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DESCRIPTION

. Timer for 60 minutes with indicator light

. Temperature control dial with indicator light
. The lid (motor unit)

. Power safety handle

. Glass bowl

. Cool touch handle

. Dual rack

. Self-cleaning and unfreezing

oNOUThhWNE

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.

KITCHEN SCISSORS
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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

e 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.

e 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 ("CAMOO4YUCTKA"). The unit will heat up for 1-2 minutes and
then swirl the water around to clean the bowl.

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

DISHWASHER-SAFE GLASS BOWL

e The glass bowl and wire racks may also be washed in the dishwasher.

e However, never wash the lid in a dishwasher or immerse it in liquid. Remove the glass bowl from its stand before
dishwashing.

REMEMBER:

e 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.
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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

I 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.
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GARLIC TOAST

! 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

! 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
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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

I 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

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

Viconte instruction adition VC 704 (14-3532).indd 13 @ 19.07.2010 11:24:05



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.
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GRILLED FILET MIGNON

! 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

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

e 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

I 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

e 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

e 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

e 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

e 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 34 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

e 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 Y2 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.
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ROASTED VEGETABLES

! 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

Ya 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

! 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
! 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

! 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
! 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 V42 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

I 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 2 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 Y2 x 4 "2 inch loaf

Baking time: 45 minutes

1 %2 cups all purpose flour

2 cup sugar

1 2 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 53x3"%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

e 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

e 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

e 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 '~ 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

I 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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ONMUCAHMUE

Tanmep Ha 60 MUHYT CO CBETOBbIM MHANKATOPOM
Perynatop TemnepaTypbl CO CBETOBbIM MHAMKATOPOM
Kpbiwka (MOTOPHbIN OTCEK)

Pyuka Cc 3aWMUTHBLIM perynsaTopom

CrekngHHasa KacTprons

HeHarpeBatowmecsa pyykm

BepxHAasa peweTka

OYHKUMSA pa3MOpPO3KN N CAMOOYNCTKM

ONOGRLON =

HVXKHAA PELIETKA
Mcnonb3yeTcsa Ans Bcex peuenToB. MNepea HayasioM NpUroToBIEHUS YCTAHOBUTE PELLETKY Ha AHO CTEKISAHHOM
KaCTpoJIN, KpOMe C/y4yaeB, Koraa 0cob0 oroBapMBaEeTCs UCMO/b30BaHME APYTrON peLlETKN.

YcTaHaBAMBaAETCS MEXAY CTEKNSAHHOM KacTploneln U KpbiKoW Ans yao6CcTBa NpUroTOBAEHUS KPYMHbIX NPOAYKTOB,
HanpuMep, UHAENKMU.

LA LLBI

Ncnonb3yeTca Ana nsBneyeHus ropsaumx pelueTok u I'IpVII'OTOBJ'IGHHOVI MALLN N3 CTEKISIHHOW KacCTprosin.

@ KOAbUO A1 YBEJIMMEHUA BHYTPEHHEIO OEBEMA

KYXOHHbIE HOXHUWLIbI
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MEPbI BE3SOIMNMACHOCTMHU

BHMMaTeNnbHO nNpoynTanTe AaHHYI MHCTPYKLUMIO Nepea aKcnayaTaumen npubopa n coxpaHuTe ee A7 CNpaBoOK B AdsIbHENLLEM.
DNEeKTPOLHYp He AOJIKEH CBMCaTb C Kpasi CTona.

Mpnbop AoMKEH HAXOAUTLCS HA YCTOMYMBOW FOPU3OHTANIbHOM NMOBEPXHOCTH.

Mpexae 4yeM nepeHoCUTb Npmnbop, He 3abyabTe OTKUYUTb €ro OT CETU NUTAHUS.

MoBepxHOCTb Npmnbopa HarpesaeTcs BO BpeMs paboTbl - cneamTe 3a TeM, 4Tobbl AeTU He NpUKacaanucb K ropsaymm
noBepxHoCTaM!

Mepepn BkAOYeHMEM ybeanTecb, UTO NpUOOP 3aKPbIT KPbILWKOWN.

He ncnonb3ymnte npnbop ¢ NoBpeXAaeHHbIM MPOBOAOM UM BUAKOW, AN rnocne obHapyXeHHbIX B Nnpnbope Henonaaok.
Mepeasuramte Npnbop TONbKO ABYMS pyKamu.

Mepea YMCTKOM OTKNOUYUTE NpUbOpP OT CETU NUTAHUSA U AANTE MY OCTbIThb.

e He gonyckauTe nonagaHus BNarm Ha KpbiwWwKy.

BHUMAHME: BCE CTEK/ISIHHbIE MOBEPXHOCTU KOHBEKLIMOHHOMN NEYN OYEHb CU/IbHO HATPEBAIOTCA.
MPUKOCHOBEHUE K HUM MOXET CTATb MPUYMHOW OXOTIA. HE MPUKACAWTECH K HUM, NMOKA MPUBOP HE OCTbIJ1.

NPEVMMYLLECTBA BALUEUW NEYU

e KynnB KOHBEKLMOHHYIO Meyb, Bbl MOXETE roTOBUTb BKYCHeNwWwue, nonesHble 6aaa MeHee 4yeM 3a NosI0BUHY BPEMEHMU,
OTHMMaeMoro TpagnuuMoHHOW roToBKoM. CTONb HEOObIYHbIN pe3ynbTaT AOCTUrHYT 61arogaps NpUHUMNUaNbHO HOBOMY NoAaxoay
K NpoLueccy NpUroToBAEHUS MULLA.

e [lpodeccmoHanbHbIM NoBapam AaBHO U3BECTHO, YTO, HAarHeTas ropsymim Bo3ayX, MOXHO CYLLECTBEHHO MOBLICUTb BO3MOXXHOCTH
06bI4HON Neyu.

e KOHBeKUMOHHas neyb caesiaHa u3 CTeksa, a He U3 MeTasfna, No3TOMY Bbl MOXeTe HabnaaTb 3a NpoLeccoM NpUroToBieHUS
6ntopa co Bcex CTOpPOH.

e KoHBEKUMOHHas nevb COCTOUT U3 KPYroM KaCTPJIM U KPbIWKWN CO BCTPOEHHbIM BEHTUNATOPOM. Brnarogapsi BEHTUSATOPY FrOpsyuni
BO34YyX MOCTynaeT CBepXY BHM3, MO CTOPOHAM KacTplo/In, a 3aTeM - CHM3Y BBEPX, 0O6paTHO K BEHTUNATOPY. DTO CO34aeT BUXPEBbIE
NOTOKM NOCTOSAHHO ABWXKYLLIErocsl packaneHHOro Bo3ayxa, KOTopbln 6bICTPO N Ka4eCTBEHHO rOTOBUT BaM MULLy.

Opyrve npenmMyLiecrsea:

e MSACO M NTMLA NMOKPbIBAOTCS NOAXapPUCTON XPYCTALWEN KOPOYKOMN CO BCEX CTOPOH, OCTaBasiCb BHYTPU MATKUMU U COYHbIMMU.

e TOHKME KPYXKKU KapTodens nocne «Bo3ayLWHOW 0b6xapku» ¢ HebonbwnM gobaBneHnemM Macna CTaHOBSATCS 30/10TUCTbIMU U

XPYCTALUNMMN.

Xneb n KoHanTepckme usgenuns nydwle noaxoaaT v nonyyarTcs 6onee BO3AYLWHBLIMU U HEXHbIMU, YeM B 0ObIYHOW neyun.

KoHBEKUMOHHas nevb ObICTPO pa3MoOpa)kMBaeT 3aMOpPOXEHHbIe NPOAYKThI.
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Mo cpaBHEHUIO C TPAAULMOHHOM Neybto, Bbl 3KOHOMUTE A0 30 NPOLEHTOB 3HEPrUn.
KoHBEKLWOHHas rnedb NpPeBOCXOAHO 06XXapuBaeT-XapUT-rnevyeT-napuT nuLly.

MpocToTa B 0b6paweHnn — HeobxoaMMo BCEro NULb YCTAaHOBUTbL BPEMS U TeMnepaTypy.
Fropsunii BO3AyX LMPKYNIMPYET BOKPYr MM, NMO3TOMY OHA rOTOBUTCS PaBHOMEPHO.
KoHBeKUMOHHaa neyb obnagaet BCTPOEHHOW CUCTEMOM OUYUCTKM.

NEPEA NEPBbLIM UCMNOJIb3OBAHUEM

e [lpexae 4eM roToBUTb B KOHBEKLMOHHOM NeYyn nepsbii pas, ee cneayeT NporpeTb.

Bo BpeMs noarotoBkn npubopa Bbl NOYYBCTBYeETE NErkKniA 3anax rapu. 3TO BbIrOpatoT U3JIULWKKU CMa3Ku, YTO HE HaHeceT Bpeaa
HW BaM, HU Ne4yun.

BcTaBbTe 3/1eKTPOWHYpP OAHUM KOHLIOM B KPbIWKY, @ APYrMM — B PO3eTKY.

MpoTpuTEe BHYTPEHHIOK YacCTb CTEKISIHHOM KACTPHIM NOPUCTON ryOKOMN.

YCTaHOBUTE KpbILWKY Ha KacTprOSIO.

MpuBeauTe pyyKy C 3aUTHBIM BbIKIKOYATE/IEM B rOPU30HTAsIbHOE MOSIOXEHUE.

BknounTe neyb, As5 3TOro YCTaHOBUTE perynsartop temnepaTtypbl Ha 250°c, TanMep Ha 6 MUHYT.
MNMocne BbIkNOYEHUSA AanTe Npubopy OCTbITb B TeYEHUe 5 MUHYT.

CHoBa NpoTpuTE CTEKASHHYIO KACTPOJIKO NOpUCTON rybkon.

BALLUA KOHBEKUMOHHASA NMEYb TOTOBA K MPUTOTOBJTIEHUIO MEPBOIO B/OOA!

UCNoJib30BAHUE MPUBOPA

e [lepen BkNoUYeHnEM ybeamTecb, YTO TEPMOPErynsaTop U TanMep yCTaHOB/IEHbl B No3munto “Bbikn”.

e BcTaBbTe 2/1€KTPOLHYP OAHUM KOHLIOM B KpbIWKY, @ APYrMM — B PO3ETKY.

e [lOCTaBbTE HMXKHIOKO pPEeLIeTKY B CTEKSHHYO KacTptonto. MpoayKTbl KnaayTcs HENOCPEACTBEHHO Ha pPELLETKY, KpoMe cry4vaes,
Korga B peuentax OroBOpeHO MCMNosib30BaHMe CneunanbHOM Nocyabl.

e YCTaHOBMTE KPbILWKY Ha KacTPJIO U NpMBeAMTE PYUKY C 3aLWUTHbBIM BbIK/lOYaTENIEM B FOPU30HTaNIbHOE MOJIOXKEHME.

e YCTaHOBMTE BpeMsl U TeMnepaTypy npurotossieHms. C 3TOro MOMeHTa neYyb Ha4yHeT paboTaTtb, U 3aropsTca CBETOBbIE
NHAWKATOPbI.

e Korpa npouecc rotoBku 6yaet OKOHYEH, pa3gacTtcsl 3ByKOBOW CUIHas.

e Ecnu pyuyka C 3alWiMTHbIM BbIKOYaTeNlEM NOAHATA B BEPTMKasIbHOE MOSIOXKEHWE BO BPEMS MPUrOTOBEHUS, TaUMeEpP U
HarpeBaTeNbHbI 31eMeHT Nnpnbopa npekpaTaT cBoto paboTy.
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HACTKA N yXOn

NMPUMEYAHME: Hukorga He onyckanTe KpbilwKy npmbopa B BOAY WKW B APYrMe XUAKOCTW.

e OTkntoumnTe Npmbop OT CETU NUTAHUS U AANTE eMy OCTbITb.

MpoTpUTE KPbILWKY M OTCEK BEHTMNATOPA C MOMOLLbIO N'YOKN UAK TPAMOYKM, CMOYEHHbIX B CPeACTBE A/ MbITbS MOCYAbI.
He ncnonb3ynte 419 YACTKM NPOBOJSIOYHbIE MOYaiKku UM abpasmBHble YMCTSLWLNE BELLeCTBa.

NMpomMounTe peweTkn B pacTBOpe CpeacTBa AJ1a MbITbSA NOCYAbl.

Mocne YNCTKM BbITPETE MX HaCyXo.

CAMOOYNCTKA CTEKNITAHHOW KACTPIOJIN

e [N CaMOOUYUCTKN CTEKAHHOM KACTPIM HanenTe B Hee ropsyen Boabl A0 ypoBHSA 3,8cM (1,5 aomma) oT gHa KacTproaw.

YPOBEHb BOAbl HE AOJ1)KEH NPEBLILWATD 3,8 cMm (1.5 aroimMa).

e [lobaBbTe HEMHOIO CpeAcTBa AN MbITbsl NOCYAbl.

e 3aKpounTe KaCTPHOO KPbIWKOW 1 BKAOUMTE NpUbop B ceTb NUTaHus. NpuBeamte pyyky C 3alWMUTHbIM BbIK/OYaTENIEM B
rOPU30HTasIbHOE MOJI0XKEHMNE.

e YcTaHoBUTe TamMep Ha 10 MUHYT.

e Perynartop TemnepaTypbl nepeseauTe B nosioxeHue “CamMoouynctka”. B TeyeHne 1-2 MnHyTbl Nnpnbop 6yaeTt HarpesBaTbCs.

e [lo 3aBepweHnn npoLecca NpoOMONTEe KaCTPIKO Ternjon BOAOW.

NCMNOJIb3OBAHUWE NOCYAOMOEYHOW MALLINHbI

o CTEeKNSHHYI KaCTPHOJIO N peLlleTKM MOXHO MbITb TakXe B MOCYyAOMOEYHOW MallunHe.

e He ncnonb3ymnte Ans8 YNCTKM KPbIWKKW NeYn NoCyaAOMOEYHYI0 MalinHy. HuKoraa He onyckanmTe KpblwKy npubopa B BOAY WK B
Apyrue XuaKocTu.

e [lepen TeM Kak NOMECTUTb CTEK/ISTHHYIO KaCTpo/to B NOCYAOMOEYHY0 MallMHY, BbiHbTE ee U3 Kopnyca npmubopa.

3AMNOMHUTE:

e [lpexae 4eM YUCTUTb KPbIWKY, OTKAUYMTE NPpUBOp OT CETU NMUTaAHMS.

Mepen ynctkon npnbopa gamte eMy NOSIHOCTbK OCThbITb.

Hukorga He onyckanTe KpbllwKy npubopa B BOAY UM B APYTrMe XUAKOCTHU.

Bo BpeMsi CaMOOUYNCTKN KaCTpOaIM YPOBEHb BOAbI HE A0S KeH npesbiwaTb 3,8 cm (1.5 aonma).

He gonyckanTte nonagaHus Bnarm BO BCTPOEHHbIN BEHTUNATOP
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NOJIESHbLIE COBETbI

KYJTMHAPHbBIE COBETHI

YT06bl NONL30BATLCS BCEMM BO3MOXHOCTAMWU KOHBEKLIMOHHOM Nedn, NpuMnTe HECKOIbKO KYNMHAPHbIX COBETOB:

e KOI4dA BO3MOXHO, KNAANTE MALLY NMPAMO HA PELUETKY

DTO MO3BOJISIET rOpsiYEMY BO3AYXY CBOBOAHO LMPKYIMPOBATh BOKPYr NPOoAYKTa U rOTOBUTbL ero 6e3 nepeBopavymBaHus.

KAK PACIMOJIOXWUTb MPOAYKTbI 4J1A X HAWUJTYHLUEIO NMPUITOTOBJIEHUA

MNMoMellass HEeCKO/IbKO KYCKOB MPOAYKTa Ha peLleTKy, NMOMHUTE, YTO MeXAY HUMU U CTEHKOM CTEKNSAHHOW KacTptonu AOSIKHO

ocTaBaTbCs Kak MuHMMYM 1,3 cm (0,5 awoliMa). DTO NMPOCTPAHCTBO MO3BOMMT BO34yXY CBOGOAHO UMPKYNIMPOBaTb BHYTpU

asporpuns. Takxe nsberavite nomMewaTb OAWH NPOAYKT Ha APYroi, CTPEMSICb NPUrOTOBUTbL 60Nblue NpoAyKTa OAHOBPEMEHHO:

[NS1 XOPOLLUEro NPUroTOBJIEHUS FOPSAUNIA BO3AYX AO/IKEH CBO6OAHO LMPKYIMPOBaTb BOKPYr NpoAyKTa.

o KAK HE AATb MNMPOAYKTY OCTbITb

e [locne Toro kak nuila rotoBa, yCTaHOBUTE TepMoperynsaTopoM 150°C. 3To COXpaHUT Bally NULLy ropsyen n XpycTawen ao tex
nop, noka Bbl He 6yaeTe roToBbl NoAaTb €€ Ha CTO.

e KAK ELLE BOJIbLWIE OBNEMYUTb YNCTKY KOHBEKLMOHHOW MEYU

e [1ns NErkoCTU YMCTKM OT XKMpa M 0TXOA0B 06paboTaiTe nepea NpUroToBAEHMEM aHTUMPUIrapHbIM BEWECTBOM Npubop,

pEeLEeTKN N MPOTUBHM.

O HEKOTOPbBIX PELEMTAX

Kak npaBuio, peuenTbl 65104, NpeAaHa3HavyeHHble 415 neyei, TpebyoT TOro e TeMnepaTypHOro pexmma, Ho MeHbLLIE BPEMEHMU,

YyeM AN KOHBEKLUMOHHOM Meyu.

BHUMAHME! HE 3ABYIbTE NMPO NPEABAPUTEJIbHbI NMPOIPEB.

e BPEMA NMPUTOTOBJIEHNA
BpeMsa npurotoBneHusi, ykasaHHOe B MPUBEAEHHbIX HUXE peuenTax, crnpaBo4dHoe. Bbl camMu, ucxoas vM3 Beca NpoaykTa,
[I0/1>KHbI PELNTb, CKOJIbKO BPEMEHW NOTPEBYET ero NpMroToBieHne. Takke BO3MOXHa Hebonbluaa TeMnepaTypHas nonpaska, B
3aBMCUMOCTW OT 3a4yMaHHOM BaMM CTEMEHN «MPOMNEeUYEeHHOCTM» NpoayKTa. PaboTas ¢ KOHBEKLMOHHOW Meyblo, Mbl pEKOMEHAYEM
BaM nonb3oBaTbCs TEPMOMETPOM ANs Msca. HabnwaaTb 3a NMpPoOLECCOM MPUIOTOBMEHUS CleAyeT yepes CTeK/ISIHHble CTEeHKM
KacTptonu.

BbIBEOP MPOAYKTOB

MACO

e [oBsaAMHa BbibupaliTe CO4UHOE, KpaCHOE MSICO C MENIKOBOJIOKHUCTOM CTPYKTYPOM U HEBOMbLUMMW MPOCNOKaMU Xnpa.
e BapaHuHa Bbibupaiite nocTHoe MAco. OHO AOMXKHO 6bITb MATKUM, PO30BaTO-KPACHbIM U METKOBOMIOKHUCTbIM.

e CBWHUWHa Bbibupalite noctHoe Msico. OHO A0MXKHO 6bITb 671€AHO-PO30BbIM, MENTKOBOJSIOKHUCTLIM U CBEXUM Ha 3anax.
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PbIBA

e Llenasa BbibupainTte TONbKO CBEXYIO Pblby C MPO3payHbiMX BbINYK/IbIMU Fa3aMn N SPKO-KPacHbIMK xabpaMn - 3TO BEPHbIN
NpuU3HaK ceexecTu. Yewys aomkHa 6bITb 6nectawen n yucrton, 6e3 cnmsn. Poiba gomxkHa 6biTb CBEXEN Ha BUA U NAxXHYTb
MOPEM; ee NJO0Tb A0/HKHA ObiTb YNPYro 1 NPYy>XMHUTb NPU HaXaTuw.

e ®une BbibupanTte ToNbKO NAOTHOE, HeobecuBeyeHHOe dune, NPUATHO NaxHyLlee MopeM. dunie He A0/MKHO ObiTb «BSANbIM»,
MSAFKUM W AaBaTb BOAY MPU HakaTuu.

ATULA

e BbibupaiTe TONbKO CBEXYIO Ha BMA M Ha 3anax nTuuy.

OBOLLN/DPYKTbI

e BbibupanTte apkue, cnenble ppyKTbl, HEe BUTble N 6e3 naTeH. OBOLWKN A0/MKHbI 6bITb TBEPALIMM N ApkMMK. CTapanTecb nsberaTtb
OBOLLEN, NJOTHO YNAaKOBaHHbIX B Len10(gaHOBY NMEHKY - OHM BbICTPO NOPTATCA. HMKOraa He Mcnosib3ymnTe B NULLY Bssible
MSArKMe OBOLUM.

I'IO.ElI'OTOBKA NMPOAYKTOB
e TwaTenbHas NOAroTOBKa NPOAYKTOB CMOCOBCTBYET NPUrOTOBJIEHMIO BKYCHOM, 340p0BOM NuwmM. He 3abbiBaniTe yaanutb C
MSICa U3MIMLWKKM XKnpa. OUMCTUTE M NOpexbTe OBOLM WAV APYrON rapHUp, yaansas Cc HAX NAaTHa U cneabl yaapos. Beeraa
MCNOJIb3YNTE TONIbKO CaMOe CBeXee MSICO M OBOLLM.

e He 3abbiBalTe, uTO Kaxkxgoe 6at040 TpebyeT cBoero BpemMeHu npurotosneHuns. Koraa HeCKosbko 61104 rotoBsaTcs
OAHOBPEMEHHO, 3TO HAAO0 pacCYMUTbLIBATb 3apaHee.

CEPBUPOBKA

BOT HECKONbKO MPOCTbIX COBETOB, KakK YKpPaCUTb Ball CTO M NpuaaTb 06bl4HbIM 61t104aM NpasgHUYHbIN BUA:

e Hape3aHHbIN CBEXNN X1eb NoNoXNTe B KOP3MHKY, BbICT/IAHHYO SpKMMK candeTtkamu. NMogasante xneb Bmecte ¢ Macnom unum
MaprapuHoOM, TePTbIM CbIpOM, YECHOYHOW COMbIO U Baluen NtbmnumMon npunpason.

e MsacHble 6nt0aa BbIrNaaaT 6onee npuenekaTenbHO, eCM UX nNoaaBaTb Ha 6onbwMX 6A0AaX, YKpaLlleHHbIX CBEXeW 3eN1eHblo
NeTPYLLKN, KONeYKaMm MOPKOBU U «PO30YKaAMU» U3 peaUCKMU.

e [lopaBanTe coycbl B Kpacmeon apdopoBOn MM CTEKASSHHOM NOCYAe C JIOXKKOMN BHYTPW.

e LlBeTbl Ha cToNe - BCeraa OT/IMYHOE yKpalleHne, HO MOMUMO HUX MOXHO MCMNOb30BaTbh CTAaTy3TKM U KpacuBble AOMalLHNEe
pacTeHus.

e CBeuu nNpuaarT CToy aTtMochepy MHTUMHOCTU U yioTa. 3axrute HebosnblimMe NN0CKMe CBeYn U NyCTUTE MUX NnaaBaTb NO BOAE,
HanMTon B 60NbLLOM NPO3paYHbIf Ccocya. Tenepb BbIKAOUYUTE I1EKTPUYECKNIN CBET... DPdeKT byaeT NnpocTo noTpsicarowmn!
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CMNPABKA MO NMPUTOTOBJIEHUIO NPOAYKTOB

MACO U PbIBA

BPEMSA

NMPUITOTOBJIEHUA

TEMMEPATYPA

COBEThDI

OTbMBHAA U3 roBAAUHBI
be3 kocTun
C KOCTbIO

MscHas 3anekaHka (0,8 kr)
Fambyprepbl
4 6yprepa (no 0,1kr)

XoT-goru (no 60 rp)
pyaAnHKa U Bblpe3ka

XBOCTbI OMapa

CsuHoe dune
CBUHble OTOMBHbIE
Konbacku (0,4 Kkr)
bapaHbs Hora

Pblba B cyxapsix
(MopoXkeHas)
BekoH (0,4 kr)

25-30 MuHyYT Ha 0,4 kr
20-25 MuHYT Ha 0,4 kr

50-60 MUHYT

10 MuHyT (Nnonycelp.)
12 (cpeaH. roToBH.)
14 (xop. npoXxapeH.)
4 MUHYT

10 MuHyT (Nnonycelp.)
12 (cpeaH. roToBH.)
14 (xop. npoXxapeH.)
12 MUHYT

23 MUHYT

8-10 MUHYT

10 MUHYT

20 MUHYT (nonycsip.)
25 (cpeaH. rotoBH.)
30 (xop. NpoxapeH.)

Ha 5-7 MUHYT MeHbLue,

4YyeM 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)

Monuntb Bawum nobUMbIM COyCoOM

MonnTb TOMAaTHOM NacTou
pUNb Ha HUXKHEN pelleTKe

puNb Ha BEpXHeN pelleTke
puNb Ha BEpXHeN pelleTke

CHATb NaHUMpb. BepxHaa peweTka
HMXHaa pelleTka
BepxHaa peweTka
BepxHaa peweTka

MepBble 20 MUH. rOTOBUTbL Npun Temn. 240°

BepxHaa peweTka

Jlobas pewetka nnm obe ogHOBpPEMEHHO
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NTULUA BPEMSA TEMMNEPATYPA COBETDI
LibinneHok (1,4 kr)
Ya 4yacTb 25 MuHyT 240°C (464°F) HuxHaa peweTtka, obMasaTb COycoM B
2 yacTtb 35 MUHYT 240°C (464°F) nocnegHune 10 MuH.
Llennkom 15 MunHyT Ha 0,4 Kr 240°C (464°F)
Lbinnsaybsa rpyaka (6e3 koctn) 10 MUHYT 240°C (464°F) BepxHsaa peweTka
Lbinnaybsa rpyaka (C KOCTbHO) 20-25 MUHYT 240°C (464°F) HmwKHAS pelleTka
NHpenka (He papwmpoBaHHas) |12 MuHyT Ha 0,4 Kkr 200°C (392°F) CpobpuTb NpunpaBamMu
pyaka nHaenkun (1,2 Kr) 45-60 MUHYT 200°C (392°F) Cnobputb npunpasamm

rnoyarTka)

KapTodenb-hpu

10 MUHYT nnu po
XPYCTSLEN KOPOUYKMU
(cnerka cnpbICHYTb
MacsoMm, 4YTobbl
“nosonotnnace”)

230°C (450°F)

Kypsbl 20 MuHYT Ha 0,4 kr 200°C (392°F) Cnobputb npunpaBamm
XJ1IEB U BbIMNEYKA BPEMS TEMMEPATYPA COBETDI
CnobHble 6ynoyku 10 MUHYT 200°C (392°F) 6 crneunanbHbIX NPOTUBEHEN
BuckeuThbl 9 MUHYT 225°C (437°F) AHTUAPUrapHbIN NPOTUBEHDL 23 CM
PyneTtsbl 15 MUHyT 175°C (350°F) Mepen BbiNeYKOW faTb NOAOUTU BABOE
HmwxHAa peweTka. CMa3aTb peweTKy XUPOoM
“Takoc” (MopoXeHble) 6-7 MUHYT 230°C (450°F) HmwxHAa peweTka. CMa3aTb peweTKy XUPOoM
LLIoko/1. NMPOXHbIE C Opexamu
20 MUHYT 175°C (350°F)
oBOoLWM BPEMSA TEMNEPATYPA COBETDI
MeueHbIn KapTodenb 35-45 MUHYT 200°C (392°F) HuxHas peweTtka. CMazaTb peLlleTKy XXUpoMm
HuxHaa peweTka. O4YMCTUTb MOYaTKU K
Kykypy3a B no4yaTtkax (4 20 MUHYT 200°C (392°F) BbIMOUYUTb UX 15 MUHYT Nnepea NpuUroToBieHNeM

BepxHsasa peweTka. CMa3aTb peLeTKy XUPOM

Viconte instruction adition VC 704 (14-3532).indd 41

41

19.07.2010 11:24:09




PELIEMTbI

3AKYCKHN

e C KOHBEKLMOHHOW Meybto 60/bLUIMHCTBO 3aMOPOXKEHHbIX 3aKyCOK byeT rotoBo vepes 4-8 MUHYT rnocsie Toro, Kak Bbl

BbIHYJIN UX U3 MOPO3WIKKN. KpoMe TOro, Bbl MOXETE NpuAayMaTb COBCTBEHHbIE 3aKYCKN U MOMEHTasIbHO MPUroTOBUTb UX

B KOHBEKLIMOHHOW neuu.
BHUMAHME!HE3ABYAAbTENPO NPEABAPUTE/IbHbIANPOIPEB, AJ/IA3TONOYCTAHOBUTE PEFY/IATOP TEMMEPATYPbI
HA 250°C, TAUMEP HA 6 MUHYT!

CBUWHBIE PEBPbBILIKW C AMEJIbCUHOM

6-8 nopuun

MapuHoBaTb: 4-8 yacos

BpeMa npurotoBneHnsa: 25 MUHYT

3 dyHTa (1,2 Kr) CBUHbIX pebpbiliek

MapuHaa:

2 anenbCcuHa

2 CTONOBbIX JIOXKWN Meaa

1 cTonoBas noXxka JIMMOHHOIo CoKa

1 cTonoBas noXka BOpYeCTepLUNPCKOro coyca

1 cTonoBas noXka coeBoro coyca

Conb 1 nepewy no BKycCy

NMEPBbIA 3TAN

e PaspesaTb pebpbllKKN Ha NOpUMKN, OT/IOXUTb B CTOPOHY.

BTOPOW 3TAN

e [IpUroToBMTb MapmHaA: Ha CaMOWN MESIKOW TepKe HaTepeTb KOXYpPY OAHOro aresibCMHa 1 NoJsIoXUTb ee B KacTprosio. Tyaa xe
BbXXaTb COK 060MX anenbCUHOB U A06aBUTb Mes, IMMOHHbIA COK, BOPYECTPLUMPCKUA U COEBbIN coyC. [JoBEeCTU A0 KUMEHUS Ha
MeaNneHHOM orHe. lNepuoanyecku noMewmsas, rotoBuTb coyc 10 MMHYT. 3aTeM XOpOLO OCTYAUTb.

TPETWUIA OTAN

e BblinTb MapuHazg Ha pebpbllKK, HAKPbITb KPbILWKOW M NOCTaBUTb B XONOAUIbHUK KaK MUHUMYM Ha 4 4yaca.

YETBEPTbIN 3TAnN

e [loCTaBUTb pelleTKy B CTEKNSHHYIO KacTptosito nedn. CHATb MapuHag € pebpbllek U COXpaHUTb ero Ans AanbHelLwen
nonmekn. MonoXxnTtb pebpbllKK NPSMO Ha pelleTKy. YcTaHoBUTb TepMocTaT Ha 200°C, Tarimep Ha 10 MuHyT. danee
yMeHbWwunTb TemnepaTtypy A0 180°C rotoBuTb B TedeHne 10-15 MuHyT. Kaxable naTb MUHYT NOAMBaTb pebpbILKM OCTaBLUMMCS
MapuHaaoM.
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YECHOYHbIE TOCTbI

IHe 3a6yabTe Npo npeaBapuTesibHbi Nporpes

4 nopuum

Bpema npurotoBneHnsa: 6 MUHYT

1 paHuy3ckasa nnm ntanbsHckasa 6ynodka

0,5 cTakaHa cMBOYHOrO Macsna KOMHaATHOW TemnepaTypsbl

2 CTONOBbIX JIOXKWN TepTOro coipa NapmesaH

2 3ybLa YyeCcHOKa, OYULLEHHbIX N MeNIKO NOope3aHHbIX

Cosnib 1 nepewy, No BKyCy

NMEPBbIA 3TAN

e [lope3aTb 6ysKy N0 AMaroHanan Ha KYCKM TOJLWMHOM B oAUH Atonm (2,5 cMm).

BTOPOW 3TAN

e TwWwaTeNnbHO CMewaTb Macsio, NapMe3aHCKUKM Cblp, YeCHOK, Co/b K nepel. Nony4nBLIYOCA CMeCb HAaHeCTU Ha OA4HY CTOPOHY
KyckoB xneba.

TPETWiIA OTAN

e [loCTaBUTb pelleTKy B CTEKASAHHYIO KacTptoto neyn. MNMonoxnTtb 4-5 KyckoB xneba NpsaMo Ha peweTKy. YCTaHOBUTb TepMocTaT
Ha 220°C, Tanmep Ha 6-7 MUHYT.

e Xneb fo/mKeH cTaTb 30/10TUCTO-KOPUYHEBLIM. [TOBTOpUTE BCHO NpoLueaypy C OCTaBLIMMUCS KyCKaMMu.

MPUMEMAHME: [Jna «TpaBsiHbIX X/1ebLueB» BMecTo YecHoKa A06aBbTe B Macso 2 CTOI0BbIX JIOXXKM Hape3aHHOM 3e/1eHU NeTPYLLKMU,

6asnnnka nan posMmapuHa.

MPAHBLIE KPbI1bILLIKW

IHe 3a6yabTe Npo npeaBapuTesbHbi Nporpes

6 nopunmn

MapuHoBaTb: Kak MUHUMYM 30 MUHYT

Bpema npurotosneHunsa: 30 MUHYT

3 dyHTa (1.2 Kr) KYPUHbIX KpblabllLeK

MapuHaa:

0,5 cTtakaHa coeBoro coyca

0,5 cTtakaHa pacTuTenbHOro Macna

1 cTonoBas noXkKa oCTporo Macna 4Ymam

1 6onblion 3ybel YecHOKa, MeIko Nope3aHHbIN

NMEPBbIN 3TAN

e [lpnroToBmnTb MapunHag: cMelwwaTb B 601bLLIOW KacTprosie COeBblin COYC, MAca0, Macsio YUIn U YeCHOK. MoMoXnTb Tyaa KypuHble
KpbINbIWKK N nepeMelaTb. MNocTaBnTb B XONOAMNBbHUK KaK MUHUMYM Ha 30 MUHYT.
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BTOPOW 3TAN

e YCTaHOBUTb B CTEK/ISIHHOM KacTptone npubopa obe pewetkn. Cnente MapmHaj C KpbliblweK. Pa3amMectTuTb KpbIbIWKW MPSAMO Ha
peleTkax — 0AMHaKOBOE KOJIMYECTBO Ha BEPXHEN U HMXHEN. YCTaHOBUTb TepMocTaT Ha 230°C, TaMep Ha 10 MuHyT. anee
yMeHbLlunTe Temnepatypy 4o 200°C n rotoBbTe B TedyeHue 10 MUHYT. BbiIHbTE BEPXHIOK pelleTKy C Kpbuibllwkamu. CHoBa
yCTaHoBUTe TepMmocTaT Ha 230°C, Tanmep Ha 10 MUHYT.

MACO, PbibA, NMNTULIA

e KOHBEKLUMOHHas neyb — uaeasnbHbli Npubop 455 NPUroTOBIEHUS BCEX BUAOB MsACa, pbibbl U NTULbI. BeHTUNATOP
KOHBEKLIMOHHOW NMeyun 3acTaBfsieT ropsunii Bo3ayx LMpPKY/IMpoBaTbh BOKPYr Msica, 06Tekasi ero co BCeX CTOPOH. ITOT npouecc
HaCTONIbKO CKOP, YTO MSCO XapwUTCsl, HE TEPSIsi CBOEN COYHOCTU. Msico, NpUroToBNeHHOE B Npmubope-3To CMecb apomaTta
HaCTOSILLEN XapOBHM N CKOPOCTU MUKPOBOJIH.

XAPEHbBIN LIbINJIEHOK

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

4 nopuumn

Bpemsa npurotosneHus: 20 MUHYT Ha GyHT (0,4 Kr), unm npumepHo 1 yac 20 MUHYT Ha 1 ubinjeHka (npumepHo 3,5-4 dyHTa)

[lpunpasa:

1 cTonoBas foxka CMBOYHOrro Macna

1 Hebonblas NyKoBMLA, OYMLLEHHAsS N MENKO nope3aHHas

4 yHummn (120 rp.) rpmboB, TOHKO NOpe3aHHbIX

1,5 cTakaHa MArkmnx xnebHbiX Kpoluek

1 cTonoBas noxka pe3aHor 3e1eHn NeTpyLLKn

1 yanHasa noxka TepTon ueapbl TIMMOHA

0,25 4alHOM NOXKK CyXOro MamopaHa

0,125 yarHOM NOXKK MyCKaTHOro opexa

NMEPBbIA 3TAN

e YaannTb C UbIMJIEHKa U3NULWKKN XKupa. MpOoMbITb LbliMJeHKa XO0N04HOM BOAOW, MPOMOKHYTb CandeTKown.

BTOPOW 3TAN

e PacTtonuTb Macno B KacTptosie Ha cpeaHeM orHe. [Jo6aBuUTb NyK U TYLWUTb MPUMEPHO 1 MUHYTY, MOKA OH HE pas3MsAryuTCs.
[o6aBuTb rpubbl M TywnTb 1 MUHYTY. [1o6aBUTb XNebHble KPOLWKK, CONb, nepew, NeTpywky, ueapy AMMoHa, ManopaH,
MYCKaTHbIN opex 1 aiu0; BCE TwaTesbHO nepeMelwatb. C MOMOLLbIO JIOXKM HAYUHUTDL LibiNJeHKa NoSy4YEeHHOW CMeChIo.
HaTepeTb KOXY UbIN/IEHKA CONbIO N NEPLEM.

TPETWUM 3TAN

e [1OCTaBUTb pPELLETKY B CTEK/ISAHHYIO KACTposito neyun. MonoXxnTb LblNJeHKa NpsaMo Ha peLlleTKy. YCTaHOBUTb TEPMOCTaT Ha
185°C, TanmMep Ha 20 MUHYT.
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LUbINNEHOK-PWUJ1b MO-BOCTOYHOMY

IHe 3a6yabTe Npo npeaBapuTesibHbi Nporpes

4 nopuum

MapuHoOBaTb: Kak MMHMMYM 1 yac

Bpema npurotoBneHuna: 25 MUHYT

LibinneHok BecoM npuMmepHo 4 ¢dyHTa (1,5 Kr), pa3pe3aHHbin Ha 4 YyacTu

MapuHaa:

1 cTonoBas NoXxka pacTuTesibHOro Macsna

0,5 YanHoOM NOXKW Nnpunpasbl Ynnm

1 HebonbWwaga NykoBuMuUa, OYMNLLEHHAA N TOHKO Nope3aHHas

2 3ybua YyeCcHOKa, OYULLEHHbIX N MeNIKO Nope3aHHbIX

2 CTOJIOBbIX JTOXKM COEBOro coyca

0,5 cTtakaHa BoAbl

2 CTONOBbIX JTOXXKWN IMMOHHOIO COKa

NMEPBbIA 3TAN

e YAanuTb C UbINJEHKA JULWHUNA Xnp.

BTOPOW 3TAN

e HarpeTb Macso c NpunpaBon YUIN B KacTplosie Ha cpeaHeM orHe. JobasuTb NyK U TYLWWNTb OAHY MUHYTY. [Jo6baBuUTb YeCHOK
N TYWKNTb ewé oaHy MUHYTY. [lo6baBUTb COeBbIN COYC, BOAY U JIMMOHHbIN COK. [JOBECTN A0 KMNEeHus, 3aTeM yYb6aBUTb OFrOHb U
«TOMUTb» 3 MUHYTbI. YJIOXUTb UbINNIEHKA B CTEKNSAHHYIO nocyny. OCTyauTb MapuHag. 3anuTb UbIMJIeHKa MapuHagoM, HaKpbITb
KPbILWKOW U NOCTaBUTb B XON0AUbHUK Ha 1-3 yaca.

TPETWiIA 3TAN

e [locTaBuUTb pelleTKy B CTEKIAHHYIO KacTptoato nevn. CanTb MapuHaa M3 Nocyabl C LbINJAEHKOM N COXpaHUTb ero. MonoxmTb
UbINJE€HKA NPSIMO Ha peLueTKy. YCTaHOBUTb PeXuM KOHBEKLMOHHOM nedun. YcTaHoBuUTb TepMocTaT Hal80°C, Tanmep Ha 25 MUHYT.

e Yepes 10 MUHYT NOMUTb UblNJIeHKa MapuMHanoM. [JoBeCTn OCTaBLWIMNCA MapuHag A0 KUMEHUs; 3annTb UM UbINJeHKa nepes
nogaden K crtony.

XXAPEHAA MHOEUKA

IHe 3a6yabTe Npo npeaBapuTesibHbi Nporpes

8 nopuun

Bpemsa npurotoBneHus: He dapumpoBaHHasa - 12 MUHYT Ha PyHT (0,4 Kr), nam 2 4yaca Ha BCHO UHAeNKY; dapwmpoBaHHas - 15
MUHYT Ha dYyHT (0,4 kr) nnm 2,5 yvaca

MoTpebyeTcsa KONMbLO-YBENNUYMNTENDb, YTOObI MHAENKA NONHOCTbIO BOLWWIA B MeYb

1 nHpgenka, 10 pyHTOB

0,25 cTtakaHa pacTuTenbHOro Macsna, pacTtonjieHHOro CJIMBOYHOro Macna uanm MaprapuvHa
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Conb 1 nepew (N0 XenaHuto)

NMEPBbINA 3TAN

e [IpOMbITb MHAENKY XONOAHOW BOAOW, MPOMOKHYTb CandeTkon. YaanuTb INWHUK XUp.

BTOPOW 3TAN

e YCTaAHOBUTb pelleTKy B CTEK/IIHHOM KacTptone neyvn. MNMonoXxunTe MHAENKY NPsiMO Ha pelleTKy; ecnun TpebyeTcs, YCTaHOBUTb
KONbLO-YBEMNYMNTENb Ha BEPXHEM Kpae CTeK/ISHHOW KacTpoain. YCTaHOBUTbL TepMocTaT Ha 200°C, TanMep Ha 2 yaca.

e Yepes kaxable 20 MUHYT MHAENKY crefyeT nomBaTb pacTUTENbHbIM Mac/iOM UAWM PacTOMN/IeHHbIM CJIMBOYHbLIM Macsiom/
MaprapuHoM (3TO NMOMOXET COXPaHUTb COYHOCTb MHAENKWN); NO XenaHuto, 4o6aBUTb CONb U Nepedu.

HauynHKa:

4 cTakaHa X1ebHbIX KYBUKOB UM MATKUX XNebHbIX KpoLllek

2 CTakaHa Hape3aHHOW 3eneHun cenbaepes

1 cTakaH Hape3aHHOoro syka

0,5 ctakaHa maprapuvHa

1 yarHas foXxKa TUMbsHA

1 yaHasa noXxka ManopaHa

0,5 ctakaHa Kpenkoro 6ynbOHa U3 UHAENKN, KYPUHOro 6ynboHa UAn BOAbI, CONb M NepeL No BKYCY

NMEPBbIA 3TAN

e PactonuTb MaprapuH Ha 6onblion ckoBopoge. [JobaBuTb NyK n cenbaepen, TywmnTb 5 MUHYT.

BTOPOW 3TAN

e [lo6aBuTb xnebHblie Kybukn nnm xnebHole KpoLwwKK, ManopaH n TMMbsiH. Nomewmneatb. [JobaButb 6ynboH nnu soay. Jobasutb

conb 1 nepedu. lNepemewatsb.

TPETWUIA 3TAN

e [lepen caMou roToBKOM HadapLMpoBaTb HAYNMHKOMN LWIEK U BHYTPEHHIOK YacTb MHAENKU. [OTOBUTb COrTaCcCHO BPEMEHMH,
yKa3aHHOMY Ans daplmpoBaHHOMW MHOENKN.

OUNE-TPUJIb

He 3abyabTe Npo npeaBapuTeNibHbIU NPOrpes, ANA 3TOro yCTaHOBUTE TepMocTaT Ha 250°c, Tamep Ha 6 MUHYT!

4 nopuumn

Bpemsa npurotoBneHus: nonycelpoe dpune 8-10 MUHYT, cpeaHen roToBHOCTM 10-12 MUHYT, XOpOLWO NpoXxapeHHoe 12-14 MUHYT
1 Kycok MsicHoro dwune go 1 gtoriMa TONLWNHON

2 3ybua yecHoKa, OYMLLEHHbIX N pa3aaBneHHbIX

Conb 1 nepewy, No BKycCy

NMEPBbINA 3TAN

e HaTepeTb 06e CTOpOHbI hunne yecHokoM. CAo6puUTb CONMbIO N NepLEM.

BTOPOW 3TAN
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e lIcnonb3ynTe BEPXHIOK peleTKy, Tak, 4Tobbl uie HaxoannoCb B BEPXHEN HYAaCTM CTEKISHHOW KacTptonm npubopa. MonoxunTtb
dune npsmMo Ha pelweTky. YCTaHOBUTb TepMocTaT Ha 240°C, TariMep Ha BpeMs, yKa3zaHHOE BbiLLE.

“"OUNE-MUHBOH"-TPUJTb

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

4 nopuumn

Bpemsa npurotosneHus: nonycoblipoe 8-10 MUHYT, cpeaHEN FTOTOBHOCTM 12 MUHYT, XOpPOLIO NpoXapeHHoe 14 MUHYT

* He 3abyabTe Npo npeaBapuUTesibHbIN Nporpes

4 bune-MmmHboHa Ao 1 awonma (2.5 cM) ToNLWMHON

1 cTonoBas f0XKa pacTUTeNbHOro Macna

Conb 1 nepewy, No BKycCy

NMEPBbINA 3TAN

e CMma3zaTtb pune macnoM. lobaBnTb COMb 1 nepeu,.

BTOPOW 3TAN

e Mcnonb3ynTte BepxHIO pelweTKky. Nonoxumte dpune NnpsaMo Ha peweTKy. YcTaHoBuUTe TepMocTaT Ha 240°C, TanMep Ha Bpems,
yKa3aHHOe BblLLUe.

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

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

4 nopuumn

Bpemsa npurotoBneHuns: 8-12 MUHYT

Fambyprepbi:

Bpemsa npurotosneHus: nonycoipble 10 MUHYT, CpeaHen roTOBHOCTU 12 MUHYT, XOPOLLO NpOXKapeHHble 14 MUHYT

1 ¢dyHT (0,4 Kr) KYpuHOro nnu MsiCHoro dgapua

0,5 ¢dyHTa (0,2 kr) xoT-goros (4-5 xoT-goros - 1,5-2 yHUMIn Kaxxabin)

NMEPBbINA 3TAN

e Cnenutb n3 dapwa 4 6yprepa no 4 aronma (10 cM) B gnametpe. B xoT-gorax caenatb NpoaonbHble Hagpesbl no 0,25 aronma
(0,5 cMm) c nHTepBanom B 1 aonm (2,54 cm).

BTOPOW 3TAN

e BctaButb B npnbop BepxHiO pelweTKky. MNonoxmntbe 6yprepbl Ha peweTKy. YCTaHOBUTb TepMocTaT Ha 240°C, TaimMep Ha BpewMms,
yKa3aHHoe BblILLE.

TPETWUIA 3TAN

e [MONOXUTb XOT-A0MM Ha BEPXHIOKO pelleTKy. YCTaHOBUTb TepMocTaT Ha 240°C, TariMep Ha BpeMs, YKa3aHHOe BblLUe.

MNMPUMEMYAHME: Ecnn Bbl XOTUTE, 4TO6bI raMbyprepbl U XOT-A0MM MPUrOTOBUINCb OAHOBPEMEHHO, NOMIOXNTE Byprepbl Ha HUXHIOK

pelweTKy. YcTaHoBUTe TepMocTaT Ha 240°C, TanMep Ha BpeMsl, YKasaHHoe Bblwe. 3a 4 MUHYTbI 40 FOTOBHOCTU 6yprepos, NosoxuTe
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XOT-[40MM Ha BEPXHIOK PELIETKY W 3aKponTe KPbIlKY. FamMbyprepbl U XoT-Aorn 6yayT roToBbl 0AHOBPEMEHHO.

OTBEMBHAA BE3 KOCTOYEK

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

6 nopunn

Bpemsa npurotoBneHus: ¢ kposbto 1 yac 40 MUHYT, cpeaHenr roToBHOCTM 1 yac 50 MMHYT, XOpOLIO NpoXxapeHHasa 2 vaca

OTbuBHasa Ha 4 dyHTa (1,5 kr) 6e3 KocTo4uek, nepeBs3aHHas

Conb 1 nepewy, No BKyCy

NMEPBbINA 3TAN

e XOpowo HaTpuTe OTOUBHYIO COJMbIO U NepLeM.

BTOPOW 3TAN

e YCTaHOBUTb pelleTKy B CTEeKNISIHHOM KacTptone npubopa. MonoxuTbe OTOMBHYIO NMPSMO Ha peleTKy. YCTaHOBUTb TEPMOCTAT Ha
180°C, TanMep Ha BpeMsi, YKa3aHHOe Bbllle.

e [locne roTOBHOCTU BbIK/KOUYUTL NOAOIrPEB, AepXaTb OTOMBHYIO B Neun ewe 10 MUHYT, 3aTeM nope3aTb.

BAPBEKIO N3 TOBAANHbI «WESTERN”

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

4-6 nopunm

MapuHOBaTb: Kak MMHUMYM 4 4yaca, ny4yle - OCTaBUTb Ha BCK HOYb.

Bpemsa npurotosneHuna: 1 yac 20 MUHYT

1-1,5 ¢yHTOB (0,4-0,55 Kr) HebONbLLINX KYCOUYKOB punie nim rpyanHkmn 6e3 Kocrtovek
MapwuHaa:

0,5 ctakaHa a6104HOroO yKkcyca

0,5 cTtakaHa Boabl

1 cTonoBas f0XKa pacTUTeNbHOro Macna

2 CTONOBbIX NTOXKW CyXOro nyka mnam 1 Hebonblias TOHKO nopes3aHHas JiyKoBumua
1 cTonoBas f0XkKa npunpasbl

nepeu C TIMMOHOM

0,5 cTakaHa KOHCepPBMPOBAHHOIO TOMATHOIO coyca

Coyc 6apbekto:

OcTaTok MapuHaaa

1 cTakaH KOHCEepBMPOBAHHOIO TOMATHOrO coyca

0,5 cTakaHa KOHUEHTpMPOBAHHOIo coyca bapbekto

1 cTonoBas /10XKKa KOPUYHEBOIro caxapa

Conb No BKycy
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NMEPBbIA 3TAN

e B cTeknsiHHOM nocyae 9x13 aonMoB (22X32 CM) cMewaTb MHrpeaneHTbl MapmHaga. MNonoXuTb B MapuHag ropsaanHy u
nepemMewaTtb. 3aKpbiTb KPbIWKOMN N ybpaTb Ha HOYb B XONOAUbHUK.

BTOPOW 3TAN

e PacctenuTb KYyCOK TONCTOMN ponbrn pa3Mepom npmmepHo 14x20 atorimoB (35x50 cM). BbIHYTb MSICO U3 MapuHaga U Y0XUTb
ero Ha donbry. BeinuTb Ha MAco npumepHo 0,3 cTakaHa MapuHaga. CoeanHUTb BMeCTe AJSIMHHbIE KOHLbl (PONbrn, 3aTeM -
KOpPOTKME, AN MONyYeHUs «3anedyaTaHHOro KOHBepTa».

TPETWUIA 3TAN

e YCTaAHOBUTb pelleTKy B CTEeKNIIHHOM KacTptone npubopa. Monoxuts Gonbry ¢ MICOM NpSAMO Ha peleTKy. YCTaHOBUTb
TepmocTaT Ha 250°C, TanMep Ha 10 MMHYT. NOC/Me 3TOro yCTaHOBUTE TepMocTaT Ha 165°C, TanMep Ha 1 vac.

e Mexay TeM, BblnenTe OCTaBLIMNCA MapuHag B KacTPOI0 U «NOTOMUTE» ero Ha orHe 10 MUHYT (MNn Ao Tex nop, NokKa OH He
CTaHeT rycretb). [lobaBmnTb TOMaTHLIN COyC, coyc bapbekio n caxap. TOMUTb 5 MUHYT.

YETBEPTbIW 3TAN

e Llnnuamm OoCTOPOXHO U3BJEeYb N pa3BepHYTb Gonbry. BeinnTb Ha Msco 1/3 cTakaHa coyca 6apbekto, CHOBa 3aKpbIiTb QOSbLrY U
NONOXWUTb ee B Npnbop Ha 10 MUHYT.

e [MopaBaTb Ha xnebe c ocTaTkaMu coyca.

XKAPEHAA CBUHUHA MO-KNTANCKHA

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

8 nopuwumn

MapuHOBaTb: Kak MMHUMYM 2 4aca

Bpemsa rotoBku: 1 yac 10 MUHYT

3 dyHTa (1,2 Kr) 6€CcKOCTHOro canHoro dune

MapwuHaa:

0,5 cTakaHa coyca XONCUHI

0,25 cTtakaHa Kucnio-cnagkoro coyca

1 YyanHasa noXxka ceexero Mesiko pesaHoro umMbupsa nnm 0,5 yaiHOM NOXKKM MOSIOTOro MMbMPS.
0,25 cTakaHa anenbCUMHOBOIO COKa

2 3ybua yecHoKa, OYMLLEHHbIX N pa3aaBneHHbIX

Coyc:

1 cTakaH Xos04HOro KypuHoro 6ynboHa

1 yarHag foXKa KYKYypy3HOro Kpaxmasa, pacTBoOpeHHasi B 1 CTO/I0OBOM T0XKe BOAbI
NMEPBbINA 3TAN

e YaanuTb U3AULLKKN Xupa c dpune.
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BTOPOW 3TAN

e [IpnrotoBmUTb MapuHaa: B 60/bLLON CTEKNSSHHOW MOCyAe CMeLlaTb COYC XOMCUHI, KUCI0-CNaaKmii coyc, MMbumupb, YECHOK 1
anesnbCMHOBLIN COK. [106aBUTb CBMHMHY M pa3MellaTb. 3aKpbiTb KPbIWKOW 1 y6paTb B XONO0AMNBHUK KaK MMHUMYM Ha 2 yaca.

TPETWUIA 3TAN

e [lOCTaBUTb pELLETKY B CTEK/ISSHHYIO KacTptoto npubopa. M3Bneub CBUHUHY M3 MapuHaga, MapuvHaa CoOXpaHuTb. MNONoXuTb
CBUHWHY MPSIMO Ha peLleTKy. YCTaHOoBUTb TepMocTaT Ha 190°C, tanmep Ha 1 yac 10 MmHyT. Koraa CBMHMHA rotoBa, BbIHYTb ee
n3 neun n, Bbxkaas 10 MUHYT, Nnope3aTb.

YETBEPTbIW 3TAN

e Mexay TeM: 3a 30 MMHYT A0 FOTOBHOCTM CBUHWHbI MPUrOTOBUTL COYC. BbINMNTb B KaCcTpIOO OCTaTOK MapuHaaa, AobaBuTb
6ynbOH 1 Kpaxman. ToMnTb 15 MMHYT. Koraa cBMHWHa roToBa, BbIIMTb B COYC COBpaBLUMNCS B CTEKNSAHHOWM KacTptone npmbopa
COK. TOMUTb eLe 2 MUHYTHI.

NATbIA 3TAN

e [lope3aTb CBUHMHY Ha Kycoudku no 0,25 aronma (0,6 cM) Kaxabln. Bbinoxutb nx Ha 611040. NonnTb TENSIbIM COYCOM.

MACHAA SAMEKAHKA MO-AMEPUKAHCKN

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

4 nopuumn

Bpema npurotosneHnsa: 50 MUHyT

1,25 ¢dyHTa (0,5 Kr) roBsixxbero gapLua

1 Kycok xneba (packpowunTb)

1 anuo, cnerka B36uTtoe

0,25 cTakaHa HeXMpHOW cMeTaHbl Unu norypta 6e3 aobasok

0,25 ctakaHa TOMaTHOro Coka MM OBOLHOIMO coka

0,25 ctakaHa TOHKO NOpe3aHHOro sykKa

1 yanHasa noxka operaHo

1 yarHas noxka 6asmnumka

1 yarHas foXxKa TUMbsHA

1 cTonoBas f0XkKa coyca Ans Msca

Conb 1 nepey, No BKycCy

NMEPBbINA 3TAN

e B 60nblIONM KacTptosie cMewaTb L0, X1ebHble KPpOoLWKKM, CMeTaHy, TOMaTHbIA COK, COYC ANs MsAca, NyK v Tpasbl. [JobaBuTb

MSICHOM dapll 1 XOpoLwo nepemMewaTb. M3 nonyymBLLUENCS CMEeCU CNenuTb «enewKky» pa3mepoM 7x3 atorima (18x8 cm).

BTOPOW 3TAN

e [loCcTaBUTb pelleTKy B CTEKSHHYIO KacTptosito npubopa. MonoxuTb «enewky» npsaMo Ha pelleTky. YCTaHOBUTb TEPMOCTAT Ha
180°C, TanmMep Ha 45-50 MunHyT. MNMogasaTtb K cToNy ¢ Bawnm nobuMbiM Ccoycom.
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BAPBEKIO N3 CBUHbLIX PEBPbLILLIEK

IHe 3a6yabTe Npo npeaBapuTesibHbi Nporpes

2 nopuumn

MapuHOBaTb: Kak MMHMMYM 2 4yaca

Bpema npurotosneHuna: 20 MUHYT

2,25 ¢dyHTa (0,8 Kr) cBUHbIX pebpbiwek

10 ronoBoOK 3eneHoro syka

MapuHaa:

2 CTONOBbIX JIOXKWN 6enoro BMHa

2 CTOJIOBbIX JTOXKUM COEBOro coyca

1 yanHasa foXxKa YeCHOYHOM CONmn

0,5 cTakaHa coyca XONCUHI

1 HebonbWwaga NykoBuMuUa, OYNLLEHHAA N TOHKO Nope3aHHas

2 3ybLa YeCHOKa, OYUNLLEHHbIX N pa3aaBieHHbIX

lMepeu no Bkycy

NMEPBbIN 3TAN

e [lope3aTb CBUHbIe pebpbIlWKN Ha Kycku no 2 atonma (5 cm)

BTOPOW 3TAN

e [IpUroToBUTb MapuHag: B CTEKISHHOM NOCyAe CMelwaTb BUHO, COEBbIN COYC, YECHOYHYIO COJlb, COYC XONCUHT, JIYK, YECHOK U
nepey. JobaButb pebpbllWKN U 3e5ieHblr NYyK. HaKpbITb KPbILLKOMW U MOCTaBUTb B XONOAU/IbHUK KaK MMHUMYM Ha 2 4aca.

TPETWiIA OTAN

e [loCTaBUTb pelleTKy B CTEKNSAHHYIO KacTptonto npnbopa. U3eneyb pebpbiliku 1 3eNeHbIn JIYyK U3 MapuHaga v NOSIOXUTb
NpSAMO Ha pelweTKy. YCTaHOBUTb TepMocTaT Ha 200°C, Tanmep Ha 15-20 MuHyT. Mocne 15 MUHYT BHMMaTesNIbHO creguTe 3a
npurotoBneHnem bapbekto!

XXKAPEHAA BAPAHBbA HOXXKA

He 3a6yabTe Npo npeaBapuTesibHbiiA Nporpes, A1 3TOro yCrTaHOBUTE TepMocTaTt Ha 250°c, TaiMep Ha 6 MUHYT!
8 nopuun

Bpema npurotosneHuna: 1 yac 40 MUHYT

4 pyHTa (1,5 kr) 6apaHbun HOrK

2 3ybLa YeCHOKa, OYMNLLEHHbIX N pa3aaBieHHbIX

1 cTonoBasi N10XKa rnope3aHHOM CBEXEN 3e/ileHN po3MapuHa UM 1 4yamHas noxkKa Cyxoro po3MapuHa

Cosnib 1 nepewy, No BKycCy

NMEPBbIN 3TAN

e Yaanutb ¢ 6apaHben HOMM U3NULLKK Xnpa. HatepeTb MSICO YEeCHOKOM, 3aTeM NOCbiNaTb pO3MapMHOM, COMbIO U NepueM.
BTOPOW 3TAN

51

Viconte instruction adition VC 704 (14-3532).indd 51 @ 19.07.2010 11:24:10



e YCTaHOBUTb B KOHBEKLMOHHOW Meyvn BEpXHIo peweTKy. [onoXunTb 6apaHblo HOMYy NPsMO Ha pelleTKy. YCTaHOBUTb TepMocTaT
Ha 240°C, Tanmep Ha 20 MUHYT. lNMocne 3TOro 3aBepHmUTE MACO B ONbry M CHOBA NONOXMUTE B NpMbop. YCTaHOBUTb TepMoCTaT
Ha 200°C, Tanmep Ha 80 MUHYT.

MPUMEYAHME: bapaHbto HOXKY MOXHO 3aMeHUTb 6apaHben NONaTKoNn.

AVNUA C BEKOHOM

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

4 nopuumn

Bpemsa npurotosneHune: 10 MUHYT

4 anua

8 KycoukoB H6ekoHa

NMEPBbINA 3TAN

e [TOCTaBUTb HUXKHIOKD peLlleTKy B CTEKNSIHHYIO KacTptoto npubopa. NonoXnTb Ha peweTky 8 KyckoB 6ekoHa. YCTaHOBUTb
TepMocTaT Ha 180°C, TariMep Ha 4 MUHYTbI. YCTAHOBUTb BEPXHIOIO peLleTKy M NOSIOXUTb Ha Hee ainua (B ckopnyne).
YCTaHOBUTb TaMep Ha 6 MUHYT.

e [MonyuaTcs 3ameyaTtenbHble anua BCMAaTKy. (Ecnm Bbl npegnoynTaeTe anua BkpyTyto, AobaBbTe elle 4 MUHYThI.)

MPUMEMAHME: byabTe OCTOPOXHbI, BbIHUMas anua. Micnonb3ynTte Wwunubl AN pyKaBuuy - CKOpayna o4yeHb ropsidas!

KPEBETKWN-TPUJ1b

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

4 nopuumn

Bpemsa npurotosneHnsa: 10 MUHYT

1,5 dpyHTa (0,6 Kr) KpynHbIX KpeBETOK (OUYULLEHHbIX)

0,25 cTtakaHa pacTonaeHHOro C/IMBOYHOro0 Macna

1 3ybel YeCHOKa, OYULLEHHbIN N pa3aaBieHHbIln

2 CTOJIOBbIX JIOXKMN JIMMOHHOIO COKa

NEPBbIN OTAI

e CrioNoCHYTb KpeBETKU U MPOMOKHYTb X candeTkon. B HebonbLwon KacTprone cMewaTb pacTon/ieHHoe Macno, YeCHOK U
NIMMOHHBbIN COK.

BTOPOW 3TAN

e YcTaHoBUTE B Npnbop BEpXHIOK peweTky. ObMaxbTe KpeBeTKM MacissHOWM CMeCbhbIo U MOMOXUTE X NMPSAMO Ha peLleTky.
YcTtaHoBUTb TepMocTaT Ha 220°C, TarMep Ha 8-10 MUHYT.

e [MopaBaTb ropsYMM C pUCOM, NOSIUTBLIM JIMMOHHbBIM COKOM.

BAPBEKIO N3 KPEBETOK
IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes
4 nopuumn
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MapunHoBaTb: 1 yac

Bpema npurotosneHnsa: 10 MUHYT

1,5 ¢pyHTa (0,6 Kr) KpynHbIX KpeEBETOK

MapwuHaa:

1 Hebonbwas NykoBMLUa, OUYULLEHHAs U TOHKO Nope3aHHas

1 yarHas foXKa KYHXYTHOro macna

2 CTONOBbIX NOXKW 6enoro BMHa

2 CTONOBbIX JIOXKW JIMMOHHOIO COKa

1 3ybel YeCHOKa, OYULLEHHbIN N pa3aaBieHHbINn

3 CTONOBbIX JIOXXKKN COyCa XONCUHI

NMEPBbINA 3TAN

e O4nCTUTb KpeBeTKU, He Tporas XBOCT. [MpUroToBUTb MapuHaj, CMelasn NyK, KYHXYTHoe Macno, 6enoe BMHO, IMMOHHBIN COK,
YECHOK M COyC XOMUCUHI. [JobaBnTb KpeBeTKM, NoMeLlaTb U NOCTaBUTb B XOJI04MNBbHUK Ha 1 yac.

BTOPOW 3TAN

e YCTaHOBUTb B NpMbOp BEPXHIO pelleTKy. BbIHYyTb KpeBeTKN U3 MapuHaga. MonoXuTb KpeBETKN MPSIMO Ha peLleTKy, OCTaBnsas
Mexay HMMK Hebonbluoe NPOCTPaHCTBO. YCTaHOBUTb TepMocTaT Ha 220°C, Tanmep Ha 8-10 MUHYT.

e [MoBTOPUTL NpoLEeaypy C OCTaBLIMMUCA KpeBeTKaMu. B To e BpeMs: AOBECTU OCTaBLUMNCA MapuHag A0 KUMEHUS U «TOMUTb>»
ero 5 MnHyT. MNepea nogayvyen K CToNy MONUTbL KPEBETKU MOTOBbIM MAapUHALOM.

«PblBA B CAAKE»

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

4-6 nopunm

Bpemsa npurotoBneHunda: 15 MUHyT

1 ¢dyHT (0,4 kr) poibHOro une: kambana, nantyc, 3ybaTka nan NOTUAHYC

1 Hebonblas nykoBuua, TOHKO Nope3aHHas

1 yanHasa noxka ceexerepToro MMbupsa nnm 0,5 YanHOM NOXKM CyXOro

1 cpeaHWIn KpacHbIM nepeLl, TOHKO NOpe3aHHbIn

6 rpnb6oB (LWaMNMHLOHOB) TOHKO MOpPEe3aHHbIX

CoK NONOBUHKM IMMOHA

2 CTONOBbIX JIOXXKW COyCa TEPUAKMU

1 cTonoBas foXxkKa apaxmMcoBoro macsna

NMEPBbINA 3TAN

e PacctenuTb Ha CcTONE ABa NnCTa ToncTon donbrn no 14x20 oMo (35x50 cM) Kaxabii. NMONOXUTb MO NONOBUHE OT
KonM4yecTBa NMpUroTOBIEHHOrO lyKa, MMBMps, KpacHOro nepua n rpnboB B cepeanHy Kaxaoro nmcra. HakpbiTb 3TU Kyuku
nosioBUHKaMun pbibHoro gune. Co6pbI3HYTb pbiby M OBOLLM TMMOHHBIM COKOM, COYCOM TEPUSIKN N MAC/IOM.
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BTOPOM 3TAnN

° COG,D,MHVITb BMeCTE CHa4aJla AJ/IMHHbIE, a 3aTEM KOPOTKMNE KOHLLbI CbOJ'IbI'VI, Nnosly4YnB «KKOHBEPT>.

TPETUN 3TAN

e YcTaHOBUTb B npubope peweTky. MNonoxumTb oba «KoHBepTa» M3 Gosbrn paaoM Ha pelleTKy. YCTaHOBUTb TEPMOCTAT Ha
180°C, TanMep Ha 15 MUHYT.

e [locne NpuUroToBAEHMS OCTOPOXHO pa3BepHyTb donbry. NMoagaeaTb pbiby C oBowWaMu 1 6y1bOHOM.

TYHEU-TPWUJb (MEY-PbIBA U JTIOCOCH)

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

4 nopuumn

Bpemsa npurotosneHnsa: 8 MUHYT

MapuHoBaTb: 30 MUHYT

MapuHana:

0,25 cTtakaHa coeBoOro coyca

2 CTONOBbIX JIOXKWN CBEXero JIMMOHHOIO Coka

6 roNI0BOK 3e/1eHOro NyKa, OYMULLEHHOIO U MENIKO NOpPe3aHHOoro, BKJYasa 3eeHb.

2 CTONOBbIX JIOXKW pacTUTesIbHOro mMacna

NMEPBbINA 3TAN

e [MpUroToBMTbL MapmMHag: CMeLlaTb COEBbIN COYC, IMMOHHbIN COK, 3e/ieHbln NyK 1 Macno. JobaBuTb Kycouku pbibbl 1 cMewaTb
MX C MapuUHaAOM. 3aKpbITb KPbIWKOM N NOCTaBUTb B XOS104MNBbHUK Ha 30 MUHYT.

BTOPOW 3TAN

e [locTaBuTb B Npnbop BEPXHIOK pelleTKy. BbioXnTtb pbiby NpsAMO Ha peweTKy. YCTaHOBUTb TepMocTaT Ha 240°C, Tarimep Ha 8
MUHYT.

NMPUMEYAHME: BMmecTo TyHUA MOXHO B3ATb pblby-Mey nan 10coch.

oBoln

e [OTOBS OBOLUM B KOHBEKLMOHHOW Ne4n, Bbl MOSyyaeTe nyylliee oT ABYX TPAaANLMOHHbIX METOAO0B: KayeCTBO M apoMaT OBOLLEN,
NPUrOTOB/IEHHbIX B AYXOBKE, N CKOPOCTb MUKPOBOJSIHOBOM Neuun. KoOHBEKUMOHHAs NeyYb OTKPbIBAeT HOBblE BO3MOXHOCTH
OBOLHOWN KynnHapum!

KAPTO®EJ1b-®PU

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes
4 nopuumn

Bpemsa npurosneHusa: 10 MUHYT

2 cpefHuX KapTodenuHbl, BbIMbITbIX N OYULLEHHbIX.
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NMEPBbIA 3TAN

e Hape3saTb kapTodenb coniomkon no 0,5 gronma (1,5 cm).

BTOPOW 3TAN

e [locTaBuTb B Nnpnbop peweTky. Pacnpeaenntb Kaptodenb no 9-tn AlOMMOBOMY (23 CM) aHTUNPUrapHOMY NpoTuBeHto. o
XenaHuo, Ans Aydwen NnoaxXapucTocTy, CMaXxbTe KapToWwKy HebonbWWUM KONMYeCcTBOM Macna.

TPETWUIA 3TAN

e YcTaHOBUTb TepMmocTaT Ha 200°C, Tanmep Ha 10 MuHYT. NMocne 3Toro, ecnu Bbl XOTUTE NOAYUYUTb XPYCTALLME YUNCHI,
yCTaHoBUTe TepMocTaT Ha 180°C, TarMep Ha 5 MUHYT.

MEYEHbBIN KAPTO®E/Ib B MYHONPE

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

4 nopuumn

Bpema npurotosneHnsa: 30 MUHYT

4 cpeAHUX KapTodennHbl, MbiTble

4 yarHbIX JIOXKW CIMBOYHOIO Macna Wianm MmaprapvHa KOMHaTHOM TeMnepaTypbl

YecHO4YHas conb No BKYyCYy

YepHbl nepeL, no BKyCy

NMEPBbINA 3TAN

e BbiTepeTb KapTodenb 6yMaxHbIM NONOTEHLEM. HECKOMbKO pa3 NPOTKHYTb KOXYpPY BUIKOW. HaTepeTb KaxAayto KapTodennHy
mMacnoM. CoobpunTb NpoOM3BOSIbHBIM KOJIMYECTBOM YECHOYHOM COMN U nepua.

BTOPOW 3TAN

e BcTaBuTb peweTKky B npmbop. MonoxnTb KapTodennHbl NPsIMO Ha pelleTKy. YCTaHOBUTb TepMocTaT Ha 220°C, Tanmep Ha 35
MUHYT. KapTodenuHbl roToBbl, KOrga BuiKa nerko npoxoauTt A0 UX CepeauHbl.

MPUMEYAHME: Bbl MOXeTe roToBuTb KapTodenb N XapuTb MSACO OAHOBPEMEHHO. B 3TOM ciy4yae ynoxuTte KapTodennHbl BOKpYr

MSICa UM Ha BEPXHIOK peLleTKy N YCTaHOBUTE BpeMS rOTOBKU 35 MUHYT.

LIBETHAA KAMYCTA 3AMNEYEHAA C CbIPOM
IHe 3a6byabTe Npo npeaBapuTeNibHbIN Nporpes
4-6 nopunm

Bpema npurotosneHunda: 17 MUHYT

1 He60oNbLWOWN BMIOK LLBETHOW KanycCThl

4 CTONOBbIX JIOXXKW C/IMBOYHOrO Macsia Win maprapuHa
3 CTONOBbIX JIOXKN MYKWN

1,5 cTakaHa MoJioKa

0,75 cTtakaHa TepToro cbipa yeaaep

0,5 cTakaHa cBexux xnebHbiX Kpolek
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Conb 1 nepewy, No BKyCy

NEPBbINA 3TAN

e PasgenaTb LBETHYIO KanycTy, COXPaHUB COLBETUSA U yAANMB KOYEPbIXXKY. BapuT naTb MMHYT B Kunsuwen coneHon soge. Cnutb
BOAY.

BTOPOW 3TAN

e PactonuTb 3 CTO/I0BbIX NTOXXKWM Macna B KacTptosie. [JobaBuUTb Tyaa MYKY U, HE CHUMAs C OrHs, AepXaTb 1 MUHYTY; 3aTeM,
nomMelwmBas, BbbKAaTb, NOKa COyC He HayHeT ryctetb. [JobasuTtb 0,5 cTakaHa cbipa n nepeMelwwatb. [Job6aBuUTb COb M Nepew,
ybpaTtb C orHs.

TPETUW 3TAT.

e B Hebonbwon nocyae cmewaTb xnebHble KpowkK, octaBwmecs 0,25 ctakaHa cbipa M oCTaBleecss Macno. TwaTenbHo
nepeMeLuaThb.

YETBEPTbI 3TAN

e [MONOXUTb KanyCcTy B OFHEYMNOPHYH CTEKNSAHHYO nocyay. [lo6aBuTb CbIpHbIN COYC, @ CBEPXY 3a/MTb CMECbIO KPOLLEK, Macna u
cbipa.

NATbIA 3TAN

e YCTaHOBUTb B Npmnbop pelieTky. MocTaBnTb NOCyAy C KanyCTON MU cOycaMu NpsIMO Ha peLleTKy. YCTaHOBUTb TepMOCTaT Ha
165°C, Tanmep Ha 15-20 MUHYT.

NMPUMEYAHME: 510 611040 MOXHO NPUrOTOBUTbL 3apaHee, a 3aTeM pa3orpeTb. [poannte Bpems roToBKM 40 25 MUHYT.

>KAPEHbBIE OBOLLWA

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

4 nopuumn

BpeMa npurotoBneHna: 23 MUHYTHI

1 ¢dyHT (0,4 Kr) OBOLWHOM CMeCcu: cnaakun Kkaptodenb, 6aknaxaHbl, LYKKUHU, YK, 3eNeHble NOMUA0PbI

3 CTONOBbIX NIOXKW pacTUTE/IbHOrO Macna

0,5 yalrHOM NOXKMU YECHOYHOM COMMn

0,25 4alHOM NOXKKM YepHOro nepua

NMEPBbINA 3TAN

e BbIMbITb M BblTEpPETb OBOLWWK. [lope3aTb X Kycoykamu, npumepHo 0,5x2 atonmma (1,3x5 cm).

BTOPOW 3TAN

e B kacTprone, cMeLwwaTb Macao C YeCHOYHOM CoNblo 1 nepueM. lobaBnTb Hape3aHHble OBOLLM U 3aKPbiTb KPbILWKOW. CUIbHbLIMK
6bICTPbIMU ABUMXXEHUAMUN «B360ONTaTb» COAEPXKMMOE KACTPHJIN.

TPETWUMA 3TAN

e YCTaHOBUTb B Npubop pelleTky. BblIOXUTb 0BOWM NPSAMO Ha peLleTKy. YCTaHOBUTb TepMocTaTt Ha 240°C, Tanmep Ha 20
MUHYT.
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MPUMEYAHME: Bbl MOXeTe XXapuUTb OBOLLM U MACO OAHOBPEMEHHO. MOXHO MOJIOXUTb MX Ha HUXXHIOKD peLlleTKy BMecTe C MACOM,
a MOXHO - Ha BEPXHIOKO pelleTKy. BpeMsa npurotoBneHmnsa so3pacteT 40 35 MUHYT.

KAPTO®EJIb «<PEBEHOK PO3MAPW>»

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

6 nopunn

Bpema npurotosneHnsa: 40 MUHYT

2 ¢dyHTa (0,8 Kr) BbIMbITOrO MOSIOAOIO KapTodens

2 CTONOBbIX NIOXKW CAIMBOYHOIO Macsa Uam MaprapuHa

2 CTONOBbIX JIOXKW pacTUTENIbHOro Macna

1 yanHasa noxka TepTon ueapbl anesbCcmHa

2 3ybua yecHoKa, OYMLEHHbIX N pa3aaBneHHbIX

Conb 1 YepHbIK NepeL No BKYyCY

2 YalHbIX NTOXKWN pe3aHON CBexXen 3eneHn po3MapuHa unm 0,5 4YaHOM NOXKKM CyXOro po3MapuHa

NMEPBbINA 3TAN

e HarpeTb CIMBOYHOE U pacTUTENbHOE Macsa B KacTplosie BMeCcTe C Lueapon anesibCMHa, YeCHOKOM, COJbio, nepuem u
po3MapuHoM. [lobaBuTb KapTodenb 1 nepeMewlaTb.

BTOPOW 3TAN

e YCTaHOBUTb B Npubop pelieTky. BblnoXuTb KapTodenb NpsiMo Ha pelleTky. YCTaHOBUTb TepMocTaT Ha 180°C, Tanmep Ha 40
MUHYT.

MPUMEMYMAHME: Ecnn kapTodenb o4yeHb KpyrnHblA, pa3pe3aTb ero Ha ABe WM YeTblpe YacTu.

OBOLUIN HA TMAPY

'He 3a6yabTe Npo npeaBapuTesibHbIA NpPoOrpes, AJiIA 3TOro yCraHOBUTE TepMOCTaT Ha 250°c, TanMmep Ha 6 MUHYT!

e O4YnCTUTb K NMope3aTb NPOM3BOJIbHOE KOJIMYECTBO OBOLWEN. PasioXnTb NONYUMBLUYIOCS CMECh KyYKaMu, KaxXayk U3 KOTOpbIX,
3aTeM, 3aBepHyTb B donbry. MNepen TeM, Kak NJAOTHO 3aKpbITb NOJYYMBLUMECH NAKETUKN, BAUTb B KaXXAblM 1 YaNHYIO JTOXKY
BOAbl. [MONI0XUTb FOTOBbIE MAKETUKU BOKPYT YXXe roTOBSALWENCSA NULLKM, UM NPSMO Ha pelweTKy. BoNbWMHCTBO MArKNUX OBOLLUEN
(HanpuMep: UYKKWHU, NYK, ropox) TpebyeT 15-20 MMHYT NnpurotoBieHns, Toraa Kak 6onee teepable oBowm (HanpuMep:
MOpPKOBb 1 KapTtodenb) - 30-40 MUHYT. MNMpoBepsATb FOTOBHOCTb C/ieAyeT OMbITHbIM MyTEM.

XJIEB

e PaboTa KOHBEKLMOHHOM Neun B KOHBEKLMOHHOM pexuMe gaeT noTpsicarowme pesynbratbl. LIMpKynaumna ropsyero Bosayxa
CO3[aeT BaKyyM, YTO O3HA4aeT, YTo Nbon xneb, ncneyeHHsln B nNeym, OT/IMYHO NOAOMNAET, yBenmumBasacb B ob6beMe. Kopouka
NONy4YaeTcs NoOAXapUCTOMN N XPYCTALWLEN, @ MAKOTb - HEXXHOM U BKYCHOW. ECIN Bbl HE XOTUTE XPYCTSALWEN KOPKKU, TO NPOCTO
HakponTe xneb donbron Ha Tpu YeTBEPTU BPEMEHUN NOTOBKU. Pe3ynbTaT - xneb ¢ OTAMYHON MAFKOM KOpoYyKon. Linpkynsauus
BO34yXa nponekaeT x1eb paBHOMEPHO, He AaBas “0XOoros”, XxapakTepHbIX ANs 06bIYHOW AYXOBKMW.

57

Viconte instruction adition VC 704 (14-3532).indd 57 @ 19.07.2010 11:24:10



KYKYPY3HbIN XJTEB «AHKWN>»

IHe 3a6yabTe Npo npeaBapuTesibHbIW Nporpes

OpHa 6yxaHka 6enoro xneba

BpeMa rotoBku: 25 MUHYT

1 cTakaH MyKu

0,25 cTtakaHa caxapa

3 YaWHbIX NOXKW pa3pbIXanTens

0,5 yanHOM NoXKKN conu

1 cTakaH XenTon KYKYpy3HON MYKWH

1 B36uTOE ANLO

0,25 cTtakaHa pacTtuTenbHOro Macna

1 ctakaH Monoka

NMEPBbIN 3TAN

e CMewaTb MyKY, caxap, KYKYPY3HYIO MYKY, pa3spbIxuTesb U Cofib. B Mnkcepe xopoLo cMewaTb MOJSIOKO, SSNL0 U Macno. Bautb
XUAKYK CMECb B MYYHYIO CMeCb, MewaTb A0 TeX Nop, NoKa CyxXxme KOMMOHEHTbl He Pa3MOKHYT. MNMONOXUTb CAMBOYHOE MacC/iO Ha
CMa3aHHbIW NpoTMBEHb pa3MepomM 8x8 aonmmMos (20x20 cm).

BTOPOW 3TAN

e YCcTaHOBUTb B Npubope peweTKy. YCTaHOBUTb TepMocTaT Ha 220°C, TanMmep Ha 20-25 MUHYT. YTO6bI NpOBEPUTL FOTOBHOCTD,
NpoTKHUTE xNneb B cepeanHe 3yb6ouncTtkon. 3yboumncTka gosmkHa 6biTb YMCTON, Koraa Boel ee BbiHeTe n3 xneba. MNMopesaTb xneb
Ha KBaApaTbl U NodaBaTb rOPAYMM CO CIMBOYHbIM MacC/iOM U MeZOoM.

MWEHWUYHDBbIN XTEB

IHe 3a6yabTe Npo npeaBapuTesbHbi Nporpes

6 ManeHbknx 6aToHOB pa3mMepoMm 5,75x3,25 atonmos (15x8 cm)

Bpemsa npurotosneHuna: 20 MUHYT

3 cTakaHa nweHn4YHOW MyKU

2,5 cTakaHa 06blYHOW MYKU

1 cTonoBas noXka CyxXmx ApOoXOKen unm 1 nakeTtuk

3 CTOJI0BbIX JIOXXKMW caxapa

2,3 CTakaHa Tenaowu Boabl

1 yanHasa noxka conu

0,25 cTtakaHa pacTtuTenbHOro Macna

NEPBbIA 3TAN

e B 6onblIoN Nocyae cMewaTb NWEHNYHY0 U 0O6bIYHYIO MYKY, caxap U Conb. B ManeHbKoOM KacTptosie pa3BecTn Cyxme OPOXOKU
Tennon soaon. JobasnTb Macno. BbinNTb XUAKYIO CMECb B MYYHYI0. TLlaTeNIbHO 3aMeCuUTb pyKamu.

BTOPOW 3TAN
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e BblIIOXUTb TECTO HA NOCbINAHHY MYKOW NOBEPXHOCTb. MecuTb B TeyeHue 3 MUHYT. MON0XUTb TECTO B CMa3aHHY MacioM
nocyay OAHOW CTOPOHOW, NOTOM NMepeBepHYTb ero Tak, 4Tobbl OHO 06Ma3anocb MacsioOM CO BCeX CTOPOH. HakpbITb TECTO
NJACTUKOBOM MNIEHKOM U OCTaBUTb NoaxoamTb Ha 1-1,5 vaca.

TPETWUIA 3TAN

e BblIIOXUTb TECTO Ha NOCbINAHHYK MYKOW NOBEPXHOCTb. CNnennTb U3 HEro ANMHHbIN «6aToH». OCTpbIM HOXOM pa3pe3aTtb Ha
6 paBHbIX YacTen. MNMpuaaTe KaXKaA0M 4acTu BMA MasieHbKOoro 6aToHa. MNMonoXnTb KaXkayt 4acTb HA CMa3aHHbIN NMPOTUBEHDb
pa3MmepoMm 5,75x3,25 aronmos (15x8 cm). OctaBuTb noaxoamTtb Ha 30 MUHYT.

YETBEPTbIW 3TAN

e BcTtaBuTb B npmnbop peweTky. MNMeub xneb B ABa 3Tana, no 3 6aTOH4YMKA 3a pa3. YCTaHOBUTb TepMocTaT Ha 180°C, TanMep Ha
20 MUHYT.

e Cpa3sy BblHYTb x1eb.

XJNEBUbBbI «kKOJTOHUAJTbHbBIE»

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

6 HebonblwKnx xnebues paamepom 5,75x3,25 aronmos (15x8 cm)

Bpema npurotosneHnsa: 20 MUHYT

5,5-6 ctakaHoB rpy6omn 6enon Myku

3 CTONOBbIX NNOXKW caxapa

1 cTonoBas s0XKa Conm

0,25 ctakaHa pacTuTesibHOro mMacna

2,5 cTakaHa Tennon BoAbl

2 CTONOBbIX NTIOXKW UK ABa NakeTuKa CYXMX APOXOKEN

NMEPBbINA 3TAN

e B Hebonbwon nocyae BbiCbiNaTb APOXOKM B Tennyto Boay. Pasmewats. [JobaBuTb caxap v Macno.

BTOPOW 3TAN

e B 6onblwon nocyae cMewaTb 5,5 cTakaHOB MyKW U CTOMTIOBYHO TOXKKY COMN. BNuTb pa3BeaeHHble APOXXKU B MyKY N pyKamu
3aMecuTb TecTo. Ecnm OHO nony4vaeTcs CAUWKOM CyxuM, Ao6aBuUTb BOAbI; €CNU CAIMWKOM XUAKUM -A06aBUTb MYKMU.

TPETUW 3TAN

e BblIIOXUTb TECTO Ha NOCbINAHHYK MYKOW NOBEPXHOCTb. MeCcuTb B TeyeHue 3-5 MUHYT. Mo10XNTb TECTO B CMAa3aHHYK Macsiom
nocyay, HaKpbITb NNACTUKOBOW MAEHKOM M OCTaBUTb NoAXoamTb Ha 1-1,5 yaca, noka ob6bem TecTa He yaBOUTCS.

YETBEPTbIA 3TAN

e BblIOXUTb TECTO Ha NOCbINAHHY MYKOW NOBEPXHOCTb. [pnaate TeCTy NpoaosrosaTyo opMmy npumepHo 12 aronmos (30
CM) B A/IMHY. PasgennTb Ha 6 paBHbIX YacTen. MNMpuaaTbe Kaxaon Yactu Bma 6aTtoHa M NONOXUTb UX HA CMasaHHble NPOTUBHMU.
OcTaBuTb NOAXOAUTb 3 MUHYTHI.

NATbIA 3TAN

e YcTaHoBUTb B npubope peweTky. [NocTaBuTb 2 UK 3 NPOTUBEHS NPSMO Ha peLueTKy.
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e YCTaHOBUTb TepMocTaT Ha 175°C, Tanmep Ha 20 MUHYT.
e Xnebubl cpasy xe CHATb C npoTmBeHen. OCTyanTb. NOBTOPUTL Npoueaypy C ocTaBwmMMUcsa xiaebuamu.

XJ1IEB «COJIHEYHbIV» C ANEJBbCUMHOM N OPEXAMIA

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

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

Bpema npurotosneHunda: 45 MUHyTt

1,5 ctakaHa 06bI4HOM MYyKK

0,5 crakaHa caxapa

1,5 yalHOM NOXKKN pa3pbIxnmTens

1,5 YanHOWM NOXKM MULLLEEBON COAbI

1 wenoTka conun

0,25 ctakaHa pacTuTesibHOro mMacna

0,25 cTakaHa s6104HOro coyca

0,5 cTakaHa cBexero anesibCMHOBOro COKa

TepTasa ueapa 04HOro KpynHOro anesnbcmHa

2 anua

1 cTakaH pe3aHoro yHAyKa, opexa-nekaHa wuam rpeukoro opexa

[nasypb:

0,25 crtakaHa anenbcmHoBoro coka 0,25 ctakaHa caxapa

NMEPBbINA 3TAN

e B 60nblIOM NOoCyae cMewaTb BCe CyxXne MHrpeaneHTbl, Kpome opexoB. [JobaBuTb Macnio, 96104YHbIN COYC, anenbCUHOBbLIN COK,
ueapy v snua. Ba3bmeaTtb MMKCEPOM Ha HEBObLLIOM CKOPOCTU A0 MOJSIHOIO cMeweHus. [JobaBuUTb pe3aHHble opexn. BblnoXnTb
Ha CMas3aHHbIN NpoTuBeHb 8,5x4,5 AloMoB.

BTOPOW 3TAN

e YCTaHOBUTb B Npubope peweTky. YCTaHOBUTb TepMocTaT Ha 175°C, Tarimep Ha 45 MUHYT.

TPETWIA 3TAN

e CMewaTb anesibCMHOBbIN COK U caxap B HebONbLIOM KacTplose, NoAorpeTb B TeHeHne 5 MUHYT, NOCTOSSHHO noMelunBas.
BblnnTb ropsayyto rnasypb Ha xneb cpasy Xxe, Kak JoCTaHeTe ero U3 KOHBeKUMOHHOM neun. OCcTyanTb xs1eb Ha NpoTUBEHMU.

SAMOPOXEHHAA MNLILIA

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

4 nopuumn

BpeMsa npurotoBneHnda: 7 MUHYT

OaHa 3aMopoXeHHas nuuua, He 6onble 11 aonmoB (28 CM), UM NOPUMOHHBbIE KYCKU
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NEPBbIN 3TANN

e YCTaHOBUTb B Nnpubope peweTKy. MNoN0XNTb 3aMOPOXKEHHYIO NULLY Ha HUXXHIOK peLueTKy.

e [MoMecTUTb Ha NMULY BEPXHIOK pelleTKy Tak, 4Tobbl OHa Kacanacb Bepxa nuuubl. YCTaHOBUTb TepMocTaT Ha 250°C, Tanmep
Ha 5-7 MUHYT.

XNEBLbBI C KOPULIEW

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

3 ManeHbknx 6yxaHkun, 5,75x3,25 aronmos (15x8 cm)

Bpemsa npurotosneHnsa: 20 MUHYT

Xneb:

0,75 cTtakaHa Tennow BoAbl

1 cTonoBas foXxkKa nnm 1 nakeTuk CyxXmux ApoxiKen

0,25 crtakaHa caxapa

1 yarHas noxka conm

3 CTONOBbIX NIOXKW pacTON/IeHHOro MaprapuHa

1 anuo

2,5 cTtakaHa rpybon 6enon Myku

[nasypb:

0,25 ctakaHa pacCTonaeHHOro MaprapuHa

0,25 cTakaHa caxapa, CMeWwaHHOro ¢ 1 YarHOM T0XXKOMN KopuLbl

NMEPBbIA 3TAN

e B 6onbluyto Mocyay € TeNJ0OM BOAOWM BbICbiNaTb APOXXKW; MellaTb, MOKa OHM MOJIHOCTbIO He pacTBopAaTcs. JobaBuTb caxap,
COMlb, MaprapuH, anuo un 1,5 ctakaHa Myku. B3bmuBaTtb AepeBSHHOWN SIOXKOW A0 MOJSIHOMO CMELleHMs.

BTOPOW 3TAN

e [MlocTeneHHO Aob6aBNsAA OCTaBLIYHOCS MYKY, MepeMellnBaTb TECTO pyKaMn. BbINOXUTb TECTO HA NOCLIMAHHY MYKOM

NOBEPXHOCTb. MeCcuTb MPUMEPHO 2 MUHYTbI A0 MONYyYEeHUS MATKOW O4HOPOAHOM MAacChl.

TPETWUIA 3TAN

e [MONOXWUTb TECTO B C/lerka CMasaHHyt Mac/oM Nocyay, HakpbiTb NNAaCTUMKOBOW naeHKon. OCTaBuTb NoAXoaAnTb Ha 1 vac.
BbI/1OXXUTb TECTO Ha NOCbINAHHY MYKOW NOBEpXHOCTb. NpunaaTtb Tecty dopMy noneHa 6 atormos (15 cm) annHon. Paspesatb
TeCTO Ha 6 paBHbIX YacTen. Pa3pe3aTb Kaxayt 4acTb Ha 6 paBHbIX KYCOUKOB. [MON0XUTb 3 KycOYKa Ha CMa3aHHbIM NPOTUBEHb
5,75x3,25 aronmos (15x8 cm). CMaszaTb UX pacTonjieHHbIM MaprapMHOM 1 NOCbINaTb CaxapoM C Kopuuen. PaaoMm ¢ HUMmn
NONOXUTb ele 3 Kycoyka. VX Toxe cMasaTb M NoCbinaThb.

YETBEPTbIV 3TAN

e OcTtaBuTb xnebubl noagxoanTb Ha 30 MUHYT. YCTaHOBUTL B npubope peweTKy. [MocTaBuTb NPOTUBEHN NPSAMO Ha peLleTKy.
YcTtaHoBUTb TepMocTaT Ha 175°C, Tarmep Ha 20 MuHYT. Cpasy Xxe CHATb xsiebua ¢ NpoTUBEHEN U OCTYAUTb.
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OECEPTDI

e KOHBEKLMOHHAs neyb rMo3BOJSET BaM MOTOBUTL Ball SIOOMMbIN AeCepT B TO e BpeMs, rNoKa roToBSTCS OCHOBHble 6itoaa. Mnu xe, noka
Bbl HAC/I@XKAAaeTeCh YXXe roToBbiMK b61t04amMu, Npubop rotoBUT A1 BaC AeCepT, N YNCTUTb ero nepes 3TMM BOBCe He 0653aTenbHO!
IHe 3a6yabTe Npo npeaBapuUTesibHbIW NPOrpes, AJiIA 3TOro yCTaHOBUTE TepMoOCTaT Ha 250°c, Tanmep Ha 6 MUHYT!

YEPHNYHbBIWU CITAOKNUN KEKC «HOBAA AHTTUA»

IHe 3a6yabTe Npo npeaBapuTesibHbi Nporpes

6 nopunmn

Bpemsa npurotosneHuna: 50 MUHyT

3 CTakaHa CBexXen UM MOpPOXKEeHOM YEPHUKN

6 any

0,75 ctakaHa caxapa

6 CTONOBbIX JIOXXEK 06bIYHON MYKHN

1,25 ctakaHa MosoKa

0,75 cTakaHa cMeTaHbl

1 yanHasa foXKa 3KCTpaKTa BaHUN

NMEPBbIN 3TAN

e BbicbiNnaTb AroAbl Ha AHO rNy6OKOM OrHeynopHOW CTeKNsiHHOM nocyabl avameTpom 8 aronmos (20 cm). CMewaTtb anua, caxap,
MYKY, MOJIOKO, CMETaHy N BaHWINH B MUKCEPEe HA BbICOKOM CKOPOCTU B TedeHue 1 MUHYTHI.

BTOPOW 3TAN

e BblNnTb NONYUYMBLLYIOCA CMEeCb Ha AroAbl. YCTaHOBUTL B npubope peweTKy. YCTaHoBUTb TepMocTaTt Ha 200°C, Tanmep Ha 45-50
MUHYT. KeKkc rotos, Korga HOX, KOTOpbIM Bbl NpOTKHETE ero, OCTaHeTCs YMCTbIM. [logaBaTb KeKC criefyeT ropsayumm uan TennbiMm.

ABJIOYHO-MWHAOANNBbHBIV NYAWNHT

IHe 3a6yabTe Npo npeaBapuTesibHbi Nporpes
6 nopunmn

Bpema npurotoBneHna: 35 MUHYT

2 yHTa 9610K (NpuMepHO 6 cpeaHux s16/10K)

0,25 cTakaHa BoAbl

1 ctonoBas noxka mMeaa

0.5 cTakaHa cBeXxunx xnebHbIxX Kpolwek

6 CTONOBbIX NIOXEK C/IMBOYHOrO Macna win maprapuHa
0,3 cTtakaHa caxapa

0,5 cTtakaHa MonoTOro MMHAAnNA

TepTasa uegpa 1 nMMoHa

1 6onbwoe anuo
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0.25 cTtakaHa pe3aHoro MmHaans

NMEPBbINA 3TAN

e OuyuncTnTb K nopesaTb A610KN. [10N10XKUTbL 96/10KM B KaCTPO/ItO C BOAOM A0 TeX Mop, NOKa OHWM He pa3sMmsryaTcs.

BTOPOW 3TAN

e CMewaTtb B MuKcepe xsebHble KpOoLWKN U Me[. PaBHOMEPHO pacnpenesnTb CMecb Mo AHY OFHEYNOPHOM CTEKNISSHHOW MocyAbl.

TPETWUIA 3TAN

e B Mukcepe cMewaTb Macno n caxap, Noka He obpasyeTtcs Msarkas B3butas macca. JobaBuTb MONOTbIM MUHAAMb, LeApy JIMMOHA
n anuo; B3bumeaTb 40 06pa3oBaHNUSA paBHOMEPHOM MacChl.

YETBEPTbIW 3TAN

e CMewaTb 0b6e cMecn B OrHeYynopHoOM CTeKNSHHOM nocyae. [JobaBuTtb 1610KK, CBEPXY MNOMNTb MAcsOM, NOBEPX KOTOPOro
HacbIiNaTb pe3aHblil MUHAASb.

NATbIA 3TAN

e YCTaHOBUTb B npubope peweTKky. [oCTaBUTb OrHEYNOPHYIO CTEK/ISHHYIO NOCYyAYy Ha peleTKy. YCTaHOBUTb TepMOoCTaT Ha
175°C, Tanmep Ha 30 MUHYT.

NMPUMEMAHME: ansa nydwero addekTa, 3aBepHUTE NyanHr B GoNbry Ha nepsble 15 MUHYT NnpurotoBieHus.

MEYEHbIE ABJIOKU

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

4 nopuumn

Bpema npurotoBneHnsa: 35 MUHYT

4 60nbWNX MbITbIX si6/10Ka

2 CTONOBbIX JIOXXKN KOPUYHEBOro caxapa

0,5 cTakaHa nopesaHHbIX CyXohpyKTOB

0,5 cTtakaHa Boabl

B36uTbIh KpeM Mnu BaHWAbHbIN NOrypT (Ha BbI6OP)

NMEPBbIA 3TAN

e Yaanutb n3 a6nok cepauesnHy. KOHYMKOM OCTPOro HoXa Hagpe3saTb KOXY MO «3KBATOpPy» Kaxaoro sénoka. NonoxuTb
SA6710KN B OFHEYMNOPHYO CTEK/IAHHYO MOCyAay.

BTOPOW 3TAN

e B MUKCepe cMelwlaTb KOPUYHEBDLIM caxap € cyxodpykTtaMu. Pacnpenenntb cyxodpyKTbl Mexay s6/10kaMm B OrHEYNOPHOW
CTEKNAHHOM nocyae. 3abuTb CyxodpyKTamMn AbIPpKU OT BbIHYTOW cepALeBUHbI. Ha AHO OrHeynopHoOW NocyAbl HaANTb BOAbI.

TPETWUIA 3TAN

e YCcTaHOBUTb B Nnpubope peweTky. NocTaBUTb OrHEYNOPHYO NOCYAYy Ha pelleTKy. YCTaHOBUTb TepMocTaT Ha 220°C, TanMep Ha

25-35 MUHyT.

e Ecnun 9610Kku rotoBbl, BUIKa BXOoAUT B HUX cBO6oAHO. MNMogaBaTb neveHble 96/10kM cneayeT co B36UTbIM KpeMOM UNun
BAHWJ/IbHbIM MOTYypPTOM.
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XJ1EB «BblJ1blIE BPEMEHA» N MACIAHBINA NMYAWHT

IHe 3a6yabTe Npo npeaBapuTesibHbi Nporpes

4 nopuum

Bpema npurotosneHunsa: 30 MUHYT

8 ToOHKMX KyckoB 6esioro xneba 6e3 Kopku

4 CTONOBbIX TOXKW C/IMBOYHOrO Macna

0,5 cTtakaHa YepHOW CMOPOAUHbBI NN U3KOMa

2 CTONOBbIX JTOXXKN KOPUYHEBOrO caxapa

2 CTON0OBbIX NIOXKK 6enoro caxapa

2 6onblKnX Anua

2 CTakaHa MOoJIoKa

1 yanHasa f1oXKKa MON0TON KOpULbl

2 YaWHbIX NTOXKW KOpUYHEBOro caxapa (414 nyapsbl)

NMEPBbIN 3TAN

e HamaszaTb MacnoM o4HY CTOPOHY Ka)Xaoro Kycka xneba. PaspesaTtb 4 Kycka xneba no amaroHanun. Octaswmecs 4 Kycka
pa3pe3aTb Ha 4 4yacTu.

BTOPOW 3TAN

¢ BbINIOXWUTb NOSIOBUHKWN KYCKOB MO Kpato AHa OrHEYrnoOpHOW CTEKASAHHOM NOCyAbl, MacsioM BHU3. M010BNHY oCTaBLuerocsa xsaeba
NONIOXUTb Ha AHO. lNocbkiNnaTbh MOJIOBMHOW KOSIMYeCcTBa CMOPOAUHBI M KOPUYHEBOro caxapa. CrnefyloLwmn cnon noBTOPUTb B TOM
Xe nopsiake.

TPETWUIA 3TAN

e B Mukcepe cMewaTb 6enbin caxap, avua U MOJSIOKO. BbIIMTb CMECb B OFHEYMOPHY0 CTEKASHHYIO NOCYAY, NOCbINaTb KOpULEN
n aaTtb oTCcToATLCA 30 MUHYT.

YETBEPTbIW 3TAnN

e 3aKkpbITb MOCYAYy MJIACTUKOBOW MJIEHKOW. YCTaHOBUTb B Npmbop peweTky. MNoctaBuTb Nocyay NpsMO Ha peleTKky. YCTaHOBUTb
TepMocTaT Ha 175°C, Tanmep Ha 30 MUHYT. lNepea nogaden nocbinaTtb 2 YaMHbIMU TOXXKAMWU KOPUYHEBOIO caxapa.

BAHAHDbI MO-AMANUCKWU

IHe 3a6byabTe Npo npeaBapuTeNbHbIN Nporpes

4 nopuum

Bpemsa npurotosneHuna: 20 MUHYT

4 6aHaHa, pa3pe3aHHbIX NMornosiam BAOJb

0,25 cTtakaHa pacTonjieHHOro C/iIMBOYHOrO Macna wan MaprapuHa
0,5 cTtakaHa KoOpn4HeBOro caxapa

1,5 CTONOBbIX NOXKWN JIMMOHHOIO COKa.

0,3 ctakaHa 6aHaHOBOro IMKepa Wan poma
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0,25 ctakaHa nogorpeToro 6peHan

BaHWNnbHOE MOpoOXeHoe

NMEPBbINA 3TAN

e YcTaHOBUTb B Nnpubope peweTky. B orHeynopHon cTeknsaHHOM nocyae anametpom 9-10 grommos (22-25 cM) cmewaTb
pa3MsaryeHHoe Macso U KOpUYHEBbIN caxap. ocTaBuTb NOCyAy Ha peweTKy. YCTaHOBUTb TepMocTaT Ha 240°C, Tanmep Ha 5
MUHYT.

BTOPOW 3TAN

e [106aBUTb IMMOHHbIN COK U POM MM BAaHAHOBLIN NIMKEP B OMHEYMOPHYIO CTEK/IAHHYO NOoCyAy. YCTAHOBUTb TepMOCTaT Ha
175°C, TanMep Ha 10 MUHYT.

e [lo6aBuTb nope3aHHblie 6aHaHbI, CMeLWwaB UX C COycoM. BbinekaTb aanee, yCtaHOBMB TepMocTaT Ha 175°C, Tanmep Ha 20
MUHYT.

TPETWUIA 3TAN

e Ha ctone, nonutb 6aHaHbl TenabiM 6peHan n noaxedb. Koraa niamsa noracHeT, nogaBaTb C MOPOXXEHOM.

CIAOKNN KEKC

IHe 3abyabTe Npo npeaBapuTeNibHbIN Nporpes

OauvH kekc pa3MmepoM 8x8 aronmmos (20x20 cm)

Bpema npurotoBneHnsa: 35 MUHYT

1 cTakaH MyKu

1 cTakaH caxapa

0,5 cTtakaHa kakao

1 yarHas noxkKa paspbIxnuTens

1 yarHas noxkKa NULEeBON CoAabl

0,5 yarHoOM NoXKn conm

1 anuo, cnerka B36utoe

0,5 cTtakaHa mMonoka

0,25 ctakaHa pacTuTesibHOro mMacna

1 yanHas noXxKa BaHUAU

0,5 cTakaHa kungaTka

NMEPBbIA 3TAN

e B MuKcepe cMewaTb cyxue nHrpeameHTbl. JobaBnTb AMLO, MOOKO, MAacno, BaHWAb M B36uBaTb Ha cpegHeln CKOpOCTU B
TeyeHmne 2 MUHYT. BAnTb KMNATOK. BbINOXWUTb Ha CMa3aHHbI MacnoM npoTuBeHb 8x8 atormoB (20x20 cMm).

BTOPOW 3TAN

e YCTaHOBUTb B Npubope peweTKky. YCTaHOBUTb TepMocTaT Ha 175°C, Tarimep Ha 30 MUHYT. CHATb KEeKC C NMPOTUBEHS, OCTYAUTb
B TedeHne 10 MUHYT. 3aMOpPO3UTb A0 HY>XXHON KOHANLNN.
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YCTPAHEHUVE BO3MOXHDbIX HEMOJIAAOK

HEMNOJIAAKA YCTPAHEHME

Mpnbop He BKKOYaEeTCA e [IpoBepbTe NOAK/IIOYEHME I/1EKTPOLLUHYPa K po3eTKe.

e 1o KOHLA ONyCTUTE PYUKY.

MPUMEMAHME: pyuka gencTByeT Kak npegoxpaHutens, npubop He 6yaeT paboTats,
noKa pyyka HaxoAUTCS B BEPTUKANIbHOM MOJIOXKEHUMN.

MNpubop He rpeet e [lpoBepbTe, YCTAaHOBMIEHA NM C NOMOLLbIO peryasTopa AOCTAaTOYHO BblCOKas
TemnepaTypa.
TpelunHa B KpbIlLKE UK B KacTptone e HemeaneHHo 3amMeHUTE NpubOP.

TEXHUYECKUE XAPAKTEPUCTUKMHU

DneKTponuTaHue 220-240 BonbT, 50 lNepy,
MOLHOCTb 1300 BatT
Bec HeTTO/ 6pyTTO 7,5 kr / 8,0 kr
Pasmepbl kopobku ([ x LU x B) 385 MM x 385 MM x 250 MM
BHYTpeHHMI 06BbeM 12 n
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