KAPTOYKA PELLEMTA

OpekueTTe c 6poKKosIN pabe

Knaccmyeckoe 6511040 NTaNbAHCKOM KyXHW U3 pernoHa Anynus. OCHOBHbIe
NHrpeaneHTbl: cime di rapa, YeCcHOK, aH4oyCbl. Bpemsa npurotoBneHns: 25 MUHyT,
Ha 2 nopumnin. CNOXHOCTb: NPOABUHYTHIN.

25 MuH | 2 nopu. | 464 kKkan

KpaTko o peuenTe

KaTeropusa
MNacTa

Bpems npuroToBneHusA
25 MUH

CNno>XHOCTb
CpeaHui

KanopwiiHocTb
464 kkan

Mopuwnn
2

AaTta ny6nukauunn

13 peBpans 2026 .

Boga ana Bapku — 3 1

Conb — 1 cT. 1.

OnvBkoBOe Macno — 3 CT. /.
YecHoK — 4 3ybuuka

AH4yoycbl B Macsie — 50 1
[ ]

alfr nNpmUroToBJieHuA

BckmnsiTuTe 60/bLLOe KONMYECTBO BoAbl, Jo6aBbTe Conb (MpUMepHO 10 r Ha nTp).
BapuTe nacTy cornacHo MHCTPYKLUMKN Ha ynakoBKe o cocTosiHWA al dente — nacTta
AOJI)KHA OCTaBaTbCsA YyTb YNPYroi Ha BKyC.

NHrpeaneHTbl
MacTa (cnarettu/neHHe/Tanbatenne n .4.) — 400 r
[ ]



Moka BapuTCs macTa, NPUroToBbTe COYC: pa3orperiTe 0IMBKOBOE MAC/0 B LLUVPOKOWA
CKOBOpPOZe, 06KapbTe OCHOBHbIE MHIPEAMEHTbI COrNacHO peLenTy — YeCHOK, TyK UK
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
KOHCUCTEeHLN.

3a 1-2 MUHYTbI 0 FOTOBHOCTW MacTbl NEPeoXnTe eé LLYMOBKOM NPSIMO B COYC,
[06aBNB HEMHOTO BOZbl OT Bapki. XOPOLLIO NepemMeLlalite — Kpaxmanucrasi BoAa
MOMOXET Coycy yylle 06BoNaKMBaTb NacTy.

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

CoBeTbl N npnmeyaHwus

JT0 6}1I-0AO poagom n3 AI'Iy}'IVIFl — O4AHOI0 U3 KY/JIMHAapPHbIX PErMoHOB NTanuun co ceonmmn

® 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.

CreHepupoBaHo B Cucina Viva



