TanbﬂHCKMl71 BOCTOuHbI (8] Tanzay apkbinbl CYMikTi TaramaapbiHbI3ap! nicipyre MymkiHAik 6epesi.
nosap nosap (® ®panuysckuii nosap (5- Getreri)
S Acnas peLenTTepi yHKUMACH TaFaM Typi MEH TaFraMHbIH CanMarbiH,
- {.zg;wj:pmgm |38 Wu;;;gwe'l—— (9] TaHaay apKblnbl CYWiKTi TaramaapbiHbI3abl Nicipyre MymkiHAik 6epeni.
— =T = (3] @ Viranbauckuii nosap (7- Getreri)
- = rb ! KM T (4 Acna3s peLenTTepi YHKUMACHI TaFraM Typi MEeH TaFaMHbIH canMarbiH
%6 Tanzay apkbinbl CYMiKTi TaramaapblHbI3Ab! nicipyre MymkiHAik 6epeai.
— ) BocTouHblih noBap (9- Getreri)

MeHbwe  Bonble

10mMuH | 1 muH | 10 cek

Ia _— _]_,

Acnas peuenTTepi (hyHKUMSACHI TaFam Typi MEH TaFaMHbIH canvarbiH
Tangay apkbinbl CYMikTi TaramaapbiHbI3Ap! nicipyre MymkiHAik 6epeai.

©) AeTo pasmopaxuBanue (10- 6erreri)

KaxeTTi caHaTTbl TaHgay ABTO XiOiTy.
TyvimeciH BipTiHaen 6acy apkpbinbl xacanagpl.

® lEco@ CTOI‘I][ Crapt - ®

BhicTpait crapt

@ BbicTpoe pasmopaxuBaHue (11- 6etreri)

Byn dyHkums 0,5 kr wabbinFaH eTTi, Tayblk ETiHIH kecekLuenepiH
Hemece 6anblKTbiH KOH eTiH eTe XblnaaM XibiTy yLUiH xxapamab!

(@ Menblue n Bonble

* NanbiHaay yakbITbiH

Kepek-xapakrapabl

@ YcTtaHOBKa BpemeHn

- icipy yakbITbIH,

)

Bypbinmanst
LWbIFBIP

O

LbiHbI Tabak

Top

{ cTon/Cc6POC/ECOON

* Toynik yakbITblHaH 6acka, eHrisinreH kes3 KenreH MoHAepAi TokTaTyFa
Hemece eLlipyre 6onagbl.
* OHeprusiHbl yHemaey

@ Crapt/ BbicTpbiii cTapT

» TaHganFaH nicipy pexuMiH 6actay yLwiH 6aTbipmMaHbl 6ip peT 6acbIHbI3.

« Tes bacTay yHKUMsACHI Te3 HacTay 6aTbipMachklH 6acy apkbinbl
XOFapbl KyaTrieH nicipyaiH 30 cekyHATbIK aparblkTapbiH OpHaTyFa
MYMKIHAIK 6epeai.

CaraTTbl opHaTy

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

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

(1).@® 6GaTbipmackiH 6ackiHbI3.

(2). @ 6GatbipmackiH 6ip MapTe 6acbiHb 3
(Erep ci3 caraTTblH 12 caraTTbIK Xyiiede KymbIC
ictereHin kanacawpia, € 6aTbipmacsiH Tafbl Bip MapTe
6achbIHbI3. Erep caraTTbl OpHaTKaHHaH KeWiH Ci3
Hacka yaKbIT caHay yieciHe KoLy KanacaHbla,
cire eninik 6ayapl YALLIKTaH axblpaTy KeHe OHbl
KaviTagaH Kocy kaxet 6onaabl).

(3). CaratTbl opHaTy ywwiH (10 MUH), TyimeLuirit
BipHeLlie peT6acbIHbI3 XoHe MUHYTTLI OpHaTY YLLiH (B
(1 MWH/10CEK), TynmeLuiriH GipHelue peT 6acbiHbI3.

(4). EHrisinreH yakbITTbl pacTay ywiH Carat 6atbipMachbiH
GaceiHbI3. €) Kype Bactangpl.

Erep cafaTTa (Hemece Aucnnenae) anneti GipTypni
paMmisgep nanga 6onca, xeninik 6ayabl yaLbIKTaH
axblpaTblHbI3, CoAaH KemniH OHbl KanTadaH KOCbIHbI3
[a,caraTTbl kKanTa OpHaTbIHbI3.

Cron
EC
) 6poc .[ lg?u ]’[ﬂ)MMHl 1mmn | 1006K].[ q@ ]

BananapaaH 6yraTTay

CisgiH newwiHizae newTiH Ke34encok KOChINyblHbIH aniblH
anyra MymkiHaik 6epeTiH cakTaHabIpFbiLL KYPbIFbl 6ap.
BananapaaH 6GyraTTayabl KOCKaHHaH KeiliH Ci3 oaaH

OyraTTayapl anfaHfa AefiH newTi elwkaHaan yHKUMsnapbiH

naviganaHa anmancbI3 xxeHe OHAal ellHapce AavbiHaamn
anmaicbl3. Arnanga cabu 6apibip newTiH, ecikweciH
alwa anagbl.

(1). @ 6aTbipmMachiH 6achiHbI3.

(2). (® GatbipmacsiH 6acbkiHbI3 Aa, OHbI aucnneiae « apni

(B6yraTTay) naiiga GonfaHFa xeHe new AblObICTLIK

curHan GepreHre geviiH 6acynbl KyniHAe ycTan TypbiHbI3

BAJTANTAPOAH BYFATTAY pexumi opHaTbingbi.
(3). BANANAPLOAH BY¥FATTAY PesuMiHiH KyLLIH XOI0 YLUiH,
aucnnen “L” apniH kepceTyai ToKTaTkaHFa AeniH
faTtbipMacbliH 6acbiHbI3 Aa, ycTan TypbiHbI3. byFaTtTay
anblHFaHHaH KeWiH Ci3 AblObICTbIK CUrHangbl eCTucis.

3HepI'VIF|HbI YHemMaey

Eco on dyHKumMsChI ecik alblk He xabblk kesiHae
aBTOMaTThbl TYpAe 5 MUHYTTaH KeWiH AUCnnengid ewyiHe
GarinaHbICTbl 3HEPrusiHbl yHemaeyre MyMKiHAiK 6epeai

® GaTblpMacbiH 6acbIHbI3.

Oucnnenge "0" xa3ybl nanga 6onagbl
SKOHOMMK 311eKTpoaHepr ECO ON BK/IOYeHa.
@ TyiimeciH BonblHbI3 HeMece eciK allbIK He xabbik Typca
5 MUHYTTaH KeniH gucnnen ewegi.

Eco on cTaTychl kesiHae, ke3kenreH TyinmeHi 6accaHbl3
aucnnen xaHaabl




3HeprusiHbl NanaanaHbin gavbiHAay

CisgiH newixisge 6ec KyaTTbinbik AeHreni 6ap. EH xofapbl
KyaTTbiNblk aBTOMaTThl TypAe Tanganagsl, 6ipak Mukpo
HaTblpMacblH ke3eKTec Bacy apkbinbl 6acka KyaTTbirbK
AeHrennepid TaHgayra 6onaapl

[MewwiHi3ai >xorapblaa ockl HyckaynblKTa cypeTTenreHaen,
OYPbIC opHaTKAHbIHbI3Fa KO3 XKETKI3iHi3.

(1)-@® 6aTbipmMachIH 6achiHbI3.

(2). ©sipney yakbITbiH opHaTy yliH @ TyiiMeLwiriH GipHelue
peT 6acbiHbI3.

(3). ©sipney yakbITbIH opHaTy yiiH B TyiimeLwiriH GipHelue
peT 6acbiHpI3.

(4). @ 6atbipmackiH 6acblHbI3.

’ ’[10MMHI1MMH|100&K]

Cron
C6poc

Crapt
’ BuicTpei crapt
KyatTbinbiK | LUbLIFbICTLIK ”
AeHreni KyaTTbiNbIK HEEL Gy
- Cy kaitHary. ET TonTelpMacklHaH
850 BT . TaramaapAbl KypeHiTy )
YXOFAPBI N Kyc, 6anblk, kKekeHic kecekTepiH
(100%) nanblHgay
* KaTkbin emec (“Ha3ik”) et
KecekTepiH AanblHaay
-bapnblk Taramaapab! XbinbITy
*ETTi ipi kecek xaHe KyCTbl
TyTac Kyblpy
OPTALLA 680 BT - CaHplpayKynaktap MeH
XOFAPbI (80%) TeHizeHiMAepiH (Monntockinep MeH
WwasHTyKsIMaacTapabl) AaibiHaay
* KypambliHAa ipiMLUiK NeH )XyMbIpTka
6ap Tarampapabl AaibiHoay
- BaniwTep meH Taba HaHgap nicip
OPTALLA (56;](?" /B)T « YYMbIpTKa dainblHaay Y
° - ToTTi KpeM AanbiHaay
* Kypiw, kexe pavibiHaay
XKIBITY/ 340 BT + Bapnblk eHimaepai xi6iTy
OPTALLA/ (40%) - Capbimaii MeH LLIoKoNnaaThl epiTy
TOMEH ° * Bipwama kaTTbl eT KecekTepiH
navibiHoay
170 BT - CapbIMail MeH ipiMLLUIKTi )xymcapTty
TOMEH (20%) - BanmyaaakTbl xymcapTy
+ ALLBITKbINbI KaMbIpAbl KeTepy

Eki caTbipna AalbiHaay

Eki caTblfa gavibiHAay yakbITblHAA Ci3 acTbl TeKcepy YLiH
newTiH eciklweciH awa anachbi3. [NeLwTiH eciklweciH xaybin,
CrapTt 6aTblpmMachkiH 6acbklHbI3, COHAA aFbiMaarbl JaiibiHaay
caTbICbl XanFacTblPbinaabl. 1-LWj caTbliHbIH COHbIHAA AblGbICTbIK
curHan 6epineAi Ae, 2-wwj caTbl 6acTanalbl. Erep ci3 AaybiHAaY
GargapnamMachiH NeLwTiH )aapblcbiHaH eLwipyai kanacaHbis,
Cron 6aTbipmachlH eki MapTe GacbiHbI3.

(1)-@® 6aTbipmachliH 6achIHbI3.

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

(3). KyarTbl TaHaay yLUiH (@ TyiMelLLiriH GipHelle peT 6acbiHbI3.

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

YKOFAPbI kyaTTbinbIK AeHreitiH TaHaay ywiH @
GaTbipmMacbliH H6acbiHbI3

(5). KyatTsl TarAay yLUiH (@ TyiMelLLiriH GipHelle peT 6acbiHbI3.

(6). @ 6GaTbipmackiH 6ackiHbI3.

.1 ’ [1°MMHI 1muH | 10 cek ]i

|
|
|
N

1-wi 5
e |
: ’ [10MVIHI 1muH | 10 cex ]} Crapt
» (&) 1 JFree
| | Bucrpuii cTapr
N 2-wwi J

Xbingam ctapr

YKbingam cTapT pexumi ciare ac AavibiHAAY YaKbITbIH
MUKPOTOIKbIHABI KyaTThiNbIKTbIH XXOFAPbI AeHreninae CtapT
BaTbipMachlH 6ackin 30 CEKYHATLIK MHTepBanveH 6epyre
MYMKiHAIK 6epepi.

(1).-@® 6GaTbipmackiH 6ackiHbI3.

(2).93ipney yakbITblH YKXOFAPbI

KyaTka opHary yuwiH @
TyvMeLwiriH GipHele peT 6acbIHbI3.

Crtapt
BuCTpei crapT

ECO = CTon
ON G C6poc ’

CisgiH newwini3 ci3 6aTbipmaHbl Top MapTe 6acbin
yhnrepreHLue, XxyMbic icTel 6actanabl.

Mpunb pexumiHae panbiHpay

VI PEXUM Ci3re acTbl KbITbIprak KbIpTbIC Ty3iM Xbligam
KYPEHIiTyre MymKiHAaiK 6epeai.

(1).@® 6GaTbipmackiH GackiHbI3.
(2). ©3ipney yakbITblH opHaTy
ywiH @ TyimeLuirin GipHeLue

peT 6achbiHbI3. TpunbpexumiHae onyLwiH
(3). ©sipney yakeITblH OPHATY |apHaiibl TOp NaiAan aHb
ywin @ Tyiimewiri GipHewe MyFatnic. —
peT 6acbiHbI3.

(4). @ 6atbipmachiH 6acbiHbI3.

it
I
! Kepek-xap
| akTapabl
1
1

Cron

ECO,
e 2) () > (omrmres]
’ Crapt
BhiCTpi cTapT

KypaM.qac AaunbiHAOay pexumi
CigiH newwiniaae cisre acTbl Kbl3AbIpyLUbl 3NEMEHTTI XaHe
MUKPOTOSKbIHAAPAbI Gip Me3rinae Hemece Ke3ekneH
nanganaHbin, gavibiHaayra MyMKiHAIK GepeTiH kypamaac
navibiHaay pexumi 6ap.byn eagetTe cisre acTbl aHaryprbim
KbiCKa yakblTTa AanblHOayFa MyMKiHAIK Oepegi.
KBapuTbl Kbl3ObIpyLLbl 3NEMEHT MUKPOTONKbIHAAP acTblH,
iLki GeniriH AablHAAN XaTkaHaa, OHblH, 6eTiH Kyblpadbl.
CoHbIMeH Gipre cisre NewTi anfblHanakbl3abipykaxeTemec.
(1)-@® 6atbipmachIiH 6achiHpI3.
(2). Tayyorlash rejimi kombinatsiyasini tanlash uchun
(4] tugmasini ketma-ket bosing
(3). Bsipney yakbITbIH opHaTy yLiH B TyiimeLwiriH GipHelue
peT 6acbiHbI3.
(4). @ 6atbipmackiH 6acbIHbI3.
LavibiHoay 6apbiCbiHAa Ci3 avblHAAy YaKbITbIH
ynraiTy/asaity ywid [ +]1/[ - 1 6ateipmanapsix
nanganaHa anachbis.
AcTbl anbin Whifapaa aban 60nbiHbI3, BATKEHI o5
[anblHaanfaH biabIC bICTbIK Gonaabl!

»p » [1oMMH|1MMH|mceK]

’ Crapt
BhicTpbi cTapt

Hepexe MuKpoTOnKbIH Mpunb
KyaTbl (%) KyaTtbl (%)
Co-1 25 75
Co-2 45 55
Co-3 65 35




Pycckuin noBap

(1)-@® 6atbipmachlH 6acbIHbI3

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

(3)-@ 6aTbipMachlH 6acbIHbI3.

% . Crapt
Pycckuit nosap Bucrpui crapr

Ka6bIikTbl kapTon(rc-3):

(1).(® 6atbipmMachbIiH 6achIHbI3

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

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

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

canmarbl Xbingam ecepi.

(4). (O GatbipmackiH GacbIHbI3.

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

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

1/2 cabis, TyparnfaH

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

MukpotonksiHFa 100 rp. Kbipblkkabart, TypanfaH

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

3 ac KacblK KeKeHic, TyparnfaH

2 WbIHasK cy Hemece copna

1 waw kacblk yKcyc

[oemiHe kapaii Ty3 6eH bypblILl

Hyckaynap

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

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

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

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

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

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

Hyckaynap

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

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

3.KabbIKTbI Hyckaynap )
kapton (rc-3) 1. Oprawa kenemai (1K 80-220T)
i H . kapTon TaHaaHbl3. KapTonTbl Xybin,
OLlé(ilglscaﬂManl. KypraTbiHbI3. KapTon TYVIHeKTeF}gH .
,2~U,0 Kr LAHbILIKBIMEH DipHELLIE KepaeH TeCiHi3.
-Tafam Temn.: 2. KaptonTbl MeLuke carnblHbi3. Masipai

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

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

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

0.4 kr ac Kacblk TOMAaT nacrachl

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

Tamwbl TabakTblH 2~3 aFall WaHbILKbINap
yCTiHaeri cepe

CaHart

Hyckaynap

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

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

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

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

-LllekTi canmarbi; KarnbiHabiKTa)

0,4 kr 2 ac KacblK IMMOH LUbIPbIHbI

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

TamLubl TabaKTbIH 5.
yCTiHAeri cope 2~3 arall LWaHbILKbINap

Hyckaynap

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

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

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

6.Tywnapa Kypambi

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

MuKpOTONKbIHFa
Tesimai Wwapa

Hyckaynap

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

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

7.BedctporaH  Kypambl

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

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

Hyckaynap

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

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

8.ApKaH Kypambli

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

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

0,3 kr 1/2 nusa3, TypanfaH

Taram Temn.: 1 nickeH XXyMbIpTKa, TypanfaH

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

Hyckaynap

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

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

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

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




CaHar CaHat
9.Maira Hyckaynap 14.E11i rynaw  Kypambl
KyblpbiniFaH 1. KapTonTbl MaHOoNMHa HEMece KeKeHIC (rc14) 500 rp. CUbIP HEMECE LLIOLLIKA €Ti,
kapTon (rc-9) E‘ZS_IK;‘I-H #%"::b"ff"' GapbiHiua xyka -LLlekTi canmarbl; KECEKTeN TypasnfaH
-LekTi canmarbl: 2. KapTonTbl opamManmeH KypraTbir, 1,0 kr 2 nns3, GerikTepre kecinrex
1 nepramMeHT KarasbiHa casblHpl3. >Kakcbl Taram Temn.. 1 ac KacbIK ken MakcaTTbl YH
Taram Temn.: }f\yblpbmybl YLUIH XeKe cepege NicCipiHis. KomHaTHas 3 ac kacblk TomaT nactachbl
Bonme 3. AcTbl neLuke canbiHpl3. Masipai blabic-asik: 1 naBp Xanblparbl

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

LbIHbI Tabak 4. TTicKeHHeH KeniH 1 - 2 MUHYT Kosi
TYPbIHBI3.

10.Kapambiktan Hyckaynap
icTesireH 1. 300 r KapaKyMbIKTbl Xybir, KENTipiHi3.
Gotka (rc10) " 500 mn cy meH T¥3,El,nyYJ'IKeH

-LekTi canmarbl:  TepeH wwapara canbin, 15 MuHyTKa

,3 Kr KanablpblHbI3, NIACTVK OpayblLLneH
Taram Temn.: KaybIn XenaeTiHi3.

Benwve 2. AcTbl neLuke canbiHpl3. Ma3zipai
blabic-asik; TaHaaHbI3 Aa, cTapT (bacTay

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

MukpoTonksiHFa 1 WbIHAAK cy Hemece copna
Tesimai wapa [ewmiHe kapan Ty3 6eH bypbiL

Hyckaynap

1. Bapnbik KypamaacTapbl YIKEH TEPEH Luapara carblHbI3
)X8He akcbinan apanacTbipbiHbi3. Opaybilw karasbeH
XaybliMn, TECIK )KacaHbI3.

2. AcTbl newwke canbiHbi3. Magipai TaHaaHbI3 Aa, ctapt
(bactay) TynmeLuiriH 6ackiHbI3. MNicipy 6apbicbiHAa
KeMiHAe eki peT apanacTbipblHbI3.

3. JavblH 6onfFanaa, ycbiHoac bypblH Tasa canaTneH
apanacTblpbin 6e3eHaipiHi3.

11.Wu (ret1) Kypambli
-LllekTi canmarbl: 300 r cublp eTi, GenikTepre KecinreH

1,5 kr 200 r Kblpblkkabart, TyparnfaH
Taram Temn.: 1 nna3, TypanfaH
Benve 1 cobi3, TypanFaH

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

blabic-ask:
MwkpoTonKbiHFa
Tesimai Wwapa

Hyckaynap

1. Bapnbik KypamaacTapabl YIIKEH TEPEH Luapara carnbiHbl3
X8He akcblnan apanacTtbipbliHpl3. Opaybill karasbeH
»aybln, TECIK XacaHbl3. o

2. AcTbl nelwuke canbiHpbl3. Masipai TaHaadbI3 Aa, cTapT
(6acTtay) TynmeLliriH 6acbiHbI3. TTicipy 6apbicbiHAa
KeMiHAe eKi peT apanacTblpblHbI3.

®dpaHLuy3cKkuin nosap
(1). ® GatbipmachiH 6acbiHbI3
(2).Taram TypiH Tanaay ywid @ Tyiimewwirin
OipHelle peT GacbIHbI3.
(3). @ GatbipmacsiH 6ackiHbI3

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

CaHar

12.lLlanma kexe Kypambli

(re12) 500 r Henim Banbifbl, GenikTepre KecinreH
_WekTi canmarui: 2 KapTon, KecekTen TyparFfaH
1.7 kr 1 NsI3, KecekTen TypanfaH
Taram Temn.: 1 cobis, benikTepre kecinreH
Benme 1/4 weiHasK apak
biabiC.asik: 2 WhkIHasK Cy Hemece copna

M 2 naBp Xanblpafbl
MKPOTOIKbIRFA  Novive kapait Ty3 6eH GypbiLu

Tesimai wapa

Hyckaynap

1. Bapnbik KypamaacTapabl YNKeH TepeH Lwapara canblHbI3
X8He akcblnan apanacTtbipbliHpl3. Opayblll karasbeH
»ayblin, TECIK XacaHbl3. o

2. AcTbl netwuke canbiHpbl3. Masipai TaHaaHbI3 Aa, ctapt
(6acTtay) TynmeLliriH 6acbiHbI3. [Ticipy 6apbicbiHAa
KeMiH[e eKi peT apanacTblpblHbI3.

3. OariblH 6onraH%a, ycblHO6ac OypbIiH Tasa canatneH

apanacTblpbin 6e3eHaipiHi3.
13.BanbIk Kypambli

Goniwi (rc13) 130 r mysgaTbinFaH kabaTt-kabat kambip,
-LLlekTi canmarbl: egrrmreH i

100 r ak 6anbIK eTi, TypanfaH

0,3 kr 3 ac KacblK KO3bIKKYAPbIK
Taram Temn.: caHblpayKynakTapbl, TypanfaH
KoMHaTHas 3 ac KacblK MickeH KypiLl
blasic-an: e K T e P
PeleTtka YMBIPTKE Capblybi3
Hyckaynap

1. Wapara 6anbik eTiH, KO3bIKYVPbIK CaHblpayKynakTapbiH,
nickeH Kypiw, Ty3 6eH BypbILWTLI canbin, XXakcbinar
apanacTbIpblHpI3. ) .

2. Kambipab! 2 6enikke 6enin, apkaicbiCbiH 2 MM
KanblHAbIKKa AeWiH Uneris xaHe barblk KocnacblH
gaMplpnapnbm YCTiHe canbiHbI3. [lomanak Hemece conak

oniLl Xacay YLUiH, OyKTen LWeTTepiH HbifbI3AaHbI3.

3. Kambipnapabl KenipLUITIfreH )XymbIpTka capblybl3bIMEeH
KbINLLAK KeMeriMeH afbin, neprameHT KaFasbliHa
canblHbI3. . o

4. Taramppl cepere KovibIHbI3. Masipai TaHaaHbi3 Aa,
cTapt (6acTay) TyumeLiriH 6ackiHbi3. [pibbIC curHansl
ecTinreHae, Taramabl aygapbin, NiCipyAi xanracTtbipy
YLWiH 6acTay TyiMeLliriH 6acbiHpI3.

1.dpaHuy3 nuas Kypambi

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

-Taram Temn.: benve 1 Waii KacbIK aK KaHT

;\I/Iblﬁgggﬂﬁmra 1 ac Kacblk ken MakcaTTbl YH
Tesimai Wwapa 3 WhIHasiK eT copnachbl
1/2 WhIHbIAsAK KpI3bIn LWapan
8 Tinim KybipbinFaH PpaHLy3 HaHbl
1 WbIHasAK yrinreH cipHe

Hyckaynap

1. MuaAsgbl Tabaga anTbiH KOHBIP TyCcke bosinFaHwa MaiMeH
)KOHe KaHTMNeH KybIpbIHbI3.

2. KyblpbinFaH nusi3 6eH yHAbI YIIKEH TEPEH Luapara canbir,
aKCblnan apanacTbIpblHbI3 )XaHE eT coprnackl MeH
KblI3bin LWapan KocbiHpI3. Opaybill KaFra3beH xaybin, Tecik
)KacaHpl3.

3. AcTbl newke canblHpl3. Masipai TaHaaHbI3 Aa, ctapt
(bactay) TynmeLliriH 6ackiHbI3. MNicipy 6apbicbiHAa
KeMiHZe eKi peT apanacTblpbiHbI3.

4. TlickeHHEeH KeniH apanacTbIpbIn, COpraHbl ac ilWeTiH
Luapanapfa KymblHbI3.

5. KyblpbiniFaH HaHHbIH, 1 TinimiH 8pbip Wwapaparbl copnara
KOVbIHbI3 )X8HEe KybIpblNfaH HaHfa cipHe ceBiHi3.
MukpoTonkeiHab! newTe 700 BaTTNEH CipHe epireHLle
2~3 MUHYT NICipiHi3.

2.Mupua KocbinfaH
cipHeni kpem
copnachl (Fc-2)
-LekTi canmarbl: 1,2 kr
-Taram Temn.: benme
-blabic-ask:
MukpoTonkblHFa
Tesimai wapa

Kypambli

1 kapTon, TypanfaH

1/2 nusas, TypanfaH

2 ac kacblk KeKeHic, TypanfaH

1 uicTi xenkeH cabarbl, TypanfaH
800 rp. Muaus, TasapTblfiFaH XoHe
cakangapbl anblHFaH

1/2 weiHasK ak wapan

[omiHe kapaii Ty3 6eH Bypbil

600 rp. kpem copnachl




CaHar

CaHar

Hyckaynap

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

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

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

* Kpem copnachbl

1/2 wblHasK man

6 ac Kacblk ken makcaTTbl yH

2 WblHasK cyT

1 Kecek TayblK GyrnbOHbI

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

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

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

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

-blabic-ask: 1 LbIHAsK KpEM

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

Kypambi

Hyckaynap

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

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

* KekeHic e3beci

400 rp. caymangblk, TypanfaH
2 nuAs, TypanfaH

4 ac KacbIK cy

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

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

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

5.®PapL canblHFaH Kypambli

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

Hyckaynap

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

. KanfaH kypanacTtapgpl LWapara canbimn, Xakcbinar
apanacTbIpbIHbI3.

. KbizaHakTapabl cublp eTi KocnacbIMeH TONTbIpbIM,
KannakTbl OPHbIHA KOMbIHbI3.

. TonTblpbINFaH Kbl3aHaKTapabl bigbiCka carnbin, NnacTuk
opayblLUneH >xabblHbI3.

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

a W DN

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

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

-LexTi canmarbl: 0,5 Kr caHblpaykynakTapbl, cabakrapbl

-Taram Temn.: benive  6ap TonTbipy

-blabic-asik: Cepegeri 50 rp. yrinreH cipHe

bICTbIKKA TO3iMAi

LWbIHASK

Hyckaynap

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

2. Opbip caHpblpayKynak kannafbiH TONTbIPbIHbI3.

3. Opbip ToNTbIpbINFaH CaHbIpayKynakTblH YCTiHe CipHe
KOCbIHbI3.

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

* TonTbipy

2 ac kacblk Mavi \ KanraH caHpipaykynak cabakrapbl,

TyparnfaH

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

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

[amiHe Kapaii Ty3 6eH GypbiLL

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

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

7.Benke iwiHgeri Kypambl

XynbeH (Fc-7) 4~5 Genke

-WekTi canmarbl: 0,8 kr TonTbipy

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

bICTbIKKA TO3iMAi

LWbIHAsK

Hyckaynap

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

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

3. Opbip GernkeHiH YCTiHe CipHE KOCbIHbI3.

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

* TonTbIpy

2 ac Kacblk mau

200 rp. TayblK Teci, TypanfaH

100 rp. caHblpaykynak, TypanfaH

1 nuas, TypanfaH

1 WbIHasK Kpem

[omiHe kapaii Ty3 6eH BypbIl

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

2. Kpem KocbIn, 6aceH OTneH KpeM KotonaHFaHLua nicipiHis.
Ty3 6eH Oypbil AaMaeyiluTepiH KOChIHbI3.




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

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

-Taram Temn.: 1 ac Kacblk mai

ToHasbITbINFaH [oamiHe kapan Ty3 6eH Gypbi

-blabic-asik: Tamiubl

TabaKTblH

yCTiHAeri cope

Hyckaynap

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

2. ManTyc cTelkiHe MaW KOCNacblH XafblHbI3.

3. Taramabl TamLbl TabakTbIH YCTIHAET copere KoWbIHbI3.
Masipai TanaaHbI3 Aa, cTapT (6acTtay) TyviMeLuiriH
6acblHbI3.

4. [bIObIC curHanel ecTinreHae, Taramabl aygapbin, nicipygi
XanfacTblpy YLWiH 6acTay TynmMeLliriH 6acbIHbI3.

9.BekoH iwwiHaeri Kypambi

GaknaxaH KoCbUWaH 400 rp. wolwka cy6eci

wouka cybeci (Fc9) g 6eKFc))H mongn:lv

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

-Taram Temn.: benme 2 ac Kacblk 39NTYH MaWibl
-blapic-asik: Cepeperi  [damiHe kapan Ty3 6eH OypbiL
bICTbIKKA TO3iMAi

LbIHasK

Hyckaynap

1. Wowka cybeciH 8 benikke (wamameH 50rp.) 6eniHis, Ty3
6eH OypblILL KOCbIHpI3.

. Wowka cybeciH 6ekoHMEH opaHbI3.

. BaknaxaHgbl Typan, 38UTyM MaibiHa canbiHbI3.

. OpanfaH LwoLlka cybeciH xaHe TypanfaH 6aknaxaHapbl
bICTbIKKA TE3iMAi blabICKa CanbIHbI3.

. Taramabl cepere KonbiHbI3. Magipai TanaaHbI3 Aa, ctapT
(bactay) TynmeLwiriH 6acbIHbI3.

[¢)] N

copnacki (Ic-1) 1/2 nus3, TypanfaH
-LWekTi canmarbl: 0,5 kr - 2 ac kacblk kKekeHic, TypanfaH
-Taram Temn.: Benime 1 uicTi xenkeH cabarbl, TypanfaH
-blapic-ask: 200 rp. TeHi3 eHimMaepi,
MwuikpoTonKbIHFa TasapTblfiFaH XaHe TaMbIpbl
TesiMai TocTaraH anblHFaH
2 ac Kacblk Man
[omiHe kapaii Ty3 6eH BypbIll
600 rp. kpem copnachl
Hyckaynap
1. YNKeH TepeH Liapara kapTon, nvsa3, xaHa nickeH
KOKOHICTepi, XXernkeH, TeHi3 eHiMaepi, mawn, Ty3 6eH
OypbILL KOCbIHbI3 X8He akcblnan apanacTtblpbiHbi3. O
payblL kara3beH >xaybin, TECIK XacaHbI3.
2. AcTbl newke canblHpl3. Masipai TaHaaHbI3 Aa, ctapt
(bactay) TynmeLwiriH 6acbIHbI3.
3. Micipin 6onFaHHaH KeniH Kpem copracbiH KOCbIr,
»akcblnan apanacTbipblHbI3.

* Kpem copnachbl

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

2 whlHasiK cyT \ 1 kecek TayblK BynboHbI

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

2. CyT xaHe Tayblk OyNbOHbI KECeriH KOCbIHbI3 XXaHe
KotonaHfaHLa 6aceH oTneH nicipiHi3.

10.Kapa epik kocburaH Kypambli

TaybIk askTapel (Fc-10) 1 qyas rypanran

-WekTi canmarbl: 1,2 kr 1 TypanfaH cabi3

-Taram Temn.: Benime 500 rp. TaybIK askTapbl

-blgpic-ask: 15 cymnekTepi anblHFaH Kapa epik,

MukpoTonKbIHFa opTacblHaH GeniHreH

Tesimai Wwapa 1 WhIHasK Tayblk GyrNbOHbI
[owmiHe kapai Ty3 6eH bypbiLu

Hyckaynap

1. Bapnibik kypamaacTapabl YIIKEH TEPEH Liapara carnbiHpl3
)K8He Xakcblinan apanacTbipbiHbi3. Opaybll kaFra3beH
XaybliMn, TECIK XacaHpl3.

2. AcTbl neLuke canbiHbi3. Magipai TaHaaHbI3 Aa, ctapT
(6actay) TynmeluiriH 6acbiHbI3. Micipy 6apbicbiHAa
KeMiHAEe eki peT apanacTblpbIHbI3.

2.MbemMoHT copnacbkl  Kypambl

(lc-2) 2 XyMbIpTKa

-LekTi canmarbl: 1,5 kI 4 ac Kacblk KenTipinreH HaH
-Taram Temn.: benmve 2 ac KacblK yrinreH cipHe
-blabic-ask: 5 WwelHasK cy

MuKpoTonkplHFa [amiHe Kkapan >xynap »aHfak, Ty3
Tesimai wapa 6eH bypbiw

Hyckaynap

1. Bapnblk KypamaacTapAbl YIIKeH TEPEH, WapaFa carnblHbI3
)K8He akchblnan apanacTbipblHbl3. Opayblill kaFra3teH
ayblirn, TECIK XacaHpl3.

2. AcTbl newke canblHpl3. Masipai TaHaaHbI3 aa, ctapt
(bactay) TyrMmeLwiriH 6acbiHbI3. Ticipy 6apbicbiHaa
KeMiHZEe eki peT apanacTblpblHbI3.

UTanbsaHckuin noBap
(1). ® 6aTbipmachIH 6acbiHbI3

(2). Taram TypiH TaHaay ywin @ TyiimeLwirix
OipHeLlle peT BacbliHpI3.

(3). @ 6atbipmachIH 6acbiHbI3

ﬂ . Crapt

UtanbsHckuii i
e Buicrpait crapt

3.Kbi3aHak xaHe
cipHe KocbInFaH 1~2 BaknaxaH

6a|u1a_>KaH (Ic-3) 1~2 Kbl3aHak

-WekTi canmarbl: 1,0 kr [Llomire kapaii Ty3 6eH BypbiLu

-Taram Temn.: benme 100 ID. VriireH cipHe
-blabic-ask: Cepeneri P-¥ P

bICTbIKKA TO3iMAi
LblHAsK

Hyckaynap

1. BaknaxxaHgap MeH KbidaHakTapgbl 1,5 cM-nik Tinimaepre
KeCiHi3 xaHe cy3 6eH BypbliLL KOCbIHbI3.

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

3. Taramgbl cepere KomblHbI3. Ma3ipai TaHaaHbl3 ga, ctapT
(bacTay) TyrmMeLliriH 6acbiHbI3.

Kypambli

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

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

-Taram Temn.: benve  TypanfaH

-blabic-ask: 1 capbIiMcak Geniri, yHTakTanfaH

MwkpoTonkbIHFa 100 rp. napmesaH CipHeci

Tesimai wapa [omiHe kapaii Ty3 6eH bypbILl

200 rp. Kbi3aHak e36eci

Hyckaynap

1. BypblwTapablH 6acklH kecin, AaHAepai anbiHpI3.

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

3. BypblwTapabl apanackaH TyHeuneH ToNTbIpbIHbI3 XXaHe
TONThIPbINFaH OypbilTapabl biAbICKa CanbiHbI3.

4. YCTiHe Kpl3aHaK e3iHAICIH KOCbIM, NNacTuK opayblLlneH
KaOblIHbI3.

5. AcTbl neLuke canbiHbi3. Magipai TaHaaHbI3 Aa, ctapt

(bactay) TynmeLLiriH 6acbIHbI3.




CaHar

CaHart

5.-1aszaHbs (Ic-5) Kypambl

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

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

Hyckaynap

1. 2 nasaHbsi KECMECIH bIAbICTbIH acTbiHa Bip-OipiHe >akbIH
opHanacTbIpbIHpbI3. ET neH KbizaHak Ty3apifbiHbIH, 1/3
GeniriH yCTiHe TacTaHbI3.

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

3. YcTiHe yrinreH cipHe cebiHis.

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

* ET NeH Kbi3aHakK Ty3AbiFbl

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

TypanfaH / 1 capbiMcak Geniri, yHTaktanfaH / 800 rp.

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

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

6eH bypbiLu

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

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

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

8.PucotTo (Ic-8) Kypambi

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

1 nuas, TypanfaH

50 rp. xxacbin bypLuak

100 rp. yrinreH cipHe

[omiHe kapaii Ty3 6eH BypbILl

Hyckaynap

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

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

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

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

Hyckaynap

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

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

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

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

9.)XKaHa panbiHaanfaH Kypambl

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

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

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

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

* AnAbIH ana nicipinreH KambIp

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

1. Bapnblk KypanacTtapblH YiKeH Liapara canbin
apanacTbIpbIHbI3.

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

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

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

5. lMickeHHeH KeWiH TaraMAbl biAbICka ayAapbin canblHbI3.

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

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

Tabak

Hyckaynap

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

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

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

4. TlickeHHeH KeniH 1 - 2 MUHYT KOSl TYPbIHbI3.




BocTouHbI noBap
(1). ® 6atbipmachIiH 6acbiHbI3

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

(3). @ 6aTtbipmachlH 6acbiHbI3

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

CaHar

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

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

4.Nanay (Oc-4) Kypambli

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

Hyckaynap

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

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

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

2.A3y (Oc-2) Kypambl

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

5. Kappu Taybifbl Kypambl

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

Hyckaynap

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

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

3.Aonma (Oc-3) Kypambi

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

Tesimai Wwapa [omiHe kapaii Ty3 6eH Bypbill

1/2 welHasK cy
1/2 wblHasK kKanmak

Hyckaynap

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

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

3. Bapnbik opanfaH xanblpakrapgbl peTiMeH YrKeH Teper
Luapara Kowbln, Cy KOCbIHpI3. MNnacTvk opayblLneH
»abblHpI3.

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

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

6.lLlaypma (Oc-6) Kypambli

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

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

KOKeHiCTepAi canblim, Xakcbinan apanacTtbipbiHbI3.
. Ty3abIKTbIH 6apnblk kypanactapbiH 6acka wapaga
apanacTbIpbIHbI3.
JTaBawwTbl Teric 6eTke KOMbIN, Ty3AbIK NeH TayblK
KOCMacblH canblHpbl3. PyneTTepre opaHbI3.
. PyneTTi bigbicka KOMbIN, NNacTuK opaybILLNeH XabbiHbI3.
. AcTbl newuke canbiHbi3. Masipai TaHgaHpl3 ga, ctapT
(bacTay) TyrmMeLliriH 6acbIHbI3.
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CaHar

7. Yaxoxo6unu (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, TypanfaH

2 capblmcak 6eniri, yHTaKTanfaH
1/2 WwblHasK KpI3bIN HEMece ak
wapar

3 ac KacblK KeKeHic, TyparnfaH

1 ac KacblK KbI3bln albl 6ypbiL
1/2 waw Kacblk baiLeLlek
[omiHe kapaw Ty3 6eH BypbILl

-blabic-ask:
MukpoTOnKbIHFa
Tesimai Wwapa

Hyckaynap

1. Bapnbik KypamaacTapabl YNKeH TepeH Lwapara canbiHbI3
X8He Xakcbinan apanacTbipbiHbi3. Opayblll karas3beH
Xaybln, TeCiK XacaHblI3.

2. AcTbl newuke canbiHbi3. Masipai TaHaaHbI3 aa, ctapt
(6actay) TynmeLuiriH 6acbiHbI3. MNicipy 6apbicbiHAa
KeMiHAe eki peT apanacTblpblHbI3.

8.baknaxaH nkpacbl Kypambli
(Oc-8) 2 BGaknaxkaH, Ta3anaHfaH XeHe
-LWekTi canmarbl: 1,2 kr  Typanfas

1 ToTTi OypbILL, TypanfaH

1 nuas, Xyka TypanfaH

1 KbI3aHak, Xxyka TypanfaH

2 ac KacblK KeKeHic, TypanfaH

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

1 Wwan Kacblk KaHT

[omiHe kapaii Ty3 6eH BypblILl

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

Hyckaynbikrap

1. Bapnbik KypamaacTapabl YIIKEH TEpPEH Luapara carnbiHbl3
XHe akcblnan apanacTbipbiHpl3. Opaybill kara3beH
Xaybln, TeCiK )xacaHbl3.

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

3. JaribiH 6onFaHaa, nickeH kekeHicTepai bnenaep Hemece
acynnik kombariH kemeriMeH apanacTbIpblHbI3.

9. Caumsm (Oc-9) Kypambi
-WekTi canmarbl: 1,7 kr 250 rp. xaHrak
-Taram Temn.: Benve 1 nus3

2 capblmcak 6eniri, yHTaKTanfaH
1/2 wan kacblk HGanLeLLek

1/2 wan Kacblk AaM Kabblk

1 1/2 weIHasK cy Hemece copna
1 Kkr TaybIK €Ti HeMece Kypke
TaybIK €Ti, KeceKkTen TypanfaH

1 ac kacblk aHap LWbIPbIHbI
[owmiHe kapaii Ty3 6eH BypbI

-blabic-ask:
MukpoTOnKbIHFa
Tesimai Wwapa

Hyckaynbikrap

1. Wapara »xaHrak, N1s3, capbiMcak, 6aiLueLlek, oM KabblK
Kocbin, brieHaep Hemece acynnik KombaviH kemeriMeH
apanacTblpblHbI3.

2. YNKeH TepeH, Lapara »aHFaK KOCracbIH, TaybIK €TiH,
aHap LWbIPbIHbIH, Ty3 6eH BYpPbILLTBLI KOCbIMN, XaKcblnan
apanacTbipblHbI3. Opaybill KaFra3beH xaybin, TECK XKacaHbI3.

3. ACTbl neLuke carnbliHbI3. Magipai TaHaaHbI3 aa, crapT
(6acrtay) TynmetLLiriH 6ackiHpI3. Micipy 6apbicbiHaa kemiHae
€Ki peT apanacTbIpbIHbI3.

10. Xunkanum (Oc-10)
-LWekTi canmarbl: 0,6 kr

Hyckaynbikrap
1. My3gaTtbinFaH XvHkanuai blabicka

-Taram Temn.: KOMbIHpI3. XKaKCbl KybIpbiybl
MysparbinFaH YLLIH XXeKe copene MiCipiHi3.
-blabic-ask: MnacTtvk opaybiLLneH abbIHbI3.

MukpoTOnKbIHFa
Tesimai wapa

2. AcTbl neLuke canbiHpI3. Masipai
TaHOaHbI3 Aa, ctapT (bactay)
TYMMeLLiriH 6acbIHpbI3.

OHimpgepaiaBTOMaTThI XibiTy

©HimaepaiH TemnepaTypackl MeH Tbifbi3abifbl 9pTYpIi 6oybi
MYMKIH BonFaHabIkTaH, 6i3 cisreeHiMai fAaibiHaak bactamac
OypbIH, OHbI Tekcepyre KeHec 6epeMis. YNKeH eT aHe KyC eTi

KeCeKTepiHe epeKLle Hasap ayaapblHbI3, OUTKeHi keilbip eHiMaep

AalibliHaap anielnaa Tonblk xibivereH Gonyra Tuic. Mbicansi,
6anbIKTbIH XbifAam AanbiHAanaTbiHbl COHLLA, OHbI KEMAEe Of
ani cin mMysaaraH kyiae 6onFaH yakbiTTa AanbiHaaii 6actarax
aypsic. TemeHgeri Mbicanaa 6i3 cisre 1,4 Kr MysaafaH KycTbl
Kanaw ganblHaay Kepek eKeHiH kepceTemis.
(1). ® GatbipmacsiH GacblHbI3
Xib6iTeriH fen TypFaH eHiMHIH canMarbiH enlweHis.
MiHneTTi Typaoe MeTannaH xacanran OyiibiMoapabl
Hemece opaynapgbl anbin TacTaHbl3, cofaH KemiH
Hapbin eHiMAi nelwke canbin, eciriH XabbiHbi3.

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

(3)-Cis xibiteitiH mereH MysgaTtbiiFaH SHIMHIH canMafbiH
6epiHi3. Taram canmarbiH Taraay yitin @ TyiimeLwirin
OipHeLle peT 6acbiHpbI3.

(4). @ TyiimMeciH 6acbiHbI3.

» » » Crapt
o pa""”"“”“"“s MeHbLue Bonbme Buc-rpuumap'r

Xi6ity 6apbicbiHaa newiHiz opibeic 6enriciH 6epeni, conaH
KeliH new eciriH awbin, eHiMAi aynapbin KOMbIHbI3 XoHe
Tene-TeH XibiTyni kamtamachi3 ety yuwiH 6enikTepai 6eniHis.
Xi6itinren 6eniktepni anbin, Xibityni 6asynaty yuwiH onapabl
doonbrara opaHbl3. OHIMAepPAi TEKCEPreHHEH KeitiH new eciriH
XabblHbl3 XoHe XibiTyai xanractbipy ywiH CtapT TyiiMeciH
6acbiHbi3.Ci3 new eciriH awkaxra AeWiH CiagiH newiHis
eHimMaepai epi kapait xi6ite Gepeai (XiGiTy asKranabl aereH
nbibbic Genrici 6epinreHHeH keiiH ae).

Cron
C6poc

ECO

Canart

1. ET (dEF1) Hyckaynap

-WekTi canmarbl: TapTbinfFaH cublp eTi,

0,1~ 4,0 kr OyKbIpyFa apHanfaH KeciHgi,
-blapic-ask: CTeWk, cTelk, budLutekc,

rambyprepnep, LIOLLIKA €Ti, KON
€eTi, LWy>KblKTap(cocukcanap),
KoTneTTep(2 cm)

[bibbic 6enrici 6epinreHHeH
KeniH eHimai ayaapbin KOVbIHbIS.
JKibireHHeH kewiH eHi 5 p 15
MWHYT Typa TypCbIH

KblckaTonKbIHABI NeLKe
apHarnfaH bifbiC-
asik(xkannak Taperke)

Hyckaynap

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

2.Mtvysa (dEF2)

-LekTi canmarbl:
0,1~4,0«kr

-blgpbic-asik:
KblcKaToONKbIHAI NELKe
apHanfaH bigbic-
asik(kannak Taperke)

3.Puba (dEF3) Hyckaynap

-LexTi canmarbl: YKoH eTi, yrKkeH KecekTep,
0,1~4,0«kr 6yTiHOen.

-blabic-ask: TaHKbILLasHAAp eTi, oMap

KblckaTonKbIHAbI neLke
apHarnfaH bigbic-
asik(>kannak Taperke)

KYMpbIKTapbl, acluasgHaap,
Tapak 6anbiktap

4. 3aMOpOXEeHHbIe IHCTPYKUii 3 NnpUroTyBaHHA

oo (dEF4)
-LekTi canmarbl:
0,1~2,0«kr
-blabic-ask:
MHKPOTONKbIHAbI MeLUKe
apHarfaH biabic,
BypbinMarnsl WhlHbI yCTEN
(my3paraH eHimpaep)

KekeHic accopTH, xac cabi3 xaHe T.6.
1, My3garaH eHiMAEepAI MHKPOTOSKbIHAbI
neLLKe apHarFaH bigbicka canbiHbi3.

2, blgbicTbl BypbinMans WhiHbl YcTenre
KObIHbI3.

3, CanmakTbl 6enrineHis ae Ctapt
6aTblpmMacklH 6acbiHbl3. [blBbICTbIK
CHrHangaH KeiH ecikLLeHi allblHbI3 4a,
KekeHicTepai apanacTbipbiHpbl3. CogaH
keviiH CTapT 6aTblpmackiH kaiTa
6acbIHbI3 XaHe XiDiTyAi )anFacTbIpbIHbI3.
4, XibiTkeHHEH KeMiH eHiMaepai newTeH
LUbIFAPbIHbI3 A, 3-5 MUHYT KOS TYPbIHbI3.
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XKbingam xi6ity TEXHUKATbIK CUTTATTAMAIJAPDI

Byn dyHkuma 0,5 kr WwabblnfFaH eTTi, TayblK €TiHIH kecekwenepiH
Hemece BarnbIKTbiH KOH eTiH 8Te Xbliaam XibiTy yLUiH Xapamapl. MHB54 * % % cepusicel

Opracbl Aa xiby yLiH eHiMAi 6ipasra KOs TYPbIHbI3. Kyar Kipici

230 B~ 50 'y,

TemeHgeri Mmbicanaa 6i3 cisre 0,5 kr TaybIKTbIH KOH, ETiH

Kanam xibiTy kepek ekeHiH kepceTemis. KyaT WbifbiChi

850 BatT (IEC60705 araynbl
cTaHaapTbl)

(1). ®6aTbipmachIH 6acklHbI3. MWUKPOTOMKBIH JKMiniri

2450 MI'y +/- 50 MI'y,
(2-Ton/B knacsl)

(2). @ 6aTbipMackiH GackIHbI3.

L CbIpTkbl enwemaepi
Meww kanFaHbIH icTeRAI.

507 mm (E) x 283 mm (B) x
435 mm (T)

XKbeingam xibiTy dyHKUUSICbl aBTOMaTThl TypAe Kocbinaabl. EH ken. 2200 BaTT
Kyat MMKPOTONKbIH 1250
.. Cron B . BaTT
NG Gopos | 557 sesnommoone TYThIHybI | PEXUMI
Mpunb 1000 BatT

XbIJIAAM XIBITY XXOHIHOE
H¥CKAYIJIbIKTAP

* ETTiH OpaMbIH Tyren anbin TacTaHbI3.

* TonTblpMaHbl MUKPOTOSIKbIHABI MELLKe apHarfaH
blAbICKa canblHbI3. [blObICTbIK CUraHna ecTinreH
yaKbITTa eCiKLeHi alubin, TONTbIpMaHbl NewwTeH
anbin WhIfbIHbI3, OHbl ayAapblHbI3 Aa, KanTagaH
neLuKe canblHbI3.

XKibiTyai xanractbipy ywiH CTapT 6aTblpMachkiH 6acbIHbI3.
BaraapnamaHblH asiFbiHAa TONTbIpMaHbl MUKPOTONKbIHAbI
neLTeH asnbin LWbIFbIM, hosibrameH XabblHpbI3 aa,

TOnMbIK XibireHre AeniH 5-15 MUHYTKa KOS TYPbIHBI3.

CaHar
1.TonTbipMa Hyckaynbiktap

-LekTi canmarbi: 0.5 k- TonTbipma

-Taram Temn.: xannak ObIBbICTbIK cUrHangaH KemiH
Taperke eHimMai ayaapblHbI3. XKibiTkeHHeH
-blapic-ask: KeriH 5~15 MuHyTKa Kosi
MuKOpPOnKbIHAbBI MELWKe  TYPbIHbI3.

apHarnfaH blabiC

OanbiHaay yaKbITbIH YIFaUTY KoHe a3anuTty

Erqp kaHoaw ga 6ip aBTOMaTTbl navibiHgay b6argapnamachiH
nanfanaHfaH Kesae Ci3 acTblH XeTe KyblpbliMaraHblH Hemece
LLIEKTEH ThIC KybIpblfiFaHblH aHblKTacaHbl3, OHAa Ci3

@ 6aTbipmanapbiH 6acy apKbirbl AaiibiHAAY YaKbITbIH
yfnfanTa Hemece asanTa anachbl3.

ABTOMATTbI X8HE KON PeXXMMiHAE AanblHOaraH Kesne
Ci3 kes kenreH yakbiTta () 6atbipmanapbiH 6acy
apKbinbl AavibiHAay YakblTblH yiFanta Hemece

asainTa anacbli3.

Byn opanga gavbliHaay NpOLECCiH TOKTaTYAbIH KaXKeTi XOK.

g4
Cron Crapt — + -
C6poc BucTpuit crapr MeHbiwe  Bonbiue
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(1). ® 6aTbipmackiH 6acbiHpbI3

(2). ABTO acna3s 6GaraapnamachiH TaHOaHbI3 .
OHiMaepaiH canmarbiH OepiHi3.
Crapt (CtapT) 6aTblpMachiH GacbIHbI3.

(3). @ GarerpmackIH GackHEL3. BatbipmaHbl opbip
6ackaH calblH faibiHaay yakbiTel 10 cekyHaKayFasabl.
@ GarbipMachIH GaChIHbI3.
BatbipMaHbl ap6ip 6ackaH canbiH AanbiHaay yakbiTbl
10 cekyHaka azangbl

1"







@ LG

Life's Good

Foydalanuvchi yo’rignomasi

Grill Mikroto’lginli pech

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

MH654 % %% seriyalar
(ixtiyoriy, model spetsifikatsiyasi garang)

www.lg.com
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Boshqgaruv paneli

© Yach (2-sahifaga qarang)

12 yoki 24 soatlik vaqgt rejimini o'rnatishingiz mumekin.

@ cBY (3-sahifaga qarang)

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

© pune (3-sahifaga garang)

Ushbu funksiya taomni gizartirib va qarsildoq qilib tayyorlash
imkonini beradi.

O Kombw (3-sahifaga qarang)

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

© Pycckuii nosap (3-sahifaga qarang)

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

® dpaHnuysckuit nosap (5-sahifaga garang)

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

@ Wranesauckuit nosap (7-sahifaga qarang)

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

© BocTouHblit noBap (8-sahifaga garang)

Avtomatik taom tayyorlash funksiyasi taom turi va og'irligini tanlagan
holda aksariyat sevimli taomlaringizni tayyorlash imkonini beradi.
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© Asto pasmopaxusanue (10-sahifaga qarang)

Pechda 4 ta muzdan eritish rejimlari mavjud:

@ BoicTpoe pasmopaxusaHue (10-sahifaga qarang)

Ushbu funksiyadan faqgat 0,5 kg go'sht giymasini tezda muzdan
eritib isitish uchun foydalaning.

Aksessuarlar

o O

@ MeHblue n Bonbue

» 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
uzogroq yoki gisgaroq pishirish vaqgtiga o'zgartirish.

® YctaHoBKa BpemMeHM

Soat va pishirish vaqtini belgilash.

Aylanuvchi halga Shisha patnis Past panjara
taglik

@® cTon / CBPOC / ECO ON

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

YcTtaHoOBKa 4acoB
12 yoki 24 soatlik vaqt rejimini o'rnatishingiz mumkin.
Pech uzoq vaqt davomida rozetka ulangan tursa

@ Crapt / BbICTpBIii cTapT

« Tanlangan taomni pishirishni boshlash uchun tugmani bir marta
bosing.

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

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

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

3. @ tugmani bosing. Soat sanashni boshlaydi.

’[ ‘QH ]’l‘]OMMHI 1mun | 10 cex ] ’[ qg ]
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BnokupoBkaoT geten

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

1. ® tugmani bosing.

2. Displeyda “L” paydo bo'lib, signal
yangramaguncha ® tugmani bosib turing. Agar soatni
sozlasangiz, displeyda vagt yo'q bo'ladi.

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

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

OHeprocbepexeHune

TEJ-YOQ. funksiyasi displeyni o'chirib go'ygan holda en-
ergiyani tejaydi. Shuningdek, jihoz 5 dagiga davomida faol
bo'Imasa, displey o'chadi.
® tugmani bosing.
Displeyda “0” paydo bo'ladi.
® tugmani bosing yoki eshik ochilishi

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

Cron =
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. Crapt
BhlcTphid cTapt

Mikroquvvat darajasi

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

Quvvat | Quvvat

darajasi | chigishi FENEEET

* Suv gaytanish.

" Mol go'shti giymasini gizartirib qovurish.
 Parranda go'shti bo'laklari, baliq,
sabzavotlarni pishirish.

 Yumshoq go'sht bo'laklarini pishirish.

850 Vit

yuqori (100%)

* Barcha turdagi taomlami isitish.

* Go'sht va parrandani qovurish.

O'rtacha| 680 Vt [* Qo'ziqorin hamda mollyuskalar va
yugori | (80%) | qisqichbaggsimonlarni pishirish.

* Tarkibida pishlog va tuxum bo'lgan

taomlarni tayyorlash.

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

(60%) [* Shirin krem tayyorlash.

* Guruch, sho'rva tayyorlash.

O'rtacha

O'rtacha| 340 Vt [* Sariyog' va shokoladni eritish.
past (40%) [* Qattigroq go'sht bo'laklarini pishirish.

* Barcha turdagi ozig-ovqatlarni muzdan

eritish.
Past 170 Ve L Sariyog' va shokoladni yumhsatish.

o
(20%) |, Muzgaymogni yumshatish.

* Xamirturushli xamirni oshirish.

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

BbICTp bIX CTA pT

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

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 vagtini 10
daqgigagacha uzaytirishingiz mumkin.

GRILDA TAYYORLASH
Ushbu funksiya taomni gizartirib va garsildoq qilib tayyorlash
imkonini beradi. (
1. ® tugmani bosing. E
2. Quvvatni tanlash uchun ® !
tugmasini ketma-ket bosing. |
3 Tayyorlash vaqtini tanlash
uchun @ tugmasini ketma-ket bosing.

4. @ tugmani bosing.

E0@ g:; ’l I'., | ’ [10MV|H| 1mun | 10 cex ]
’ Crapt
HOTPB CTapT
KOMBINATSION TAYYORLASH

Pechingiz kombinatsion pishirish funksiyasiga ega

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

mikroto'lgin quvvati va isitgich bilan pishirish imkonini

beradi. Bu, odatda, taomni nisbatan gisqaroq vaqtda

tayyorlash imkonini beradi.

Kojuxli isitgich ovqgat yuzasini pishirsa, mikroto'lgin ovgat

ichini pishiradi. Bundan tashqari, pechni dastlabki isitib olish

shart bo'lImaydi.

1. ® tugmani bosing.

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

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

4. @ tugmani bosing.

Cron =<
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’ Crapt
BHCTpi cTapT
Pyccknin nosap
1. ® tugmani bosing.
2. Taom turini tanlash uchun ® tugmasini ketma-ket bosing.
3. @ tugmani bosing.

Cron C'ra T
50E Gopoc| WP - ';
PyCCKVM nosap Tl rapt

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.

D
Merbwe  Bonble B i
panbidy

Pycckuii noap
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1. Borsh (rc-1) Masalliglar
-Vazn cheklovi : 1,7 kg 3000 g mol go’shti, to’g’ralgan
-Ozig-ovqat harorati : %2 dona to’g’ralgan lavlagi
Xona 2 dona to’g’ralgan sabzi
-ldish-tovoq : 2 to’g’ralgan piyoz
Mikroto’lqginli xavfsiz 1 to'gralgan kartoshka
tovoq 1 dona to’g’ralgan pomidor
100 g to’'g’ralgan karam
1 sarimsoq boshi, maydalangan
1 osh qoshiq tomat pastasi
3 osh goshiq ko’kat, to’g’ralgan
2 piyola suv yoki bulyon
1 choy qoshiq sirka

Ta’mga garab tuz va garmdori
Ko’rsatmalar

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

davomida kamida ikki marta aralarshtiring.

2. Go’shtli solyanka Masalliglar

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

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

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

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

1. Barcha masalliglarni katta 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

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.

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’chogqga

bardoshli idish

Ko’rsatmalar

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

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

3. Mundirdagi Ko’rsatmalar
kartoshka (rc-3) 1. 180~220 g o’rta kattalikdagi
-Vazn cheklovi : kartoshkani tanlang. Ularni

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

-Ozig-ovqat harorati sanchgqich bilan bir necha marta

: Xona teshing.

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

taglik Menyuni tanlang va tayyorlash
uchun boshlash tugmasini
bosing.

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

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.

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

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

-Ozig-ovqat harorati : 1 osh qoshiq tomat pastasi

Sovutilgan 1 sarimsoq boshi, maydalangan

-ldish-tovoq : Ogizuvchi 1 osh goshiq 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 qo’ying. Menyuni tanlang
va tayyorlash uchun boshlash tugmasini bosing. SIGNAL
chalganida taomni teskarisini qo’ying va davom ettirish
uchun boshlash tugmasini bosing.

8. Lososli kulebyaka Masalliglar

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

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

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

1 dona tuxum sarig’i

Ko’rsatmalar

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

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

3. Ustiga tuxum sarig’idan surtib chiging va pergament
qgog’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.

5. Lososli kabob Masalliglar

(rc-5) 400 g losos filesi (2,5 sm galinlikda)
-Vazn cheklovi : 0,4 kg 2 osh goshiq limon sharbati
-Ozig-ovqat harorati : 1 osh goshiq saryog’
Sovutilgan 1 osh qoshiq yog’
-ldish-tovoq : Ogizuvchi Ta'mga garab tuz va garmdori
idishga osing 2~3 dona yog’ochli cho’p

9. Kartoshka chipslari Ko’rsatmalar

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

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

chiging. Yaxshi natija olish uchun
bitta qatordan 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.




Toifa
10. Grechkali bo’tqi  Ko’rsatmalar
(rc10) 1. 300 g bo’tqani yuving va suvini

-Vazn cheklovi: 0,3 kg  qochiring. Qozonga 600 ml suv
-Ozig-ovqat harorati : quying, tuz soling, 15 daqgiqa
Xona goldiring, plastic gopgoq bilan
-Idish-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.

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 g

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.

12. Yovg’on xo’rda Masalliqlar

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

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

13. Baligli rastegay = Masalliqlar

(rc13) 130 g muzlagan gatlamali xamir,

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

-Ozig-ovqat harorati : 3 osh qoshiq shampinyon

Xona go’zigorini \ 3 osh goshiq pishirilgan

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

: Shishali taglik garmdori \ 1 dona tuxum sarig’i

Ko’rsatmalar

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

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

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

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

14. Gulyash (rc14) Masalliglar

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

: Xona piyoz \ 1 osh goshiq un

-ldish-tovoq : 3 osh goshiq tomat pastasi

Mikroto’lqinli xavfsiz 1 dafna bargi \ 1 piyola suv yoki

tovoq bulyon \ Ta’'mga qarab tuz va
garmdori

Ko’rsatmalar

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.
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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\ %z 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 go’ying. Mikro to’lginli pechda 800 vat
quvvatda 2~3 dagiga davomida pishloq erigunga qadar
pishiring.

2.Midiyalar qo’shilgan Masalliglar

pishloqli kremli 1 to’gralgan kartoshka

sho’rva (Fc-2) 2 to’'g’ralgan piyoz

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

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

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

Ko’rsatmalar

1. Kartoshka, piyoz, ko’katlar, seldr, midiyalar, oq vino, tuz
va galampirni katta chuqur idishga soling va yaxshilab
aralashtiring. Plastik qopgoq 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 go’shib yaxshilab aralashtiring.

* Kremli quyqa

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

1 parcha tovuq goshti

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

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

3.Ismaloqdan Masalliqlar

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,
-Idish-tovoq : tuz va garmdori

Mikroto’lginli xavfsiz

tovoq

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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* 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

-Idish-tovoq : Issiglikka

bardosh shisha idish

4.Ratatuy (Fc-4)

-Vazn cheklovi : 1,5 kg
-Ozig-ovqat harorati :
Xona

-ldish-tovoq :
Mikroto’lgin o’chogga
bardoshli idish

Masalliglar

1 dona piyoz parrak qilib kesiladi
1 dona baglajon parrak qilib kesiladi
1 dona sukini parrak qilib kesliadi
1 dona rangli shiring bulg’or
qgalampiri parrak qilib kesiladi

3 dona pomidor to’'g’raladi

1 osh qoshig tomat pastasi

2 bosh sarimsoq maydalanadi

1 osh qoshiq ko’kat tog'raladi

2 osh goshiq sirka

1 choy qoshiq shaker

Ko'rsatmalar Ta’mga garab tuz va garmdori

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’ziqgorin va piyozni saryog’da qovuring.

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

5.Ezilgan pomidorlar Masalliglar

(Fc-5) 4 dona o’rtacha pomidor
-Vazn cheklovi : 1,2 kg Ta’'mga garab 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
Ko'rsatmalar 1 osh qoshiq parmesan pishlog'i

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

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

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 qo’ying va davom
ettirish uchun boshlash tugmasini bosing.

2. Qolgan masalliglarni idishga soling va yaxshilab
aralashtiring.

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

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

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

6.To’ldirilgan Masalliglar

shampinyon (Fc-6) 15~20 dona poyasi olingan

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

-Ozig-ovqat harorati Ichini to’ldirish

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

-ldish-tovoq : Issiglikka

bardosh shisha idish

Ko’rsatmalar

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

2. Har bir gqo’ziqorinni giyma bilan to’ldiring.

3. To'ldirilgan qo’ziqorin ustiga pishloq sepib chiging.

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

* Ichni to’ldirish

2 osh qoshiq saryog’

Qo’zigorinning golgan poyalari maydalanadi

Ya piyola qizil vino \ 30 g nonning maydalangani

3 osh qoshiq 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 gaynatmani past olovda quyilguncha gaynating.
Tuz va murch seping.

9.Cho’chqa 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’chqa 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

[¢)] AWN

10.0Ixo’rili jo’ja Masalliglar

oyoqlari (Fc10) 1 dona kesilgan piyoz

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

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

Xona 15 dona danag olingan va ikkiga

-ldish-tovoq : bo’lingan olxo’ri

Mikroto’lginli 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 qopgoq 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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1.Dengiz taomlari Masalliglar
qo’shilgan qaymogqli 1 to’gralgan kartoshka
sho’rva (lc-1) 2 to’'g’ralgan piyoz
-Vazn cheklovi : 0,5 kg 2 osh goshiq ko’katlar
-Ozig-ovqat harorati : 1 bog’ seldr to’g’ralgan

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

tovoq Ta’mga garab tuz va garmdori

600 g. Kremli sho’rva
Ko’rsatmalar 9

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

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

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

* Kremli quyqa

Y piyola saryog’ \ 6 osh qoshiq un

2 piyola sut\ 1 parcha tovuq goshti

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

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

2.Sho’rva (Ic-2) Masalliglar

-Vazn cheklovi : 1,5 kg 2 tuxum \ 4 osh qoshiq suxarik
-Ozig-ovqat harorati 2 osh goshiq girg’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 qopqoq 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 Masalliglar

pomidor va pishloq 1~2 baglajon

(Ic-3) 1~2 pomidor

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

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

Xona pishloq

-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 tovoqga tizib chiqing va har bir
pomidor tepasiga pishlog qo’yib chiging.

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 qora non, maydalangan
-Ozig-ovqat harorati : 1 sarimsoq boshi, maydalangan
Xona 100 g. parmesan pishlog'i
-ldish-tovoq : Ta’mga garab tuz va garmdori
Mikroto’lgin o’'chogga 200 g. pomidor pyuresi
bardoshli idish
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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 gqo’shing va plastik bilan
yoping.

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

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

-Vazn cheklovi : 1,2 kg Qadoqgdagidek tayyorlangan 6

Ozig-ovqgat harorati :  lazaniya lapshalari

Xona 1 kg go’sht va pomidor pyuresi

Idish-tovoqg: 20x20sm 40 g qirg’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 girg’ichdan chigarilgan pishlogni sepib chiging.

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

* Go’sht va pomidor pyuresi

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

1 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
sarimsoqni tayyorlang.

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

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

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’lginli xavfsiz ~ pastasi \ 2 maydalangan pomidor
tovoq 1 osh qoshiq quritilgan ko’katlar
Ta’mga garab tuz va garmdori
Lapsha uchun masalliglar
150 g lapsha, gadog’ida
ko’rsatilgandek tayyorlangan
1 osh qoshiq parmesan pishlog’i

Ko’rsatmalar

1. Boloneza sousining barcha masalliglarini chuqur idishga
soling va yaxshilab aralashtiring. Plastic gopgoq 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.

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 : % piyola kerm
Xona 4 dona tuxum sarig’i
Idish-tovoq : 100 g. parmesan pishlog’i
Mikroto’lginli xavfsiz ~ Ta’mga garab tuz va garmdori
tovoq Lapsha uchun masalliglar
150 g lapsha, gadog’ida
ko’rsatilgandek tayyorlangan
1 osh qoshiq parmesan pishlog’i
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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.

8. Rizotto (Ic-8) Masalliglar

-Vazn cheklovi : 1,2 kg 200 g rizotto guruchi

-Ozig-ovgat harorat : 1 72 piyola suv yoki suyuqlik

Xona 200 g urilgan mol go’shti

-Idish-tovogq : 2 tuxum \ 1 to’g’r.algan piyoz

Mikroto'lginli xavfsiz 90 g gorox \ %2 piyola sut _

tovoq 100 g. girg’'ichdan chigarilgan pishloq

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 masalliq:
Xona 3 osh qo:shiq tomz_atli sous
-ldish-tovoq : Issiqqa ?0 g kesilgan sosiska
chidamli shisha idish /2 to'g'ralgan piyoz

2 kesilgan go’zigorin

Y2 yashil garimdori

100 g to’g’ralgan Motsarella pishlog'i

Ko’rsatmalar

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

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

* Oldindan pishirilgan xamir

120 g universal un

1 choy qoshiq faol xamirturush va ¥ choy goshiq tuz

1 choy qoshiq shaker

70 mlilig suv 1 choy qoshiq ekstra zaytun yog'l, va ozgina

ustiga surish uchun yog’

1. Hammasini masalliglarni bitta katta aralashtirish idishiga
soling.

2. Elektr mikser bilan hammasini yaxshilab aralashtiring va
yumshoq xamir hosil giling.

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

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

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

10. Olmali chipslar Masalliglar

(Ic10) Y2 0lma

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

-Ozig-ovgat harorat : 2 0sh 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 qgoldiring.

BocTouHbIN NnoBap
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
-Idish-tovoq: 1 to’g’ralgan piyoz
Mikroto’lginli xavfsiz 3 dona maydalangan sarimsoq
tovoq 1 dona qizil galampir, maydalangan
2 choy qoshiq gizil galampir
3 osh qoshiq 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.

2. Azu (Oc-2) Masalliglar
-Vazn cheklovi : 1,5 kg 500 g mol yoki cho’chga go’shti,
-Ozig-ovqat harorati :  to’'g’ralgan \ 1 dona tuzlangan
Xona bodring, to’g’ralgan
-Idish-tovoq : 2 kartoshka, to’g’ralgan
Mikroto’lginli xavfsiz 1 dona piyoz parrak qilib kesiladi
tovoq 2 bosh sarimsoq maydalanadi

2 osh qoshiq tomat pastasi

2 osh qoshiq yog’

1 piyola suv yoki bulyon

1 dafna bargi

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

1. Barcha masalliglarni katta tovogqa 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’Ima (Oc-3) Masalliglar

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

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

1 ivol .
Ko’rsatmalar ¥z piyola gatiq

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

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

3. Barcha o’ralgan barglarni gatorlab katta idishga soling va
suv quying. Plastik gopgoq 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.

4. Palov (Oc-4) Masalliglar
-Vazn cheklovi : 1,2 kg 3000 g mol go’shti, to’g’ralgan
-Ozig-ovqat harorati : 1 to’g’ralgan piyoz
Xona 1 dona sabzi, to’g’ralgan
-ldish-tovoq : 3 dona maydalangan sarimsoq
Mikroto’lqinli xavfsiz 1 choy qoshiq zafaron
tovoq Ta’mga garab tuz va garmdori
200 g yuvilgan lazer guruchi
2 piyola suv yoki bulyon



Toifa Toifa
Ko’rsatmalar 8. Baglajon ikrasi Masalliqlar
1. Mol go’shti, piyoz, sabzi va sarimsoqgni yengil yog’langan (Oc-8) 2 archilgan va to’g’ralgan baglajon

gozonda gizarguncha qovuring. Zafaron, tuz va galampir
go’shib yaxshilab aralashtiring.

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

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

5. Ziravorli jo’ja (Oc-5) Masalliglar
-Vazn cheklovi : 1,5 kg 400 g jo’ja soni, mayda kesilgan
-Ozig-ovqat harorati : V4 piyola zaytun yog'i
Xona 2 to’g’ralgan piyoz
-ldish-tovoq : 4 dona maydalanga sarimsoq
Mikroto’lqinli xavfsiz 1 dona zanjabil ildizi, tozalangan
tovoq 1 dona dolchin cho’pi
2 dona quritilgan chili galampiri
1 choy qoshiq zafaron
400 g tomat pastasi
2 payola suv yoki bulyon
2 payola gatiq
1 osh qoshiqg limon sharbati
Ta’mga garab tuz va garmdori

Ko’rsatmalar

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

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

-Vazn cheklovi : 1,2 kg 1 shirin bulg’or galampiri,
-Ozig-ovqat harorati  to’'g’ralgan
: Xona 1 dona mayda to’g’ralgan piyoz
-ldish-tovoq : 1 dona mayda to’g’ralgan pomidor
Mikroto’lginli xavfsiz 2 osh qoshiq to’g’ralgan ko’katlar
tovoq 2 dona maydalangan sarimsoq

1 osh qoshiq zaytun yog'i

1 choy qoshiq shaker

Ta’'mga garab tuz va garmdori

Ko’rsatmalar

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

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

3. Tayyorlangandan so’ng, pishirilgan sabzavotlarni
blenderda aralashtiring.

6.Shaurma (Oc-6) Masalliqglar
-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’chogga 1 dona to’g’ralgan bodring
bardoshli idish 3 osh goshiq ko’kat, to’g’ralgan

Sous:

1 osh qoshig mayonez

1 osh qoshig gaymoq

1 osh qoshiq ketchup

1 sarimsoq boshi, maydalangan

Ko’rsatmalar

1. Jo’ja oyog'i, pomidor, bodring va ko’katlarni chuqur
idishga soling va yaxshilab aralashtiring.

2. Sousning barcha masalliglarini boshqa idishda
aralashtiring.

3. Lavash xamirini tekis yuzaga qo’ying va sous hamda
tovuq aralshmasini soling. So’'ngra uni o’rang.

4. O’ramalarni idishga soling va selofan bilan yoping.

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

9. Satsivi (Oc-9) Masalliqglar
-Vazn cheklovi : 1,7 kg 250 g yong'oq

-Ozig-ovqat harorati 1 dona piyoz
: Xona 2 bosh sarimsoq maydalanadi
-ldish-tovoq : 2 osh qoshiq za'faron
Mikroto’lqinli xavfsiz %2 choy qoshiq dolchin
tovoq 1 %2 payola suv yoki bulyon
1 kg tovuq yoki kurka go’shti,
to’g’ralgan

1 osh qoshiqg anor suvi
Ta’'mga garab tuz va garmdori

Ko’rsatmalar

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

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

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

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

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 og vino

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

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.
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Pechda 4 ta muzdan eritish rejimlari mavjud: GO'SHT,
TOVUQ GO'SHTI, BALIQ VA NON; har bir rejimga mansub
ozig-ovgatlar turli mikroto'lgin quvvati darajalarida muzdan

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

1. ® tugmani bosing.

2. Taom turini tanlash uchun @ tugmasini ketma-ket bosing.
3. Taom og'irligini tanlash uchun @ tugmasini ketma-ket bosing.
4. @ tugmani bosing.
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Muzdan eritish jarayonida pech signal chaladi, shu vaqtda

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

ozig-ovqgat bir xilda muzdan eritishi uchun bo'laklarni bir-
biridan ajrating. Muzdan erigan bo'laklarni pechdan oling
yoki muzdan erishini sekinlashtirish uchun ularni folga bilan
ekranlab qo'ying. Ozig-ovqatlarni ko'zdan kechirgach, pech
eshikchasini yoping va muzdan eritishni davom ettirish
uchun @ ni bosing.

Pech eshikchasini ochmaguningizcha, pech ozig-

ovgatlarni muzdan eritishda davom etadi (hatto muzdan

eritish haqidagi signal chalingandan keyin ham).

« Eritiladigan ozig-ovqgat mikroto'lqinli pechga xavfsiz
likopchaga joylashadigan bo'lishi va pechkada o'ralmasdan
solinishi kerak.

« Agar zarurat bo’lsa, go'sht yoki tovuq go'shtining
chekkalarini alyumin folgasining parchalari bilan yoping.
Bu ingichka gismlaorning eritish davomida’qizib ketishning
oldini oladi. Folganing chekkalari pechka devoriga
tegmasiligiga ishonch hosil giling.

» Maydalangan, chopilgan go’sht, sosikalar va bekonlar
alohida narsalarni darhol ajrating.

« Signal chalganida, ozig-ovqatni pechkadan chigaring, uni
aylantiring va gaytadan pechkaga joylashtiring. Shu vagtda
eritilgan gismlarni olib tashlang. Qolgan gismlarni eritishda
davom eting.
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1.Go'sht (dEF1)
-Vazn diapazonlari :
0,1~4,0 kg
-Anjom :
Mikroto’lginlarga
bardosh likopcha

Ko’rsatmalar

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

2. Tovuq go’shti Ko’rsatmalar

(dEF2) Butun tovuq go’shti, oyoqglari,
-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
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3. Baliq (dEF3)
-Vazn diapazonlari :
0,1 ~4,0 kg
-Anjom :
Mikroto’lginlarga
bardosh likopcha

Ko’rsatmalar

File, steyk, butun balig, dengiz
taomlari. Eritigandan so’ng, aly-
umin folgaga o’rlagan holda 10-20
dagiga davomida goldiring.

4. Muzlatilgan Ko’rsatmalar

sabzavotlar(dEF4) Aralashtirgan sabzavo tlar.
-Vazn diapazonlari : 1. Muzlatilgan ozig-ovqatni
0,1~2,0kg mikroto’lginga bardosh tovoqga
-Anjom : joylashtiring.

Mikroto’lginga
bardosh tovoq

2. Pechkaga soling.

3. Vaznni sozlang va boshlash
tugmasini bosing. Signal chalgandan
so’ng eshikni oching va aralashtiring.
4. Eritilgandan so’'ng 5 dagiga
goldiring.

BbicTpoe pa3MopaxuBaHue

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

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

1. ® tugmani bosing.
Muzdan eritmogqchi bo'lgan ozig-ovgatni o'lchab oling.
Oziq ovgatdan metal bo'lgan bog'lam va o'ramlarni olib
tashlaganingizga ishonch hosil giling; so'ng, ozig-ovqatni
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 vagtda
pech eshikchasini ochib, ozig-ovqgatni ag'darib go'ying va
ozig-ovqgat bir xilda muzdan eritishi uchun bo'laklarni bir-
biridan ajrating.Muzdan erigan bo'laklarni pechdan oling
yoki muzdan erishini sekinlashtirish uchun ularni folga 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-
ovqatlarni muzdan eritishda davom etadi (hatto muz-
dan eritish hagidagi signal chalingandan keyin ham).
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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 go'ying. Jarayonini davom
ettirish uchun (13) ni bosing.Dastur yakunlangach, giymani
mikroto'lginli pechdan olib, folga bilan o'rang va 5-15 daqiqa
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-

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




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

AVTOMATIK PISHIRISH yoki AVTOMATIK QAYTA ISITISH
dasturlarida, agar taom haddan ortiq pishirib yuborilganligi
yoki yetarlicha pishmaganligi aniglansa, (1] tugmasini bosgan
holda pishirish vaqtini uzaytirishingiz yoki kamaytirishingiz
mumekin.

Avtomatik funksiyasiz pishirganda, istalgan vaqt (1] tugmasini
bosgan holda pishirish vaqgtini uzaytirishingiz mumkim.
Pishirish jarayonini to’xtatishga hech ganday hojat yo'q.

Xl
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1.® ni bosing.

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

3@ (+) ni bosing.
Tugmani har gal bosganda, pishirish vagti 10 soniyaga
uzayadi.
(1] (-) ni bosing.
Tugmani har gal bosganda, pishirish vaqgti 10 soniyaga
gisqaradi.

11

Elektr quvvati iste’moli

MH654 % %% seriyalar

Quvvat kirish

230V ~ 50 Gts

Chigish

850 vt ( IEC60705 standart)

Mikroto'lgin chastotasi

2450 MGts + 50 MGts (Guruh
2/Klass B)

Tashqi o'lchami 2%2%8)( 283mm(B) x
Elektr | Maks. 2200 vt
q?vyatll. Mikroto'lgin 1250 vt
SIEMOL | Gl 1000 vt
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CtpaHa npoucxoxaenus: Kutae
[aTta npoussogcTea: CMOTPUTE Ha PENTUHI ATUKETOK

UHTepHeT TenecboH
Poccus ru.lgservice.com 8-800-200-7676
Ykpauna ua.lgservice.com 0-800-303-000
KasaxcTaH kz.lgservice.com 8-8000-805-805
Kasaxcran kz.lgservice.com 2255
KblproisctaH www.lg.com 0-800-805-8050
Y36ekucraH www.lg.com 0-800-120-22-22

(c fopog. n UzMobile)
8-800-120-22-22

(c Mo6 1 Buzton BecrnnaTHbii 380HOK
C nto6oro pervioHa YsbekuncraHa)

Benapychb ru.lgservice.com 8-820-0071-1111

Narteus Iv.Igservice.com 8-0200-201

NMurea It.Ilgservice.com 8-800-08-081
AcToHusn ee.lgservice.com 800-9990

MonpoBa www.lge.md 00-800-0071-0005

JII SnekTpoHuke TaHbu3nHb Snnnaexcuc Ko., Nlta, Keudr Ouan Poag, Ben Yen OnctpukT, TaHbu3nHb, 300402, Kntai,
Ten:86-22-2699-1061

WmnopTep: NI AnektpoHuke PYC.
Anpec nmnoptepa: 143160, Poccuitickas ®epepaums, MockoBckasi o6nactb, Pyackuii paiioH, cenbckoe nocenexme
[opoxosckoe, 86 kM. MuHckoro wocce, 4.9, Ten:+7-495-785-1313
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