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SAFETY PRECAUTION

Please before operating the device, carefully read this manual. Save manual
during the entire operating time of the device.

« The appliance is intended for household use only.

« This appliance is not intended for commercial use.

« Use the appliance under the conditions specified in this manual.

« Do not use the appliance outdoors.

+ Make sure the household power voltage matches the voltage specified on the
nameplate of the appliance.

« Install the appliance on a flat and stable surface.

+ Do not immerse the appliance and power cord in water or any other liquid.

« Do not leave the appliance unattended.

« The appliance is not intended for use by children and persons with limited mental
and physical capabilities.

« Do not leave children alone near a working appliance.

+ Do not let children play with the appliance.

+ Always unplug the appliance from the mains before cleaning or when not used
for a long time.

+ Upon detection of damage to the appliance or the power cord should immediately
contact the authorized service center.

 Ensure that the power cord does not touch hot surfaces and central heating
radiator.

« When disconnecting the appliance from the mains supply never pull the power
cord this can cause damage to the cord or electrical shock. Unplug the cord from
the AC outlet holding the plug.

 Never use the appliance near hot surfaces or open flames.

 Ensure that water or any other liquid is not trapped inside the device.

« To avoid burns, always keep the appliance or the lid by the handles located on the
body of the instrument and the lid.

« Do not disassemble the device yourself; it may cause failure or electric shock.

+ Upon detection of a faulty appliance, contact the authorized service center.
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DESCRIPTION OF THE APPLIANCE

© P NG w2

Body

Control panel

Glass lid

Valve
Container for steamer
Spoon

Measuring Cup
Shovel
Nozzle for stirring
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USE OF THE DEVICE.
Functionality

Connect the device to the mains. The “Menu” button, select the desired cooking
program. In this case, the display shows the cooking time for the selected
program, if you want to increase or decrease this time, you can do this by
pressing the “+” or “-" on the control panel to change the cooking time in the
minutes. The selected program is to start after 5 seconds. If your cooking has the
ability to adjust the temperature, you can adjust it with the button “Tempera-
ture”.

If during the cooking process the food necessary to mixed, you can use the nozzle
for mixing, included in the kit. The nozzle must be installing on the rod inside
the bowl for cooking. After the selected cooking program has started, click “Stir-
ring” to start the mixing process, then press it again to stop the mixing process.
You can at any time to stop cooking by pressing the “Cancel” button.

In the device there is a function “Delayed start”. This feature is available for
“Soup”, “Risotto”, “Porridge” and “Rice”. The timing of a delayed start is possible
in the range from 10 minutes to 24 hours in increments of 10 minutes. In order
to use the delayed start must pressing the “Delayed start” set the desired start
time. Then the “Menu” button to select the desired cooking program. When the
time delay start has expired, will run the selected program of preparation. After
the selected cooking program is completed, the device automatically switches
to maintain the temperature of food in the range of 65-70 °C. The temperature
maintenance mode is not valid on programs “Steamer” and “Paste”.

How to use your Multi cooker for Rice

Measure required quantity of rice using the supplied measuring Cup. Rinse the
rice with cold water. Place washed rice in a bowl and add required amount of
water. The amount of water determine according to instruction. Close the bowl
with a glass lid. If you use the function “delayed start”, you must first set the
start time and then press “Menu” select program “Rice”. The cooking program
will start after a five seconds, if you do not use the function “delayed start”.
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When the cooking is complete, multicooker automatically switches to keep warm.
You can interrupt the cooking process at any time; multi cooker will go into
standby mode.

How to use your Multi cooker to Steam

Pour in a Cup of water to a minimum level. The required amount of water may
vary depending on the quantity of food you are steaming. Set in a bowl to prepare
the bowl for the steaming and place in it products. Close the multi cooker of
glass lid. The “Menu” button, select the mode “Steaming”. The program starts
after 5 seconds after selection.

How to use your Multi cooker to Sauté/Slow Cook

Install the nozzle for mixing in the bowl for cooking. Then place in a bowl of
desired products. Close the bowl of glass lid. Select the “Menu” button mode
“Slow cook”, the program starts after 5 seconds. If during cooking you need to
mix the preparing dish, you can turn on stirring mode by pressing the button
“Stirring”. If preparing the dish you is using sliced meat, it must be pre-fry.

How to use you Multi cooker to make Soup

Set in a bowl to prepare the nozzle for stirring. Depending on a prescription
pre-fry the pieces of meat, and then add the remaining ingredients. Of the glass
cover, remove the plastic valve and close the lid on the bowl. Then the “Menu”
button, select the mode “Soup”.

How to use your Multi cooker to Fry

You can use this function for frying vegetables and meat. If necessary, install
the nozzle for stirring in the bowl for cooking. Add a small amount of oil. Close
the bowl of glass lid. The “Menu” button, select the mode “Fry”, the program
will start after 5 seconds.

How to use your multi cooker to make Porridge
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Set in a bowl to prepare the nozzle for stirring, and then add the necessary
products. Close the bowl of glass lid. The “Menu” button to select “Porridge”,
the program will start after 5 seconds.

How to use your multi cooker to cook Pulses

Before cooking legumes should be rinse with water. Put 100 g of legumes (beans,
lentils, etc.) in a bowl to prepare, add 500 ml. of water. Close the bowl of glass lid.
The “Menu” button to select “Legumes”, the program will start after 5 seconds.
After completion of the cooking process used the water must be drain from the
bowl and rinse beans.

How to use your multi cooker to make Stews

Follow the directions described for “Slow cook”. Do not forget to fry meat before
adding the other ingredients.

How to use your multi cooker to Roast

This mode is ideal for roasting meat and baking biscuits and casseroles. Grease
a bowl with a little oil. Place the required ingredients. Depending on the cooking
meals, you may need to remove the plastic valve from the glass lid. Close the
lid on the bowl. The “Menu” button, select the mode “Baking”, the program will
start after 5 seconds. In this mode, you can set the desired time. In the prepa-
ration of biscuits and casseroles, recommended using a silicone form USP-M
10 (sold separately).

How to use your multi cooker on the Meat function

Install the nozzle for stirring in the bowl for cooking, add a little oil. Place the
meat in a bowl, close of glass lid, and extracted from it a plastic valve. The
“Menu” button, select the mode “Meat”, the program will start after 5 seconds.

How to use your multi cooker for Risotto

Place in a bowl to prepare the nozzle for stirring, as the stirring mode is auto-
matically activated. Put in a bowl prepared ingredients. Close the cover. The
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“Menu” button to select “Risotto”, the program will start after 5 seconds.

How to use your multi cooker for Pasta making

Place in a bowl to prepare the nozzle for stirring. Add the required amount of
water and place in a bowl of pasta. Close the bowl of glass lid. The “Menu” button
select “Paste”, the program will start after 5 seconds.

Description of the programs
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CARE AND CLEANING

- Before cleaning, disconnect the appliance from the mains.

« Do notimmerse the appliance and power cord in water or any other liquid. Do not spill liquids

inside the device.

+ For cleaning of body, you must use dry and thoroughly wrung cloth.

« Do not use for clean metal brushes, potent chemical and abrasive substances.

+ Rinse the bowl, and other accessories in warm water with a small amount of soap.

Note: After cleaning and before next use, bowl and other accessories must be thoroughly dried.

STORAGE DEVICE

 Disconnect the power cord from the power outlet and clean the unit as described above

« Letthe appliance dry completely

« Store the appliance in a dry place inaccessible to children

SPECIFICATION

Model: USP-1150D

Supply voltage: 230 V ~ 50 Hz
Power: 700 W

Bowl volume: 5 |

10
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RECIPES FOR YOUR MULTI COOKER

The multi cooker will become an irreplaceable assistant in your kitchen. Due to
the wide functionality, you can cook wonderful soups, cereals and meat.
For reference, use the table below.

VOLUME OF LIQUID WEIGHT

1

-
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STEAMED SALMON FILLETS

What you need

« 2salmon fillets

« 2tsp ground ginger

+ 3 tbsp low-sodium soy sauce

« 1garlic clove, minced

« 2tsp dark brown sugar
+ 1/2 tsp chili flakes
- 1green onion or shallot, sliced

- Salt and pepper, to taste

How you do it

Mix ginger, soy sauce, garlic, dark brown sugar, and chili flakes.

. Rub fish fillets with mixture and place in refrigerator to marinate for approx-

imately 30 minutes.
Lift cover and add steamer basket with salmon fillets.

. Cook for 8-10 minutes or until salmon flakes easily with a fork.

Serve salmon over rice and sprinkle with sliced green onion.

Remember that you can adjust the cooking time according to your wishes.

SLOW COOKER CHILI

What you need

« 1kg lean minced beef

« 2cloves garlic, minced

+ 1large green pepper, cubed

« 1large onion, chopped

« 1jalapeno pepper, minced
+ 720ml beef stock

12
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2 packs chili seasoning

« 2 cans kidney beans, drained
+ 2 cans diced tomatoes

* 6 0z.tomato paste

+ Grated Cheddar cheese

« Sliced jalapenos

« Sour cream, to taste

How you do it

1. Crumble the minced beef into large pan.

2. Over medium high heat, brown minced beef and Drain the fat.

Add garlic, green pepper, onion and jalapeno to meat mixture and cook until
onion is softened.

Place meat and onion mixture into the digital multi cooker.

Add remaining ingredients. Stir to combine.

Cover and cook on HIGH for 4 hours or LOW for 8 hours.

Serve with grated Cheddar cheese, sliced jalapefos and sour cream

w

N o v s

Remember that you can adjust the cooking time according to your wishes.

TOMATO BASIL SOUP

What you need

« 2tbsp olive oil

« 1medium onion, chopped

« 4 garlic cloves, minced

- 2 large tomatoes, chopped

« 2 cans chopped tomatoes

+ 120ml cup chicken broth

- 60mltomato puree

« 30g fresh basil, coarsely chopped
+ 3tbsp sugar

« 1tspsalt

13
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« 1/2 tsp crushed red pepper
» 1/2 tsp cracked black pepper
* 120ml cup heavy cream

How you do it

Heat the olive oil, onion and garlic in a frying pan.

Cook 2 minutes; stir in tomatoes and cook an additional two minutes.
Transfer the above into the cooking pot.

Add chopped tomatoes, chicken stock, tomato paste, basil, sugar, salt, red
pepper and black pepper to the cooking pot.

Cover and select the soup function.

6. Once the soup is cooked, add cream to taste.

7. Stirin heavy cream before serving.

S W N =

o

Remember that you can adjust the cooking time according to your wishes.

ASIAN SHRIMP STIR-FRY

What you need

« 2tbsp olive oil

+ 100 g sliced carrots

» 300 g of florets of broccoli

« 150 g coarsely chopped onion

» 150 g chopped red bell pepper

» 150 g chopped green bell pepper

+ 900 g large shrimp (shelled, peeled and de-veined)
» 200 g chopped cabbage

« 2tbsp honey

+ 240 ml teriyaki marinade/sauce

How you do it

14
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1. Choose the fry function.

2. Heat olive oil in cooking pot until you see a light smoke.

3. Add carrots, onion and both colored peppers.

4. Cook for approximately 10 minutes with lid on, or until carrots begin to
soften slightly.

5. Add shrimp, cabbage, teriyaki sauce, and honey. Replace lid.

6. Cook for an additional 10 minutes, or until shrimp are opaque.
7. Serve and enjoy!

Remember that you can adjust the cooking time according to your wishes.

CREAMY APPLE, CINNAMON AND SULTANA PORRIDGE

What you need

- 1 liter water

- 8 dessert spoon dark brown soft sugar
« 4tsp ground cinnamon

« 8 tbsp maple syrup

+ 200g uncooked porridge oats

+ Handful sultanas

- 3 apple - peeled, cored and diced

How you do it

Choose the Porridge function.

. Add porridge oats, water, brown sugar, cinnamon and syrup.
. After about 40 minutes, add the apple and sultanas to finish.
. Serve and enjoy!

e O

Remember that you can adjust the cooking time according to your wishes.

15
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EASY PEASY LENTILS

What you need

+ 100 g lentils
« 500 ml water

How you do it

Rinse the lentils in cold water.

Place the lentils into the cooking pot.

Add the water.

Choose the pulses function.

Once the cooking cycle is complete, the lentils will have softened and should
be firm to the bite.

6. Drain, rinse and use.

[ I S U N

7. The lentils can now be used for a range of dishes, such as curries & salads.

Remember that you can adjust the cooking time according to your wishes.

WINTER WARMER BEEF STEW

What you need

« 60 g plain flour

« 1tspsalt

« 1/2 tsp black pepper

« 1.3kg beef stew cubes

« 2tbsp vegetable oil

+ 1can peeled chopped tomatoes
* 410 ml beef stock

+ 170 ml red wine

« Two packets onion soup mix

« One tsp dried basil

16
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+ Eight small potatoes

+ 1bag (450 g) carrots, peeled and cut into 2 inch pieces

+ 230 g sliced mushrooms

« One large onion, cut into eighths

How you do it

e T

© N o v

In a large bowl, combine flour, salt and pepper; add beef.

Toss to coat.

In a large frying pan over medium-high heat, heat oil.

Add half of the beef. Cook until browned on all sides. Repeat with remaining
beef.

Place browned beef in the cooking pot.

Choose the stew function.

Stir in tomatoes, beef stock, wine, onion soup mix and basil until well blended.
Add potatoes, carrots, onion and mushrooms.

Cover and cook until the cycle is complete.

Remember that you can adjust the cooking time according to your wishes.

ROASTED CHICKEN WITH PAPRIKA & THYME

What you need

+ 1/2 tsp paprika
+ 1/2 tsp onion powder

+ 1/2 tsp dried thyme leaves
« 1/2tspsalt
» 1/2 tsp cracked black pepper

+ One large onion cut in eighths

« 1/2 lemon cut in half

» Small whole chicken

17
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How you do it

Vo N U R W2

Mix paprika, onion powder, thyme, salt and pepperin a small bowl; set aside.
Place 3/4 of the onion on bottom of cooking pot.

Rinse chicken and pat dry.

Add remaining onion and lemon to chicken cavity.

Sprinkle all sides with seasoning mixture.

Place chicken on top of onions in cooking pot.

Cover and select the roast function.

The chicken is cooking at a temperature of from 75 °C to 83 °C.

Before serving, make sure the chicken is fully cooked.

Remember that you can adjust the cooking time according to your wishes.

GINGER-SOY GLAZE CHICKEN WINGS

What you need

10 chicken wings,

« 1tbsp vegetable oil

« 1/2 tbsp salt

« 1/2 tsp freshly ground black pepper
- 85ghoney

+ 1tbsp soy sauce

 1large garlic cloves, crushed

- 1" piece of ginger, peeled, sliced

How you do it

o U~ W N

Bring all ingredients (except the chicken) and 1/4 cup water.

Bring to a boil, stirring to dissolve honey.

Reduce heat to low; simmer, stirring occasionally, until reduced to 1/ cup.
Strain into a medium bowl. Let sit for 15 minutes to thicken slightly.
Select the meat function.

Place all ingredients in a large bowl and toss to coat.
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7. Place the coated chicken wings into the cooking pot.
8. Once the cooking cycle is complete, check that the chicken is thoroughly
cooked.

Remember that you can adjust the cooking time according to your wishes.

PLAIN RISOTTO

What you need

« 3tbsp unsalted butter

« 1medium onion, finely chopped

» 2 cloves garlic, minced

« 400 g Arborio rice

+ 900 ml chicken stock

+ 225 ml dry white wine

« 1tspsalt

« One tsp cracked black pepper

+ 1 package (10-ounce) fresh spinach, stemmed and coarsely chopped
« 25 g chopped fresh basil

« 115 g freshly grated Parmesan cheese

How you do it

1. In a large frying pan put in the unsalted butter, onion, garlic, and fry until
soft.

2. Select the risotto function.

3. Place the rest of the ingredients (apart from the spinach, basil and parmesan)
into the cooking pot.

4. Pour in chicken stock, wine, salt and pepper.

5. 15 minutes before the cooking cycle is complete, Stir in spinach, basil and
Parmesan cheese. Cook 15 minutes longer until spinach wilted and cheese
melted.

6. Check that the rice has a firm texture.

19
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7. Remember that you can adjust the cooking time according to your wishes.

PASTA WITH PESTO SAUCE

What you need

+ 1 package (12 0z.) pasta
- Traditional Basil Pesto
+ Cherry tomatoes

« Balsamic Vinegar

« Parmesan cheese

« 1liter water

How you do it

1. Select the pasta function.

2. Add the pasta and water to the cooking pot.

3. Once the cooking cycle is complete, check that the pasta is cooked to your
taste.

4. Drain and toss with pesto sauce of your choice.

5. Serve with a baby leaf salad with gorgeous cherry tomatoes and drizzle with
balsamic vinegar.

6. Sprinkle with parmesan cheese to taste.

Remember that you can adjust the cooking time according to your wishes.

SEASONED RICE

What you need

« 800 g regular or converted white rice, uncooked
« 1tbsp dried minced onion
« Stock (can be beef or chicken)*

20
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« Water*

+ 120 g cup butter or margarine, melted

*Split the liquids required between the water and stock depending on how much rice is required
(following the measuring guide inside the cooking pot)

How you do it

1. Measure and wash your required amount of rice using the measuring cup
provided.

2. Place washed rice into the cooking pot and pour the required amount of water
following the measuring guide inside the cooking pot.

3. Place all ingredients in cooking pot. Stir to mix.

4, Follow the rice cooking instructions on page 7.

5. Cover and cook for 45 min.

Remember that you can adjust the cooking time according to your wishes.

21
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The head office of the manufacturer : «<UNIT Handelsgesellschaft G.m.b.H.»
131, Gersthofer Str., A-1180, Vienna, Austria
Exported by: «UNIT Electronics (H. K.) Limited»
3905 Two Exchange Square, 8 Connaught Place,
Central, Hong Kong
Made in People’s Republic of China (P.R.C.)

This appliance is to be stored and used under the following conditions:
temperature - not less than +5°C; relative humidity - not higher than 80%;
aggressive impurities in the air: not allowable.

As the Manufacturer is constantly working on the improvement of its prod-
ucts, the design and technical specifications are subject to change without
prior notice.

il
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MEPbI MPEAOCTOPOXHOCTMH

NMoxanyicTta, nepej Hayanom 3KCMAyaTaluyu YCTPOWCTBA, BHUMATENbHO
npounTaiTe HacTosLee PyKOBOACTBO. COXpaHANTE MHCTPYKLUNIO B TEUEHUN BCETO
BpeMeHM 3KCNyaTalumum ycTponcTaa.

 lMpun6op npefHa3HAYEH TONbKO 415 JOMALLHEro NCNOMb30BaAHMS.

+ [laHHbIA Npubop He NpeHAa3HAUYeH 419 KOMMEPUECKOro UCMNO/Ib30BaHUS.

+ Micnonb3ynTte Nnpmbop COrnacHo ycnoBrAM, yKa3aHHbIM B JaHHOM PYKOBOJCTBe.

+ He ncnonb3ynte npuéop HA OTKPbITOM BO3AYXE.

« Y6eanTech, UTO HaNpsKeHe AOMAaLIHEN 3N1eKTPOCeTI COOTBETCTBYET NapameTpam HanpsKeHus
YKa3aHHbIM Ha WW/bANKE YCTPONCTBA.

+ YcTaHoBUTe NPU6GOP HA POBHYIO U YCTONYMBYIO MOBEPXHOCTD.

+ He norpyxaiTe npn6op 1 CeTeBOW WHYP B BOAY UMK NO6bIE APYTie XUAKOCTU.

« He ocTaBnanTe pa6oTatwumn npuéop 6e3 npucmMoTpa.

+ lpun6op He NpeaHa3HaueH AN UCMONIb30BAHUS AETbMU U NMLAMMN C OTPAHNYEHHBIMU YMCTBEH-
HbIMU U CbI/I3I/IHECKVIMI/I BO3MOXHOCTAMM.

« He ocTaBnsanTe fgeTen OfHNUX PAAOM C paboTalowmum npuéopom.

+ He no3Bonsnte AeTam urpatb c npubéopom.

« Bcerga oTk/touanTe Npubop OT 3NEKTPOCeTU nepes YNCTKON WK Korga npubop AONro He
ncnonb3yeTcs.

+ Tpn o6HapyXeHUn NOBpPexAeHUs npubopa UK WHypa NUTaHNS HEO6XOAMMO CPOUHO ob6pa-
TUTbCS B aBTOPU3MPOBAHHbIN CEPBUCHBIN LEHTP.

« CneanTe 3a Tem, YTO6bI WHYP 3IEKTPOMNUTAHNSA HE Kacancs ropsauynx NoBepxXHOCTen u paguna-
TOPOB LEHTPANbHOIO OTOMNJIEHNS.

« Tpun oTKNOUEHUN NPUBOPA OT 3MNEKTPOCETH He TAHWUTE 3a WHYP 3NEKTPONUTAHNSA, 3TO MOXKET
NPUBECTU K NOBPEXAEHMIO LWHYPA UM NOPAXEHMIO 3NEKTPUUECKUM TOKOM. OTK/I0YaNTe LWHYP,
0T 3N1EeKTPOCETU B3ABLWMNCH 3a BUNKY LWIHYpA.

+ HuKkorga He ncnonb3ynTe Npu6op B6IN3U rOPAUNX MOBEPXHOCTEN UM OTKPLITOrO OrHS.

- CneanTe 3a Tem, YTo6bl BOAA UK Ntobas Apyras XUAKOCTb He nonaganu BHyTpb npuéopa.

+ Bo nsbexaHue oxoros 6epute NpubOp MU KPbIWKY TONbKO 32 PYUKM PACMONOXEHHbIE HA
Kopnyce npuéopa n KpbiLLKe.

« He pas6upainTe npu6op camoCcTosATENIbHO, 3TO MOXET MPUBECTYN K NOSIOMKe npubéopa unu nopa-
XEHWI0 3M1eKTPUYECKIM TOKOM.

+ Mpwn 06HapyXeHUM HemcnpaBHOCTY Npu6Gopa, 06paTUTECh B aBTOPM30BAHHBIA CEPBUCHBIN LLEHTP.

23
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OMUCAHWE NPUBOPA

Kopnyc

MaHenb ynpasneHus
CTeKknsiHHAA KpbllKa

KnanaH

KoHTelHep ANns Bapku Ha napy
JToxka

MepHbIiA CTaKaHUMK

lonaTtka

Hacapgka ons nepemelunBaHus

P NG w2
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NCNO/Ib30BAHUE NPUBOPA

OyHKUMOHan

MoaknounTe NPpUGOP K INEKTPOoCeTH.

KHonKkoi «MeHto» BbibepuTe He06X0AMMYI0 NPOrpammy NpuUroTosneHus. Mpu 3Tom
Ha agucnnee oTo6pasmTCa BpeMA NMPUroTOBNEHUA AN BbIGPAHHOW NPOrpammbl,
€C/in Bbl XOTUTE YBEIMUYNTb UM YMEHbBLLNUTb 3TO BPEMS, Bbl MOXeTe cenaTb 370,
Ha)XKaB KHOMKY «+» UAWN «-» HA MAHENW ynpaBneHuns, YTobbl N3MEHUTb BpeMS
NMPUroTOB/IEHNS B MUHYTaX. BbibpaHHas nporpamma 3anycTuTbCs yepes 5 CeKyHA.
Ecnu ncnonb3yemas samu nporpamma nNpuUroToBneHUs MMeeT BO3MOXHOCTb
perynmpoBKW TemnepaTypbl, TO Bbl MOXeTe pPerynnpoBaTb €€ KHOMKOW
«TemnepaTtypa».

Ecnn B npouecce npuroToBneHns Nuwy Heob6XxoaMMo nepemewmBaTb, TO Bbl
MOXeTe BOCMONb30BaThCA AN 3TOr0 HACaAKOW ANA NepemMellnBaHns, BXoASALWEN
B KomnnekT. Hacagky He06X0AMMO YCTAHOBUTb HA CTEPXEHb BHYTPM Yalu ans
npurotoBneHus. Nocne Toro, Kak BbiI6paHHaa nporpamma nNpuUroToBfieHUA
3anycTtmnacb, HaXMuTe KHOMKY «BpauweHume», uTobbl HayaTb MNpoLecc
nepemewWwnBaHmns, 3aTeM HaXXMUTe e€ ewWwe pas, uTobbl NpekpaTUTb Npouecc
nepemellnsaHus.

Bbl moXeTe B nto60e BpeMsi OCTAHOBUTb NPUrOTOBAEHNE MULLK, HAXAB KHOMKY
«OTmeHa».

B npubope ecTb hyHKUMA «OTNOXEHHOTO CTapTa». 3Ta PYHKLNSA JOCTYNHA ANS
pexumoB «Cyn», «Pn3oTTo», «Kawa» n «Puc». Boibop BpemeHn OTNOXEHHOT0
CTapTa BO3MOXeH B MHTepBase oT 10 MUHYT 40 24 yacoB c warom B 10 MuUHyYT. Angd
TOro YT06bl BOCMNONB30BATHCA PEXMMOM OT/IOXEHHOIO CTapTa HEOHXOAUMO HaXaB
KHONKY «OTNOXEHHbI CTApT» YCTAaHOBUTb Tpebyemoe Bpems cTapTa. 3aTem
KHOMKOW «MeHI0» Bbl6paTh HEO6X0AUMYIO Nporpammy npurotoBneHus. Korga
BPEMS OTMIOXEHHOrO CTapTa WUCTEUET 6yaeT 3anyleHa BbibpaHHasa nporpamma
NPpUroToBNeHus.

Mocne Toro, Kak BbibpaHHasa nporpamma NPUroToBAEHNUA NULLX 3aBepLleHa
MynbTVBapKa aBTOMATUYECKN NepeneT B PeXum nogaepxaHus TemnepaTtypbl
nuwKM B AnanasoHe 65-70 °C. Pexxum nogaepxaHus TemnepaTtypbl He AelCTBYeT
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Ha nporpammax «flapoBapka» u «lacTta».

Ncnonb3oBaHue pexuma «Puc»

OTMepbTe HEOHXOAMMOE BaM KONMUYECTBO PUCA, UCMOMb3ys BXOASLLMA B KOMMNEKT
MEpPHbIN CTaKaH4YuK. [IpomMoiTe pUC XONOZHON BOAOW. [TOMECTUTE MPOMbITbIA PUC B
yawy um fo6aBbTE HEOHXOAMMOE KONNYECTBO BOAbl. Tpebyemoe KoNnuecTBo BOAbI
onpepennTe UCXOAA N3 NHCTPYKLUU. 3aKPOUTE Yally CTEKNSHHOMN KpbIWKOKW. Ecnu
Bbl MCcrnonb3yeTe PyHKLNIO KOTNOXEHHbIA CTAPT», TO CHayana ycTaHOBUTE BpeMA
CTapTa, a 3aTeM KHOMKON «MeHto» Bbibepute nporpammy «Puc». Mporpamma
MPUroTOBNEHMSA 3aNYCTUTCS Yepe3 Bbl6PAHHbIN BPEMEHHOW MHTEpPBAn Nnu yepes
5 ceKyHA, ecnu Bbl He ucnonb3lyeTte GyHKUUIO «OTNOXEHHbIN cTapT». Korga
nporpamma npuMroToBNEHUS 3aBEPLINTCSA, MybTUBAPKA aBTOMATUYECKU NepenaeT
B peXUM nojjepxaHusa Tenna.

Bbl MOXeTe caMoCTOATEeNbHO NPepPBaTb MPOLECC NPUTrOTOBNEHUS B N1I060N MOMEHT,
Mpu 3TOM MyNbTUBAPKA NEPENAET B PEXUM OXMAAHNS.

Ncnonb3oBaHue pexxuma «lMapoBapka»

HanenTe B yawy BoAYy O MUHUMANbHOIO YPOBHS. Tpebyemoe KONn4ecTBO BOAbI
MOXET N3MEHATbCA B 3aBUCUMOCTM OT KONMYECTBA NULL U, KOTOPYIO Bbl FOTOBUTE.
YCTaHOBMTE B Yallly A1 NPUTOTOBAEHUSA Yally AN NapoBapKy U MOMECTUTE B Heé
Tpebyemble NPOAYKTbl. 3aKPONTE MyNbTUBAPKY CTEKNAHHON KPbIWKOW. KHONKOWN
«MeHI0» BbibepuTe pexum «Maposapka». lporpamma 3anycTuTcs yepes 5 cekyHa
nocne Bbibopa.

WNcnonb3oBaHue pexxuma «TomneHue»

YCTaHOBUTE HACAAKY ANiIA NepemMellnBaHua B Yaly Ana NpUroToBneHus. 3atem
nomecTuTe B Yally Tpebyemble NPOAYKTbI. 3aKpOiTe Yaly CTeKNSHHON KPbILWKOMN.
YCTaHOBUTE KHOMKOMN «MeHI0» pexXum «TomneHune», nporpamma 3anycTuTcs yepes
5 cekyHa. Ecnm B npouecce NnpuroToBieHs Bam HeEO6XOAMMO NepemMellnBaTb
rotoBsuieecs 61040, Bbl MOXeTe BKIOUNTb PEXNUM NepemelliBaHusl B 0601
MOMEHT, HaXaB KHOMKY «lMepemewnBaHua». Ecnu B rotoBsiwemcs 6ntme Bbl
Mcnonb3lyete Hape3aHHOE Ha KYCOUKU MACO, TO ero cnepyeTt npeaBapuTesibHO
06XXapuTb.
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Ncnonb3oBaHue pexuma «Cyn»

YCcTaHOBMTE B yally ANA NPUroTOBNEeHUS HAacaaKy ANs nepemewmBaHus. B
3aBUCMMOCTM OT UCNONb3YEMOrO peLenTa NpeaBapuTenbHO 06XKapbTe KYCOuKN
Msca, a 3aTem Jo6aBbTe OCTalfibHble UHrpeAueHTbl. N3 CTEKNSAHHOW KPbILWKY
M3BNeKNTe NNAaCTUKOBLIM KflanaH 1 3aKpouTe Yaly KPbIWKOW. 3aTeM KHOMKOM
«MeH0» BbibepuTe pexum «Cyn».

Ncnonb3oBaHue pexuma «XXapka»

Bbl MOXeTe MCNoNb30BaTb 3Ty YHKLUIO ANA 06)KapuBaHMA OBOLLEN N MAca.
Ecnu Heo6XxoAMMO YCTAHOBUTE HAacaAKy ANA NepeMewMBaHUA B yawy ang
npuroToBneHus. lo6aebTe He6ONbLWIOE KOMNUECTBO Mac/a. 3aKpounTe valy
CTEeKNSAHHON KPbIWKON. KHONKON «MeHI0» YCTAaHOBUTE pexum «Xapkay,
nporpamma 6ygeT 3anylieHa yepes 5 CeKyHA.

Ncnonb3oBaHue pexxuma «Kawa»

YCTaHOBMUTE B Ually 418 NPUTrOTOBNEHUA HAacaAKy AN NepemelliBaHuns, a 3aTeM
f06aBbTe Heo6X0AMMbIe MPOAYKTbl. 3aKPONTEe Yally CTEKNAHHON KPbIWKOMN.
KHOMKON «MeH0» YyCTaHOBUTe pexum «Kawa», nporpamma 6ygeTt 3anylieHa
yepes 5 ceKkyHa.

Ncnonb3oBaHue pexuma «bob6osbie»

Mepen Hauanom NpurotToBneHus 6060Bble cnegyeT NPOMbITb BOAOK. MonoxuTte 100
r. 60608bix (paconb, ueuesnLa U T. 4.) B Ually And NPUroTosneHuns, fo6asbre 500
M. BOAbl. 3aKPONTe yally CTEKNAHHOMN KPbIWKOW. KHONKON «MeH0» ycTaHOBUTE
pexum «bo6oBble», nporpamma 6yneT 3anylweHa yepes 5 cekyHpn. Mocne
3aBeplleHns npoLecca NPUroToBMEHNS UCNOb30BaHHYO BOAY HEOH6XO0AUMO
CNNUTb U3 Yalun, a 6060Bble MPOMbITb.

Ncnonb3oBaHue pexuma «TyweHue»

CnefynTe ykaszaHueMm, KOTOpPble OMMCaHbl A1 pexuma «TomneHue». He 3abyabTte
06)XapuTb Kycouku maca nepep Ao6aBneHMeM OCTaNlbHbIX UHTPEANEHTOB.
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Ncnonb3oBaHue peXxxuma «Bbineuxka.

PeXum noaxoauT ANs 3aneKaHWs mMsca U BbiMeUukn 6MCKBUTOB M 3aneKaHOoK.
CMa)kbTe vawy He6oNMbWMM KOTMYECTBOM Macsa. lMomecTnte Heob6XxoAanmMbie
WUHTpeaneHTbl. B 3aBUCMMOCTU OT NPUrOTAaBNNMBAEMOTO 6711012 MOXET BO3SHUKHYTb
HEeo6X0AMMOCTb N3BMEYb MNTACTUKOBbIN K/1anaH U3 CTeKNSSHHOW KPbIWKK. 3aKponTe
yawy KpblwKon. KHOMKOW «MeH0» yCTaHOBUTE pPexum «Bbineyka», nporpamma
6yneT 3anyleHa yepes 5 ceKyHA. B JaHHOM peXume Bbl MOXeTe YCTAHOBUTb
Tpebyemble BpeMs. py NPUroToBNEHUN 6UCKBUTOB 1 3aNeKaHOK peKoOMeHayeMm
MCNonb30BaTh CUNINKOHOBYIO hopmy USP-M 10 (npnobpeTaeTcs oTAENbHO).

Ncnonb3oBaHue pexuma «Msaco»

YCTaHOBUTE HAcaAKy ANA nepemewWwiBaHnsa B Yaly 4718 NPUroToBfieHus, o6aBbre
HEMHOro macna. lMomMecTUTe MACO B Yally M 3aKPONTe CTEKNAHHON KPbIWKOW C
N3BMEUYEHHbIM U3 HEE NMNACTUKOBbIM KNanaHoM. KHOMKON «MeH10» ycTaHOBUTe
pexum «Msco», nporpamma 6yaeT 3anylieHa uepes 5 ceKyHa.

Ncnonb3oBaHue pexxuma «PusoTTo»

MomecTuTe B Yaly ANS NPUrOTOBNEHUA HACAAKY ANA NepemMellMBaHNs, Tak Kak
B JaHHOM peXxume nepemelwnBaHne BKAOYAETCA aBToMaTUYeckun. Nomectute
B Ually MPUTrOTOB/IEHHbIE UHTPEAUEHTbI. 3aKPONTE KPbIWKY. KHONKON «MeHto»
YyCTAaHOBUTE pexum «PU3oTTOo», Nporpamma 6yaeT 3anyuieHa yepes 5 cekyHa.

Ncnonb3oBaHue peXxxuma «lacta»

MomecTuTe B Yally AN NPUFOTOBMIEHNSA HACAAKY AN nepemewnBanns. lobasbTe
Tpebyemoe KONMYeCcTBO BOAbl M MOMECTUTE B Ually MaKapoHbl. 3aKponTe yally
CTEKNAHHON KPbILWKON. KHONKON «MeH0» yCTaHOBUTE pexum «Mactay», nporpamma
6yneT 3anyuieHa uepes 5 ceKyH.
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OnucaHue nporpamm
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yXoA N YNCTKA

+ lepea unCTKOW OTKNOUNTE NPNOGOP OT CETU INEKTPONUTAHNSA

+ He norpyxanTe Nnpubop 1 CeTeBOW LWHYP B BOAY, 1 APYrUe XULKOCTU. He onyckanTe nonajaHus
XWAKOCTW BHYTPb npuéopa

+ [1ns YNCTKM KOpMyca HEOBXOANMO MCMONb30BATb CYXYIO U TIWATENbHOW OTXATYI0 TPAMKY.

+ He ncnonb3ynte Ans YNCTKM MeTannnyeckne EpWnKn, CUNbHOAENCTBYIOLWME XUMUYECKNE U

a6pa3VIBHbIe BeliecTBa
. |-|p0MOI7ITe yauly, n gpyrmne akceccyapbl B TENMON BOAE C HEHONbLIMM KOIMYECTBOM MbiNia

MpumeyaHue: Mocsie yucmku u neped cedyrouwum UCnonb308aHUeM yawy u dpyaue akceccyapsbl
Heo6x00UMO mujamesibHO 8bICYWUMb.

XPAHEHWE NPUBOPA

1. OTcoeauHnTe WHYP NMNTAaHNA OT 3/TEKTPOCEeTU N OUNUCTUTE I'Ipl/l60p, KaK onncaHo

BblLLE.
2. [anTe npn6opy NONHOCTbIO BbICOXHYTb.
3. XpaHute Nnpn6op B CyXOM MecTe, HEAOCTYNHOM AN AeTen.

CNELNOUKALNA

Mopgenb: USP-1150D

HanpsxeHne nutaHua: 230 B ~ 50 Iy,
MouwHocTb: 700 BT

O6bem yawmn: 5n
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PELLENTbI A/1 BALIEW MY/IbTUBAPKU

MynbTvBapKa cTaHeT He3aMeHUMbIM MOMOLLHUKOM Ha BaLew KyXxHe. bnarogaps
LWNPOKOMY beHKLI,I/IOHaTIy Bbl CMOXeTe rNTOBUTb 3amMmeyaTeNlbHble Cynbl, Kalln "
mfAco. [ina cnpasku MCﬂOﬂbByﬁTe I'IpMBe,qéHHble HUXe Tabnuubl.

MEPEBOJ OBbEMA XWULKOCTH MEPEBOJA BECA

3
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OUNE NOCOCH HA NAPY

NHrpepneHTbI:

« 2 ¢hune nococs

* 10 Mn MonoToro umbupsa

* 45 Mn cnaboconEéHOro CoeBoro coyca
* 1 M3MeNbUY€HHbIN 3y6UnK YeCHoKa

* 10 MN TEMHO-KOPUYHEBOrO caxapa

* 2,5mn monoToro nepua Yunn

+ 1 nope3aHHbIN 3eNEHbIN NyK

+ Conb 1 nepevw, no BKycy

MpuroToBneHue:

1. CmewaTb UM6UPb, COEBbIN COYC, YECHOK, KOPUYHEBDBIN Caxap, u nepew, Yunu.

2. PbibHOE hune HaTepeTb MONYYEHHOW CMECbIO ¥ MOCTAaBUTb B XONOAUNbHUK
MapWHOBATbCSA, MPUMEPHO Ha 30 MUHYT.

3. NMomecTuTb hune C KOP3MHOW NAPOBAPKK B Yally ANS NPUTOTOBIEHUS.
foToBUTb B TeueHue 8-10 MMHYT. MOXXHO nonpo6oBaTh e BUNKOMN, OHO He
JO/DKHO MPUAMNaTh K HEN.

5. MopaBaTb hune, C pucom NOCbiNaB Hape3aHHbIM 3€/1e€HbIM TYKOM.

[ToMHUMe, YMO 8bl MOXKeme pe2ysiuposams 8pemMs pueomaossieHusa rno ceoemy xesaHuto.

UNN KOH KAPHE

NHrpepneHTbI:

* 1 KIr NOCTHOrO roBsXbero hapwa

* 2 U3MeNbYEHHbIX 3ybUmMKa YecHOKa

+ 160nblWoN 3eNEHbIN NepeL, 6e3 cemeyek
+ 160/bLUYI0 NYKOBULY, HAPEe3aHHYI0

» 1 nope3aHHbIN NepeL, xananeHbo

+ 720 MmN MACHOTO 6yNboHa
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- 2 makeTuka c npunpason nepua Yunm

+ 2 KOHCepBHble 6aHKK thaconu

* 2 ManeHbKne 6aHOYKN KOHCEPBMPOBAHHbIX MOMUAOPOB
* 170 rp. TOMATHOW NacTbl

+ Cblp Yeppep, HAaTEPTLIN

« Hape3aHHblii XananeHbo

+ CmeTaHa no BKycy

MpurotoBneHune:

1. NMomecTnTb hapw B 60ONbLIYI0O CKOBOPOAKY.
MoxapuTb hapl Ha CpefHEM OTHE U CIUTb BbICTYNUBLLEN XUp.

3. lo6aBNTb YECHOK, 3eNeHbI NepeL, YK 1 XxananeHbo B hapll 1 roOTOBUTD,
noka NyK He CTaHeT MATKUM,
MomecTnTe NONYyYEHHOE MSACO B MYNbTUBAPKY.

5. 106aBUTb OCTaBLUIMECS NHIPEeAUEHTbl K MepeMeLaTsb.

6. HakpomnTe KpbIWKON 1 BapuTe NPM BbICOKON TemnepaType B TeUeHne 4 4acoB
UNN NpYU HU3KOWN B TeYeHne 8 4acos.

7. NMopaBaTb C HAaTEpPTbIM CbipoM Yepnep, Hape3aHHbIM XananeHbo U CMEeTAHOM.

[ToMHUMe, YMO 8bl MOXKeme peay/luposams epemMs nNpueomossieHus rno sawemy xeaaHuto.

TOMATHDI CYN C BASWIUKOM

NHrpepneHTbI:

+ 2 CTONOBbIE TOXKMN OIMBKOBOrO Macna

* 1 CcpeaHMX pa3mepoB NYKOBULY, nope3aTb

* 4 U3MENbYEHHbIX 3y6UMKa YECHOKA

+ 2 KpYMnHbIX NOMMAOPA, NopesaTtb

+ 2 ManeHbkue 6aHOYKN KOHCEPBUPOBAHHbBIX MOMULOPOB
+ 120 Mn KypuHOro 6ynboHa

* 60 mn TOMaTHOrO niope

+ 30 rp. cBexero 6a3nnnka, KpyrnHo nope3aHHoro

* 3 CTONOBbIE NOXKWN caxapa
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1 YaHy0 NOXKY CONu

MoNoBMHY YAHON NOXKN N3MeNbYEHHOTO KPAcHOro nepua
MoNOBMHY YAWHOMN IOXXKU N3MeNIbYEHHOrO YUEPHOIO NnepLa
120 mn rycTbiX CNUBOK

MNpurotoBneHune:

e T

o

PasorpeTb 01IMBKOBOE MACNO, IYK M YECHOK Ha CKOBOPOJKe.

TOTOBUTb 2 MUHYTbI, LO6ABUTb MOMULOPbLI Y TOTOBUTDH eLLe 2 MUHYTbI.
MepemecTUT BCE NPUTOTOBNEHHOE B Yally MYNbTUBAPKU.

[lo6aBuTb Hape3aHHble NOMUAOPbHI, KYPUHbIN 6BYNbOH, TOMATHYK NacTy,
6a3mnuk, caxap, Conb, KpAaCHbIN N YepHbIA NepeL,.

3aKponTe KpbIWKY 1 BbiGepuTe hyHKUUIO Cyn.

6. Kak TOnbKo cyn cBapmuTcs, 4o6aBbTe CANBKMN MO BKYCY.

TwaTtenbHO nepememaﬁTe cyn c ,q06aBﬂeHHbIMVI cnneKamu, nepen nop,aqe|7|.

[ToMHUMe, YMOo 8bl MOXKeme pe2y/iupo8amsb 8pemMs nNpu2omaos/ieHus rno sawemy KenaHuto.

OB)XXAPEHHDIE ABUATCKWNE KPEBETKM

NHrpepneHTbI:

34

2 CTONOBbIE NTOXKMN OTMBKOBOT0 Macna
100 rp. Hape3aHHON MOPKOBY

300 rp. 6pokkonu

150 rp. KPYNHOMOPE3aHHOro NyKa

150 rp. Hape3aHHOro KpacHoro nepua
150 rp. Hape3aHHOro 3eM1EHOro nepua
900 rp. KPYMHbIX KPEBETOK (0OUMLLEHHbIX)
200 rp. KanycTbl, nope3aTb

2 CTONOBbIE NOXKN MEéAa

240 mn. coyca Tepusiku
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MpurotoBneHune:

1.

N o v s w

BbibepuTe hyHKLMIO «XKapKan.

HarpeinTe onMBKOBOE MAac/o B yale ANg NPUrOTOB/IEHUSA, MOKA He NOABUTCA
Nerkun abIMoK.

[lo6aBUTb MOPKOBb, YK W NepLbl.

fOTOBUTb B TeUeHUe Npubnn3nTenbHo 10 MUHYT C 3aKPbITON KPbILKOMK.
[lo6aBUTb KPEBETKM, KaNyCTy, COYC TEPUAKMN 1 Mef[. 3aKPbITb KPbILKY.
foToBUTb ele 10 MUHYT, UMK MOKA KpeBeTKN He 6YAYT roTOBbI.

MopaBanTe Ha CTOM M HacNaXgauTech!

[ToMHUMe, YMOo 8bl MOXKeme peay/iupo8ams epemMs nNpu2omaossieHus rno sawemy xenaHuto.

KALIA C U3IOMOM, KOPULLEI N IBZTOKOM

NHrpepneHTbI:

1 NNTp BOAbI

8 JecepTHbIX NOXeK TEMHO-KOPUYHEBOTO caxapa

4 YalHble NOXKN MONOTOMN KOPULLbI

8 CTONOBbIX NOXEK KNeHOBOro cupona

200 rp. OBCAHbIX XNonNbes

fopcTb n3toma

3 a610Ka - OUYNCTUTb, YAANUTb CEPALLEBUHY U Hape3aTb Kybukamu.

MNpurotoBneHune:

1.

Bbi6bpaTb hyHKLUIO «Kawan.

2. lo6aBbTe OBCAHbIE X/10NbsA, BOAY, KOPMUHEBbIV caxap, KOPULY 1 cupon.

NMpumepHo uepe3 40 MUHYT A06aBUTb A6GM0KO WM WU3KOM, 3aBeplLUTeE
NPUroToBneHue.
MopaBanTe K CTONY ¥ HAacNaxganTteco!

[TomHUMe, YUMo 8bl MOXXeme pe2ynnuposamb 8peMs npu20maossieHus o eawemy xenaHuto.
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YEYEBULA

ViHrpeaneHTbl:
100 rp. ueueBuLbl
500 mn. Boabl

MpuroToBneHue:

g s~ W N =

MpoMoNTe yeueBMLY B XONOAHOW BOAeE.

MomecTMTe UeueBMULY B Yally MyNbTUBAPKMU.

HanuTb BOAbI.

BbibpaTb hyHKUMIO «Bo60OBbBIEN.

Mocne TOro, Kak yeyeBnua rotToBa, BOAY HeEO6XOAUMO CNUTb, & YeUeBULY
NPOMbITb.

MPUroTOBNEHHYO YEUYEBULY TENEPb MOXHO UCMONb30BATb ANA PA3NMUUHbIX
6nto, TaKMX Kak Kappu 1 canartbl.

[ToMHUMe, YMOo 8bl MOXKeme pe2y/iupo8ams 8pemMs nNpu2omaos/ieHus rno sawemy KenaHuto.

TVIWIEHAS FOBAANHA

NHrpepneHTbI:

60 rp. MmyKkn

14yanHasa noxka conu

MonoBMHA YaHOW NOXKM YEPHOTO Nepua
1,3 KT roBAMHbI AN TYLWEHUs, NOpPe3aHHoW Ky6ukamm
2 CTONOBbIE NOXKMN PacTUTENbHOrO Macna
1 nomuaop, nopesatb

410 MN. TOBSXKbero 6ynboHa

170 mn. KpacHoOro BuHa

2 makeTuKa CyXon npunpasbl 45 cyna

1 YalHyo NIOXKY CYLWEHOTO 6a3nnmnka

8 ManeHbKnx KapTodennH

450 rp. MmOpKOBMK, mope3aTb
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» 230 rp. Hape3aHHbIX rpu60oB

+ 1 60MbLy0 NYKOBULY, MOpe3aTb Ha 8 YancTen

MpuroToBneHue:

1. B 60nbluoi MUCKe CMeLlanTe MYKY, COMib 1 nepeL, A06aBUTb rOBAANHY.

2. MonepunTte.

3. B 6onbwon ckoBopoae Ha CpeiHEM OTHe pa3orpenTe machno.

4, N06aBNTb NONOBUHY rOBSANHBI. OTOBbTE, MOKA HE MOAPYMSAHUTCA CO BCEX
CTOpPOH. MMOBTOPUTE C OCTaBLIENCA FTOBAANHON.

5. MomecTnTe NOArOTOB/IEHHYIO TOBAANHY B MY/IbTUBAPKY.

6. Boibepute pyHKLMIO «TylweHne».

7. Jlo6aBbTe NOMKUAOPbHI, FOBAXUN BYNbOH, BUHO, MPUNpaBy Ana cyna u 6asnnuk,

BCE TW,aTeNbHO NepemellanTe.

8. lo6aBUTb KapTodenb, MOPKOBb, NYK 1 TPuU6HI.

HaKp0|7|Te KprI.IJKOI7I N OCTaBbTe FrOTOBUTLCA OO0 3aBeplWleHnda nporpammnl.

[ToMHUMe, YMOo 8bl MOXKeme pe2y/iupo8amsb 8pemMs nNpu2omaos/ieHus rno sawemy KenaHuto.

3ANEYEHHDIN UbINJIEHOK C MANPUKON U TUMbSIHOM

NHrpepneHTbI:

MoNOBMHA YANHOW NOXKW NaNpUKm

MonNoBMHA YaNHOW NOXKW NYKOBOr0 NOPOLIKA
MoNOBMHA YaNHOW NOXKWN CYLIEHBIX MTUCTbEB TUMbsHA
MoNOBMHA YaNHOW NOXKMW CONU

MoNoBMHA YaHOW NOXKMN MOJTIOTOrO YEPHOIO Nnepua
1 60nbLy0 NYKOBULY NOpe3aTb Ha 8 yacTen

1 NUMOH, nope3aTb NoMnonam

1 He60MbLON LUNNEHOK

MpuroToBneHue:

1.
2.

MpomonTe LUNNEHKA.
CmewawnTe nanpuky, NYKOBbIN MNOPOLIOK, TAMbSIH, CONb U NepeL, B He60NbLON
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MUCKe.

MomecTuTe 3 YeTBEPTUHKM YaCTb IYKa HA AHO Yalmn MyNbTUBAPKMU.
dapwmnpynTe KypuLy OCTaBLWWMCS TYKOM U IMMOH.

MocbinaTb CO BCEX CTOPOH CMECbI0 NPUTOTOBNEHHOMN paHee.
MomecTuTe KypuLy NOBEPX NyKa B vaLly.

3aKponTe KpbIlWKY 1 BbibepeTe yHKLUIO «Bbineyuka».

Kypuua rotoButbca npu temnepatype ot 75 °C go 83 °C.

MNepea nogayen Ha cTon, y6eanTeCh, UTO KypuLa NONHOCTbIO FOTOBA.

©® NG E W

[ToMHUMe, YMOo 8bl MOXKeme pe2y/iupo8ams 8pemMs nNpu2omaos/ieHus rno sawemy KenaHuto.

KYPUHBIE KPbI/IbILUKW B UMBUPHO-COEBO MA3YPH

NHrpepneHTbI:

+ 10 KYpPWHbIX KPbINbllLeK

« 1cTONOBas N0XKa pacTUTENbHOMO Macna

+ [0N0BMHA CTONOBON NOXKU CONM

+ [o/10BUHA YaWHOM JIOXXKU MOSTIOTOTO YEPHOIO Nepua
- 85rp. Méga

+ 1 cTONOBas N0XKa COEBOro coyca

« 160/bWoON 3y6UNK YecHoKa

* 1 KYyCOK UM6MpS, NOUNCTUTb 1 Mope3aTb

MpuroToBneHue:

1. MomecTUTe BCe MHrpeaAneHTbl (KpoMe KypuLbl) B ManeHbKy KacTponio U
no6aebTe 1/4 cTakaHa BOAbI

2. [loBeauTe A0 KMMeHMsa, noMmewmnBas, YTobbl pacTBOPUIICA MEA.

3. YMeHbWNTe OrOHb A0 MUHUMYMQA; TYWNTE, MOMeLWwmnBas, NOKa He OCTaHeTCH
Ha 1/4 Yyawku.
MpoueanTb B MUCKY. lanTe HACTOATHCA 15 MUHYT, UTOGbI HEMHOTO 3arycTen.

5. MomecTuTe rnasypb M KPbIAbIWKK B 60NbLYI MUCKY 1 MepemeLwwanTe, 4Tobbl
KPbINbIWKW NOMHOCTbIO MOKPbINNCh NPUTOTOBNEHHONW FNa3ypblo.

6. NMomecTnTe KPbINbIWKYK B Yally MyNbTUBAPKU.
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7. Bbibepute pyHKLUIO «Msco».
8. Kak TonbKo npouecc npuroToBfieHNs 3aBeplueH, ybeamTecb, UTo Kypuua
MONMHOCTbIO rOTOBA.

[TomMHUMe, YUMo 8bl MOXeme pe2y/iuposams 8peMs pu20maossieHUs o eawemy XenaHur.

PN30OTTO

NHrpepneHTbI:

+ 3 CTONOBas NIOXKA HECONMEHOrO Macna

+ Menko HapexbTe 1 CpefHIo NyKOBuULY

* W3menbumTe 2 3y6umkKa yecHoka

« 400 rp. puca Ap6opuo

* 900 mn. KypuHOro 6ynboHa

+ 225 mnA. cyxoro 6enoro BuHa

+ 1yaiiHas NoXxka conu

+ 1yanHaa NoXKa MONOTOro YEPHOro nepua
+ 1nNakeT CBEXero WnuHaTa B CTe615X KPynHO nope3aTb
+ 257rp. HApe3aHHOro cBexero 6asmnunka

« 115 rp. TepToro cbipa MapmesaH

MpuroToBneHue:

1. B 60M1bWwy0 CKOBOPOAY MOMECTUTE CIMBOYHOE MAC/0, YK, YECHOK U Cnerka
06)xapbTe, UTO6bI YK CTAN MATKUM.
Boibepute pyHKLNIO «PN30TTON.
MomecTnTe ocTanbHble UHrpeaneHTbl (Kpome WwnuHaTta, 6a3nnuka n napmesaHa)
B MY/TbTUBAPKY.

4, lo6aBbTE KYPUHbIA 6YNbOH, BUHO, COMb U NepeL,.

5. 3a 15 MMHYT [0 TOTOBHOCTK, f06aBbTE WNMHAT, 6a3MAUK 1 Cbip. [OTOBUTb 15
MWHYT, NOKa, CbIp He pacnnaBuTCA.

6. YoeanTtecb, UTo 611040 FOTOBO 1 €r0 MOXXHO NMOAAaBaTb HAa CTON.

[TomHUMe, YMO 8bl MOXeme peay/nupos8amb 8peMs rpu20maossieHus o eawemy xenaHuto.
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NACTA C COYCOM NECTO

NHrpepneHTbI:

« [lakeT makapoH

» TpaaMuMoHHbIA coyc MecTo

* Momunpopbl Yeppu

« banb3amunyecknii yKkcyc

« Cbip Napme3saH

* 111Tp BOAbI

MpurotoBneHue:

1.

Boibepute pyHKLuMi0 «lacTax.

2. 106aBUTb MAaKApOHbI 1 BOAY B MyNbTUBAPKY.
3. Kak Tonbko nporpamma NpuroToBNeHns 3aBeplieHa, ybeauteco, 4To nacTa,

MPUroTOB/MIEHHA MO BaweMy BKYCY.

4. CnenTe BOAY U NepemellanTe c coycom MecTo.

CepBupynTe HE6ONbLWMUM KONNYECTBOM IMCTOBOrO casiata, nommagopamu Yeppu
n nob6aBbTe 6aNb3aMNUECKOr0 YKCyCa.
MocbinbTe cbipom Mapme3aH, MO BKYCY.

[ToMHUMe, YUMo 8bl MOXXeme pe2ynuposams 8peMs npu20maossieHus o eawemy XenaHuto.

PUC C NPUNPABAMMN

NHrpepneHTbI:

« 800r. 6enoro puca

* 1 CTONOBYIO NOXKY CYXOro N3meNiby€HHOro NyKa

* BynboH (MOXHO MACHO UK KYPUHBIN)*

- Bopa*

* 120 r. pacTon/ieHHOro macna unu maprapuHa

40



USP-1150D | MYNIBTUBAPKA | PYKOBO/ICTBO MO/b30BATE/S

* Body u 6ynboH 0o6asnsims 8 pasHbix nponopuusx. 06bém 6ydem 3agucembs 0m Koau4yecmsa
puca. OpueHmupylimecb Ha WKamy Yawu My/ibmueapku.

MpurotoBneHune:

1. CNOMOLLblO MEPHOTO CTaKaHUYMKa OTMepbTe HeO6X0A4MMOE KONNYEeCTBO puca.

2. MpomonTe puc.

3. NMomecTUTe MPOMbITbIA PUC B MYNbTUBAPKY U 3aNeiiTe Heobxoaumoe
KONMYeCTBO BOAbl, OPUEHTUPYSACH NO LWKANe Ha yale MynbTUBAPKU.

4, NMomecTMTe BCe UHTPeAMNEHTbl B Yally 1 nepemeLlanTe.

5. Bbibepute pyHKLUIO «Purc».

6. HakponTe KpbIWKOW 1 FTOTOBbTE B TeUEHUE 45 MUHYT.

[ToMHUMe, YMO 8bl MOXKeme peay/iupo8ams epemMs nNpu2omaos/ieHus rno sawemy xenaHuto.
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naBHbIN ochuc nsrotosutens: «IOHUT XaHaenbc FM6X»
ABcTpus, BeHa, A-1180, lepcTxocep wrpacce, 131
3kcnopTep: «IOHUT InekTpoHukc (TK) lumuteg»
3905 Mnowaab Ty IKcuenHbAX, KOHHYT Mneiic 8,
LleHTpanbHbIN, TOHKOHT
MpousseaeHo B KHP

XpaHeHue u akcnnyaTauuio npubéopa NpoM3BOAUTb B CYyXUX OTanAMBaEMbIX
NMoMeLLeHUsAX Npu TemnepaType He HMXe +5°C, OTHOCUTENbHO BIAXXHOCTU
He 6onee 80%, Npu OTCYTCTBUM B BO3JyXe arpeCcCUBHbIX NpuMecen.
Mpu nepeBo3ke U XpaHeHUN 6epeyb OT MEXAHUYECKUX MOBPEXAEHNIA
N MHbIX BPEAOHOCHbIX BO3AENCTBUN.

PeMOHT 1 BOCCTaHOBNEHMe Npubopa cneayet NPpou3BOAUTD
B CMeunann3npoBaHHbIX MaCTEPCKUX COrMTACHO FAaPaHTUNHOMY TanoHY.
MoCKoNbKy NPON3BOANTENDb MOCTOAHHO paboTaeT HaJA COBEPLUIEHCTBOBAHUEM
CBOEN NPOAYKLUMN, AN3ANH N TEXHNYECKNE XapaKTEPUCTUKN MOTYT 6biTb
N3MEHEHb
6e3 NnpeaBapuTENbHOro yBeJoOMNEHUA.

ToBap cepTMuULUPOBaAH.
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CalT TeXHUKHU U JIEKTPOHUKH

Hamu caiit McGrp.Ru npu 5ToM He sIB/sIeTCSl IPOCTO XpaHWIUILEM

MHCTDYKIIVH 110 9KCIUIYaTaluK, 3TO )KHMBOe co0bI1ecTBO mogeil. OHU 001[atoTCs

Ha (hopyMme, 33/1at0T BOTIPOCHI O CITOCOOax ¥ 0COOEHHOCTSIX UCIIOIb30BaHUS TEXHUKH.
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