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DESCRIPTION

1. Time 9. The lid (motor unit)
2. Temperature 10. Power safety handle
3. Order 11. Glass bowl

4. Cook time 12. Cool touch handle
5. Confirm/start 13. Frying pan

6. Pause/Clear 14. Dual rack

7. Up

8. Down

é§§§§§§§ LOW RACK N

For all recipes. Always place low rack in the glass bowl unless otherwise noted.

EXTENDER RING
To be placed between glass bowl and lid for cooking turkeys and large foods.

i%%égg TONGS
For removing hot racks and food from oven.

STEAM BASKET
For baking French fry without grease, using as a pizza pan, for steaming fish wrapped with aluminum foil.

LID HOLDER
Allow you to place a lid, while you wash a convection oven.

/ SKEWERS
For preparing kebabs or brochettes.
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ROAST RACK
Roast rack is composed of a dual rack (can be used as a low rack or a high rack), a bracket with eyelet and a
bracket without eyelet. For roasting the chicken vertically.

To assembly:

1. Put the hooks at the both end of the bracket with eyelet into the notches of the dual rack.
2. Put the other bracket through the eyelet.

3. Put the hooks of the bracket without eyelet into the notches.

IMPORTANT SAFEGUARDS

Read all the instructions - then save for future reference.

Do not let cord hang over edge of counter.

Place convection oven securely in center of counter or work space.

Always unplug convection oven before attempting to move it.

Convection oven surfaces are hot - always supervise children while in the kitchen.

Secure lid to bowl to automatically turn power on.

Do not operate with a damaged cord.

Always unplug and cool the convection oven before cleaning.

Use two hands when moving the convection oven.

e Do not allow the lid to get wet.

CAUTION: ALL GLASS SURFACES OF THE CONVECTION OVEN GET VERY HOT. TOUCHING THESE SURFACES BEFORE CONVECTION
OVEN COOLS WILL CAUSE A BURN. DO NOT TOUCH ANY GLASS PART OF THE CONVECTION OVEN UNTIL IT HAS HAD A CHANCE
TO COOL.

BENEFITS OF YOUR CONVECTION OVEN

e With the Convection Oven you can prepare delicious, healthful meals in less than half the time of traditional methods. What
makes these superior results possible is our revolutionary approach to certain time-honored cooking methods.

e Professional cooks have long known that they could improve upon traditional oven cooking by using a fan to accelerate the
circulation of the oven's hot air.

e The Oven is made of glass, not metal, so that you can clearly see what you are cooking from all sides.

e The Oven combines a circular bowl with a fan mounted in the lid so that hot air currents move down over the food, around the
bowl's sides and then back up to the fan. This creates a tornado-like flow of constantly moving, super-heated air that cooks
and browns food quickly and thoroughly.

Consider these other benefits:




Meat and poultry turn out brown and crisp on all sides, moist and juicy on the inside.

Sliced potatoes can be "air-fried" with a small amount of oil and will turn out crisp and golden brown.
Breads and pastries rise higher and turn out fluffier and moister than in a standard oven.

The Convection Oven thaws frozen foods quickly.

You can save up to 30 percent of the energy consumed by a standard oven.

The Convection Oven roasts - broils - bakes - steams food perfectly.

The Convection Oven cooks food in less time than the average oven.

Easy to operate - Just set time and temperature.

Hot air circulates around food, therefore, food cooks evenly.

The Convection Oven has a self-cleaning function.

BEFORE YOU BEGIN COOKING

The Convection Oven should be heated once before cooking with it.

While preparing the convection oven according to the following instructions, the oven will give off a slight burning odor. The
convection oven is actually burning off excess lubricants and will not harm you or the convection oven.
Plug the electrical cord into an AC outlet.

Wipe the inside of the glass bowl with a damp sponge.

Secure lid on glass bowl.

Place the power handle in the horizontal position.

Turn the oven on.

Allow to cool for 5 minutes or until cool to the touch.

Wipe inside of the glass bowl with a damp sponge a second time.

NOW YOUR EASY COOK OVEN IS READY TO COOK YOUR FIRST MEAL!

HOW TO OPERATE THE CONVECTION OVEN

Plug one end of Power Cord into back of lid and the other in a standard AC outlet.

Place lower wire rack in the glass bowl of the convection oven. (Note: Use the lower rack for all recipes unless otherwise
noted). Place food directly on rack unless otherwise specified.

Secure lid on glass bowl and place safety handle in the horizontal position.

Choose the cooking time and temperature, at this moment the oven will start operation and the indicator lights should light
up.

When the cooking time is over, a beep will be sound.

If the safety handle is raised to a vertical position during cooking the heating element will shut off and the timer will slop.



CARE AND CLEANING

NOTE: Never immerse the lid (motor unit) in water or other liquids.

Unplug the convection oven and let it cool.

Wipe lid and fan housing using a dishcloth or damp sponge with a mild dishwashing detergent.

Do not clean with steel wool pads or abrasive materials.

Wash wire racks in mild dishwashing detergent and water.

Clean metal parts using a sponge or dishcloth with a mild dishwashing detergent, then wipe clean. If scrubbing is necessary,
use a nylon or polyester mesh pad.

DISHWASHER-SAFE GLASS BOWL

The glass bowl and wire racks may also be washed in the dishwasher.
However, never wash the lid in a dishwasher or immerse it in liquid. Remove the glass bowl from its stand before
dishwashing.

REMEMBER:

Unplug the convection oven before cleaning the lid.

Let the convection oven cool before washing.

Never immerse lid in liquid.

Do not add water above the 1 %2 inch (3.8 cm) level when self cleaning.
Do not let fan assembly get wet.

HELPFUL HINTS

COOKING TIPS

TO USE YOUR EASY COOK OVEN TO ITS FULLEST POTENTIAL, HERE ARE A FEW COOKING TIPS TO REMEMBER:

WHENEVER POSSIBLE PLACE FOOD DIRECTLY ON THE WIRE RACK

Cooking on a wire rack allows the hot air to circulate freely around the food, cooking it quickly and evenly without turning.
PLACING FOODS FOR OPTIMUM COOKING

When placing several pieces of food on the wire rack, be sure to leave at least 2 inch (1.3 cm) between the food and the
side of the glass bowl. This space allows the air to flow freely through the convection oven. Also avoid stacking food on food
in order to cook more at one time. The hot air must circulate freely in order to cook the food properly.

KEEPING FOOD CRISP

After the food is cooked, reset the temperature control to "Thaw" and the fan speed to "Low". This will keep the food hot and
crisp temporarily until you are ready to serve.

TO MAKE YOUR CLEAN-UP EVEN EASIER

Before cooking, spray the oven, including the racks and pans, with a non-stick product first. Wiping away the grease and
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residue after cooking will be even easier.

e ADAPTING RECIPES
As a rule of thumb, when using recipes intended for ovens, temperatures will remain the same but cooking times will be less.
After a short time you will easily be able to adapt your favorite recipes for your convection oven.

IMPORTANT! REMEMBER TO USE THE PREHEAT CYCLE!

e COOKING TIME
The cooking times in the recipes in this book should be used as a guide. You need to judge whether the food you are cooking
weighs more or less than that which is used in the recipe and slightly adjust your cooking time. Also, you'll want to adjust
for degree of crispness desired. When working with the convection oven, we suggest using a meat thermometer. Watch the
cooking progress through the glass bowl.

SELECTING YOUR FOOD

MEAT

e Beef Select rich, red, fine-textured meat with a light covering of fat (having a marbled appearance). Buy whole pieces and cut
to suit -you can really save a lot.

e Lamb Select lean meat. Meat should be soft, pinkish-red and fine textured.

e Pork Select lean meat. Meat should be light pink in color, fine textured and fresh smelling.

FISH

e Whole Select only fresh fish with full, clear eyes and bright gills - a sure sign of freshness. Also, scales should be bright and
clean - not slimy Fish should look and smell fresh from the sea. Flesh should be firm and spring back when touched.

e Fillets Select only firm fillets without discoloration that have a pleasant sea smell. Fillets must not be dull, soft or ooze water
when touched.

POULTRY

e Select only fresh meat or birds. Poultry should look and smell fresh.

VEGETABLES/FRUIT

e Select firm, almost ripe fruit; check for bruises and blemishes - color should be clear and bright. Vegetables should be crisp
and of good color. Try to avoid vegetables sold tightly packed in plastic wrap - they will sweat and quickly spoil. Never use not
fresh vegetables.

FOOD PREPARATION

e Careful preparation pays off in an appetizing, healthful and tasty meal. Always remove excess fat and trim meats. Clean and
trim vegetables and garnishes, removing all bruises and blemishes. Use only the freshest meats and vegetables.

e Always ensure that all parts of a meal are cooked at the right time. This usually requires different starting times that must be
planned thoroughly

FOOD PRESENTATION
Try a few of these interesting ways to perk up your table and make any meal a festive occasion:

6




Slice a freshly baked loaf of bread or dinner rolls into a basket lined with colorful napkins. Serve with butter or margarine,
softened and mixed with grated cheese, garlic salt or your favorite seasoning.

Main course meats are more attractive when displayed on a large platter surrounded by fresh parsley sprigs, carrot curls
(made with a potato peeler) and radish roses.

Serve sauces in a pretty piece of china or glassware. Drop in a ladle and bring to the table on a plate for easier passing
between guests.

Flowers on the table are always effective, but in a pinch use a grouping of your favorite figurines or houseplants.

Candles make dinners cozy, so turn down the lights and turn up the charm. Float small, flat candles in a large, clear bowl filled
with water. The effect is magical.



QUICK REFERENCE GUIDE

MEAT AND FISH COOKING TIME TEMPERATURE COOKING AND SERVING TIPS
Beef rid roast
Boneless 25-30 minutes per pound 1750°C (3500°F) Top with your favorite sauce
With bone 20-25 minutes per pound 1750°C (3500°F)
Meat loaf (2 pound) 50-60 minutes 1750°C (4000°F) Top with tomato paste
Hamburgers
4 burgers 10 minutes (rare) 2400°C (4640°F) Grill on lower rack
12 minutes (medium)
14 minutes (well done)
Hot dogs 4 minutes 2400°C (4640°F) Grill on upper rack
Rib eye or strip steak 10 minutes (rare) 2400°C (4640°F) Cook on upper rack
12 minutes (medium)
14 minutes (well done)
Grilled shrimp 6-8 minutes 2500°C (4900°F) Peel and devein. Baste and place
6-8 shrimps on each skewer
Lobster tails 12 minutes 2300°C (4500°F) Split and discard undershell. Up-
per rack.
Pork loin roast 23 minutes per pound 1850°C (3650°F) Bottom rack
Pork chops (1/2 inch thick) 8-10 minutes 2400°C (4640°F) Upper rack
Sausage patties (1 pound) 10 minutes 2000°C (3920°F) Upper rack
Leg of lamb 20 minutes (rare) 2000°C (3920°F) Cook at 2500C (5000F) on HIGH
25 minutes (medium) fan for first 20 minutes
30 minutes (well done)
Breaded fish (frozen) 5-7 minutes less than pack- |2000°C (3920°F) Upper rack

Bacon (1 pound)

age directs
10 minutes

185-2000°C (365-3920°F)

Use either rack, both if needed




POULTRY COOKING TIME TEMPERATURE COOKING AND SERVING TIPS
Chicken (3 2 pound)
Quartered 25 minutes 2400°C (3500°F) Lower rack. Brush with sauce, if
Halved 35 minutes 2400°C (3500°F) desired, in least 10 minutes
Whole 15 minutes per pound 2400°C (3500°F)
Chicken breasts (boneless) 10 minutes 2400°C (3500°F) Upper rack
Chicken breasts (with bones) 20-25 minutes 2400°C (3500°F) Lower rack
Turkey (unstuffed) 12 minutes per pound 2000°C (3920°F) Season before roasting
Turkey breast 45-60 minutes 2000°C (3920°F) Season before roasting
Comish hens 20 minutes per pound 2000°C (3920°F) Season before roasting
BREAD AND CONVENIENCE COOKING TIME TEMPERATURE COOKING AND SERVING TIPS
FOODS
Muffins 10 minutes 2000°C (3920°F) Place in 6 muffin tin with liners
Biscuits 9 minutes 2250°C (4370°F) Use a 9 inch non-stick pan
Dinner polls 15 minutes 1750°C (3500°F) Rise till doubled before baking
Tacos (frozen) 6-7 minutes 2300°C (4500°F) Lower rack. Spray rack with non-
stick coating
Brownies 20 minutes 1750°C (3500°F) Lower rack. Spray rack with non-
stick coating
VEGETABLES COOKING TIME TEMPERATURE COOKING AND SERVING TIPS
Baked potato (6-8 ounces) 35-45 minutes 2000°C (3920°F) Lower rack. Spray rack with non-
stick coating
Corn on the cob 20 minutes 2000°C (3920°F) Lower rack. Remove silk and soak in
water for 15 minutes before roasting
French fries 10 minutes or until 2300°C (4500°F) Upper rack. Spray rack with non-

crisp(spray lightly with oil to
make fries browner)

stick coating




RECIPES

APPETIZERS
e The convection oven makes entertaining even easier. Most frozen appetizers can be served within 4 to 8 minutes after removing
them from the freezer. You can also make your own appetizers and cook them at lightning speed in the convection oven.

ORANGE SPARERIBS

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 6 to 8 servings

Marinate: 4 to 8 hours

Cooking time: 25 minutes

3 pounds pork spareribs, trimmed

Marinade:

2 oranges

2 tablespoons honey

1 tablespoon lemon juice

1 tablespoon Worcestershire sauce

1 teaspoon soy sauce

Salt and pepper to taste

STEP ONE

e Cut ribs into serving pieces, set aside.

STEP TWO

e Prepare marinade: using smallest holes of grater, grate outside peel of one orange, then scrape into saucepan. Juice both
oranges and add to saucepan along with honey, lemon juice, Worcestershire and soy sauce. Bring to a simmer over medium-
high heat.

e Stirring occasionally, cook sauce for 10 minutes. Remove from heat and cool thoroughly.

STEP THREE

e Pour marinade over ribs, cover and refrigerate for at least 4 hours.

STEP FOUR

e Place wire rack into glass bowl of oven. Reduce heat to 200°C. Drain marinade from ribs, reserving marinade to use for basting.
Place ribs directly on wire rack and cook for 10 minutes. Reduce heat to 180°C and cook them for another 10-15 minutes.
Baste the ribs every 5 minutes with reserved marinade.

GARLIC TOAST
! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
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Makes 4 servings

Cooking time: 6 minutes

1 loaf of French or Italian bread

2 cup butter, room temperature

2 tablespoons grated parmesan cheese

2 cloves garlic, peeled and minced

Salt and pepper to taste

STEP ONE

e Slice bread on diagonal into one-inch pieces.

STEP TWO

e Thoroughly mix butter, parmesan cheese, garlic, salt and pepper. Spread butter mixture on one side of bread slices.

STEP THREE

e Place wire rack into the glass bowl of the convection oven. Place 4 or 5 bread slices directly on wire rack. Reduce heat to 220°C
and cook for 6 to 7 minutes or until bread should be golden brown. Repeat with remaining slices of bread.

TIP: For herb bread: add 2 teaspoons of chopped herb, such as parsley, basil or rosemary 10 butter mixture, instead of garlic.

SPICY WINGS

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 6 servings

Marinate: at least 30 minutes

Cooking time: 30 minutes

3 pounds chicken wings, trimmed

Marinade:

2 cup soy sauce

2 cup vegetable oil

1 tablespoon hot chili oil

1 large clove garlic, finely chopped

STEP ONE

e Prepare marinade: combine soy sauce, oil, chili oil and garlic in large mixing bowl. Add chicken wings and toss to coat. Cover
and refrigerate for at least 30 minutes.

STEP TWO

e Place both wire racks into glass bowl of oven. Drain marinade from wings. Arrange wings directly on wire racks, half the wings
on the top rack, the other half on the bottom rack. Reduce heat to 200°C and cook for 10 minutes. Remove top rack of wings.
Continue cooking bottom rack of wings for 10 minutes. Serve while hot.
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MEATS, FISH AND P LTRY

e The convection oven is the perfect oven for cooking all your meat, poultry and fish. Its fan forces hot air to circulate down the
side of the meat, then it bounces off the bottom of the oven and cooks the underside simultaneously. This forced-air cooking
process is so quick that it sears the outside of the meat sealing in all the natural juices. Meats cooked in the convection oven
will have a full roasted flavor, while being cooked at microwave speeds.

ROAST CHICKEN

I Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 4 servings

Cooking time 20 minutes per pound or about 1 hour and 20 minutes

1 chicken (approx. 31/2 to 4 pounds).

Dressing:

1 tablespoon butter

1 small onion, peeled and finely chopped

4 ounces mushrooms, thinly sliced

1 %2 cups soft bread crumbs

1 tablespoon chopped parsley

1 teaspoon grated fresh lemon peel

Y4 teaspoon dried marjoram

1/8 teaspoon nutmeg

1 egg

STEP ONE

e Remove any excess fat from chicken and discard. Wash chicken under cold water, pat dry. Set chicken aside.

STEP TWO

e Melt butter in a skillet over medium-high heat. Add onion and stew until soft, about 1 minute. Add mushrooms and stew one
minute. Add bread crumbs, salt, pepper, parsley, lemon rind, marjoram, nutmeg and egg: mix thoroughly. Spoon bread crumb
stuffing into the chicken’s cavity. Rub skin with salt and pepper. Set aside.

STEP THREE

e Place wire rack into glass bowl of oven. Reduce heat to 185°C. Put chicken directly on wire rack and cook for 1 hour and 20
minutes. If chicken browns too quickly, cover with foil secured with toothpicks or small skewers.

ORIENTAL GRILLED CHICKEN

I Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
Makes 4 servings

Marinate: at least 1 hour

Cooking time: 25 minutes
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Chicken (approx. 4 pounds), quartered

Marinade:

1 tablespoon vegetable oil

2 teaspoon chili powder

1 small onion, peeled and finely chopped

2 cloves garlic, peeled and minced

2 tablespoons soy sauce

2 cup water

2 tablespoons lime juice

STEP ONE

¢ Remove excess fat from chicken. Set chicken aside.

STEP-TWO

e Heat oil with chili powder in a saucepan over medium heat. Add onion and stew for one minute. Add garlic and saute for one
minute. Stir in soy sauce, water and lime juice. Bring to a boil, reduce heat and simmer for 3 minutes. Arrange chicken in a
glass baking dish. Cool marinade. Pour over chicken, cover and refrigerate for 1 to 3 hours.

STEP THREE

e Place wire rack into glass bowl of oven. Reduce heat to 180°C. Drain marinade from chicken, reserving marinade Place chicken
directly on wire rack and grill for 25 minutes.

e Baste with marinade after 10 minutes. Bring reserved marinade to a boil until it reduces to 3 cup; pour over chicken before
serving.

ROAST TURKEY

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 8 servings

Cooking time: unstuffed - 12 minutes per pound or 2 hours; stuffed - 15 minutes per pound or 2 %2 hours

Optional extender ring needed in order for turkey to fit in the oven

1 ten pound turkey

Ya cup oil, melted butter or margarine

Salt and pepper (if desired)

STEP ONE

e Wash turkey under cold water, pat dry. Remove and discard any excess fat. Set turkey aside.

STEP TWO

e Place wire rack into glass bowl of oven. Reduce heat to 200°C. Put the turkey directly on wire rack, add the optional extender ring
to the top of the glass bowl if needed. Cook for 2 hours. The turkey should be basted at 20 - minute intervals with the butter, oil, or
margarine (this will seal in the turkey’s natural juices); salt and pepper as needed. If the turkey touches the sides of the convection
oven, turn it over after 1 hour. If turkey becomes too brown, cover with foil secured with toot picks or small skewers.

13




Turkey Stuffing:

4 cups bread cubes or soft bread crumbs

2 cups chopped celery

1 cup chopped onion

2 cup margarine (1 stick)

1 teaspoon thyme

1 teaspoon marjoram

2 cup turkey stock, chicken stock or water, salt and pepper to taste

STEP ONE

e Melt margarine in a large frying pan. Add onion and celery, stew until soft and transparent (5 minutes).

STEP TWO

e Add bread cubes or crumbs, marjoram and thyme. Stir gently to combine. Pour stock or water over mixture. Season with salt
and pepper, mix lightly.

STEP THREE

e Just before cooking, loosely stuff the turkey's neck and body cavities. Cook according to time given for stuffed turkey. Any
extra stuffing can be cooked separately in a greased baking dish.

NOTE: If you do not have the optional extender ring, please refer to the Accessory Order Form Included with your original

paperwork.

GRILLED SIRLOIN STEAK

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 4 servings

Cooking time: Rare: 8-10 minutes, Medium: 10-12 minutes, Well Done: 12-14 minutes

1 sirloin steak

3 to 1 inch thick

2 cloves garlic, peeled and crushed Salt and pepper to taste

STEP ONE

e Rub both sides of the steak with garlic. Season with salt and pepper, set aside.

STEP TWO

e Use the elevated wire rack so that the steak sits high in glass bowl of oven. Reduce heat to 240°C. Place the steak directly on
the wire rack and grill for at least 8 minutes or until desired doneness.

GRILLED FILET MIGNON
! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
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Makes 4 servings

Cooking time: Rare: 8-10 minutes, Medium: 12 minutes, Well Done: 14 minutes

4 filet mignons. cut 1 inch thick

1 tablespoon vegetable oil

Salt and pepper to taste

STEP ONE

e Brush filets with oil. Sprinkle with salt and pepper. Set aside.

STEP TWO

e Use elevated wire rack. Reduce heat to 200°C. Place filets directly on wire rack and grill for at least 8 minutes or until desired
doneness.

HAMBURGERS AND HOT DOGS -ALONE OR TOGETHER

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 4 servings

Cooking time: 8 to 12 minutes

Hamburger:

Rare 10 minutes

Medium 12 minutes

Well done 14 minutes

1 pound ground chuck or favorite cut

2 pound hot dogs (4 or 5 hot dogs - 1i/2 to 2 ounces each)

STEP ONE

e Shape ground chuck into 4 burgers, 4 inches in diameter. Make Y4 inch slashes at one inch intervals down the length of the
hot dogs.

STEP TWO

e Place elevated rack into oven. Reduce heat to 200°C. Place burgers on rack and grill them according to times indicated above
or until desired degree of doneness.

STEP THREE

e Using elevated rack again, place hot dogs on rack, grill 4 minutes at 240°C.

NOTE: If you want hamburgers and hot dogs to be ready at the same time, place the burgers on the bottom rack, grill at 240°C

according to times given. Four minutes before burgers are ready, place hot dogs on upper rack. Both hamburgers and hot dogs

will be ready together.

BONELESS RIB ROAST

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
Makes 6 servings
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Cooking time: Rare: 1 hour and 40 minutes, Medium: 1 hour and 50 minutes, Well done: 2 hours

4-pound boneless rib roast, tied

Salt and pepper

STEP ONE

¢ Rub roast well with salt and pepper.

STEP TWO

e Place wire rack into glass bowl of oven. Reduce heat to 180°C. Set rib roast directly on wire rack and roast according to time
indicated above for desired doneness. When done, turn heat off and leave roast in oven for 10 minutes before slicing.

WESTERN BEEF BARBECUE

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 4 to 6 servings

Marinate: at least 4 hours or overnight

Cooking time: 1 hour and 20 minutes

1 to 1 2 pounds petite chuck steaks or boneless short ribs

Marinade:

2 cup cider vinegar

2 cup water

1 tablespoon vegetable oil

2 tablespoons dried onion or 1 small onion finely chopped

1 tablespoon lemon pepper seasoning

2 cup canned tomato sauce

Barbecue Sauce:

Reserved marinade

1 cup canned tomato sauce

2 cup bottled barbecue sauce

1 tablespoon brown sugar

Salt to taste

STEP ONE

e In a 9x13 inch glass baking dish, combine the marinade ingredients. Place the beef in the marinade, turning once to coat.
Store, covered in the refrigerator overnight.

STEP TWO

e Lay out a sheet of heavy duty foil, measuring about 14-20 inches. Remove the meat from the marinade and lay it on the foil.
Spoon about 1/3 cup of the marinade over the meat. Bring the longer ends of the foil together folding edges over several times
to seal. Fold over remaining shorter ends to seal the package.

STEP THREE
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e Place wire rack into glass bowl of oven and preheat as directed. Place the foil package directly on the rack and cook for 10
minutes at 260°. Reduce heat to 165°C and cook for 1 hour. Meanwhile, transfer reserved marinade to a saucepan, simmer for
10 minutes or until thickened. Add the tomato sauce, barbecue sauce and sugar. Simmer for 5 minutes.

STEP FOUR

e With tongs, carefully remove and open the foil package. Spoon 1/3 cup of the barbecue sauce over the meat, fold the package
up and return to oven for 10 minutes.

e Serve on rolls with the extra sauce.

ROAST PORK CHINESE STYLE

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 8 servings

Marinate: at least 2 hours

Cooking time: 1 hour and 10 minutes

A boneless pork loin (approx. 3 pounds)

Marinade:

2 cup hoisin sauce

Ya cup sweet and sour sauce

1 teaspoon minced fresh ginger or 2 teaspoon of ground ginger

Ya cup orange juice

2 cloves garlic, peeled and minced

Sauce:

1 cup cold chicken broth

1 teaspoon cornstarch dissolved in 1 tablespoon of water

STEP ONE

e Trim excess fat from roast.

STEP TWO

e Prepare marinade: In a large glass baking dish, combine hoisin sauce, sweet and sour sauce, ginger, garlic and orange juice.
Add the pork and turn to coat with marinade. Cover and refrigerate for at least 2 hours.

STEP THREE

e Place wire rack into glass bowl of oven. Reduce heat to 190°C. Remove pork from marinade, reserve marinade. Place pork
directly on wire rack, roast 1 hour and 10 minutes.

e When done, let pork rest, out of oven, for 10 minutes before slicing.

STEP FOUR

e In the meantime: 30 minutes before pork is ready, prepare sauce. Pour reserved marinade into saucepan, add broth and
cornstarch. Simmer 15 minutes. When pork is ready add any accumulated juices from oven bowl to sauce. Simmer another 2
minutes.
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STEP FIVE
e Slice pork into ' inch slices. Overlap slices on serving platter. Spoon on warm sauce.

ALL AMERICAN MEAT LOAF

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 4 servings

Cooking time: 50 minutes

1 Y4 pounds ground beef or meat loaf mixture

1 slice bread, made into crumbs

1 egg, slightly beaten

Ya cup low fat sour cream or plain yogurt

Ya cup tomato juice or vegetable juice

Ya cup finely chopped onion

1 teaspoon oregano

1 teaspoon basil

1 teaspoon thyme

1 tablespoon bottled steak sauce

Salt and pepper to taste

STEP ONE

e In a large bowl combine egg, bread crumbs, sour cream, tomato juice, steak sauce onions and herbs. Add ground meat and
mix well. Shape meat mixture into a loaf measuring 7x3 inches.

STEP TWO

e Place wire rack into glass bowl of oven. Reduce heat to 180°C. Place loaf directly on rack.

e Bake for 45-50 minutes. Serve with your favorite sauce.

BBQ SPARERIBS

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
Makes 2 servings

Marinate: at least 2 hours

Cooking time: 20 minutes

2 Ya pounds spareribs, trimmed 10 green onions
Marinade:

2 tablespoons white wine

2 tablespoons soy sauce

1 teaspoon garlic salt

2 cup hoisin sauce
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1 small onion, peeled and finely chopped

2 cloves garlic, peeled and minced

Pepper to taste

STEP ONE

e Cut spareribs into 2-inch pieces.

STEP TWO

e Prepare marinade: In a glass baking dish combine wine, soy sauce, garlic salt, hoisin sauce, onion, garlic and pepper. Add ribs
and green onions. Cover and refrigerate for at least 2 hours.

STEP THREE

e Place wire rack into glass bowl of oven. Reduce heat to 200°C. Remove ribs and green onions from marinade and place directly
on wire rack. Roast for 15-20 minutes.

e Watch carefully after 15 minutes

ROAST LEG OF LAMB

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 8 servings

Cooking time: 1 hour and 40 minutes

Leg of lamb (approx. 4 pounds)

2 cloves garlic, peeled and crushed

1 tablespoon chopped fresh rosemary or 1 teaspoon dry rosemary

Salt and pepper to taste

STEP ONE

e Trim off excess fat from leg of lamb. Rub meat with garlic, then season with rosemary, salt and pepper. Set aside.

STEP TWO

e Place elevated wire rack into glass bowl of oven. Reduce heat to 240°C. Put lamb directly on wire rack and roast for 20 minutes.
Reduce temperature to 200°C. Wrap the meat in foil and continue roasting another 80 minutes.

TIP: Lamb shoulder can be substituted for a leg.

BACON AND EGGS

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
Makes 4 servings

Cooking time: 10 minutes

4 eggs

8 strips of bacon
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STEP ONE

e Place wire rack into glass bowl of oven. Lay out the 8 strips of bacon on the rack. Bake for 4 minutes, then set in the elevated
rack. Place the eggs (still in the shells) on the elevated rack and bake for 6 minutes. Eggs will be perfectly soft cooked (add
another 4 minutes of cooking time if you prefer your eggs hard-boiled).

NOTE: Be careful when removing eggs, use either tongs or a hot pad. Shells are very hot!

GRILLED SHRIMP

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 4 servings

Cooking time: 10 minutes

1 2 pounds jumbo shrimp (peeled and cleaned)

Ya cup melted butter

1 garlic clove, peeled and minced

2 tablespoons lemon juice

STEP ONE

e Rinse and pat dry shrimp. In small bowl, combine melted butter with garlic and lemon juice. Set aside.

STEP TWO

e Place elevated wire rack into glass bowl of oven. Reduce heat to 220°C. Brush shrimp with butter mixture and arrange directly
on wire rack. Grill shrimp for 8-10 minutes.

e Serve hot with a bed of lemon-flavored rice.

BBQ SHRIMP

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
Makes 4 servings

Marinate: 1 hour

Cooking time: 10 minutes

1 %2 pounds jumbo shrimp

Marinade:

1 small onion, peeled and finely chopped

1 teaspoon sesame oil

2 tablespoons white wine

2 tablespoons lemon juice

1 garlic clove, peeled and minced

3 tablespoons hoisin sauce

STEP ONE

e Shell and clean shrimp, leaving the tail intact. Set aside.
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e Prepare marinade by combining onion, sesame oil, white wine, lemon juice, garlic and hoisin sauce in a mixing bowl. Add
shrimp, toss and refrigerate for an hour.

STEP TWO

e Place elevated wire rack into glass bowl of oven. Reduce heat to 220°C. Drain marinade from shrimp. Arrange shrimp directly
on wire rack, leaving some space between shrimp. Grill for 8 minutes. Repeat with remaining shrimp. In meantime: bring
reserved marinade to a boil, simmer 5 minutes. Drizzle shrimp with marinade before serving.

FISH IN A SACK

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 4 to 6 servings

Cooking time: 15 minutes

1 pound fish fillets: flounder tilapia, cat fish or red snapper

1 small onion, thinly sliced

1 teaspoon freshly grated ginger or %2 teaspoon of ground ginger

1 medium red pepper thinly sliced

6 mushrooms, thinly sliced

Juice of 2 lemon

2 tablespoons Teriyaki sauce

1 tablespoon peanut oil

STEP ONE

e Lay two 14x20 inch sheets of heavy duty foil on a flat work surface. Arrange 2 of the onion, ginger, red pepper and mushrooms
in the center of each foil. Top each vegetable group with 2 of the fish fillets. Sprinkle each fish and vegetable combination with
lemon juice, Teriyaki sauce and oil.

STEP TWO

e Bring long sides of foil together, fold edges together to seal. Fold over short ends several times to seal.

STEP THREE

e Place wire rack into glass bowl of oven. Reduce heat to 180°C. Place both foil packages side by side directly on wire rack and
cook for 15 minutes. Carefully open packages. Serve fish with vegetables and broth.

GRILLED TUNA STEAKS (SWORDFISH AND SALMON)

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
Makes 4 servings

Cooking time: 8 minutes

Marinate: 30 minutes

4 3/ inch tuna steaks, 6 ounces each

Marinade:
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Ya cup soy sauce

2 tablespoons fresh lemon juice

6 green onions, trimmed and thinly sliced, including green tops

2 tablespoons vegetable oil

STEP ONE

e Prepare marinade: combine soy sauce, lemon juice, green onion and oil in a shallow pan. Add steaks and turn once to coat in
marinade. Cover and refrigerate for 30 minutes.

STEP TWO

e Place elevated wire rack into glass bowl of oven. Reduce heat to 240°C. Set steaks directly on wire rack and grill for 8
minutes.

NOTE: Swordfish or salmon steaks can be substituted for tuna.

VEGETABLES

e Preparing vegetables in the convection oven combines the two most popular techniques in cooking. You have the roasted
flavors associated with a conventional oven at microwave speeds. The convection oven opens the door to an entirely new world
of vegetable cookery.

FRENCH FRIES

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 4 servings

Cooking time: 10 minutes

2 medium potatoes, washed and peeled

STEP ONE

e To make French fries slice potatoes into 2 inch spears.

STEP TWO

e Place wire rack into glass bowl of oven. Spread Potatoes evenly in a 9 inch non-stick baking pan. If desired, brush or toss with
a small amount of oil for added crispness.

STEP THREE

e Reduce heat to 200°C and cook potatoes for 10 minutes for French fries. Reduce temperature to 180°C and cook 5 minutes
more for chips.

POTATOES BAKED IN JACKETS

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
Makes 4 servings

Cooking time: 35 minutes

4 medium-sized baking potatoes, washed
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4 teaspoons butter or margarine, room temperature

Garlic salt to taste

Black pepper to taste

STEP ONE

e Dry potatoes with paper towel. Pierce skin several times with a fork. Rub skin of each potato with a teaspoon of butter. Sprinkle
with desired amount of garlic salt and pepper. Wrap each potato in a piece of aluminium foil.

STEP TWO

e Place wire rack into glass bowl of oven. Set potatoes directly on wire rack. Reduce heat to 220°C. Bake for 30 minutes or until
a fork can easily be pressed into center of potato. Remove foil before serving.

TIP: You can cook potatoes along with a roast. Set potatoes around meat or on the elevated cooking rack and adjust baking time

to 35 minutes.

CAULIFLOWER AU GRATIN

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 4 to 6 servings

Cooking time: 17 minutes

1 small cauliflower

4 tablespoons butter or margarine

3 tablespoons flour

1 2 cups milk

3% cup grated mild cheddar cheese

Salt and pepper to taste

2 cup fresh bread crumbs

STEP ONE

e Cut cauliflower into large florets, discarding center stalk. Cook for 5 minutes in boiling salted water. Drain and set cauliflower
aside.

STEP TWO

e Melt 3 tablespoons of butter in a saucepan. Stir in flour and cook for 1 minute. Cook and stir until sauce is smooth and
thickened. Stir in 2 cup cheese and blend smooth. Season with salt and pepper, remove from heat.

STEP THREE

e In a small mixing bowl, combine bread crumbs with remaining a2 cup cheese and butter. Mix thoroughly.

STEP FOUR

e Put cauliflower in an oven-proof casserole. Pour in cheese sauce and top with an even coating of bread crumb mixture.

STEP FIVE

e Place wire rack into glass bowl of oven. Set casserole directly on wire rack. Turn temperature to 165°C and cook for 15 to 20
minutes, until crust turns golden brown.
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TIP: This dish can be made in advance and heated at the last minute. Extend cooking time to 25 minutes.

ROASTED VEGETABLES

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 4 servings

Cooking time: 23 minutes

1 pound of vegetables, such as sweet potatoes, eggplant, zucchini, yellow squash, onions, green tomatoes

3 tablespoons vegetable oil

2 teaspoon garlic salt

Y4 teaspoon black pepper

STEP ONE

¢ Wash and dry vegetables. Cut into chunks approximately 2 x2 inch.

STEP TWO

e In a pot with a lid, combine oil with garlic salt and pepper. Add vegetable slices and secure lid. Toss vegetables vigorously in
pot.

STEP THREE

e Place wire rack into glass bowl of oven. Arrange vegetables directly on wire rack. Reduce heat to 240°C and roast for 20
minutes.

TIP: You can roast vegetables at the same time that you cook a roast. Either arrange vegetables directly on rack with meat or

set them on the top rack. Cooking time will increase to 35 minutes.

BABY ROSEMARY POTATOES

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
Makes 6 servings

Cooking time: 40 minutes

2 pounds baby potatoes, washed

2 tablespoons butter or margarine

2 tablespoons vegetable oil

1 teaspoon grated orange peel

2 cloves garlic, peeled and minced

Salt and black pepper to taste

2 teaspoons chopped fresh rosemary or 2 teaspoon of dry rosemary

STEP ONE

e Heat butter and oil in saucepan with orange peel, garlic, salt, pepper and rosemary. Add potatoes and toss.

STEP TWO

e Place wire rack into glass bowl of oven Arrange potatoes directly on wire rack. Reduce temperature to 180°C and roast for 40
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minutes.
TIP: For large potatoes, halve or quarter them before roasting.

STEAMED VEGETABLES
! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

e (Clean and cut vegetables as desired. Wrap a small amount of vegetables with foil, making several packages. Before sealing,
sprinkle 1 teaspoon of water into each package. Seal tightly. Place them directly around food already cooking, or directly on
the wire rack. Most soft vegetables (such as zucchini, onions, peas) will take 15 to 20 minutes and most hard vegetables (such
as carrots and potatoes) will take 30 to 40 minutes Test for doneness.

BREADS

e The convection oven harnesses convection circulation with extraordinary results. The air circulation creates a vacuum, which
means that any bread baked in the convection oven will actually be pulled up, increasing its size. The crust is crispy, while the
inside is tender and delicious. If you don't want a crisp crust, simply cover the bread with a foil tent for 34 of the baking time.
The result is a bread with a good chewy crust. The forced air circulation bakes food evenly, without any fear of the conventional
oven hot-spots The result: perfect baked goods.

YANKEE CORNBREAD

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes one loaf

Baking time: 25 minutes

1 cup all-purpose flour

Ya cup sugar

3 teaspoons baking powder

2 teaspoon salt

1 cup yellow cornmeal

1 egg, beaten

Ya cup vegetable oil

1 cup milk

STEP ONE

e Combine flour, sugar, cornmeal, baking powder and salt. Set aside. Combine milk, egg and oil, mixing well. Add liquid mixture
to flour mixture, mixing just until dry ingredients are moistened. Spoon batter into a greased 8x8 inch pan.

STEP TWO

e Place wire rack into glass bowl of oven. Reduce heat to 220°C. Bake bread for 20 to 25 minutes. Cut into squares and serve
hot with butter and honey
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HEARTY WHOLE WHEAT BREAD

I Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 6 little loaves, 5 34 x 8 ¥4 inches

Baking time: 20 minutes

3 cups whole wheat flour

2 2 cups all purpose flour

1 tablespoon dry yeast or 1 package

3 tablespoons sugar

2 1/3 cups warm water (50°C to 55°C)

1 teaspoon salt

Ya cup vegetable oil

STEP ONE

e In a large bowl combine flours, sugar and salt. Sprinkle yeast over warm water in a small bowl. Stir to soften and combine.
Add oil. Pour liquid ingredients into dry ingredients. Mix with hands until well combined.

STEP TWO

e Turn out dough onto lightly floured surface. Knead for 3 minutes. Place dough in an oiled bowl, turn once to coat with oil. Cover
with plastic wrap and allow to rise for 1 to 1 2 hours.

STEP THREE

e Punch down dough. Turn out onto lightly floured surface. Form into a log shape. Using a sharp knife divide dough into 6 equal
pieces. Shape each piece into a small loaf. Place each loaf into greased 5 34x 3 "4 inch pans. Allow to rise for 30 minutes.

STEP FOUR

e Place wire rack into glass bowl of oven. Reduce heat to 180°C. Bake bread, 3 loaves at a time, for 20 minutes. Turn bread out
immediately onto wire rack.

COLONIAL MINI LOAVES

I Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
Makes 6 little loaves, 5 34x 3 Y4 inches

Baking time: 20 minutes

5 %2 to 6 cups unbleached white flour 3 tablespoons sugar

1 tablespoon salt

Ya cup vegetable oil

2 2 cups warm water (about 55° C)

2 packages or 2 tablespoons active dry yeast

STEP ONE

e In a small bowl, sprinkle the yeast over the warm water. Stir with a whisk or fork to combine. Add the sugar and oil.
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STEP TWO

e In alarge bowl, combine 5 V2 cups of flour and the tablespoon of salt. Pour the yeast mixture into the flour mixture and, using
your hands, combine to form dough. If too dry, add more water. If too wet, add more flour.

STEP THREE

e Turn dough out onto lightly floured board. Knead for 3 to 5 minutes. Place dough into an oiled bowl, cover with plastic wrap
and allow to rise until doubled, about 1 to 1 %2 hours.

STEP FOUR

e Punch down dough and turn out onto a lightly floured board. Shape dough into an oblong about 12 inches long. Divide oblong
into 6 equal pieces. Shape each piece into a loaf and place into greased pans. Allow to rise 3 minutes.

STEP FIVE

e Place wire rack into glass bowl of oven. Reduce heat to 175°C. Place 2 or 3 pans directly onto the rack. Back for 20 minutes.
Remove from pans immediately; cool on a wire rack. Repeat baking with remaining loaves.

SUNSHINE ORANGE NUT BREAD

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
Makes one 8 2 x 4 2 inch loaf

Baking time: 45 minutes

1 %2 cups all purpose flour

2 cup sugar

1 2 teaspoons baking powder

1 2 teaspoons baking soda

Pinch of salt

Ya cup vegetable oil

Ya cup applesauce

2 cup fresh orange juice

Grated rind of one large orange

2 eggs

1 cup chopped hazelnuts, pecans or walnuts
Glaze:

Ya cup orange juice

Ya cup sugar
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STEP ONE

e In a large mixer bowl combine dry ingredients, except the nuts. Add the oil, applesauce, orange juice, rind and eggs. Beat on
low speed just until combined. Stir in chopped nuts. Pour into greased 8 2 x 4 2 inch loaf pan.

STEP TWO

e Place wire rack into glass bowl of oven. Reduce heat to 175°C and bake loaf for 45 minutes.

STEP THREE

e Combine orange juice and sugar in a small saucepan and simmer for 5 minutes, stirring constantly. Spoon hot glaze over bread
as soon as it comes out of the oven. Cool in the pan or on wire rack.

FROZEN PIZZA

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 4 servings

Cooking time: 7 minutes

One frozen pizza, no larger than 11 inches or use individual pieces

STEP ONE

e Place wire rack into glass bowl of oven. Place the frozen pizza on the lower cooking rack. Place the elevated cooking rack
upside down on top of the pizza so that the elevated rack is touching the top of the pizza (the extra rack is used because the
strong force of the convection oven will blow the topping on the pizza around). Keep the temperature at 260°C and cook for 5
to 7 minutes.

TIP: Spray elevated rack with vegetable cooking spray.

CINNAMON PULL-APARTS

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
Makes 3 little loaves, 5 34 x3 Y4 inches

Baking time: 20 minutes

Loaf:

3% cup warm water (50°C to 55° C)

1 package or 1 tablespoon active dry yeast

Ya cup sugar

1 teaspoon salt

3 tablespoons margarine, melted

1 egg

2 2 cups unbleached white flour

Topping:

Ya cup margarine, melted

Ya cup sugar mixed with 1 teaspoon cinnamon
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STEP ONE

e Sprinkle yeast over warm water in a large bowl; stir until dissolved. Add sugar salt, margarine, egg and 1 %2 cups flour. Beat
with wooden spoon until smooth.

STEP TWO

e Gradually add remaining flour Mix by hand until thoroughly mixed. Turn dough out onto lightly floured board. Knead until
smooth, about 2 minutes.

STEP THREE

e Place dough in a lightly oiled bowl, cover with plastic wrap. Allow to rise for one hour. Punch down dough. Turn onto a lightly
floured board. Shape into a log about 6 inches long. Divide the dough into 6 equal pieces. Divide each piece into 6 dough balls.
Place 3 balls down one side of a greased 534x3%x2 inch pan. Brush with melted margarine and sprinkle with cinnamon sugar.
Slightly overlapping, place 3 more dough balls down the other side of the pan. Repeat brushing and sprinkling process.

STEP FOUR

e Allow loaves to rise for 30 minutes. Place wire rack in glass bowl of oven. Reduce heat to 175°C. Place pans on wire rack. Bake
for 20 minutes. Remove bread from pans immediately and cool on wire rack.

DESSERTS

e The convection oven allows you to prepare your desserts while your main meal is cooking Then, without having to clean the
oven out, your desserts will cook while you are enjoying your main meal.

NEW ENGLAND BLUEBERRY CUSTARD

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 6 servings

Baking time: 50 minutes

3 cups fresh or frozen blueberries

6 eggs

3 cup sugar

6 tablespoons all purpose flour

1 Ya cups milk

3 cup sour cream

1 teaspoon vanilla extract

STEP ONE

e Scatter berries in the bottom of deep 8 inch, ovenproof baking dish. Combine the eggs, sugar, flour, milk, sour cream and
vanilla in a blender and blend at high speed for 1 minute, scraping down the sides of the jar once.

STEP TWO

e Pour the custard over the berries. Place the wire rack into the glass bowl of oven. Reduce heat to 200°C and bake for 45 to 50
minutes or until knife inserted comes out clean. Serve hot or warm.
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APPLE-ALMOND PUDDING

I Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 6 servings

Baking time: 35 minutes

2 pounds of apples (approx. 6 medium-sized apples)

Ya cup water 1 tablespoon honey

2 cup fresh bread crumbs

6 tablespoons butter or margarine

1/3 cup sugar

2 cup ground almonds

Grated peel of 1 lemon

1 large egg

Ya cup sliced almonds

STEP ONE

e Peel, core and chop apples. In a saucepan, simmer apples with water until soft. Set aside.

STEP TWO

¢ In a mixing bowl, combine bread crumbs and honey. Spread mixture evenly over bottom of an oven-proof casserole, set aside.

STEP THREE

e In mixing bowl, cream the butter and sugar until smooth and light. Beat in ground almonds, lemon rind and egg until
smooth.

STEP FOUR

e Spoon apples into the casserole and cover with batter. Sprinkle with sliced almonds.

STEP FIVE

e Place wire rack into glass bowl of oven. Put casserole on rack. Reduce heat to 175°C and bake for 30 minutes, or until golden
brown.

TIP: For a super — moist pudding, cover casserole with aluminum foil for the first 15 minutes of bakind.

BAKED APPLES

I Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
Makes 4 servings

Baking time; 35 minutes

4 large cooking apples, washed

2 tablespoons brown sugar

2 cup dried mixed fruits, chopped

2 cup water

Whipped cream or vanilla yogurt (optional)
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STEP ONE

e Remove cores from apples. Using the tip of a sharp knife, score the skin around the middle of each apple. Stand apples up in
an oven-proof casserole.

STEP TWO

e In a mixing bowl, combine brown sugar with dried fruits. Divide fruits among the four apples. Stuff the holes. Pour water into
bottom of casserole

STEP THREE

e Place wire rack into glass bowl of oven. Reduce heat to 220°C. Put casserole on wire rack and bake for 25 to 30 minutes or
until soft. Serve with whipped cream or vanilla yogurt.

OLD FASHIONED BREAD AND BUTTER PUDDING

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 4 servings

Baking time 30 minutes

8 thin slices white bread, crusts removed

4 tablespoons butter

2 cup currants or raisins

2 tablespoons brown sugar

2 tablespoons white sugar

2 large eggs

2 cups milk

1 teaspoon ground cinnamon

2 teaspoons brown sugar (for dusting)

STEP ONE

e Butter one side of each bread slice. Cut 4 bread slices in half on the diagonal. Cut remaining four bread slices into quarters.
Set aside.

STEP TWO

e Line the sides of an oven-proof casserole with the bread halves, butter side against the dish. Arrange half the remaining bread
in the bottom of the casserole. Sprinkle with half the currants and brown sugar. Make a second layer with remaining bread,
currants and brown sugar. Set aside.

STEP THREE

e In a mixing bowl, whisk together white sugar, eggs and milk. Pour mixture into casserole, dust with cinnamon and let stand
for 30 minutes.

STEP FOUR

e Cover casserole with foil. Place wire rack into glass bowl of oven. Reduce heat to 175°C. Set casserole directly on wire rack
and bake for 30 minutes. Sprinkle with 2 teaspoons brown sugar before serving.
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JAMAICAN BANANAS FOSTER

I Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.

Makes 4 serving

Baking time: 20 minutes

4 firm bananas, halved lengthwise

Ya cup butter or margarine, softened

2 cup brown sugar

1 '~ tabiespoons lemon juice

1/3 cup banana liqueur or rum

Ya cup brandy, warmed

Vanilla ice cream

STEP ONE

e Place wire rack into glass bowl of oven. In a 9 or 10 inch oven-proof casserole, combine softened butter and brown sugar.
Reduce heat to 240°C. Place casserole on rack. Cook for 5 minutes.

STEP TWO

e Add lemon juice and rum or banana liqueur; continue cooking for 10 minutes. Add sliced bananas, turning once to coat with
sauce. Cook 5 more minutes.

STEP THREE

e At the table, pour warmed brandy over bananas and ignite. When flames go out, serve over ice cream.

RICH AND DARK FUDGE CAKE
I Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
Makes one 8x8 inch cake

Baking time: 35 minutes

1 cup flour

1 cup sugar

2 cup cocoa

1 teaspoon baking powder

1 teaspoon baking soda

2> teaspoon salt

1 egg slightly beaten

2 cup milk

Ya cup vegetable oil

1 teaspoon vanilla

2 cup boiling water
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STEP ONE

e In a large mixer bowl, combine dry ingredients. Add egg, milk, oil and vanilla and beat on medium speed for 2 minutes. Stir
in boiling water. Pour into greased 8x8 inch pan.

STEP TWO

e Place wire rack into glass bowl of oven. Reduce heat to 175°C and bake for 30 minutes. Cool in pan 10 minutes, remove
from pan to wire rack. Cool completely. Frost as desired.

TROUBLE SHOOTING GUIDE

SYMPTOM PROCEDURES

The convection oven will not turn on e Check if the power cord is plugged into AC
outlet.

e Secure the lid all the way down.

NOTE: this "PUSH DOWN"” motion acts as a

safety switch and will not allow the convection

oven to work when in the up-right position.

The convection oven will not heat up e Check the temperature control dial if it is
set for a high enough temperature.
Lid or bowl is cracked e Order replacement from the service

department at once.

SPECIFICATION
SYMPTOM PROCEDURES
Power supply 220-240 V, 50Hz
Power 1700 W
Net/Gross Weight 8.0 kg / 9.0 kg
Gift box dimension (L x W x H) 360 mm x 360 mm x 230 mm
Capacity 7L
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ONMUCAHMUE

Nk WN =

Nngukatop 9.

YcTtaHoBKa Temneparypebl 10.
YcTaHoBKa 3agepKku 3arnycka 11.
YcTaHOBKa BpeMeHu npurotosneHus  12.
MoaTBepxaeHue 3anycka 13.
Maysa 14.

YBenuyenume napamMmeTposB nporpamMmmbl
YMeHbLUEHNEe napamMmeTposB nporpamMmmbl

HUXHAA PELLIETKA

OcHoBHoN 6ok
Pyyka ¢ 3almMTHBIM MUKPO BbIKNOYaTeENEM
CreknsgHHasa KacTprons
MogctaBka

CkoBopoaa

Bbicokas pewleTka

Wcnonb3yeTcs Ans BCex peLenToB. MNepes HayanoM NpUroToBAEHNS
yCTaHOBUTE pelueTKy Ha AHO CTEKISIHHOWM KacTploan, KpoMe criyyaes,
Koraa ocob0 OroBapvBaeTCs MCMONb30BaHWE APYroli peLleTKy. 13 14

KOJZ1ibLIO ANd YBEJIMMEHWUA BHYTPEHHEMO OB BbEMA
YcTaHaBAMBAETCS MexXAay CTEeK/SHHOW KacTprosien 1 KpblwKon ans yaobcrea
NPUrOTOBNEHNSA KPYMHbIX MPOAYKTOB, Hanpmumep, UHAENKU.

W LML

Mcnonb3yeTca AN U3BfedYeHUs ropaumx peLleTok m I'IpVIFOTOBJ'IGHHOVI MALLN N3 CTEKISSHHOWN KacCTproJin.

%) PELUIETKA 4719 OBPABEOTKW MAPOM

LLUAMITYPbI

Ncnonb3yeTca A npurotoBneHns kaptodensa-dppu 6e3 nobasneHnsa Macna, B Ka4eCTse NocyAbl 418 MPUroToB/IeHNS
NMULbl, @ TaKXe 4158 NMPUroToBsieHns pblbbl 3aBEPHYTON B PONbry.

Mcnonb3yTca 4Nng NpUroToBAeHUS WaLlnblkKa.

OOACTABKA AJ1A KPbILLIKHW

Mo3BonuT BaM 6e3 0cobbix NMpobseM pa3MeCcTUTb KPbIWKY, B TO BPEMS, NOKa Bbl MOETE KOHBEKLMOHHYO Neyb.
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PELUETKA AJ14 XXKAPKH
CocTouT M3 pewweTkn (MOXeT MCMONb30BaTbCA KaK HWXHASA, TaK M BEPXHAS pelueTka), Ckobbl C MneTnen u
npocTol ckobbl. Micnonb3yeTcs Ang NpUroToBieHUs NTULbI.

Cé6opka:
1. MNMpoaeHbTe 0AHY N3 CKOB Yepe3 neTenbKy, PacrnosioXXEHHY Ha APYron ckobe.
2. YcTaHOBUTE CKODObI Ha peleTKy N 3aKpennTe KproYkn ckob B nasax Ha pelleTke.

MEPbI BE3SOIMACHOCTMHU

e BHMMaTenbHO NpoyYnTanTe AaHHYI MHCTPYKLMIO nepea aKcniyaTauuvel npmbopa n coxpaHuTe ee Ans CrnpaBoK B
JaNlbHENLLEM.

e DNEKTPOLWHYpP He A0/HKEeH CBUCATb C Kpas cTona.

e [Ipnbop AO/MKEH HAXOAUTBLCHA HA YCTOMYMBOMN FOPU3OHTAIbHOM NOBEPXHOCTM.

e [lpexae yeM nepeHocuTb Npnbop, He 3abyabTe ero OTKAKYUTb OT CETU NUTAHUS.

e [loBepxHOCTb Npnbopa HarpeBaeTcsa BO BpeMs paboTbl - cneamTe 3a TeM, 4To6bl AeTU He NpuKacaancb K ropsayumm
NnoBEepXHOCTAM!

e [lepep BkatouyeHmeM ybeantecb, YTo NpmMOOP 3aKpbIT KPbILLKOMN.

e He ncnonbsynte npnbop c noBpexaeHHbIM MPOBOAOM UIN BUIIKOM, UK nocne obHapyXeHHbIX B Npubope Henonaaok.

e [lepeasurante Nnpubop TONbLKO ABYMS pyKaMMu.

e [lepen uncTkon, oTkNOUMTE NpNbOpP OT CETU NUTAHUS U AaNTE eMYy OCTbITb.

e He gonyckainTe nonagaHus Bflarn Ha KpbILWKY. 5
BHMMAHME: BCE CTEKJIAHHbIE NMOBEPXHOCTHU KOUHBEKLI,VIOHHOVI MEYN OUL-IEHb CHJTbHO HATPEBAIKOTCHA.
NMPUKOCHOBEHWE K HAM MOXET CTATb NMPUYNHOWN OXOIrA. HE NMPUKACANTECH K HUM, NMOKA MNMPUBOP HE OCTbIJI.

NPEMMYLLECTBA BALUEW NEYU

e KynmB KOHBEKLUMOHHYK MNeyb, Bbl MOXeTe roTOBWUTb BKYCHeWwue, nosiesHble 67t04a MeHee 4eM 3a MOSIOBUHY BpPEMEHMW,
OTHMMAEMOro TpaaNUNOHHOM roToBKOM. CTONb HEOBbIYHbIM pe3ynbTaT AOCTUIHYT 61arogaps NpuHUMNManbHO HOBOMY MOAXOAY
K Npoueccy NpuroToBAEHUS MULLN.

e [lpodeccrmoHanbHbIM NOBapaM A4aBHO M3BECTHO, YTO, HarHeTas ropsymii BO34yX, MOXHO CYLECTBEHHO MNOBbICUTb BO3MOXHOCTHU
06bIYHOW Neuyn.

e KOHBeKUMOHHasa Neyb caenaHa U3 CTeksa, a He U3 MeTanna, No3TOMYy Bbl MOXeTe HabnwaaTb 3a NpoLecCoM NMPUroTOBIEHMUS
6nopa co Bcex CTOpPOH.

e KOHBeEKUMOHHas neyb COCTOUT U3 KPYION KaCTPHOM N KPbILLKKN CO BCTPOEHHbIM BEHTUIATOPOM M HarpeBaTesibHbIM 3/IEMEHTOM.
Bnarogaps BEHTMNATOPY ropsiunin BO34yX NOCTyNaeT CBEpXY BHM3, NO CTOPOHAM KaCTPHO/IN, a 3aTeM — CHU3Yy BBepX, 06paTHO K
BEHTUIATOPY. DTO CO34aeT BUXPEBbIE MOTOKM MOCTOSAHHO ABMXYLLErocs packasieHHOro Bo3ayxa, KOTopbI 6bICTPO M Ka4YeCTBEHHO
roTOBUT BaM MuLly.
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Apyrve npenmyuiecrsea:

MsSCo 1 NTULA NMOKPbLIBAOTCA NMOAXAPUCTON XPYCTSALLEN KOPOYKOM CO BCEX CTOPOH, OCTaBasiCb BHYTPU MATKMMU U COYHbIMMU.
TOHKME KpYyXKn Kaptodens nocne “Bo3gywHon obxapkm” c HebonbwmMm gobaBneHneM Macsa CTAaHOBATCHA 30/I0TUCTbIMU U
XPYCTAWNMMU.

Xneb u KoHAUTEpPCKME n3genns nyduwe noaxoasT n nonydatTcs 6onee BO3AYLWHBbIMU U HEXHbIMU, YeM B 06bIYHOMN MeYu.
KoHBeKLUMOHHas neyb 6bICTPO pa3Mopa)uBaeT 3aMOpPOXKEHHbIE NPOAYKThI.

Mo cpaBHEHMUIO C TPAaANLMOHHOW Neybto, Bbl 3KOHOMUTE A0 30 NpOLEHTOB 3SHEPrun.

KoHBEeKLUMOHHas ne4vyb NPeBOCXOAHO 0b6XapuBaeT-XapuT-nedeT-napuTt nuuy.

MpocToTa B obpaweHnn — HeobxoanMo BCero /b YCTaHOBUTb BpeMS M AMana3oH Temneparyp.

Fopsunin BO34yX UMPKYMPYET BOKPYT MULLM, MO3TOMY OHA NOTOBUTCHA paBHOMEPHO.

NEPEA MNEPBbLIM UCIMOJIb3SOBAHUEM

Mpexae YeM roToBUTb B KOHBEKLIMOHHOW Meyn nepsBbiv pas, ee crefyeT nporpeTb.

Bo BpeMs noarotoBkn npubopa Bbl NOYYBCTBYETE SIerkMii 3anax rapu. 2TO BbIFOpaloT U3JIULLIKKM CMA3KK, YTO HE HaHeceT Bpeaa,
HW BaM, HU MNe4u.

MpoTpuTE BHYTPEHHIOK YacCTb CTEKISIHHOM KACTPHIM NOPUCTON ryOKOMN.

YCTaHOBUTE KPbIWKY Ha KaCcTpHJILO.

BcTaBbTe 3/1eKTPOLLUHYP B PO3ETKY.

NMpuBeanTe pyyKy C 3alUTHLIM MUKPO BbIK/KOYaTE/IEM B FOPU30OHTaIbHOE Nos0XeHue

YcTaHoBUTe TemnepaTypy Ha 6 MUH K TemnepaTypy 250 rpaaycoB, HaXXMUTE Ha KHOMKY NOATBEPXAEHUS 3anycka.

Nocne oTKNYeHns, gante npmbopy OCTbiTb B TEYEHNE 5 MUHYT.

CHoOBa NpOTpUTE CTEKNSIHHYIO KACTpHOJII0 NOpUCTon rybkom

BALLA KOHBEKLUMOHHAA MEYb TOTOBA K MNMPUTOTOBJIEHUIO MEPBOIO BJTIOAA!

UCMNOJZIb3OBAHUE NMPUBOPA

BcTaBbTe 3/1EKTPOLLHYP B PO3ETKY.

MocTaBbTE HMXKHIOK PELIETKY B CTEKNSIHHYIO KacTprosito. MpoayKTbl KNaayTcs HENOCPEACTBEHHO Ha PELLETKY, KpOMe Cy4daes,
Koraa B peuenTtax OroBOPeHO MCMOosIb30BaHME cneumanbHoW nocyabl.

YCTaHOBUTE KPbILWKY Ha KaCTPHOJIO U NMPUBEANTE PYUKY C 3aLUUTHBIM MUKPO BbIK/OYATENEM B FOPU30OHTANIbHOE MOJIOXKEHME.
YCTaHOBUTE BPEMSl, HaXaB Ha KHOMKY YCTAaHOBKW BPEMEHU MPUTrOTOBJIEHUS, Aasiee KHOMKaMu YBenvyeHus nmbo YMeHblIeHus
napamMeTpoB MporpaMMbl, yCTaHOBUTE Tpebyemoe BpeMs. [pn HaxaTun Ha YCTAaHOBKY BPEMEHM JlaMMoYyka psaaoM C MHANMKATOPOM
[I0/KHa Muratb. Ecnu namMnoyka ropuT, To YCTaHOBIEHHOE BpeMs 3apMKCUPOBaHO.
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YcTaHoBUTE AManas3oH TeMrnepaTyp, HaXaB Ha KHOMKY YCTaHOBKM TemnepaTypbl. HeobxoaMMo yKasaTb MUHUMasbHYO U Npu
NOBTOPHOM HaXXaTUM MaKCUMasIbHYIO TeMMNepaTypy U TakxXe KHoNKaMu YeenmyeHmsa nmbo YMeHblUeHUs napaMeTpoB NporpaMmsl,
ycTaHoBuTe Tpebyemyto TemnepaTypy. [pn HaxaTum Ha YCTAaHOBKY TemnepaTypbl JlaMnoyka psaaoM C MHAMKATOPOM AOJIKHa
MuraTb. ECin namnoyka ropuT, TO yCTaHOB/EHHAasa TeMnepaTtypa 3adukKcMpoBaHa.

NMpy HEO6XOAMMOCTN BO3MOXHO YCTAaHOBUTb 3a4€pXKKY BKIOUEHUS KHOMKOW YCTaHOBKM 3a4epXKW 3anycka. [JaHHasa pyHKUuns
yCTaHaB/IMBaAETCSa B NOC/EAHIO o4yepeab Nocsie YCTaHOBKM BpeMeHU 1 TemnepaTypbl. NapamMeTpbl 3a4epXXKKU YCTaHaBINMBAKOTCSA
TakKXXe KHOMKaMu YBenu4eHus U YMeHblueHUs napamMeTpoB nporpammbl. [JaHHy (YHKUMIO MCNOMb30BaTb TOJ/IbKO B KpanHe
Heobx0AMMOM cny4yae, Tak Kak He peKkoMeHAyeTCs ncrnonb3osaTb Npnbop 6e3 npucMmoTpa.

Nocne yCTaHOBKM NpOrpamMMbl Ha)aTb Ha KHOMKY loATBepXXAeHMSA 3arnycka U YCTaHOB/IEHHasa nporpamMa 6yaeT BbIMOSHATHCS.
Ecnn Heobxoanmo cb6pocuTb NporpamMmy m co3aaTb HOBYHO, Npmbop HeobxoammMo 06eCToUnTb U BKIOUYNTL 3aHOBO.

YUCTKA U yXona

MPUMEYMAHME: Hukorga He onyckanTe KpbilWwKyY npubopa B BOAY WU B APYrne XXUAKOCTW.

Bcerga otkntovanTe npmbop M3 po3eTkn U ganTe eMy OCTbITb.

MpoTpuTE KPbILWKY N OTCEK BEHTUNATOPA C MOMOLLbI NYOKN UM TPSAMOYKN, CMOYEHHbLIX B CpeACTBe A1 MbITbS NOCYAbl.
He ncnonb3ymnte Ans YNCTKM NPOBOJSIOYHbIE MOYaNKN UM abpa3uBHble YNCTALWME CpeacTBa.

NMpoMoKTe peweTKn B pacTBope CcpeacTBa ANS MbITbsl NOCYAbl.

locne YNCTKM BbITPUTE HACYXO.

NCNOJIb30BAHWE MOCYAOMOEYHOW MALLMHbI

CTeK/ISIHHY0 KaCTpHJI0 U PELUETKM MOXHO MbITb TaKXe B MOCYA0MOEYHOW MallnHe.
He ncnonb3yiite ANsS YNCTKU KPbIWKKX MeYyn nocyAOoMOEYHY0 MalnHy. Hukoraa He onyckanTe Kpbilky npubopa B BoAY UK B

Apyrue XnaKocTu.

[Mepen TeM Kak NOMECTUTb CTEKIAHHYIO KACTPHJIK0 B NMOCYAOMOEYHYI0 MalWKHY, BbIHbTE €e 13 NoACTaBKMU.

3ANOMHUTE:

Mpexae YeM YNCTUTb KPbIWKY, OTKAOUYMTE NpubOp OT CETU NMUTAHMUS.
Mepen unctkon npubopa AamTe eMy NoAHOCTbIO OCTbITh.

Hukoraa He onyckanTe KpbllwKy npunbopa B BOAY MW ApYyrme XXNUAKOCTU.
He ponyckanTe nonagaHus Bnarv Bo BCTPOEHHbIA BEHTUNATOP.
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NOJIE3SHbLIE COBETbI

KYJIMHAPHbIE COBETHI

YT06bl N0Nb30BATLCA BCEMU BO3MOXHOCTSIMU KOHBEKLNOHHOM neyun, NnpuMmTe HECKOJIbKO KYJIMHAPHbIX COBETOB:

KOr4dA BO3MOXHO, KNAOUTE MULLY MNMPAMO HA PELLUETKY

OTO MO3BOJISIET ropsavyeMy Bo3ayxy CBO60AHO UMPKYIMPOBATb BOKPYr NPOAYKTa M roTOBUTb ero 6e3 nepesopavnBaHUA.

KAK PACIMOJIOXNTb MPOAYKTbI 414 NX HAUTYYLLETO NMPUTOTOBJ/IEHUA

NMomellas HeCKONIbKO KYCKOB MpOAYKTa Ha pelleTKy, NMOMHUTE, YTO MeXAy HUMWU U CTEHKOW CTeKSIAHHOW KacTproau AOJIXKHO
oCTaBaTbCa Kak MuMHMMyM 1,3 cm (0,5 gromnma). DTO NpOCTPaHCTBO MO3BOAUT BO34YyXYy CBOOOAHO UMPKYNMpOBaTb BHYTPU
asporpuns. Takxe nsberante nomewarTb OAMH NPOAYKT Ha APYron, CTPEMACh MPUroTOBUTL H6OosbLIe NpoAyKTa OAHOBPEMEHHO!
A1 XOpoLlero npuroToB/IeHNs ropsvYnn BO34yX AOJ/KeH cBOO6OAHO UMPKYIMPOBATb BOKPYr NpoAYyKTa.

KAK HE OATb MNMPOAYKTY OCTbITb

Mocne Toro Kak nuuwa rotToBa, yctaHoBuTe TepMmoperynsatopom 150°C. DTo coOXpaHUT Bawy NuULLY ropsyen n XpycTsawen o tex
nop, noka Bbl He byaeTe roToBbl NOAATb €€ Ha CTOS.

KAK ELLE BOJIbLUE OBJIEMYUTb YNCTKY KOHBEKLIMOHHOMN NEYN

[0Nna NerkocTy YNCTKM OT XKupa U oTXxo4os obpaboTanTe nepes NpUroToBaeHUEM aHTUNPUIrapHbIM BewecTBOM Npubop, peleTku
N MPOTUBHMW.

O HEKOTOPbLIX PELLENTAX

Kak npasuno, peuenTbl 61104, NnpegHa3HayYeHHble A4 neyen, TpebyoT TOro e TeMnepaTypHOro pexxmnMa, Ho MeHblLUe BpeMeHM,
yeM 4719 KOHBEKLMOHHOM neyu.

BHUMAHME! HE 3ABYAbTE NPO NPEABAPUTEJIbHbIA NMPOrPEB.

BPEMSA MPUTOTOBJIEHUA

BpeMsa npurotoBneHusi, ykaszaHHoOe B MNpUBEAEHHbLIX HMXEe peuenTax, cnpaBoyHoe. Bbl camMu, ucxoas u3 Beca NpoAyKTa,
AOJIKHbI peLlnTb, CKONIbKO BpeMeHu noTpebyeT ero npurotosaeHmne. Takxke BO3MOXHa Hebonbllasa TemnepaTtypHas nonpaska, B
3aBUCMMOCTM OT 3a4yMaHHOM BaMK CcTeneHun “nponevyeHHOCTM” npoaykTa. PaboTas ¢ KOHBEKLUMOHHOM MeYyblo, Mbl peKOMEHAYEM
BaM nonb3oBaTbCs TEPMOMETPOM AN Msica. HabnogaTtb 3a npoueccoM MpUroTOBMEHUS CneayeT vepes3 CTeK/ISHHble CTEHKMU
KaCTpHo/n.

BbIBEOP MPOAYKTOB

MACO

FoBaavHa BbibupainTe couHOE, KpacHOe MSACO C METKOBOJIOKHUCTOM CTPYKTYPOM M HEOObLIMMK NMPOCTIOMKaMN Xnpa.
BapaHuHa Bbibnpante noctHoe Maco. OHO AO/MKHO 6bITb MATKUM, PO30BATO-KPACHbIM U MEIKOBOJIOKHUCTbLIM.
CBUHMHaA BblbupanTe noctHoe MsaAco. OHO A0KHO 6bITb 61e4HO-PO30BbIM, METIKOBOSIOKHUCTLIM U CBEXWM Ha 3anax.

PbIBA

Llenaa BbibupainTe TONbKO CBEXYI pblby C NpO3payHbiMU BbIMYK/bIMWU F1a3aMmn U APKO-KpPaCHbIMK XXabpaMu - 3TO BEpPHbIN
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NpuU3HaK ceBexecTn. Yewys aomkHa 6biTb bnectawen n ynucrton, 6e3 cnmsn. Polba AoskHa ObiTb CBEXEW Ha BUA WU NaxXHYTb
MOpEM; ee MN0Tb AOJIKHA BbITb YNPYrom n NPy>XUHUTb NPU HaXaTuu.

e O@une Bblbupante TONbKO NNOTHOe, HeobecuBeyeHHoe dune, NpUATHO NaxHyuwee MopeM. dune He AO/MKHO ObiThb “BANbIMY,
MAMKUM 1 AaBaTb BOAY MPW HaxaTuu.

NTULUA

e BblbupanTe TONIbKO CBEXYIO Ha BMA M Ha 3anax nruuy.

OBOLAN/DPYKThbI

e Bblbupante spkne, cnenble ppyKTbl, He 6UTble 1 6e3 naTteH. OBOWM AOKHbI 6bITb TBEPABbIMKU N ApkuMK. CTapanTecb nsberatb
OBOLLEN, MJOTHO YNakKoBaHHbIX B LesI0aHOBYIO MJIEHKY - OHM BbICTPO nMopTATCA. HMKOrga He ucnonb3ynte B NUy BANble
MSArKMe OBOLLUM.

MNOoAIroTOBKA MPOAYKTOB

e TwartenbHasa NoAroToBkKa NPoOAYKTOB CNOCO6CTBYET NPUrOTOBIEHNIO BKYCHOM, 340p0OBOMN NUWM. He 3abbiBanTe yaannTb C MSca
NU3NULWKN Xnpa. OUNCTUTE N NOpEXbTE OBOLLUM AU APYrOW rapHUp, yaansis C HAX NSTHa U cneabl yaapos. Bcerga ncnonb3symre
TOJ/IbKO CaMOe CBeXee MSACO U OBOLLM.

e He 3abbiBanTe, 4To Kaxkgoe 611040 TpebyeT cBoero BpeMeHun npurotosneHus. Korga Heckonbko 61104 roToBATCS O4HOBPEMEHHO,
35TO HAZAO0 pacCyMTbiBaTb 3apaHee.

CEPBMNPOBKA

BOT HecKos1bKO NPOCTbIX COBETOB, KaK YKpacuTb Ball CTOA M NpuaaTb 06bl4YHbIM 6A04aM Npa3gHUYHbIA BUA:

e Hape3saHHbIN cBeXUN Xneb NONoXUTE B KOP3UHKY, BbICT/IAHHYIO SpKUMKU candeTkamu. Nogasante xneb BMmecte ¢ MacioMm unu
MaprapuHoM, TepTbIM CbIpOM, YHECHOYHOW COJIbIO UK Ballen NbMMON NpunpasBon.

e MscHble 6ntoaa BbirnaaaT 6onee npueBnekatenbHO, €CnAnM UX nogaBaTb Ha GonbwKMX 6n0AaX, YKPALEHHbIX CBEXEN 3eSIeHbHO
NeTpyLKn, Kosleykamm MOpKOBKU 1 "po3oykaMn" U3 peamcku.

e [logaBanTe coycbl B KpacmBon (papdopoBON UM CTEKSIAHHOW NOCyAe C JIOXXKOW BHYTPMW.

e LlBeTbl Ha cToNe - BCcerga OT/IMYHOE yKpaleHue, HO MOMMMO HUX MOXHO WMCMOJSIb30BaTb CTAaTy3TKWM WU KpacuBble AOMallHME
pacTeHuns.

e Caeuu npupatoT CToNy aTMoCcdepy MHTUMHOCTU M yioTa. 3axrute Hebosiblune naoCKme CBevn U NycTuTe ux naasBaTb No BoAe,
HanMToM B 60NbLLION NPO3paYHbIi CcoCcys. Ternepb BbIK/IOUYUTE 3/1EKTPUYECKNIN CBeT... D deKT byaeT NnpocTo noTpsacarowmmn!
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CMPABKA MO NMPUTOTOBJIEHUIO NPOAYKTOB

MSACO U PbIBA

BPEMSA NPUITOTOBJIEHUSA

TEMIEPATYPA

COBETbI

OT1bMBHAg U3 roBAanHbI
be3 kocTtun
C KoCTblO

MscHas 3anekaHka (0,8 kr)

ambyprepbl
4 6yprepa (no 0,1kr)

XoT-goru (no 60 rp)
pyanHKa Unu Bblpe3ka
KpeBeTkn-rpunb
XBOCTbl OMapa

CsuHoe une

CBWHble OTOMBHbIE
Konbacku (0,4 Kkr)
bapaHbs Hora

Pbiba B cyxapsix (MOpokeHast)

bekoH (0,4 kr)

25-30 MUHYT Ha 0,4 kr
20-25 MunHyYT Ha 0,4 kr

50-60 MuHyT

10 MUHYT (nonyceIp.)
12 (cpenH. roTtosH.)
14 (xop. npoXapeH.)
4 MUHYT

10 MUHYT (nonyceIp.)
12 (cpenH. roTtosH.)
14 (xop. npoxapeH.)
6-8 MUHYT

12 MUHYT

23 MUHYT

8-10 MUHYT

10 MUHYT

20 MyHYT (nonycobip.)

25 (CpefH. roToBH.)

30 (xop. npoxapeH.)

Ha 5-7 MMHYT MeHbLUe, YeM Ha
ynakoBKe

10 MUHYT

1750°C (3500°F)
1750°C (3500°F)

1750°C (3500°F)
2400°C (4640°F)
2400°C (4640°F)
2400°C (4640°F)
2500°C (4900°F)
2300°C (4500°F)
1850°C (3650°F)
2400°C (4640°F)
2000°C (3920°F)
2000°C (3920°F)
2000°C (3920°F)

185-200 0°C (365-3920°F)

MNonutb Bawmm nobumbiM coycom

MonuTb TOMaTHOM NacTon
[pWnb Ha HWXXHEN peLleTKe

[pynb Ha BEPXHEN peLueTKe
[pynb Ha BEPXHEN peLueTKe

OuunctnTb, HacaguTb No 6-8
KPEBETOK Ha KaXAblN LaMnyp
CHATb NaHuMpb. BepxHas
peLleTka

HWXHASA pelleTka

BepxHas pelleTka

BepxHas pelueTka

MNepBble 20 MUH. rOTOBUTL NpU
Temn. 2400

BepxHas pelueTka

JTiobas peleTtka nnm obe
OHOBPEMEHHO
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NTULUA BPEMA TEMNOEPATYPA COBETbI
LibinneHok (1,4 kr)
Y4 yacTb 25 MUHYT 2400°C (4640°F) HwxHas pelweTtka, obMazaTtb
2 yactb 35 MUHYT 2400°C (4640°F) coycoMm B nocnegHue 10 MuH.
Llennkom 15 MuHyT Ha 0,4 kr 2400°C (4640°F)
Libinnsubsa rpyaka (6e3 koctun) 10 MUHYT 2400°C (4640°F) BepxHsasa peleTka
Libinnsubsa rpyaka (C KOCTbiO) 20-25 MUHYT 2400°C (4640°F) HwxHaa peweTka
NHpenka (He dapwmpoBaHHasn) |12 MuHYT Ha 0,4 kr 2000°C (3920°F) CprobpuTb NpunpasaMu
Mpyaka nHaenku (1,2 kr) 45-60 MUHYT 2000°C (3920°F) CprobpuTb NpunpasaMu

Kypbl

20 MUHYT Ha 0,4 kr

2000°C (3920°F)

CprobpuTb NpunpasaMu

XJ1IEB U BbIMNEYKA BPEMSA TEMMNEPATYPA COBETbI
CaobHble 6ynouku 10 MUHYT 2000°C (3920°F) 6 cneumanbHbIX NPOTUBEHEN
buckeuThbI 9 MUHYT 2250°C (4370°F) AHTMNPUrapHbIA NPOTUBEHb 23 CM
Pynetol 15 MUHYT 1750°C (3500°F) Mepen BbINeYKOM AaTb MOAOUTH
BABOE

“Takoc” (MopoXeHble) 6-7 MUHYT 2300°C (4500°F) HwxHsas peweTka. CMa3aTtb
PEeLLIETKY XNPOM

LLlokon. nnMpoxHble ¢ opexamm 20 MUHYT 1750°C (3500°F) HwxHas peweTtka. CMaszaTb
PELLIETKY XNPOM

OBOLLM BPEMSA TEMNEPATYPA COBETbI

MNeyeHbin KapTodenb 35-45 MUHYT 2000°C (3920°F) HwxHAsa peweTtka. CMasaTb
PELLETKY XXNPOM

Kykypy3a B noyaTkax (4 20 MUHYT 2000°C (3920°F) HwxHAA pewwetka. OYnCTUTb

noyvaTtka)

KapTodenb-gpu

10 MMHYT UK A0 XpyCTSLuen
KOpPOUYKM (cnerka cnpbiCHYTb
MacnoMm, 4yTobbl “no3onotnnace”)

2300°C (4500°F)

NOYaTKM U BbIMOUYUTb UX 15 MUHYT
nepea rnpuroToB/IeHNEM

BepxHas pewetka. CMasaTb
peLLETKY XXNPOM
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PELIEMNTbI

SAKYCKHW

e C KOHBEKLMOHHOM neybto 60/IbLUMHCTBO 3aMOPOXEHHbIX 3aKyCOK byaeT rotoBo Yyepes 4-8 MUHYT NOCNE TOro, Kak Bbl BbIHYIMN NX
N3 MOpPO3MSIKMU. KpoMe TOro, Bbl MOXETE NpuayMaTb COBCTBEHHbIE 3aKYCKN M MOMEHTAs/IbHO NMPUTOTOBUTb MX B KOHBEKLIMOHHOM
neuun.

BHUMAHMUE! HVE 3ABYAbTEMNPOMNPEABAPUTEJIbHbIN MPOIPEB, ANASTOINIOYCTAHOBUTEPEINNYJIATOPTEMIEPATYPbI

HA 250°C, TAMUMEP HA 6 MUHYT!

CBUHbIE PEBPBILLUKW C ANENBCNHOM

6-8 nopuunn

MapuHoBaTb: 4-8 YacoB

Bpemsa npurotosneHuns: 25 MUHYT

3 ¢dyHTa (1,2 Kr) CBMHbIX pebpblliek

MapuHaa:

2 anenbcuHa

2 CTONOBbIX JIOXKM Meaa

1 cTonoBag NoXKa NMMMOHHOIO CoKa

1 cTonoBas NoXxka BOpYECTEPLUMPCKOro coyca

1 cTonoBad /10XKa COeBOro coyca

Conb 1 nepew, No BKyCy

NEPBbIA 3TAN

e PaspesaTtb pebpbIlWKM Ha NOPUUN, OTIOXKUTb B CTOPOHY.

BTOPOM 3TAN

e [IpyrotoBMTb MapuHazg: Ha CaMOM MeNKOW TepKe HaTepeTb KOXYpy OAHOro arnesibCMHa M NOJIOXKWUTb ee B KacTprosito. Tyaa xe
Bb>XXaTb COK 060MX anenbCMHOB U A06aBUTb Me[, IMMOHHbIN COK, BOPYECTPLUMPCKUIM U COEBbIN COyC. [JOBECTU A0 KUMEHUS Ha
MeasieHHOM orHe. lNepuoanyecku nomewmsas, rotoBuTb coyc 10 MMHYT. 3aTeM XOpPOLLO OCTYAUTD.

TPETUMN 3TAN

e BblnuTb MapuHag Ha pebpbilWKK, HAKPbITb KPbILWKOW U NOCTaBUTb B XOO0AUIbHUK Kak MUHUMYM Ha 4 yaca.

YETBEPTbIN 3TAN

e [loCcTaBuUTb pelleTKy B CTEK/ISAHHYIO KacTptoato nedn. CHATb MapuHaj ¢ pebpbillek U COXPaHUTb ero Ansa AanbHenwen noamBKu.
MoNOXnTb pebpbIlLKM NPSMO Ha pelweTKy. YCTaHOBUTb TepMocTaT Ha 200°C, Tamep Ha 10 MUHYT. lanee yMeHbLlWNTb TEMNepaTypy
00 180°C rotoBuTb B TedeHue 10-15 MmnHyT. Kaxkable NsTb MUHYT NOAMBaTb pebpbIlKM OCTaBLLUMMCS MapUHALOM.
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YECHOYHbIE TOCTbI

'He 3abyabTe Npo npeaBapuTesibHbIN Nporpes

4 nopumnmn

Bpems npurotoBfieHnsi: 6 MUHYT

1 dpaHuy3cKas unm ntanbsHckasa 6ynodka

0,5 cTakaHa cAMBOYHOro Macaa KOMHaTHOW TeMnepaTypbl

2 CTOJI0OBbIX JIOXKM TEPTOro cbipa NapmesaH

2 3y6La YeCHOKa, OYMNLLEHHbIX N MESIKO Nope3aHHbIX

Conb 1 nepewy no BKycy

NEPBbIN 3TAN

e [lope3aTtb 6ynKy Mo gnaroHanm Ha KyCcKuM TONLWMHOW B OAUH AtonM (2,5 cm).

BTOPOM 3TAN

e TwaTenbHO CMelwaTb Macno, NapMe3aHCKUIM Cbip, YEeCHOK, COfib M nepel. Mony4ymBLUYIOCS CMeCb HaHeCTU Ha OAHY CTOPOHY
KyckoB xneba.

TPETUW 3TAN

e [locTaBuUTb peleTKy B CTEKNSIHHY KacTproto nedn. Monoxmntb 4-5 KyckoB xneba npsiMo Ha peweTKy. YCTaHOBUTb TepMocTaTt
Ha 220°C, TanMep Ha 6-7 MUHYT.

e Xneb fonkeH CcTtaTb 30/10TUCTO-KOPUYHEBBLIM. [MoOBTOpUTE BCHO Npouenypy C OCTaBLLUMMUCS KYCKaMMU.

MPUMEMAHME: [1ns “TpaBsHbIX xnebues” BMeCcTo YecHoKa AobaBbTe B MACN0 2 CTOMIOBbIX JIOXXKM HAape3aHHOW 3e/IeHN NETPYLLUKHU,

6asnnnka nam posmMapuHa.

MPAHbIE KPbIJ1bILLUKW

'He 3abyabTe Npo npeaBapuTesibHbIN Nporpes

6 nopuumn

MapuHoBaTb: Kak MUHUMYM 30 MUHYT

Bpemsa npurotosnenuns: 30 MUHYT

3 dyHTa (1.2 KIr) KYPUHbIX KpblfbllLeK

MapuHaa:

0,5 cTakaHa coeBoOro coyca

0,5 cTtakaHa pacTuTenbHOro Macna

1 cTonoBas noXkKa OCTpPOro Macna 4Ymnam

1 6onblion 3ybel YeCHOKa, MeNKO Nope3aHHbINn

NEPBbIN 3TAN

e [IpuyrotoBMTb MapuHag: cMewaTb B 60NbLLOW KACTprosie COeBbIN COYC, MAC/i0, MACNo YMAM U YeCHOK. oN0XUTb Tyda KypUHbIe
KPbIbIWKK N nepeMewaTb. MNocTaBnTb B XON0AUNBbHUK KaK MUHMMYM Ha 30 MUHYT.
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BTOPOM 3TAN

e YCTAaHOBUTb B CTEKNISIHHOW KacTptone npubopa obe peweTkn. Cnente MapmHaa C KpbuUiblWeK. Pa3MecTUTb KpbIbIWKKW NPSAMO
Ha pelweTKkax — OAMHAKOBOE KOJINYEeCTBO Ha BEPXHEW U HWMXKHEW. YCTaHOoBUTb TepMmocTaT Ha 230°C, TanMep Ha 10 MUHYT.
Nanee ymeHbwunTe TemnepaTtypy 40 200°C v rotoBbTe B TedyeHne 10 MUHYT. BbIHbTE BEPXHIOK pelleTKy C KpblibiwkaMu. CHoBa
ycTaHoBuTe TepmocTaT Ha 230°C, Tanmep Ha 10 MUHYT.

MACO, PbIbA, MNTUUA

e KOHBEKUMOHHAas Neyb — naeanbHbl Npubop AN NPpUroToBieHNs BCEX BUAOB Msica, pbibbl M NTULUbI. BEHTUNATOP KOHBEKLUMOHHOMN
neym 3acTaBnseT ropssynin BO34yX LUMPKYIMpOBaTb BOKPYr Msica, o6Tekasa ero co BCcex CTOPOH. DTOT Npouecc HAaCTONIbKO CKOPp,
4YTO MSICO XAPUTCS, HE Tepsid CBOEN COYHOCTU. MsCo, NpuUroToBrieHHoe B Npubope-3To CMeCb apoMaTa HaCTOSILWEN XAPOBHU U
CKOpPOCTU MUKPOBOJIH.

XKAPEHbBIN LIBIMJTEHOK

'He 3a6yabTe nNpo npeaBapuTesibHbINA Nporpes

4 nopuumn

Bpemsa npurotosneHns: 20 MUHYT Ha pyHT (0,4 Kr), unm npumepHo 1 yac 20 MMHYT Ha 1 ubinsieHka (NpuMepHo 3,5-4 dyHTa)

[lpnnpaBa:

1 cTonoBas noXxka CMBOYHOro Macna

1 HebonbWwaga NykoBuMuUa, OYMNLLEHHAA N MESIKO Nope3aHHas

4 yHumun (120 rp.) rpuboB, TOHKO MOpe3aHHbIX

1,5 cTtakaHa MArknx xnebHbix KpoLwlek

1 cTonoBas noXka pe3aHoW 3e/IeHN NMeTpyLLKn

1 yanHasa noxka TepTon ueapbl JIMMOHA

0,25 4YanHOM NOXKK CyXoro MmanopaHa

0,125 yanHOM NOXKWN MYCKaATHOro opexa

NEPBbIN 3TAN

e YOanuTb C UbINJIEHKA U3MULIKK XKMpa. NpoMbITb LbINJeHKa X0/104HOM BOAOW, MPOMOKHYTb candeTKon.

BTOPOM 3TAN

e PacTonunTb Macno B KacTptosie Ha cpegHeM orHe. [1o06aBuTb JIyK U TYLWWUTb MPUMEPHO 1 MUHYTY, NOKa OH He pa3Maryntcs. lobasutb
rpubbl U TYWKNTb 1 MUHYTY. [lo6baBuTb XNebHble KPOLWKK, CoMb, nepew, NeTpyLwKy, ueapy TMMoHa, ManopaH, MyCKaTHbIM opex 1
ANL0; BCE TwaTenbHO nepeMewatb. C NOMOLUbIO TOXKM HAYMHUTDL LbIMJIEHKA MOSy4YEHHOM CMecbtlo. HaTepeTb KOXY UblnaeHKa
COMIbl0 U Nepuem.

TPETUW 3TAN

e [locTaBuTb pelleTKy B CTEK/SHHYIO KacTprosito nedyu. MonoXunTb ublfJieHKa NpsaMO Ha pelleTKy. YCTaHOBUTb TepMOCTaT Ha
185°C, Tanmep Ha 20 MUHYT.
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UbINJTEHOK-PUJ1b MO-BOCTOYHOMY

'He 3abyabTe Npo npeaBapuTesibHbIN Nporpes

4 nopumnmn

MapuHoBaTb: Kak MMHMMYM 1 yac

Bpemsa npurotoBneHuns: 25 MUHYT

LibinneHok BecoM npmuMmepHo 4 dyHTa (1,5 Kr), pa3pe3aHHbli Ha 4 4acTun

MapuHaa:

1 cTonoBas noXxka pacTuTesibHOro mMacna

0,5 yanHoM NOXKn npunpasbl Ynnm

1 HebonbWwasa NykoBMuUa, OYNLLEHHAsa N TOHKO Nope3aHHas

2 3y6La YeCHOKa, OYMNLLEHHbIX N MEeSIKO Nope3aHHbIX

2 CTO/IOBbIX JTIOXKW COEBOro coyca

0,5 cTtakaHa Boabl

2 CTONOBbIX JIOXKWN JIMMOHHOIO COKa

NEPBbIN 3TAN

e YaanuTb C UbINJEHKA AULWHUIA XNP.

BTOPOM 3TAN

e HarpeTb Macno c NnpunpaBon YMAM B KacTprosie Ha cpegHeM orHe. [Jo6aBuTb NyK U TYWUTb OAHY MUHYTY. [106aBUTb YeCHOK
N TYWnNTb ewé ogHy MMHYTY. [lo6baBUTb COEBLIN COYC, BOAY W JIMMOHHbIM COK. [JoBECTU A0 KuUneHus, 3ateM ybaBuTb OFOHb U
"TOMUTL" 3 MUHYTBI. YNI0XXNTb UbINJIEHKA B CTEK/ISAHHYO nocyay. OCTyanTb MapuHag. 3annTb UbliNaeHKa MapuHaaoM, HakpbITb
KPbILWKOW U NOCTaBUTb B XON0AUIbHUK Ha 1-3 yaca.

TPETUI 3TAN

e [locTaBuTb peleTKy B CTEKASHHYIO KacTptoato nedn. Cnutb MapuHaj v3 nocyabl C UbIMJIEHKOM M COXpPaHUTb ero. MNonoXxuTb
UbINJE€HKa NPSMO Ha pelleTKy. YCTaHOBUTb PEeXWM KOHBEKUMOHHOM ne4yn. YCTaHOBUTb TepmocTaT Hal80°C, Ttammep Ha 25
MUHYT.

e Yepe3 10 MMHYT NONUTb UbINJIEHKA MapuHagoM. [1oBeCTU OCTaBLUMWCS MapuHaj A0 KUMNEHUS; 3anuTb UM UblNJeHKa nepea
nogayen K crony.

XXAPEHASA MHAENKA

'He 3abyabTe Npo npeaBapuTesibHbIN Nporpes

8 nopuun

Bpems npurotoBneHus: He dapwmpoBaHHas - 12 MUHYT Ha GyHT (0,4 Kr), nam 2 4yaca Ha BCO MHAeNKY; dapwmpoBaHHas - 15
MUHYT Ha GyHT (0,4 kr) nnm 2,5 yaca

MoTpebyeTcsa KONbLO-YBENNUUTENDL, YTOObI MHAENKA NONHOCTbLIO BOLWWA B NMeyb

1 nHpenka, 10 ¢pyHTOB
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0,25 cTakaHa pacTuTeNbHOro Macna, pacTornjieHHOro CIMBOYHOIroO Macsa uan MaprapumHa

Conb 1 nepew (No XenaHuto)

NEPBbIN 3TAN

e [IpOMbITb MHAENKY XOSIOAHOW BOAOW, MPOMOKHYTb CandeTKOn. YAanuTb NULWHUNA XNp.

BTOPOM 3TAN

e YCTAaHOBWUTb pelleTKy B CTEKJISHHOM KacTptone neudun. MonoxuTb MHAENKY MPSAMO Ha peweTKy; ecnmn TpebyeTcs, yCTaHOBUTb
KO/IbLLO-YBEINYUNTENb Ha BEPXHEM Kpae CTeK/IAHHOW KacTproan. YCTaHOBUTbL TepMocTaT Ha 200°C, Tanmep Ha 2 yaca.

e Yepeskaxable 20 MUHYT MHAENKY CrieayeT NoNMBaTh pacTUTEIbHbIM Mac/10M MU PACTOMJIEHHbIM C/IMBOYHbLIM Mac/sioM/MaprapmHoM
(3TO NOMOXET COXPaHUTb COYHOCTb MHAEWKM); MO XenaHuto, 40baBUTb CONb M nepe..

HayuHKa:

4 cTakaHa x/1ebHbiX KYBUKOB UM MATKMX X1ebHbIX KpoLllek

2 CTakaHa Hape3aHHOW 3esieHn cenbaepes

1 cTakaH Hape3aHHOro Nnyka

0,5 cTtakaHa MaprapuHa

1 yanHasa noXKa TUMbsIHa

1 yarHasa noXxka MamopaHa

0,5 cTtakaHa kpenkoro 6ynboHa U3 UHAENKN, KYpUHOro 6ysboHa unu BoAbl, COMb U NepeL, No BKyCYy

NEPBbIN 3TAN

e PactonunTtb MaprapuH Ha 6onblwon ckoopoge. [JobaBUTb NyK U cenbaepen, TyWwnTb 5 MUHYT.

BTOPOM 3TAN

e [lo6aBuTb xnebHble KybukM nnm xnebHble KpoLwKn, MarmopaH U TMMbsH. MNMoMewwuBaTb. JobaBuTb 6ynboH nnan sBoay. [obaButb
conb 1 nepedud. lNepemewatsb.

TPETUW 3TAN

e [lepeng camMon roToBkoM HadapwmMpoBaTb HAYMHKOM LIEK M BHYTPEHHIOK 4acTb MHAEWKU. [OTOBUTb COrlaCHO BPEMEHMN,
yKasaHHOMY Ans papumpoBaHHOW NHOENKN.

OUNE-TPUJTb

'He 3a6yabTe Npo npeaBapuTesnbHbIA NpoOrpes, AN 3TOro yctTaHoBUTE TepMocTaT Ha 250°, TaMmep Ha 6 MUHYT!

4 nopuumn

Bpemsa npurotosnieHns: nonycoipoe pune 8-10 MUHYT, cpeaHen roToBHOCTU 10-12 MUHYT, XOpOWOo npoxapeHHoe 12-14 MUHYT
1 Kycok MsicHoro ¢une go 1 arorMma TONLWMHOMN

2 3y6La YeCHOKa, OYNLLEHHbIX N pa3aaB/eHHbIX

Cosib 1 nepew, No BKyCy

NEPBbIN 3TAN

e HaTtepeTb 06e CTOpOHblI pune yecHokoM. CaobpuTb CONbIO U NEpLEM.
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BTOPOM 3TAN
e lICcnonb3ynTe BEPXHIOK pelleTKy, TakK, 4Tobbl dune HaxoaAnnoCb B BEPXHEN YACTU CTEKNSIHHOW KacTpronn npubopa. MNMonoxunTb
dune NnpssMo Ha pelweTKy. YCTaHOBUTb TepMocTaT Ha 240°C, TaMmep Ha BpeMsl, YKa3zaHHOE Bbille.

“"OUNE-MUHBOH"-TPUJ1b

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopuumn

Bpemsa npurotossieHns: nonycoipoe 8-10 MUHYT, cpeAHeN rOTOBHOCTU 12 MUHYT, XOPOLLO MpOXapeHHoe 14 MUHYT

* He 3abyabTe Npo npeaBapuTesibHbIM Nporpes

4 bnne-mMmHboOHa Ao 1 aomnma (2.5 cMm) TOoNWKMHOM

1 cTonoBas noXxka pacTuTesibHOro mMacna

Cosib 1 nepewy, No BKyCy

NEPBbIN 3TAN

e (CmazaTtb pune macnoM. [lobaBuTtb CONb 1 nepeu.

BTOPOM 3TAN

e Mcnonb3yinTe BepxHO peleTky. [onoxute duie NpsaMo Ha peweTKy. YcTaHoBUTe TepMocTaT Ha 240°C, Tamep Ha BpeM4,
yKa3aHHoe BblLle.

TAMBYPI'EPbI U XOT-A0I'N: BMECTE N OTAEJIbHO

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopuumn

Bpemsa npurotosnenuns: 8-12 MUHYT

famMbyprepbi:

Bpemsa npurotosnieHuns: nonycolpble 10 MUHYT, CpeAHen roTOBHOCTM 12 MUHYT, XOPOLIO NpoXapeHHble 14 MUHYT

1 pyHT (0,4 Kr) KYpuHOro uam MACHOro ¢gaplia

0,5 ¢dpyHTa (0,2 kr) xoT-goros (4-5 xoT-goroB - 1,5-2 yHUMIN Kaxabin)

NEPBbIN 3TAN

e Cnenutb 13 dapwa 4 6yprepa no 4 aronma (10 cM) B anameTpe. B xoT-gorax caenaTtb npoaosibHble Hagpesbl no 0,25 aonma
(0,5 cM) c uHTepBanom B 1 aronm (2,54 cm).

BTOPOM 3TAN

e BcTaBuTtb B Npmnbop BepxHIOO peleTky. [Nonoxutb 6yprepbl Ha peleTKy. YCTaHOBUTb TepMocTaTt Ha 240°C, TanMep Ha BpeM4,
yKa3aHHoe BblLle.

TPETUW 3TAN

e [10N1I0XNTb XOT-A0MM Ha BEPXHIOKD peleTKy. YCTaHOBUTb TepMocTaT Ha 240°C, TanMep Ha BpeMsl, YKasaHHOe Bbllle.

MPUMEYAHME: Ecnn Bbl XO0TUTE, 4TO6BI raMbyprepbl U XOT-40MM MPUrOTOBUINCb O4HOBPEMEHHO, MOJIOXNTE Byprepbl Ha HUXKHIOK
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peweTKy. YcTaHoBUTe TepMocTaT Ha 240°C, TarMep Ha BpeMs, YKa3aHHoe Bblle. 3a 4 MUHYTbl A0 FOTOBHOCTU 6yprepoBs, NOJ0XunTe
XOT-A0MM Ha BEPXHIOK pELLUETKY M 3aKponTe KpblwKy. MFamMbyprepbl u XoT-4orn 6yayT roToBbl O4HOBPEMEHHO.

OTBEMBHAA BE3 KOCTOYEK

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

6 nopuumn

Bpems npurotoBneHuns: ¢ KpoBbto 1 yac 40 MUHYT, cpeaHen roToBHOCTU 1 yac 50 MMHYT, XOpoLO NpoXapeHHas 2 yaca

OTbuBHasa Ha 4 ¢dyHTa (1,5 Kr) 6e3 KocTouek, nepeBs3aHHas

Cosib 1 nepew, No BKyCy

NEPBbIVA 3TAN

e XOpOLUO HaTpuUTe OTOUBHYIO COJIbIO U NEPLEM.

BTOPOM 3TAN

e YCTAHOBWUTb pelleTKy B CTeK/IAHHOW KacTptone npubopa. MNonoxuTbe OTOMBHYO NPSAMO Ha peweTKy. YCTaHOBUTb TePMOCTAT Ha
180°C, TanMep Ha BpeMs, yKa3aHHOE BblLLeE.

e [locne roTOBHOCTM BbIK/OUYNTL MOAOIPeB, AepXaTb OTOMBHYIO B neun ewe 10 MUHYT, 3aTeM nopesaTb.

BAPBEKIO N3 TOBAANHbLI *“WESTERN”

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4-6 nopummn

MapuHoBaTb: Kak MMHUMYM 4 4yaca, aydlle - OCTaBUTb Ha BCKO HOYb.

Bpemsa npurotosnenunsa: 1 yac 20 MUHYT

1-1,5 ¢yHTOB (0,4-0,55 KIr) HEBONBLUINX KYCOUYKOB (pune unm rpyamHkmn 6es Koctoyek
MapuHaa:

0,5 cTtakaHa a6n04HOro ykcyca

0,5 cTtakaHa Boabl

1 cTonoBas noXxka pacTuTesibHOro mMacna

2 CTONOBbIX JIOXKW CyX0ro nyka man 1 Hebonblwas TOHKO nope3aHHasa nykosumua
1 cTonoBas noxka npunpassbl

nepe, ¢ IMMOHOM

0,5 cTakaHa KOHCEpBMPOBAHHOINO TOMaTHOro coyca

Coyc 6apbekio:

OcTaTok MapuHaaa

1 cTakaH KOHCepBMPOBAHHOIMO TOMATHOrO coyca

0,5 cTakaHa KOHUEHTpMpPOBAHHOIoO coyca bapbekto

1 cTonoBas noXxka KOpMYHEBOro caxapa

Cosib NO BKycCYy
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NEPBbIV 3TAN

e B crekngaHHOM nocyze 9x13 pawonMmoB (22x32 CM) cMewaTb MHrpeauveHTbl MapuHaza. [MoNoXuTb B MapuHag roBaavHy U
nepemMewaTtb. 3aKpbiTb KPbIWKON U ybpaTb HA HOYb B XON04UTbHUK.

BTOPOM 3TAN

e PaccTtenntb KyCOK TONCTOW ponbrmn pasmepom npmmepHo 14x20 aonmos (35x50 cM). BbiIHYTb MSICO U3 MapuHada U yI0XUTb ero
Ha donbry. BelnnTtb Ha Msico npuMepHo 0,3 cTakaHa MmapuHaga. CoegnHUTb BMeCTe AJIMHHbIE KOHLUbI MONbrn, 3aTEM - KOPOTKMUE,
ANnsa nonydeHus "3anedyaTaHHOro KoHesepTta".

TPETUMN 3TAN

e YCTaAHOBUTb peLLETKY B CTEK/ISHHOW KacTptone npubopa. Nonoxmtb ponbry ¢ MICOM NpsiMO Ha peweTKy. YCTaHOBUTb TepMoCTaT
Ha 250°C, Tavmep Ha 10 MMHYT. Nocne 3TOro yCTaHoBuUTe TepMocTaT Ha 165°C, Tanmep Ha 1 vac.

e Mexay TeM, BblsIenTe OCTaBLUMMCA MapuHag B KacTptoao M "notomute" ero Ha orHe 10 MUHYT (MM OO Tex nop, NoKa OH He
CTaHeT rycreTtb). [Jo6aBnTb TOMaTHbIN CcOyC, coyc bapbekio n caxap. TOMUTb 5 MUHYT.

YETBEPTbIN 3TAN

e LlnnuaMy OCTOPOXHO MU3BNEYb U pa3BepHYTb Gonbry. BelnnTb Ha MsACo 1/3 cTakaHa coyca 6apbekto, CHOBa 3aKpbiTb POSbIYy U
NONOXUTb ee B Npmbop Ha 10 MUHYT.

e [lopgaBaTb Ha xnebe Cc ocTaTkamMu coyca.

KAPEHAA CBUHUNHA MO-KNUTANCKHW

'He 3a6yabTe nNpo npeaBapuTesibHbINA Nporpes

8 nopuun

MapuHoBaTb: Kak MMHUMYM 2 Yyaca

Bpemsa rotoBku: 1 yac 10 MUHYT

3 ¢dyHTa (1,2 Kr) 6ecKkocTHOro cemHoro dune

MapuHaa:

0,5 cTtakaHa coyca XOUCUHT

0,25 cTtakaHa KuMcno-cnagkoro coyca

1 yanHasa foXKa cBexero Mesiko pesaHoro umMbmpsa nam 0,5 yarHoOM NOXKKM MOSIOTOrO0 MMbUPS.
0,25 cTtakaHa anenbCUMHOBOro COoKa

2 3y6La YeCHOKa, OYNLLEHHbIX N pa3aaB/eHHbIX

Coyc:

1 cTakaH X0n104HOro KypuHOro 6ynboHa

1 yanHasa noXkKa KyKypy3HOro Kpaxmasa, pacTBOpeHHas B 1 CTO/I0BOWN JI0XKKe BOAbI
NEPBbIV 3TAN

e YaanuTb U3NULIKK Xupa Cc pune.
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BTOPOM 3TAN

e [lpurotoBuTb MapuHag: B 60NbLUIOM CTEKNSSHHOW MocyAe CMewaTb COYyC XOWCUHI, KMUCNOo-CnagkKum coyc, MMbupb, YeCHOK U
anesibCMHOBbIN COK. [106aBUTb CBUHUHY U pa3MellaTb. 3aKpbiTb KPbIWKON U yb6paTb B XONOAUbHUK KaK MMHMMYM Ha 2 4aca.

TPETUMN 3TAN

e [locTaBuTb pelleTKy B CTEK/ISAHHYI KacTptosito npubopa. M3Bnedb CBUHUMHY M3 MapuHaga, MapuHag COXpaHuUTb. [MONOXUTb
CBMHMHY NPSMO Ha peweTKy. YCTaHOBUTb TepMocTaT Ha 190°C, Tanmep Ha 1 4yac 10 MMHYyT. Korga CBMHWHA rotoBa, BblHYTb ee
U3 neum un, ebbxkaas 10 MUHYT, Nope3aTsb.

YETBEPTbIN 3TAN

e Mexay TeM: 3a 30 MMHYT OO rOTOBHOCTU CBWMHWHbI MPUIrOTOBUTbL COYC. BbiNMTb B KacTP/Il0 OCTaTOK MapuHana, nobaBuTb
6ynboH 1 KpaxMman. ToMuTb 15 MMHYT. Koraa cBMHWMHA roToBa, BbJIMTb B COYC COBpaBLUIMNCSA B CTEKNSIHHOW KacTprosie npmbopa
COK. TOMUTb ewe 2 MUHYTHI.

NATbIA 3TAN

e [lope3aTb CBMHUHY Ha Kyco4ku no 0,25 aronma (0,6 cM) Kaxabin. BblnoXuTb UX Ha 61t040. MonnTb TenNbIM COYCOM.

MACHAA SAMEKAHKA MO-AMEPUKAHCKNA

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopuuun

Bpemsa npurotosneHuns: 50 MUHYT

1,25 ¢dyHTa (0,5 Kkr) roesixkbero dapwia

1 Kycok xneba (packpowmnTb)

1 anuo, cnerka B3butoe

0,25 cTakaHa HeXXMpHOW cMeTaHbl nu norypta 6e3 gobaBok

0,25 cTakaHa TOMaATHOIro Coka WUin OBOWHOIro CoKa

0,25 ctakaHa TOHKO NOpe3aHHOro jaykKa

1 yanHasa noXxka operaHo

1 yanHasa noxka 6asmnunka

1 yanHasa noXKa TUMbsIHa

1 cTonoBas noxka coyca ans msca

Cosib 1 nepew, No BKyCy

NEPBbIA 3TAN

e B 6onblIoON KacTptone cMmelwaTb SMnuo, XnebHble KPOWKKN, CMeTaHy, TOMaTHbIA COK, COYyC ANSA MsAca, NyK U Tpasbl. JobaBUTb
MACHOM (bapLl M XOpoLwo nepeMewaTtb. M3 nonyymBLlLuencs cMecn cnenuTtb "nenewky" pasmepoM 7x3 gtorma (18x8 cm).

BTOPOM 3TAN

e [locTaBuTb pelleTKy B CTEK/IAHHYIO KacTptosito npubopa. Monoxntb "nenewky" npsaMo Ha peleTKy. YCTaHOBUTb TEPMOCTAT Ha
180°C, Tanmep Ha 45-50 MunHyT. lNMogasaTtb K cToNy C Bawmm nobrMbIM COyCcoM.
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BAPBEKIO N3 CBNHbLIX PEBEPBLILLIEK

'He 3a6byabTe Npo npeaBapuTesibHbIN Nporpes

2 nopuuu

MapuHOBaTb: Kak MMHUMYM 2 Yyaca

Bpemsa npurotosnenuns: 20 MUHYT

2,25 dyHTa (0,8 Kr) CBUHbIX pebpbiliek

10 ronoBOK 3€e/1eHOoro syka

MapuHaa:

2 CTONOBbIX NOXKWN 6en10ro BUHa

2 CTO/IOBbIX JIOXXKW COEBOro coyca

1 yanHasa noXxkKa YeCHOYHOM COoMn

0,5 cTtakaHa coyca XOUCUHT

1 HebonbWwasa NykoBMuUa, OYNLLEHHAsa N TOHKO Nope3aHHas

2 3y6La YeCHOKa, OYMNLLEHHbIX N pa3aaB/eHHbIX

[Mepeu no BKycCy

NEPBbIN 3TAN

e [lope3aTb CBUHbIE pebpbillKM Ha KYCKK no 2 atonma (5 cm)

BTOPOM 3TAN

e [lpuyrotoBMTb MapuHaj: B CTEK/SAHHOM MNoCcyAe CMelwaTb BMHO, COEBbIA COYC, YHECHOYHYI COJSlb, COYC XOWCUHI, NIYK, YECHOK U
nepey. [ob6aBuTb pebpbIlWKn K 3efieHblr NYyK. HaKpbITb KPbILWLKOM M MOCTaBUTb B XONOAMUIbHUK KaK MMHMMYM Ha 2 4yaca.

TPETUIA 3TAN

e [locTaBuUTb peleTKy B CTEK/ISAHHYO KacTpronto npmbopa. M3eneudsb pebpbllWKn U 3e1eHbln IYK U3 MapuHaaa 1 NoNoXnTb NMPSMO Ha
peleTKy. YCTaHOBUTb TepMocTaT Ha 200°C, Tarmep Ha 15-20 MuHyT. MNMocne 15 MMHYT BHUMaTENbHO crieanTe 3a NpUroToBieHneM
bapbekto!

XXAPEHAA BAPAHBA HOXKA

'He 3a6yabTe Npo npeaBapuTeNbHbIA NPoOrpes, ANA 3TOro ycrTaHoOBUTE TepMocTaT Ha 250°, Tanmep Ha 6 MUHYT!
8 nopuun

Bpemsa npurotosnenuns: 1 yac 40 MUHYT

4 pyHTa (1,5 Kr) 6apaHbn Horm

2 3ybua YeCHOKa, OYMLLEHHbIX N pa3aaBfieHHbIX

1 cTonoBas no)xkKa nope3aHHOM CBEXEN 3eNleHNn po3MapuHa nnm 1 yamHas NoxkKa Cyxoro po3mapuHa

Conb 1 nepey, No BKycCy

NEPBbINA 3TAN

e Ypanutb c 6apaHbeN HOrM U3NULWIKKN XUpa. HaTepeTb MACO YECHOKOM, 3aTeM MOCbiNaTb PO3MAapPMHOM, COJIbIO U MepPLEM.
BTOPOW 3TAN
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e YCTAaHOBWUTb B KOHBEKLMOHHOM Meyn BEPXHIOW peweTKy. Monoxnte 6apaHbio HOry NpAMO Ha peleTKy. YCTaHOBUTb TepMocTaTt
Ha 240°C, TanMep Ha 20 MUHYT. [locne 3Toro 3aBepHuTE MACO B QOSIbIY U CHOBA NONOXNUTE B Npubop. YCTaHOBUTb TepMOCTaT
Ha 200°C, TanMep Ha 80 MUHYT.

MPUMEYAHME: BapaHbio HOXKY MOXHO 3aMeHUTb 6apaHben NONaTKoOwn.

ANUA C BEKOHOM

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopuuun

Bpemsa npurotosnenmne: 10 MUHYT

4 anua

8 KycoukoB 6eKoHa

NEPBbIN 3TAN

e [loCTaBUTb HUMXHIOK pelleTKy B CTEeKJSHHYI KacTpltoto npubopa. MonoXxuTb Ha peweTky 8 KyckoB 6eKoHa. YCTaHOBUTb
TepmocTaT Ha 180°C, TanMep Ha 4 MUHYTbI. YCTaHOBUTb BEPXHIOK peLleTKy U MNoJI0XUTb Ha Hee anua (B ckopyrne). YCTaHOBUTb
TanMep Ha 6 MUHYT.

e [lonyyaTtcs 3aMevyaTesibHble arua BCMATKY. (Ecnun Bbl npegnoynTaeTe sanua BKpyTyto, obaBbTe ewe 4 MUHYTHI.)

MPUMEYAHME: ByabTe OCTOPOXHbI, BbIHMMas sanua. icnonb3ynTte Wwunubl WIn pyKaBuuy - CKOpayna o4yeHb ropsiyas!

KPEBETKU-TPUJTb

'He 3a6byabTe Npo npeaBapuTenbHbIX Nporpes

4 nopuuun

Bpemsa npurotosneHmns: 10 MUHYT

1,5 ¢pyHTa (0,6 Kr) KpynHbIX KpeBeTOK (OUYMLLEHHbIX)

0,25 cTtakaHa pacTonjieHHOro CIMBOYHOro Macsna

1 3ybel 4YeCHOKA, OYULLEHHbLIN N pa3aaB/ieHHbIN

2 CTOJI0BbIX JIOXXKW IMMOHHOIO COKa

NEPBbIA 3TAN

e CnoONOCHYTb KpeBETKM M MPOMOKHYTb MX candetkon. B HebonbwoW KacTpiosle cMewaTb PacTornjieHHoOe Macsio, YeCHOK M
JIMMOHHbIN COK.

BTOPOM 3TAN

e YcTaHoBUTE B Npnbop BepxHIow peweTky. ObMaxbTe KpeBeTKM MACIIHOM CMEChIO U NMOJTIOXUTE NX MPSIMO Ha peLlleTKy. YCTaHOBUTb
TepMocTaT Ha 220°C, Tanmep Ha 8-10 MUHYT.

e [logaBaTb ropss4mMm C pMcoM, NOSNTbIM IMMOHHbIM COKOM.

BAPBEKIO N3 KPEBETOK
'He 3a6byabTe Npo npeaBapuTenbHbIX Nporpes
4 nopuunmn
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MapuHoBaTb: 1 yac

Bpemsa npurotosneHmnsa: 10 MUHYT

1,5 ¢yHTa (0,6 Kr) KpynHbIX KpeBETOK

MapuHaa:

1 HebonbLWwaga NykoBMuUa, OYNLLEHHAA N TOHKO Nnope3aHHas

1 YanHasa noXkKa KyHXYTHOro macna

2 CTONOBbIX NOXKKN 6€n10ro BUHa

2 CTONOBbIX JIOXXKW JIMMOHHOIO COKa

1 3ybel 4YeCHOKA, OUYULLEHHbIN N pa3aaB/iEHHbIN

3 CTONOBbIX JIOXKWN COYyCa XOMCUHI

NEPBbIN 3TAN

e OunCTUTb KpeBeTKn, He Tporas XBOCT. [pUroToBUTbL MapuHaz, CMelwaB JIyK, KYHXYyTHoe Macno, 6esoe BUHO, JIMMOHHbIN COK,
YECHOK M COYyC XONCUHI. [obaBnTb KpeBeTKM, NoMewaTb U MOCTaBUTb B XONOAMIbHMK Ha 1 yac.

BTOPOM 3TAN

e YCTaHOBWUTb B NpMbOp BEPXHIOK peleTKy. BblHYTb KpeBeTkn n3 MapmHaga. NonoxuTb KpeBETKN MPSIMO Ha peLleTKy, OCTaBnsas
Mexay HUMK Hebosblioe NPOCTPaHCTBO. YCTaHOBUTL TepMocTaT Ha 220°C, Tanmep Ha 8-10 MUHYT.

e [loBTOpPUTb NpoLeaypy C OCTaBLLUMMUCA KpeBeTKaMu. B TO e BpeMs: 40BECTM OCTaBLWMNCS MapuHaj A0 KUneHusa u "ToMmnte" ero
5 MuHyT. lNMepen nogayen K CTony NONAUTb KPEBETKM FOTOBbIM MapuvHaZoM.

“PblBA B CAAKE”

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4-6 nopuumn

Bpemsa npurotosneHmns: 15 MUHYT

1 ¢pyHT (0,4 kr) peibHOro dune: kambana, nantyc, 3ybaTka uan aIOTUAHYC

1 HebonbWwaga nykosuMua, TOHKO Nope3aHHas

1 yanHasa noxka ceexetepToro Mbupsa mnm 0,5 YanHOM NOXKU CyXOro

1 cpeaHu KpacHbI nepeL, TOHKO NMope3aHHbIN

6 rpuboB (LWaMNMHbOHOB) TOHKO MOpe3aHHbIX

COK MOMOBUHKU TIMMOHA

2 CTONOBbIX JIOXKWN COoycCa TEPUSAKM

1 cTonoBas NnoXKa apaxmcoBoro Macna

NEPBbIN 3TAN

e PacctenuTb Ha cTone aBa nucta ToncTon onbrn no 14x20 arormos (35x50 cM) Kaxabii. MONOXUTb MO NOSIOBUHE OT KO/IMYECTBa
NPUrOTOBNEHHOro NykKa, MMbups, KpacHOro nepua v rpuboB B cepeauHy Kaxaoro sncrta. HakpbiTb 3TU KY4YKM NOSIOBUHKaMU
pbl6bHOro dpune. CopbI3HYTb pblby M OBOWM JIMMOHHbLIM COKOM, COYCOM TEPUAKN U MAC/IOM.
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BTOPOM 3TAN

e CoegnHuTb BMeCTe CHavana AJIMHHbIe, @ 3aTeM KOPOTKME KOHLUbI ponbrn, nonyyms "KoHeepT".

TPETUW 3TAN

e YcTaHOBUTb B npubope peweTKy. Monoxuntb oba "koHBepTa" n3 donbrn pssaoM Ha peleTky. YCTaHOBUTb TepMocTaTt Ha 180°C,
TamMmep Ha 15 MUHYT.

e [locne NpuroToBaeHUs OCTOPOXXHO pa3BepHYTb osibry. NogasaTe pbiby € oBOwWaMn 1 6yIbOHOM.

TYHELL-TPWUJ1b (MEY-PbIBEA N JTIOCOCDH)

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopuumn

Bpemsa npurotoBsieHns: 8 MUHYT

MapuHoBaTtb: 30 MUHYT

MapuHaa:

0,25 cTtakaHa coeBoro coyca

2 CTONOBbIX JIOXKWN CBEXero IMMOHHOIO coka

6 rosI0BOK 3e/IeHOro JlyKa, OYULLEeHHOro U Menko Nope3aHHOoro, BKYas 3eeHb.

2 CTONOBbIX NNOXKWN pacTUTENbHOro Macna

NEPBbINA 3TAN

e [IpUroToBMTb MapuHaA: CMeLWaTb COEBbIN COYC, IMMOHHbIN COK, 3e/1eHbIn YK U Macno. JobaBuUTb KyCco4kun pbibbl N CMeLwaTb UX
C MapuMHaZAoM. 3aKpbITb KPbILWKOW N MOCTaBUTb B XON0AMbHMK Ha 30 MUHYT.

BTOPOM 3TAN

e [locTtaBuTb B Npnbop BEPXHIOW pelleTKy. BblnoxuTb pbiby NpAMO Ha peleTKy. YCTaHOBUTb TepMocTaT Ha 240°C, Tanmep Ha 8
MUHYT.

MPUMEYAHME: BMmecTo TyHUa MOXHO B3ATb pblby-Mey nan s10CoCh.

OBOLLN

e [0OTOBS 0OBOWM B KOHBEKLMOHHOM Meyun, Bbl NOSyvaeTe nyyllee oT ABYX TPAaAULMOHHBLIX METOA0B: KayeCTBO M apoMaT OBOLLEN,
NPUrOTOBNEHHbIX B YXOBKE, U CKOPOCTb MUKPOBOIHOBOW neyn. KOHBEKLMOHHASA Nevb OTKPbIBAaeT HOBblE BO3MOXHOCTM OBOLLHOW
KynuHapuun!

KAPTO®E/1b-©OPU

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes
4 nopuuun

Bpemsa npurosneHunsa: 10 MUHYT

2 cpeaHux KapTtodesnHbl, BbIMbITbIX U OYMULLEHHbIX.
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NEPBbIA 3TAN

e HapesaTtb kapTodenb conomkon no 0,5 atonma (1,5 cm).

BTOPOM 3TAN

e [loctaButb B npubop peweTky. Pacnpenenntb kaptodenb rno 9-tm AonMMoBOMY (23 CM) aHTUNpUrapHoMy npoTumsBeHto. [1o
XenaHuto, AN nydwemn nog)KapnucrtocTn, CMaxKbTe KapTowKy HeboNbLWMM KONMYeCTBOM Macna.

TPETUMN 3TAN

e YcTaHoBUTb TepMmocTaT Ha 200°C, Tanmep Ha 10 MUHYT. lMocne 3Toro, ecnu Bbl XOTUTE NOAYUYUTb XPYCTALWLME YMMCbl, YCTAHOBUTE
TepMmocTaT Ha 180°C, Tamep Ha 5 MUHYT.

MEYEHbBIN KAPTO®E/Ib B MYHAONPE

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopuuun

Bpemsa npurotosneHuns: 30 MUHYT

4 cpefHUX KapToMenuHbl, MbiTble

4 YanHbIX JIOXKWN CIMBOYHOINO Macsa uanM MaprapmHa KOMHaTHOM TeMnepaTypbl

YeCHO4YHasa cosib N0 BKYyCY

YepHbI nepew, no BKyCy

NEPBbIVA 3TAN

e BbiTepetb KapTodenb 6yMaxHbIM Mos0OTEHLEM. HECKONbKO pa3 MPOTKHYTb KOXYPY BUIKOW. HaTepeTb KaXayt KapTodenunHy
mMacnom. Coo6puTb NPOM3BOJSIbHBIM KOTMYECTBOM YECHOYHOW COMN U nepua.

BTOPOM 3TAN

e BcTaButb peweTky B npubop. Monoxumtb KaptodennHbl NpSMO Ha peLlleTKy. YCTaHOBUTb TepMmocTaT Ha 220°C, Tanmep Ha 35
MUHYT. KapTodennHbl roToBbl, KOrga BUKa nerko NpoxoamT A0 UX cepeanHbl.

MPUMEYAHME: Bbl MOXeTe roToBuTb KapTodenb 1 XapuTb MACO OAHOBPEMEHHO. B 3TOM cnyyae ynoxuTte KapTodesnHbl BOKpYT

MSCa UM Ha BEPXHIOK peLlleTKy U YCTaHOBUTE BPeMs TOTOBKW 35 MUHYT.

LUBETHAA KAMYCTA 3ANEYEHAA C CbIPOM
'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes
4-6 nopumnm

Bpemsa npurotosneHuns: 17 MUHYT

1 He60oNbLWOWN BUIOK LLBETHOW KanycCThbl

4 CTONOBbIX JIOXXKW CIMBOYHOrO Macna uam maprapuHa
3 CTOMOBbIX JIOXKWN MYKHU

1,5 ctakaHa MosioKa

0,75 cTtakaHa TepToro cbipa yenaep

0,5 cTtakaHa cBexux xnebHbix Kpolek
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Cosib 1 nepew, No BKyCy

NEPBbIVA 3TAN

e Paspgenartb UBETHY KanycTy, COXpaHMB COUBETUSA U yAANMB KOYEPbIXKKY. BapuT NaTb MUHYT B Kunsiwen coneHon soae. Cnutb
BOAY.

BTOPOM 3TAN

e PactonuTtb 3 CTONOBbLIX NOXKWM Macna B Kactptosie. [obaBuTb Tyda MyKy W, HE CHMMasi C OrHs, AepXaTb 1 MUHYTY; 3aTeM,
noMeLwnBas, BbXKAaTb, NOKa COYC He HayHeT rycreTb. Jobasutb 0,5 cTakaHa cbipa n nepemMewatb. JobaBuTb conb 1 nepeu,
ybpaTtb C orHs.

TPETUMN ITAN.

e B Hebonbwon nocyae cMewaTb xnebHble Kpowku, octaBwueca 0,25 crakaHa cblpa M ocTasweecd Macno. TuwaTenbHOo
nepemeLwlaTs.

YETBEPTbIN 3TAN

e [10N10XNTb KanycTy B OrHEYNopHYI CTeKNSAHHY nocyay. [JobaBUTb CbIpHbIN COYC, @ CBEpXYy 3a/iMTb CMECbIO KpOLLeK, Macna u
cblpa.

NATbIA 3TAN

e YCTaHOBUTbL B Npnbop peweTKy. NocTaBUTb NOCYyAYy C KanyCToOW U coOyCcaMu NpsiMO Ha peleTKy. YCTaHOBUTb TepMocTaT Ha 165°C,
TanmMmep Ha 15-20 MUHYT.

MPUMEYAHME: 510 611040 MOXHO NPUrOTOBUTHL 3apaHee, a 3aTeM pasorpeTb. [poanute BpemMsi roTOBKU 40 25 MUHYT.

>KAPEHbBIE OBOLLW

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopuuun

Bpemsa npurotoBneHuns: 23 MUHYTHI

1 ¢pyHT (0,4 Kr) oBOWHOM CMecn: cnaakun Kkaptodenb, 6aknaxaHbl, LYKKWHW, NYK, 3e/ieHble MoOMUa0pbl

3 CTONOBbIX NOXKWN pacTUTENbHOro Macna

0,5 YyarHOM NOXKN YECHOYHON CONN

0,25 4YanHOM NOXKK YepHOro nepua

NEPBbIN 3TAN

e BbIMbITb M BbITEepeTb oBown. MNMope3aTb X Kycoukamm, npuMepHo 0,5x2 aronma (1,3x5 cm).

BTOPOM 3TAN

e B kacTptone, cMewaTtb Macso C YECHOYHOW conbto 1 nepueM. [1o6aBUTb Hape3aHHble OBOLWWM U 3aKpblTb KPbIWKON. CUIbHBIMU
6bICTPbIMK ABMXEHMAMK "B360NTaTh" coaep>XXmMMmoe KacTpronu.

TPETUW 3TAN

e YCTaHOBUTb B Npubop peweTKy. BblNoXWUTb OBOWM MNPSIMO Ha pelleTKy. YCTaHOBUTb TepMmocTaT Ha 240°C, tammep Ha 20
MUHYT.
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MPUMEYAHME: Bbl MOXETE XXapUTb OBOLLM U MACO OAHOBPEMEHHO. MOXHO MOJIOXUTb UX Ha HUXHIOKD peLleTKy BMeCcTe C MACOM,
a MOXHO - Ha BEPXHIO0 peweTky. Bpemsa npurotosneHmns Bo3pacTteT A0 35 MUHYT.

KAPTO®EJ1b “"PEBEEHOK PO3MAPWN”

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

6 nopuumn

Bpemsa npurotosneHuns: 40 MUHYT

2 ¢dpyHTa (0,8 Kr) BbIMbITOFO MOJIOAOI0O KapTodens

2 CTONOBbIX JIOXKWN CIMBOYHOIrO Macsa Ui MaprapuHa

2 CTONOBbIX NNOXKWN pacTUTENbHOro Macna

1 yanHasa noxka TepTon uenpbl anesbcnHa

2 3y6La YeCHOKa, OYNLLEHHbIX N pa3aaB/eHHbIX

Conb U YepHbIN nepeL, No BKyCy

2 YalHbIX NOXKK pe3aHon CBexen 3eneHn po3MapmHa unm 0,5 4anHoM NOXKM CyXOro po3MapuHa

NEPBbIN 3TAN

e HarpeTb CIMBOYHOE M pacTUTESIbHOE Mac/ia B KacTprosie BMeCTe C Leapou anesibCMHa, YeCHOKOM, COJblo, NepLEM U PO3MAPUHOM.
[ob6aBuTb KapTodenb U nepemeLwlaThb.

BTOPOM 3TAN

e YCTaHOBUTb B Npmnbop peweTKky. BbIoXnTb KapTodesnb NpsiMo Ha peleTKy. YCTaHoBUTb TepMmocTaTt Ha 180°C, Tanmep Ha 40
MUHYT.

MPUMEYMAHME: Ecnn kapTodenb o4yeHb KpynHbIN, pa3pe3aTb ero Ha ABe WIN YeTblipe 4YacTu.

OoBOLLN HA MAPY

IHe 3a6yabTe Npo npeaBapuUTesibHbIA NPOrpes, AJIS 3TOr0 yCTaHOBUTE TepMoOcCTaT Ha 250°, TaiMmep Ha 6 MUHYT!

e OuyncTUTb M Nope3aTb NPOU3BOJSIbBHOE KOJIMYECTBO OBOLLEeN. Pa3znoXuTb NOMYUYMUBLUYIOCS CMECb KyYKaMu, KaxKayl M3 KOTOpbIX,
3aTeM, 3aBepHyTb B onbry. lNepen TeM, Kak MJOTHO 3aKpbiTb MONYYMBLUMECS NAKETUKN, BAUTb B KaXAblM 1 YaHY NOXKY
BoAbl. [MOI0XNTb FOTOBbIE NAKETUKU BOKPYT YXXe MOTOBSLWENCS MULLK, WX NPAMO Ha pelleTKy. BoNbWMHCTBO MAKMX OBOLLEN
(HanpuMep: LYKKUHW, NyK, ropox) TpebyeT 15-20 MMHYT NpUrotoBneHus, Toraa Kak bonee teepabie osowm (HanpnuMep: MOpPKOBb
n kaptodenb) - 30-40 MUHYT. NpoBepATb FOTOBHOCTb CleAyeT OMNbITHbIM NYyTEM.

XJIED

e PaboTa KOHBEKLMOHHOM MNeym B KOHBEKLMOHHOM pexume gaeT noTpsacalmlue pesynbraTbl. LUMpKynaumsa ropsyero sBo3sayxa
co3aaeT BaKyyM, YTO O3HA4aeT, uYTo Ntbon xneb, ncneyeHHbl B Nevun, OTIMYHO NoaonaeT, yBenmumnmBasicb B o6beme. Kopouka
NONy4YaeTcss NOAXKapUCTON U XPYCTAWEN, @ MAKOTb - HEXHOM M BKYCHOW. ECNM Bbl HE XOTUTE XPYCTALWEN KOPKW, TO MPOCTO
HakponTe xneb honbron Ha TpU YeTBEPTU BPEMEHU rOTOBKU. Pe3ynbTaTt - xn1eb C OT/IMYHON MATKOW KOpo4kon. Uupkynsaums
BO34yXa nponekaeT x1eb paBHOMEPHO, He faBas "0Xoros", XxapakTepHbIX ANs 06bIYHOW AYXOBKMW.
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KYKYPY3HbIN XJTEB “dHKIN"”

IHe 3a6yabTe Npo npeaBapuTesibHbIA NpoOrpes

OpnHa 6yxaHka 6enoro xneba

Bpems rotoBku: 25 MUHYT

1 cTakaH MyKu

0,25 cTtakaHa caxapa

3 YalHbIX NOXKW pa3pbixnmTens

0,5 yarHOM NOXKK CONMMU

1 cTakaH XenTon KyKypy3HON MYKWU

1 B36UTOE ANLO

0,25 cTtakaHa pacTuTtenbHOro Macna

1 cTakaH Mosi0Ka

NEPBbIN 3TAN

e CMewaTb MyKY, caxap, KYKYPY3HYI MYKY, pa3pbIiXxamTenb U Conb. B MMKCepe Xopowo CMelaTb MOIOKO, MU0 U Macno. Bautb
XWAKYK CMeCb B MYYHYIO CMeCb, MewaTb A0 TeX Mnop, noka cyxme KOMMNOHEHTbl He pa3MOKHYT. MO/I0XNTb CAIMBOYHOE MAC/O Ha
CMa3aHHbIM NpoTMBeHb pa3Mepom 8x8 aronmos (20x20 cm).

BTOPOW 3TAN

e YCTaHOBUTb B npubope peweTky. YCTaHOBUTb TepMocTaT Ha 220°C, TtanMep Ha 20-25 MuHyT. YT06bI NPOBEPUTL MOTOBHOCTD,
NPOTKHUTE XNeb B cepeanHe 3yboumncrTkom. 3yboumncrtka AonkHa 6biTb YMCTON, Koraa Bbl ee BbiHETE M3 xneba. MNMope3aTb x1eb
Ha KBagpaTbl M NogaBaTb rOPSYMM CO CZIMBOYHbIM MacsioM U MeaoM.

NWEHWUYHBIN XNEB

'He 3a6yabTe Npo npeaBapuTeNbHbiA Nporpes

6 ManeHbknx 6aToHoB pa3mepom 5,75x3,25 aonmoB (15x8 cm)

Bpemsa npurotosnenuns: 20 MUHYT

3 CTakaHa NWeHUYHON MyKU

2,5 cTakaHa 06bIYHOM MYKM

1 cTonoBas NoXkKa CyxXmx ApOXxoKen unm 1 nakeTuk

3 CTONIOBbIX JIOXKM caxapa

2,3 cTakaHa Tensaow Boabl

1 yanHasa noxka conu

0,25 cTtakaHa pacTuTenbHOro Macna

NEPBbIN 3TAN

e B 6onblon nocyae cMmewwaTb MNWEHUYHYIO U 0BbIYHYO MYKY, caxap U COofNb. B ManeHbKOM KacTptosie pa3BecTn Cyxme APOXXKU
Tennown soaon. JobaBmnTb Macno. BelNTb XUAKYH CMECb B MYYHYI0. TLlATeIbHO 3aMeCuUTb pyKamu.

BTOPOM 3TAN

58



e BbINOXWTb TECTO Ha NOCbINAHHYIO MYKOM NOBEPXHOCTb. MeCcnTb B TedeHue 3 MUHYT. [1010XXUTb TECTO B CMa3aHHY0 Mac/iOM Nocyay
OAHOW CTOPOHOM, NOTOM NepeBepHYTb ero Tak, 4Tobbl OHO 06Mas3anocb Mac/ioM CO BCeEX CTOPOH. HakpbITb TECTO MAacTUKOBOM
NJIEHKOW MU 0CTaBUTb NoaxoamTb Ha 1-1,5 vaca.

TPETUMN 3TAN

e BblNOXWTb TECTO Ha MNOCbINAHHYK MYKOW MOBEPXHOCTb. Cnenutb M3 Hero ANAMHHbIM "6aToH". OCTpbIM HOXOM pa3pe3aTb Ha
6 paBHbIX 4YacTten. lMpuaaTtb KaXXA0oW 4acTU BWUL MasieHbKoro 6aTtoHa. [oNoXUTb KaXAayk 4acTb Ha CMa3aHHbIW MPOTUBEHb
pa3smepoM 5,75x3,25 aronmos (15x8 cM). OctaBuTb noaxoamTtb Ha 30 MUHYT.

YETBEPTbIN 3TAN

e BcTasutb B npmnbop peweTky. lNeyb xneb B ABa 3Ttana, no 3 6aToHYMKa 3a pa3. YcTaHOBUTb TepMmocTaT Ha 180°C, Tanmep Ha 20
MUHYT.

e (Cpasy BblHYTb XJ1eb.

XNEBUbI *"KOJTOHUAJTbHbBIE”

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

6 HebonblwKnx xnebues pasmepoMm 5,75x3,25 aronmoB (15x8 cm)

Bpemsa npurotosnenuns: 20 MUHYT

5,5-6 cTtakaHoB rpybon 6enon Myku

3 CTONOBbIX JIOXKM caxapa

1 cTonoBas noxka conu

0,25 cTtakaHa pacTuTenbHOro Macna

2,5 cTtakaHa Tennow Boabl

2 CTONOBbIX JTIOXXKW MM ABa NaKeTuKa CyXmX ApPOXXKen

NEPBbIVA 3TAN

e B Hebonbwon nocyze BbICbINATb APOXXWN B Tersyto Boay. PasMewats. [JobaBuTb caxap u mMacno.

BTOPOM 3TAN

e B 6onbwon nocyae cMewatb 5,5 cTakaHOB MYKW M CTOMIOBYIO JIOXKY CONU. BNnTb pasBefdeHHble APOXXW B MYKY U pyKamu
3aMecuTb TecTo. Ecnm OHO nony4daeTcs CANWKOM CyxmuMm, Ao6aBuUTb BOAbI; €CAN CIMLWIKOM XUAKUM -006aBUTb MYKM.

TPETUMN 3TAN

e BblIOXWTb TECTO Ha MOCbIMAHHYO MYKOW MOBEPXHOCTb. MecuTb B TeueHue 3-5 MUHYT. NMON0XNTb TECTO B CMa3aHHY MacsioM
nocyAy, HakpbITb MJACTUKOBOM MAEHKOW U OCTaBUTb NOAXoAUTb Ha 1-1,5 yaca, noka obbeM TecTa He yABOUTCS.

YETBEPTbIN 3TAN

e BblNOXWTb TECTO Ha MNOCbINAHHYK MYKOW MoBepxHOCTb. lNMpunaaTb TecTy npogonrosaTyto ¢opmy npumepHo 12 atommos (30
CM) B AnHY. Pa3gennTtb Ha 6 paBHbIX YacTen. MNpunaatb Kaxkaor 4actu Bua 6aToHa M NOMOXUTb UX HA CMa3aHHble MPOTUBHMN.
OcTaBuTb NOAXOANTb 3 MUHYTHI.

NATbIA 3TAN

e YctaHOBUTb B npubope peweTKy. [MoctaBuTb 2 Uan 3 NPOTUBEHS MPSAMO HA peLUeTKy.
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e YCTaHOBWUTb TepMocTaT Ha 175°C, Tanmep Ha 20 MUHYT.
e Xnebubl cpasy xe CHATb € NnpoTmBeHen. OcTyanTb. NoBTOpUTL Npoueaypy C oCTaBwuMuUcs xnebuamu.

XJ1EB “"COJIHEYHbIN" C AMEJIbCMHOM N OPEXAMIU

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

1 6yxaHka pa3Mepom 8,5x4,5 aronmos (22x12 cm)

Bpema npurotoBneHuna: 45 MUHyT

1,5 ctakaHa 06bl4HOMN MYyKK

0,5 cTtakaHa caxapa

1,5 yarHOM NOXKKW pa3spbIixnuTtens

1,5 yanHOM NOXKM NULLEBON COAbI

1 wenoTtka conu

0,25 cTtakaHa pacTuTenbHOro Macna

0,25 ctakaHa s6n04HOro coyca

0,5 cTtakaHa cBexero anesbCMHOBOrO COKa

TepTas ueapa oO4HOro KpyrnHOro arnesibCMHa

2 anua

1 cTakaH pe3aHoro yHAayka, opexa-rnekaHa uiam rpeukoro opexa

[na3ypb:

0,25 cTtakaHa anenbcnHoBoro coka 0,25 crakaHa caxapa

NEPBbIV 3TAN

e B 6onbwon nocyne cmewaTb BCe CyXne MHrpegmneHTbl, Kpome opexoB. [JobaBuTb Macno, 96/104HbIN COYyC, anebCUHOBbLIN COK,
ueapy v anua. Ba3bnesatb MMKCcepoM Ha HebONbLOM CKOPOCTU A0 MOSIHOro cMeweHus. [JobaBnTb pe3aHHble opexun. BbiNnoXnTb
Ha CMa3aHHbIN NpoTuBeHb 8,5x4,5 AONMOB.

BTOPOM 3TAN

e YcCTaHOBUTbL B Npubope peleTky. YCTaHOBUTb TepMocTaT Ha 175°C, Tanmep Ha 45 MUHYT.

TPETUMN 3TAN

e CMelwaTb anesibCMHOBLIN COK M caxap B Heb6ONbLLOW KacTploae, NoA0rpeTb B TedeHmne 5 MUHYT, NOCTOSHHO noMewmnBas. BolnmTb
ropsiuyto rnasypb Ha xneb cpasy Xe, Kak AOCTaHeTe ero U3 KOHBeKUMOHHON neyn. OcTyanTb xneb Ha NpoTUBEHM.

3AMOPOXEHHAA MANULIA

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopuumn

Bpema npurotoBneHuna: 7 MUHYT

OnHa 3aMopoXeHHas nuuyua, He 6onblwe 11 aomnmoB (28 €M), UM NOPUMOHHBbIE KYCKU
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NMEPBbIA 3TANN

e YcTaHOBUTb B Nnpubope peleTky. MNoN0XNUTb 3aMOPOXKEHHYIO MULLY Ha HUXHIOK peLueTKy.

e [loMeCcTUTb Ha NMULY BEPXHIOK pelleTKy Tak, 4Tobbl OHa Kacanacb Bepxa nuuubl. YCTaHOBUTb TepMocTaT Ha 250°C, Tanmep Ha
5-7 MUHYT.

XJIEBUbI C KOPULIEU

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

3 ManeHbknx byxaHkun, 5,75x3,25 aonmos (15x8 cm)

Bpemsa npurotosneHuns: 20 MUHYT

Xneb:

0,75 cTtakaHa Tennomn BoAabl

1 cTonoBas noXxka unm 1 nakeTukK CyxXmx ApoxiKemn

0,25 cTtakaHa caxapa

1 yarHasa noxka conm

3 CTONOBbIX JIOXKW pacTOnNJeHHOro MaprapmHa

1 anuo

2,5 ctakaHa rpyboun 6enon Mmyku

[na3ypb:

0,25 cTtakaHa pacTonjieHHOro MaprapuHa

0,25 ctakaHa caxapa, CMelaHHOro ¢ 1 YamHoM NOXXKON KOpuLbl

NEPBbIV 3TAN

e B 6onblwyto nocyay C Tension BOAOW BbICbINATb APOXXKWM; MelaTb, NOKa OHM MOAHOCTbIO He pacTteBopaTcsa. [JobasuTb caxap,
CONb, MaprapuH, amuo n 1,5 ctakaHa Myku. B3buBaTb AepeBAHHOW JTOXXKOW A0 NOSIHOMO CMELLUEHMS.

BTOPOM 3TAN

e [locteneHHO Aob6aBnsAs OCTaBLWYOCA MYKY, NepeMeLllnBaTh TECTO pyKaMu. BbINOXWUTb TECTO Ha MNOCbINAHHY MYKOW NOBEPXHOCTD.
MecuTb NpUMEpPHO 2 MUHYTbI A0 NOJTYYEHUS MATKOM OAHOPOAHOM MaccChl.

TPETUMN 3TAN

e [10N1I0XXNTb TECTO B C/ierka CMa3aHHY MacsioM NocyAy, HAaKpbITb MNAACTUKOBOM NaeHKon. OCTaBUTb NOAX0AMUTb Ha 1 Yac. BbINOXUTb
TEeCTO Ha NOCbINAHHY MYKOW NMOBepXHOCTb. MpuaaTtb Tecty dpopMy noneHa 6 awomnmos (15 cM) annHon. PaspesaTb TeCcTo Ha 6
paBHbIX YacTen. Paspe3aTb KaXayt 4acTb Ha 6 paBHbIX KyCO4YKOB. [1010XUTb 3 KyCO4YKa Ha CMa3aHHbIN NpoTuBeHb 5,75x3,25
atonmoB (15x8 cm). CMazaTb UX pacToOn/ieHHbIM MaprapMHOM M NOCbiNaTb CaxapoM C Kopuuen. PA40oM € HUMUM NONOXUTL eLe 3
Kycouka. X Toxe cMasaTb M NnocbIinaTb.

YETBEPTbIN 3TAN

e OcTtaButb xnebubl nogxoantb Ha 30 MUHYT. YCTaHOBUTb B npubope pelweTky. [oCcTaBUTb NPOTUBEHU MPSIMO Ha peLUEeTKY.
YcTtaHoBUTb TepMocTaT Ha 175°C, Tanmep Ha 20 MuHYT. Cpasy xe CHATb xsiebua ¢ NpoTUBEHEN U OCTYAUTb.
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OECEPTDbI

e KOHBEKUMOHHAs Nevyb NO3BOMISET BaM roTOBUTb Ball Nt06MMbIN AecepT B TO Xe BpeMs, NOKa rOTOBATCSA OCHOBHble 6ntoaa. Unn
)K€, NoKa Bbl Hacna)aaeTecb y)Xe rotoBbiMu 6ntogammn, npubop roToBuT AN Bac AeCepT, U YNCTUTb ero nepen 3TMM BOBCE He
o6s3aTenbHO!

IHe 3a6byabTe Npo npeaBapuTesibHbIN NpPoOrpes, AJIA 3TOro YCTaHOBUTE TEpMOCTAaT Ha 250°c, Tanmep Ha 6 MUHYT!

YEPHUYHbBIN CNAOKWUA KEKC “HOBAS AHI NS

'He 3abyabTe Npo npeaBapuTesibHbIU Nporpes

6 nopuumn

Bpemsa npurotosneHuns: 50 MUHYT

3 CTakaHa CBeXen UM MOPOXEHOW YepHUKMU

6 auy,

0,75 cTtakaHa caxapa

6 CTONOBbIX JIOXEK 06bIYHOMN MYKK

1,25 cTtakaHa Mo/0Ka

0,75 cTakaHa CMeTaHbl

1 yalHasa NoXKKa 3KCTpaKTa BaHWUIN

NEPBbIN 3TAN

e BbIiCbiNaTb Aroabl Ha AHO rIyboOKOM OrHEYNOpPHOW CTEKASAHHOW nocyabl anameTpom 8 aronmos (20 cm). CMmewaTb anua, caxap,
MYKY, MOJIOKO, CMETaHy M BaHUINH B MUKCEPE Ha BbICOKOWN CKOPOCTU B TeYeHne 1 MUHYTHI.

BTOPOW 3TAN

e BbIINTb NONYYMBLUYIOCS CMECb Ha Aroabl. YCTaHOBUTb B npubope peweTky. YcTaHOBUTb TepMocTaT Ha 200°C, Tamnmep Ha 45-
50 MMHYT. KeKkC rotoB, KOrga HOX, KOTOpPbIM Bbl NMpOTKHETE €ro, OCTaHeTCs YMCTbIM. [logaBaTb KEKC cneayeTr ropsymMm mam
TennbIM.

AB10YHO-MUHAAIBbHbBIA NYAWNHE

'He 3abyabTe Npo npeaBapuTeNibHbIN Nporpes
6 nopuumn

Bpems npurotosneHuns: 35 MUHYT

2 pyHTa 9610k (NpuMepHO 6 cpeaHux s16710K)

0,25 cTakaHa Boabl

1 cTonoBag noxka mena

0.5 cTtakaHa cBexux xnebHbix Kpolek

6 CTONOBbIX JIOXKEK C/IMBOYHOrO Macna Win MaprapuHa
0,3 cTtakaHa caxapa

0,5 cTtakaHa MONOTOro MMHAANS
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TepTtada uegpa 1 nMMoHa

1 6onbluoe anLUo

0.25 cTtakaHa pe3aHoro MmHaans

NEPBbIA 3TAN

e OuncTutb M NopesaTb A610KKU. MONOXKNTb A6/10KM B KAaCTprOIK0 C BOAOW A0 TeX Mop, NoKa OHW He pa3MAardyaTtcs.

BTOPOM 3TAN

e CMewaTb B MUKcepe xsebHble Kpowkn n mes. PaBHOMepHO pacnpenenmTb CMeCb No AHY OrHEeYNnOPHOW CTEKASHHOM NOCYyAbl.

TPETUMN 3TAN

¢ B MuKcepe cMewaTb Macno 1 caxap, noka He obpa3syeTcsa Markasa B3butaa macca. [lobaBuTb MONOTbLIN MUHAAMb, LUeapy IMMOHa
n anuo; B3bueaTb 40 0bpa3oBaHUA paBHOMEPHOW MaccChl.

YETBEPTbIN 3TAN

e (CmMewaTb 06e cMecn B OrHeynopHoOU CTekssHHOM nocyae. ljo6asntb 96/10Kk1, CBEPXY NOAUTb MAac/IOM, NOBEPX KOTOPOro HacbliNaTb
pe3aHblii MMHAAnNb.

NATbIA 3TAN

e YCTaHOBUTbL B Npubope pewweTKy. NMNoCTaBUTb OrHEYNMOPHYH CTEKSIHHYO MOCYAY Ha pelleTKy. YCTaHOBUTb TepMocTaT Ha 175°C,
Tanmep Ha 30 MUHYT.

MPUMEMAHME: ona nydwero addekTa, 3aBepHUTE NyAUHr B (PONbry Ha nepBble 15 MUHYT NpUroToBneHus.

MEYEHbBIE ABJTOKH

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopuumn

Bpemsa npurotosneHuns: 35 MUHYT

4 60NblIMX MbITbIX A6510Ka

2 CTONOBbIX JTOXXKN KOPUYHEBOro caxapa

0,5 cTtakaHa nope3aHHbIX CyXodpyKTOB

0,5 cTtakaHa Boabl

B36uTbI KpeM nnun BaHWAbHbIM NOrypT (Ha BbIGOP)

NEPBbIVA 3TAN

e Ypanutb n3 9600k cepaueBnHy. KOHYMKOM OCTPOro HOXa Hagpes3aTb KOXY no "skeBaTopy" Kaxaoro s6noka. Monoxutbs S610Ku
B OFHEYNOPHYI0 CTEK/SAHHYO nocyay.

BTOPOM 3TAN

e B Mukcepe cMewaTb KOpUYHEBbLIN caxap C cyxodpykTamu. Pacnpenenutb CyxodpyKTbl mMexay s6nokamm B OrHeyrnopHou
CTEKNAHHOW nocyae. 3abutb cyXxodpyKTaMu AblpKM OT BbIHYTOW cepaueBUHbI. Ha AHO OrHeyrnopHOW MocyAbl HaNUTb BOAbI.

TPETUMN 3TAN

e YCTaHOBUTbL B npubope pelweTky. [NoCcTaBUTb OrHEYNOPHYO MOCYAY Ha peleTKy. YCTaHOBUTb TepMocTaT Ha 220°C, TanMep Ha
25-35 MUHYT.
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e Ecnn a96n10KkM rotoBbl, BUKa BXOAMT B HMX cBO60OAHO. lNMogaBaTth rneyeHble 1610kM cneayeT co B36UTbIM KPEMOM UM BaHWUIIbHbIM
NOrypTOM.

XJ1EB “BblJ1IblE BPEMEHA” N MACIAHBIN NYAWUHT

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopuumn

Bpemsa npurotosnenuns: 30 MUHYT

8 TOHKKMX KyckoB benoro xseba 6e3 Kopku

4 CTONOBbIX JIOXXKW CNIMBOYHOIO Macna

0,5 cTakaHa 4epHOM CMOPOAUHBI NN U3OMA

2 CTONOBbIX JTOXXKN KOPUYHEBOro caxapa

2 CTONOBbIX JIOXKK 6enoro caxapa

2 6bonblunx anua

2 CTaKaHa MoJioKa

1 yarHasa noXKa MO0TOMN KOpULbI

2 YalHbIX NOXKM KOpUYHEeBOro caxapa (aa4 nyapsbl)

NEPBbIV 3TAN

e HamaszaTb Mac/ioM 04HY CTOPOHY KaXao0ro Kycka xseba. PaspesaTb 4 Kycka xsieba no anaroHanun. OctaBwmecs 4 Kycka paspesaTtb
Ha 4 4acTu.

BTOPOM 3TAN

e BblNOXWTb NONOBMHKN KYCKOB MO Kpak AHA OrHEeYrnopHOW CTeK/ISHHOW NOoCyAbl, MacaoM BHU3. [MonoBUHY ocTasBllerocs xseba
NOSIOXUTb Ha AHO. lMocbkiNnaTe MOJIOBUHOM KOIMYECTBa CMOPOAMHbBI U KOPUYHEBOro caxapa. Cneaytowmi c/iom NOBTOPUTbL B TOM
Xe nopsake.

TPETUMN 3TAN

e B mukcepe cMewaTb 6enbivt caxap, anua U MOIOKO. BbIMTb CMEeCb B OFHEYMNOPHYH CTEK/IAHHYIO NOCyAy, NOCbiNaTb KOpUuen u
naTb OTCTOATbCA 30 MUHYT.

YETBEPTbIN 3TAN

e 3aKpbiTb NOCYyAYy MIACTUKOBOW MAEHKON. YCTaHOBUTbL B Npubop peweTKy. MNocTaBuTb Nocyay NpsiMO Ha peweTKy. YCTaHOBUTb
TepmocTaT Ha 175°C, tanmep Ha 30 MuHyT. lNMepen nogayen nocbinatbh 2 YaMHbIMM NIOXXKaMMU KOPUYHEBOIO caxapa.

BAHAHbDbI MNO-AMANCKHA

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopuumn

Bpemsa npurotosneHuns: 20 MUHYT

4 6aHaHa, pa3pe3aHHbliX Nonoaam BAOJb

0,25 cTtakaHa pacTonjieHHOro CIMBOYHOIro Macslia uin MmaprapuHa
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0,5 ctakaHa KOpM4YHeBOro caxapa

1,5 cToNoBbIX NTOXKWN IMMOHHOIO COKa.

0,3 cTtakaHa 6aHaHOBOro nMKepa uan poma

0,25 ctakaHa nogorpeToro bpeHam

BaHunbHOE MOpoOXeHoe

NEPBbIVA 3TAN

e YCTaHOBUTbL B Npubope pelweTKy. BorHeynopHom cTeknssHHOW nocyae anameTpoM 9-10 arommoB (22-25 cMm) cMewaTb pa3MsrdyeHHoe
Macn0 N KOpUYHeBbIN caxap. MNMocTaBuTb NOCYAYy Ha peleTKy. YCTaHOBUTb TepMocTaT Ha 240°C, TanMep Ha 5 MUHYT.

BTOPOM 3TAN

e [1o6aBuUTb IMMOHHbIN COK U POM UM BaHAHOBLIN NIMKEP B OFHEYMNMOPHYH CTEK/ISIHHYO NocyAy. YCTaHOBUTb TepMocTaTt Ha 175°C,
Tanmep Ha 10 MUHYT.

e [lo6aBuTb nopesaHHble baHaHbl, CMeLlaB UX C COycoM. BbinekaTb Aanee, ycTaHOBUB TepMocTaT Ha 175°C, Tanmep Ha 20 MUHYT.

TPETUMN 3TAN

e Ha ctone, nonutb 6aHaHbl TenabIM 6peHan n nogxedb. Korga niams noracHeT, nogasBaTb C MOPOXXEHOM.

CITALKNN KEKC

'He 3a6yabTe nNpo npeaBapuTesibHbINA Nporpes

OaunH Kkekc pasmepom 8x8 aronmos (20x20 cm)

Bpemsa npurotosneHuns: 35 MUHYT

1 cTakaH MyKwu

1 cTakaH caxapa

0,5 cTtakaHa Kakao

1 yanHasa noXkKa paspbIxauTens

1 yarHasa NoXxkKa NULEeBOW coabl

0,5 yarHOM NOXKWN Conu

1 anuo, cnerka B36uToe

0,5 cTtakaHa Monoka

0,25 cTtakaHa pacTuTenbHOro Macna

1 yanHasa noXkKa BaHUN

0,5 cTtakaHa KunaTka

NEPBbIN 3TAN

e B Mukcepe cMewaTtb cyxme MHrpeaneHTobl. [JobaBuTb S1L0, MOSTIOKO, Macno, BaHWb U B36MBaTb Ha CpefHEN CKOPOCTU B Te4eHue
2 MUHYT. BAnTb KNNATOK. BbITOXWUTb HA CMa3aHHbIM MacaoM npotmeBeHb 8x8 aronmos (20x20 cm).

BTOPOM 3TAN

e YcTaHOBWUTb B Npubope pelleTky. YcTaHOBUTb TepMocTaT Ha 175°C, Tamep Ha 30 MUHYT. CHATb KeKC C NMpOTUBEHS, OCTYAUTb
B TedeHne 10 MMHYT. 3aMOpPO3UTb A0 HYXXHOW KOHAULKNN.
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YCTPAHEHUVE BO3MOXHbIX HEMOJIAAOK

HEMOJIAOKA

YCTPAHEHME

Mpnbop He BKAKOYaETCs

e [lpoBepbTe NOAKNOYEHME 3/IEKTPOLLHYpPa K pO3eTKe.

e [l0 KOHLA ONYyCTUTE PYUKY.

MPUMEYMAHME: pyuyka [encTByeT KaK npeaoxpaHuTensb,
npmbop He 6yaetr paboTaTb, MNOKa pydyka HaxoaAuTCcs B
BEPTUKASIbHOM MOJIOXXEHUN.

Mpubop He rpeet

e [lpoBepbTe, yCTaHOBNEHA /M C MNOMOLWbI perynatopa
AOCTAaTO4YHO BbICOKasA TEMMeEpaATypa.

TpelwmHa B KpbILWWKE WX B KacTptone

e HeMmeaneHHO 3aMeHuTe Npubop.

TEXHUYECKUE XAPAKTEPUCTUKMU

DneKkTponutaHue 220-240 BonbT, 50 lNepy,
MoUWHOCTb 1700 BatT

Bec HeTTO/ 6pYyTTO 8,0 kr /9,0 kr

Pa3mepbl kopobku ([ x LU x B) 360 MM x 360 MM x 230 MM
BHYTpeHHUI 06beM 7 N
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