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DESCRIPTION

Timer for 60 minutes with indicator light
Temperature control dial with indicator light 8
The lid (motor unit)

Power safety handle

Glass bowl

Cool touch handle

Dual rack

Self-cleaning and unfreezing
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LOW RACK
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.

TONGS

For removing hot racks and food from oven.

Viconte instruction VC - 703 (14-2846).indd 2 @ 16.12.2009 15:49:27



1 L EEEE @ am______ HEET)

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.
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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

e 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.

e 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.

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

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

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

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

SELF CLEANING OF THE GLASS BOWL

e To self clean glass bowl, fill with approximately 1 2 inches (3.8 cm) of the hot water. DO NOT FILL ABOVE THE 1 > INCH
LEVEL.

Add one squeeze of mild dishwashing detergent.

Replace lid on the bowl and plug the convection oven in.

Set time to 10 minutes.

Turn the temperature control dial to the self-cleaning position ("CAMOOYUNCTKA"). The unit will heat up for 1-2 minutes and
then swirl the water around to clean the bowl.

After cycle is completed, rinse in warm water to remove all soap residue.

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.
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HELPFUL HINTS

COOKING TIPS

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

e WHENEVER POSSIBLE PLACE FOOD DIRECTLY ON THE WIRE RACK

e Cooking on a wire rack allows the hot air to circulate freely around the food, cooking it quickly and evenly without turning.

e PLACING FOODS FOR OPTIMUM COOKING

e 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.

e KEEPING FOOD CRISP

o 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.

e TO MAKE YOUR CLEAN-UP EVEN EASIER

e Before cooking, spray the oven, including the racks and pans, with a non-stick product first. Wiping away the grease and
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.
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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:

e 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.

e 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.

e 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.

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

e 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.

Viconte instruction VC - 703 (14-2846).indd 7 @ 16.12.2009 15:49:27



M | [ [ ] ® a . HEE)
QUICK REFERENCE GUIDE
MEAT AND FISH COOKING TIME TEMPERATURE COOKING AND SERVING TIPS

Beef rid roast
Boneless
With bone

Meat loaf (2 pound)

Hamburgers
4 burgers

Hot dogs

Rib eye or strip steak
Lobster tails

Pork loin roast

Pork chops (1/2 inch thick)
Sausage patties (1 pound)
Leg of lamb

Breaded fish (frozen)

Bacon (1 pound)

25-30 minutes per pound
20-25 minutes per pound

50-60 minutes

10 minutes (rare)

12 minutes (medium)
14 minutes (well done)
4 minutes

10 minutes (rare)

12 minutes (medium)
14 minutes (well done)
12 minutes

23 minutes per pound
8-10 minutes

10 minutes

20 minutes (rare)

25 minutes (medium)
30 minutes (well done)
5-7 minutes less than
package directs

10 minutes

175°C (350°F)
175°C (350°F)

175°C (400°F)
240°C (464°F)
240°C (464°F)
240°C (464°F)
230°C (450°F)

185°C (365°F)
240°C (464°F)

200°C (392°F)
200°C (392°F)
200°C (392°F)

185-200°C (365-
392°F)

Top with your favorite sauce

Top with tomato paste
Grill on lower rack
Grill on upper rack

Cook on upper rack

Split and discard undershell. Upper rack.
Bottom rack
Upper rack

Upper rack
Cook at 250°C (500°F) on HIGH fan for first 20
minutes

Upper rack

Use either rack, both if needed
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POULTRY COOKING TIME TEMPERATURE COOKING AND SERVING TIPS
Chicken (3 2 pound)
Quartered 25 minutes 240°C (350°F) Lower rack. Brush with sauce, if desired, in least
Halved 35 minutes 240°C (350°F) 10 minutes
Whole 15 minutes per pound 240°C (350°F)

Chicken breasts (boneless)
Chicken breasts (with
bones)

Turkey (unstuffed)

Turkey breast

Comish hens

10 minutes
20-25 minutes

12 minutes per pound
45-60 minutes

20 minutes per pound

240°C (350°F)
240°C (350°F)

200°C (392°F)
200°C (392°F)

200°C (392°F)

Upper rack
Lower rack

Season before roasting
Season before roasting

Season before roasting

BREAD AND
CONVENIENCE FOODS COOKING TIME TEMPERATURE COOKING AND SERVING TIPS
Muffins 10 minutes 200°C (392°F) Place in 6 muffin tin with liners
Biscuits 9 minutes 225°C (437°F) Use a 9 inch non-stick pan
Dinner polls 15 minutes 175°C (350°F) Rise till doubled before baking

Tacos (frozen)

Brownies

6-7 minutes

20 minutes

230°C (450°F)

175°C (350°F)

Lower rack. Spray rack with non-stick coating
Lower rack. Spray rack with non-stick coating

VEGETABLES

COOKING TIME

TEMPERATURE

COOKING AND SERVING TIPS

Baked potato (6-8 ounces)
Corn on the cob

French fries

35-45 minutes
20 minutes

10 minutes or until
crisp(spray lightly
with oil to make fries
browner)

200°C (392°F)
200°C (392°F)

230°C (450°F)

Lower rack. Spray rack with non-stick coating
Lower rack. Remove silk and soak in water for 15
minutes before roasting

Upper rack. Spray rack with non-stick coating
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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.

10
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GARLIC TOAST

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

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 To butter mixture, instead of garlic.

SPICY WINGS

I 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

11
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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.

MEATS, FISH AND POULTRY

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

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

12
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Makes 4 servings

Marinate: at least 1 hour

Cooking time: 25 minutes

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

e 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 34 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

13
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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.

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.

14
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GRILLED FILET MIGNON

I 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: 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

I 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

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

15
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Makes 6 servings

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

e 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.

16
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STEP THREE

¢ 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

¢ 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

¢ 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 Ya 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

¢ 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

¢ 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
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Marinade:

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

¢ 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 4 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.
TIP: This dish can be made in advance and heated at the last minute. Extend cooking time to 25 minutes.

23

Viconte instruction VC - 703 (14-2846).indd 23 @ 16.12.2009 15:49:28



1 L EEEE @ am______ HEET)

ROASTED VEGETABLES

I 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

4 teaspoon black pepper

STEP ONE

e 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

I 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
minutes.

TIP: For large potatoes, halve or quarter them before roasting.
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STEAMED VEGETABLES
I 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

I 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

HEARTY WHOLE WHEAT BREAD
I Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
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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 V4 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

! Remember to preheat the convection oven to 250°C for 6 minutes before following recipe cooking temperature.
Makes 6 little loaves, 5 34x 3 V4 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.
STEP TWO

e In a large bowl, combine 5 Y2 cups of flour and the tablespoon of salt. Pour the yeast mixture into the flour mixture and,
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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 V2 inch loaf

Baking time: 45 minutes

1 %2 cups all purpose flour

2 cup sugar

1 > teaspoons baking powder

1 %> 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

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
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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 V4 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

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
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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

¢ 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.

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

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

STEP THREE

¢ 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

¢ 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

! 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)

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.
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STEP TWO

¢ 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.

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

Baking time: 20 minutes

4 firm bananas, halved lengthwise

Ya cup butter or margarine, softened

2 cup brown sugar

1 -2 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

! 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

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
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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

Power supply 220-240 V, 50Hz

Power 1300 W

Net/Gross Weight 7.5 kg / 8.0 kg

Gift box dimension (L x W x H) 385 mm x 385 mm x 250 mm

Capacity 12 L

Ur aut deste arum que vid quiatec tatintis de volorep rovitae porrum re ipsant, ent asi que et labo. Et adia consentur? Quiatusa
sam, nonsequae net evelenimus arum ius conseque cor archil ipiet minullu ptibus molorem arum quaecul laboribusae reiuria
sim am duntibus corum est, as ventior eriandi tatur?

Hent voluptae nonescitas ex etur, volora dolut es etusam, eiciasp ellaciti occusdae plabore, quatus aut endignatis quatincid utem
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Pyuka C 3aWMUTHbIM perynsatopom

Y L pery P B
CTeknsaHHas KacTptons 5 N

D
HeHarpeBatoLwmecs pyuku (q X
BepxHaa peweTka \

OYHKLUMA pa3MOpPO3KMN U CAMOOYNCTKM —

2

HUXHAA PELLIETKA

Mcnonb3yeTcda ansa Bcex peuentos. [lepen HavyasioM NpUroToB/EHUSA YCTAaHOBUTE peLLeTKY Ha AHO CTEKNSAHHOM

KacTplosin, KpOMe C/ly4YaeB, Koraa oco60 oroBapMBaeTCs UCMOb30BaHME APYroi peLleTKM.

KOJIbLO AJ14 YBENNYEHWA BHYTPEHHEIO OBEBEMA

YcTaHaBNMBaeTCs Mexay CTEKNSAHHOM KacTproNien N KpbIWKOW ANns yao6CTBa NPpUroToBNEHUSI KPYMHbIX MPOAYKTOB,

HanpuMmep, NHOAENKN.

LLUIWTLbI

Mcnonb3yeTca Ana n3BfedeHns ropaumx peleTok m I'IpVIFOTOBJ'IGHHOVI MALLN N3 CTEKISIHHOW KacCTproJin.
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MEPbI BE3SOIMNACHOCTMHU

BHMMaTeNnbHO NpounTanmTe AaHHYO MHCTPYKLUMIO nepea aKcniyaTaunen npmbopa n coxpaHute ee Aas CNpaBoOK B AafibHENLLEM.
DNEeKTPOLWHYp He AOJIKEeH CBMUCaTb C Kpas CTona.

Mpnbop AOMKEH HAXOAUTLCA HA YCTOMYMBOW rOPU30OHTASIbHOM NMOBEPXHOCTM.

Mpexae yem nepeHocnTb Npubop, He 3abyabTe OTKIIOUYNTL €ro OT CEeTU NMUTaHKUS.

NMoBepxHOCTb Npnbopa HarpesaeTcs BO BpeMs paboTbl - cnegmTe 3a TeM, 4Tobbl AeTU He NpuKacaancb K ropsaymm
noBepxHOCTAM!

MNepen BkAtOUeHMEM ybeamTecb, YTO NpMBOP 3aKpbIT KPbILWKOMN.

He ncnonb3ynte npnbop c noBpexaeHHbIM NPOBOAOM UM BUIKOW, UM nocie obHapyXeHHbIX B npubope Henonagok.
MNepeaBuranTe Nnpubop TONLKO ABYMS pyKaMu.

MNepen YNCTKOM OTKAOUMTE NpUBOp OT CeTU NUTaHUA U fanTe eMy OCTbITb.

He ponyckanTte nonagaHus Bfiarv Ha KpbILKY.

BHUMAHME: BCE CTEKJIAHHbIE MOBEPXHOCTU KOUHBEKLI,VIOHHOVI MEYN OHEHb CWJIbHO HATPEBAIOTCA.
MPUKOCHOBEHNE K HUM MOXET CTATb NMPUYNHOW OXOIA. HE MPUKACAUTECH K HUM, TNMOKA NMPUBEOP HE OCTbIJ1.

NPEMMYLLECTBA BALUEW NEYU

KynnB KOHBEKLMOHHYIO NeYb, Bbl MOXETEe FOTOBUTb BKYCHENLWNe, none3Hble 6711042 MeHee YeM 3a MOSIOBMHY BPEMEHM,
OTHMMAEeMOro TpaanLUMOHHOM roToBKOM. CTOMb HEOObIUHbIN pe3ynbTaT AOCTUIHYT 6iarogaps NpMHUMNMaNbHO HOBOMY Noaxoay
K Npoueccy NpUroToBAEHMS MULLN.

MpodeccnoHanbHbIM NOBapaM AaBHO M3BECTHO, YTO, HarHeTas ropsivYnMn BO34YX, MOXHO CYLLECTBEHHO MOBbICUTb BO3MOXHOCTM
06bI4YHOWM Neyun.

KoHBEKLUMOHHAs ne4yb cAenaHa M3 CTekna, a He U3 MeTassla, N03TOMY Bbl MOXeTe HabngaTbh 3a NPoOLEeCcCOM NMPUroTOBIEHUS
6ntoaa co BCcex CTOPOH.

KOHBEKLMOHHAs neyb COCTOUT U3 KPYI/ION KACTPHO/IN U KPbILWKK CO BCTPOEHHbLIM BEHTUAATOPOM. bnarogaps BEHTUAATOPY ropsivynii
BO34YyX MOCTynaeT CBEPXY BHM3, MO CTOPOHAM KAcCTpl/IN, @ 3aTeM - CHM3Y BBEpPX, 06paTHO K BEHTUNATOPY. DTO CO34aeT BUXPEBbIE
NMOTOKWM NOCTOSIHHO ABUXYLLErocsi packaneHHOro Bo3ayxa, KOTopbin 6bICTPO M Ka4eCTBEHHO rOTOBUT BaM MULLy.

Apyrve npenmyliecrsea:
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MAco 1 NTUua NOKPbIBAOTCHA NOAXAPUCTON XPYCTSALLEN KOPOYKOM CO BCEX CTOPOH, OCTaBasiCb BHYTPU MATKMMU U COYHbIMMU.
TOHKME KPYXXKK KapTodens nocne «Bo3ayLwHon obxapku» ¢ HebonbwnMm aobaBneHMeM mMacnia CTaHOBATCS 30/I0TUCTbIMU U
XPYCTAWNMMU.

Xneb n KoHanuTepcKMe nagenns nydwe noaxoanT n nonydatoTcs 6onee BO3AYLWHBbIMU U HEXHbIMKU, YeM B 06bIYHOW Neyu.
KoHBEKLMOHHas neyb ObICTPO pasMopaXkMBaeT 3aMOPOXXEHHbIE NPOAYKTbI.
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Mo cpaBHEHUIO C TPAANLMOHHOW NeYblo, Bbl 3KOHOMUTE A0 30 NpOLEHTOB SHEPrun.
KoHBeKLMOHHas rneYyb NpeBOCXOAHO 0b6XapuBaeT-XapuT-nevyeT-napuT nmuly.

NMpocToTa B obpaweHnn — Heob6xoaAMMO BCEro fnlb YCTaHOBUTb BpeMs KU TeMnepaTtypy.
Fopsynin BO34yX UMPKYIMPYET BOKPYr MULLM, MOSTOMY OHA rOTOBUTCH paBHOMEPHO.
KoHBeKUMOHHas neyb ob6nagaer BCTPOEHHOM CUCTEMOW OUYUCTKMU.

NEPEA NEPBbLIM UCNOJIb3OBAHUEM

e [Ipexae 4yeM roToBUTb B KOHBEKLMOHHOM Ne4vu NepBbin pas, ee cnefyeTt NporpeThb.

Bo Bpems noarotoBkn npubopa Bbl NOYYBCTBYETE /IErKNI 3anax rapu. 3TO BbIrOpatT U3JIULLIKKM CMa3Ku, YTO He HaHeceT Bpeaa
HW BaM, HU Neyu.

BcTaBbTe 3/1eKTPOLLIHYP OAHUM KOHLOM B KPbIWKY, @ APYrMM — B PO3ETKY.

MpoTpuTE BHYTPEHHIOK YacCTb CTEKNSIHHOM KAaCTPHOIM NOPUCTON ryOKOMN.

YCTaHOBUTE KPbIWKY Ha KacTprOJILO.

NMpuBeanTe pyyKky C 3alUTHbIM BbIK/OYaTesleM B FOPU30HTasIbHOE MOJI0XKEHMUE.

Bkntounte neyb, 4519 3TOro yCTaHOBUTE perynsatop temnepaTtypbl Ha 250°c, TanMep Ha 6 MUHYT.
Mocne BbIKNOYEHNS AanTe Npmbopy OCTbITb B TeYeHne 5 MUHYT.

CHoBa NpoTpuUTE CTEKNSHHYIO KACTPOJIH0 NOPUCTON rybKOoMn.

BALLUA KOHBEKLUMOHHASA MNMEYb NOTOBA K MNMPUITOTOBJIEHUIO MEPBOIO BJTIOA!

UCNOJZIb3OBAHUE MPUBOPA

e [lepepn BKkOUYEHMEM YbeaAnUTECH, YTO TEPMOPEryNsaTOP U TauMep YCTaHOB/IEHbl B No3mumnio “Bbikn”.

e BcTaBbTe 3/1eKTPOWHYpP OAHMM KOHLIOM B KPbIWKY, @ APYrMM — B pO3EeTKY.

e [loCTaBbTE HMXHIOK pELLIETKY B CTEKJIIHHYIO KAacTprosito. NpoayKThl KNnagyTcs HENOCPeACTBEHHO Ha peweTKy, KpoMe Crly4yaes,
Korga B peuenTtax oroBoOpeHo MCNoJsib30BaHMe creumanbHOn Nocyabl.

e YCTAHOBMTE KPbIWKY HA KacTPIK U NpuBeanTe pyyKy C 3alWMUTHbIM BblK/OYaTENEM B FOPU30OHTAIbHOE MOSIOXEHMNE.

e YCTaHOBMUTE BpeMs U TemnepaTtypy npurotosneHus. C 3Toro MoOMeHTa nedyb Ha4yHeT paboTaTb, M 3aropsaTcsa CBETOBbIE
MHAMKATOPHbI.

e Koraga npouecc rotoBku 6yaet OKOHYEH, pa3aacTcsa 3BYKOBOW CUrHarn.

e ECnn pydka C 3alMTHbIM BbIK/OYaTeNEM NOAHATA B BEPTUKANIbHOE MNOJIOXEHNE BO BpeMsi NpUroToB/EHUS, TauMep u
HarpesaTeNbHbIN 3/1EMEHT nNpubopa nNpekpaTaT cBO paboTy.
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UNCTKA U yXOoAa

NMPUMEYMAHME: Hukorga He onyckanTe KpbilWwKy npubopa B BOAY WU B APYrne XUAKOCTW.

e OTkNouYnTEe NpnbOp OT CeTU NUTAHUSA U AanuTe eMy OCTbITb.

MpoTpuTE KPbILWKY N OTCEK BEHTUNATOPA C MOMOLLbI NYOKN UM TPAMOYKN, CMOYEHHbLIX B CpeACTBe AJ19 MbITbS NOCYAbl.
He ncnone3ymnte Ans YNCTKM NMPOBOJSIOYHbIE MOYaNKN UM abpa3uBHblE YNCTALLME BelecTBa.

NMpoMoKnTe peweTKn B pacTBope CpeacTBa ANS MbITbs NOCYAbl.

[Mocne YUCTKKU BbITpETE UX HACYXO.

CAMOQOYUCTKA CTEKITAHHOW KACTPIOJIN

e /1N CAMOOYUCTKN CTEKIAHHOM KaCTPOM HanenTe B Hee ropsivyen sBoabl A0 ypoBHs 3,8cm (1,5 aonma) oT AHa KacTpronun.

YPOBEHb BO1bl HE AOJ1)XKEH NPEBLIWATD 3,8 cm (1.5 aroiima).

e [lobaBbTe HEMHOIO CpeacTBa AN MbITbs NOCYAbl.

e 3aKpounTe KacTpH KPbILWKOW N BKAKUMUTE NMpMbop B ceTb NUTaHus. NpuBegnte pyyky C 3aWMTHLIM BbIK/O4aTeNeM B
rOPU30HTaNbHOE MOJI0XKEHMUE.

e YcTaHoBuTEe TanMep Ha 10 MUHYT.

e Peryngatop temnepaTypbl nepeseanTe B nonoxeHune “Camooumnctka”. B TeueHmne 1-2 MnHyTbl Npnbop byaeT HarpeBaTbCs.

e [lo 3aBepLlUeHNN nNpouecca NpoMoOMNTE KaCTPHOIO TEMSION BOAOW.

NCMNOJIb3OBAHWE MOCYAOMOEYHOWN MALLNHBI

o CTEKNSAHHYIO KaCTPHOII0 U peLleTKM MOXXHO MbITb TaKXXe B MOCYAOMOEYHOW MaluuHe.

e He ncnonb3ymrte Ans YUACTKU KPbIWKKW Nedyn NocyaoMoeydHyo MawmnHy. Hukorga He onyckamTe KpbilwKky npubopa B BOAY WK B
Apyrme XXuakocTu.

e [lepen TeM KakK NOMECTUTb CTEK/ISHHYO KacTpolo B NOCYAOMOEYHYIO MalUMHY, BblHbTE ee 13 Kopnyca npubopa.

3ANMOMHUTE:

e [lpexae 4eM YNCTUTb KPbIWKY, OTKAOUYMTE NpUbOPp OT CETU NMUTAHMUS.

Mepen unctkon npubopa gamte eMy NOAHOCTbIO OCTbITb.

Hukoraa He onyckanTe KpbllwKy npubopa B BOAY UK B ApYrne XUAKOCTWU.

Bo BpeMsi CAaMOOUYNCTKN KACTPHOSIN YPOBEHb BOAbl HE AO/KEH npeBbiwaTb 3,8 cM (1.5 awonma).

He gponyckanTe nonagaHus Bfarn BO BCTPOEHHbIN BEHTUNATOP
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NOJIE3SHbLIE COBETbI

KYJINMHAPHbIE COBETDbI

YT06bl N0Nb30BATbCA BCEMU BO3MOXHOCTSIMU KOHBEKLNOHHOM neyun, NnpuMmTe HECKOJIbKO KYJIMHAPHbIX COBETOB:

KOr4A BO3MOXXHO, KINAOWUTE MALLY NPAMO HA PELUETKY

OTO NMO3BOJISET ropsavyemMy Bo3ayxy cBo604HO UMPKYIMPOBATb BOKPYr NPOAYKTa U roTOBUTb ero 6e3 nepesopavynBaHuA.

KAK PACIMOJIOXUTb MPOAYKTbI AJ1A X HAUNYYLLEIO NMPUTOTOBJIEHUA

NMomellas HeCKONIbKO KYCKOB MPOAYKTa Ha pelleTKy, NMOMHUTE, YTO MeXAy HUMWU N CTEHKOW CTEKNISSHHOW KacTprosn AOJIXKHO
oCTaBaTbCa Kak MuHMMyM 1,3 cm (0,5 gwomma). DTO NpOCTPaHCTBO MO3BOAUT BO34yXy CBOOOAHO LMPKYINPOBaTb BHYTPMU
asporpuns. Takxe nsberante nomMewats OAMH NMPOAYKT Ha APYrOn, CTPEMSACb NPUrOTOBUTL 60bLUEe NPOAYKTa OLHOBPEMEHHO:
A1 XOpoLlero npuroToB/IeHNs ropssvunin BO3AYX A0J/KeH cBOOOAHO UMPKYAMPOBATb BOKPYr NpoAYyKTa.

KAK HE OATb MPOAYKTY OCTbITb

Mocne TOro Kak nuuia roto.sa, ycTaHoBuTe TepMmoperynsatopom 1500C. 5To coXpaHUT Bally NuULy ropsiyen n xpycrsauwen oo tex
nop, noka Bbl He 6byaeTe roToBbl NoAATb €e Ha CTOo/.

KAK ELWE BOMbLUE OBNEMYUTb YACTKY KOHBEKLIMOHHOM MEYN

NS NerkoCcTn YNCTKK OT Xnpa n oTxoaos obpaboTtante nepeq NpuroToBeHMEM aHTUMPUTrapHbIM BELEeCTBOM npmbop,
peweTKn U NPOTUBHM.

O HEKOTOPbBIX PELEMTAX

Kak npasuno, peuenTbl 61104, NnpegHa3Ha4YeHHble A4 neyen, TpebyloT TOro e TeMnepaTypHOro pexxmnMa, Ho MeHblLUe BpeMeHM,
yeMm O/19 KOHBEKLMOHHOW neyun.

BHUMAHME! HE 3ABYAbTE NPO NPEABAPUTEJIbHbIA NMPOrPEB.

BPEMA MNMPUTOTOBJIEHNA

BpemMs npurotoBneHusi, ykasaHHoOe B MPUBEAEHHbIX HUXE peuenTax, CrpaBoyHoe. Bbl camu, mcxoas v3 Beca MpoaykTa,
AOJIKHbI PELLNTbL, CKONIbKO BPEMEHM MOTPEDBYET ero NpuroToBneHne. Takxe BO3MOXHa Hebosbllas TeMnepaTypHas nonpaska, B
3aBUCUMOCTU OT 3aZlyMaHHOW BaMMn CTEMNEHWN «MPOMeYeHHOCTM» NpoaykTa. PaboTas ¢ KOHBEKLIMOHHOM MeYybto, Mbl PEKOMEHAYEM
BaM nonb3oBaTbCs TEPMOMETPOM Ans Msica. HabnogaTtb 3a NpoLEcCOM MPUroTOBEHUS CNeayeT Yyepe3 CTeKNSHHbIe CTEHKMU
KacTptonu.

BbIBEOP MPOAYKTOB

MACO
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[oBaavHa BeibnpanTe couHoe, KpacHOe MSCO C MEeIKOBOJIOKHUCTOM CTPYKTYPON M HE6oNbLWMMM NPOCTIOMKaMn Xupa.
BapaHuHa BbibupainTte nocTHoe MACo. OHO AO/IKHO 6biTb MAMKMM, PO30BaTO-KPaCHbIM M METKOBOJIOKHUCTbIM.
CBUHMHaA Bblbupante noctHoe Msaco. OHO A0MKHO 6bITb 61e4HO-PO30BbIM, MENTIKOBOSIOKHUCTLIM U CBEXWM Ha 3anax.
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PbIBA

e lLlenas BbeibnpanTe TONbKO CBEXYH pbiby C NpO3payvyHbiMU BbIMYK/bIMKU rNa3aMu N SpKo-KpacHbIMU xabpamu - 3TO BEPHbIN
NMpM3HaK CBeEXeCTu. Yewys gosmkHa 6biTb 6necTsawen n yncton, 6e3 cnmsn. Poiba gonmkHa 6biTb CBEXEW Ha BUA U MAXHYTb
MOpeM; ee MI0Tb AOJKHA ObITb YNPYron U NPYy>XUHUTb NPU HaXKxaTuu.

e ®une BbibupanTe ToNbKO MNAOTHOE, HeobecuBeyeHHoe dune, NPUATHO NaxHyLlwee MopeM. duse He A0/KHO ObITb «BSANbIM»,
MACKUM M AaBaTb BOAY MNpPU HaXkaTuu.

NTULA

e BbibMpanTe TONbKO CBEXYIO Ha BUA M Ha 3anax NTuuy.

OBOLAN/DPYKThbI

e BbibupanTte apkue, crnenble PpyKTbl, He 6UTbIe N 6e3 naTteH. OBoLWKM A0/MKHbI 6bITb TBEPABIMU N ApkuMK. CTapanTtecb usberaTtb
OBOLLEN, MNNOTHO YNakoBaHHbIX B LennodaHoBY NAEHKY - OHU BbICTPO NOPTATCA. HMKOraa He UCnosib3ymTe B NULLY Bssble
MSArKMe OBOLLMN.

NOoAroToBKA MPOAYKTOB

e TwaTenbHas NOAroToBKa NPOAYKTOB CNOCO6CTBYET NPUrOTOBIEHUIO BKYCHOM, 340pOBOMN NUWM. He 3abbiBanTe yaanntb C
MSCa U3NMULLIKK XKMpa. OUNCTUTE M NOPEXBbTE OBOLWLN U APYION rapHUp, yAansas C HAX NATHa U cneabl yaapos. Bceraa
MCNOJIb3YMNTE TOJIbKO CaMoOe CBeXee MSICO U OBOLLM.

e He 3abbiBanTe, UTO Kaxaoe 6nt040 TpebyeT cBoero BpeMeHn NpurotosneHns. Koraa Heckonbko 6104 roToBsATCS
OAHOBPEMEHHO, 3TO HAA0 pacCyYMUTbiBaTb 3apaHee.

CEPBMNPOBKA

BOT HecKosbKO MPOCTbIX COBETOB, KaK YKpacuTb Ball CTOA U NpuaaTb 06blYHbIM 6t04aM Npa3gHUYHbIM BUA:

e Hape3aHHbIN CBeXUN X1eb NonoXnTe B KOP3MHKY, BbICT/IAHHYO SpKuMK candeTtkamu. MNMogasante xneb Bmecrte ¢ Maciom uUnm
MaprapuHoOM, TEPTbIM CbIPpOM, YHECHOYHOW CO/MbIO UK Bawen NbUMon npmunpason.

e MgcHble 6noaa BbirnaaaT 6onee npmBnekaTenbHO, eCnn UX nogaBaTb Ha 6onblnX 604aX, YKPALWEHHbIX CBEXEN 3eNeHblO
NeTpyLwKn, KosileykaMm MOPKOBU N «pO30YKaAMU» U3 PeanNCKH.

e [logaBanTe coycbl B Kpacmson apdopoBOM UM CTEKNISSHHOW NOCyAe C JTIOXXKOW BHYTPU.

e LiBeTbl Ha cTONE - BCerga OT/IMYHOE YKpalleHne, HO MOMMMO HMUX MOXHO MUCMOJIb30BaTb CTATy3TKMU M KpacuBble AOMalUHWne
pacTeHus.

e CBeun npupatoT CToNy aTMoCcdepy MHTUMHOCTU U yioTa. 3axrnte HebonbliMe NAoCKMe CBeYn U NycTuTe ux nnasaTb Mo BoAe,
HanMToOM B 60NbLLIOK NPO3payHbIM cocya. Tenepb BbIKIKOUMTE 2NEKTPUYECKUN CBET... DPdeKT byaeT NnpocTo noTpsacatowmm!
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CMPABKA MO NMPUTOTOBJIEHUIO NPOAYKTOB

MACO U PbIBA

BPEMS

NMPUIrOTOBJIEHUA

TEMIMEPATYPA

COBETDI

OTbmBHAA U3 roBAAUHbI
be3 kocTun
C KOCTbIO

MscHasa 3anekaHka (0,8 kr)
FamMbyprepbl
4 6yprepa (no 0,1kr)

XoTt-goru (no 60 rp)
PyAVHKa nnu Bblpe3ka

XBOCTbl OMapa

CeBuHoe dune
CBWHble OTOMBHbIE
Kon6acku (0,4 kr)
bapaHba Hora

Pbiba B cyxapsax
(MopoXxeHas)
BekoHn (0,4 kr)

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

50-60 MUHYT

10 MnHyT (Nonyceip.)
12 (cpeaH. roToBH.)
14 (xop. npoXkapeH.)
4 MUHYT

10 MnHyT (Nonyceip.)
12 (cpeaH. roToBH.)
14 (xop. npoXkapeH.)
12 MUHYT

23 MUHYT

8-10 MUHYT

10 MUHYT

20 MUHYT (nonycoblp.)
25 (cpenH. rotoBH.)
30 (xop. npoxapeH.)

Ha 5-7 MWUHYT MeHbLue,

YyeM Ha ynakoBke
10 MUHYT

175°C (350°F)
175°C (350°F)

175°C (350°F)
240°C (464°F)
240°C (464°F)
240°C (464°F)
230°C (450°F)
185°C (365°F)
240°C (464°F)
200°C (392°F)
200°C (392°F)
200°C (392°F)

185-200 °C (365-
392°F)

Monutb Bawum nobmUMbIM COyCOM

MonnTb TOMaTHOM MacTomn
pUNb Ha HUXXHEWN pelleTKe

puNb Ha BEpXHeun pelleTke
puNb Ha BEpXHeun pelleTke

CHATb NaHuupb. BepxHAaa peweTka
HwxHAa pelwleTka

BepxHaa peweTka

BepxHaa peweTka

MepBbie 20 MUH. roToBUTL Npu Temn. 240°

BepxHaa peweTka

Jlobasa peweTka nnan ob6e ogHOBPEMEHHO
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ATULA BPEMA TEMNEPATYPA COBETbI

LibinneHok (1,4 kr)
Y4 yacTb 25 MUHYT 240°C (464°F) HuxxHaa peweTka, obMaszaTb COycoOM B
2 yacTb 35 MUHYT 240°C (464°F) nocneaHne 10 MuH.
Llennkom 15 MUHYT Ha 0,4 kr 240°C (464°F)

Lbinnsybsa rpyaka (6e3 koctn) 10 MUHYT 240°C (464°F) BepxHsas pelieTka

Lbinnaybsa rpyaka (C KOCTbHO) 20-25 MUHyT 240°C (464°F) HuxxHaa pelieTka

NHperika (He dapwmnpoBaHHasa) |12 MUHYT Ha 0,4 Kkr 200°C (392°F) Cnobputb npunpaBamm

pyaka nHaenkn (1,2 kr) 45-60 MUHYT 200°C (392°F) Cnobputb npunpaBamm

Kypbl

20 MnHYT Ha 0,4 Kkr

200°C (392°F)

Cnobputb npunpaBamm

XJ1IEB N BbIMNEYKA BPEMSA TEMMNEPATYPA COBETDI
CnobHble 6ynoukmu 10 MUHYT 200°C (392°F) 6 cneunanbHbIX NPOTUBEHEN
BuUckBuTbI 9 MUHYT 225°C (437°F) AHTUNPUrapHbI NPOTUBEHDb 23 CM
PyneTsbl 15 MUHYT 175°C (350°F) MNepen BbINEYKOMN AaTb NOAONTU BABOE
HuxxHaa peweTka. CMa3aTb peweTKy XUpoMm
“Takoc” (MopoXxeHble) 6-7 MUHYT 230°C (450°F) HuwxHag peweTka. CMasaTb peweTKy XUpom
LLlokon. NMpoXHble C opexamu
20 MUHYT 175°C (350°F)
oBoLWM BPEMSA TEMMNEPATYPA COBETDI
MeyeHbIn KapTOdenb 35-45 MuHyT 200°C (392°F) HwmwxHAa peweTka. CMasaTb peweTKy XUpom
HuxxHaa peweTka. O4YMCTUTb NOYATKU U
Kykypy3a B noyatkax (4 20 MUHYT 200°C (392°F) BbIMOYUTb UX 15 MUHYT nepea NpUroToBiEHNEM

noyaTka)

KapTtodenb-dppu

10 MUHYT nnun go
XPYCTALLEN KOPOUKM
(cnerka cnpbICHYTb
MacsioM, 4YTobbl
“nosonotunace”)

230°C (450°F)

BepxHsas peweTtka. CMa3aTb peLIeTKy XUPOM
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PELIEMNTbI

3AKYCKHN
e C KOHBEKLUMOHHOWM Neybio 60/bWMHCTBO 3aMOPOXEHHbIX 3aKyCOK byaeT rotoBo Yyepes 4-8 MUHYT Nocse TOro, Kak Bbl
BbIHYIN UX U3 MOPO3UNKKU. KpoMe TOoro, Bbl MOXeTe npuayMaTb COBCTBEHHbIE 3aKYCKM M MOMEHTasIbHO NPUroTOBUTb UX
B KOHBEKLMOHHOMN MNeuyu.
BHUMAHMUE!'HE3ABYAbTENPOMNPEABAPUTEJIbHbIUMPOIPEB, AJ1IS3TOrOYCTAHOBUTE PEFYJIATOP TEMMEPATYPbI
HA 250°C, TAMMEP HA 6 MUHYT!

CBUHDBIE PEBPBILWLKK C AMEJTIBCUHOM

6-8 nopuunn

MapuHoBaTb: 4-8 4acoB

Bpemsa npurotoBneHuns: 25 MUHYT

3 ¢dyHTa (1,2 Kr) CBMHbIX pebpbllek

MapuHaa:

2 anenbcuHa

2 CTONOBbIX JIOXKM Meaa

1 ctonoBas noxka JIMMOHHOIO coka

1 cTonoBas noXxka BOpYecTepLIMpPCKOro coyca

1 cTonoBasg noXka coeBoro coyca

Conb 1 nepew, No BKyCy

NEPBbIN 3TAN

e Paspe3aTb pebpblllKN Ha NOPLMUN, OTNIOXKUTb B CTOPOHY.

BTOPOM 3TAN

e [IpUroToBUTb MapmMHaA: Ha CaMOW MeNIKOW TepKe HaTepeTb KOXYpPY OAHOro arnesibCMHa U NOJIOXKUTb ee B KacTptont. Tyaa xe
Bb>KaTb COK 060MX anesibCMHOB 1 A06aBUTb Mef, IMMOHHbLIN COK, BOPYECTPLUMPCKNI U COEBbIN coyC. [JoBECTU A0 KMMNEHUS Ha
MeaneHHOM orHe. Nepuoanyeckn noMewmsas, rotoBuUTb coyc 10 MMHYT. 3aTeM XOpOLIO OCTYAUTD.

TPETUW 3TAN

e BblnnTb MapuHag Ha pebpblllKN, HAaKPbITb KPbILKOW N MOCTaBUTb B XONOAMUNbBHUK KaK MUMHMMYM Ha 4 4aca.

YETBEPTbIN 3TAN

e [loCTaBUTb pelleTKy B CTEKASAHHYI KacTptonato nedn. CHATb MapuHaa ¢ pebpblllek N COXpaHUTb ero Ans AalbHenwen
NoNMBKN. MoNoXNTb pebpbIlKK NPSMO Ha peweTKy. YcTaHoBUTb TepMocTtaT Ha 200°C, Tanmep Ha 10 MuHyT. [danee
yMeHbWwUTb TeMnepaTypy Ao 180°C rotoBuTb B TedyeHne 10-15 MUHYT. Kaxable naTb MUHYT NosinBaTh pebpbIllKK OCTaBLIMMCS
MapuHaaoM.
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YECHQOYHbIE TOCTbI

'He 3a6byabTe Npo npeaBapuTesibHbIA NpPoOrpes

4 nopuunmn

Bpems npurotoBfieHnsi: 6 MUHYT

1 dpaHuy3CcKasa unm ntanbsiHckasa 6ynodka

0,5 cTakaHa cAMBOYHOro Macaa KOMHaTHOW TeMnepaTypbl

2 CTONIOBbIX JIOXKM TEPTOro cbipa NapmesaH

2 3y6La YeCHOKa, OUYMNLLEHHbIX N MeSIKO Nope3aHHbIX

Conb n nepew, No BKycCy

NEPBbIN 3TAN

e [lope3aTb 6yNKy NoO AMAroHanan Ha KYCKW TONAWMHOM B OAMH AtonM (2,5 cM).

BTOPOM 3TAN

e TwaTeNbHO CMeLWwaTb Macsio, NapMe3aHCKUM Cblp, YECHOK, CO/b U nepeu. [Nony4YnBLUYOCA CMeCb HAaHEeCTU Ha OAHY CTOPOHY
KyckoB xseba.

TPETUW 3TAN

e [loCTaBUTb peLlleTKy B CTEKSAHHYI KacTploato neyvun. NMonoxunTb 4-5 Kyckos xseba NnpsAMO Ha peweTKy. YCTaHOBUTb TepMocCTaT
Ha 220°C, TanMep Ha 6-7 MUHYT.

e Xneb Ao/KeH cTaTb 30/10TUCTO-KOPUYHEBLIM. [MOBTOpUTE BCHO NpoLeaypy C OCTaBLUMMUCS KyCKaMMu.

MPUMEMAHME: [na «TpaBsiHbIX Xs1iebueB» BMecTo YecHokKa AobaBbTe B Macso 2 CTOMI0BbIX TIOXKKWM Hape3aHHOW 3e1eHU NETPYLLKMU,

6asnnnka nau posMapuHa.

MPAHbIE KPbIJ1bILLUKW

'He 3a6byabTe Npo npeaBapuTesibHbIA NPoOrpes

6 nopuun

MapuHoBaTb: Kak MUHUMYM 30 MUHYT

Bpemsa npurotosnenuns: 30 MUHYT

3 dyHTa (1.2 Kr) KYPUHbIX KpblabllLeK

MapuHaa:

0,5 cTakaHa coeBoro coyca

0,5 cTtakaHa pacTuTenibHOro Macna

1 cTonoBas noXxka OCTpOro Macna 4Ymnam

1 6onblon 3ybel YeCHOKa, MeNKO Nope3aHHbINn

NEPBbIN 3TAN

e [IpUroToBUTb MapunHaa: cMelwaTb B 60NbLLOM KAacTprosie COeBblin COYC, MACn0, Macio YMIN U YEeCHOK. MoNoXnTb Tyaa KypUHble
KpbINbIWKK 1 nepemMeLwaTb. MocTaBnTb B XONOAMbHUK KaK MUHUMYM Ha 30 MUHYT.
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BTOPOW 3TAN

e YCTaHOBUTb B CTEeK/IAHHOW KacTptosie npubopa obe peweTkn. Cnente MapmHag C KpblibllweK. Pa3MecTUTb KpbIIbILLKKX MPSIMO Ha
peweTkax — 0OA4MHAKOBOE KO/IMYEeCTBO Ha BEPXHEN U HUXHEN. YCTaHOBUTb TepMocTaT Ha 230°C, TanmMep Ha 10 MuHyT. Janee
yMeHbwnte Temnepatypy 40 200°C n rotoBbTe B TeyeHue 10 MUHYT. BbiIHbTE BEPXHIOKO peLleTKY C KpblibiwkaMu. CHOBa
ycTaHoBuTe TepMocTaT Ha 230°C, TanMep Ha 10 MUHYT.

MACO, PbIBA, NMTULUA

e KOHBEKLMOHHas neyb — naeanbHbli Npnbop Ass NpUroToBEHUs BCEX BUAOB Msica, pblbbl M NTULbI. BeHTUnatop
KOHBEKLMOHHOW Me4dn 3acTaB/IIeET ropssumin BO3AyX UMPKYIMPOBaTb BOKPYr Msica, 06Tekas ero co BCeX CTOPOH. DTOT npouecc
HACTOJIbKO CKOP, YTO MSICO XapuUTCsl, He Tepsas CBOEM COYHOCTU. MACo, NpUroToB/IEHHOE B Npubope-3To CMecb apoMaTta
HaCTOSILLEN XKApPOBHN U CKOPOCTU MUKPOBOJIH.

XAPEHbIN LIbINJIEHOK

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopunmn

Bpemsa npurotosneHuns: 20 MUHYT Ha pyHT (0,4 Kr), unm npumepHo 1 yac 20 MMHYT Ha 1 ubinsieHka (npuMepHo 3,5-4 ¢yHTa)

Npunpasa:

1 cTonoBas noxka CIMBOYHOro Macna

1 HebonbWwaga NykosuMuUa, OYNLLEHHAA N MeSIKO Nope3aHHas

4 yHumun (120 rp.) rpuboB, TOHKO MoOpe3aHHbIX

1,5 cTakaHa MArknx xnebHbix KpoLwek

1 cTonoBas noXka pe3aHoWn 3e/IeHN NMeTpyLKn

1 yanHasa noxka TepTon ueapbl IMMOHA

0,25 4YanHOM NOXKK CyXOoro MmanopaHa

0,125 yanHoWM NOXKKM MyCKaTHOro opexa

NEPBbIA 3TAN

e YOanuTb C UbIMJIEHKA U3NNLWKKN Xnpa. MNpoMbITb LbINJIEHKA X0N04HOW BOAOW, MPOMOKHYTb candeTKomn.

BTOPOW 3TAN

e PacTtonuTb Macno B KacTptosie Ha cpeaHeM orHe. [1o6aBuTb SiyK U TYWUTb NPUMEPHO 1 MUHYTY, MOKa OH He pasMArymTCS.
[o6aBuTb rpubbl 1 TywnTb 1 MUHYTY. [Jo6aBUTb XNebHble KPOoLWKK, CONb, nepew, NeTpyLwKy, ueapy JMMoHa, ManopaH,
MYCKaTHbIN opex 1 AnLo; BCE TwaTenbHo nepemewaTtb. C MOMOLWbIO TOXKMU HAYMHUTD LbIMJIEHKA NONYYEHHOW CMEChI0.
HaTepeTb KOXY UbINJE€HKA COMbI U NepuemM.

TPETWUM OTAN

e [loCTaBUTb pelleTKy B CTEKSAHHYI KAcTploa nevun. MonoXunTb uUblnsieHKa NpsiMo Ha pelleTKy. YCTaHOBUTb TEPMOCTaT Ha
185°C, Tanmep Ha 20 MUHYT.
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UbINJTEHOK-PUJ1b MO-BOCTOYHOMY

'He 3a6byabTe Npo npeaBapuTesibHbIA NpPoOrpes

4 nopuunmn

MapuHoBaTb: Kak MMHMMYM 1 yac

Bpems npurotoBneHuns: 25 MUHYT

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

MapuHaa:

1 cTonoBas noXxka pacTtuTesnbHOro Macna

0,5 yanHoM NOXKW npunpasbl Ynnm

1 HebonbWwasa NykoBMuUa, OYNLLEHHAsA N TOHKO Nope3aHHas

2 3y6La YeCHOKa, OUYMNLLEHHbIX N MESIKO Nope3aHHbIX

2 CTO/IOBbIX JTIOXXKW COEBOro coyca

0,5 cTtakaHa Boabl

2 CTONOBbIX JIOXKWN JIMMOHHOIO COKa

NEPBbINA 3TAN

e YAanuTb C UbINJIEHKA JNLWHUA XNp.

BTOPOM 3TAN

e HarpeTb Macno c NnpunpaBon YMN B KacTpronie Ha cpeaHeM orHe. [JobaBuTb NyK U TYLWKUTb OAHY MUHYTY. [lo6aBUTb YeCHOK
N TYWKUTb ewé oaHy MUHYTY. [lo6baBUTb COeBbIN COYC, BOAY U JIMMOHHbIN COK. [loBECTU A0 KMUNeHus, 3aTeM yb6aBUTb OrOHb U
«TOMUTb» 3 MUHYTbI. YNOXUTb UbINJEHKA B CTEKNSHHYO nocyay. OCTyaAuTb MapuHaj. 3anuTb UbINJeHKa MapuHaaoM, HaKpbITb
KPbILWKOW 1 NOCTaBUTb B XON0AUIbHUK Ha 1-3 yaca.

TPETUIN 3TAN

e [loCTaBUTb pelleTKy B CTEKSHHYIO KacTproato nedn. CanTb MapmHaa M3 Nocyabl C UbINJAEHKOM U COXPaHUTb ero. MonoXxmTb
LbINJIeHKA NPSIMO Ha pelueTKy. YCTaHOBUTb PeXUM KOHBEKLIMOHHOM Neyun. YCTaHoBUTb TepMocTaT Hal80°C, TanMep Ha 25 MUHYT.

e Yepes 10 MUHYT NONAUTb UbINJIeHKA MapuMHanoM. [JoBeCTn OCTaBLUMNCA MapuHag A0 KUMEHUs; 3annTb UM UbINaeHKa nepeg
nogayen K ctony.

XXAPEHASA NHAENKA

'He 3a6byabTe Npo npeaBapuTesibHbIW NPOrpes

8 nopuun

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

MoTpebyeTcsa KONbLO-YBENNUYUTENL, YTOObI MHAENKA NONHOCTbIO BOLWIA B Neyb

1 nHgenika, 10 pyHTOB

0,25 cTakaHa pacTUTeNbHOro Macna, pacTornjieHHOro CIMBOYHOrO Macsa Wan MaprapumHa
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Conb 1 nepew (N0 XenaHuto)

NEPBbIA 3TAN

e [IpOMbITb MHAENKY XONOAHOW BOAOW, MPOMOKHYTb candeTKon. YaannTb JINWHUIK XUP.

BTOPOW 3TAN

e YCTaHOBMUTb pelleTKy B CTEKNSIHHOW KacTptone neyn. MNMonoXxnTe MHAENKY NPAMO Ha peweTKy; ecnu TpebyeTcs, YyCTaHOBUTb
KONbLO-YBeNMUYnTEb Ha BEPXHEM Kpae CTEK/ISAHHOW KacTprosin. YCTaHOBUTbL TepMmocTaTt Ha 200°C, Tanmep Ha 2 vaca.

e Yepes kaxable 20 MUHYT MHAEWKY cneayeT NoavBaTbh pacTUTEIbHbIM MAacC/iOM UM PacTOMNAEHHbIM C/IMBOYHbIM MacioMm/
MaprapuvHoMm (3TO MOMOXET COXPaHUTb COYHOCTb MHAENKM); NO XenaHuto, 40baBUTb CONMb U nepeL.

HauynHka:

4 cTakaHa x/1ebHbIX KYBUKOB UM MATKUX X/1ebHbIX KpoLllek

2 CTakaHa Hape3aHHOW 3esieHn cenbaepes

1 cTakaH Hape3aHHOro nyka

0,5 cTtakaHa MaprapuHa

1 yanHasa noXkKa TUMbsIHa

1 yarHas noXxka MamopaHa

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

NEPBbIA 3TAN

e PacTtonuTb MaprapuH Ha 6osnblwon ckosopoge. JobaBuTb NyK U cenbaepen, TywmnTb 5 MUHYT.

BTOPOW 3TAN

e [lo6aBuTb xnebHble KYbukKn nnm xnebHole KpoLwKu, ManopaH n TMMbsH. NomMewmnsaTb. JobaButb 6ynboH nnu sogy. Job6aBuTtb

conb U nepeu. Nepemewarts.

TPETWUIA 3TAN

e [lepen camMon rotoBkowm HadapwmMpoBaTb HAYMHKON WEK N BHYTPEHHIOK YacTb MHAENKN. [OTOBUTb COrNacHO BpPEMEHMH,
yKa3aHHOMY ANns dapwmpoBaHHOM MHAENKN.

OUNE-TPUJTb

'He 3a6byabTe npo npeaBapuTesnibHbIA Nporpes, A/ 3TOro yctTaHoBUTEe TepMocTaT Ha 250°c, TaMmep Ha 6 MUHYT!

4 nopunmn

Bpemsa npurotoBnieHuns: nonycolpoe pune 8-10 MUHYT, cpeaHen rotoBHOCTU 10-12 MUHYT, XOpOWO npoxapeHHoe 12-14 MUHYT
1 Kycok MsicHoro ¢dwunie go 1 grorimMa TONLWNMHON

2 3y6La YeCHOKa, OYNLLEHHbIX N pa3aaBieHHbIX

Conb 1 nepew, No BKyCy

NEPBbIA 3TAN

e HatepeTb 06e CTOpOHbI pune YecHokoM. CoobpuTb CONbIO U NMepLeM.

BTOPOW 3TAN
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e Icnonb3ynTe BEPXHIOK peweTKy, TakK, 4Tobbl duie HaxoaAnnoCb B BEPXHEN YACTU CTEKASSHHOW KacTptonm npubopa. NonoxmTb
dune NpsiMoO Ha pelleTKy. YCTaHOBUTb TepMocTaT Ha 240°C, TavMep Ha BpeMs, YKa3zaHHOeE BblLLE.

“"OUNE-MUHBOH"-TPU1b

'He 3a6yabTe npo npeaBapuTesibHbIN Nporpes

4 nopunmn

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

* He 3abyabTe Npo npeaBapuTesibHbIM Nporpes

4 bmnne-MMHbOHa Ao 1 aorma (2.5 cM) ToNLWMHOMN

1 cTonoBas Nnoxka pacTtuTesnibHOro Macna

Conb 1 nepewy, No BKyCy

NEPBbIA 3TAN

e CmazaTtb pune macnoM. [lobaBnTb COMb M NepeL,.

BTOPOW 3TAN

e licnonb3yunte BepxHIOW peweTKy. MNMonoxnte dunie NnpsaMo Ha peweTKky. YCTaHOBUTe TepMocTaTt Ha 240°C, TanMep Ha BpeMs,
yKa3aHHOoe BblLle.

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

'He 3a6yabTe npo npeaBapuTesibHbIN Nporpes

4 nopunmn

Bpemsa npurotosneHuns: 8-12 MUHYT

[amMbyprepbi:

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

1 pyHT (0,4 Kr) KYpuHOro nam MACHOro ¢gapla

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

NEPBbIA 3TAN

e Cnenutb n3 apwa 4 6yprepa no 4 aronma (10 cM) B anametpe. B xoT-gorax caenaTtb npoaosbHble Hagpesbl no 0,25 aonma
(0,5 c™) c nHTepBanom B 1 atonm (2,54 cm).

BTOPOW 3TAN

e BcTaBuTb B Npnbop BepxHo peweTKy. NonoxuTtb 6yprepbl Ha pelleTky. YCTaHOBUTb TepMocTaT Ha 240°C, TanMep Ha BpeMs,
yKa3aHHOoe BblLle.

TPETWUIA 3TAN

e [10NOXWUTb XOT-A0M Ha BEPXHIOK peLleTKy. YCTaHOBUTb TepMocTaTt Ha 240°C, TanMep Ha BpeMsl, YKa3aHHOe BblLle.

MPUMEYMAHME: Ecnn Bbl XO0TUTE, 4TO6bBI raMbyprepbl U XOT-40MM MPUroTOBUIINCL OAHOBPEMEHHO, NOIOXNTE Byprepbl Ha HUXHIOK

peweTKky. YcTaHOBUTe TepMocTaT Ha 240°C, TaMep Ha BpeMs, YKa3aHHoe Bbllwe. 3a 4 MUHYTbl 40 FOTOBHOCTU Byprepos, NOA0XuUTeE
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XOT-A0MM Ha BEPXHIOK PELLUETKY M 3aKpoKMTe KpblWwKy. FaMbyprepbl n xoT-gorn 6yayT rotoBbl 0O4HOBPEMEHHO.

OTBEMBHAA BE3 KOCTOYEK

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

6 nopuunmn

Bpemsa npurotoBsieHns: ¢ KpoBbio 1 yac 40 MMHYT, cpeaHen roToBHOCTM 1 yac 50 MUHYT, XOpOLLO NMpoXapeHHasa 2 vaca

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

Conb 1 nepewy, No BKyCy

NEPBbIA 3TAN

e XOpOLWO HaTpuTe OTOMBHYIO COJbIO U NepPLEM.

BTOPOW 3TAN

e YCTaHOBMUTb pelleTKy B CTEKNSIHHOM KacTptosnie npmnbopa. MNonoxuTb OTOMBHYIO NPSAMO Ha peweTKy. YCTaHOBUTb TEPMOCTAT Ha
180°C, TanMep Ha BpeMs, yKasaHHOe Bbllle.

e [locnie rOTOBHOCTU BbIK/IIOUYUTL NOAOMPEB, AepXXaTb OTOMBHYO B neuun ewe 10 MUHYT, 3aTeM nope3aThb.

BAPBEKIO N3 TOBAANHbI «WESTERN”

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4-6 nopumnm

MapuHOBaTb: Kak MMHUMYM 4 4yaca, nydlle - OCTaBUTb Ha BCK HOYb.

Bpemsa npurotosnenunsa: 1 yac 20 MUHYT

1-1,5 ¢pyHTOB (0,4-0,55 KIr) HEBONBLUNX KYCOUYKOB (pune unm rpyamHkmn 6es Kocrtoyek
MapuHaa:

0,5 ctakaHa 96n104HOro ykcyca

0,5 cTtakaHa Boabl

1 cTonoBas noXxka pacTuTesibHOro mMacna

2 CTONOBbIX NIOXKW CyX0oro nyka man 1 Hebonblas TOHKO nope3aHHas nykosuua
1 cTonoBas noxka npunpassbl

nepew, ¢ IMMOHOM

0,5 ctakaHa KOHCepBMPOBAaHHOIroO TOMATHOIMoO coyca

Coyc 6apbekto:

OcTtaTtok MapuHaga

1 cTakaH KOHCepBMPOBAHHOIO TOMATHOrO coyca

0,5 cTakaHa KOHUEHTPMpPOBAHHOIO coyca bapbekto

1 cTonoBas noXxka KOpMYHEBOro caxapa

Conb no BKycy

48

Viconte instruction VC - 703 (14-2846).indd 48 @ 16.12.2009 15:49:32



1 L EEEE @ am______ HEET)

NEPBbIN 3TAN

e B cTteknsaHHOM nocyae 9x13 aonMoB (22x32 CM) cMewaTb MHrpeaneHTbl MapuHaaa. MonoXunTe B MapuHag ropsaanHy um
nepemMewaTtb. 3aKpblTb KPbIWKON U yOpaTb HA HOYb B XON04UTbHUK.

BTOPOI 3TAN

e PaccTtenuTb KyCOK TOJSICTOM ponbrn pa3mepom rnpmMepHo 14x20 aronmoB (35x50 cM). BbiIHYyTb MSICO M3 MapuHaga v y1OXUTb
ero Ha ¢donbry. Belnntb Ha Maco npuMmepHo 0,3 ctakaHa mapuHaga. CoeauHUTb BMecTe AJIMHHbIE KOHUbI (hOoNbrn, 3aTeM -
KOpPOTKME, ANs NoAy4YeHUs «3arnedyataHHOro KOHBepTa».

TPETUW 3TAN

e YCTaHOBMUTb pelleTKy B CTEeKNSIHHOM KacTptone npunbopa. NMonoxuTb Qosibry ¢ MACOM NpSAMO Ha peleTKy. YCTaHOBUTb
TepMmocTaT Ha 250°C, Tanmep Ha 10 MMHYT. Nocne 3TOoro yctTaHoBMUTe TepMocTaT Ha 165°C, TanMep Ha 1 vac.

e Mexay TeM, BblslenTe OCTaBLUMNCA MapuvHa B KaCTPHOJIO U «NOTOMUTE» ero Ha orHe 10 MUHYT (Mnm Ao Tex nop, rnoka OH He
CTaHeT rycrteTb). lo6aBnTb TOMaTHbIN coyc, coyc bapbekio n caxap. TOMUTb 5 MUHYT.

YETBEPTbIW 3TAN

e LllMnuamum OCTOPOXHO N3BAEYb U pa3BepHYTb Gonbry. BeinTb Ha MsAco 1/3 cTakaHa coyca 6apbekio, cHoBa 3aKpbiTb Obry m
NONOXUTb ee B Npmbop Ha 10 MUHYT.

e [lopgaBaTb Ha xnebe c ocTaTkamu coyca.

KAPEHAA CBUHNHA MO-KNTANCKHW

'He 3a6yabTe npo npeaBapuTesibHbIN Nporpes

8 nopuun

MapuHoBaTb: Kak MMHMMYM 2 yaca

Bpemsa rotoBku: 1 yac 10 MUHYT

3 ¢dyHTa (1,2 Kr) 6ecKoCTHOro cBmHoro dune

MapwvHaa:

0,5 cTakaHa coyca XOUCUHT

0,25 cTtakaHa KMcno-cnagkoro coyca

1 yanHasa foXKa cBexero Mesiko pesaHoro umMbmpa nnm 0,5 yarHoOM NOXKKM MOSIOTOro MMbUPS.
0,25 cTtakaHa anenbCUMHOBOINO COoKa

2 3y6La YeCHOKa, OYNLLEHHbIX N pa3aaBieHHbIX

Coyc:

1 cTakaH X0no04HOro KypuHoro 6ynboHa

1 yanHaga noXKa KyKypy3HOro Kpaxmasa, pacTBOpeHHas B 1 CTO/I0BOWN JI0XKKe BOAbI
NEPBbIA 3TAN

e YOanuTb U3NNLWLKK XKMpa c dpune.
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BTOPOW 3TAN

e [IpnroToBuTb MapuHaa: B 60/bLLION CTEK/ISHHOW MOCyAe CMeLwaTb COYC XOMCUHI, KUCN0-CNnaaknm coyc, MMbmpb, YeCHOK
anenbCUHOBLIN COK. [106aBUTb CBMHUHY U pa3MellaTb. 3aKpbiTb KPbIWKOW U y6paTb B XON0AMNBHUK KaK MMHMMYM Ha 2 4aca.

TPETWUIA 3TAN

e [loCTaBUTb pelleTKy B CTEKNAHHY KacTpton npubopa. M3Bneyb CBUHUHY U3 MapuvHaza, MapuHazg coXpaHuTb. MonoXxnTb
CBMHUHY MPSAMO Ha pelleTKy. YCTaHOBUTb TepMocTaTt Ha 190°C, tanmep Ha 1 yac 10 MuHyT. Korga CBMHMHa rotoBa, BblHYTb €e
M3 neym un, ebbxaas 10 MUHYT, Nnope3aTb.

YETBEPTbIW 3TAN

e Mexay TeMm: 3a 30 MUHYT 4O FOTOBHOCTU CBMHWUHbI MPUIrOTOBUTb COYC. BbIINTb B KacTprO0 OCTaToOK MapuHaza, AobaButb
6ynboH 1 Kpaxman. Tomutb 15 MMHYT. Korga cBMHMHA roToBa, Bb/INTb B COYC COOpaBLUMNCSA B CTEKISSHHOM KacTptone npubopa
COK. TOMUTb eLle 2 MUHYTHI.

NATbIA 3TAN

e [lope3aTb CBMHUHY Ha Kycoudku no 0,25 aronma (0,6 cM) Kaxabin. BelnoxuTb nx Ha 6n0a0. NonnTb TeNSIbIM COYCOM.

MACHAA 3AMEKAHKA NMO-AMEPUKAHCKH

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopunmn

Bpemsa npurotosneHuns: 50 MUHYT

1,25 ¢dyHTa (0,5 kr) roesixxkbero dapwia

1 Kycok xneba (packpowmnTb)

1 anuo, cnerka B3b6uToe

0,25 cTakaHa HeXXMpHOW cMeTaHbl unu norypta 6e3 gobaBok

0,25 cTtakaHa TOMaTHOIro Coka WUn OBOLWHOIro CoKa

0,25 ctakaHa TOHKO NoOpe3aHHOoro sykKa

1 yarHasa noxka operaHo

1 yanHasa noxka 6asmnunka

1 yanHasa noXkKa TUMbsIHA

1 cTonoBasg noxka coyca Asd Msca

Conb 1 nepewy, No BKyCy

NEPBbIA 3TAN

e B 6onblioK KacTpronie cMewaTb AMu0, xnebHble KPOLWKKN, CMeTaHy, TOMaTHbIN COK, COYC ANg MdAca, NyK v Tpasbl. [JobasuTb

MACHOM bapLl 1 XOpoLwo nepeMewaTtb. M3 Nony4ymBLLUENCH CMECU CNenuTb «enewKky» pa3mepoM 7x3 atorma (18x8 cm).

BTOPOM 3TAN

e [loCTaBUTb pelleTKy B CTEKASAHHYIO KacTplonto npubopa. MNMonoxunTb «nenewky» npsaMo Ha peleTKy. YCTaHOBUTb TepMOCTaT Ha
180°C, Tanmep Ha 45-50 MunHyT. MNMopasaTtb K cTONy C BawmnMm niobrUMbIM COyCOM.

50

Viconte instruction VC - 703 (14-2846).indd 50 @ 16.12.2009 15:49:32



1 L EEEE @ am______ HEET)

BAPBEKIO N3 CBHbLIX PEBEPbLILLIEK

'He 3a6byabTe Npo npeaBapuTesibHbIA NpPoOrpes

2 nopuuu

MapuHOBaTb: Kak MMHUMYM 2 Yyaca

Bpemsa npurotosnenuns: 20 MUHYT

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

10 ronoBoOK 3e51eHOoro yka

MapuHaa:

2 CTONOBbIX NOXKWN 6en10ro BUHa

2 CTO/IOBbIX JTIOXKW COEBOro coyca

1 yanHasa noXkKa YeCHOYHOM COoNn

0,5 cTtakaHa coyca XOUCUHT

1 HebonbWwasa NykoBMuUa, OYNLLEHHAsA N TOHKO Nope3aHHas

2 3y6La YeCHOKa, OYMNLLEHHbIX N pa3aaBieHHbIX

[Mepeu no BKycCy

NEPBbIN 3TAN

e [lope3aTb CBUHbIe pebpbllWwKM Ha Kycku no 2 aronma (5 cm)

BTOPOM 3TAN

e [IpUroToBUTb MapuHaA: B CTEK/SIHHOM NOCyAe CMelaTb BUMHO, COEBbIN COYC, YECHOYHYIO COJ/lb, COYC XOMCUHT, SIYK, YECHOK U
nepey. [lobaBuTb pebpbIlKN U 3e/ieHbl NYK. HaKpbITb KPbILLKOM U NOCTaBUTb B XONOAUIbHUK KaK MMHUMYM Ha 2 4yaca.

TPETUIN 3TAN

e [loCTaBUTb peLleTKy B CTEKNSHHYIO KacTptoao npubopa. M3eneub pebpbillky 1 3eNeHbIn JIYyK U3 MapuHaaa v NoNoXuTb
NpsIMO Ha pelleTKy. YCTaHOBUTb TepMocTaT Ha 200°C, TanMep Ha 15-20 MuHyT. MNMocne 15 MUHYT BHMMATENbHO crieguTe 3a
npurotoBneHmnem bapbekio!

XXAPEHAA BEAPAHBbA HOXKA

'He 3abyabTe Npo npeaBapuTesibHbIM NPOrpes, ANIA 3TOro yCTaHOBUTE TepMocTaT Ha 250°c, Tavimep Ha 6 MUHYT!
8 nopuun

Bpemsa npurotosnenuns: 1 yac 40 MUHYT

4 ¢dyHTa (1,5 kr) 6apaHbu HOrK

2 3y6La YeCHOKa, OYMNLLEHHbIX N pa3aaB/eHHbIX

1 cTonoBas NoXxkKa rnope3aHHOW CBEXEWN 3e/IeHU po3MapuHa Unm 1 4YanHas noxka cyxoro po3MapuHa

Conb n nepew, No BKyCy

NEPBbINA 3TAN

e Yaanutb ¢ 6apaHbein HOrM U3NNLWLKKN Xnpa. HaTepeTb MSICO YECHOKOM, 3aTeM NOCbiNaTb PO3MapMHOM, COJIbIO U NEPLEM.
BTOPOM 3TAN
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e YCTaHOBUTb B KOHBEKLMOHHOW Meyn BepXxHiow peweTKy. MonoxunTe 6apaHblo HOry NpsMoO Ha pelleTKy. YCTaHOBUTb TepMocTaTt
Ha 240°C, Tavmep Ha 20 MUHYT. lNMocne 3TOro 3aBepHUTE MACO B PONIbIY M CHOBa NONOXUTE B Npnbop. YCTaHOBUTb TepMocCTaT
Ha 200°C, Tavmep Ha 80 MUHYT.

MPUMEYAHME: BapaHbio HOXKY MOXHO 3aMeHUTb 6apaHben NONaTKown.

ANUA C BEKOHOM

'He 3a6yabTe npo npeaBapuTesibHbIN Nporpes

4 nopunmn

Bpemsa npurotosnenmne: 10 MUHYT

4 anua

8 KycoukoB 6eKkoHa

NEPBbIA 3TAN

e [10CTaBUTb HUXHIOKD peLleTKY B CTEK/ISHHY KacTptoato npmnbopa. NMonoxunTtb Ha peleTky 8 KyckoB 6ekoHa. YCTaHOBUTb
TepmocTaT Ha 180°C, TanMep Ha 4 MUHYTbI. YCTaHOBUTb BEPXHIOKD peLlleTKy U NOJ0XUTb Ha Hee anua (B ckopnyne).
YCTaHOBUTb TanMep Ha 6 MUHYT.

e [lonyyaTcsa 3aMeyaTenbHble anua BcMATKY. (Ecnu Bbl npeanoymnTaeTe anua BKpyTYyo, AobasbTe ewe 4 MUHYTHI.)

MPUMEYAHME: ByabTe OCTOPOXHbI, BbIHMMas anua. icnonb3ynTte Wwunubl WIn pyKaBuLy - CKOpyna ovyeHb ropsiyas!

KPEBETKW-TPUJIb

'He 3a6yabTe nNpo npeaBapuTesibHbINA Nporpes

4 nopunmn

Bpemsa npurotosneHmns: 10 MUHYT

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

0,25 cTtakaHa pacTonjieHHOro CIMBOYHOro Macsna

1 3ybeL yecHOKa, OUYULLEHHbIN N pa3aaB/eHHbIN

2 CTONOBbIX JIOXXKW JIMMOHHOIO COKa

NEPBbLIN 3TAN

e CrnosioCHYTb KpeBEeTKM U MPOMOKHYTb UX candeTkon. B HebonbLlon KacTptosie cMelaTb pacTornjieHHoe Macsio, YeCHOK U
JINMOHHbIN COK.

BTOPOW 3TAN

e YcTaHOBMUTE B NpmMboOp BepXHIOK pelleTky. ObMaxbTe KpeBeTKM MaC/ISHOWM CMeCbo U MOSIOXUTE UX NPSAMO Ha peLueTKy.
YcTaHoBUTb TepMocTaT Ha 220°C, Tanmep Ha 8-10 MUHYT.

e [logaBaTb ropssymMM C pMCOM, NOSNTLIM JIMMOHHbLIM COKOM.

BAPBEKIO N3 KPEBETOK
'He 3a6byabTe Npo npeaBapuTenbHbIW Nporpes
4 nopummn
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MapuHoBaTb: 1 yac

Bpemsa npurotosneHmnsa: 10 MUHYT

1,5 ¢pyHTa (0,6 Kr) KpynHbIX KpeBeToK

MapwvHaa:

1 HebonbLWwaga NykoBuMuUa, OYNLLEHHAA N TOHKO Nope3aHHas

1 yanHasa noXkKa KyHXYTHOro macna

2 CTONOBbIX NOXKWN 6en10ro BUHa

2 CTONOBbIX JIOXXKW JIMMOHHOIO COKa

1 3ybeL YyecHOKa, OUYULLEHHbIN N pa3aaB/eHHbIN

3 CTONOBbIX NTOXKWN COYyCa XOUCUHI

NEPBbIA 3TAN

e OUNCTUTb KpeBETKU, He Tporasd XBOCT. MMpuUroToBMTb MapuHaj, cMelwaB NyK, KyHXXyTHoe Macno, 6enoe BUHO, IMMOHHbIN COK,
YECHOK M COoyC XOMCKHr. [lobaBnTb KpeBeTKkM, NoMelwaTb N MOCTaBUTb B XONOAMbHMK Ha 1 yac.

BTOPOW 3TAN

e YCTaHOBUTb B NpMBOP BEPXHIOK pelleTKy. BblIHYTb KpeBeTKM U3 MapuHaaa. [onoXunTb KpeBeTKN NMpsiMO Ha peLueTKy, OCTaBndas
Mexay HUMMK Hebosbloe NpOoCTPaHCTBO. YCTAHOBUTb TepMocTaT Ha 220°C, TanMep Ha 8-10 MUHYT.

e [loBTOpUTb Npoueaypy C OCTaBWMMUCS KpeBeTKaMu. B TO e BpeMsi: LOBECTU OCTaBLUMNCA MapuHag A0 KUMEHUS U «KTOMUTb»
ero 5 MmmnHyT. lMNepe nogayen K CTony NOAUTb KpeEBETKM FOTOBbIM MapuvHaZoM.

«PblBA B CAOKE»

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4-6 nopumnm

Bpemsa npurotosneHmns: 15 MUHYT

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

1 HebonbWwaga nykosuMua, TOHKO Nope3aHHas

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

1 cpefHMI KpacHbIN nepel, TOHKO Nope3aHHbIN

6 rpnboB (LWaMNMHbLOHOB) TOHKO MOpPe3aHHbIX

CoK NoNOBMHKM NMMOHA

2 CTONOBbIX JIOXKWN COoycCa TEPUAKMU

1 cTonoBasg NnoXKa apaxmcoBoro Macna

NEPBbIA 3TAN

e PacctenuTb Ha cToNe ABa SINCTa ToncTon donbrn no 14x20 agrormoB (35x50 cM) kKaxabin. MNMONOXUTb MO NOSIOBUHE OT
Konn4yecTBa NpUroToBAEHHOIO slyKa, MMbUps, KpacHOro nepua v rpuboB B cepeanHy KaXaoro incta. HakpbiTb 3TN KYyUYKU
nonoBuUHKamMm poibHoro dune. Co6pbI3HYTb pbliby U OBOLLM JIMMOHHBIM COKOM, COYCOM TEPUSIKM N MAC/IOM.
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BTOPOM 3TAN

L4 COGLI,VIHVITb BMeCTE CHa4aJla AJIMHHbIE, a 3aTEM KOPOTKMNE KOHLbI CbOJ'IbFVI, NMnoJTy4nB «KOHBEPT>.

TPETWUMN 3TAN

e YcTaHOBUTb B npubope peweTky. Monoxuntb oba «koHBepTa» M3 Gosbrn paaomM Ha pelleTky. YCTaHOBUTb TEpMOCTaT Ha
180°C, TanMep Ha 15 MUHYT.

e [locnie NpUroToBNEHMSA OCTOPOXHO pa3BepHyTb donbry. MNMogasaTtb pbliby € oBOWwamMum n 6ybOHOM.

TYHELL-TPWUJ1b (MEY-PbIBEA N JTIOCOCH)

'He 3a6yabTe npo npeaBapuTesibHbIN Nporpes

4 nopunmn

Bpemsa npurotosneHuns: 8 MUHYT

MapuHoBaTtb: 30 MUHYT

MapwvHaa:

0,25 cTtakaHa coeBoro coyca

2 CTONOBbIX JTOXKWN CBEXero IMMOHHOIO coka

6 rofI0BOK 3e/1IeHOro slyka, O4YULLEeHHOro U MenKo Nope3aHHOoro, BKYas 3eneHb.

2 CTONOBbIX NNOXKWN pacTUTENbHOro Macna

NEPBbIA 3TAN

e [IpUroToBUTb MapuMHaA: CMeLWaTb COEBbIN COYC, IMMOHHbIA COK, 3€1eHbln NyK N Macno. JobaBuUTb KYCOUKKN pbibbl N cMeLwaTb
MX C MApUHaAOM. 3aKpbiTb KPbILWKOMN U NOCTaBUTb B XON04UAbHUK Ha 30 MUHYT.

BTOPOW 3TAN

e [locTaBuTb B NpnbOp BEPXHIOK pelleTKy. BbioXnTb pbiby NpAMO Ha peweTKy. YCTaHOBUTb TepMocTaT Ha 240°C, Tanmep Ha 8
MUHYT.

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

OBOLLN

e [OTOBS OBOLUM B KOHBEKLMOHHOW Neyu, Bbl NOAyYaeTe nyyllee oT ABYX TPaAULMOHHbLIX METOA0B: KayeCTBO U apoMaT OBOLLEN,
NPUrOTOB/IEHHbIX B AYXOBKE, U CKOPOCTb MUKPOBOJSIHOBOM neyn. KoOHBEKLMOHHAs neyb OTKpbIBaeT HOBble BO3MOXHOCTHU
OBOLLHOW KynuHapum!

KAPTOOE/1b-OPU

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes
4 nopunmn

Bpemsa npurosneHunsa: 10 MUHYT

2 cpeaHux KapTtodesnHbl, BbIMbITbIX U OUYMLLEHHbIX.
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NEPBbIA 3TAN

e HapesaTb kaptodenb conomkon no 0,5 agronma (1,5 cm).

BTOPOW 3TAN

e [locTtaBuTb B Npnbop peweTky. Pacnpeaenntb Kaptodenb no 9-tnm AIOMMOBOMY (23 CM) aHTUNPUrapHOMY NpoTMBEHLD. 10
XenaHuo, AN nydwen nog)XapnucrtocTn, CMaxKbTe KapTowwKy HebONbLWMM KONMYeCTBOM Macna.

TPETWUIA 3TAN

e YcTaHOBUTb TepMmocTaTt Ha 200°C, Tanmep Ha 10 MuHyT. lNMocne 3TOro, ecnu Bbl XOTUTE MOMYUYUTb XPYCTALLME YUMCHI,
ycTaHoBuTe TepMocTaT Ha 180°C, TanMep Ha 5 MUHYT.

MEYEHbBIN KAPTO®E/Ib B MYHAONPE

'He 3a6yabTe nNpo npeaBapuTesibHbINA Nporpes

4 nopunmn

Bpemsa npurotosnenuns: 30 MUHYT

4 cpefHUX KapTOoMenuHbl, MbiTble

4 YanHbIX JIOXKWN CIMBOYHOINO Macsa UM MaprapmHa KOMHaTHOM TeMnepaTypbl

YecHo4Hasa conb NO BKYCY

YepHbI nepew, no BKycy

NEPBbIA 3TAN

e BbiTepeTb KapTodenb 6yMaXkHbIM MoOSIOTEHLEM. HECKONBKO pa3 NPOTKHYTb KOXYPY BUIKOW. HaTepeTb Kaxayt KapTodennHy
macnoMm. CoobpuTb NPOMN3BOJSIbHBIM KOJIMYECTBOM YECHOYHOW COMU M nepua.

BTOPOW 3TAN

e BcTaBUTb peweTky B Npmbop. MonoXxnTb KapTodenHbl NPSMO Ha peleTKy. YCTaHOBUTb TepMocTaT Ha 220°C, Tanmep Ha 35
MUHYT. KapTodenuHbl rOTOBbI, KOr4a BUKa Nerko npoxoamT 40 UX cepeanHbl.

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

MACa UM Ha BEPXHIOK peLlleTKy U YCTaHOBUTE BPeMS rOTOBKM 35 MUHYT.

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

Bpemsa npurotosneHunsa: 17 MUHYT

1 Heb0oNbLWOWN BUIOK LLBETHOW KanycCThbl

4 CTONOBbIX JIOXXKW CIMBOYHOIO Macna uam maprapuHa
3 CTOMOBbIX JIOXKWN MYKHU

1,5 cTtakaHa MosioKa

0,75 cTtakaHa TepToro cblpa yepaep

0,5 cTtakaHa cBexux xnebHbix Kpollek
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Conb 1 nepewy, No BKyCy

NEPBbINA 3TAN

e PasgenaTb UBETHYI KanyCTy, COXpaHUB COUBETUSA U yAANUB KOYEepbKKY. BapuT naTb MUHYT B KUNSALWEN coneHon soge. Cnutb
BOAY.

BTOPOW 3TAN

e PacTtonuTb 3 CTO/IOBbLIX TOXKKM Macna B Kactptosie. lobaBuTb Tyaa MyKy MU, HE CHUMas C OrHs, AepXXaTb 1 MUHYTY; 3aTeM,
rnoMewmBsas, BbXXAaTb, MOKa COYC He HayHeT rycteTb. lobasutb 0,5 cTakaHa cblpa n nepeMewatb. [JobaBUTb CONMb U NepeL,
ybpaTtb C orHs.

TPETWUI OTAR.

e B HebonbLlwoM Nnocyae cMewaTtb xnebHble KpolwwkKu, octaBwmecs 0,25 ctakaHa cbipa 1 ocTaBlueecs Macnio. TwaTenbHo
nepemMewarsb.

YETBEPTbIW 3TAN

e [10NOXWUTb KanycTy B OrHEeYNOpPHYIO CTEKNSHHYO nocyay. [JobaBnTb CbIpHbIN COYC, @ CBEPXY 3a/IUTb CMECbIo KpoLeK, Macna v
Cblpa.

NATbIA 3TAN

e YcTaHOBUTb B Npubop pelweTky. [NocTaBnTb Nocyay C KanycTtom U CoycaMu NpsiMO Ha pelleTKy. YCTaHOBUTb TEPMOCTAT Ha
165°C, Tanmep Ha 15-20 MUHYT.

MPUMEYAHME: 510 611040 MOXHO NPUrOTOBUTHL 3apaHee, a 3aTeM pasorpeTb. lpoannte Bpemsi roTOBKU 40 25 MUHYT.

JKAPEHBIE OBOLLA

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopunmn

Bpemsa npurotosneHuns: 23 MUHYTHI

1 ¢pyHT (0,4 Kr) oBOWHOM CMecu: cnaakum kaptodenb, 6aknaxaHbl, LyYKKUHW, NYK, 3e/leHble MoMna0pbl

3 CTONOBbIX NOXKWN pacTUTENbHOro Macna

0,5 YyarHOM NOXKWU YECHOYHON CONN

0,25 4YanHOM NOXKK YepHOro nepua

NEPBbIA 3TAN

e BbIMbITb M BbITepeTb OBOLWM. [lope3aTb nx Kycodykamu, npumepHo 0,5x2 atonma (1,3x5 cm).

BTOPOW 3TAN

e B kacTptone, cMewwaTb Macsio C YECHOYHOW Conbio U nepueM. [1JobaBuUTb Hape3aHHble 0OBOLWM U 3aKPbITb KPbIWKONW. CUAbHBbIMUK
ObICTPbIMU ABMXEHUAMUN «B36ONTATb» COAEPXUMOE KACTPHOJIN.

TPETWUM OTAN

e YCTaHOBUTb B Npubop pelleTKy. Bb1oXNTb 0BOLWM MPSAMO Ha pelleTKy. YCTaHOBUTb TepMocTaTt Ha 240°C, Tanmep Ha 20
MUHYT.

56

Viconte instruction VC - 703 (14-2846).indd 56 @ 16.12.2000 15:49:33



1 L EEEE @ am______ HEET)

MPUMEYAHME: Bbl MmOXeTe XapuUTb OBOLLUU M MACO OAHOBPEMEHHO. MOXHO MOMIOXUTb UX HA HUXKHIOK pelleTKy BMecTe C MACOM,
a MOXXHO - Ha BEpPXHIOI0 peweTky. Bpemsa npurotosneHmns Bo3pacrteT A0 35 MUHYT.

KAPTO®EJIb «PEBEHOK PO3MAPU>»

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

6 nopuunmn

Bpemsa npurotosneHuns: 40 MUHYT

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

2 CTONOBbIX NNOXKWN CAIMBOYHOIrO Macsa uamM MaprapumHa

2 CTONOBbIX NOXKWN pacTUTEeNbHOro Macna

1 yanHasa noxka TepTon uenpbl anesnbcnHa

2 3y6La YeCHOKa, OYNLLEHHbIX N pa3aaBieHHbIX

Conb 1 4YepHbIW NepeL No BKyCYy

2 YalHbIX NOXKW pe3aHon cBexen 3eneHn po3MapumHa unm 0,5 4anHoM NOXKM CyXOro po3MapuHa

NEPBbIA 3TAN

e HarpeTb CnMBOYHOE M pacTUTE/IbHOE Macna B KacTploJie BMecTe C ueapon anenbCuHa, YeCHOKOM, COJMbto, MepLeM n
po3MapuHoM. [lobaBnTb KapTodenb 1 nepeMellaTb.

BTOPOW 3TAN

e YCcTaHOBUTb B Npubop pelleTky. BbioXnTe KapTodenb NpsiMo Ha pelleTky. YCTaHoBUTb TepMocTaT Ha 180°C, Tanmep Ha 40
MUHYT.

MPUMEYAHME: Ecnn kapTodenb o4yeHb KpynHbIM, pa3pe3aTb ero Ha ABe WU YeTblpe YacTu.

OoBOLWN HA MAPY

IHe 3a6yabTe Npo npeaBapuUTesibHbIA NPOrpes, AJIA 3TOrF0 YyCTaHOBUTE TepMocCTaT Ha 250°c, Tanmep Ha 6 MUHYT!

e OUnCTUTbL M Nope3aTb NPOU3BOJIbHOE KOJIMYECTBO OBOLWEN. PasfioXnTb NOMYUMBLUYIOCS CMECb KyYKaMu, KaXKayt M3 KOTOpPbIX,
3aTeM, 3aBepHyTb B donbry. lNMepes TeM, Kak NMAOTHO 3aKpbiTb NOJYUYUBLUMECH NAKETUKN, BANTb B KaXAblM 1 YaNHYIO NOXKY
BoAbl. [MOSI0XNTb rOTOBbIE NAaKETUKMN BOKPYT YXXe roTOBSALLENCS NULLK, WK NPSMO Ha pelleTKy. BoNbWNHCTBO MAMKMX OBOLLEN
(HanpuMep: LWYKKWUHU, NyK, ropox) TpebyeT 15-20 MUHYT NpurotoeBneHus, Torga Kak 6osee teepable oBowm (Hanpumep:
MOPKOBb U KapTodenb) - 30-40 MUHYT. NpoBepsTb FOTOBHOCTb CriefyeT OMbITHbIM NyTEM.

XJIED

e PaboTa KOHBEKLMOHHOW Neyn B KOHBEKLIMOHHOM pexume gaeT norpsacatowme pesynbtatbl. LMpKynsuma ropsayero Bo3ayxa
CO34aeT BaKyyM, UTO O3Ha4yaeT, 4YTo nbon xneb, ncneyeHHbl B neymn, oTIM4YHO NOAOUAET, yBeNMuYmnBasicb B ob6beme. Kopouka
noNy4vaeTcs NoAXapUCTOMN N XPYCTALLEeN, a MAKOTb - HEXXHOM U BKYCHOW. EC/IM Bbl HE XOTUTE XPYCTSALLEN KOPKKX, TO NPOCTO
HakponTe xn1eb onbron Ha TpU YeTBEPTU BPpEMEHN rOTOBKU. Pe3ynbTaT - XJ1eb C OTIMYHOM MAFKOM KOpPOYKon. Lmpkynsauyms
BO34yXa rnponekaeT xaeb paBHOMEPHO, He AaBas “0Xoros”, XxapakTepHbIX ANs 06bIYHOW AYXOBKMW.
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KYKYPY3HbIU XJTIEB «AHKW»

IHe 3a6yabTe Npo npeaBapuTesibHbIA NPOrpes

OaHa 6yxaHka 6enoro xneba

Bpems rotoBku: 25 MUHYT

1 cTakaH MyKu

0,25 cTtakaHa caxapa

3 YalHbIX NOXKW pa3pbIXantens

0,5 yarHOM NOXKKN Conu

1 CcTakaH XenTon KyKYypy3HOW MYKWU

1 B36uTOE ANLO

0,25 cTtakaHa pacTuTenbHOro Macna

1 cTakaH MoJsI0Ka

NEPBbIN 3TAN

e CMewaTb MyKy, caxap, KYKYPY3HYI MYKY, pa3pbIxauTenb U COMb. B MMKcepe XopoLo cMewaTb MOJSIOKO, SSNL0 M Macno. Bautb
XWAKYH CMeCb B MYYHY0 CMeCb, MellaTb 40 TeX Nop, NoOKa CyXmMe KOMMNOHEHTbl He Pa3MOKHYT. [10N10XUTb CIMBOYHOE MAC/NO Ha
CMa3aHHbIM NpoTMBEHb pa3MepoM 8x8 aronmos (20x20 cm).

BTOPOM 3TAN

e YcTaHOBUTb B npubope peweTKky. YCTaHOBUTb TepMocTaT Ha 220°C, TanMep Ha 20-25 MMHYT. YT06bLI NpOBEPUTL FOTOBHOCTD,
NpoTKHUTE xNeb B cepeanHe 3ybouncTkon. 3ybouncrka gosmkHa 6biTb UNCTON, Koraa Boel ee BbiHeTe 13 xneba. NopesaTb xneb
Ha KBaapaTbl U NoAaBaTb rOPSYMM CO CIMBOYHbIM Mac/iOM U MeLoM.

NWEHWUYHBIN XJEB

'He 3a6byabTe Npo npeaBapuTesibHbIAN NPoOrpes

6 ManeHbknx 6aToHoOB pa3Mepom 5,75x3,25 atormoB (15x8 cm)

Bpemsa npurotosnenuns: 20 MUHYT

3 CTakaHa NWeHNYHON MyKU

2,5 cTakaHa 06bIYHOW MYKM

1 cTonoBas nNoXkKa CyxXmx ApoXxoKen unm 1 nakeTuk

3 CTONOBbIX JIOXKM caxapa

2,3 CcTakaHa Tenaow Boabl

1 yanHasa noxka conu

0,25 cTtakaHa pacTuTenbHOro Macna

NEPBbIN 3TAN

e B 60nblIOK NOCyAe cMewaTb NWEeHUYHYI0 U 06bIYHYO MYKY, caxap U Conb. B ManeHbKOM KacTptosie pa3BecTu Cyxme OPOXXKMU
Tennon soaon. [obaBnTb Macno. BelnTb XUAKYHO CMECb B MYYHYHO. TLLATENbHO 3aMeCuUTb pyKaMu.

BTOPOM 3TAN
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¢ Bbl/IOXUTb TECTO Ha NOCbINAHHYK MYKOMN MOBEPXHOCTb. MeCnTb B TedeHue 3 MUHYT. [M0N0XNTb TeCTO B CMa3aHHY0 MacsioM
nocyay oAHOM CTOPOHOWM, NOTOM MepeBepHYTb ero Tak, 4tobbl OHO 06Ma3anoCb Mac/IOM CO BCEX CTOPOH. HakpbITb TeCTo
NAacTUKOBOW MNIEHKOW U OCTaBUTb noaxoauTb Ha 1-1,5 yaca.

TPETUW 3TAN

e BblJIOXUTb TECTO HA MOCbINAHHYK MYKON MOBEPXHOCTb. CNnenntb U3 Hero AJIMHHbIN «6aToH». OCTPbIM HOXOM pa3pe3aTb Ha
6 paBHbIX YacTen. MNpuaaTb KaXkaom 4acTm Bma ManeHbkoro 6atoHa. MNofoXnTb KaXayk 4acTb Ha CMa3aHHbIN NPOTUBEHDb
pa3mepoM 5,75x3,25 aronmos (15x8 cM). OctasuTb noaxoanTb Ha 30 MUHYT.

YETBEPTbIW 3TAN

e BcTtaBuTb B Nnpnbop pewweTky. MNeyb xneb B ABa 3Tana, no 3 6aTOH4YMKA 3a pa3. YCTaHOBUTb TepMocTaT Ha 180°C, Tanmep Ha
20 MUHYT.

e Cpa3sy BblHYTb xneb.

XJIEBUbI «KOJTOHWAJTbHbIE>»

'He 3a6yabTe npo npeaBapuTesibHbIN Nporpes

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

Bpemsa npurotosneHunsa: 20 MUHYT

5,5-6 cTtakaHoB rpybon 6enon Mmyku

3 CTONOBbIX JIOXKM caxapa

1 cTonoBas noxka cosu

0,25 cTtakaHa pacTuTenbHOro Macna

2,5 cTtakaHa Tennow Boabl

2 CTONOBbIX NOXKWN UK ABa NakKeTuKa CYXMUX OPOXOKEN

NEPBbIA 3TAN

e B HebonblOM NOCyAe BbiCbiNaTb APOXKM B Tenayto Boay. Pasmewarts. [JobaBuTb caxap n macno.

BTOPOW 3TAN

e B 6onblon nocyae cMewatb 5,5 cTakaHOB MyKU MU CTONOBYIO JTIOXKKY CONN. BNnTb pa3BefeHHble APOXOKM B MYKY U pyKamu
3aMecuTb TecTo. Ecnm oHO nony4daeTcs C/INWKOM CyxXmuM, o6aBuUTb BOAbI; €CNn C/INLWKOM XUAKUM -006aBUTb MYKMW.

TPETWUIA 3TAN

¢ BbINIOXUTb TECTO Ha MOCbLIMNAHHYIO MYKOW MOBEPXHOCTb. MecnTb B TedeHue 3-5 MUHYT. [0NI0XUTb TECTO B CMA3aHHY MacsioM
nocyay, HaKpbITb NNAaCTUKOBOW MJEHKOW M OCTaBUTb NoaxoauTb Ha 1-1,5 yaca, noka o6beM TecTa He yaBOUTCS.

YETBEPTbIW 3TAN

¢ BbINIOXUTb TECTO Ha MOCbLINAHHYIO MYKOM MOBEPXHOCTb. NMpunaaTb TecTy npogonrosatyto ¢popmy npumepHo 12 aronmos (30
CM) B AnnHY. PaszgennTtb Ha 6 paBHbIX Yyacten. MNpuaaTb Kaxaom 4actm Bug 6atoHa M NONOXUTb MX HA CMa3aHHble MPOTUBHMN.
OcTaBuTb NOAXOAUTb 3 MUHYTHI.

NATbIA 3TAN

e YcTaHOBUTb B npubope peweTky. lMNoctaBuTb 2 nan 3 NPOTUBEHSA NPSAMO Ha peLleTKy.
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e YCcTaHOBUTb TepMocTaTt Ha 175°C, Tanmep Ha 20 MUHYT.
e Xnebubl cpasy Xe CHATb C NpoTuBeHen. OCTyauTb. MNOBTOPUTL Npoueaypy C ocTaBwmMmca xnebuamu.

XJ1EB «COJIHEYHbIN» C AMEJTbCMHOM U OPEXAMU

'He 3a6byabTe Npo npeaBapuTenbHbIW Nporpes

1 6yxaHka pa3mepom 8,5x4,5 aronmoB (22x12 cm)

Bpemsa npurotosneHuns: 45 MUHYT

1,5 ctakaHa o06bl4HOMN MYyKK

0,5 crtakaHa caxapa

1,5 yarHOM NOXKKW pa3pbixnuTtens

1,5 yanHoOM NOXKKM NULLEBON COAbI

1 wenoTka conm

0,25 cTtakaHa pacTuTenbHOro Macna

0,25 ctakaHa ss6n104HOro coyca

0,5 cTakaHa cBeXxero anesnbCMHOBOIO COKa

TepTas ueapa o4HOro KpyrnHOro anesibCMHa

2 anua

1 cTakaH pe3aHoro yHayka, opexa-rnekaHa uam rpeukoro opexa

® na3sypb:

0,25 crtakaHa anenbcnHoBoro coka 0,25 crakaHa caxapa

NEPBbIN 3TAN

e B 60nbLUION NMOCyae CMelaTb BCe CyXme MHrpeaneHTbl, Kpome opexos. [obaBuTb Macno, s6104HbIN COYC, anenbCUHOBbIN COK,
ueapy v snua. B3bmeatb MMKCEPOM Ha HEBO/bLIOMN CKOPOCTU A0 MOSIHOMO cMeweHus. [obaBuTb pe3aHHble opexn. BblnoXxuTb
Ha CMas3aHHbIN NpoTuBeHb 8,5x4,5 aAroMMoB.

BTOPOI 3TAN

e YcTaHOBUTb B Npubope peleTKy. YCTaHOBUTbL TepMocTaT Ha 175°C, Tanmep Ha 45 MUHYT.

TPETUW 3TAN

e CMewaTb anesnbCUHOBbLIM COK U caxap B HE6ONbLIOW KaCcTptosie, NoAOrpeTb B TedeHne 5 MUHYT, NOCTOSIHHO NoMeLluBas.
BblnuTb ropsiuyto rnasypb Ha x1eb cpasy Xe, Kak AOCTaHeTe ero U3 KOHBEKUMOHHOM neyn. OCcTyanTb Xsieb Ha NpOTUBEHMN.

SAMOPOXEHHAA MNULIA

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopunmn

BpemMsa npurotoBneHuns: 7 MUHYT

OaHa 3aMopoXeHHasa nuuua, He 6onibwe 11 aoMnMMoB (28 CM), UM NOPUMOHHBbIE KYCKU
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NEPBbIA 3TAN

e YcTaHOBUTb B npubope peweTKy. MoM0XNTb 3aMOPOXKEHHYIO NULLY Ha HUXXHIOK peLueTKy.

e [loMecTUTb Ha NULULY BEPXHIOK pelleTKy Tak, 4Tobbl OHa Kacanacb Bepxa nuuubl. YCTaHOBUTbL TepMocTaT Ha 250°C, Tanmep
Ha 5-7 MUHYT.

XJIEBUbI C KOPULIEU

'He 3a6yabTe npo npeaBapuTesibHbIN Nporpes

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

Bpemsa npurotosneHunsa: 20 MUHYT

Xneb:

0,75 cTtakaHa Tennon BoAbl

1 cTonoBas noxka unm 1 nakeTuk CyxXmx ApoxiKemn

0,25 cTtakaHa caxapa

1 yarHasa noxka conm

3 CTONOBbIX NIOXKW pacTOnJeHHOro MaprapumHa

1 anuo

2,5 ctakaHa rpyboun 6enon Mmyku

[na3sypb:

0,25 cTtakaHa pacTonjieHHOro MaprapuHa

0,25 ctakaHa caxapa, CMelaHHOro ¢ 1 YamHoM NOXKON KoOpuLbl

NEPBbIN 3TAN

e B 60nblIYO MOCYAY C TEMSION BOAOW BbICbINATbh APOXXW; MeLwaTb, NOKa OHM MOAHOCTbIO He pacTBopAaTcs. [JobasuTb caxap,
COonb, MaprapuH, anuo n 1,5 ctakaHa Myku. BabuBaTb AepeBSIHHOW TOXKOM A0 NOJSIHOrO CMELIEeHUs.

BTOPOI 3TAN

e [locTeneHHOo fo6aBnsAsa OCTaBLUYKCHA MYKY, NepeMellnBaTbh TECTO pyKaMu. BbITOXNUTb TECTO Ha MNOCbINAHHYIO MYKOW

NOBEPXHOCTb. MeCcnTb NpUMEPHO 2 MUHYTbI A0 MOJIyYeHUs MSArKOnW OA4HOPOAHOM MaccChl.

TPETUW 3TAN

e [10NOXWUTb TECTO B C/1erka CMa3aHHy Mac/ioM Mocyay, HaKpbiTb MJ1ACTUKOBOW niieHKon. OcTaBuTb NOAXOANTb Ha 1 vac.
BbINOXUTb TECTO HA NOCbLINAHHYK MYKOM MOBEpPXHOCTb. [NpuaaTtb Tecty dpopMy noseHa 6 aromnmos (15 cM) annHon. PaspesaTb
TEeCTO Ha 6 paBHbIX YacTen. PaspesaTb KaXxAayt 4acTb Ha 6 paBHbIX KYCOYKOB. MOMI0XUTb 3 KyCO4YKa Ha CMa3aHHbIN MPOTUBEHb
5,75x3,25 aronmos (15x8 cm). CMazaTb UX pacTOnJeHHbIM MaprapmMHoOM 1M NOCbINaTb caxapoM C Kopuuen. PAaoM ¢ HUMmn
MOJIOXNUTb eLle 3 Kycoudka. VX Toxe cMasaTb M nocbinaTb.

YETBEPTbIW 3TAN

e OctaBuTb xNnebubl noaxoanTb HA 30 MUHYT. YCTaHOBUTL B Nnpubope peweTKy. NocTaBuTb NPOTUBEHU MPSMO Ha peLUEeTKY.
YcTaHoBUTb TepMocTaT Ha 175°C, TanMmep Ha 20 MMHYT. Cpasy Xe CHATb xsiebua ¢ NpoTUBEHEN U OCTYAUTb.
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OECEPTDbI

¢ KOHBEKLIMOHHAs neyb Mo3BOJISET BaM MOTOBUTbL Ball SIl06MMbIN AecepT B TO Xe BpeMsi, NMoKa roTOBSATCS OCHOBHble 6atoaa. Minu xe, noka
Bbl HAC/1I@XKAAeTeCh YXXe roToBbIMK 6t0aaMu, Npubop roToBUT 418 BaC AeCepT, M YNCTUTb ero nepes 3TMM BoBce He 06s3aTenbHO!
'He 3a6yabTe Npo npeaBapuTesibHbIM NPOrpes, AJiIf 3TOro yCTaHOBUTE TepMoCTaT Ha 250°c, TauMmep Ha 6 MUHYT!

YEPHUYHbBIN CNAOKUA KEKC «HOBAS AHIINA»

'He 3a6byabTe Npo npeaBapuTesibHbIA NpPoOrpes

6 nopuun

Bpemsa npurotosnenuns: 50 MUHYT

3 CTakaHa CBeXen UM MOPOXEHOW YepHUKMU

6 auy,

0,75 cTtakaHa caxapa

6 CTONOBbIX JIOXEK 06bIYHOMN MYKKU

1,25 cTtakaHa Mos0oKa

0,75 cTakaHa CMeTaHbl

1 YyanHasa NoXKa 3KCTpaKTa BaHUN

NEPBbIN 3TAN

e BbIiCbiNaTb Aroabl Ha AHO rNy6OKOM OrHEeYNOPHOW CTEKISAHHOM nocyabl anameTpom 8 atommos (20 cm). CMewaTb anua, caxap,
MYKY, MOJIOKO, CMETaHy U BaHWINH B MUKCepe Ha BbICOKOM CKOPOCTU B Te4eHMe 1 MUHYTHI.

BTOPOM 3TAN

e BbINUTb NOMYUMBLLYHOCS CMECb Ha siroAbl. YCTaHOBUTL B npubope peweTKy. YCTaHoBUTbL TepMocTaTt Ha 200°C, Tarimep Ha 45-50
MUHYT. KeKkc rotoB, Korga HOX, KOTOpbIM Bbl NpOTKHETE ero, 0OCTaHeTCs YMCTbIM. [logaBaTb KEKC crieqyeT ropssumm uamn TennbiMm.

AB10YHO-MUHOABHbBIA NYANHT

'He 3a6byabTe Npo npeaBapuTesibHbIA NPoOrpes
6 nopuun

Bpems npurotosneHns: 35 MUHYT

2 pyHTa 9610k (NpuMepHO 6 cpeaHux s16710K)

0,25 cTakaHa BoAbl

1 cTonoBag noxka mepa

0.5 cTtakaHa cBexux xnebHbix Kpollek

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

0,5 cTtakaHa MONOTOro MMHAAnNS

TepTada uegpa 1 nMMoHa

1 6onbluOE AMLO
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0.25 cTtakaHa pe3aHoro MmHaans

NEPBbINA 3TAN

e OunctnTb U NopesaTb A610KkK. [0NOXUTL A610KN B KaCTpPHOJIK0 C BOAOW A0 TeX Nop, NOKa OHW He pasMAryaTtcs.

BTOPOW 3TAN

e CMewaTb B MUKCepe xnebHble KpoWwKn U Mes. PaBHOMepHO pacnpefennTb CMeCb NO AHY OrHEeYNnoOpHOW CTEKISIHHOM nocyAbl.

TPETWUIA 3TAN

e B MuKcepe cMewaTb Macno U caxap, Noka He obpa3syeTcsa Markas B3butas macca. JobaBnTb MONOTbLIN MUHAANb, Leapy JIMMOHA
n anuo; B3bumeaTb 40 06pa3oBaHUA paBHOMEPHOM MaccChl.

YETBEPTbIW 3TAN

e CMewaTb 0be cMecn B OFrHEYNnopHOM CTEKNSAHHOM nocyae. lobaBuTb 9610KM, CBEPXY NOSNTb MAC/iOM, NOBEPX KOTOPOro
HacblNaTb pe3aHbli MUHAANb.

NATbIA 3TAN

e YcTaHOBUTb B npubope peweTKy. [oCTaBUTb OFHEYNOPHY CTEK/IAHHYIO NOCYAY Ha peleTKy. YCTaHOBUTb TeEPMOCTaT Ha
175°C, Tanmep Ha 30 MUHYT.

MPUMEYMAHME: ona nydwero addekTa, 3aBepHUTE NyAUHr B GONbry Ha nepsble 15 MUHYT NpUroToBneHus.

MEYEHbBIE ABJTOKH

'He 3a6yabTe nNpo npeaBapuTesibHbIN Nporpes

4 nopunmn

Bpemsa npurotosneHmns: 35 MUHYT

4 60NblIMX MbITbIX A6510Ka

2 CTONOBbIX JIOXXKWN KOPUYHEBOro caxapa

0,5 cTtakaHa nope3aHHbIX CyXodpyKTOB

0,5 cTtakaHa Boabl

B36uTbI KpeM nau BaHWAbHbIM NOrypT (Ha BbIGOP)

NEPBbIA 3TAN

e Yaanutb n3 9610k cepaueBnHy. KOHYMKOM OCTPOro HoXa Hagpe3aTb KOXY MO «3KBATOPY» Kaxaoro sbénoka. MNMonoxumtb
A6/10KM B OFHEYMOPHYI0 CTEK/ISAHHYO Nocyay.

BTOPOW 3TAN

e B MuMKcepe cMewaTb KOPUYHEBLIN caxap ¢ cyxodpykTamu. Pacnpenenntb CyxoppyKTbl Mexay s16/10KkaMm B OrHEYrnoOpHOW
CTEKNAHHOM nocyae. 3abuTtb cyxodpyKTamMmum AbIpKKU OT BbIHYTOM cepAueBUHbl. Ha AHO OrHeyrnopHOW NocyAbl HaNUTb BOAbI.

TPETWUIA 3TAN

e YcTaHOBUTb B Npubope pelweTKy. [1oCTaBuUTb OrHEYNOPHYIO NOCYAY Ha peweTKy. YCTaHOBUTb TepMocTaT Ha 220°C, TanMep Ha

25-35 MUHYT.

e Ecnu 96/10KM roToBbl, BUIKA BXOAUT B HMX cBO60AHO. NogaBaTb neyeHble S610KM cnefgyeT co B3O6UTbIM KpEMOM UK
BaHWU/IbHbIM NOIYpPTOM.
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XJIEB «Bbl/1blE BPEMEHA» M MACISHbLIN OYAUHL

'He 3a6byabTe Npo npeaBapuTesibHbIA NpPoOrpes

4 nopuunmn

Bpemsa npurotosneHuns: 30 MUHYT

8 TOHKKMX KyckoB b6enoro xneba 6e3 Kopku

4 CTONOBbIX JIOXXKW CIMBOYHOIO Macna

0,5 cTakaHa 4epHOM CMOPOAUHBLI NN U3OMA

2 CTONOBbIX JIOXKN KOPUYHEBOro caxapa

2 CTONOBbIX NIOXKK 6enoro caxapa

2 6onblunx anua

2 CTakaHa MoJioKa

1 yarHasa noXxKa MOOTOMN KOpULbI

2 YalHbIX NTOXKM KOpUYHEBOro caxapa (4aa4 nyapbl)

NEPBbINA 3TAN

e HamaszaTb Mac/ioM O4HY CTOPOHY KaXAaoro Kycka xseba. PaspesaTb 4 Kycka xneba no gnaroHanun. OcTtaslumnecs 4 Kycka
pa3pe3aTb Ha 4 4acTu.

BTOPOM 3TAN

¢ BbINIOXUTb NONIOBUHKWN KYCKOB MO Kpakt AHA OrHeYynopHOW CTEKASIHHOM NoCcyAbl, MacioM BHM3. MonoBUHY ocTaBLlerocs xnaeba
NONOXUTb Ha AHO. lNMocbiNaTb MOJIOBMHOM KOMIMYecTBa CMOPOAUHBI M KOPUYHEBOro caxapa. Cneaylowmn cnon NnoBTOPUTb B TOM
Xe nopsaake.

TPETUMN 3TAN

e B Mukcepe cMewaTb 6enbli caxap, amua U MOJSIOKO. BbIIMTb CMeCb B OFHEYMOPHYI CTEKASHHY NOCYAY, NMOCbinaTbh KOpULeWn
M aaTtb oTCTOATLCSA 30 MUHYT.

YETBEPTbIN 3TAN

e 3aKpblTb MOCYAY NJIACTUKOBOW MJIEHKOM. YCTaHOBUTb B Npmbop peweTKy. MNocTaBuTb Nocyay NpsMO Ha peweTKy. YCTaHOBUTb
TepmocTaT Ha 175°C, TanMep Ha 30 MUHYT. lNepen nogayen nocbinaTtbh 2 YamMHbIMK NIOXKaMU KOPUYHEBOIro caxapa.

BAHAHbI NO-AMANCKU

'He 3a6byabTe Npo npeaBapuTesibHbIW NPOrpes

4 nopuunmn

Bpemsa npurotosnenuns: 20 MUHYT

4 6aHaHa, pa3pe3aHHbIX Nonoaam BAOb

0,25 cTtakaHa pacTonjieHHOro CIMBOYHOro Macsia uin MmaprapuHa
0,5 cTakaHa KOpMYHEBOro caxapa

1,5 cTONOBbLIX NOXKWN IMMOHHOIO COKa.

0,3 cTtakaHa 6aHaHOBOro NMKepa MM poma
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0,25 ctakaHa nogorpeToro 6peHamu

BaHnnbHOE MOpoOXeHoe

NEPBbIN OTAN

e YcTaHOBUTb B Npubope pelweTky. B orHeynopHOn CTeKNISHHOM nocyae anameTtpoM 9-10 arommos (22-25 cMm) cMmewaTb
pasMsaryeHHoe Macsio U KOpUYHeEBbIN caxap. [ocTaBuUTb NOCyAy Ha peweTKy. YCTaHOBUTb TepMocTaT Ha 240°C, Tanmep Ha 5
MUHYT.

BTOPOI 3TAN

e [106@BUTb NTMMOHHbIN COK U POM UNN BAHAHOBLIN IMKEP B OFHEYMNOPHY CTEK/IAHHYIO NMocyAy. YCTaHOBUTb TEPMOCTAT Ha
175°C, Tanmep Ha 10 MUHYT.

e [lo6aBnTb Nope3aHHble baHaHbl, CMewWwaB UX C COycoM. BbinekaTb Aanee, yctaHOBMB TepMocTaT Ha 175°C, TanmMep Ha 20
MUHYT.

TPETUW 3TAN

e Ha ctone, nonutb 6aHaHbl TenabiM 6peHaM 1 nogxedb. Korga niams noracHeT, nodaBaTb C MOPOXKEHOM.,

CITAOKNN KEKC

'He 3a6yabTe npo npeaBapuTesibHbIN Nporpes

OaviH kekc pa3mepoM 8x8 arommos (20x20 cm)

Bpemsa npurotosneHuns: 35 MUHYT

1 cTakaH MyKwu

1 cTakaH caxapa

0,5 cTtakaHa Kakao

1 yarHasa noXkKa paspbIxnnTens

1 yarHasa noXkKa NMuweBon coabl

0,5 yarHOM NOXKKN conu

1 anuo, cnerka B36utoe

0,5 cTtakaHa Monoka

0,25 cTtakaHa pacTuTenbHOro Macna

1 yarHasa noXKa BaHUN

0,5 cTtakaHa KunaTka

NEPBbIN 3TAN

e B MUKCepe cMelwaTb CyxXme nHrpeaneHTbl. JobaBuTb S1MLO, MOSIOKO, Macno, BaHWb U B36MBaTb Ha cpeaHEN CKOPOCTU B
TeyeHmne 2 MUHYT. BAuTb KUNSATOK. BbINOXUTb Ha CMa3aHHbIM Mac/ioM npoTuBeHb 8x8 atnmoB (20x20 cMm).

BTOPOI 3TAN

e YcTaHOBUTb B Npubope peleTKy. YCTaHOBUTb TepMocTaT Ha 175°C, Tanmep Ha 30 MUHYT. CHATb KEKC C NPOTUBEHS, OCTYAUTb
B TeyeHne 10 MUHYT. 3aMOpPO3UTb A0 HYXKHOW KOHAULUMN.
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YCTPAHEHUVE BO3MOXHbIX HEMOJIAAOK

HEMOJIAAKA

YCTPAHEHME

Mpnbop He BKAOYAETCH

e [lpoBepbTe NOAK/IIOYEHME IMIEKTPOLLHYpPa K po3eTKe.
e [1o KOHUa ONYyCTUTE PYUKY.

MPUMEYMAHME: pyyka oaencTeyeT Kak npegoxpaHutens, npnbop He 6yaeTt paboTtaTb,

NMoKa py4dykKa HaxoaunTCda B BEPTUKAJIbHOM MOJIOXKEHUN.

Mpnbop He rpeet

e [lpoBepbTe, YCTAHOBNEHA NN C NOMOLLbIO perynsaTopa A0CTaTOYHO BbiCOKas
TeMmnepaTypa.

TpewmnHa B KpbILKe UM B KacTprone

e HemeaneHHo 3ameHuTe npubop.

TEXHUYECKUE XAPAKTEPUCTUKMN

2neKTponuTaHme 220-240 BonbT, 50 lNepy,
MOLWHOCTb 1300 BatT

Bec HeTTO/ 6pYyTTO 7,5 kr / 8,0 kr

Pa3mepbl kopobku (4 x L x B) 385 MM x 385 MM x 250 MM
BHYTpeHHUI 06beM 12 n
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