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@ IMPORTANT SAFEGUARDS ..
DEAR CUSTOMER!
When using electrical appliances, basic safety precautions should always be

You have made an excellent decision. Vitesse home range offers you an followed, including the following:

exclusive, high quality range of appliances for your ultimate home luxury and

healthv living. 1. Readallinstructions before operating.
yiving 2. Donottouch hot surfaces. Use handles or knobs.
INSTRUCTION MANUAL & RECIPES 3. Remove all packaging plastic§ and other materials fro'm unit before operating.
4. Wash all removable accessories before using for the first time.
Before operating your oven toaster, please read all instructions carefully and keep 5. Unitshouldbe turned onto MAX temperature_for 1.0 minutes for the first time to
burn off any access manufacturing or packaging oils.
for future reference. : . 7 .
6. To protect against electrical shock, do not immerse cord, plug or appliance
PARTS & DESCRIPTION itselfin waterpf other liquids. ' . '
7. Close supervision is necessary when appliance is used by or near children.
Timer Tem 8. Unplug from outlet when not in use and before cleaning. Allow to cool before
. perature . .
Switch Switch putting on or taking off parts.

9. Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions or has been damaged in any manner. Return the
appliance to the nearest authorized service facility for examination, repair or

Drip Tray

Halogen Heater - . : adjustment. .
e Tempered 10. The use of accessory attachments not recommended by the appliance
: G.as‘; Lid manufacturer may cause injuries.

11. Do not use outdoors.
12. Do notlet cord hang over edge of table or counter or touch hot surfaces.

Extender

Ring

Base

Low and Handle

High Rack

Tongs Tempered

: o Glass .Bowl B Convection
; Container ase Fan

- _ \ 6 Pcs Skewers for BBQ
Low / Egg Rack

P/

13. Do not place on or near a hot gas or electric burner, or in a heated oven.

14. Always attach plug to appliance first, then plug cord into wall outlet. To
disconnect, turn any control to OFF position, then remove plug from wall
outlet.

15. Oversized foods or metal utensils must not be inserted in the appliance as
they may cause a fire or risk of electrical shock.

16. A fire may occur if the appliance is covered or touching flammable material
including curtains, draperies, walls and the like when in operation.

17. Do not clean with metal scouring pads. Pieces can break off the pad and
touch electrical parts, involving arisk of electrical shock.

18. Extreme caution should be exercised when using containers constructed of
other material other than metal or glass.

19.Do not store any materials other than manufacturer's recommended
accessories in this oven when notin use.

20. Do not place any of the following materials in the oven: Paper, cardboard,
plastic and the like.

21. Neverleave the unit unattended.

SAVE THESE INTRUCTIONS

THIS PRODUCT IS FORHOUSEHOLD USE ONLY!
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SPECIALFEATURES ..

¢ No Burnt Residue — The Turbo Oven cooks with circulating hot air which will
cook food evenly, but never produces any burntresidue.

e Easy to Operate — No need to rotate food during cooking, the circulating hot
air will roast, bake or steam food evenly.

* Power Saving — The Turbo Oven is equipped with a timer and built-in
thermostat to minimize over-cooking and over usage of electric power.

e Completely Transparent — The Turbo Oven is constructed entirely of heat-
resistant clear glass for easy viewing of cooking process.

¢ Flavor Seal — Moisture and flavor is always sealed in due to the hot circulating
cooking air.

e [Easyto Clean—Allparts are easy to clean. Simply use adamp cloth.

USING YOURTURBO OVEN..

1) Make sure the power cord is unplugged. Clean the main cooking glass
container.
NOTE: During the cooking process, the container gets very hot. Make sure to
always place the Turbo Oven on a heat resistant surface.

2) Place the cooking rack into the glass container. Place food onto the rack in the
center to receive the best air circulation.
NOTE: Always allow 1/2” between the food and the bottom of the glass
container.

3) Cover the glass container with the glass cover, making sure it is sitting
correctly.

4) Pluginthe power cord to a wall outlet.

5) Turn the automatic thermostat control to the desired temperature.

6) Use the reference table as a guide to set the timer to the desired time.
NOTE: When the desired temperature is reached, the temperature indicator
light will shut off automatically.

7) The Turbo Oven will automatically shut off when the cooking time has
elapsed.

8) Letfood sitfor approximately 3-5 minutes covered.

9) After lifting up the glass cover, the safety switch will automatically restore and
the power will be completely disconnected.

10) Unplug the power cord from the wall outlet.

11) If cooking in the Turbo Oven for less than 10 minutes, always turn the timer to
approximately 20 minutes first and then turn it back to the desired time.
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COOKING REFERENCE TABLE:

TEMPERATURE FOOD QUANTITY TIME
180 - 200°C Whole Chicken 4.5 Ibs. 35 minutes
180 - 200°C Sliced Pork 1 Ib. 7-8 minutes
180 - 200°C Drumsticks 8 pcs 15 minutes
230 - 260°C Fish 10 pcs 7-8 minutes
180 - 200°C Clams 1 1Ib. 5-7 minutes
230 - 260°C Shrimp 11b. 5 minutes
230 - 260°C Corn on the Cob 4 pcs 10 minutes
230 - 260°C Potatoes 11b. 25 minutes
150 - 180°C Cakes 1 pan 20 minutes
230 -260°C Red Prawns 4 pcs 15 minutes
230-260°C Crab 11b. 10 minutes

COOKINGINTHETURBO OVEN ..

GRILLING & BROILING:

To broil or grill in your Turbo Oven, the temperature should be set at 450-500°F.
Food should be placed onto the double rack to bring it closer to the heat source.
Add hickory liquid smoke or mesquite to the bottom of the glass container to geta
smoky flavor. Any seasonings should be applied to the surface of the meat.

If you are cooking fish or lean meat, spray cooking oil onto the rack or grill. Or
brush with cooking oil prior to arrange the food on the rack. This will prevent the
food from sticking to the grill.

For browner or more seared surfaces, broil on both sides of the meat such as with
thick steaks.

ROASTING:

Line the bottom of the glass container with aluminum foil to catch any fat or grease
drippings. To let the hot cooking air to freely circulate, use the lower rack. The
circulating air cooks meat evenly and seals in the juice. Turning and basting is not
necessary.

A meat thermometer is suggested. But in its absence, you can use the reference
cooking chart, or follow a chart given for conventional or regular ovens, and
subtract 50°F.
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ROASTING WHOLE CHICKENS:

Rinse chicken thoroughly and clip away at any excess fats or unwanted parts.
Add desired seasonings. Spices such as garlic, black pepper, and salt are
suggested. Before roasting, allow seasonings or marinades to penetrate for a few
hours. The bottom of the glass container should be lined with aluminum foil to
catch any fat or grease drippings. Roast the chicken for approximately 10 minutes
per 1lb. at 400°F. Increase the temperature to 475°F for additional 5-10 minutes
for crispier skin.

WHOLE ROASTS:

With fatty portion of the roast facing upward, place the roast directly onto the
center of the lower rack. Temperature for roasting is usually 50°F less than for
regular conventional roasting. Cooking time depends on type and size of the
roast.

FOR MEATS WEIGHING 2-3 Ibs., SET TEMPERATURE AT 400°F AND COOK
ATTHEBELOWTIMES:

BAKING TIMES AND TEMPERATURE CHART:

TYPE OF MEAT MINUTES

Rare — 15-20 minutes
Medium — 20-25 minutes
Well Done — 25-30 minutes

Beef, boneless (Whole Roast)

Rare — 15-20 minutes
Medium — 20-25 minutes
Well Done — 25-30 minutes

Beef, Rib Roast (Rump or Chuck)

Ham with Bone (Full cooked)

Medium — 12-15 minutes

Pork Loin (Boneless)

Well — 20-25 minutes

Loin with bone

Well — 25-30 minutes

Pork Ribs

Well — 20-25 minutes

TIPS:

The temperature for cooking uncovered dishes is usually 25 to 50°F lower in the
Turbo Oven. No preheating is necessary when using the Turbo Oven.

Ordinarily, the center of cake batter will be moist, while the sections closest to the
rim of the pan will be done first. For this reason, a bundt cake pan or tube pan is
better to use for baking than the larger layered cake pans. Cupcake/muffin pans
are ideal for small batches.
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FOOD TEMPERATURE TIME

Brownies 150°C 18-20 minutes
Buns 200°C 10-12 minutes
Cakes (layer) 150°C 18-20 minutes
Cakes (loaf) 150°C 30-35 minutes
Cornbread 150°C 18-20 minutes
Cookies 165°C 8 -10 minutes
Muffins 180°C 12-15 minutes
Pies/pastries : Pie crust 200°C 8-10 minutes

w/filling (no top crust) 165°C 25-30 minutes

w/filling (w/ top crust) 180°C 35-40 minutes
Breads / Rolls 180°C 12-15 minutes
Loat of bread 165°C 25-30 minutes

HOWTO CLEAN ..

Always unplug the power cord before cleaning.

Always allow the entire appliance to cool down completely before cleaning or
storing.

To keep the Turbo Oven clean, just wipe clean with a warm damp cloth.

Ifthere are any splatters, use a damp soapy cloth to scrub at the spot.

NEVER IMMERSE THE UNIT IN WATER!

Do not use abrasive cleaners or scouring pads to clean.

When the grease filter becomes too greasy, remove by turning the screws and
lifting the filter out. Wash it thoroughly in hot soapy water, rinse well and dry
thoroughly before returning it to the Turbo Oven.

Any accessories can be washed in hot soapy water orin the dishwasher.

CAUTIONTIPS:

THE TURBO OVEN'S MOTOR HOUSING BECOMES VERY HOT WHEN IT
IS IN THE COOKING PROCESS. ALWAYS HOLD THE UNIT BY THE
HANDLES.

DO NOT PLACE THE TURBO OVEN IMMEDIATELY AFTER USE ON ANY
SURFACES SUCHAS PLASTIC, VINYL OR VARNISHED WOOD. ALWAYS
ALLOW THE UNIT TO COMPLETELY COOL BEFORE MOVING.

DONOT USE THE TURBO OVEN NEAR FLAMMABLE SUBSTANCES.
WHEN UNPLUGGING THE UNIT, ALWAYS UNPLUG USING THE PLUG
PIECE,NOTBY PULLING ONTHE CORD.

NEVER IMMERSE THE TURBO OVEN IN WATER.

RECIPES &TIPS ..

*

Note that all recipes are for your reference only. Results may vary.
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MEATS
~ BEEF STEW ~

260z. stew beef, cutinto 1” cubes * 2 or 3 potatoes, skinned and quartered < 2 or 3
carrots, quartered 2 onions, quartered « 2 stalks celery, sliced « 1 bay leaf « 2 tbsp.
salte 1/4 tbsp. pepper 2 to 3 cups water or beef broth

Place all ingredients and 1 cup of water into a baking/heat resistant dish or
casserole. Stir to blend thoroughly. Add remaining water and cover dish with lid of
aluminum foil. Place dish onto lower rack and set into the Turbo Oven. Set
temperature to 300°F and cook 2 to 3 hours.

~ ROAST PORK WITH GRAVY ~

3 Ibs. fresh or frozen pork loin roast * 2 or 3 cloves garlic (sliced) « 1 or 2 tbsp.
worcestershire or soy sauce ¢ salt  pepper

Place roast on lower rack. Season well with salt and pepper. Cut small 1-inch slits
into the fat side of the roast and insert the garlic cloves into the openings. Sprinkle
roast with Worcestershire or soy sauce. Roast at 325°F for 1-1/2 to 2 hours or until
meat thermometer reads 170°F. (Frozen roast will take 2-1/2 to 3 hours) Allow
roast to stand for 10 minutes before serving.

GRAVY:
Add 3 or 4 tbsp of very hot water to the glass container and stir well into the meat
juices that have collected. Combine 2 tbsp of cornstarch or flour with 2 or 3 tbsp of
water to form a paste. Gradually stir in 1-1/2 cups of hot water to dissolve the
paste. Pour the mixture into the glass container and stir well. Cook at 475°F for
10-15 minutes, stirring well every 5 minutes. Season to taste before serving with
roast.

~ ORIENTAL SPARERIBS ~

3 Ibs. pork spareribs, split « SAUCE: 3 tbsp. honey ¢ 3 tbsp. honey « 3 tbsp. soy
sauce ¢ 3/4 cup dark brown sugar ¢ 1/2 cup ketchup ¢ 3 tbsp. cider vinegar  1/4 cup
water ¢ 1/4 tsp. dry mustard ¢ 3 cloves garlic, minced ¢ 2 chicken bouillon cubes ¢
dash of tabasco

Combine all sauce ingredients in a saucepan and cook over medium heat for 5-10
minutes. Pour the sauce over ribs and allow to marinate for 1-2 hours. Place ribs
onto lower rack and put into the Turbo Oven. Brush ribs with more sauce if
desired. Roast at 350°F for 45 minutes.
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CHICKEN
~ CLASSIC ROAST CHICKEN ~

2to 3 Ibs. whole chicken ¢ salt & pepper ¢ soy sauce * 1-2 cups of chopped carrots,
onions and celery « butter melted

Wash chicken and remove any excess fat or skin. Dry off the moisture with a
paper towel. Rub inside the cavity of the chicken well with salt and pepper. Stuff
the cavity with the chopped vegetables. Sprinkle outer skin with soy sauce and
salt. Tie legs together with string. Brush skin with butter. Place onto lower rack into
the Turbo Oven and roast for 350°F for 35-40 minutes.

~ SPICY CUBAN ROTISSERIE CHICKEN ~

1 large whole chicken (3 Ibs.) « 2 tsp. dried oregano « 1 tsp. salt & pepper * 1/4 cup
fresh lime juice ¢ 1 tsp. ground cumin « 3 tbsp. olive oil * 1 shallot, minced « 1/4 tsp.
pepper lime slices * 2 large garlic cloves ¢ minced cilantro sprigs ¢ 1 tsp. grated
lime peel

Truss chicken or tie drumsticks together. In large bowl, mix lime juice, olive oil,
shallot, garlic, lime peel, oregano, salt, cumin and pepper together.

Cover chicken with this mixture, make sure to coat evenly. Cover chicken and
refrigerate overnight.

At cooking time, place chicken onto the lower rack into the Turbo Oven.
Settemperature to 350°F and cook for 35-40 minutes.

*hkkkkkkkkkkkhkkkhhkkhhhhkk

~ JAMAICAN CHICKEN ~

1 whole chicken (3 Ibs.) « 1/2 cup water ¢ 5-6 thin slices fresh ginger ¢ 2 dried chili
peppers, crumbled ¢ 1/2 onion chopped. * 1/4 cup white-wine vinegar ¢ 1 tbsp.
Pepper sauce « 1 tsp. dried thyme ¢ 1/2 tsp. ground allspice * 1/2 tsp. ground Black

pepper

In blender, combine water, ginger, chili peppers, onions, vinegar, pepper sauce,
thyme, allspice and black pepper. Puree until fairly smooth.

Truss chicken or tie drumsticks together. Spread mixture onto chicken thoroughly.
Reserve leftover mixture for later use. Cover and refrigerate overnight.

Place chicken onto lower rack into the Turbo Oven. Set temperature to 350°F and
cook for 35-45 minutes.

Take reserved mixture and place in a saucepan. Bring to a boil and keep warm
over low heat. Serve mixture as the sauce with the chicken.
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SEAFOOD
~ GRILLED HALIBUT WITH CAILANTRO & LIME ~

2 halibut steaks * 1 tbsp. freshly chopped cilantro ¢ 2 tbsp. lime juice * 1 clove
garlic, chopped 1 tsp. olive oil * pepper to taste

Mix all the ingredients except the halibut in a bowl. Using a fork, pierce the fish a
few times on both sides, careful not to break the fish. Coat halibut steaks with lime
juice marinade and store with the marinade in refrigerator for 6 hours. Do not
exceed 24 hours.

Spray or brush lower rack with non-stick cooking oil. Place fish steaks onto the
rack into the Turbo Oven. Reserve the remaining marinade for later use. Set
temperature to 450°F and cook for 7-10 minutes or until fish flakes easily with a
fork. Occasionally brush remaining marinade onto fish while grilling.

Sprinkle with pepper and serve.

~ GRILLED SHRIMP ~

1-2 Ibs. jumbo shrimp ¢ 1/4 cup vegetable oil * 2 tbsp. fresh lemon juice * 1/4 cup
freshly chopped parsley ¢ 3 cloves garlic, minced ¢ 1 tsp. dried basil « 1 tsp. dry
mustard « 1 tsp. salt

Place shrimp in a glass bowl. Stir remaining ingredients together; pour over
shrimp. Cover and refrigerate for 3 to 4 hours.

Spray or brush lower rack with non-stick cooking oil. Place shrimp onto the rack
into the Turbo Oven. Set the temperature to 450°F . Grill shrimp for 5-10 minutes
or until skin turns pink and opacity disappears. Occasionally brush shrimp with
remaining marinade while grilling.

~BUTTERED CITRUS LOBSTER TAILS ~

6 (6 0z) fresh lobster tails ¢ 1/4 cup water * 2 tbsp. butter » 1-1/2 tsp. lemon juice
1/4 tsp. finely shredded orange peel « dash of salt » dash of ground ginger * dash of
paprika

Make sure the tops of each lobster tail has a slit through the center to allow the
meat to break through. Spread the tail open in a butterfly fashion. Position tails
onto lower rack inside the Turbo Oven.

Meanwhile, combine lemon juice, salt, ginger, butter, orange peel and paprika
together in small saucepan over low heat until mixture is melted and mixed well.
Drizzle mixture over lobster tails. Set temperature to 450°F and cook for 10-12
minutes or until lobster meat turns completely white and the shell is a solid red
color.
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YBAXAEMBIE MNMOKYMATEJN! Bbl MPUHANN BNECTALLIEE PELLEHNE!

dupma Vitesse npegnaraet Bam rammy 3KCKMHO3MBHBLIX BbICOKOKAYECTBEHHbIX
NprbopoB A5t HECOMHEHHO POCKOLLHOTO M 300POBOro obpasa Xu13sHu.

PYKOBOACTBO N0 SKCITYATALUMN N PELENTDI

ﬂpem,qe 4YeM Ha4daTb NoJ1Ib30BaTbCA I'Ipl/l60p0M BHUMATENBbHO I'IpO‘-MTaVITe
PyKOBOACTBO MO 3Kcnnyataununm U COXpaHUTE pPYKOBOACTBO B KayecTBe

CnpaBOYHOro matepuana

loncTaska B
BUZE CKOBOPOIKU

[ :
I—— logcTaBka
ONS1 KapKu

e \ Huskas u
BbICOKast
NoACTaBKY

LUnnupbl-yxsaTbl

Mepekntoyatens
Talimepa TemnepaTypHbI
nepekntoyaTensb

[anoreHHbIN
HarpeBaTenbHbIN E
SNeMeHT N A Xaponpounas
CTeKINsiHHas
KpblLLKa

XKaponpouHas
CTeKnsiHHas KOHBEKLMNOHHBIN
Yyawa basa BEHTUNSATOP

o)
= -
g === \

6 wamnypa ans 6apbeko

noacTtaBKa B BMOe CKOBOPOAKU
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TEXHNKA BE3OIMNACHOCTN ..

Mpn wucnonb3oBaHuM nOOro anekTponpubopa Heobxoaumo cobniogatb
npaBuna TexHUKM 6GesonacHocTu. byabTe 0COGEHHO BHMMAaTENbHbI K
HIKeyKa3aHHbIM NMyHKTaM:

1. MNpexae 4em HayaTb NOMbL30BaTLCA NPMOOPOM, BHUMATENbLHO NpoYMTanTe

BCE MHCTPYKLMM NO 3KChnyaTauum.

He kacavitecb rops4mx NoBepXHOCTEN YCTPOMCTBA. Vcnonb3ynte pyyku u

KHOMKMN.

AKKYpaTHO CHUMUTE BCe YNaKoBOYHbIE MaTepumarnsl ¢ npubopa.

MoaroToBbTe NPMBOP K 3KCNyaTaLmm, BbIMbIB CbEMHbIE MPUCNOCOBNEHNS.

Mepen nepBbIM UCNONb30OBaHWEeM creayeT BKIOYUTH MNeyvYb Ha

MakcumarsnbHy TemnepaTtypy Ha 10 MUHYT, YTOObI CkeYb NPOM3BOACTBEHHbIE

WKW yNakoBOYHblE CMa3KK.

6. Bo usbexaHne nopaxeHUs SreKTPUYECKUM TOKOM, HE MOrpyxawTte LUHyp
nuTaHus, LUTENcenbHy BUIIKY W Koprnyc npubopa B BOAY WNWN APYryto
XKMOKOCTb.

7. Bynbre ocobeHHO BHUMaTEnNbHbI, eCv NPpUBop MCNoMNb3yeTCs B MPUCYTCTBUN
neten unm AeTbmu.

8. lMocne npuMeHeHWs, a Takke nepep YMCTKON OTKIIH0YaNTe KOHBEKLIMOHHYIO
neyb OT anekTpoceTw. MNogoxanTte, noka NpuBOp NOMHOCTLIO OCTLIHET Nepes,
cOopKOW U pa3bopkor CbeEMHbIX AeTanen.

9. He wvcnonb3ayiTe anekTponpubop C MOBPEXAEHHbIM LUHYPOM MNUTaHUS,
LUTENCenbHON BWUMKOW MM Apyrumu nonomkamun. O6paTncb B CEPBUCHYIO
MacTepCKylo.

10. ins 6e3onacHo paboTbl Nprbopa NpUMeHANTE TONbKO KOMMNMEKTYLWNE 1
npucnocobneHns, pekoMeHA0BaHHbIE MPON3BOANUTENEM.

11. He ncnonb3yinTe KOHBEKLMOHHYIO NeYb BHE NOMELLIEHNS.

12. Cneaute, 4T06bLI Kabenb NUTaHUS He CBUCan C Kpas ctona unu paboden
NMOBEPXHOCTU 1 He Kacarcs ropsiunx npeaMeToB.

13. He nomeLyavite npubop Ha nnu Bo3rie ra3oBou UM 3MNeKTPUYECKON NiunThbI, a
TakKe BO3re HarpeTou neyu.

14. Bcerga cHavana cnegyeT NoakmnoyvaTh WHYP NUTAHUS K Mpubopy, U TOMNbKO
3aTeM K 3MeKTpU4eckon poseTke. YToObl OTKMOUNTL KOHBEKLIMOHHYIO NeYb,
yCTaHOBWTE nepeknoyvatens B nonoxeHune Boeikn (OFF) n otcoeamHute
LUTEeNCcenbHYH BUMKY OT 3NEKTPUYECKOI PO3ETKM.

15. He cneayet nomewats B Nnpubop CnvLKOM BombLUne Kycku NpoayKToB, a
Takke MeTanamM4eckyto nocyay, Tak Kak 3T0 MOXeT Bbl3BaTb MOXap Uiv puck
NOPaXXEHWUSs ANEKTPUYECKMM TOKOM.

16. BocrnnameHeHne MOXET NPOW3OWTW, €CNM HaKpbITb BKIIOYEHHbIN npubop,
WM OH KacaeTcsi NEerkoBoCnaMeHsieMbIX MaTepuanos, TakMx Kak LUTopsbl,
3aHaBecku, obou.

17.Bo un3bexaHne MNOPaXeHUs: INEKTPUYECKMM TOKOM, He PeKOMeHAyeTcsi
oumLLaTh YCTPONCTBO C MOMOLLbHO XKECTKUX METannmM4eckmx rybok, Tak kak Bo
BPEMS YMCTKN MeTannuyeckne KyCcOYKM MOryT OTNoMaTbCsi M MonacTb Ha
aneKTpuYeckme getanu.

18. OcobeHHO BHMMAaTeNbHbIM cregyeT bbiTb NPy UCNONb30BaHNN KOHTENHepa
13 MeTana unu ctekna.

19.He cnepyeT xpaHuTb B npubope npegmeTbl KPOME Tex, YTO BXOOSAT B
KOMMMEKT.

20.He nomelante nepeyncrnieHHble MaTtepuanbl B KOHBEKLMOHHYK Meyb:
Bymary, KapToH, nracTMaccy 1 T.n.

21. Hykorga He oCTaBrnsinTe BKITHOYEHHbIN anekTponpubop 6e3 npucmoTpa.

oRrw N
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COXPAHUTE OAHHOE PYKOBOOCTBO B KAYECTBE CIPABOYHOIO
MATEPUATIA.

MPUBOP NPEAHASHAYEH AJTA JOMALLHEIO MCMNONb30BAHNA!
OCOBEHHBLIE XAPAKTEPUCTUKWN ..

* [lpoayKTbl He npuropatoT — B Typ6o neun NpogyKTbl HE NPUroparoT, Tak Kak
rOTOBATCS NPY LIMPKYNSALMM ropsivero Bo3ayxa, YTo Nno3BOSsieT NpoBapuBaTh
NX paBHOMEPHO.

« Jlerko npumeHsieTcs — HeT HeobxoaMMOCTN nepeBopayvBaTh NPOAYKTbI BO
BpPEMSl TMPUrOTOBMNEHUS, TaK Kak LMPKYNUPYIOLWKIA FOPSHUA  BO3AYX
cnocobcTBYET paBHOMEPHOW XapKe, BbINEKaHWIO 1 NponapuBaHuio.

e OkoHOMUT aHeprnto — [lpnbop ocHalleH TankMepoM W BCTPOEHHLIM
TEpPMOCTaTOM, YTO He JOMyCKaeT nepeBapmnBaHns NPOOYKTOB U COKpallaeT
NCMOMb30BaHWs ANIEKTPOSHEPTUN.

e [lonHocTbto Mpo3payHa — TypbGO Mneyb MOMHOCTbIO caenaHa U3 YMCcToro
»KaponpoO4HOro CTeka, YTo6bl MOXHO ObINo Nierko HabntoaaTk 3a NPOLIECCOM
MPUroTOBMEHNS.

* YpepxuBaeT 3anax — bnarogaps UMpKynauum ropsvero Bosayxa, BnaxHocTb
1 3anax yaepXuBatTCsl BHYTPU NeYu.

* Jlerko ynctutcst — Bce komnnekTytoLLme Yactu npubopa nerko o4nLatTcs ¢
NMOMOLLbIO BAXXKHOW TKaHM.

OKCIMNYATALNA ..

1) Y6egutech, 4To NPUBOP OTKIIOYEH OT SMEKTPOCETU. BbIMOWTE CTEKMSAHHYIO
vauy.

BHUMAHMWE: Bo Bpems akcnnyaTauuy Yalla CUribHO HarpeBaeTcs, M0O3ToMy
Bcerga ctaBbTe Typbo neyb Ha XXaponpo4vHyH NOBEPXHOCTb.

2) TNomecTuTe NOACTaBKy B CTEKMSAHHOW KOHTEHEP. 3aTeM NoNoXuUTe NPoayKThI
no LEHTPY NOACTaBKW, YTOObI MOMYyYNTb HAWUMYYLLYIO LMPKYNSLUIO BO3ayXa.
BHUMAHWE: Bcerga octaBnsite MeCTO MeXAy AHOM CTEKMSIHHOM YaLln n
npogyKTamu.

3) YcTaHOBUTE CTEKNSAHHYIO KPbILLKY HA KOHTENHEP OOMKHbIM 06pasom.

4) Mopkntounte NpnbOop K 3NEKTPOCETU.

5) YcTtaHOBUTE aBTOMaATWYECKUMIA TEPMOPErynsaATop Ha >Xenaembli
TEMMNepaTypHbIV PEXUM.

6) Wcnonb3ynte Tabnuuy B KavecTBe CMPaBOYHOrO Marepvana npu
yCTaHOBMEHUN Tanmepa.

BHUMAHUE: Korga ycTtaHoBneHHass Temnepatypa OydeT [AOCTUrHyTa,
CBETOBOW UHAMKATOP TemMnepaTtypbl aBTOMAaTUYeCKM NMOracHeT.

7) TMpubop aBTOMATUYECKM BbIKIIOYUTCS, KOTa NpoiaeT yCTaHOBMEHHOE BPEMS
NPUrOTOBIEHUS.

8) lNpuroToBneHHble NPOAYKTbI CreQyeT OCTaBUTb B 3aKpblTOM valle Ha 3-5
MUHYT.

9) lNocne TOro Kak NOAHUMWTE CTEKNSAHHYIO KPbILLKY, NpeaoXpaHuUTenbHbIN
BbIKMOYaTenb aBToMaTnyeckn cpabotaeT M nuTaHne OyaeT MOMHOCTbIO
OTKITHOYEHO.

10) OTcoeamHuTe Npnbop OT MCTOYHUKA NUTAHUS.

11) Ecnu npurotoBneHne npoayKkToB B Typbo neyvun 3aHMmMaeT MeHbLue 10 MUHyT,
ONsi Ha4ana ycrtaHoBuTe Tanmep Ha 20 MUHYT 1 3aTeM NOBEpHWUTE Hasap,
BblOpaB He0bXx0aMMOe BpeMSI.
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TABNWLUA BPEMEHU MPUTOTOBJIIEHUA NMPOOYKTOB:

TEMIMEPATYPA MPOOYKT KOIMMYECTBO BPEMA
180 - 200°C Llenasi kypuua 2kr250r 35 MuHyT
180 - 200°C HapesaHHasi cBUHUHA 500r 7-8 MUHYT
180 - 200°C Hoxku nTuLbl 8 wr. 15 MUHYT
230 - 260°C Pbi6a 10 wr. 7-8 MUHYT
180 - 200°C Monntockn 500r 5-7 MUHYT
230 - 260°C KpeseTka 500 r 5 MyHYT
230 - 260°C OTBapHasi Kykypysa 4 wr. 10 MuHyT
230 - 260°C KapTtodenb 500r 25 MUHYT
150 - 180°C MnpoxHble 1 npoTuBeHb 20 MUHYT
230 - 260°C KpacHble kpeBeTku 4 wr. 15 MuHYT
230 - 260°C Kpabbl 500r 10 MuHyT

MPUTOTOBJIEHME B TYPBO MEYN ..

XAPKAHATPUIE:

>Kapka Ha rpune B Typ6o neun npoussogutcsa npu temnepatype 230 - 260°C.
MomecTTe MpoayKTbl HA BbLICOKYH MOACTaBKY, Takum obpasomM, YTobbl OHU
Haxoaunucb Grnvke K UCTOYHMKY Tenna. [ns nonyveHus 3anaxa KomyeHus,
no6aBbTe Ha AHO CTEKMSIHHOMO KOHTENHepa KONTUMbHYH XUAKOCTb TMKOPWU UK
MecKkuToBOro fiepeBa. Kmsicy pekomeHayetcs 4o6aBnsiTe Mo BKYCY NpUnpasskl.
Ecnv rotoBute pblBy v HEXUPHOE MSICO, BpbI3HUTE Ha NMOACTaBKY UM FPUmb
Macrno Ans Xapku, Unu nepen npurotoBreHMeEM CMaxbTe NOoACTaBKY MacrioMm,
4TOGbI M3GEXKaTh NPUNUNAHNS NPOAYKTOB K PUITHO.

Ecnu xoTnTe nogpymMsiHUTL MSICO, €ro CreayeT nompxkapuTs ¢ 06enx CTOpPoH, Tak
e Kak 1 bonbLune KYCKU MACa.

3AMEKAHUE:

3actenute AHO CTEKNAHHON Yaly antoMUHUEBON HOMbIOM, YTOObI TOMMEHbIN
Xup cobupanca BHyTpu. Mcnonb3ynte HU3KyH MOACTaBKy Ana cBobogHoum
UMpKynauMn ropsivero Bosgyxa. bnarogapa  umpkynauum  Bosgyxa, MsSCO
paBHOMEPHO 3arnekaeTcd B CBOEM COKY. Ecnn ectb HeobXoAMMOCTb,
nepuoanyeckn nepeBopadmBainTe 1 copbI3rnBanTe Msco.

PekomeHayeTcst ncnonb3oBaTh NpefHas3HaYeHHbIN Ans Msica rpagycHuk. Ecnn
HeT rpagycHuka, cMoTpuTe «Tabnuuy BpeMeHW MPUrOTOBMEHWUS MPOAYKTOBY,
Unu cnegynTe coBetam, [AaHHbIM B Tabnuuax Anst oOblYHbIX YXOBOK, HO Mpwu
aToM Bcerga BoluntbiBante 10°C.
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3AMEKAHVE LIENON KYPULbI:

TwaTenbHO BLIMOWTE KypuLly, yaanuTe n3bbiTOYHbIV XXUP U HECbeA06HbIe YacTy.
Moconute, ob6aBbTE TakMe CreLmn Kak YeCHOK M YepHbI NepeL, a ocTarnbHble
npunpasbl cnegyet fo6aBnaTb No BKycy. YToGbl MSICO XOpPOLLO NPOnMTanoch,
OCTaBbTE €r0 Ha HECKONbKO 4acoB nepen MPUroTOBMIEHMEM B CMELMsSX U
MapuHaze. 3actenuTe OHO CTEKISIHHOMW Yaluy antoMUHUEBON hornbro, YToobl
TOMMEeHbIN Xnp cobupanca BHyTpu. 3anekatb UbiNfeHka crnegyeT okono 10
MUHYT, ecnn Bec coctasngaet 500r npu Temnepatype 200°C. [nsa nonyyeHus
XPYCTALEN KOPOUKN, pekoMeHayeTcs yBenuunTb Temnepatypy Ao 250°C  Ha
pononHutenbHble 5-10 MUHYT.

SANEKAHNA LENBIX KYCKOB MACA:

XKnpHyto YacTb Msica Ans 3anekaHus MOMeCTUTE MO LEHTPY HWU3KOW NOACTaBKM
TakMm oBpasoM, YToGbl kMp Obin cBepxy. TemnepaTtypa 3anekaHus B AaHHOM
neyu, kak npasuso, Ha 10°C Hixe, YeM 0BblYHas TeMnepaTypa 3anekaHus.

anA MACA BECOM B 1-1,56 Kl YCTAHOBUTE TEMIEPATYPY 200°C U
MOTOBLTE HATIPOTAXXEHNW YKASAHHOIO HWXXE BPEMEHMU:

TWUIM MACA MWUHYTbI

Cnerka 3aneyeHHast — 15-20 MuHyT
CpepgHe 3aneyeHHas — 20-25 MUHyT
XopoLwo 3aneyeHHas — 25-30 MUHyT

[oBaanHa, 6e3 kocTodek
(3anekaeTca Lenoi)

Cnerka 3aneyeHHast — 15-20 MUHYT
CpegHe 3aneyeHHas — 20-25 MuUHyT
Xopolwuo 3aneveHHas — 25-30 MuHyT

[oBsiguHa, poctoud
(kocTpeL unu nonaToyHas YacTb)

OKOPOK C KOCTOUKOW (Liesnbli) CpepgHe 3aneyeHHbin — 12-15 MuHyT

dunertHas YacTb CBUHMHBI (€3 KOCTOYEK) Xopolwuo 3aneyeHHas — 20-25 MUHyT

duneiiHas 4acTb C KOCTOYKOM Xopouwo 3aneveHHas — 25-30 MUHYT

CBUWHHbIE PeBPbILLKM XopolLwuo 3aneyeHHble — 20-25 MUHyT

COBETbI:

Temnepatypa npurotoBrieHus 6nog B OTKPbITOM nocyade B Typbo AyxOBKe Ha
10°C Huxe, Tak Kak Typ6o AyxoBka He TpebyeT NpeaBapuTENbHOMO HarpeBaHus.
OObIYHO, B3OMTOE XMAKOE TECTO AN MUPOXKHBIX BbiNEKaeTcs ObICTpee Nno Kpasm
MPOTUBHS, @ MO LIEHTPY OCTaETCs ChipbiM. [103TOMY A5 BbiNeKaHUsi TecTa nyuLue
ncnomnb3oBaTb OPMY Af1S BbIMEYKM WM YyAO KacTplomnio, a He 6onbluyio
CrOeHHyto hopmy Ans Bbineykn. ManeHbkme NpoTUBHW UMW NAOCKME Tapernku
naeanbHO NOAXOAAT AN ManeHbKNX MopLMiA.

P14



« ViTESSE°

A,

www.vitesse.ru

TABNWLUA BPEMEHW 1 TEMIMEPATYPbI BbINMEKAHWA:

MPOOYKT TEMPERATURE TIME

LLlokonaaHbIn KeKe (neYeHbe) 150°C 18-20 MUHYT
CpobHas bynouka 200°C 10-12 MyHYT
CnoeHslin nupor 150°C 18-20 MuHyT
Bynka 150°C 30-35 MuHyT
Kykypy3Hbliii xneb 150°C 18-20 MuHYT
[omaluHee neveHbe 165°C 8 -10 MuHyT
Kekc 180°C 12-15 MuHyT
Mupor/Bbineyka: XpycTsLias Kopoyka nupora 200°C 8-10 MuHyT

C Ha4MHKoW (6e3 BepxHel KOpPOUKN) 165°C 25-30 MuHyT

C Ha4YMHKOW (C BEpPXHEN KOPO4YKOM) 180°C 35-40 MUHYT
Xneb/ bynoyka 180°C 12-T5 MURYT
baToH xreba 165°C 25-30 MUHYT

YNCTKA ..

1) Bcerganepeg YMCTKOM OTKIOYaTe MpUbop OT 3NEeKTPOCETHU.

2) lepep TeMm Kak ouuwatb, a Takke nepen XpaHeHWem, NogoxauTe, rnoka
YCTPONCTBO MOMHOCTBIO OCTLIHET.

3) [Ansa nogaepxaHna YicToThbl TypOOo neyn neyb YNCTON criedyeT BCEro nuvilb
NpoTepeTb BNaXKHOW TKaHbHO.

4) Ecnu ecTb kakme-nmbo 6pbI3rv, BLITPUTE MX C MOMOLLIbIO BITAXHOW MbINTbHOM
TKaHW.

HWUKOIAA HE MOIrPY>XAUTE NPUBOP B BOAY!

5) He6 nucnonb3ynTe ANsi OMUCTKM abpasvBHble CPeACcTBa MMM ouuLlaloLne
ry6ku.

6) B cnyvae 3arpssHeHus MacnsHoro unsTpa, BblIHbTE €ro, OTBUHTUB BUHTHI.
TwaTensHO BLIMONTE B ropsiveit MblfIbHOW BOAE, XOPOLLUO MPOMOSoLwmnTe 1
npocyLunTe, nepea TeM, Kak yCTaHOBUTb.

7) KomnnexTtytowme 4actn npnbopa MOXHO MbITb B FOPSHE MbINIbHOM BOAE I
NOCYyA0MOEYHON MaLLMHe.

MEPbLITTIPEJOCTOPOXHOCTW:

+  KOPIYC MOTOPA TYPBEO MNEYN CUNbHO HATPEBAETCA BO BPEMA
SKCMINYATALINN. BCEMOA OEPXWE NMPUBOP 3A PYYKI.

« HE TOMEWAWTE TEYb CPA3Y T[1OCIE WCMNOJIb3BOBAHNA HA
NMOBEPXHOCTW, COENAHHBLIE 3 NMITACTMACCHI, BUHUIIA, A TAKXKE
NAKMPOBAHHOIO ~ OEPEBA. MOAOXAWTE, TMOKA TMPWUBOP
MONHOCTL OCThIHET.

e HE MNCNONb3YUTE KOHBEKLUWMOHHYIO MNMEYb BOSIJNE
JIETKOBOCITNIAMEHAEMbIX BELLIECTB.

»  KOIJA OTKIMIOYAETE MNPUBOP OT J3JIEKTPOCETW, BOSMUTECbH 3A
LWUTENCEJNb, HE TAHUTE 3A LUHYP MNTAHNA.

e HUKOTOAHE NOIrPY>XXAUTE 3INEKTPOINPUBOP B BOLY.

E’ELJ,EI'ITI::I N COBETDI ..

3ameTbTe, UYTO BCE peuenTbl AaHbl, Kak CNpaBOYHbI MaTepuarn. PesyanaT
MOXXEeT HEMHOIO OTNn4aTbCA.
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MACO
~ TYWEHASI TOBAANHA ~

700 r roBaguHbl Hape3aHHOW Kybukamu ¢ 2-3 kapTodens OYWLLEHHbIX W
paspesaHHbIX Ha 4 4yacTn * 2-3 MOPKOBKM paspe3aHHbIX Ha YeTblpe YacTu * 2
NYKOBWLbl, paspe3aHHble Ha YeTbipe YacTu * 2 cTebnu cenbaepes HapesaHHbIX
noMTMKamMm 1 NaBpOBbIV JINCT * 2 CT. IOXKM conu « 1/4 CT. Nnoxku nepua ¢ 2-3
YalLLKv BOAbI UW FOBSXXbero OynboHa

MomecTnTe BCe MHIpeaneHThbl B )KapOomnpoYHYH KacTpronto v 3anerite 1 yalikoi
BoAbl. TwaTenbHo nepemewante. [JobGaBbTe Heobxoaumoe nocne
nepeMeLlMBaHusl KONMUYECTBO BOAbl W 3aKPOWTE KACTPHOIO KPbILKON C
antoMnHneBol cponbroii. MNocTaBbTe Nocydy Ha HU3KYH NMOACTABKY M MOMECTUTe
B Typ6o neyb. TywnTe 2-3 yaca npu Temnepatype 150°C.

~ XAPKOE N3 CBNHWNHbLI C COYCOM ~

1,5 Kr cBeXen Unu 3aMOpOXEHHOW (hUNeriHOM YacTu CBUHMHBI * 2-3 3yBuunka
YecHoKa (Hape3aHHoro) ¢ 1-2 CT. NOXKM Byp4YECTEPCKOrO UM COEBOro coyca  *
conb * nepew,

lomecTnTe NpPOAYKTbI Ha HW3KYIO MOACTaBKY. lNpunpaBbTe cComnbio U nepuem.
3atem cpenauTe B Msce, rae Oonblue Xupa maneHbkue paspesbl Tak, YToObl
nonoxuTb 3ybLbl YecHoka. COPbLIZHUTE Xapkoe BYpPHECTEPCKOTMM UMM COEBbLIM
coycom. TywmwmTe oT 1-1,5 - 2 yacos ngvl Temneparype 165°C , noka rpagycHuk
msica He ykaxeT Temnepatypy 80°C. (3amopoxeHHoe Msico rotoBuTca oT 2-1,5 -
3uacoB) PekomeHayeTcs, 4TOObI TyLLEeHoe Msico nocTosino 10 MUHYT, nepes Tem
Kak nogasaTb Ha CTOI.

COvYC:

[obaBbTe 3-4 CT. NMOXKN ropsiieit BOAbl B CTEKMSIHHOW KOHTEMHEP U XOpOLUO
nepemeluanTe ¢ cobpaBLLUMMCSA COKOM Msica. CaenanTte nacTy U3 2 CT. JTOXKU
KyK)g)ysHoro Kpaxmana unv mykv n 2-3 CT. NOXku Boabl. lNepemeluante Tak,
YTODOBI pacTBOpPUTL NAcTy B BoAe. [epernerite cMeCb B CTEKIMAHHbBINA KOHTEHEP U
cHoBa xopoLuo nepemellarite. Bapute 10 - 15 MuHyT npu Temnepatype 250°C,
TWwaTenbHO Mewas kaxgple 5 MyHyT. [lobaBbTe K coycy no BKycy npunpasbl
nepep TeM, Kak noAaBaThb C KapKuM.

~ CBMHHbBIE PEBPbLILLKW no-BOCTOYHOMY~

1,5 Kr CBMHbIX pebpbillek pas3geneHHbIX Ha NopumoHHble Kycku « COYC: 3 cT.
TIOXKM Mea * 3 CT. JIOXKM COEBOT0 coyca * 3/4 YaLLKu XENTOro caxapHoro necka ¢
1/2 yawku ketyyna ¢ 3 CT. NOXKM A6M0YHOro yKkeyca * 1/4 yawku Boabl 1/4 u.
TIOXKM CYXOW ropyumubl ¢ 3 n3MenbYeHHbIX 3ybumka YecHoka * 2 Kybuka KypuHoro
B6ynboHa * ocTpbIvi coyc Tabacko.

MNMomecTuTe BCE NEpeYMCreHHble WHIPEeOMeHThl ANA MPUroTOBIIEHNs coyca B
KacTpIonto 1 BapuTe Ha cpegHem orHe 5-10 MyHyT. BbinenTe coyc Ha pebpbiLlku
M TnocTaBbTe MapuHoBaTb Ha 1-2 yaca. 3arem nomMecTuTe KacTpron C
pebpbIlKamMn Ha HU3KYH MOACTaBKY M NMOCTaBLTE B KOHBEKLMOHHYIO nevb. Mpu
XenaHum MOXHO A0NOMHUTENBHO CMa3aTb PeOPbILLKM COYCOM. [oToBUTL Gntoao
cneayeT Ha NpoTskeHun 45 MuHy T npu Temnepatype 180°C.
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KYPATUHA
~ KNACCUYECKAS KAPEHAST KYPULIA ~

Llenas kypuua Becom 1-1.5kr * comb U nepeL, ¢ COeBbIA coyc * 1-2 valluku
N3Menb4eHHON MOPKOBKM, fyKa v cenbaepes * TonneHoe Macno

BbiMoiiTe kypuuy 1 yaanure n3bbITOUHbIN XUP U LWIKYpY. MNoacywmTe npn nomoLm
OyMaxkHOro nonoTeHua. XopoLlo NpoconnTe 1 nponepumTte BHyTpu. HanonHute
Kypuuy Hape3aHHbIMK oBoLamu. COPbI3HWTE BHELLIHIOK YacTb COEBbIM COYCOM U
noconute. HoXkn KypuLpbl 3aBSXXMTE BEpPEBKON Tak, YTOObl OHU ObinNy BMecCTe.
CmaxbTe KOXY Kypuubl Macrnom. [lonoxuTe ee Ha HWKHIO MNOACTaBKy U
nomecTute B Typbo neyb. XXaputb cnepyet npu Temnepatype 180°C , 35-40
MUHYT.

~ NPAHAA KYPULIA HA TPUJIE MO KYBUHCKU ~

Bonblas uenas kypuua BecoM 1.5 kr ¢ 2 4. noxkn Aywmubl 06bIKHOBEHHOW
BbICYLLUEHHON * 1 4. NOXKM COnu 1 nepua * 1/4 yalkn CBEXero coka 13 nrnoaoB
nanma * 1 4. noxka MeneHoro TMyHa * 3 CT. NTIOXKN ONMBKOBOro Macra * 1 nyk
LIANoT U3MESBYEHHBIN © 2 BonbLUMX 3y6UnKa YecHOKa * M3MernbYeHHasi BeTouKa
KMH3bI * 1 4. NOXKKa HAaTEPTOW Lieapbl anma

CBsxMTE KypuLYy Uy KypuHble HOXKM BMecTe. B 6onbLuoi nocyne nepemMeluante
COK MMoAOB naviMa, ONMBKOBOE Macro, MyK LWarnoT, Aywunly obblKHOBEHHYH,
COflb, TMVH, Nepe.,

CmMaxbTe paBHOMEPHO Kypuvuy NMPUroTOBIIEHHOW CMecklo. HakpownTte Kypuuy u
NoCTaBbTE B XONOAUITbHUK HA HOYb.

[oToBUTL criegyeT B OyxoBKe Ha HWU3KOW noactaBke 35-40 MUHYT nipu
Temnepatype 180°C.

~ KYPUUA MO AMANCKUN ~

Llenas kypuua Becom 1.5 kr » 1/2 yallkn BoAbl * 5-6 TOHKMX TOMTUKOB CBEXEro
MMOUPS * 2 BbICYLLEHHbIX pacTepTbix nepua Ynnu « 1/2 nsmenb4yeHHom NyKoBULLbl
* 1/4 yaLukn 6enoro BUHHOrO yKcyca © 1 CT. NoXKa nepeyHoro coyca * 1 CT. noxka
CyLLEHOro TMMHa * 1/2 CT. NOXKa MEeneHoro nepua reo3guyHoro * 1/2 cT. noxka
MEJIEHOro YepHOro nepua

Hanonuute 6neHpep Bogon. [po6aseste umbupb, nepel Yunu, nyk, ykcyc,
nepeyvHbI Coyc, TMUH, nepeL reo3guyHbii. lNepemelwsante no obpasoBaHus
O[JHOPOAHOW Macchl.

MoproToBbTE NTULY K XXapeHbHo, CBA3aB BMECTE HOXKM U KPbISTbILLKA UITN TOSNTBKO
HOXKM.

TwaTtensHo, paBHOMEPHO CMaXbTe KypULYy CMEChHO.

OcTaTtok cmecu, coxpaHanTe AnS MCNomnb3oBaHusA nodxe. Hakponte nocyny
KPbILLUKOW 1 NOCTaBbTe B XONOAUINbHUK HA HOYb.

[oToBUTL criegyeT B AyXOBKE HaA HWU3KOW nopctaBke 35-45 MuHYyT npu
Temnepatype 180°C.

3aTeM ocTaTok CMecy MOMECTUTE B KacTPHONI0, JOBEAUTE 10 KUMEHUA U Bapute
Ha ManeHbKOM orHe. [ogaBarTe CMeCh Kak COyC K Kypuue.
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MOPENPOAOYKTHI
~ Poi6a MANTYC HA FPUIE C NAMMOM (PA3HOBMOHOCTb-MumoHa) ~

2 Kycka cpune pbibbl NanTyc * 1 CT. NOXKa CBEXOWN M3MErNbYeHHON KNH3bI ¢ 2 CT.
MOXKN COKa NnofdoB faviMa 1 n3aMenb4eHHbIN 3yBumK YecHoka * 1 CT. noxka
ONMBKOBOTO Macra * nepeL, no BKycy

CwmeluanTe BCe HIrpeaneHTbl, Kpome Msica nanTyca, B Yaile. C MOMOLLIbIO BUSTKM
OCTOPOXHO MPOKONUTE pbiBy C ABYX CTOPOH HECKOMbLKO pas, HO TaK, YTOObl OHa He
pacnanacb. CmaxeTe pblby MaprHagoM coka naviMa v noctaebTe, MponuTaTbCcs
B XOnogwunbHMK Ha 6 4YacoB. He pekomeHayeTca ocTaBnaTb pbiby B
xonoaunbHuke 6onee 24 4acos.

COpbI3HUTE UM HaHecWTe aHTWUMpUrapHoe Macrio Afs XapkM Ha HW3KYLo
nogcTaeky. [TonoxuTe Kycku pbibbl Ha NOACTaBKy U NoMecTuTe B nedb. OcTaTok
MapvHaga coxpaHuTe Ans AdafbHelllero WCnonb3oBaHus. YcTaHoBUTE
Temnepatypy 230°C u xapbre 7-10 MuHyT, noka pbiba He Oyger nerko
oTcnamBaTbCs C MoMolblo Bunku. [lepuogmyeckn cmasbiBauTe pbiby
OCTaBLUMMCS MapviHaAoM B npouecce xapku. MNepen Tem kak nogasathk K CTOny,
nonepyuTe pbIOy.

~ XAPEHHAA HA TPUNE KPEBETKWN ~

Koponesckue kpeeTku Becom 0,5-1 kr « 1/4 yaluku pactutensHOro macna ¢ 2 CT.
FIOXKa CBEXEero JIMMOHHOrO coka * 1/4 YalukM n3Menb4eHHON MeTpyLikn * 3
3ybuyrKa MeneHoro YecHoka * 1 4. noxka cylueHoro 6asunumka ¢ 1 4. noxka cyxom
ropumua * 1 4. ioxka conm

MNMomecTnTe KpeBeTKy B CTeKNAHHY 4vawy. OcTanbHble WHIPeaneHTbI
nepemeLlanTe BMECTE 1 BbINENTe B Yallly C KpeBeTKaMu.

HakpoWwTe CTeKNAHHYI0 Yally KpbILLKOW U 3aMmopaxuBanTe 3 -4 vaca.

COpbI3HUTE UMM HaHecUTe aHTUMPUrapHoe Macro AfS Xapku Ha HU3KYH
noacTaBky. [onoxmTe KpeBeTKM Ha NOACTaBKY U MOMECTUTE B NeYb. YCTaHOBUTE
Temnepatypy 230°C. XXaputb cnegyet 5-10 MUHYT nnm noka

He MOopO30BEeT KOXa KpeBeTKW, a MNpo3paqyHoCTb McHesHeT. [lepuoanvecku
CMa3blBanTe KpeBETKY OCTaBLLUMMCS MapyHagoM B NPOLIECCE XapKu.

~ XBOCTbI NOBCTEPA CMA3AHHBLIE LINTPYCOM~

Caexue xBocTbl no6cTepos BecoM 200 1+ 1/4 Yawwkm Bofbl © 2 4. NIoXKa macna © 1-
1/2 4. NOXKa NMMOHHOIO COKa * 1/4 4. 1. MENKO Hape3aHHOM Liedpbl anenscuHa
LLienoTKa Conu * LenoTka MesieHoro UMBKpS ¢ LenoTKa nanpuku

Y6eanTech, YTO XBOCTbI JTOOCTEPOB MPOKOMOThI CBEPXY M MO LIEHTPY, YTOOLI MSICO
nerko nponutbiBanock. Monoxute XBoCTbl B (hOpME MOTbINbKA Ha HUXKHIOK
NoACTaBKY M MOCTaBLTE B NEYN.

Tem BpeMeHeM, B ManeHbKyto KacTptonto AobaBbTe COK MMMOHa, Corb, UMOVPB,
Macro, Legpy anenbcuHa 1 nanpuky 1 BapuTe Ha MarieHbKOM OrHe, noka Bce
WHrpeaneHTbl pacTonsaATcs M XOpoLlo nepemellatotcs (0o obpasoBaHus
O[JHOPOAHOW Macchbl).

HaHecuTe cmecb Ha xBoCTbl NnobcTepoB. YctaHoBuTe Temnepatypy 230°C un
xapbTe 10-12 MUHYT UK Noka MSACO NTOOBCTEPOB He CTAHET MOMHOCTLIO 6enbiM, a
naHumMpb He NPYOBPETET KPaCHbIN LIBET.

CpOK CJ'Iy)K6bI TOBapa He MeHee 2 NneT npu cobntogeHun yCJ'IOBVIVI Kcnnyataunn.
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