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LLAPb-BYPI'EP
C KAPTO®EJIEM ®PU

UHIPEOUEHTDI:

« Kaptodenb ppn WE FRY FMS9 — 200 r * MopkoBb — 30T

 oBsixbsa kotneta — 1 wTt., ~100r * CblpHbIvi coyc — 301

- bynouka gns 6yprepa — 1 wrt., ~70r « Manones — 20r

+ KpacHokoyaHHada kanycta — 45 r + KpacHbii nyk — 2 konsbua, 10 r
* Yenpnep — 2 nomtuka, 40 r + [0TOBLIN TOMaTHbIN coyc — 50

* Momnaoop — 2 nomTumka, 30 r

MHCTPYKUUA NPUTOTOBJIEHUSA:

1.

2.

»

loToBUM KapTodenb dpu tobbIM YA0OHBIM CIOCOOOM.

O6xaprBaeM roBsiXbio KOTNETY A0 HEOOXOAMMOW MPOXapPKK, BynoHKm
NnoApyMSIHNBAEM Ha CyXOi CKOBOPOAE 40 XPYCTSLLEN KOPOUKN.

. Hapesaem nyk n noMmuaop KofbLaMu.

. LLINHKyeM KpacHOKOYaHHYIO KanyCTy U MOPKOBb TOHKOW COSTOMKOI, COeANHAEM

B MNCKE BMECTE C MAMOHE30OM U XOpowo nepemMeinBaeM.

. Cobupaem byprep: HUXKHIOW Oy104KY CMa3biBaEM CbiPHLIM COYCOM, BbIK/lafblBaeM

Ha HEe€ OBOLLHOM canaT (KanyCTy 1 MOPKOBb C MalOHE30M), CBEPXY — FOTOBYIO KOTNETY
C 2 NOMTMKaMM Cblpa, 3aTeEM — KOJibLia MoOMuaopa 1 nyka. Y BepxHen 0ynoykm Bbipe3aem
No LEHTPY HEDObLLOM POBHbIN KPYT C MOMOLLbIO KYJIMHAPHOIO KOJbLa. 3aKpbiBaEM
Oyprep BepxHen OyI04KOM 1 B OTBEPCTUE CBEPXY akKypaTHO pacnpenensiem

ropsiunii kaptodenb dpu.

. Mopaém Llapb-6yprep ¢ rotoBbiM TOMaTHBIM COYCOM U FOpsaYM kapTodenem ppu.
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