KAPTOYKA PELLEMTA

Cyn /13 HeueBuubl

Knaccmnyeckoe 6711040 NTaIbAHCKOM KyXHW U3 pernoHa TockaHa. OCHOBHble
WHrpeaneHTbl: necrto, kypuua, Cyn. Bpemsa npurotosnenus: 50 MUHyT, Ha 3 nopuni.
CNOXHOCTb: CpegHUA.

50 muH | 3 nopu. | 326 kkan

KpaTko o peuenTe

KaTeropusa

Cynsbl

Bpems npuroToBneHusA
50 MmuH

CNno>XHOCTb
CpeaHui

KanopwiiHocTb
326 kKan

Mopuwnn
3

AaTta ny6nukauunn

3 deBpansa 2026 .

NHrpeaneHTbl

Boga vnan 6ynboH — 1,5 n

’ Nyk penyatbii — 1 wWr.
MopkoBb — 1 LIT.
Crebenb cenbepes — 2 LWT.
OnvBkoBOe Macio — 3 CT. .
Coyc necto — 4 cT. N.

KypnHoe ¢nne — 400 r

alrv nNpmUroToBJieHuA



MpUroToBbTE OBOLLHYHO OCHOBY: MeKO HapeXbTe NIyK, MOPKOBb U CeNbAeperi.
Pa3orpeliTe o11MBKOBOE Mac/10 B 60/bLLIOW KAaCcTpLoJie 1 06>XKaprBaiTe OBOLLM Ha
o cpegHem orHe 8-10 MUHYT A0 MATKOCTW 1 3010TUCTOrO LiBeTa.

Jlob6aBbTe YeCHOK, TOMATHYIO MacTy UK CBEXMe TOMaThbl, CNeLnn 1 3e/1eHb.
e ObxxapuBariTe eLLé 2-3 MUHYTbI, NOCTOAHHO NOMeLLNBasi, YTOObI PaCKPbITb apoOMaThl.

BnelitTe BoAy nu 6ynbOH, AoBeanTe 40 KUMeHus. [JobaBbTe OCHOBHbIE VHIPeAMEeHTbI
cyna — 6060Bble, Kpyrbl, OBOLLM NN MACO. BapuTe Ha MeA/IeHHOM OrHe MoJ

e KPbILLKO.

BCEX KOMMOHEHTOB. B npouecce Bapky CHMMalTe NeHy 1 Npy HEOBXOAMMOCTU
o [06aBNANTE XNAKOCTb.

MonpobyiTe cyn, oTperynmpyrTte conb 1 nepeL. MNpu xenaHUn pa3oMHUTE YacTb
6060BbIX N 0BOLLEN Ans 6onee ryCTo KoHCUCTeHUMK. MNogaBanTe ropsayumm c
e xnebom umnabatrta, TEPTbIM NapMe3aHOM U CBEXMM 6A3UINKOM.

CoBeTbl M NpyUMeYaHusa

370 6111040 POAOM 13 TOCKaHa — OZAHOMO U3 KYJIMHAPHbIX perMoHoB VTanum co ceonmmn
TPAANLUAMUN N OCOBEHHOCTSAMMU.

Bntosio cpeaHero ypoBHS CIOXHOCTU. BHMMaTenbHo cneamnte 3a TeMnepaTypoit u
BpeMeHeM NPUroTOB/IEHUS.

Ncnonb3yiiTe TONbKO KaueCTBEHHbIE UTaNbsHCKME MPOAYKTbI: O/IMBKOBOE Mac/10 NepBoro
oTXMMa (extra vergine), BolAep>kaHHble Cbipbl (TapMe3aH, NeKOPUHO) U CBEXME TpaBbl —
3TO CyLL,eCTBEHHO BNMSIET Ha UTOTOBbI BKYC.

| FoToBbTe Ccyn 25-40 MUHYT (BpeMs 3aBUCUT OT NHIPeANEHTOB) 40 NOHOW MArKOCTU

CreHepupoBaHo B Cucina Viva



