KAPTOYKA PELLEMTA

dapdanne c roBAANHON N COYCOM
NINMOH-YECHOK

Knaccnueckoe 611040 UTabAHCKOM KyxXHW 13 pernoHa Kanabpusa. OcHOBHble
NHrpeaneHTol: bapdanne, COycoM TMMOH-YeCHOK, bakna)kaH. Bpems
NPUroToBAEHUS: 25 MUHYT, Ha 4 nopunii. CIOXHOCTb: NPOABUHYTHIN.

25 MmuH | 4 nopu. | 460 kkan

KpaTko o peuenTe

KaTeropusa
MNacTa

Bpems npuroToBneHusA
25 MUH

CNno>XHOCTb
CpeaHui

KanopwiiHocTb
460 kkan

Mopuwnn
4

AaTta ny6nukauunn

9 deBpansa 2026 .

NHrpeaneHTbl

MacTa (cnarettu/neHHe/Tanbatenne n t.4.) — 400 r
’ Boga ana Bapku — 3 1

Conb — 1 cT. 1.

OnvBkoBOe Macno — 3 CT. /.

YecHoK — 4 3ybuuka

Bakna)xaHbl — 2 L.

alr nNpmUroToBJieHuA



BckmnnaTtute 60bLI0OE KONMYECTBO BOAbI, 0b6aBbTe conb (MprMepHOo 10 r Ha AnTp).
BapwTe nacty cornacHo MHCTPYKLUUM Ha yrakoBke 0 cocTosHus al dente — nacra
o AO0/KHA 0CTaBaTbCs YyTb YNPYro Ha BKYC.

Moka BapuTCs macTa, MPUroToBbTE COYC: pa3orpeliTe O/IMBKOBOE MAC/I0 B LLUMPOKOWA
CKoBOpOZe, 06apbTe OCHOBHbIE MHIPeANEHTbI COrMacHO peLenTy — YeCHOK, YK Uan
e Apyrvie apomaTtumyeckme 406aBku 40 30/10TUCTOrO LiBETa.

[06aBbTe B CKOBOPOZY OCHOBHbIE MHIPeANEHTbI coyca (TOMaTbl, CIMBKU, MSICO,
MOpPenpoAyKTbl AW Apyrue). TyLuMTe Ha CpeAHEM OrHe, MOMeLUMBasi, A0 HYXXHO

e KOHCUCTeHUWnN.

£06aBVIB HEMHOIO BOZbI OT BapKu. XOPOLLO rnepemeLlarite — KpaxmanucTtasi Boga
o MOMOXET coycy Nyylle o6BoNakMBaTb NacTy.

CHUMUTe C OrHg, AOGaBbTe TéprIIZ Cblp, CBEXYH 3€/1€Hb, NMpU HEO6XO/J|I/IMOCTI/I
noconnTe n nornepymTe. I'IepeMeLLla|7|Te n Ccpasy nop,aBa|7|Te Ha CTOJ, YKpacuB no
e XKeNaHNK CBEXMIN TpaBaMu NN TéprIM CbIpOM.

CoBeTbl M NpUMeYaHusa

370 6111040 POAOM 13 Kanabpusi — 04HOr0 13 KyMHAPHbIX PerMoHoB Ttanum co cBoMMu

® TpaguumsamMmn n 0co6eHHOCTAMM.

Ncnonb3yiiTe TONbKO KaueCTBEHHbIE UTaNbsHCKME MPOAYKTbI: O/IMBKOBOE Mac/10 NepBoro
® omkuMa (extra vergine), BblaepxaHHbIe Cbipbl (TapMe3aH, NeKOpPUHO) 1 CBEXMe TpaBbl —
3TO CyLLLeCTBEHHO BAUSIET Ha UTOrOBbIN BKYC.

| 3a 1-2 MUHYTbI O TOTOBHOCTW MacTbl NepenioxnTe eé LLYyMOBKOW MPsiMO B COYC,

CreHepupoBaHo B Cucina Viva



