KAPTOYKA PELLEMTA

JINHrBUHU C MOJIJTIOCKaAMM

Knaccmnyeckoe 6711040 NTaNbAHCKOW KyXHW 13 pernoHa KamnaHus. OCHOBHbIe
VIHFpeAueHTbl: BeHa, YeCHOK, neTpyLuKa. Bpemsa npurotosneHus: 20 MUHYT, Ha 3
nopuuin. CI0XKHOCTb: MPOABUHYTHIN.

20 muH | 3 nopu. | 481 kkan

KpaTko o peuenTe
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AaTta ny6nukauunn

14 peBpans 2026 .

MacTa (cnarettu/neHHe/Tanbatenne n .4.) — 400 r
’ Boga ana Bapku — 3 1
’ Conb — 1 cT. 1.
: OnvBkoBOe Macno — 3 CT. /.
[ )

YecHoK — 4 3ybuuka
[ ]

dalfr nNpuUroToBJieHuA

BckmnsaTtuTe 60/bLLOE KONNMYECTBO BOAbI, AobaBbTe cosb (MpumepHOo 10 r Ha nTp).
BapwuTe nacty cornacHo MHCTPYKUMM Ha yrnakoBke o cocTosaHus al dente — nacra
JO/KHa 0CTaBaTbCA YyTb YNPYrom Ha BKYC.

\Murpenmeuﬂ.



Moka BapuTCs macTa, NPUroToBbTe COYC: pa3orperiTe 0IMBKOBOE MAC/0 B LLUVPOKOWA
CKOBOpPOZe, 06KapbTe OCHOBHbIE MHIPEAMEHTbI COrNacHO peLenTy — YeCHOK, TyK UK
e Apyrvie apomatmyeckme 406aBKu 40 30/10TUCTOrO LiBETa.

[lo6aBbTe B CKOBOPOAY OCHOBHbIE MHIPEAMEHTbI Coyca (TOMaTbl, CIVIBKW, MSICO,
MOPENPOAYKTbI UAN Apyrue). TylunTe Ha cpesHeM OorHe, NoMeLLnBasi, A0 HYXXHO
e KOHCUCTEeHLN.

£06aBVB HEMHOIO BOZbl OT BapKW. XOPOLLO rnepemellalite — KpaxmanucTtasi Boga
o MOMOXeT Coycy NlyuLlie 06BOAKMBATL NacTy.

CHUMUTE C OTHS, f06aBbTe TEPThIN Cbip, CBEXYHO 3e/1eHb, MPU HEOBXOANMOCTH
noconuTe 1 nonepunte. NepemMeLuarite U cpasy NogasaliTe Ha CTOA, yKpPacmB Mo
e KeNaHUI0 CBEXUMU TPaBaMu NN TEPTLIM CbIPOM.

CoBeTbl N npnmeyaHwus

370 611040 POAOM 13 KaMMaHMs — OAHOMO U3 Ky/IMHAPHbIX PErMoHOB VTanum co ceoumm
® TpagnuMaMM N 0COBEHHOCTAMM.

Mcnonb3yrite TONbKO KayeCTBEHHbIE NTaNbAHCKIME NPOAYKThI: O/1MBKOBOE Mac/io NepBoro
OoTXMMa (extra vergine), Bblfep>XaHHble Cblpbl (MapMe3aH, NeKOPUHO) 1 CBEXMeEe TPpaBbl —
3TO CyLLeCTBEHHO B/INSIET Ha UTOrOBbI BKYC.

| 3a 1-2 MUHYTbI 40 FOTOBHOCTY NACTbl MEPEeNoXnTE eé LLYMOBKOM NPsSIMO B COYC,

CreHepupoBaHo B Cucina Viva



