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Mei xxusem 8 yougumesibHoe 8pems, ko20a SKOHOMUYeckoe paseu-
mue u Hay4yHele paspabomku cospemMeHHO20 MUpa pacliupsom
B03MOXHOCMU 4Ye/si08eKka, No3eoJiss 0osepums npuzomossieHue
nuwu «yMHoU» MawuHe.

Bbi Oepxxume 8 pykax yHusepcasibHoe ycmpolicmeo, Komopoe
2apMOHUYHO 8Cmpoumcs 8 6bicmpbili U cmpemMumesbHbIl memn
XKU3HU /110600 cembu € pasHuIMU 8KYCO8bIMU NpednoYmeHUsMU.
Mynemueapku - Hawe 800XHO8eHUe - 3Mo eOUHCMBEeHHbIU KyXOH-
HbIl npubop, Komopelili eapaHmupyem pesy/iemam npuzomoeJie-
HUA, ocywecmasigem gece npoyecc b6e3 yyacmus yesoseka u npu
amom cnocobcmayem npasusieHoMy, 300p08OMY NUMAHUIO.

3ma kHu2a cmaHem HacmoAwuM nymegooumesiem 8 Mup Ky/u-
HapHelx omkpsimul. 30ece Bel Halideme peyenmel Ha sroboli
8KYC, KOmopble NOMo2ym pasHoobpasume MeHo Baweli cembu!

lllep-noeap komnaHuu MARTA L,/idﬁ’ﬁ\



[obpo noxanosats B Mactepckyto GREBLON®. 3aech co3aaror-
CA YHVKa/bHblE BbICOKOTEXHONOMMYHbIE MaTepuabl, COCObHbIe
[IONIf0e BpeMs BblAepPXMBaTbh MHOTOKPaTHble TemnepaTtypHble m
MexaHWyeckmne Harpysky, ocTaBasCb MpW 3TOM abCoNOTHO
MNHEPTHBIMM K BHEWWHEN cpese. ITW KayecTBa 0COHEHHO 3apeko-
MeHaoBav cebs B 061aCTAX, rae Ha NepBOM MecTe CTOUT 3KON0-
rMyeckas 6e30MacHOCTb, B YaCTHOCTH, B BOMPOCAX TEPMMUECKOM
06paboTkM MPOAYKTOB MUTaHMA Nepes X yroTpebaeHnem.

MpodeccnoHansHoe NpUMEHeHWe HaknaablBaeT Ha nocyay ce-
PbE3HbIe OrPaHUYeHUd MO KadecTBy MaTtepuasnos, M3 KOTOPbIX
OHa M3rOTOB/MEHa, TaK Kak AelleBble CUHTETMYECKME MOKPLITUA
(PFOA) mpv MHOrOKpaTHOM HarpeBaHWM HauMHatoT BbIAENATb
Bpe/ZHble BELLECTBA, aKTMBHO BMUTbIBAEMbIE MPOAYKTAMM.
Mokpbimma GREBLON® - 310 HeMeLkuii CTaHAaPT KauecTBa, Bbl-
CoYanLme TeEXHONOMMM 1 SKONOTNYECKM YNCTble MaTepuansl. MH-
KEHEPHbBIN MOTeHUMaN KOMMaHWM MO3BONAET HAXOAMTbCA Ha
BepLUKHE ycnexa, NpvBekasn Bce 60/bLLIE MUPOBbIX MPOU3BOAM-
Tener nocyasl K 3GPEeKTMBHOMY COTPYAHNYECTBY.

Mokpeitna GREBLON® - rapaHTVA KadecTBa N060M NoCyasl.
HHOBaLWK, paHee AOCTYMHble TONbKO ANA KOCMUYECKMX 1cCae-
[OBaHWIA MOCTENEHHO MPOHWMKAOT B HaLlM A0Ma. 1O Hensbex-
HbIli MPOLLECC YNyYLLEHMA 340POBbA W KauYecTBa XM3HM.

Welcome to Greblon workshop. Unique hi-tech materials are
being created here. These materials could stand multiple
temperature and mechanical loadings. At the same time they
remain inert. These characteristics show themselves to advantage
especially in ecological safety sphere and in food preparing.
Professional use imposes strong restrictions on material quality
because cheap coatings start emitting harmful substances after
multiple heating which are easily absorbed by food.

In general, any GREBLON® coating is the German quality
standart, the highest technologies and ecology friendly material.
Today the company engages more and more global housewares
manufacturers in effective cooperation.

GREBLON® coatings are any housewares quality assurance.
The innovations which were available only for space researches
come to our life. It is inevitable process. People health and quality
of life improvement are the main targets of GREBLON®.

WEILBURGER Coatings GmbH Ahaeuser Weg 12-22
D-35781 Weilburg Lahn GERMANY

Telefon +49 6471 315 - 0; Fax +49 6471 315 - 116
E-Mail info@greblon.com

—REBLON



NMONMMEP-KEPAMUNYECKOE
MOKPBLITUE GREBLON®C3+

OREBLON'

WEILBURGER. German Technology ¢

lNokpbITve NocNesHero NOKONEHNA OTIMYETCA HaMUMEM KepaMnyecku ap-
MWUPOBAaHHOTO TPETbEero aHTUMPUrApPHOro CnoA Ha BoAHOW ocHose (PTFE),
obecneunBaeT UCKIKOUMTENBHYHO YCTOMUMBOCTD K MEXaHUYECKMM BO3AEN-
CTBUAM, TeMNepaTypHbIM nepenazamM v rapaHTMpyeT MOJHYIO COXPaHHOCTb
MULLEBOW LIEHHOCTV MPOAYKTOB.

MNMOJIMMEPHOE MOKPbITUNE
GREBLON®C3

—REBLON'

WEILBURGER. German Technology ¢

Mokpbitvie GREBLON® C3 - 5T0 BbICOKOTEXHONOTMYHOE pelleHue ans npo-
beccMoHanbHO  MCMONb3yeMOW MOCYAbl, NOABEPratoLLENCA MNOCTOAHHbIM
TemneparypHbIM 1 MEeXaHWYeckMM Harpyskam. [lonvmepHoe MnoKpbITve
GREBLON® (3, cocTosLiee 13 Tpex aHTUNPUrapHbIX CI0EB Ha BOAHOW OC-
HoBe (PTFE), obnaaaeT BbicOUaiLLIEN CONPOTMBAAEMOCTLIO MPUropanHuMio 6e3
noTepu MNPOYHOCTM U U3HOCOCTOMKOCTM. OHO abCOMOTHO MacCMBHO B
arpeccuBHbIX Cpeaax, He BblIAENAET NPU Harpese HUKaKMX BELLECTB, He BCTy-
naeT B peakumto C NPOAYKTaMU 1 Tem CaMblM BEPEXHO COXPaHAET UX NuTa-
Te/IbHble CBOMCTBA.

-—1REBLON' KEPAMWYECKOE MOKPbITUE
GREBLON® CK2

WEILBURGER. German Technology ¢

Mokpbitve GREBLON® CK2 obecneunBaeT maeanbHyr0 COXPaHHOCTb MO-
Ne3HbIX CBOWICTB M BKYCOBbIX KauyecTB NMPOAYKTOB nuTaHms. B npolecce Ha-
rPEBaHNA He MPOUCXOAMT XapakTepHOro ANs AeleBblX MOKPbITUA OKuncae-
HWA, He BbIAENAOTCA BpesHble BelecTBa 1 KaHueporeHbl. MNokpbitne CK2
NPEenATCTBYEeT BO3HWKHOBEHMIO OakKTepPW U BPEAHBIX MUKPOOPraHM3MOB
6narosapsa CBOMM aHTMOaKTEpManbHbIM CBOMCTBaM. KauecTBO MNOKpbITMA
CK2 obecneyuvrBaeT 3HaUMNTENbHYHD YCTOMUMBOCTb K €CTECTBEHHOMY U3HOCY U
MeXaHWNUYeCKMM MOBPEXAEHUAM U UMEET YBEMUYEHHbIA CPOK CNyXObl.

POLYMER-CERAMIC COATING

GREBLON®C3+ MT-4308

Hi-tech polymer-ceramic coating GREBLON® C3+ exceeds characteristics
of coatings of previous generations. The third ceramic reinforced water
based coat provides exceptional resistance to mechanical stress,
temperature changes and ensures food nutritional value safekeeping.

POLYMER COATING

GREBLON®C3 MT-4300

Coating GREBLON® C3 is a high-tech solution for professionally used
utensils which are often exposed to temperature and mechanical stress.
Polymer coating GREBLON® (3 consists of 3 water based non-stick
coats (PTFE). It has outstanding non-stick effect and moreover great
durability and strength. It is passive in aggressive environments, does not
emit any substances when heated, does not react with food and thus
maintains its nutritional properties.

CERAMIC COATING

GREBLON® CK2 MT-4301

GREBLON® CK2 coating provides food nutrients and taste ideal
safekeeping. Due to the ceramic coating CK2 outstanding properties
typical for cheap coatings oxidation doesn't occur, carcinogen and other
harmful substances don't exude. Coating CK2 has antibacterial properties
which prevent harmful bacteria and microbes propagation. Coating CK2
quality provides extended durability, scratch and abrasion resistance.



MPEABAPUTE/IBHAA
OBPABOTKA MPOAYKTOB:

Kpyna nepebpatb, NPOMbITb B XONOAHOM
MPOTOYHOM BOZE.

OBowy, nepebpaTb, OUYNCTUTL OT KOXYPb!
¢PyKTbl W 3arpA3HEHNI, NPOMbITh B
NPOTOYHOM BOAE.

Msco OTAENWTb OT KOCTEH, MPOMBITH B
NPOTOYHOM BOAE, OBCYLLINTD.
Pbiba YAANUTb YelLyo U BHYTPEHHOCTH,

MPOMBITb B MPOTOYHOM BOZE.

rlTVILl,a YA4anmnTb Nepba 1 BHyTpeHHOCTVI,
MNPOMbITb B MPOTOYHOWU BOZE.

Tpn6bI nepebpaTtb, OUNCTUTb, MPOMbITH B
MPOTOYHOW BOJE.

KALLUWM MOJTOYHBIE | MILK PORRIDGE | 10

Kawwa oBcsiHas MON0UHAA | Oatmeal POITIAGE. ... ... 10
Kawa rpeunesas | Buckwheat porridge...... 11
Kawwa kykypy3Has | Cornmeal porridge 12
Kawwa MaHHas | SEMOIING POITIAGE ... oo 13
Katwa pucoBas | RICE POITIAGE ... 14
Katwa neHHasn | Millet POrTIAdge. .. ... 15
CYMbl 1 BYNbOHbI | FIRST COURSE | 16

BynboH oBoLHoM | Vegetable broth.
Pbi6HbIN BynboH | Fish broth
BynboH KypuHbiii | Chicken broth..
BynboH mscHolt | Beef broth..
Boptu, yKpavHCKMIA | UKrainian DorsChL ...
Consitka c6opHas MACHAs | Meat SOIYaNKa ...
PbiBHBbIN cyn ¢ dpukagenbkamu | Fishballs in broth
Cyn kapTodenbHsbiii | Meat potato soup ...

Cyn-ntope 13 WaMnuHbOHOB | Mushroom SOUP.....oooooeo oo 24
LLn 13 cBexelt kanycTbl ¢ Kypuueid | Shchi (Russian cabbage SOUP).....oooese e 25
Cyn-ntope 13 TbIKBbI | Creamy PUMPKIN SOUD.........ccc.cooiiiiiiiierrioeoeesieeeeeee e 26
OsolyHolt cyn | Vegetable soup, 27

Cyn-ntope 13 LBeTHo kanycTsl | Cauliflower soup
TomaTHbIiA cyn ¢ rpeHkamu | Tomato soup.
3UMHWIA MuHecTpoHe | Midwinter minestrone 30
JlyKkoBbiii cyn ¢ rpeHkamu | Onion soup, 31

B/IFOAA N3 MACA | MEAT |
loBAAMHA C UepHOCMBOM, TylueHas B nuBe | Beef stewed in beer with prunes and onion................cccoocccvvi.
foBAAMHA, TYLWEHaAA C IYyKOM B BynboHe | Beef and OniON SLEW..............occooooiiiiiiiicc e .
loBsaguHa otBapHas | Boiled beef ...
By>xeHviHa | Baked ham
CBUHble pebpbIllKY, TylleHble ¢ oBolamu | Pork ribs and vegetables SteW..................c..coccooiiiiiiiiinn. 36
XKapkoe 13 cBuHWHBI ¢ oBoLamu | Pork and vegetables ragout
CBviHas pynbka B nuse ¢ MegoM | Pork knuckle with honey and beer.
Msco, 3aneyeHHoe Ha kocTu | Baked bone-in pork.




CTypeHb rosxuii | Meat jelly. 40

bapaHbs Hoxka B coeBoM coyce | Lamb shank in soy sauce. 41
MeganboHbl U3 TeNATUHBI C cOycoM m3 iorypta | Beef tenderloin in yoghurt sauce ...z 42
MscHowi pynet | Meat and egg loaf 43
BIFOJA 3 MTULLBI | POULTRY | 44
Kypvua, 3aneuerHas ueavkom | Baked chicken 44
Kypuuia, >kapeHast ¢ YeCHOKOM | Fried ChICKEN. ... 45
KypviHas neyeHb c abnokamu | Chicken livers with apples 46
T'ycb, TywWeHbIl ¢ kKapTodenem n kanyctol | Goose stewed with potato and sauerkraut 47
YTKka no-gomatuHemy ¢ abaokamm u kyHxxytom | Home-made duck with apples and sesame................................ 48
Pary 3 yTkun v oBoweli | Duck and vegetables stew. 49
Pary u3 kypwubl v rpnbos B camBouHom coyce | Chicken and mushrooms stew. 50
MawwTeT 13 oTBapPHOMN KYPMLLbl | CHICKEN Pate. ... oo 51
BJIFOAA U3 PblBbI | FISH AND SEAFOOD | 52
Pbi6a c oBoLamu | Fish and potato stew...... .52
Jlocock no-¢puHckw | Scandinavian style salmon.......... 53
®une okyHs ¢ nomugopamu u auom | Grouper fillet with tomatoes and eggs 54
3anvBHoe U3 pbibbi | Fish aspic.............. S 55
Knadpy™ 13 TyHUa ¢ MacamHamMu | Tuna and OliVeS CaSSEIOIE. ... 56
Pbiba no-katanoHckm | Catalan style fish 57
Pbi6a ¢ kapTodenem u rpmbamu | Fish and champignons STEW. ... 58
MopenpogayKTbl, ToMneHble B BUHE | Seafood stewed i WINE................cccciiiiiioiie! 59
B/IKOAA 113 OBOLLEN | VEGETABLES | 60
3eneHas ¢paconb ¢ BetunHolm | Green beans with ham....... 60
OsolHoe pary | Vegetables stew. 61
LiBeTHas kanycra Ha napy | Steamed cauliflower. ... 62
Buroc | Bigos (Meat and cabbage stew)......... 63
OsoLuu, 3aneyeHHble B pobre | Baked in foil vegetables 64
PataTyi | RAtAtOUIIIE. ... e 65
Mepeu, dbaplupoBaHHbI Macom 1 pucom | Meat stuffed peppers 66
LiBeTHas kanycra B cimBouHom coyce | Cauliflower baked in cream 67

AzxancaHganv | Vegetable sauté
KapTodenb, 3aneyeHHsbliii B posbre | Baked in foil potatoes...

PREPARING PRODUCTS
FOR COOKING

Cereals rinse in cold running water

Fruitsand  rinse in cold running water, peel
vegetables

Meat take bones from meat (if needed),
rinse, and dry

Fish scale, take off guts, rinse in cold
running water

Poultry take off guts, rinse in cold running
water

Mushrooms peel and rinse in cold water



PEKOMEHAALIW 1 TPEBOBAHWNA K
MPOLIECCY MPUTOTOBJIEHNA

B KkHUre peLenTtoB yKkasaH BeC MpPOAYyKTOB,
MONHOCTLIO MOATOTOB/IEHHbIX A/ TENNOBOW
06paboTKN:  BbIMbITbIX, OYULLEHHbIX, pPa3-
MO-POXEHHBbIX, Hape3aHHbIX. [pun Nto6bIX 13-
MEHEHVAX peLenTypbl BaxHO cobstosath
nponopLun 3aknajkn NPOAyKTOB, NHaye Bbl
CTO/NIKHETECh C TaKUMW HernpUATHbIMU fBAe-
HMAMY, KaK MOATOpaHWe WK BbiKMMaHKe.
Tak>ke, B cyyae uamMeHeHMA peLenTta Heob-
XOAMMO MOAKOPPEKTMPOBaTb BPeMsA  UAn
nporpaMmy NpurotoBsieHus. Ha creneHb ro-
TOBHOCTW 61104@ MOXET BAUATL pervoH Ba-
Lero MpoXuBaHus, reorpadpuyeckas 30Ha
MPOVCXOXAEHUA NPOAYKTa, CPOK ero Npowus-
BOACTBA W CTeneHb oxaaxpaeHusa. Bcé 3ato
06BbEKTUBHbIE GaKTOpPbI, U3-3a KOTOPbIX H1t0-
[0 MOXET He MPUroTOBUTLCA 3a ykasaHHoe B
peuenTe Bpema. [Ina JOCTVXEHNA HanayYLle-
ro pesysibtata UcnoJib3yinte GyHKLMO «Mynb-
Tnosap». C eé nomoubio Bbl nerko ysenu-
ynTe AW yMeHbLUUTE TeMrepaTypy U Bpems
npurotoBaeHus ntobrmoro 6atoaa.

Kaprodenb otBapHoit | Boiled potatoes
LlykkuHu nog ceipom | Cheese topping zucchin
Bproccenbckas kanycra ¢ opexamu | Brussels sprouts with almonds
MopkoBb € NlykoM, TMUHOM U neTpyLukoit | Carrots with onion, parsley and cumi
Miope 13 WwnuHata v rpeukoro opexa | Spinach and walnuts puree

Crnap>ka C IMMOHHO-KYH>XYTHbIM coycom | Asparagus with lemon-sesame sauce.

MACTA | PASTA |

OTBapHble MakapoHsbl | Boiled pasta...................coo
MacTa ¢ BETUMHOW 1 WaMnuHboHamu B coyce | Ham and champignons pasta...
MakapoHbl ¢ TyHUoM | Tuna pasta

CnareTTn 60/10Hbe3e | SPAghEtti DOIOGNESE...........oooooiiio e

M1OB | RICE AND PILAW |

MnoB co cBuHUHOM | Pork pilaw.
Mnos c kypuueii | Chicken pilaw...
Puc otBapHoii | Boiled rice
Apabckuii nnoB ¢ pbiboit «Caisauns» | Arabian pilaw with trout.................... 83

COYCbl TOPAYME | SAUCE |
Coyc «bonoHbese» | Bolognese sauce...............
CMmeTaHHO-CbIpHbIV coyc | Cheese sauce
CMeTaHHbIN coyc ¢ TomaToMm | Tomato - sour cream sauce.
CMeTaHHbIii coyc | Sour cream sauce...
Coyc cNMBOUHBIN ocHOBHOM | Cream sauce

Coyc «bewwamenb» | «<Bechamel» Sauce.......

BIFOAA 113 ANLL 1 MOJTOKA | EGGS AND MILK | 90
PsxkeHka | Ryazhenka.....
Kunsueroe monoko | Boiled milk.
VIOryPT KNACCUUECKMIA | PIOTYPT. ...
fAiua otBapHble | Boiled eggs
Owmnert | Omelette
Aiiua «A la cocotte» | Eggs in pots (en cocotte).




BOAA ANA AETEN | BABY MENU |
KypvHble napoBble koTaeTbl «Exuku» ¢ pucom | Steamed chicken and rice meat-balls......
KypuHble napoBble koTaeTsl | Steamed chicken meat-balls....
PbibHble napoBble KoTaeTsl | Steamed fish balls
TBopoxHas 3anekarka | Cottage cheese pie

[LECEPTbI | DESSERT |
Buckeut «Knaccmueckwnit» | Sponge cake «Classico.......
f1610KkKM € TBOPOXKHBIM KpemoM | Baked apples with cottage cheese...
LLapnotka c s6nokamu | Apple pie
Kekc MopkoBHbiii | Carrot cake.

HATITKW | DRINKS |
TnvHTBeH | Mulled wine.
Kucenb u3 a6nok | Apple kissel ...
Komnot u3 cexwx abaok | Apple compote..
lopsunii wokonag | Hot chocolate

BAPEHbA | JAM |
BAPEHBE N3 ATOM | BEITY JAM. ...
BapeHbe 13 «Parickux A6a04eKk» | Wild @pple Jam............. e 109

JOMNONHNTENbHBIE BO3MOXHOCTW | EXTRA FEATURES | 110
MpurotoBneHne cbipa | Home-made ChEESE ...

MpurotoBneHwe 6pbiH3bl | Home-made brynza....
MpwvrotoBneHue TBopora | Home-made cottage cheese
Mactepusayns monoka | Pasteurized milk
Crepuausaumsa 6aHok | Jar sterilization
Paccroiika Tecta | Dough proving
Moporpes aetckoro nuTaHus | Baby meal warm up

— ;:. ~

COOKING TIPS

Weight of product you see in our cook book
is weight of clean, peeled, defrosted and
chopped product. If you want to change our
recipe please follow products proportions,
otherwise a dish could be burnt or it could
boil away. Please check and correct time or
change cooking program in this case. Some
other objective reasons could affect cooking
time. They are region where you live, product's
place of origin, keeping time and temperature
of product. Please mind that written cooking
time is recommended and may vary.

100 peLenToB AN MyLTUBAPOK
MARTA MT-4300/4301/4308

100 recipes for multicookers MARTA
MT-4300/4301/4308



= Monoko-1n

= OBcsAHble xonbs - 150 r
= Macno camBouHoe - 40 1
= Caxap, conb

B yawy mynbTMBapKu HaauUTb MOJOKO, :
A06aBUTb CONb, Caxap, 3acbinatb XJA0Mbs
M BCe XOpOLWO nepemMellatb. 3aKpbiTb :
KPbILLKY, 3anycTuTb nporpammy «Mo- :
NoYHas Kawa» Ha 1 uac 20 muHyT. Mpw

nozauye 206aB1Tb CIMBOUYHOE MACIIO.

Milk - 1L
Oats - 150 g
Butter-40 g
Sugar, salt

Place oats, milk, salt, sugar into a
multicooker pot and stir thoroughly.
Close the lid and start program «Mo-
NouHas kawa». Time of cooking is 1
hour 20 minutes. Serve porridge with
butter. You may serve the dish with any
fruits, berries, honey, chocolate or jam.

10 KAIIIM MOJIOYHBIE | MILK PORRIDGE | KAIITA OBCAHA S MOJIOYHAS | OATMEAL PORRIDGE



Milk - 1L
Buckwheat - 200 g

= Monoko -1n
= Kpyna rpeuHeBas nam xnonbs - 200 r

= Macno cameouHoe - 40 r Butter-40 g
= Caxap, conb Sugar, salt
B valwy MynbTMBapKu HanuTb MOJOKO, Place buckwheat, milk, salt, sugar into a

A06aBUTb COMb, caxap, 3acbinatb kpyny : multicooker pot and stir thoroughly.
1N Bce xopowo nepemMewatb. 3akpbith : Close the lid and start program «Mo-
KPbILLKY, 3amnycTuTb nporpammy «Mo- i souyHas kawa». Time of cooking is 1
NoyHas Kalwa» Ha 1 yac 20 MuHyT. Mpwn : hour 20 minutes. Serve porridge with
nogave fob6aBnTb CIMBOYHOE Macno.  : butter. You may serve the dish with any
¢ fruits, berries, honey, chocolate or jam.

KAIITA TPEYHEBA{ | BUCKWHEAT PORRIDGE | KAIIIM MOJIOYHBIE | MILK PORRIDGE 11



= Mosnoko -1n

= Kpyna kykypy3Has - 150 r
= Macno camBouHoe - 40 1
= Caxap, conb

nogave A06aBuTb CIMBOYHOE MaCJIO.

P B uawy MynbTMBapku HaauMTb MOJIOKO, !
2 06aBWTb COMb, Caxap, 3acbinatb Kpymy :
M BCE XOPOLWO nepemellatb. 3aKpbITh !
KPbILKY, 3anycTuTb nporpammy «Mo- :
NIoYHas Kalwa» Ha 1 yac 20 MUHyYT. Mpw :

Milk - 1L
Cornmeal - 150 g
Butter - 40 g
Sugar, salt

Place cornmeal, milk, salt, sugar into a
multicooker pot and stir thoroughly.
Close the lid and start program «Mo-
NoyHas kawwa». Cooking time is 1 hour
20 minutes. Serve porridge with butter.
You may serve the dish with any fruits,
berries, honey, chocolate or jam.

12 KAIIIM MOJIOYHBIE | MILK PORRIDGE | KAIITA KYKYPY3HAS | CORNMEAL PORRIDGE



= Monoko -1n

= Kpyna maHHas - 80 r

= Macno camBouHoe - 401
= Caxap, conb

B yawy MynbTMBapKu HaauUTb MOJOKO, :
A06aBUTL COMb, caxap. MomelwnBas, 3a- :
CblNaTb MaHHYHO Kpymny. 3akpbiTb KpbILl-
Ky, 3anyctuTb nporpammy «MosouyHas :
Kawa» Ha 40 MuHyT. Mocne npurotosne- :
HVA TWaTeNbHO nepemellats n Aoba- :

BUTb CINBOYHOE MacC/o.

KAIITA MAHHAS | SEMOLINA PORRIDGE | KAIII1 MOJIOYHBIE | MILK PORRIDGE 13

Milk - 1L
Semolina-80g
Butter-40 g
Sugar, salt

Place milk, salt and sugar into a
multicooker pot, add semolina stirring
thoroughly. Close the lid and start
program «MonoyHas kawa». Time of
cooking is 40 minutes. Stir thoroughly
when cooking is over. Serve porridge
with butter. You may serve the dish with
any fruits, berries, honey, chocolate or
jam.

eRy

\/




= Mosnoko -1n

= Puc kpyrbii - 150 1
= Macno camBouHoe - 40 1
= Caxap, conb

BUTb C/INBOYHOE MacC/o.

Hannte B yally MynabTMBapKuM MOJOKO, :
2 106aBUTbL COMb, Caxap, KPymMy v XOpoLUo :
nepemeLlatb. 3aKpbiTb KPbILWKY 1 3any- :
CTUTb nporpammy «MosnouyHas Kawa» :
Ha 1 yac 20 muHyT. Mpu nogauye goba- :

Milk - 1L

Rice (round grain) - 150 g
Butter - 40 g

Sugar, salt

Place rice, milk, salt, sugar into a
multicooker pot and stir thoroughly.
Close the lid and start program «Mo-
NoyHas kawwa». Cooking time is 1 hour
20 minutes. Serve porridge with butter.
You may serve the dish with any fruits,
berries, honey, chocolate or jam.

14 KAIIM MOJIOYHBIE | MILK PORRIDGE | KAIITA PUCOBA/ | RICE PORRIDGE



Monoko - 1 n

Kpyna nwenHas - 150 r
Macno camBouHoe - 40 1
Caxap, conb

Milk - 1L

Millet - 150 g
Butter-40 g

Sugar, salt

B vawy mynbTMBapKu HaauTb MOJIOKO, Place milk, millet, salt, sugar into a %
Ao0b6aBuTb caxap, conb, Kpyny u xopowo : multicooker pot and stir thoroughly.

nepemMeLatb. 3akpbiTb KpbiwKy, 3any- : Close the lid and start program «Mo-
CTUTb Mporpammy «MosnouHas Kalwa» : Jo4Has kawa». Time of cooking is 1
Ha 1 uac 20 muHyT. Mpu nogave goba- @ hour 20 minutes. Serve porridge with
BUTb CIMBOYHOE MacC/o. ¢ butter. You may serve the dish with any

fruits, berries, honey, chocolate or jam.

KAIIA IMIIEHHAS | MILLET PORRIDGE | KAIIIM MOJIOYHBIE | MILK PORRIDGE 15



= MactepHak - 300 1

= MopkoBb - 300 r

= KopeHb cenbaepes - 300 r
= Jlyk penuartbii - 300 r

= Jlyk nopen - 150 r

= KopeHb netpywku - 30 1

= [MepeL, yepHbIli - 10 wr.

* [MepeL, gywmctbiii - 10 .
= YecHok - 1 ronoska

= Bopga-3n

= CoJlb, NaBPOBbIN ANCT

OBoluu nocne npegsapuTenbHON obpa-
GOTKM M OUWUCTKM KPYMHO HapesaTtb. :
CnoXuTb OBOLUM WU CMeuun B MyabTU- :
BapKy, 3a/UTb BOAOW, 3aKPbITh KPbILIKY !
11 3anyCTUTb NPOrpaMmMy «ToMaeHE» Ha :
2 yvaca. [Mocne okoHYaHWsA NporpaMmbl :
npoueanTb BynboH ANf AajbHenwwero :
ncnonb3oBaHya. OBOLLHOW BY/bOH He- :
3aMEHVIM NPV MPUrOTOBNEHWWN Pa3any- :

HbIX ropAYmnx 61104, CYrnoB 1 COyCOB.

Parsnip - 300 g
Carrot-300g

Celery (root) - 300 g
Onion - 300 g

Leek - 150 g

Parsley (root) - 30 g
Garlic - 1 head

Water - 3 L

Pepper mix, bay leaf, salt

Wash vegetables, peel and cut. Place
vegetables and spices into a multicooker
pot and pour water. Close the lid and
start program «TomneHmne». Cooking
time is 2 hours. When cooking is over
strain broth through a fine sieve. You
may use vegetable broth for cooking
soup, sauce, risotto and other dishes.

16 CYIIbI M BY/IbOHBI | FIRST COURSE | BYJIbOH OBOIITHOV | VEGETABLE BROTH



= Pbiba (cyaak, okyHb, oceTp) - 600 r = White fish (pike-perch, cod, M 2 O
= Jlyk penuatbivi - 100 r : sturgeon or any other) - 600 g E 1

* Boga-2n : = Onion-100g
= JlaBpOBbIN INCT, CONb, NepeL, ro- ¢ = Water-2L
POLLKOM : = Bay leaf, black pepper, salt

KpynHble Kycku pbibbl nonoxute B : Place coarsely chopped fish, onion,
uaLly My/nbTUBAapPKW, 3aNWTb BOAOW, AO- © spices into a multicooker pot and pour k=
6aBUTb Hape3saHHbIN Jiyk, conb U npu- : water. Close the lid and start the
npaBbl. 3akpbiTb KPbILWKY, 3anycTuTb : program «TomaeHune». Cooking time is 2
nporpammy «TomaeHne» Ha 2 4aca. ¢ hours.

PBIBHBIV BYJIbOH | FISH BROTH | CYIIBI M BYJIbOHBI | FIRST COURSE 17



= Kypwua - 500 r

= MopxkoBb - 1001

= Jlyk penuatbivi - 100 r

= Cenbgepeit kopeHb - 50 1

= Boga-2n

= Conb, NepeL, 1aBpoBbIN ANCT

' e ] :

ir " ey :

x n - B uvaly MynbTMBapKM MONOXUTb KYCKW :
2 il - 7 KypuLbl, KPYNMHO Hape3aHHble OBOLLW, :

NleHne» Ha 2 yaca.

cneumn. 3anuTb BCEe BOAOW, 3aKkpbiTbh
KPbILLKY W 3aMyCTUTb Nporpammy «Tom- :

Chicken - 500 g
Carrot-100 g

Onion - 100 g

Celery (root) - 50 g

Water - 2 L

Bay leaf, black pepper, salt

Place chopped chicken, cut vegetables
and spices into a multicooker pot and
pour water. Close the lid and start
program «TomaeHne». Cooking time is 2
hours. You may use chicken broth for
cooking other dishes.

18 CVIIbI M BYIbOHBI | FIRST COURSE | BYJIbOH KYPMHBIV | CHICKEN BROTH



foBsianHa 6eckocTHas - 500 r
Mopkosb - 100 r

JNlyk - 1001

Bopa-2n

Conb, nepeL, 1aBPOBbI ANCT

B ually MynbTMBapKM MOJOXMUTb KyckU :
KPYMHO HapesaHHble OBOLW, :
conb 1 cneuuu. 3annTb BCe BOAOW, 3a-
KPbITb KPbILIKY, 3anycTUTb MpOrpamMmy :

msca,

«TomneHme» Ha 2 yaca.

BYJIbOH MSICHOM | BEEF BROTH | CYIIBI M1 BYJIbOHBI | FIRST COURSE 19

= Beef-500¢g

= Carrot - 100 g

= Onion-100g

= Water-2L

= Salt, pepper, bay leaf

Place  chopped  beef  chopped
vegetables and spices into a multicooker
pot and pour water. Close the lid and
start program «TomneHune». Cooking
time is 2 hours. You may use beef broth
for cooking other dishes.




eRy
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loBAgnHa Ha kocTouke - 400 r
Ceekna - 200 r

Kanycra 6enokouaHHas - 100 r
Kaptodensb - 100 r

Momwngopsl - 100 r
bonrapckunin nepe, - 100 r
Jlyk penyvatbii - 751
Mopkosb - 751

TomatHas nacta-75r
PactutenbHoe macno - 50
YecHok - 151

Boga-2n

JlaBpoBbIVi INCT, NepeL, YepHbIN, CoNb

B yawy MynbTMBapkyM HanuTb Macho, :
MOJIOXWUTb KyCOUKN MsiCa, HapesaHHble :
NyK, nepeL, MOPKOBb 1 NoMuaopsl. Jo- :
6aBUTb TOMaTHYH MacTy, TEPTyr CBe- :
3aKpbITh :
KPbILWKY, 3anycTuTb nporpammy «Cym» :
Ha 1 yac 20 muH. loTOBUTBL, Nepuoanye- :
ckv nomelumsas. Yepes 20 MuH nocne :
Hayana NPUroTOBNEHMSA OTKPbITb KPbILL-
Ky, 406aBUTb Hape3aHHbIA KapTodesb 1
HaLlWVMHKOBAHHYO KamycTy. 3aiuTb BCe :
BOZOM, 3aKpbiTb KPbIWKY W AOXAATbCA :
OKOHYaHuA nporpammbl. [pu nogade :
MOXHO A06aBUTb B B0OpLY 3e0eHb, CMe-

Kay, 4YeCHOK W npunpasbl.

LWaHHYH C YECHOKOM.

Bone-in beef - 400 g
Beet - 200 g
Cabbage - 100 g
Potato - 100 g
Tomato - 100 g
Sweet pepper - 100 g
Onion-75¢g
Carrot-75g

Tomato paste - 75 g
Olive oil - 50 ml
Garlic-15¢g

Water - 2 L

Bay leaf, black pepper, salt

Place olive oil, chopped meat, cut onion,
sweet pepper, carrot and tomatoes into
a multicooker pot. Add there tomato
paste, grated beet, garlic, bay leaf, black
pepper and salt. Close the lid and start
program «Cyn» for 1 hour and 20
minutes. Stir the meal frequently.

After 20 minutes cooking open the lid,
add cubed potato and shredded
cabbage and pour water. Close the lid
and cook till the end of the program.
Serve the soup with natural yoghurt.
You may grind parsley, coriander, dill
with garlic and serve borsch with this
aromatic mix.

20 CYIIbI M BYJIbOHBI | FIRST COURSE | BOPII] YKPAMHCKMI | UKRAINIAN BORSCH



= MscHOM ByNbOH - 2 1

= OtBapHoe msco - 200 r

= Jlyk penuatbi - 200 1

= Kanepcobl - 180 1

= Betunna - 100

= Cocumckm - 100 r

= ConeHble orypupbl - 100 1

= MacauhHbl - 80T

= TomaTHas nacta - 80 r

= Conb, NepeL, YepHbIi, NaBPOBbIA NCT
= CMeTaHa, 3efeHb 418 Nojaun

Bce wHrpeaumeHTtbl HapesaTb ¥ nojo- :
XUTb B ually Myabtuapku. [lobasutb :
TOMaTHYO NacTy, co/b, nepeL, 1 N1aBpo- :
Bblli JINCT. 3annTb BCe 6yNbOHOM, 3a- :
KPbITb KPBILLKY ¥ 3aMyCTUTb MpOrpamMmmy :
«Cyn» Ha 1 vac 10 muHyT. foToBytO co-
NAHKY nojaBaTb CO CMeTaHOl W 3ene-

HbHO.

Meat broth - 2 L

Boiled beef - 200 g

Onion - 200 g
Capers-180g

Ham -100 g

Sausage - 100 g

Pickles - 100 g

Olives - 80 g

Tomato paste - 80 g

Salt, black pepper, bay leaf
Natural yoghurt, herbs for serving

Cut all products and place them into a
multicooker pot. Add there tomato
paste, salt, pepper and bay leaf. Pour
meat broth, close the lid and start
program «Cyn» for 1 hour 10 minutes.
You may serve the dish with natural
yoghurt and chopped herbs (coriander,
dill).

I

COJIITHKA CBOPHAS MACHAS | MEAT SOLYANKA | CYIIBI 1 BYJIbOHBI | FIRST COURSE 21



= ®une pblbbl - 600 1

= Jlyk penuatbivi - 150
= Xneb 6enbiti - 50 r

= Ahyo - 3 wr.

= YecHok - 2-3 3ybumka
* PbibHbBIN 6yNbOH - 2 1
= Conb, NepeLy

®wnne pbibbl, NyK, YeCHOK 1 X1eb npony-
Macopybky. [flobaButb :
AlUa, conb, nepeL, U TWaTeAbHO nepe- :
mewatb. ChopmmpoBsaTb 13 dpaplua wa- :
PUKY, MONOXWTL B Yally MyNbTUBAPKA :
M 3anUTb PbIGHLIM BYLOHOM. 3aKpbITh :
KPbILWKY ¥ 3anycTuTb nporpammy «Cyn» :
Ha 50 MyHyT. Bbl MOXeTe MpUroToBUTh :
3TOT cyn ¢ fobaBneHMEM OBOLLEN - Kap- :

CTUTb  uepes

Todens, MOpKoBMU, iyKa.

Fish fillet - 600 g
Onion - 150 g
Bread - 50 g

Egg - 3 pcs

Garlic - 2-3 cloves
Fish broth - 2 L
Salt, pepper

Mince fish fillet, onion, garlic, bread
using meat grinder or food processor.
Add eggs, salt, pepper into minced fish
and stir thoroughly. Make fish balls, put
them into a multicooker pot and pour
fish broth. Close the lid and start
program «Cyn». Cooking time is 50
minutes. You may cook this soup with
potatoes, carrot and onion as well.

22 CYIIbI U BYJIbOHBI | FIRST COURSE | PIBHBIN CYII C ®PUKAJIETIbBKAMM | FISHBALLS IN BROTH



BynbOH MsicHOW - 2 N

Msico otBapHoe - 400 r
Kaptodens - 400 r

Jlyk penyvartbiii - 100 r
Mopkosb - 100 r

J1aBpOBbIV INCT, CONb, NEpEL,
Macno camBouHoe A nogaumn

Bce wHrpeaveHTbl HapesaTb v noso-
XUTb B ually Myabtuapku. [lobasutb :
creumu, 3anuTb Bce ByNbOHOM, 3aKpbITh !
KPbILLKY ¥ 3anycTuTb nporpammy «Cyn» :
Ha 1 yac 10 muHyT. [0 OKOHYaHUM NpPO- :

rpamMmmbl AO6aBVITb Macno n nogasaTtb.

CVYII KAPTO®EJIbHBIN | MEAT POTATO SOUP | CYITIBI I BYJIbOHBI | FIRST COURSE 23

Beef broth - 2L

Boiled beef - 400 g

Potato - 400 g

Onion - 100 g
Carrot-100g

Bay leaf, black pepper, salt
Butter for serving

Chop meat and vegetables and place
them into a multicooker pot. Add there
spices, pour beef broth, close the lid and
start program «Cyn» for 1 hour 10
minutes. When cooking is over, put
butter into soup. You may serve the dish
with dill, coriander, parsley or any other
herbs you like.




eRy

= Cnmekn 22-33% - 1 antp
= LLamnuHboHbl - 500 1

= KypwHbIi nnn oBoLLHOM 6yNboH - 250 Ma

= Jlyk penuartbiin - 150

= Macno pactutenbHoe - 50 r
= Conb, nepey,

= [peHKkn a8 nogaun

B ualwy MynbTMBapku HaaUTb Macio u :
BK/IHOUMTL nporpammy «XKapka». [late :
yalle nporpeTtbca 5 - 7 MUHYT. Bbino-
XKWUTb MOYMLLEHHBIE N HAape3aHHbIe rpu- :
6b1 1 oBol. OBXapWTb UX, Nepuoaun- :
3anuTb CAMBKM, :
£406aBUTb BYNbOH, 3aKPbiTb KPbILKY U *
3anycTutb nporpammy «Cyn» Ha 40 mu- :
HyT. [OTOBbIN Cyn WU3MeNbUnTb beHae- :
poM. 3anpaBuTb COMbIO U Mepuem Mo :

yeckn nomMewinBeas.

BKycy. [osaBaTb ¢ 6enbIMy rpeHKamu.

Cream 22-33 % -11L

Champignons - 500 g

Chicken or vegetable broth - 250 ml
Onion - 150 g

Olive 0il - 50 g

Salt, pepper

Croutons for serving

Pour olive oil into a multicooker pot and
start program «Xapka». Let the pot
heat 5 - 7 minutes. Place clean, peeled,
sliced mushrooms and onion into the
multicooker pot and fry them stirring
frequently for 35 minutes. Pour cream
and broth there. Close the lid and start
program «Cyn». Cooking time is 40
minutes. When program is over, puree
soup using blender or food processer.
Don't use the multicooker pot for
making puree. Season soup with salt
and pepper to your taste. Serve soup
with croutons.

24 CVYIIBI M BYJIbOHBI | FIRST COURSE | CYII-ITIOPE 13 ITAMIIMMTHBOHOB | MUSHROOM SOUP



Kypwviua, dune - 500 r

Kanycra 6enokouaHHas - 400 r
Kaptodens - 400 r

Jlyk penyvartbiii - 100 r
Mopkosb - 100 r

Boga-2n

JlaBpoBbIV NINCT, NepeL, YepHbIN
ropoLuek, conb

= Macno cavBoYHOe A1 Mojaun

B uyally MynsTMBapku HaauTb BOAY, 4O- :
6aBWTb KYCOUKM KypULbl 1 Hape3aHHble :
oBOLWM. oconnTb, 3aKpbITb KPbILLKY W
3anyctutb nporpammy «Cyn» Ha 1 vac :
10 MuHyT. Mo OKOHUYaHWK MpOrpammsbl :
OTKPbITb KPbILLKY, A06aBUTb Creumn u :

Macno.

I1IM1 13 CBEKEN KAITYCTBI C KYPULIEM
SHCHI (RUSSIAN CABBAGE SOUP)

Chicken fillet - 500 g
Cabbage - 400 g

Potato - 400 g

Onion - 100 g
Carrot-100g

Water - 2 L

Bay leaf, black pepper, salt
Butter for serving

Place chopped chicken fillet, cut
vegetables into a multicooker pot. Pour
water and add spices. Close the lid and
start program «Cyn». Cooking time is 1
hour 10 minutes. When cooking is over,
put butter into soup. You may serve
soup with dill, coriander, parsley or any
other herbs you like.

CYIIbI "1 BYIbOHBI | FIRST COURSE 25



= Tbika - 1,2 kr

Kaptodens - 400 r

Cnnekmn 22-33% - 150-200 r
KypuHBbI 11 0BOLLHOM BYALOH - 2 11
= Corb, NepeL, MycKaTHbIV opex
TbIkBEHHOE Macno, ThiKBEHHbIE
ceMeuykun AN nojayu

nporpammbi

JIOM U Nocbinatb ceMmeykamMmu.

B ualy MynbTVBapku MONOXWTb Hape- :
3aHHble OBOLUM, 3aAUTb ByIbOHOM, 3a- :
KPbITb KPbILLIKY W 3aMyCTUTb MPOrpammy :
«Cyn» Ha 50 MuHyT. o OKOH4YaHMK :
OT/IUTb YacTb OynboHa. :
OcTaBLytoC YacTb Cymna M3MeNbUUTb :
6neHaepom. He wcnonb3oBaTth ually :
My/nbTUBapKM Ans B36uBaHusA. [loba- :
BWTb CAVBKM, MYCKaTHbIA OpeX, CoNb U :
nepew, no Bkycy. l'yctoty cyna perynmn- :
poBaTb OCTaBLUEWCS 4YacTbto OynboHa. :
Mepeneiite cyn 0bpaTHO B Yally My/b- :
TUBapPKW, 3aKPOWTE KPbILLKY W 3amnycTute :
nporpammy «Cyn» Ha 15 munyT. Mpn :
nojaye NOAWTb Cyn TbIKBEHHbIM Mac- :

Pumpkin - 1,2 kg

Potato - 400 g

Cream 22-33 % - 150-200 g
Chicken or vegetable broth - 2 L
Salt, pepper, nutmeg

Pumpkin oil, pumpkin seeds for
serving

Place chopped vegetables into a
multicooker pot and pour broth. Close
the lid and start program «Cyn».
Cooking time is 50 minutes. When
program is over, puree soup using
blender or food processor. Don't use the
multicooker pot for making puree. Add
cream, nutmeg, salt and pepper into
soup, pour soup back into the
multicooker pot and start program
«Cyn» for 15 minutes. Serve soup with
pumpkin oil and seeds.

26 CVYIIBI M BYJIbOHBI | FIRST COURSE | CVII-ITIOPE 13 ThIKBBI | CREAMY PUMPKIN SOUP



= Kaprodens - 200 r

= Kanycra kpacHoko4aHHas - 150 r
= bonrapckunii nepew, - 150

= MMomwugopsbl - 150

= Kanycta usetHas uam 6pokkosan - 150 r
= Jlyk penuatbivi - 100 1

= Mopkosb - 100 1

= LykxkvHn - 100 1

= Jlyk-nopenn - 70 r

= Macno pactutensHoe - 401

= Boga-2n

= Cosib, NepeL, 1aBpOBbIA ANCT

= 3eneHb ANA Nojaun

HarpeTb Mac/io B yalle MynbTVBapKku Ha :
nporpamme «XKapka» 5-7 MuHyT. loba-
BWTb MENKO Hape3aHHbIA NyK W Mop- :
KOBb, Hape3aHHYl TOHKUMMW NOMTUKA- :
mMun. O6xkapvBaTb 10 MMHYT, nOMeLunBas. :
KapTodensb, :
KpacHOKOYaHHYIO Kanycty, bonrapckuii :
nepeL, 1 3aN1Tb BOAON. 3aKpbITb KPbILL-
Ky v 3anyctutb nporpammy «Cyn» Ha 1 :
yac 10 muHyT. Mocne 30 MuHYT foba- :
BUTb IOMTUKW LyKKWHK, LIBETHYHO Kany-
CTy, pa3obpaHHyto Ha coLBeTVA, Hape- :
Nyk-riopen. :
3anpaBuTb COJbIO U CMeUMsMU 1 roTo-
BWTb A0 OKOHYaHWA nporpammbl. Mpu :

[ob6aBuTb  Hape3aHHbIN

3aHHble  NOMUAOPbI U

nogaye nocbinaTtb 3€1€HbHO.

OBOIIIHOV CVII | VEGETABLE SOUP | CYIIBbI I BYJIbOHBI | FIRST COURSE 27

Potato - 200 g

Red cabbage - 150 g

Sweet pepper - 150 g
Tomato - 150 g

Cauliflower or broccoli - 150 g
Onion - 100 g

Carrot-100g

Zucchini - 100 g

Leek-70g

Olive 0il -40 g

Water - 2 L

Salt, pepper, bay leaf

Dill, parsley leaves for serving

Start program «XKapka». Wait for 5-7
minutes to let a multicooker get hot.
Place finely chopped onion and sliced
carrots. Fry 10 minutes stirring
frequently. Add there cubed potato and
sweet pepper, shredded red cabbage
and pour water into a pot. Close a lid
and start program «Cyn». Cooking time
is 1 hour 10 minutes. After 30 minutes
of cooking add sliced zucchini and leek,
florets of cauliflower, chopped tomatoes.
Season with pepper and salt and cook
till the end. Serve with chopped dill and
parsley.

D




= LlBetHas kanycta - 300 r

= Camekn 22-33% - 150 mn

= OBoLHON 6yNbOH Man Boga - 100 ma
= Conb, NepeLy

= B36uTble CAMBKK, 3eNeHb 418 Nojaun

B uvawy wmynbtmBapkm Haaute 15 n
BOZbl. Ha KOHTEeiHep-napoBapKy BblIO- :
KWUTb LiBETHYHO KanycTy. 3aKpbiTb KpbILL- :
Ky 1 3anyctutb nporpammy «llaposap- :
ka» Ha 30 MuHyT. [OTOBylO KamycTty :
n3menbunTh B baeHaepe, fo6aBuUTb By-
JIbOH, CVBKW, COJb, MepeL, 1 BCe XOpOo- :
wo nepemetatb. Hegonyctumo B36u- :
BaTb Cyn B Yallle My/lbTUBapKW. [OTOBbIN :
cyn nepenntb 06paTHO B Yallly MyAbTU-
BapKK, 3aKpbiTb KPbILLIKY W 3anycTuTb :
nporpammy «Cyn» Ha 15 mMunyT. Moga- :
BaliTe Cyn C 3eNeHbto, YKPaLUEHHbIN :

B36UTbIMU CIMBKAMMU.

Cauliflower - 300 g

Cream 22-33 % - 150 ml

Vegetable broth or water - 100 ml
Salt, pepper

Whipped cream, aromatic herbs (dill,
parsley, coriander leaves)

Pour 1.5 L of water into a multicooker
pot. Put cauliflower into a steam
container. Close the lid and start
program «lapoBapka» for 30 minutes.
When program is over, puree cauliflower
using blender or food processor. Don't
use the multicooker pot for making
puree. Add broth, cream, salt and
pepper and stir thoroughly. Pour soup
into the multicooker pot, close the lid
and start program «Cyn» for 15 minutes.
Serve soup with dill, parsley or coriander
leaves and whipped cream.

28 CVYIIbI M BYJIbOHBI | FIRST COURSE | CYII-ITIOPE 3 [IBETHOM KAITYCTbI | CAULIFLOWER SOUP



BynboH oBoLLHOW (Mam Boga) - 1,5 5
Momuaops! - 500 r

JNlyk - 100 r

Mepew, 6onrapckwmin - 100 r

Macno onmskosoe - 50 ma

YecHok - 30T

Conb, nepey,

lpeHkmM xnebHble, 6asnamk ans nogayu

Cpenatb KpectoobpasHblii Hajpe3 Ha :
NoOMMUAOPax 1 ONYCTUTb UX B KUMATOK Ha :
1 MUHYTY. BbITallWTh U CHATb KOXWLY. B :
Yally MyAbTMBapPKW HaNUTb Macao U no-
NOXWUTb Hape3aHHble OBOLUW KPOME MOo-
MUAOPOB. 3anycTyTh Nporpammy «Kap- :
Ka» Ha 20 MUHYT 1 obxapnBaTb OBOLLY, :
nomelumnsas. Mo oKOHYaHWW Mporpam- :
Mbl OTKPbITb KPbILLKY, 3a/UTh OBOLLY BY-
JIbOHOM, 06aBUTb OUMLLEHHbIE U Hape- :
3aHHble MOMUAOPbI. 3aKPbITb KPbILWKY W
3anycTuTb nporpammy «Cyn» Ha 40 mu-
HyT. Korga cyn roTos, nepeneiite ero B :
APYryto eMKoCTb 1 B3b6eiTe BaeHAepOM
40 KpeMoobpasHoro coctoaHma. Mpu :
rojaye MoJierTe Cyn ONMBKOBbIM Mac- :
JIOM 1 yKpacbTe AUCTbAMU basunuka. :

CepBupyiiTe cyn xN1€6HbIMU FpeHKamu.

TOMATHBIV CYII C TPEHKAMY | TOMATO SOUP | CYIIbI M BY/IbOHBI | FIRST COURSE 29

Vegetable broth (or water) - 1.5 L
Tomatoes - 500 g

Onion - 100 g

Sweet pepper - 100 g

Olive oil - 50 ml

Garlic-30g

Salt, black pepper, red chili pepper
Croutons, basil leaves for serving

Make cross-shaped cuts on tomatoes
and put them into boiling water for 1
minute. Take the tomatoes out, cool and
peel. Place olive oil, chopped vegetables
(except tomatoes) into a multicooker
pot. Start program «Xapka» and cook
vegetables stirring frequently for 20
minutes. When «Xapka» is over, pour
vegetable broth or water, put peeled
and chopped tomatoes into the pot.
Close the lid and start program «Cyn».
Cooking time is 40 minutes. Puree soup
using blender or food processer. Don't
use the multicooker pot for making
puree. Serve the dish with olive oil and
croutons. Garnish the top with basil
leaves.
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* [Momwugopbl B COBCTBEHHOM COKY
ouuLleHHble - 800 r

= daconb koHcepBUpoBaHHas benas - 400 T :

* BeKoH cbipokonueHsbIi - 300

* Jlyk penyatbii - 150 1 (2 wr.)

= LlBeTHas kanycra - 150 r

= Uykkuhn - 150 1

= Mopkosb - 100 r (1 wr.)

= KopeHb cenbaepes - 100 r

= Boga v osowHowm 6ynboH - 1,5 n

= Onuekosoe Macno - 20 ma (1 cT.n.)

* YecHok - 2 3ybumka

= JlaBpOBbIA INCT, CONb, NepeL,

* Cblp «[Mapme3aH» TepTbil, 6a3namk
CBEXWA A1 Nnojaun

Hape3saTtb 6eKOH, NiyK, MOPKOBb, LIyKKW- :
HW, cenbaepen kybrkamu. LieTHyto ka- :
nycty pasobpaTtb Ha coupeTus. 3any- :

CTUTb nporpammy «Kapka»

Ha 35 :

MUHYT. MporpeTb yawy 5-7 MuHYT. O6- :
XapuTb GeKOH, momelunBas, 7 MUHYT. :
[,06aBUTb OBOLUM W XKapWTb [0 OKOHYa- :
HUA Nporpammbl. [lo6aBuTb 1 CT. OXKY :
O/IMBKOBOTO Macna. Bbuioxuts B vally :

M3MeNIb4eHHbIe MOMUAOPLI

BMecTe C :

COKOM W NaBpoBbIi UCT. [lobaButs dpa- :
COb, BAUTb BY/NIbOH. 3aKpPbITb KPbILIKY W :
rotoButb Ha nporpamme «Cyn» 50 mu- :
HyT. 3anpaBuTb CONbIO, Nepuem, 6asu- :

JINKOM 1 NocCbiNatb NapmMe3aHOM.

Canned tomatoes in juice - 800 g
Canned white beans - 400 g
Bacon - 300 g

Onion - 150 g (2 pcs)

Cauliflower - 150 g

Zucchini - 150 g

Carrot - 100 g (1pc)

Celery root - 100 g

Water or vegetable broth - 1.5 L
Olive oil - 20 ml (1 tablespoon)
Garlic - 2 cloves

Bay leaf, salt, pepper

Parmesan cheese, basil leaves for
serving

Cut bacon, onion, carrot, zucchini, celery
into cubes. Divide cauliflower into
florets. Start program «Xapka». Wait for
5-7 minutes to let a multicooker get hot.
Fry bacon 7 minutes stirring frequently.
Add there chopped vegetables (except
canned tomatoes and beans) and fry
until program is over. You may add olive
oil if you need. Then put into the pot
chopped tomatoes with juice and bay
leaf. Add white beans and pour water.
Close the lid and start program «Cyn».
Cooking time is 50 minutes. Season with
pepper and salt. Serve with chopped
basil and grated parmesan.
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Jlyk - 800 r

ByNbOH OBOLLHOW, KypuHbIN - 600 MA
Cnnekun 22-33% - 500 mn

Macno - 150 r

BvHo 6enoe - 150 r

Macno pactutensHoe - 40 r

Myka nweHnyHas - 1 ct. .

Conb, nepeyy,

lpeHkn ans nogaun

3anyctutb nporpammy «XXKapka» 1 npo- :
rpeTb yaLly MyabTUBapKM 5-7 MuHyT. Ha :
CMBOYHOM Macne o6xapuTb Menko :
Hape3aHHbIN NyK 40 30JI0TUCTOTO LiBeTa. !
3aauTb Nyk 6enbiM BUHOM. [OTOBUTL A0 :
BbiMapuBaHMA BUHA. 3anUTb CAMBKaMU :
M BYyNbOHOM W 3amycTWTb Mporpammy :
«Cyn» Ha 40 muHyT. Korga cyn rotos, :
pacTuTeNbHOM :
Mac/ie 1 BBECTW B rOTOBbI Cyn. [OTOBbIA
cyn usmenbuntb GneHaepom. Cepsu- :
pynTe cyn rpeHkamu. He ncnonb3osatb :

pa3MeLiatb MyKy B

Yaly MynbTMBapPKM A5 B3bMBaHUs.

JIVKOBBIV CYIT C TPEHKAMM | ONION SOUP | CYIIBI M1 BYJIbOHBI | FIRST COURSE 31

Onion -800¢g

Vegetable/chicken broth - 600 ml
Cream - 22-33% - 500 ml

Butter - 150 g

White wine - 150 g

Olive 0il -40 g

Flour - 30 g (1 tablespoon)

Salt, pepper

Croutons for serving

Start program «Xapka» and let a pot
get hot for 5-7 minutes. Add butter and
finely chopped onion and fry it stirring
frequently. Pour white wine into the pot.
Cooking time for «Xapka» program is
35 minutes or when wine is vaporized.
Add cream and broth into the pot, close
the lid and start program «Cyn».
Cooking time is 40 minutes. When
program is over, mix flour and olive oil
and put it into soup. Puree soup using
blender or food processor. Don't use the
multicooker pot for making puree.
Serve with croutons.




= MskoTb roBsaguHbl - 500 r
= [nBo TemHoe - 500 r

= Jlyk penuatbivi - 350 1

= Yeprocams - 100 r

= Macno cameouHoe - 100 r
= TomatHas nacta-50r

= Conb, NepeL

b

MVHYT.

32 BJ/IIOJA U3 MSICA | MEAT

I B uawy MynbTMBapKM MONOXWUTb CAU- :
2 BOYHOE Mac/o, KYyCOUKW rOBAAWHbI, Ha- :
pe3aHHbI YK 1 ToMaTHyto nacty. Ceep-
XYy BbIJIOXWUTb Hape3aHHbIA YepHOCAUB. :
3annTb BCE MWUBOM, 3aKPbiTb KPbILLKY U :
3anycTutb nporpammy «TyleHne» Ha45

Beef - 500 g

Dark beer - 500 ml
Onion - 350 g
Prune-100g
Butter - 100 g
Tomato paste - 50 g
Salt, pepper

Place cubed meat, butter, sliced onion
and tomato paste into a multicooker
pot. Put cut prunes above and pour
beer. Close the lid and start program
«TyweHue». Cooking time is 45 minutes.

TOBAIVMHA C YEPHOC/IVBOM, TYIIEHAZ B IIVBE |
BEEF STEWED IN BEER WITH PRUNES AND ONION



= MskoTb roBsignHbl - 500 r

= Jlyk penuatbivi - 350 1

= MscHon 6ynboH man Boga - 200 mn

= TomaTHasi macta-75r

= PactutensHoe macno -40r (2 cT. n)

= J1aBpOBBbIA JINCT, CO/b, YEPHbIN NepeL,

B uawy MynbTMBapku HanuTb pactv- :
TE/IbHOE Mac/io, MOMNOXUTb KYCOUKM :
Msca U Hape3aHHbIN ayk. [lobaBuTb To- :
MaTHYO MacTy, JIaBPOBbIN JINCT, COMb U
rnepeL, v 3a11Tb BCe 6yNbOHOM. 3aKpbITh :
KPbILLKY, 3aMycTUTb nporpammy «Tylie- :

HUe» Ha 45 MUHYT.

Beef - 500 g

Onion - 350 g
Meat broth or water - 200 ml

Tomato paste - 75 g

Olive oil - 40 g (2 tablespoons)

Bay leaf, salt and pepper

Place cubed beef, olive oil and sliced %
onion into a multicooker pot. Add
tomato paste, meat broth, bay leaf, salt

and pepper. Close the lid and start
program «TywieHue». Cooking time is 45
minutes.

TOBAIVHA, TYIIEHASI C IYKOM B BY/JIbOHE

BEEF AND ONION STEW

|' |1 ST —
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= [oBsAMHa Ha kocTouke - 800 r

= Mopxkosb - 1001

= Jlyk penuatbivi - 100 r

= Cenbgepeli, kopeHb - 100 1

= Boga-2n

= J1aBPOBBbIA JINCT, COJb, YEPHbIN NepeL,

B ually MynbTMBapKu MONOXUTHL Kpyn- :
Hble KYCKW MsiCa, Hape3aHHble OBOLM U :
npunpasbl. 3aAUTb BCE BOAON, 3aKpbITh
KPbILIKY 1 3anycTuTb nporpammy «Bap- :

ka» Ha 1 yac 20 MUH.

[lns nonyuenus 6onee BKyCHOTO Msca :
JlyyLle Ucnonb3oBaTh NPorpaMmMy «Tom- :

neHne» Ha 4 yaca.

Bone-in beef - 800 g
Carrot-100g

Onion - 100 g

Celery (root) - 100 g
Water - 2 L

Bay leaf, salt and pepper

Place chopped beef, vegetables and
spices into a multicooker pot. Pour
water, close the lid and start the program
«Bapka». Cooking time is 1 hour 20
minutes. You may use program «Tomse-
HWe» to get more tasty meat. Then
cooking time is 4 hours.

34 BIIIOOA U3 MACA | MEAT | TOBAIMMHA OTBAPHAS | BOILED BEEF



= CBUWHMHa (OKOPOK, oMaTka, Lwes)
-1000-1300r

= Mopkosb - 100 r

= Macno pactutensHoe - 30 r

= YecHok - 20T

= Conb, YepHBIN NepeL,

N3menbunTb YacTb YECHOKa, NCMOAb3YS :
npecc, cMelwaTb C pacTUTeNbHbIM Mac- :
JoM. MfICO MoCoNNTb, MOMEPUNTb U Ha- :
TepeTb CMeCbto Macaa u yecHoka. Cae- :
naTb B MACE MajeHbKve Haapesbl B :
BUJE KapMaLLKOB, BJOXUTb Tyja Kycou-
KW MOPKOBM W YeCHOKa. 3aBepHyTb :
MACO B GOMBry ¥ MOJOXUTL B dawy :
MY/NbTUBAPKUN. 3aKpbiTh KPbILWKY, 3any- :
«by>xeHnHa». Tlo :
aKKypaTHO :
BCKPbITb Gobry. Posbry nydile BCKpbI- :

CTUTb  NpOrpammy
OKOHYaHWUM  NpPOrpammbl

BaTb NocC/sie NOJHOIo OCTbiBaHUA MsACa.

Bbl MOXeTe MpUroToBUTL MACO 6e3 uc- :
nosib3oBaHuA ¢onbrn. B atom cnyvae :
rotoBuTb MAco 40 MUHYT Ha OAHOW CTO-
POHe, NepeBepHyTh W rOTOBUTL 40 MU- :

HYT Ha BTOPOW CTOPOHE.

= Pork neck or ham - 1000-1300 g
= Carrot - 100 g

= Oliveoil-30g

= Garlic-20g

= Salt and pepper

Grind part of garlic using knife or garlic
press, mix with olive oil. Season meat
with salt and pepper and rub with garlic-
olive oil mix. Make small cuts in pork
and put there pieces of carrots and
garlic. Wrap up meat in foil and put into
a multicooker pot. Close the lid and
start program «byxenuHa» for 1 hour
and 20 minutes. Be careful opening foil
when cooking is over. Serve the dish
either hot or cold.

You may cook meat without foil. In this
case, cook pork on one side 40 minutes,
turn it over and cook 40 minutes more.

BYJKEHMHA | BAKED HAM | B/TFO[JA 3 MSICA | MEAT 35
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= CBuHble pebpbiwku - 400 r

= ®aconb CTpy4yKoBas (CBeXasa nan
3amopoxxeHHas) - 300-500 r

» bonrapckuii nepew, - 400 r

= amnuHboHbI - 200 1

= Penuatbii nyk - 150 1

= benoe BnHO - 100 mn

= Bogaa - 100 mn

= PactutenbHoe macno -40r

= YecHok

* WTanbaHckne/npoBaHcKue Tpassbl

= Conb, NepeLy

CBrHble peBpbIKM Hape3aTb BAO/b :
KOCTM Ha Kycouku. [TopesaTtb Niyk v rpun- :
6bl. ®acosb, ecn nucnonb3yercs 3amo-
POXeHHas, NpeABapuUTeNIbHO Pa3MOpO- :
MynbTMBapKY Ha :
nporpamme «XKapka» 5-7 MuHyT. Pe- :
6pbILLKM 06CbINATh CONbIO U MEPLEM U :
XapuTb B TeueHne 15-20 MUHYT, 3aTeM :
ybpaTb, HaMTb MacN0 W XapuUTb NyK U :
rpunbbl 4O OKOHYaHWA NPorpaMmbl. Bbl- :
NIOXUTb PebpPbILKM Ha OBXapeHHble :
rpubbl 1 NyK, 06aBUTL YecHOK, daconb, :
6onrapcknin nepew. Moconuts, foba- :
BWUTb MPWMpPaBbl, 3aUTb BUHOM M BO- :
[OW. 3aKpbITb KPbILLKY ¥ 3aMyCTUTb MPO-

3uTb. Pa3orpetb

rpammy «XKapkoe» Ha 40 MUHYT.

Pork ribs - 400 g

Green beans - 300-500 g
Sweet peppers - 400 g
Champignons - 200 g
Onion - 150 g

White wine - 100 ml
Water - 100 ml

Olive oil -40 g

Garlic

Spices - herbs de Provence/Italian
herb seasoning

= Salt and pepper

Cut the ribs along the bones. Cut onion
and mushrooms. If you use frozen
beans, defrost them beforehand. Start
program «Xapka» (cooking time is 35
minutes) and let a multicooker heat 5-7
minutes. Salt and pepper the ribs and
fry them 15-20 minutes. Take the ribs
away, pour olive oil and fry onion and
mushrooms until program is over. Put
the ribs on fried onion and mushrooms,
add garlic, beans, and coarsely cut
sweet peppers. Salt, season with herbs,
add wine and water. Close the lid and
start program «>Kapkoe» for 40 minutes.

CBVHBIE PEBPBIIIKY, TYIIEHBIE C OBOIIJAMI |
PORK RIBS AND VEGETABLES STEW
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= CBWHMHa (MsIKOTb) - 600 1

= Kaprodenb - 600 r

= Mopkosb -300r

= bonrapckuii nepet, - 250

= Jlyk penyatblin - 200 1

= Boaa - 100 mn

= TomartHas nacta-75r

= YecHok - 50T

= Macno pactutenbHoe - 40
= Conb, NepeL, 1aBpoBbINA ANCT

B uawy MynbTMBapKM HanauTb Macno, :
MOJIOXWTb KYCOUKM MACa 1 Hape3aHHble :
oBowm. 1o6aBuTb cneuun 1 TOMaTHyto :
nacty. 3anuTb BCe BOJON, 3aKkpbiTb :
KPBILLKY 1 3anycTUTb Mporpammy «XKap- :

Koe». Bpemsa npurotosaeHnsa 40 MUHYT.

Pork meat - 600 g
Potato - 600 g
Carrot-300g

Sweet peppers - 250 g
Onion - 200 g

Water - 100 ml
Tomato paste - 75 g
Garlic-50g

Olive oil -40 g

Bay leaf, salt, pepper

Place olive oil, cubed pork meat and cut
vegetables into a multicooker pot. Add
spices and tomato paste. Pour water,
close the lid and start program «XKap-
koe». Cooking time is 40 minutes.

JKAPKOE V13 CBMHVIHBI C OBOIITAMM
PORK AND VEGETABLES RAGOUT

| B/IIOOA 113 MACA | MEAT 37
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= Pynbka cBuHas - 1 wr. (700-1000 r)

= [uneo ceetioe - 0,7 n

= Boga-18n

= YecHok - 1 ronoBka

= KopwaHgp, reo3auka, N1aBpoBbI JNCT,
nepeL, YepHbIi FOPOLLKOM, MOJIoTas
CMech nepLes, Co/b

Coyc ans 3anekaHus:

= WorypT HaTypanbHbIA - 70 1 (3 cT.1.)

= Mea-60r (2ctn)

= CoeBblli coyc - 30 Mr (2 cT.A.)

= YecHok - 4 3ybunka

= bazuauk, Monotas cMech nepues

Pynbky NonoxuTb B MyabTMBapKy, oba- :
BuTb 0,6 nMTpa nMvBa, Cneumm u Cosb.
[o6aBuTb BOAyY, UTOObI OHa 3aKpbiBasia :
py/bKy. 3anyCcTuTb Nporpammy «Tomae- :
Hne» Ha 2,5 yaca. o okoH4YaHWUK Npo-
rpaMMbl AOCTaTb PYyAbKy U3 MyabTMBap- :
Hape3aHHbIM :
UECHOKOM W MOMECTUTb ObpaTHO B :
yawy. CmeluaTb BCe KOMMOHEHThI coyca. :
3anuTb pyNbKy MPUrOTOBAEHHBIM COY- :
com, 106aBnTh B Yaly 100 mn nuBa. 3a- :
KPbITb KPbILLIKY X 3anyCTUTb MpOrpaMmmMy :

KW, HalwinuroeaTtb

«3anekaHve» Ha 40 MUHYT.

CBVHAS PYJIbKA B IIVMBE C ME[IOM |
PORK KNUCKLE WITH HONEY AND BEER

Pork knuckle - 1 pc (700-1000 g)
Pale lager - 0.7 L

Water - 1.8 |

Garlic - 1 head

Coriander, cloves, bay leaf, black
pepper, ground pepper mix, salt
Sauce:

= Worypr - 70 g (3 tablespoons)

= Honey - 60 g (2 tablespoons)

= Soy sauce - 30 mg (2 tablespoons)
= Garlic - 4 cloves

= Basil, ground pepper mix

Put a pork knuckle into a multicooker
pot, add 600 ml of beer, spices, salt. Add
water to cover the knuckle. Start
program «TomneHue» for 2,5 hours.
When program is over, take the knuckle
out, make cuts in the knuckle and put
there pieces of garlic. Mix together all
sauce ingredients. Put the knuckle back
into the pot, add sauce and 100 ml of
beer. Close the lid and start program
«3anekaHue» for 40 minutes.



« CBUMHUMHA (OKOPOK, /IonaTka, wes) - = Pork neck or ham - 1000-1300 g E
1000-1300 r : = Oliveoil-30g o
* Macno pactutensHoe - 30 i = Garlic-20g I

* YecHok -20Tr Salt and pepper

= Conb, YepHbIN NepeL,

MN3menbuntb YecHok, ncnonbsys npecc, :  Grind garlic using knife or garlic press, %
cMelaTb C pacTUTe/ibHbIM MacioM. :  mix with olive oil. Season meat with salt
Msico noconunTb, MornepunTs U HaTepeTb :  and pepper and rub with garlic-olive oil
CMecbto Macna u yecHoka. flate msacy @ mix. Put meat into a multicooker pot.

nocroate 15-30 munyT. Monoxute ky- : Close the lid and start program «Pyc-
COK MfiCa Ha IHO MY/NbTUBAPKM, 3aKkpbITb : ckas nedb» for 10 hours. Serve the dish
KPbILKY W BKAHOUMTL Nporpammy «Pyc- :  either hot or cold.

ckas meuyb» Ha 10 uacos. Maco noga- :
BaTb Kak ropAYMM, Tak 1 XONOAHBIM.

MACO, 3BATIEHEHHOE HA KOCTH | BAKED BONE-IN PORK | B/IIOIIA V13 MACA | MEAT 39



= TMoabeaepok roesxumii Ha koctv - 1500 r

= Boga -2n

= Mopkosb -100r (1 wr.)

= Jlyk penyatbii - 100 r (1 wt)
= YecHok - 1 ronoBka

= J1aBpOBbIA INCT, CONb, NepeL,

B valy MynbTMBapKM MONOXMWTb KYCKW :
MfiCa, OUWLLEHHbIE OBOLLY, NABPOBBLIA :
JINCT, CONb M YEpPHbI NepeL, FOPOLLKOM. :
3anTb BCe BOAOW, 3aKPbiTb KPbILIKY U :
3anyctutb nporpammy «CTyAeHb» Ha 8 :
yacoB. [OTOBbIM BYIbOH MPOLEAUTD, :
MSACO OTAENWTb OT KocTel. B nmoaroTos- :
NeHHble GOPMbI  Pa3NOXWTL  KYCOUKM :
Msca, YeCHOK W 3a/uTb BCE BY/NbOHOM. :
Y6paTb B XONOAMIBHUK A0 MOMHOrO 3a- !

CTblBaHUA.

40 BIIIOOA U3 MACA | MEAT | CTYJIEHD TOBSI>KII | MEAT JELLY

Beef shank - 1500 g
Water - 2 L
Carrot-100g
Onion - 100 g

Garlic - 1 head

Bay leaf, salt, pepper

Place chopped beef shank, vegetables,
bay leaf salt and pepper into a
multicooker pot. Pour water, close the
lid and start program «CrygeHb» for 8
hours. When program is over, strain
broth through a sieve, throw out spices,
onion, carrot and bones. Leave only
broth and meat. Prepare medium-size
bowls. Put there grinded garlic, meat
and pour broth. Place the bowls into a
refrigerator and wait until jelly sets.



= bapaHba HoxKa - 1000-1500 r
= Boaa - 200 mn

= Macno onmskoBoe - 50 mn

= CoeBblli coyc - 50 M

= Nmbumpb - 501

= Mea-30r

* YecHok - 5 3ybunkos

* Po3mapuH CBEXWUIA - 2 BETOUKM
= [epey,

MpuroToBUTL MapvHag, cmellaB BOAY, :
HaTepPTbIA KOpeHb MMGMPS, NopybaeH- :
HbI YEeCHOK, COEBbIA COYC, OJIMBKOBOE :
macno, nepet, u Me. Maco NoNOXNTb B
MakeT, 3aAWTb MapuHaoOM W OCTaBWTb :
Ha 4-5 yacoB MapvHOBaTbCA B XOJO- :
AWNbHUKE. BblOXWTE MapuHOBaHHOE
MACO B MyNbTVWBApPKY, 3aAWTb MapuvHa- :
[OM M3 MakeTa 1 3anyCcTuTb Nporpammy :
«byxeHuHa». Bpemsa npwurotosienma 1 :

yac 20 MUHyT.

Lamb shank - 1000-1500 g
Water - 200 ml

Olive oil - 50 ml

Soy sauce - 50 ml

Ginger - 50 g

Honey -30g

Garlic - 5 cloves

Rosemary - 2 sprigs
Pepper

Make marinade mixing together water,
grinded ginger, garlic, soy sauce, olive
oil, pepper and honey. Put meat into a
plastic bag, add marinade and let it stay
for 4-5 hours in a refrigerator. Then put
meat into the multicooker pot, pour
sauce from the plastic bag. Close the lid
and start the program «byxeHwuHa» for
1 hour and 20 minutes.

Céb |

BAPAHBA HOXKA B COEBOM COYCE
LAMB SHANK IN SOY SAUCE
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* Bbipeska Tenaubs - 200 1

= Worypt HaTypanbHbIn - 150 1

= Macno oamskoBoe - 40 r (2 cT.n)
= Kanepcsbl - 5-6 W

= YecHok - 1 3ybumk

= Po3MapuH, TUMbsIH CBEXWIA

= Conb, NepeL

MpuroToBUTL COYC ANA 3anekaHus: B :
fiorypt A06aBWTb Kanepcsl U TUMbAH, :
BETOUKY PO3MapuHa LesMKoM, M3Menb- :
YeHHbIN YeCHOK, COJlb U MepeL, Mo BKy- :
cy. Tensiubto BbIPE3KY HapesaTb norme- :
pek BOJIOKOH Ha MeZaNbOHbl TO/ILLMHON :
1,5 cm. 3anyctutb nporpammy «XKapka», :
Ha/UTb B Yally OJIMBKOBOE Macio U :
nporpetb ero 5-7 MuHyT. ObXapuTb Me- :
[aNbOHbl C ABYX CTOPOH MO 5 MUHYT Ha :
CTOPOHY. 3a/1Tb NPUTOTOBAEHHbIM COY- :
COM, 3aKpbITb KPbIWKY W BbIKAOUYNTL :
MyAbTUBapPKY. [laTb NOCTOATb 2-3 MUHY-

Tbl N NOAaBaThb.

Beef tenderloin - 200 g
Worypt - 150 g

Olive oil - 40 g (2 tablespoons)
Capers - 5-6 pcs

Garlic - 1 clove

Fresh rosemary, thyme

Salt, pepper

Make sauce: mix together yoghurt,
capers, thyme, rosemary, grinded garlic,
salt and pepper. Cut tenderloin across
the grain 1,5 c¢m thick. Start program
«XKapka». Pour olive oil into a
multicooker pot and let multicooker
heat 5-7 minutes. Fry fillet 5 minutes on
one side and 5 minutes on another. Pour
over yoghurt sauce, close the lid and
switch off the multicooker. Wait 2-3
minutes and serve.

MEJIAJIbOHBI M3 TEJATVHBI C COYCOM M3 MIOTYPTA |

2B LTS R E BEEF TENDERLOIN IN YOGHURT SAUCE



= ToBsxxuii papw - 1000 r

= Monoko - 500 mn

= benbii xneb - 250 r

= Jlyk-100r

= MopkoBb - 75T

= PactutenbHoe macno - 60 ma (4 cT.n.)
= MeTpywka - 50 r

= Aiuo nepenenvHoe - 20 L.
= benok - 2 wr.

= YecHok - 2 3ybunka

= Conb, NepeLy

BbINIOXUTL MACHOW dapLu B 60/bLUYHO MUCKY. :
Xneb pasmMounTb B MOJIOKeE, CNerka omKaTb 1 :
fo6aBnTb B dapul. Beectn B pap 2 benka, :
OCTOPOXHO nepemelumBas. CBapuTb nepe- :
neavHble Alila U NOYNCTUTb UX. 3eNeHb Men-
KO MopybuTb, NyK, MOPKOBb U YECHOK W3- !
MeNbUUTb. 3anyCcTuTb Nporpammy «XKapka» n
AaTb MyAbTVMBapKe Harpetbca 5-7 MuHyT. [lo-
6aBUTH B Yally 2 CT.1. Macaa, OBOLWYM 1 obXa- !
pvBaTh NX 7-12 MUHYT. O6XapeHHble OBOWM :
no6asutb B dapw. Papii noconuts, nonep- :
YMTb, BCbINaTh 3€/eHb U nepemewaTtb. [HO :
Yaln cmaszaTb pacTUTe/bHbIM MacaoM. Bbi- :
NOXWTb Ha AHO MONOBWHY dapla, Ha dapw :
NONOXMWTb ANLA, PacCNpeAensis Ux pasHoMep-
HO. BAaBMTb VX BHYTPb GapLua, CBEPXy BbLIO-
XUTb BTOPYIO MONOBMHY ¢aplia v paspos- :
HATb. Bepx pyneTa cMasaTb MacioM, 3aKpbiTb :
KPbILLKY ¥ 3amyCcTWTb Mporpammy «3arneka- :
Hue» Ha 40 MUHYT. [OTOBbIV PyeT MOXHO :

noZaBaTtb KakK ropAavnM, Tak 1 XoNnoAHbIM.

MACHOW PYJIET | MEAT AND EGG LOAF | BITIOJIA U3 MSICA | MEAT 43

= Ground beef - 1000 g
= Milk - 500 ml

= White bread - 250 g

= Onion-100g

= Carrot-75g

= Olive oil - 60 ml (4 tablespoons)
= Parsley-50g

= Quail eggs - 20 pcs

= Egg white - 2 pcs

= Garlic - 2 cloves

= Salt, pepper

Place ground beef into a big bowl. Soak
bread in milk, wring it out and put into the
bowl. Pour 2 egg whites into ground beef.
Boil 20 quail eggs. Chop finely parsley, onion,
carrot and garlic. Start program «Xapka»
and let the multicooker heat for 5-7 minutes.
Place 2 tablespoons of olive oil and
vegetables into the multicooker pot and fry
them 7-12 minutes. Put fried vegetables into
the bowl. Salt and pepper the mix, add there
parsley and stir mix well. Grease the pot
bottom with olive oil and put there a half of
meat. Place peeled eggs on beef pressing
them into the meat. Put above the second
part of ground meat. Grease the top of the
loaf with olive oil. Close the lid and start
program «3anekaHue». Cooking time is 40
minutes. You may serve meat loaf either hot
or cold.
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eRy

= Kypwvua - 1200 r

= Macno pactutenbHoe - 30 1
= YecHok -30Tr

= Conb, NepeLy

N3menbumTb 4ecHOK u cmellaTb €ro c :
pacTMTeNbHbIM MacioM. Hatepetb Ky- :
pULly CMeCbto Macia 1 YecHoka, nonep-
UYNTb U NOCOAUTb. [ONOXUTL TyLWKY B :
yaLlly MyJbTUBAPKM, 3aKPbiTb KPbILLKY U :
3anycTuTb Nporpammy «3anekaHve» Ha :
50 MuHyT. 3anekatb kypuuy 30 MUHYT :
Ha OAHOM cTopoHe 1 20 MVHYT Ha Apy- :

ron.

Chicken - 1200 g
Olive 0il - 30 g
Garlic-30g
Salt, pepper

Mix chopped garlic with olive oil. Rub
chicken with garlic-oil mix, salt and
pepper. Put chicken into a multicooker
pot. Close the lid and start program
«3anekaHue». Cooking time is 50
minutes. Bake chicken 30 minutes on
one side, then turn it over and bake 20
minutes on the other side.

KYPUIA, SAITEHEHHA IEJIMKOM
BAKED CHICKEN



= Kypwuua - 700 r

= Macno pactutensbHoe - 100 r
= YecHok - 30T

= Conb, NepeLy

Kyckn KypuLbl HaTepeTb YeCHOKOM, Mo- :
CONMUTL, MOMepUNTL. B vawy myastusap- :
KW HanuTb Macno, 3anmycTuTb mporpam- :
My «Kapka» n nogoxgaatb 5-7 MUHYT :
noka uala Harpeetcs. OBXapuTb Ky- :
COUKM KypULibl C OAHOW CTOPOHbI A0 30-
JIOTUCTON KOPOYKW, MepeBepHyTb, 3a- :
rotoBWTH [0 :
OKOHYaHua nporpammbl. ObLee Bpems :

KPbITb  KPbILWKY — ©

NPUroToBAEHUSA 35 MUHYT.

KYPUIIA, )KAPEHAS C YECHOKOM | FRIED CHICKEN | B/TIOTA M3 ITTUILIBI | POULTRY 45

= Chicken-700g
= Olive oil -100 g

= Garlic-30g

= Salt, black pepper

Rub chicken chunks with garlic, season
with salt and pepper. Pour olive oil into
a multicooker pot and start program
«Xapka». Wait 5-7 minutes to heat the
pot. Fry chicken until one side is golden
brown, then turn, close the lid and cook
till the end of program or until chicken is
no longer pink inside and its juices run
clear.

I
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= KypuHas neuyenb - 700 1
= Jlyk penuatbivi - 250 1

= f6noko 3eneHoe -200r
= Meg-10r(1u.n)

= OnvBkoBoe macno -40r
= CoeBblIli coyc-30T

= Boga - 100 mn

B uawy MynbTMBapKWM HaauUTb Macno, :
MOJIOXWTb HAPE3aHHYH MeueHb, Kycou- :
KN f610K, yK, Mef, COEeBbIA CoyC. 3a-
KPbITb KPbILIKY 11 3aMyCTUTb MPOrpaMmy

«3anekaHve» Ha 40 MUHYT.

Chicken livers - 700 g
Onion - 250 g

Green apples - 200 g
Honey - 10 g (1 teaspoon)
Olive 0il -40 g

Soy sauce -30 g

Water - 100 ml

Pour olive oil into a multicooker pot,
place chopped livers, sliced apples and
onion, honey and soy sauce. Close a lid
and start program «3anekaHwve».
Cooking time is 40 minutes.

KYPMHAA ITEYEHD C ABJIOKAMI
CHICKEN LIVERS WITH APPLES



= Tywka ryca - 1000 r

= Kaprodenb - 500 r

= KBsalueHas kanycra - 250 r

= Mopkosb - 150 1

= fA6nokm - 150 1

= Jlyk-100r

= BynboH - 200 mn

= PacturenbHoe macno - 20 mn
= Conb, nepey,

B uawy MynbTMBapKM HanauTb Macno, :
MOJOXWUTL KYCOUKM MTWLLI W KPYMHO :
HapesaHHble oBolu. [lobaBuTb Hape- :
3aHHble A610KK, KanycTy, Co/b U NnepeL,. :
3annTb BCe 6yNbOHOM, 3aKpPbITb KPbILLKY
1 3anycTuUTb Nporpammy «TylleHue» Ha :

1 yac 30 MUHYT.

Goose - 1000 g
Potato - 500 g (5 pcs)
Sauerkraut - 250 g
Carrot - 150 g (2 pcs)
Apples - 150 g
Onion - 100 g (1 pc)
Broth - 200 ml

Olive oil -20 g

Salt, pepper

Pour oil into a multicooker pot, place
goose chunks and coarsely chopped
vegetables. Add  sliced apples,
sauerkraut, salt and pepper. Pour broth
into the multicooker pot, close a lid and
start program «TyweHune» program.
Cooking time is 1 hour 30 minutes.

Tl

I['YCh, TYIIIEHBIN C KAPTO®EJIEM U KAIIYCTOWM
GOOSE STEWED WITH POTATO AND SAUERKRAUT

B/IIOA U3 IITULBI | POULTRY 47



= Msco ytku - 600 r

= BynbOH KypuHbIN nan Boga - 600 ma
= f610km 3eneHble - 400 1

= Jlyk penuartbii - 300 r

= Macno pactutenbHoe - 30 ma

= KyH>XyTHble cemeukn

= Cosb, NepeL, 1aBpoBbIA ANCT

= 3esieHb ANs Nojaun

B uawy MynbTMBapKM HanUTb Macho, :
MOJIOXWTL KYCOUKM Msica, 406aBNTb Ha- :
pes3aHHbIVi NIyK U A6A0KM, KYHXYTHblE !
cemeuYku, Conb U neped. 3aaunTb Bce By-
JIbOHOM WU/ BOAOW, 3aKPbITh KPbILLKY U :
3anycTutb Nporpammy «TylieHne». Bpe- :
MA npurotoeaennsa 45 munyt. fotoBoe :

61r040 NOChINATh 3e/1eHbHO.

Duck meat - 600 g

Chicken broth or water - 600 ml
Green apples - 400 g
Onion-300g

Olive 0il - 30 g

Sesame seeds

Salt, pepper, bay leaf

Herbs for serving

Place chopped duck meat, chopped
onion, cut apples, sesame seeds, olive
oil, salt and pepper into a multicooker
pot. Pour chicken broth or water into
the pot. Close the lid and start program
«TyweHwne». Cooking time is 45 minutes.
Serve the dish with chopped herbs.

YTKA IIO-IOMAIIHEMY C ABJIOKAMMN 1 KYHXYTOM

S CRRE IS I B (RO REERY HOME-MADE DUCK WITH APPLES AND SESAME



Duck- 1200 g

Potato - 500 g

Carrot- 150 g

Onion - 100 g

Parsley or celery root - 100 g
Tomato paste - 100 g

Water - 500 ml

Salt, pepper, bay leaf

Y1Ka, Tywka - 1200 r

Kaptodens - 500 r

Mopkosb - 150 r

Nyk penuartbi - 100 1

KopeHb neTpyLuku/cenpaepes - 100 r
TomatHas nacta - 100 r

Bogaa - 500 mn

Conb, NaBPOBbIN JNCT, NepeL,

B uawly mynsTmBapku nonoxuTb kycou- : Place duck chunks into a multicooker
KW YTKU 1 nopesaHHble oBowm. loba- : pot, add chopped vegetables and
BWTb TOMaTHYIO MacTy, 3aAuTb BCe BO- : tomato paste. Pour water into the pot,
[ON, 3aKpbITb KPbIWKY W 3anyctmtb : close the lid and start program «Tywe-

nporpamMmy «TylieHue» Ha 45 MuHyT.  ©  Hue». Cooking time is 45 minutes.

PATY U3 YTKI ¥ OBOIIEN | DUCK AND VEGETABLES STEW | BIIIOJTA 13 IITUILIBI | POULTRY 49



Chicken fillet - 300 g
Champignons - 250 g
Cream 33%-11L

Salt, pepper

Parsley leaves

= KypuHoe ¢une - 300 r
E = LLamMnuHboHbl - 250 T

= CwmBkn33%-1n
= Conb, NepeLy
= 3eneHb NeTpyLIKu

— B Yally My/sbTMBaPKMN MONOXKMUTb KyCOY- © Place chopped chicken fillet and cut

KU KypULbl M Hape3aHHble WaMMUHbO- :
3aAUTb
CvBKaMU. 3aKpbiTb KPbILWKY W 3any- :
CTUTb Nporpammy «TomneHune» Ha 1 vac :
20 muHyT. ToTOBOE 6HatOfO MOChINATH

Hbl. [MoconuTs, nonepyunTsb,

3eJIeHbHO.

champignons into a multicooker pot.
Season with salt and pepper. Close the
lid and start program «TomneHue».
Cooking time is 1 hour 20 minutes.
Serve the dish with parsley leaves.

PATY I3 KYPULBI VI TPMBOB B CJIMBOYHOM COYCE

>0 BIIOJA M3 TITULBL [ POULTRY | oy o gy AND MUSHROOMS STEW



= ®une kypuHoe - 200 r

= Camekm 22-33% - 70T

= Macno camBouHoe - 101
= Boga-1n

= Conb, nepey,

®une KypuLibl MONOXNTE B YaLlly My/b- :
TMBaPKMW, 3a/IUTb BOAOW, MOCONNTL 1 MO-
nepunTh. 3aKpbITh KPbILLKY W 3anyCcTUTb !
nporpammy «Bapka» Ha 30 MuHyT. loTO- :
BOE MACO [ABaXAbl MPOMYCTUTb Yepes :
MACOpyoKy, A06aBUTb CAMBKK, CIUBOY- :
HOe Mac/o ¥ pa3mellaTtb BCe A0 OAHO- :

POZAHOWM Macchl.

[TAIITET 13 OTBAPHOM KYPUIIbI | CHICKEN PATE | BITIOJIA M3 IITULIBI | POULTRY 51

= Chicken fillet - 200 g
= Cream 22-33%-70g
= Butter-10g

= Water-1L

= Salt, pepper

Place chicken fillet into a multicooker
pot, season with salt and pepper and
pour water. Close the lid and start
program «Bapka». Cooking time is 30
minutes. Then mince meat twice using
meat grinder or food processor. Add
cream, butter and stir thoroughly until
completely smooth.

I



= dune 6enoli pbibbl - 200 T

= Kaptodensb - 250 1

= Jlyk penuatbivi - 150 r

= Mopkosb - 150 1

= Cmetana - 1001

= Boga - 100 mn

= Macno pactutenbHoe - 10 r

= CoJib, NepeL, 1aBpoBbIA ANCT

B vawy MynbTMBapKkW HaaWTb Macio u :
MOJIOXWTb Hape3aHHble oBoLn. CBepXy :
BbIJIOXWTb KYCOUKM PbIbbl, MOCONUTD, :
nonepunTb U 3aAWTb BCE CMETAHON U :
BOZOW. 3aKpbITb KPbILWKY W 3anycTuTh :

nporpammy «TylleHue» Ha 45 MUHYT.

White fish fillet - 200 g
Potato - 250 g

Onion - 150 g

Carrot- 150 g

Cream 22-33%-100g
Water - 100 ml

Olive 0il - 10 g

Salt, pepper, bay leaf

Place olive oil, chopped onion and
carrots, sliced potatoes into a
multicooker pot. Put fish fillet above.
Season with salt and pepper, add bay
leaf and pour cream and water. Close a
lid and start program «TyweHue».
Cooking time is 45 minutes.

52 BJ/IIOJJA M3 PbIBbI | FISH AND SEAFOOD | PBIBA C OBOIIIAMM | FISH AND POTATO STEW



= Jlococs, pune - 1000 r = Salmon fillet - 1000 g
= CavBkum 22% - 400 r : = Cream 22-33%-4009
= Conb, Nepe, 1 = Salt, pepper

= YKpon ana nogauv : = Dill for serving

®une nococs NoNoXuTb B Yawly mynsTu- :  Place salmon fillet into a multicooker
BapKy, MOCONMTb, MOMEPUUTL W 3aanMTb :  pot, season with salt and pepper and k=
CAMBKaMKW. 3akpbiTb Kpbilwky u 3any- : pour cream. Close a lid and start
CTUTb nporpammy «3arnekaHve» Ha 40 : program «3anekaHue». Cooking time is
MUHYT. Mpu nogaye nocsinate mesnko- : 40 minutes. Serve with finely chopped
Hape3aHHbIM YKPOMOM. ¢ dill.

JIOCOCDH ITO-OMHCKMN | SCANDINAVIAN STYLE SALMON | B/TFOIA 13 PBIBbI | FISH AND SEAFOOD 53
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= ®une mopckoro okyHs - 500 r

= MMomugop - 200 r

= Jlyk penuatbivi - 150 r

= CbIp nosyTBepAbli TepTbi - 100 1
= Macno pactutenbHoe - 20 ©

= OTBapHOEe KypuHOe ANLo - 1 WrT.

= Conb, NepeLy

B uawy MynbTMBapkuM HaauTb Macno, :
MOJIOXWUTb KYCKU PbiBbl, CBEPXY Hape- :
3aHHble Kpy>XKaMu MOMWUAOPbI U AL, :
Moconuntb, nonepunTs, NocbiNaTb ceep- :
Xy TepTbIM CbIPOM. 3aKpbiTb KPbILLKY U :
3anyctutb nporpammy «Xapkoe» Ha 30 :

MVHYT.

Grouper fillet - 500 g
Tomato - 200 g
Onion - 150 g

Grated cheese - 100 g
Olive 0il - 20 g

Boiled egg - 1 pc

Salt, pepper

Pour olive oil into a multicooker pot, put
there grouper fillet, then sliced tomatoes
and egg. Season with salt and pepper,
sprinkle with grated cheese. Close a lid
and start program «Kapkoe». Cooking
time is 30 minutes.

OVIJIE OKYHA C IOMUIOPAMMU U AN1IOM
GROUPER FILLET WITH TOMATOES AND EGGS



= Pbiba, pune - 1000 r

= MopxkoBb - 150 1 (2 wr.)

= Jlyk penyatbivi - 75 1 (1 wr.)

= KopeHb netpyuuku - 50

= KopeHb cenbaepes - 50 r

= XKenatnH - 50 1

= Bopga-2n

» ANLo nepenennHoe - 6 WTYK

= 3eseHblli NyK, MeTpyLUKa WAN KMH3a
= Cosb, NepeL, YepHbI FOPOLLKOM

B uawy MynbTMBapKku nMoaoXutb Kpyn- :
Hble KyCKU pbi6bl, 406aBUTL KOPEHb Me- :
TPYWKN WU cenbiepes, MOPKOBb, NyK, :
CONb M MepeL, U 3a1Tb BOLON. 3aKpbITh
KPBILLKY 1 3anycTuTb nporpammy «Cry- :
JeHb» Ha 2 yaca. [To okoH4YaHuuK npo- :
rpamMmbl pbiby M MOPKOBb BbIHYTb W :
oxnagnTe. bynboH npoueants, foba- :
BUTb pa3baB/ieHHbI B BOAE XXeNaTuH, :
pa3mellatb M CHOBa BbUIMTb B Yally :
MyJIbTUBAPKW. 3aKpbiTh KPbILLKY, 3ary- :
CTUTb Nporpammy «Bapka» Ha 15 MUHYT. :
B dopMbl AN15 3aNMBHOTO BLINOXUTL OT-
BapHble AliLla 1 MOPKOBb, Hape3aHHble :
KPY>KOUKaMu, KyCOUku pbibbl U nope- :
3aHHYIO 3eneHb. 3annTb By1bOHOM, Nno- :
CTaBUTb B XONOAWABHUK A0 MOJHOTO :

3acCTblBaHUA.

Fish fillet - 1000 g
Carrot - 150 g (2 pcs)
Onion - 75 g (1 pc)
Parsley root - 50 g
Celeryroot-50g
Gelatin-50g

Water - 2 L

Quail eggs - 6 pcs
Green onion, parsley or coriander
leaves

= Salt, pepper

Place fish fillet, celery and parsley roots,
carrots, onion, salt and pepper into a
multicooker pot and pour water. Close a
lid and start program «CTyseHb».
Cooking time is 2 hours. When program
is over take off fish and carrots and cool
them. Strain broth through a sieve,
throw out vegetables. Add gelatin
diluted with water into broth, stir
thoroughly and pour broth into the pot
again. Close the lid and cook with
program «Bapka» 15 minutes. Prepare
medium-size bowls. Put there sliced
boiled eggs, carrots, chopped green
onion and coriander and fish fillet and
pour broth. Place the bowls into a
refrigerator and wait until jelly sets.

!

L
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= TyHeL, B cobcTtBeHHOM coky - 600 r

= Tomatbl B coObcTBEHHOM COKy - 400 r

= Monoko - 300 mn

= MacauHbl 6e3 koctouek - 150 r

= CbIp NOyTBEPAIA TEPTbIN (SMMEH-
Tanb, 3aam) - 50 r

= Anyo - 4 wr.

= Kpaxman Kykypy3Hbii - 1 cT.a.

= Macno onvekoBoe - 1 cT.a.

= Conb, nepey,

TyHUa BbIHYTb M3 GaHKM W pa3faBuTb :
BWIKOI B OAHOPOZAHYHO Maccy. Passectut :
Kpaxman B 3 CT.N. MOsOKa. B36uThb ainua, :
[06aBUTL Tysa oOCTaBlUeecs MOJIOKO, *
npogosxas B36vBaTb. Bautb B Aiiua :
pa3BeseHHbIN Kpaxmai. JobaButb Msaco :
TyHLL 1 TOMaTbl BMecTe ¢ cokoMm. [loba- :
BWTb COJIb W MepeL, 1 TLiaTeNbHO nepe- :
MewaTb. Yalwy MynbTMBapku cmasatb :
OJ/IMBKOBbIM Mac/iOM W BbIIOXWTb Tyaa :
NPUroToBEHHYIO PbIbHYIO Maccy. Cep- :
Xy PasfnoXunTb Mac/ivHbl U NpUCbINaTb :
CbIPOM. 3aKpbiTb KPbILLKY W 3anyCcTUTb :
nporpamMmy «3anekaHue» Ha 40 MUHYT. :

rlO,Cl,aBaTb OXNaXXAeHHbIM.

Canned tuna - 600 g

Canned tomatoes in juice - 400 g
Milk - 300 ml

Pitted olives - 150 g

Semisoft cheese (Gouda) - 50 g
Egg - 4 pcs

Corn starch - 1 tablespoon

Olive oil - 1 tablespoon

Salt, pepper

Dilute starch with 3 tablespoons of milk.
Beat the eggs until they are fluffy. Add
milk and beat eggs. Add there starch
with milk and mix. Put tuna and
tomatoes with juice. Add salt and
pepper and stir thoroughly. Oil bottom
of a multicooker pot with olive oil and
put there prepared mix. Put olives over a
casserole and sprinkle with cheese.
Close the lid and start program «3ane-
kaHue». Cooking time is 40 minutes.
Serve cold.

KITA®YTU 13 TYHIA C MACJIMHAMMU
TUNA AND OLIVES CASSEROLE



= Pbiba mopckas, ¢une - 200 r

= Kanbmapsb! nan kpesetku - 400 r

= BuHo 6enoe - 200 mn

» bonrapckuii nepew, - 200 r (1wrt.)

= Momugopsbl - 200 r (2 wr.)

= MopxkoBb - 150 1 (2 wr.)

= Jlyk- 150 (2 wr.)

= Aptmwok - 100 r (1 wr.)

= OnuBkoBoe Mmacno - 60 r (3 ct.na).

= 3eseHblli ropoLLek (3aMOPOXKEHHBIN)
-50r(2ctn)

= Myka-30r (1ctn)

= YecHok - 5 3y6umkos

= [letpyLika

= Conb, NepeLy

B yawy MynbTMBapku HaWTb OAWBKO- :
BbUIOXUTb Hape3aHHble :
KPY>KOUKaMu JlyK, MOPKOBb, OUMLLEH- :
HbIM OT KOXMLbl MOMUAOP, OYMNLLEHHBIA :
1 Mope3aHHbI apTULLOK, 3e/eHblii ro- :
pollek, Hape3aHHbI nosockamu ne- :
peL,. Jo6aBuTb M3Me/IbUYEHHbIV YECHOK, :
CBEPXy OBOLLM MOChINaTh MyKOR U py- :
6neHoN neTpyLwkoir. CBepxy MOAOXUTb :
pbIBy, Hape3aHHble Ko/bLaMu Kalbma- :
pbl unn kpeseTkn. [lo6aButb BMHO. 3a-
KPbITb KPbILIKY W 3aMyCTUTb NPOrpammy :

BO€ Macno,

«Kapkoe» Ha 40 MUHYT.

PBIBA ITO-KATAJIOHCKN | CATALAN STYLE FISH | B/TFOIA 13 PBIBBI | FISH AND SEAFOOD 57

White fish fillet - 200 g

Squids or shrimps - 400 g

White wine - 200 ml

Sweet pepper - 200 g (1 pc)
Tomato - 200 g (2 pcs)

Carrot - 150 g (2 pcs)

Onion - 150 g (2 pcs)

Artichoke - 100 g (1 pc)

Olive oil - 60 g (3 tablespoons)
Green peas - 50 g (2 tablespoons)
Wheat flour - 30 g (1 tablespoon)
Garlic - 5 cloves

Parsley leaves

Salt, pepper

Pour olive oil into a multicooker pot, put
sliced onion, carrots, peeled and sliced
tomatoes, peeled and sliced artichoke,
green peas, sliced sweet pepper. Add
grinded garlic and sprinkle vegetables
with flour and chopped parsley. Then
put fish, chopped squids or shrimps.
Pour wine into the pot. Close the lid and
start program «Kapkoe». Cooking time
is 40 minutes.

I
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= Pbiba mopckas, dune - 1000 r
= Kaptodensb - 500 r

= Cauku - 400 mn

= LlamMnuHboHbI - 200 1

= Jlyk-200r

= Macno pactutenbHoe - 50

= YecHok - 4 3ybunka

= Conb, NepeLy

= 3esieHb AN nogaum

3anyctutb nporpammy «Kapka», Ha- :
JUTb MAac/o 1 AaTb Macay HarpeTbest 5-7
MUHYT. [J06aBUTb MENKO Hape3aHHbIl :
nyk, obxapwveatb ero 10 MUHyT. 3aTtem :
£06aBNTb rpMBbI 1 KapWTb X JO rOTOB- :
HOCTW. BbINOXUTL Ha rpubbl kKapTodens, :
Hape3saHHbIN Kpy>XXKamu, CBepxy - Ky- :
COYKM PbIbbI. J06aBNTE M3MENbYEHHbIN :
YeCHOK, MoCbINaTh CObIO U MepLeM U :
3aNUTb CAMBKaMM. 3aKpbiTb KPbILWKY U
3anycTutb nporpammy «Xapkoe» Ha 40 :
MUHYT. ToToBOE 61K040 NOCkINaTh 3ene-

HbHO 1 NoJaBaTb.

White fish fillet - 1000 g
Potato - 500 g

Cream -400 g
Champignons - 200 g
Onion-200g

Olive 0il - 50 g

Garlic - 4 cloves

Salt, pepper

Herbs for serving

Start program «Xapka», pour olive oil
into a multicooker pot and let it heat
5-7 minutes. Add finely chopped onion
and fry it 10 minutes. Add sliced
champignons and fry them. Put sliced
potato over onion and champignons
and then chopped fish fillet. Add
grinded garlic, salt, pepper and pour
cream into the pot. Close the lid and
start program «Xapkoe». Cooking time
is 40 minutes. Sprinkle the dish with
chopped herbs and serve.

PBIBA C KAPTO®EJIEM U IT'PVIBAMMU
FISH AND CHAMPIGNONS STEW



* MopenpoayKTbl (CBEXWE Uav 3aMopo-

SKEHHbIE Ka/ibMapbl, KPEBETKW, MUAMM,
rpe6etuok) - 2000 r

= Cbip nonyteepablii (fayaa) - 150 r

= BuHo 6enoe - 150 mn

Camekn - 100 mn

Conb, nepey,

3eneHb, IMMOH ANS Nojaun

B vawy mMynbTMBapku BbINOXWUTb MpPO- :
MbITbleé MOPEMNpPOAYKTbl, MOCOANTb, MO- :
nepunTb. 3ainTb BMHOM W CAMBKaMW. :
CBepxy BbIJIOXWTb TOHKO Hape3aHHbIV :
Cblp. 3anycTuTb mporpammy «>Kapkoe» :
Ha 40 MuHyT. MNogaBaTh C 3eNeHbIO N AnN-

MOHOM.

MOPEITPOJYKTDI, TOMJIEHBIE B BIHE
SEAFOOD STEWED IN WINE

= Seafood (fresh or frozen squids,
shrimps, scallops, mussels) - 2000 g
Semisoft cheese (Gouda) - 150 g
White wine - 150 ml

Cream - 100 ml

Salt, pepper

Herbs, lemon for serving

Put scalded seafood into a multicooker
pot, season with salt and pepper. Pour
wine and cream over seafood. Put finely
sliced cheese. Close the lid and start
program «XKapkoe». Cooking time is 40
minutes. Serve with chopped herbs and
lemon.

I
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= 3eneHas paconb cBexas OTBapHas
E nan 3amopoxkeHHas - 500 r

= BetumHa - 250 r

= Macno pactutenbHoe - 20 r

= Conb

eRy

rnoMewinBas.

60 BIIIOJIA U3 OBOMIEN | VEGETABLES | . or fir

HarpeTb Macno B Yallie MynbTVBapKM Ha
>~ nporpamme «XKapka» 5-7 MuHyT. [loba- :
BWUTb Hape3aHHyt0 BeTuMHy, dacoab U :
conb. [oTOBUTL A0 KOHL@ MporpaMmbl, :

= Green beans (fresh and boiled or
frozen) - 500 g

= Ham-250g
= Oliveoil-20g
= Salt

Start program «Xapka» and wait for 5-7
minutes to let a multicooker heat. Place
olive oil, sliced ham, beans and salt into
a multicooker pot and fry till the end of
program stirring thoroughly. Cooking
time is 35 minutes.

3EJIEHAS ®ACOJIb C BETUYUMHOM



= Kanycra 6enokoyaHHas - 500 r
= ®dacosnb KOHCepBUPOBaHHas
6enas - 400 r

LlamnuHboHbI - 300 1

MepeL, 6oarapckunia - 300 1 (2 wT.)
Mopkosb - 150 r (2 wr.)

Jlyk penyartbiii - 100 r

Bogaa - 100 mn

KopeHb cenbaepes - 50 r
Macno pactutensHoe - 50 r
YecHok - 2 3ybumka

Mepew, ynam - 1 wt.

Conb, nepel,

3eneHb ana nojaun

3anycTuTb nporpammy «<Kapka» Ha 35 Mu-
HYT, HaAWUTb pPacTUTeNbHOe Macno W npo- :
rpetb ero 5-7 MuHyT. [Monoxuts B vawy :
MeJIKO Hape3aHHbIV JyK 1 Xaputb 5 Mu- :
HyT. lo6aBWTb Hape3aHHble WaMMVHbOHSI :
1 xapuTb ete 5 MuHyT. [lobaBuTb HaTep- :
Thble Ha KPYMHOM TepKe cenbaepeii n Mop-
KOBb W XapuUTb 40 OKOHYaHWA MpoOrpam- :
Mbl. [lo6aBWTb Hape3aHHble COJOMKON :
Kanycty u 6onrapckuii nepeu, nepe, :
UYMW, Hape3aHHbIN Kpy>xoukamy, Aoba- :
BUTb CO/b 1 NepeL,. Hanutb Bogy. 3akpbiTh
KPbBILWKY W 3anycTuTb nporpammy «XKap- :
koe». 1o OKkOHYaHUM mporpammsl goba- :
BUTb $Hacosib, N3MENbUEHHBIA YECHOK, No- :

CbiNaTtb 3€N1€HbI0 U NepeMeLllaTb.
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Cabbage - 500 g

Canned white beans - 400 g
Champignons - 300 g
Sweet pepper - 300 g (2 pcs)
Carrot - 150 g (2 pcs)

Onion - 100 g (1 pc)

Water - 100 ml

Celery root-50g

Olive 0il - 50 g

Garlic - 2 cloves

Cayenne pepper - 1 pod
Salt, pepper

Herbs for serving

Start program «Xapka» for 35 minutes,
pour olive oil and let it heat 5-7 minutes.
Put finely chopped onion into a
multicooker pot and fry it for 5 minutes.
Then add sliced champignons and fry 5
minutes more. Add coarsely shredded
celery root and carrot and fry until
program is over. Add shredded cabbage,
sliced sweet pepper, finely sliced
cayenne pepper, salt and pepper. Pour
water into the pot. Close the lid and
start program «Kapkoe». Cooking time
is 40 minutes. When program is over,
add beans, grinded garlic, and sprinkle
with chopped herbs and stir thoroughly.




E » LlBeTHas kanycra - 600 r © = Cauliflower - 600 g

= Cosb, Nepel, : = Salt, pepper
* Macno ciMBoYHOe A/1s nogaum : = Butter for serving
— L
.i! " Hannte B uvawy wmynbtmBapku 1,5 n Pour 1.5 L of water into a multicooker
F / ‘I|-=- 4 BOJbl. Ha kOHTelHep-napoBapky Bbi1o- : pot. Place cauliflower florets into a
5 f XMWTb KanycTy. 3aKpbiTb KpbILKy, 3any- : steam container. Close a lid and start
y. CcTUTb nporpammy «[lapoBapka» Ha 30 : program «[aposapka». Cooking time is
e \ = L MUHYT. [OTOBYIO KanycTy noaunTb pacto- : 30 minutes. Serve cauliflower with
k i ni MJEHHbIM CIMBOYHbBIM MacC/0M. : melted butter.

LIBETHAA KAIIYCTA HA IIAPY
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= CBWHWHA, MAKOTb - 400 1

= benokouaHHas kanycta - 400 r
= bekoH - 250 r

= KBalueHas kanycra - 150 r

= Jlyk-150r

= MopkoBb - 150 1

= TomatHas nacra - 100 r

= lMomungop - 751

= Macno pactutenbHoe - 20 r

= Boga - 200 mn

= Cosb, NepeL, 1aBpoBbIA ANCT

B vawy MynbTMBapKWM HanuTb Macho, :
MOJIOXWUTb Hape3aHHble OBOLLM, KyCOY- :
K1 msca, 6eKOoH, KBaLLeHyto KanycTy, Ao- :
6aBWTb TOMaTHYHO NacTy u cneyun. 3a- :
KPbILLKY 1 :
3anycTutb Nporpammy «TyleHne» Ha 45

NNTb  BOAOW, 3aKpbITb

MVHYT.

BUTOC | BIGOS (MEAT AND CABBAGE STEW) |B/TIIO[JA M3 OBOIIEV | VEGETABLES | 63

Pork meat - 400 g
Cabbage - 400 g
Bacon - 250 g
Sauerkraut - 150 g
Onion -150¢g
Carrot- 150 g
Tomato paste - 100 g

Tomato-75g
Olive 0il - 20 g
Water - 200 ml

Salt, pepper, bay leaf

Place olive oil, chopped vegetables,
meat, bacon, sauerkraut into a
multicooker pot, add tomato paste and
spices. Pour water, close a lid and start
program «TyweHue». Cooking time is 45
minutes.




eRy

\/
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= LlykkunHm - 250 1

= [Momugopsbl «Heppwm» - 250

= LaMnunHboHBbI - 250 1

= QeHxenb - 200 r (2 wT.)

= Bonrapckuii nepey, - 150 r (1 wr.)

= Penuartbiii NyK KpacHblA - 150 1 (2 wr.)
= Cenbgepew, ctebam - 150

= Macno onmekosoe - 50 r

= Cneuuw, conb, nepeL,

Hape3saTb BCe OBOLUYM KPYMHbIMY KyCKa- :
Mu. MoMuaopbl 406aBUTL LIEANKOM. 3a- :
npaBWTb CNeLuaMy, COMblo 1N nepemMe- :
waTtb. Pasgenntb oBowm Ha 4 yactu, :
BbIJIOXKUTb Ha QOJIbrY, CMIPLICHYTb ONMB- :
KOBbIM Mac/IOM 1 3aBEPHYTb. BbnoxuTb
nakeTbl B Yally MynbTMBapPKW, 3aKpbiTb :
KPbILLKY V1 3anycTTh MporpamMmy «3ane- :
KaHue» Ha 50 MuHyT. nsa 31OrO B/ItOAA :
Bbl MOXeTE UCMO/b30BaTh Ntobble Apy-
rve osolu. MogasaTb Ha CTON MOXHO B :

donbre, NOCbINaB 3e/1eHbH0.

Zucchini - 250 g

Tomatoes «Cherry» - 250 g
Champignons - 250 g
Fennel - 200 g (2 pcs)
Sweet pepper - 150 g (1 pc)
Sweet onion - 150 g (2 pcs)
Celery-150g

Olive oil - 50 g

Spices, salt, pepper

Chop coarsely all vegetables. Don't cut
tomatoes. Add spices and salt. Divide
vegetable into 4 parts, put them on a
foil, sprinkle with olive oil and wrap. Put
foil packages into a multicooker pot.
Close the lid and start program «3ane-
kaHue». Cooking time is 50 minutes. You
may use any vegetables you wish. You
may serve the dish in foil.

OBOLIN, SAITEHEHHDBIE B ®OJIbI'E
BAKED IN FOIL VEGETABLES



= baknaxaH -400r

= KoHcepBYpOBaHHbIe OUNLLIEHHbIE
TOMaTbl B CO6CTBEHHOM COKy - 250 1

= [epeL, 6onrapcknii KpacHbii - 250 1

= [MepeL, 6onrapcknii XxenToiid - 250

Jlyk penyartbiii - 150 1

OnmekoBoe macno - 40 r

YecHok - 2 3ybumka

= Conb, nepeL,

B uawy MynbTMBapkuW HanuTb Macno, :
MOJIOXWUTL Hape3aHHble oBoOLW, Aoba- :
BUTb KOHCEPBMPOBaHHbIE TOMaTbl BMe-
CTe C COKOM, CO/ib U nepeLl. 3aKpbiTh :
KPBILLKY, 3anyCcTUTb NporpamMmy «TyLie- :

HUe» Ha 45 MUHYT.

Eggplants - 400 g

Canned tomatoes in juice - 250 g
Sweet pepper red - 250 g

Sweet pepper yellow - 250 g
Onion -150¢g

Olive 0il -40 g

Garlic - 2 cloves

Salt, pepper

Pour oil into a multicooker pot, place
chopped vegetables and canned
tomatoes with juice, salt and pepper.
Close a lid and start program «Tyuie-
Hue». Cooking time is 45 minutes.
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= QPap mMacHow - 250 T

= Puc otBapHoi - 200 r

= Jlyk penuatbivi - 100 r

= [epeL, 6onrapckuii - 5 L.
= Macno cameouHoe -40 r
= Conb, nepey,

®apuw, pwuc,

MEAT STUFFED PEPPERS

Me/NKOHape3aHHbIA  NyK, :
COJIb W MepeL, TLWATeNbHO nepemMeLars. :
HadaplumpoBaTb HaumHKOW nepubl. B :
yally MynbTUBapKu HaauTb 1,5 n Bogbl. :
Ha koHTeliHep-napoBapKy BbINOXWTL :
nepupl, 3aKpbiTb KPbILKY W 3aMyCcTUTb :
nporpammy «lNaposapka» Ha 40 MUHYT. :

Ground beef - 250 g
Boiled rice - 200 g
Onion - 100 g

Sweet peppers - 5 pcs
Butter - 40 g

Salt, pepper

Mix together ground beef, rice, finely
chopped onion, salt and pepper and stir
thoroughly. Stuff peppers with this mix.
Pour 1.5 L of water into a multicooker
pot and put peppers into a steam
container. Close a lid and start program
«MapoBapka». Cooking time is 40
minutes.

[IEPELI, ®APIIMPOBAHHBIN MACOM U PYICOM



= LiBeTHasa kanycTa - 400 r
= Camku - 250 mn

= Cobip «[Mapme3aH» - 100 r
= Conb, NepeLy

Hannte B vawy wmynbtmBapkm 15 5
BOZbl. Ha KOHTEHep-NapoBapKy BblIO- :
XWUTb KamnycTy. 3aKpbiTb KPbILIKY, 3amy- :
CcTUTb nporpammy «[laposapka» Ha 30 :
Mo oOKOHYaHMM nporpammsl :
BOZY C/UTb, KamnycTy BbIIOXMWTb B Yally :
MyAbTMBAPKK, 3aiUTb CAMBKaMW, NOCbI- :
naTb TEPTHIM CbIPOM, 3aKPbiTh KPbILIKY :
M 3anyctutb nporpammy «3anekaHue» :

MVHYT.

Ha 20 MUHyT.

IOBETHAA KAITYCTA B CJIMBOYHOM COYCE
CAULIFLOWER BAKED IN CREAM

= Cauliflower - 400 g

= Cream - 250 ml

= Cheese Parmesan - 100 g
= Salt, pepper

Pour 1.5 L of water into a multicooker
pot. Place cauliflower florets into a
steam container. Close a lid and start
program «lNapoapka». Cooking time is
30 minutes. Then pour water out, put
cauliflower into the pot, pour cream
over and sprinkle with grated Parmesan.
Close the lid and cook with program
«3anekaHue» 20 minutes.
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b

= ®aconb cTpyykoBas - 400 r

= [Mepew, 6onrapckuii - 300 1 (2 w.)
= baknaxaHbl - 250 r (2 wr.)

= Jlyk penuartbiin - 150

= [Momugopsl - 150 r (2 wr.)

= Bopga wav 6enoe BuHO - 150 ma

= Macno oamskoBoe - 20 ma (1 cT.n.)
= YecHokK - 3 3ybumka

= basnank

= Conb, nepey,

= KuH3a ans nogaum

Hanntb B uvawy mynbTMBapku Macho, :
BK/IKOUMTbL Nporpammy «XKapka» v npo- :
rpeTb MynbTmBapky 5-7 MWHYT. Bbino- :
KWTb B Yallly MeIKO Hape3aHHbIN yK U :
*aputb ero 10 MuHyT. [lobaBUTL Hape- :
3aHHble MOMWUAOpPbLI U boarapckuin ne- :
peL, M >XXapuTb OBOLM AO OKOHYaHUA :
nporpaMmel. 3aTeM BbICbINaTb Hape3aH- :
Hble baknaxkaHbl U CTPYy4KOBYHO pacosb, :
nepemMellats, U AJobaBuUTb BOAbI WK
BWHa. [lo6aBWTb MpuWMNpaBbl, YeCHOK, :
NOCONTb. 3aKPbITh  KPbILWKY MyNbTU-
BapKW ¥ 3anyctutb nporpammy «XKap- :
koe» Ha 40 mMuHyT. Mpy nogaye nocsl- :

NnaTb 3€JIeHbHO KNH3bI.

Green beans - 400 g

Sweet peppers - 300 g (2 pcs)
Eggplants - 250 g (2 pcs)
Onion - 150 g (2 pcs)
Tomatoes - 150 g (2 pcs)
Water or white wine - 150 ml
Olive oil - 20 ml (1 tablespoon)
Garlic - 3 cloves

Basil leaves

Salt, pepper

Coriander leaves for serving

Pour olive oil into a multicooker pot and
start program «XKapka». Wait for 5-7
minutes to let the pot get hot. Place
finely chopped onion into the pot and
fry it 10 minutes. Then put chopped
tomatoes and peppers, and fry until
program is over. Add cut eggplants and
green beans, pour water or white wine.
Season with spices and salt, add grinded
garlic. Close the lid and start program
«Xapkoe». Cooking time is 40 minutes.
Serve the dish with finely chopped
coriander leaves.
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» Kaprodess - 500 r : « Potato - 500 g
= Cosb, nepey, ;= Salt, pepper

BbiMbIThle KNYyOHM KapTodens naotHo : Wash potatoes and wrap each potato in
3aBepHyTb B Qonbry u nonoxwte B : foil. Put wrapped potatoes into a
Yally MynbTUBapKW. 3akpbITh KpbIlKy M i multicooker pot . Close a lid and start
3anycTuTb Nporpammy «3anekaHuve» Ha : program «3anekaHue». Cooking time is
40 MUHYT. : 40 minutes.

KAPTO®EJIb, 3ATIEYEHHBIN B ®OJIbIE
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= Kaptodesnb - 1000 r

= Boga-15n

= Comb

= Macno cMBOYHOE, YKPOM A5 Mojaum

1 YKPOMOM.

B ually MynbTMBapKu MONOXUTb O4M- :
LEHHbI KapTOdeb, MOCONNTL U 3aNNTb
BOZON. 3aKpbITb KPbIWKY W 3anycTuTb :
nporpammy «Cyn» Ha 50 munyT. MNoga- :
BaTb KapTodesib CO CIMBOUHBIM MAC/IOM

Potato - 1000 g

Water - 1.5 L

Salt

Butter and dill for serving

Put peeled potatoes into a multicooker
pot, salt and pour water into the pot.
Close a lid and start program «Cyn».
Cooking time is 50 minutes. Serve
potatoes with butter and chopped dill.
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= Kabauok - 400 r (2 wT.)

= Momungop - 300 r (4 wr.)

= Mopkosb - 100 1

= Jlyk penyatblil - 751 (1 W)

= CbIp nosnytBepapli (rayaa) - 70

= Macno pactutensbHoe - 40 1 (2 cT.n1.)
= Conb, NepeLy

Ha gHO My/nbTMBapku BbIUTb pactu- :
Te/IbHOE MAac/o, BbINOXWTE MENKO Ha- :
pe3aHHbIV YK U HaTepTyro Ha KPYMHOW :
TepKe MOPKOBb. BbINOXUTb LYKKWUHK, :
Hape3aHHble Kpy>XKamu TOAWMHOW 5 :
Hape3saHHble :
Kpy>Kamu. [MpunpasButb coibio 1 nep- :
uem. CBepxy Nochinate TEPTbIM CbIPOM. :
3aKpbITb KPbILWKY W 3anyCcTuTb Mpo- :
rpammy «Kapkoe» Ha 40 muHyT. lpu :

MM, CBepxy MOMUAOPbI,

nogave AOGaBI/ITb 3eJIeHb N YeCHOK.
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Zucchini - 400 g (2 pcs)
Tomatoes - 300 g (4 pcs)
Carrot-100g

Onion - 75 g (1 pc)

Semi-soft cheese - 70 g

Olive oil - 40 ml (2 tablespoons)
Salt, pepper

Pour olive oil into a multicooker pot,
place finely chopped onion and grated
carrots. Then put sliced zucchini and
tomatoes. Season with salt and pepper
and sprinkle with grated cheese. Close
the lid and start program «Kapkoe».
Cooking time is 40 minutes. Serve the
dish with herbs and grinded garlic.

I




Brussels sprouts - 500 g
Butter - 100 g

Almonds or pistachios - 100 g
Salt and pepper

= Kanycra 6proccenbckas - 500 r
= Macno camsouHoe - 100 r

= Opexu -100r

= CoJib, YepHbIV nepeL,

eRy

Hannte B uvawy wmynbtvBapku 1,5 n Pour 1.5 L of water into a multicooker
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4 BO/bl. Ha KOHTeMHep-napoBapKy BblIO- :
XWUTb KanycTy. 3akpbiTb KPbILIKY, 3amy- :
CTUTb nporpammy «[Maposapka» Ha 30 :
MUHYT. [OTOBble OBOLUM MOMUTb pacTo- :
MAEHHbIM CIMBOYHBIM MaciOM W NOCbI- :

natb opexamu.

pot. Place Brussels sprouts into a steam
container. Close the lid and start
program «laposapka». Cooking time is
30 minutes. Serve vegetables with
melted butter and almonds.

BPIOCCEJIbCKAS KAITYCTA C OPEXAMMU
BRUSSELS SPROUTS WITH ALMONDS



Mopkosb - 500 r

Jlyk penyartbiii - 100 r
Macno onunskosoe - 20 r
Metpywka - 20 r

TMuH - 1 .

Conb

Hannte B vawy wmynbtmBapkm 15 5
BOZbl. Ha KOHTEHep-NapoBapKy BblIO- :
XWUTb MOPKOBb U WU3MENbYEHHBIN JyK. :
3aKpbITb KPbILWKY, 3aMyCcTUTb Nporpam- :
My «MapoBapka» Ha 30 MUHYT. [OTOBbIE :
OBOLLUM BbINOXMWTb Ha 611040, NoAUTb :
O/IMBKOBbIM Mac/aoM, Mocbinatb TMU- :

HOM, COJIbIO U PyBeHON NETPYLLKON.

MOPKOBbB C IYKOM, TMMHOM U ITIETPYIIIKOM
CARROTS WITH ONION, PARSLEY AND CUMIN

Carrot - 500 g
Onion - 100 g

Olive 0il - 20 g
Parsley - 20 g
Cumin - 1 teaspoon
Salt

Pour 1.5 L of water into a multicooker
pot. Place carrots and sliced onion into
a steam container. Close the lid and
start program «[llaposapka». Cooking
time is 30 minutes. Place cooked
vegetables on a dish, add salt, cumin,
olive oil and chopped parsley.

T
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= WnnHat-400r

= Opex rpeukuii - 100 r

= Macno oamskosoe - 20 1
= YecHok - 15T

= Conb

Hannte B uvawy wmynbtmBapkm 15 5
BOZbl. Ha KOHTEHepP-NapoBapKy BblIO- :
XWUTb WNWHAT. 3aKpbiTh KPbILLKY, 3any- :
CTUTb Nporpammy «[lapoBapka» Ha 25 :
MUHYT. [OTOBbI/ LUMNWMHAT, OJIMBKOBOE :
MacNo, YeCHOK, Opexu, CO/b M3MeNb- :
ynTb B BrEeHAEepe A0 OAHOPOAHON Mac-

Cbl.

Spinach -400 g
Walnuts - 100 g

Olive 0il - 20 g
Garlic-15¢g
Salt

Pour 1.5 L of water into a multicooker
pot. Place spinach into a steam
container. Close the lid and start
program «lNapoBapka». Cooking time is
25 minutes. Mix cooked spinach, olive
oil, garlic, walnuts and salt together and
puree using blender or food processor
until completely smooth.

[TIOPE 13 HIITMHATA VI TPEITKOTI'O OPEXA
SPINACH AND WALNUTS PUREE



= Cnapxa-500r

= JINMOHHBIV cok -40T (2 cT.n)

= OnuekoBoe macno - 20 r (1 ct.n)
= Kyr>xyTHoe macsio - 20 1 (1 ct.n.)
= Cbip «[MapmesaH» - 20 ©

= Ykcyc pucosbii - 20t (1 ct.n.)

= YecHok -10Tr

= Llegpa NonoBuHbI IMMOHa

= Conb, nepey,

MpuroToBUTH COYC: CMeLlaTb YeCcHOK, :
JMMOHHYIO LIeApy, YKCYC, O/IMBKOBOE W :
KYH>XYTHOE Maco, IMMOHHBI COK, CbIp, :
CONb W MepeL, W TWATeNbHO nepeme- :
watb. Hanntb B yaly MynbTuBapku 1,5 :
N BOAbl. Ha KOHTelHep-napoBapkKy Bbl- :
NOXUTb cnap>y. 3akpbiTb KPbILKY, 3a- :
nycTuTb nporpammy «[laposapka» Ha :
20 MunHyT. TOTOBYIO Crap>y BbUIOXWUTb :

Ha 6}'IPO,CI|O M NOJINTb COYCOM.

CITAPXA CJIMMOHHO-KYH>XYTHBIM COYCOM
ASPARAGUS WITH LEMON-SESAME SAUCE

Asparagus - 500 g

Lemon juice - 40 g (2 tablespoons)
Olive oil - 20 g (1 tablespoon)
Sesame oil - 20 g (1 tablespoon)
Parmesan cheese - 20 g

Rice vinegar - 20 g (1 tablespoon)
Garlic-10g

Half a lemon grated peel

Salt, pepper

Sauce: mix grinded garlic, lemon peel,
rice vinegar, olive and sesame oil, lemon
juice, parmesan, salt and pepper
together and stir thoroughly. Pour 1.5 L
of water into a multicooker pot. Place
asparagus into a steam container. Close
the lid and start program «lMapoBapka».
Cooking time is 20 minutes. Serve
asparagus with lemon-sesame sauce.
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= MakapoHHble n3genus - 120 r
E = Boga - 1200 mn

= Conb

BUTb 4O OKOHYaHUA NporpaMmsbl.

76 IIACTA | PASTA | OTBAPHBIE MAKAPOHBI | BOILED PASTA

Cé) B ualwly MynbTvBapkv HaauTb BOAy, Mo- :
COMNTb, 3aKpPbITb KPBbILLKY, 3amycTuTb :

nporpammy «Bapka» Ha 25 MuHyT. No-
C/ie TOro, Kak BOAA 3aKUMuT, 3acbinath :
MaKapOHbl, 3aKPbITb KPbILWKY W FOTO- :

= Pasta-120g
= Water - 1200 ml
= Salt

Pour water into a pot, season with salt.
Close a lid and start program «Bapka».
Cooking time is 25 minutes. When water
starts boiling put pasta into the pot.
Close the lid and cook till the end of
program.



= OtBapHble MakapoHbl - 300 r

= Camekn 33% - 2501

= amMnuHbOHbI - 150 T

= BerumHa - 150 r

= Macno pactutenbHoe - 30 r

= Conb, nepey,

= 3esieHb NeTpyLKy, 6asnank, TepTbii
CbIp 415 MoAaun

B uawy MynbTMBapKWM HaauUTb Macno, :
BK/IKOUMTL Mporpammy «Kapka» 1 Aatb :
MyAbTMBapKe Harpetbcs 5 MuHyT. Moso-
XUTb Hape3aHHble rpubsl 1 xaputb 10 :
MUHYT. [l06aBWUTb Hape3aHHyto CONoM- :
KOW BETUMHY, J06aBUTb CVBKYM, COMb U
nepeL, N roToBUTb A0 KOHLLA mporpam- :
Mbl. [OTOBEIV COyC CMellaTh C Makapo- :
HaMu, CBEPXY MOCbINaTh 3e/IeHbIO U Tep- !

TbIM CbIPOM.

ITACTA C BETYMHON 1 ITAMIIMHbOHAMMN B COYCE
HAM AND CHAMPIGNONS PASTA

Boiled pasta - 300 g

Cream 33% - 250 g

Champignons - 150 g

Ham -150 g

Olive 0il - 30 g

Salt, pepper

Parsley and basil leaves, Parmesan
cheese for serving

Pour oil into a pot, start program «Kap-
ka» and let multicooker heat 5 minutes.
Put sliced champignons into the pot
and fry 10 minutes. Add cut into strips
ham, add cream, salt and pepper and
cook till the end of program. Cooking
time is 35 minutes. Mix sauce and pasta
together. Serve with parsley or basil
leaves and grated Parmesan.

| IIACTA | PASTA 77



= OtBapHble MakapoHbl - 250 ©

= TyHeL, KOHCEPBMPOBaHHBbIA - 150 T

= Jlyk penuatbivi - 150 r

= [lanpwika cBexas kpacHas - 100 r

= Macno pactutenbHoe - 50 r

= TomaTtHas nacta - 201

= Cosb, YepHbIl nepeL,

= 3esieHb NeTpyLUKy, 6asnanka, cbip
TEpTbIN AN nogaun

B uawy MynbTMBapkuM HaauTb Macno, :
BK/IKOUMTbL Mporpammy «Kapka» 1 Aatb :
MyNbTUBapKe Harpetbcsa 5-7 MuHyT. Mo-
JIOXWTb B Yally Hape3aHHble OBOLM U :
obxapusatb 10 MuHyT. [06aBUTb MACO :
TyHLa, TOMaTHYO MacTy M roToBUTb O
OKOHYaHMA nporpammel. 3a 5 MUHYT 40
OKOHYaHUA J06aBNTb MaKapOHbl, CONb, :
nepeL, 1 BCe xopoLlo nepemewats. fo- :
TOBOE 61t040 NOChINaTh TEPTbIM CbIPOM
v 3eneHbto. Oblee Bpems NpUrotossie- :

HUA 35 MUHYT.

78 TIACTA | PASTA | MAKAPOHBI C TYHIIOM | TUNA PASTA

Boiled pasta - 250 g

Canned tuna - 150 g

Onion - 150 g

Sweet pepper - 100 g

Olive 0il - 50 g

Tomato paste - 20 g

Salt and black pepper

Parsley and basil leaves, grated
cheese for serving

Pour olive oil into a pot, start program
«Xapka» and let the pot heat 5-7
minutes. Then place chopped vegetables
into the pot and fry them 10 minutes.
Then add tuna, tomato paste and cook
till the end of program. Before the end
of cooking place boiled pasta into the
pot, season with salt and pepper and
stir thoroughly. Serve with herbs and
grated cheese. Cooking time is 35
minutes.



= Coyc 60110HbE3E = Cooked sauce Bolognese - 600 g
no Hatemy peuenty - 600 r : = Spaghetti - 300 g
= Cnarettn - 300 r : o= Salt
= Conb : = Grated cheese, basil leaves for
= TepTbll CbIp, 6a3UINK /15 NOAAUM serving

OtBapwuTb cnareTTv Mo Hawemy peten- : Boil spaghetti according to our recipe % .
Ty «OTBapHble MakapoHbl». [lobaeuts : «Boiled pasta». Add meat sauce |
MSICHOM coyc 6osioHbe3e Mo Hawemy : Bolognese cooked according to our
peuenty «Coyc 6onoHbe3e». Mpu noga- : recipe «Sauce Bolognese». Serve with
e rnocbinaThb TePTbIM CbIPOM U ykpacuTb :  grated cheese and basil leaves.
NNCTbAMY Bazuavka. :
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= CBWHVMHa MAKOTb (OKOPOK, 10MaTKa,
wes) - 500 r

Pnc-300r

Jlyk penyvartbiii - 250

Mopkosb - 250 1

YecHok - 100 r

Macno pactutensHoe - 50 r

Bogaa - 500 mn

Conb, cneunn ana naosa

B yally MynbTMBapKM HanUTb Macno, 3a- :
MycTUTb mporpammy «XKapka» u Aatb :
My/bTUBapKe Harpetbcs 5 MuHyT. O6-
KapWTb KYCOYKW CBUHWHBI, A06aBUTb :
Hape3aHHble JIyK 1 MOPKOBb 1 06Xapu- :
BaTb O KOHL@ MporpaMmbl. 3acbinatb :
NpoMmbIThIRN puc. He nepemeluvBas 3a- :
JMTb MOJTyYeHHYH0 Maccy BOAOW, Aoba- :
BUTb COJb, CMELUN N YECHOK. 3aKpbITb :
KPbILLKY MYy/IbTUBapKX WU 3anyCcTuTb pe- :
XuUM «MnoB» Ha 45 MUHYT. o OKOHYa- :
HUM MPOrpaMMbl BCE XOPOLO nepemMe- :

iaTb.

80 IUIOB | RICE AND PILAW | IJIOB CO CBMHMHOM | PORK PILAW

Pork meat - 500 g
Rice - 300 g

Onion - 250 g
Carrot - 250 g
Garlic- 100 g

Olive oil - 50 g
Water - 500 ml

Salt, spices for pilaw

Pour oil into a pot, start program «Kap-
ka» and let multicooker heat 5 minutes.
Fry chopped meat, then add chopped
onion and carrots and cook stirring
frequently till the end of the program.
Put rinsed rice into the pot. Pour water,
add salt, spices and garlic. Do not stir.
Close the lid and start program «noB».
Cooking time is 45 minutes. When
program is over, stir pilaw.



= KypuHoe dune - 600 r

= Pnc-300r

= Jlyk penuatbii - 250 1

= Mopkosb - 200 r

= YecHok - 100 T

= Macno pactutenbHoe - 50
= Boga - 500 mn

= Conb, Creumn 415 naosa

B yaLly MynsTMBapKku HaAWTb Macno, 3a- :
MycTuTb mporpammy «XKapka» u Aatb :
MyAbTMBapKe HarpeTbcs 5 MUHYT. Bbiio-
XWUTb B Yally MeNKo Hape3aHHble OBO- :
WM 1 xaputb 15 MuHyT. [lobaBUTb Ky- :
COYKM KypuLbl M >XapuTb A0 KOHUA :
nporpammbl. Mo okoHYaHUW nporpam- :
Mbl 3aCbiNaTh NPOMBbITbIV PUC, 406aBUTL :
CMeLmn, CoNb 1 YeCHOK. 3anTb BCe BO-
[0V, 3aKPbITb KPbILLKY W 3aMyCTUTb MNPO- :

rpammy «[110B» Ha 45 MUHYT.

Chicken fillet - 600 g
Rice - 300 g

Onion - 250 g
Carrot-200g
Garlic- 100 g

Olive 0il - 50 g
Water - 500 ml

Salt, spices for pilaw

Pour oil into a pot, start program «Kap-
ka» and let multicooker heat 5 minutes.
Place chopped vegetables into the pot
and fry 15 minutes stirring frequently.
Then add chopped chicken fillet and fry
till the end of program. When time is
over add rinsed rice, garlic, salt and
spices. Pour water into the pot, close the
lid and start program «[1noB».
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= Puc-150r : « Roundrice-150g

* Boga - 300 mn : = Water - 300 ml

= Conb ¢ o= Salt

B uawy mysnbTvBapkn HanauTb BOgy, 3a- @ Pour water into a multicooker pot, add
CbiNaTb MPOMBITBIV PYC U MOcoAnTb. 3a- :  rinsed rice and salt. Close a lid and start
KpbITb KPbILLKY, 3anycTUTb nporpammy : program «Kpynbi». Cooking time is 20
«Kpynbi» Ha 20 MUHYT. ¢ minutes.

82 IUIOB | RICE AND PILAW | PYIC OTBAPHOVI | BOILED RICE



= dune dpopenn - 600 1 Trout fillet - 600 g

= Jlyk penuatbivi - 350 1 = Onion-350g

= Puc-300r = Rice-300g

= Mopkosb - 200 r = Carrot - 200 g

= Macno pactutenbHoe - 40 M = Olive oil - 40 ml
= Bogaa - 500 mn = Water - 500 ml

= Conb, cneumu «VtanbsHckme TpaBbl» Salt, Italian seasoning

Hanute B uvawy MynbtuBapku Mmacno, : Pour olive oil into a multicooker pot and
BK/IKOUMTL Nporpammy «XKapka» v mpo- : start program «XKapka». Wait 5-7
rpeTb MynbTMBapky 5-7 MUHYT. Bblno- @ minutes to let the pot get hot. Place
XWTb B Yallly nope3aHHbIi siyk 1 Hatep- : finely chopped onion and grated carrots
TYI0O Ha KpynHON Tepke MOPKOBb M : into the pot and fry 20 minutes. Then
Xaputb 20 MUHYT. Bbnoxuntb Ha obxa- @ put fish fillet over fried vegetables, add
peHHble OBOLWM pbIBY, 3ackinatb Mpo- : rinsed rice, spices and salt. Pour water,
MBITBIV PUC, A406aBNTL crieumn 1 conb. :  close the lid and start program «[Mnos».
3anunTb BOAOW, 3aKpbITb KPbILWKY 1 3any- :  Cooking time is 45 minutes.

CTUTb Nporpammy «n1oB» Ha 45 MUHYT. :

APABCKN ITJIOB C PEIBOW «CAVIAON SI»
ARABIAN PILAW WITH TROUT
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D

= ®apw rossixui - 500 r

= [oMUAopbI CBEXNME UK KOHCEPBUPO-
BaHHble - 250 1

= Jlyk penuatbii - 100 r

= BuHo KpacHoe cyxoe - 100 r

= Macno pactutenbHoe - 40 r

= YecHok - 2 3ybunka

= Bopa-05n

= Conb, nepey,

3anyctutb nporpammy «Xapka» v gatb :
MyNbTVBapKe Harpetbci 5-7 MuHyT. B :
Yally My/nbTMBapKW HaiuTb Macio, no- :
NOXMWTb MENIKO Hape3aHHbIN AyK 1 dapll :
1 obxapuBaTth 15 MUHYT. lo6aBuTb U3- :
MesibieHHble B G/eHAepe MOMWUAopbI, :
8,06aBUTL BOJAY, BWMHO, M3MEJIbUYEHHbIN :
YEeCHOK, COJb W NepeL. 3aKpbITh KPbILl- :
Ky, 3anycTutb nporpammy «TylleHue» :

Ha 45 MUHYT.

Minced beef - 500 g

Tomatoes (fresh or canned) - 250 g
Onion - 100 g

Red wine - 100 ml

Olive oil - 40 g

Garlic - 2 cloves

Water - 0,5 L

Salt, pepper

Start program «Xapka» and let a
multicooker heat 5-7 minutes. Pour oil
into a pot, place chopped onion and
minced beef and fry 15 minutes. Add
ground with blender tomatoes, pour
water and wine, add grinded garlic, salt
and pepper. Close the lid and start
program «TyweHmne». Cooking time is 45
minutes.
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= CmetaHa 15% - 100 r

= Cmekmn -80r

= Myka nweHnyHas - 60 r

= Cbip Tvna «Mapme3an» - 40 1
= Macno cimBouHoe - 20 1

= Anuo - 2 wr.

= Conb, NepeL

CavBkM cMewaTtb C MyKOM, J0b6aBUTb :
TePTLIN CbIp, AlLa 1 cMeTaHy. Bee Twa- :
Te/IbHO pa3mMellatb W BbUINTb B CMa3aH- :
HYtO MacioM yally MynbTvBapku. Mpu :
OTKPbITOW KpbILLKe 3amyCTUTh NMporpam- :
rOTOBUTbL :
coyc B TeueHne 10 MUHYT. B caMOM KOH- :

My «Kapka». [lTomelunsas,

Le fo06aBuTb CONb U NepeL,.

CMETAHHO-CBIPHBIV COYC | CHEESE SAUCE | COYCBI TOPSIYME | SAUCE 85

= Sour cream

or natural yoghurt - 100 g
Cream-80g

Wheat flour - 60 g

Cheese «Parmesan» - 40 g
Butter - 20 g

Egg - 2 pcs

Salt, pepper

Mix cream with flour, add grated cheese,
eggs and yoghurt. Pour the mix into a
butter greased multicooker pot. Start
program «Xapka» with open lid. Cook
sauce 10 minutes stirring thoroughly.
Season with salt and pepper.

I




= CmetaHa 15% - 200 r

= MscHon 6ynboH - 200 mn
= TomaTHasi nacta - 60 r

= Myka nweHunyHas - 60 r
= Macno cimBouHoe - 20T
= Conb, nepey,

Sour cream

or natural yoghurt - 200 g
Meat broth - 200 ml
Tomato paste - 60 g
Wheat flour - 60 g

Butter - 20 g

Salt, pepper

B uawy MynbTMBapkM MOMecTUTb Bce :
MHrpeaveHTbl. Bce xopowo nepeme- :
WwaTb, 3anycTuTb nporpammy «Kapka». :
foToBWTb 15 MUHYT C OTKPbLITON Kpbill- :
KOW, MOCTOAHHO NMOMeLUMBas. :

Place all ingredients into a multicooker
pot. Start program «Kapka» and cook
15 minutes with open lid stirring
constantly.
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= CmetaHa - 500 r ¢ = Sour cream
= Macno camsoyHoe - 50 1 or natural yoghurt - 500 g
= Myka nweHnyHas - 25 ¢ = Butter-50g
= Cosb, Nepe, : = Wheat flour-259g
¢ = Salt, pepper

B wawy mynsTuBapku nonoxuTb Macno. @ Place butter into a multicooker pot. %
3anyctutb mporpammy «XKapka» v npu :  Start program «XKapka» and fry with
OTKPBITON KpbilwKke obXapuTe Myky Ao : open lid flour until lightly brown. Add
cBeTno-XenToro useta. [JobaeuTb, mo- : sour cream, salt and pepper stirring

MeLuuBasi, CMeTaHy, cob 1 neped,. foto- :  constantly. Cook sauce 5 minutes more.
BUTb eLle 5 MUHYT. :
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= Mosnoko - 500 mn Milk - 500 ml
E = CamBkn 22% - 500 mn Cream 22% - 500 ml
= Macno pactutensHoe - 50 ma Olive oil - 50 ml

1 l
g @ = Myka nweHunyHas - 40 r Wheat flour - 40 g
N,_ = CoJib, YEpHbIV NepeL, Salt, pepper
Cé) B uvally MynbTMBapKM HaanTb MOJIOKO U Pour milk and cream into a multicooker

cAvBKWU. 3anycTutb nporpammy «XKap- : pot. Start program «XKapka» with open
Ka» C OTKPbITON Kpbilwkol Ha 15 muHyT. : lid. Cooking time is 15 minutes.

Myky TLaTenbHO pa3mewuatb ¢ Maciom :  Mix flour with oil and stir in milk when it
M aKKypaTHO BBeCTM B MOJOYHyto : boils. Cook 3-4 minutes stirring
CMecb, Moc/ie TOro, Kak oHa 3akunuT. : constantly. Add salt and pepper.
MOCTOAHHO MNOMeluMBas roToBUTb 3-4

MUHyYTbI. Conb 1 NepeL, 406aBNTb B KOH- :

Le.
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Monoko -1 1

Macno pactutenbHoe - 70 ma
Myka nweHnyHas - 40 r
Ao (KenTok) - 2 L.
MyckaTHbIV opex, MakopaH

B yalwy mynbTVBapKu HaauUTb MOJOKO. :
Mpy OTKPLITON KpPbILLKE 3aMyCcTUTb NPO- :
rpammy «Kapka» Ha 15 MuHyT. Myky :
TWaTeNbHO MepemMellaTb € MacioM U :
aKKypaTHO BBECTU B MOJIOYHYHO CMECh, :
rocne Toro, Kak oHa 3akunuT. MNocTosH- :
HO MomelunBas, AOXAATbCA OKOHYaHWS !
nporpammel. [OTOBbINA TyCTO COyC Mo- :
CONWTb, Monepuntb, AobaBUTL MyckaT- :
HbIVi opex, MaliopaH u Xentku. Bce xo-

poLlO nepemMeLuartb.
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Milk - 1L

Olive oil - 70 ml
Wheat flour - 40 g
Eggs (yolk) - 2 pcs
Nutmeg, marjoram

Pour milk into a multicooker pot. Start
«XKapka» program, cooking time is 15
minutes. When milk boils, mix flour with
olive oil together and add this mix into
the pot stirring frequently. When sauce
is ready, add salt, pepper, nutmeg,
marjoram and yolks, stir thoroughly.

I




= Monoko Tonneroe- 900 mn : = Baked milk - 900 ml
E = Worypt HaTypanbHbIi - 100 Ma ¢ = Natural yoghurt — 100 ml

— Bce WHrpeaneHTbl cMmellaTb 1 3aamTb B @ Mix all ingredients together and pour

4 ualy MynbTMBApPKM. 3aKpbiTh KpbIWKy, : into a multicooker pot. Close a lid and
3anyctutb nporpammy «Morypt» Ha 8 : start program «Worypt». Cooking time
yacoB. [oToBytO psixeHKy ybpaTb B xo- : is 8 hours. Keep ryazenka in refrigerator.
NOAVNBHUK. :

90 B/IIOOA U3 ANUILL Y MOJIOKA | EGGS AND MILK | PSDKEHKA | RYAZHENKA



= Monoko -1 n = Milk-1L

Mon0oKO BbIIUTL B Yallly MyAbTUBapKM, Pour milk into a multicooker pot, close a
3aKpbITb KPbILWKY 1 3anycTuTb nporpam- : lid and start «Bapka» program. Cooking
My «Bapka» Ha 12 MUHYT. ¢ time is 12 minutes.

KUITTYEHOE MOJIOKO | BOILED MILK | B/TIOTA M3 AUIL] 1 MOJIOKA | EGGS AND MILK 91



Milk - 700 ml

Cream 10% - 130 ml
Natural yoghurt - 70 ml
Sugar-100g

= Mosnoko - 700 mn

E = Cavekn 10% - 130 ma
= Worypt HaTypanbHbIi - 70 MA
= Caxap-100r

= Bee WHrpeaneHTbl cMmellaTb 1 3aamTb B :  Mix all ingredients together and pour

4 ualy MynbTMBApPKM. 3aKpbiTh KpbIWKy, : into a multicooker pot. Close a lid and
3anyctutb nporpammy «Morypt» Ha 8 : start program «/orypt». Cooking time
YacoB. [OTOBbIN WorypT ybpatb B xon0- : is 8 hours. Keep yoghurt in refrigerator.
ONNBHUK. :

92 BJIIOTIA U3 SIUIT Y1 MOJIOKA | EGGS AND MILK | IOT'YPT KJIACCUYECKUY | IOTYPT



= Ahyo - 1-6 w. © = Eggs - 1-6 pcs

= Boga-15n i = Water-151
B yawy mMynbTMBapKM HaaUTb BOAY, Mo- Pour water into a multicooker pot, place
NOXUTb AKLA, 3aKpbiTb KPbIWKY, 3any- : eggs and close a lid. Start program

CTUTb Nporpammy «Bapka» Ha 20 MuHYT. : «Bapka». Cooking time is 20 minutes for
Ons v, «BCMATKY» yMeHbWWTb Bpems :  hard-boiled and 15 minutes for soft-
npurotToBieHns 40 15 MUHYT. ¢ boiled eggs.

SAVIIIA OTBAPHBIE | BOILED EGGS | BIIIOJA U3 SIUII 1 MOJIOKA | EGGS AND MILK 93



= Monoko - 500 mn
= Anyo - 5w
= Conb

Monoko, afua 1 conb B36UTb A0 OAHO-
POAHOW MacChl, BbIIUTb B YaLly MyabTU- :
3anycTuTb :
nporpamMmy «Mynstunosap» Ha 105°C :

BapKW, 3aKpbiTb KPbILLKY,

Ha 25 MUHYT.

= Milk - 500 ml
= Eggs - 5 pcs
= Salt

Beat eggs with milk, add salt. Pour
mixture into a multicooker pot, close a
lid and start «Mynbtnosap» program.
Cooking temperature is 105°C, time is
25 minutes.
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= Anuo - 4 wr.

= CmeTaHa - 100 r

= Cosb, NepeL, MyckaTHbIN opex
= YKpon ana nogauv

B3atb 4 dpopmoukm ana kekcos. B ka- :
XAYI MONOXWTb MO CTONOBOW NIOXKE :
CMeTaHbl, NPUNPaBAEHHON CONbiO, Nep-
LeM 1 myckatHbiM opexoM. Ceepxy pas- :
6UTb Mo oAHOMY ALy U J0BaBWTh elle :
O/IHY CTOJIOBYIO IOXKY CMeTaHbl. B vawy :
MyNbTUBapPKW HaiuTb 1,5 nutpa Bogbl. :
Ha koHTeliHep-napoBapKy BbINOXWT :
HOPMOUKM C AlLLaMK, 3aKPbITb KPbILKY !
1 3anyctuTb nporpammy «llaposapka» :
Ha 20 MuHyT. MosaBaTh yKpalleHHbIMU :

BETOYKOW yKpona.

AVITIA «A LA COCOTTE»
EGGS IN POTS (EN COCOTTE)

= Eggs -4 pcs

= Créme fraiche, yoghurt- 100 g
= Salt, pepper, nutmeg

= Dill for serving

Season yoghurt/creme fraiche with salt,
pepper and nutmeg. Place a tablespoon
of yoghurt in a bottom of a ramekin
(you need 4 ramekins). Crack an egg on
top, add a second tablespoon of
yoghurt. Repeat with other ramekins.
Pour 1.5 L of water into a multicooker
pot, place the ramekins into a steam
container. Close the lid and start
program «lapoBapka». Cooking time is
20 minutes. Serve the dish with dill.
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96 BIIIOOA ISl METEV | BABY MENU |

= KypwuHas rpygka - 500 r
= Penuartbii nyk - 100 r

= Pnc-100r

= Anugo - 1 wr.

= Conb

KypwvHyto rpyaky v nyk nponyctutb ye- :
pe3 Mscopybky, 406aBUTb AIALO, CONb U :
Bce nepemelwats. ChopmupoBatb U3 :
dapwa Hebonblume kotnetkn. Ceepxy :
KOT/IETKM MOChIMNaTh MPOMbITbIM PUCOM. :
Hannte B uvawy mynbtvBapku 15 a
BOZbl, HAa KOHTEMHep-NapoBapKy BblJO- :
XUTb KOTNETKW. 3aKPbiTh KPbILLKY, 3any- :
CcTUTb nporpammy «[lapoBapka» Ha 40 :

MVHYT.

Chicken fillet - 500 g
Onion - 100 g

Rice - 100 g

Egg - 1pc

Salt

Mince chicken fillet and onion using
meat grinder or food processor, add
egg, salt and stir thoroughly. Make
meat-balls. Sprinkle meat-ball with rice.
Pour into a multicooker pot 1,5 liters of
water, place the meat-balls into a steam
container. Close a lid and start program
«[MapoBapka». Cooking time is 40
minutes.

KYPMHDBIE ITAPOBBIE KOTJIETBI «EKVIKV» C PUCOM
STEAMED CHICKEN AND RICE MEAT-BALLS



= Oune kypuHoe - 320 1

= benbin xneb - 60 r

= Conb v nepewy,

= Macno camBo4YHOe Ans nogaum

KypuHoe ¢une n xneb nponyctutb ye- :
pe3 MACopy6KY, MOCONNTb, MOMEPUNTD. :
Chopmuposatb 13 ¢paplua Kotnetkn. B :
yawly MynbTMBapku Haautb 1,5 n Bogbl. :
Ha KoHTeliHep-napoBapky BbUIOXWTb :
KOTNIETKW, 3aKPbITb KPbILLKY ¥ 3aMyCTUTb
nporpammy «lMaposapka» Ha 35 MUHYT. :
Mpn nojave MOANTE PACTOMIEHHBIM :

C/INBOYHbIM MacCJiIOM.

= Chicken fillet - 320 g
= Bread-60g

= Salt and pepper

= Butter for serving

Mince chicken fillet and bread using
meat grinder or food processor, add salt
and pepper. Make meat balls.

Pour 1.5 L of water into a multicooker
pot. Place the balls into a steam
container, close a lid and start program
«MapoBapka». Cooking time is 35
minutes. Serve with melted butter.

KYPVHBIE ITAPOBBIE KOTJIETbI

STEAMED CHICKEN MEAT-BALLS
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= ®une pbibbl - 320 1

= benbin xneb - 40 r

= Anyo - 1 wr

= CoJib, YepHbIV nepeL,

= Macno cavBOYHOE ANs nojaum

Pbi6HOe dune 1 xneb nponyctuts Yepes :
MAcopybKy, 406aBuTb AL, A406aBNTL :
COJb ¥ MepeL, U BCe XOpOoLUOo nepeme- :
watb. ChopmmpoBaTth 13 papLua KoTie- :
Tbl. B vally mynbTMBapku Hanutb 1,5 51 :
BOZbl. Ha KOHTeliHep-napoBapky BblO-
>KWUTb KOTNETbI, 3aKPbITb KPbILLKY U 3any- :
cTUTb nporpammy «faposapka» Ha 35 :
MUHYT. [pn nogave NOAUTb pacTonaeH- :

HbIM CIMBOYHbIM MaC/1OM.

Fish fillet - 320 g
Bread -40 g

Egg -1 pc

Salt, pepper
Butter for serving

Mince fish fillet and bread using meat
grinder or food processor, add egg, salt
and pepper and stir well. Make fish balls.
Pour 1.5 L of water into a multicooker
pot. Place the balls into a steam-
container, close a lid and start program
«MapoBapka». Cooking time is 35
minutes. Serve with melted butter.
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= TBopor - 500 r
= Kedunp-200r
= Caxap-150r
= MaHHas kpyna - 100 r
= V3rom mam uykatbl - 100 r
= Anuo - 4 wr.
= Macno camBoyHoe - 5r
= Copa nuvuieBas
nAn paspbixantens - 1 4. .
= BaHwauH, conb

fiiua B36UTH C caxapom, 206aBunTb TBO- :
por, Kebup, MaHHytO Kpyny, BaHWAWH, :
CONb, pazpbIxanTesb 1 n3tom. Bee xopo-
IO NepemMeLlaTh 1 BbIIOXUTbL B CMa3aH-
Hyt0 Mac/oM uYally MynbTMBapku. 3a- :
KPbITb KPbILLKY, 3anyCcTUTb nporpammy :

«3anekaHune» Ha 40 MUHYT.
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Cottage cheese - 500 g
Woryprt - 200 g

Sugar - 150 g

Semolina - 100 g

Raisin or candied peels - 100 g
Eggs - 4 pcs

Butter-5g

Baking powder - 12 g

Vanilla, salt

Beat eggs and sugar until thick and
pale. Add cottage cheese, yoghurt,
semolina, vanilla, baking powder and
raisins. Mix thoroughly. Put the mix into
a greased multicooker pot. Close a lid
and start program = «3anekaHue».
Cooking time is 40 minutes.

I




= Caxap-230r

= Myka nweHnyHas - 160 r
= Anyo - 5 wr

= Coga nuwesas - 1 y.n.

= YKcyc Ans raleHus

= Conb

Aua B36UTL C caxapom Ao Henon ry- :
CTON meHbl. [lo6aBUTL MyKY, ralieHyto :
YKCYCOM COZy W BCe XOpPOLIO Mnepeme- :
WwaTb. BbuinTb TECTO B Yally MynbTMBap- :
KM, 3aKPbITb KPbILLKY W 3anyCTUTb Mpo- :

rpammy «3anekaHue» Ha 1 yac 20 MuH.

Sugar-230g

Wheat flour - 160 g

Egg - 5 pcs

Baking powder - 1 teaspoon
Salt

Beat eggs and sugar until thick and
pale. Add flour, baking powder and stir
well. Pour batter into a multicooker pot,
close the lid and start program «3ane-
kaHue». Cooking time is 1 hour 20
minutes.
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= A6noko - 2 wr.
= TBopor - 100 r
= Anvyo - 1 wr

= Meg-50r

= N3tom-20r1

= Caxap, kopvua

Cmewatb TBOpOr W fMUO, AJ06aBUTH :
n3tom. I610KO paspesaTtb noronam, ak- :
KypaTHO Bblpe3aTb CepALEeBUHY U cae- :
natb yrny6aenuve. B kaxxayto nonoBuHKY :
nonoxute 0,5 YaliHOW NOXKM Mepja, :
CBEPXy BbUIOXMWTb TBOPOXHYH Maccy. :
MpucbinaTb caxapom u kopuuei. Mono- :
BVHKM 610K MOMECTUTL B Yally My/ib- :
TUBAPKW, 3aKPbITb KPbILIKY U BKAHOYUTbL :

pexuMm «3anekaHve» Ha 40 MUHYT.

Apple - 2 pcs

Cottage cheese - 100 g
Egg -1pc

Honey - 50 g

Raisins - 20 g

Sugar, ground cinnamon

Mix cottage cheese and egg, add raisins.
Cut apples into halves, cut the core out
and deepen a hole. Put into each part
half a teaspoon of honey, place cottage
cheese above. Sprinkle with sugar and
cinnamon. Place apples into a
multicooker pot, close the lid and start
program «3anekaHue». Cooking time is
40 minutes.

ABJIOKNM C TBOPOXHBIM KPEMOM
BAKED APPLES WITH COTTAGE CHEESE
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= Caxap-230r

= fA6nokm - 200

= Myka-160r (1ct)

= Anuo - 4 wr.

= Copa nuwesas - 1 u.n.
= YKCycC Ans raweHus

= Conb

B36I/ITb AliLa n caxap fo 6enon ryctom :
neHbl. MoMeluvBas BBECTU MyKy, raiue- :
Hyt0 yKcycoMm cogy. lobaBuTb HapesaH- :
Hoe Kycoykamu abnoko. MNepemelwatb n :
BbIIUTb TECTO B MYJIbTUBAPKY. 3aMyCcTnTh :
nporpammy «3anekaHve» Ha 1 vac. lo- :
TOBHOCTb MOXHO OMpeAennTb epeBsH- :
HOW NaJI0YKOMA, MPOTKHYB Kpaii WapaoT- :
KW, nanoyka JOMKHa OblTb Cyxol. :
MogaBath C BaHWIbHbIM UAN GpyKTO-

BbIM COYCOM.
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Sugar-230g

Apples - 200 g

Wheat flour - 160 g

Egg - 4 pcs

Baking powder - 1 teaspoon
Salt

Beat eggs and sugar until thick and
pale. Add flour and baking powder
stirring constantly. Add sliced apples
and mix. Pour dough into a multicooker
pot. Start program «3anekaHue».
Cooking time is 1 hour. Check a pie with
wooden stick - if pie is baked then stick
is dry. Serve with vanilla or fruit sauce.



Caxap-230r

Mopkosb - 200 r

Myka - 160 r

MaprapuH nan
cmBoYyHoe macso - 150 r
W3tom - 100 r

Auo - 3 wr.

Kopwua, MyckaTHbI opex
Cosa nuweBas - 1 u.n.
Ykcyc anq rawenuns

Conb

Arua B36UTH C caxapom, A06aBUTb MyKY, :
PacTOMEHHbI MaprapuH WanM Macio, :
TEPTYHO MOPKOBb, U3IOM, FalleHyto cogy, :
KOpULy 1 MycKaTHbI opex. Bce xopowlo
nepemeLuaTb v BbUINTb B Yally MyabTU- :
3anycTuTb :

BapKW. 3aKpbiTb KPbILLKY,
nporpammy «3arekaHue» Ha 1 vac.

Sugar-230g

Carrot- 200 g

Wheat flour - 160 g

Butter - 150 g

Seedless raisins - 100 g
Eggs - 3 pcs

Cinnamon, nutmeg

Baking powder - 1 teaspoon
Salt

Beat eggs and sugar until thick and
pale. Add melted butter, finely grated
carrots, raisins, flour, baking powder,
cinnamon, and nutmeg. Stir all
ingredients well and pour into a
multicooker pot. Close a lid, start
program «3anekaHue». Cooking time is
1 hour.
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D

\/

= BuHo kpacHoe cyxoe - 700 ma
= Caxap-100r

= Misrom-10r

» KopeHb nmbups - 10 1

= AnenbcnHoBas kopka - 10 1

= Kopwuua (manouka) -10r

= Kapgamon - 10T

= [Bo3amka-10r

Bce nHrpesneHTsl AN rAVHTBENHA Co-
XUTb B Yally MynbTMBapKuU. 3aKpbiTb :
KPBbILLKY, YCTaHOBWTb Nporpammy «Tom- :
neHve» Ha 30 MuHyYT. [lo OKOHYaHWUK :
TVHTBEMH B :
mynbTmBapke euwe Ha 30 MuH. BuHo
MOXHO 3aMeHWUTb COKOM W3 KpacHOro :

nporpaMmmbl  OCTaBUTb

BUHOrpaja.
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Red wine - 700 ml
Sugar - 100 g
Raisins - 10 g
Ginger-10g
Orange peel -10 g
Cinnamon - 10 g
Cardamom - 10 g
Cloves-10g

Place all ingredients into a multicooker
pot. Close a lid and start program «Tom-
neHue». Cooking time is 30 minutes.
Switch off the multicooker and keep
mulled wine in it 30 minutes more. You
may use red grape juice instead of wine.



A6nokm - 500 r

= Caxap-100r

* Kpaxman kaptodpenbHbiin
WY KyKYpPY3HbI - 40 1

= Boga-1n

A6N10KN HaTepeTb Ha TePKE, NONOXUTb B
yawy MynsTUBapKu, A06aBuUTb caxap U :
3a/UTb BCE BOAON. 3aKpbIThb KPbILLKY, 3a- :
nycTuTb Nporpammy «TomneHve» Ha 30 :
MUHYT. [0 OKOHYaHUM NPOrpamMMbl 4O- :
6aBUTb pa3Be/leHHbIN B BoAe Kpaxman u :

TWaTesbHO nepemMeLllaTb.

= Apples - 500 g

= Sugar-100g
= Cornstarch -40g

= Water-1L

Place grated apples, sugar and water in %
a multicooker pot. Close a lid, start

program «TomneHwue». Cooking time is
30 minutes. When program is over,
dilute starch with water, pour into the
pot and stir thoroughly

KVCEJIb 13 IBJIOK | APPLE KISSEL | HAIIMTKMU | DRINKS 105



= fA6snokm - 1000 r © « Apples - 1000 g
E = Caxap-250r : = Sugar-250g
= Boga - 1250 mn : = Water - 1250 ml

Abnokmn Hapesatb, nonoxutb B 4awy : Place sliced apples into a multicooker
2 mynbTMBapKW, 406aBUTL caxap W 3aamTb :  pot, add sugar and pour water. Close a
BOJOW. 3aKkpblTb KpbIWKY, 3anyctutb : lid and start program «TomneHue».
nporpammy «Tomnexue» Ha 1 uac 20 : Cooking time is 1 hour 20 minutes.
MVHYT. :
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Milk - 300 ml

Cocoa powder - 100 g
Dark chocolate - 50 g
Sugar

= Monoko - 300 mn
= Kakao-100r

= Lokonag -50r

= Caxap

B vawy mynbTmBapku Haautb monoko, : Pour milk into a multicooker pot, close Cé)

3aKpbITb KPbILKY 1 3anycTnTb nporpam- : the lid and start program «TomneHne»
My «TomneHune» Ha 15 MuHyT. Mo okoH- : for 15 minutes. When program is over,
YaHuMM nporpammbl fob6aBuTb Kakao, : add cocoa powder, chocolate and sugar
LIOKO/aJ, caxap 1 Bce xopollo nepeme- : and stir thoroughly.

iaTb.

H—_
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= Aroabl cBexxue ntobble - 1000 r
= Caxap - 1000 r

eRy

Bas.

108 BAPEHDB4 | JAM | BAPEHBE 3 AT'O]l | BERRY JAM

B uawy MynbTMBapKu MONOXUTH MpO- :
MbITble ArOAbI, 3aCbiMNaTb CaxapoMm u 3a- :
nycTuTb nporpamMmy «TylleHune» Ha 1 :
yac. [oTOBMTb MPU OTKPBLITOW KpbILIKe :
A0 OKOHYaHWA MpPOrpammbl, MOMeLU- :

= Fresh berries - 1000 g
= Sugar-1000g

Place clean berries into a multicooker
pot, add sugar and start program «Ty-
weHune». Cook with open lid 1 hour
stirring rarely.



= Caxap-1300r : = Sugar-1300g

= A6a0KM «kuTanckme» - 500 1 : = Small wild apples - 1000 g
= A610kM «kopmyHbIe» - 500 r : = Water - 400 ml

= Boga - 400 mn :

Abnokm npokonotb 3ybouncTkoit n no- : Pierce apples with a toothpick and place %
JIOXWUTL B yawy MynsTvBapku. Joba- : them into a multicooker pot. Add sugar

BWTb Caxap W 3aAuUTb BCe BOAOW. 3any- : and pour water. Start program «Tywe-

CTUTb NporpamMmy «TyweHune» Ha 1 vac. : Hue». Cook with open lid 1 hour stirring
[OTOBUTb MpW OTKPLITOW Kpbillke A0 : rarely.

OKOHYaHWs Nporpammbl, MOMeLInBas.

BAPEHDBE V3 «PAVICKMX BJIOYEK» | WILD APPLE JAM | BAPEHbBA | JAM 109



= Monoko 3,5%-1n
Teopor - 600 r

Macno canmBouHoe - 40 r
Conb - 1u.n.

= Copa nutbeBas - 0,5 u. n.

pHyt0 Maccy f06aBUTb COJb,

nocroaTb 3-12 yacos.
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Milk 3,5% - 1L

Cottage cheese - 600 g
Butter-40 g

Salt — 1 teaspoon.

Baking soda - 0,5 teaspoon

Anuo - 1 wr. Egg-1pc
MomecTnTb NPoAykThbl B Yalwy Myabth- @ Place all ingredients into a multicooker
Bapku M nepemMellatb. 3anyctutb npo- : pot and stir thoroughly. Start program
rpammy «MynsTnosap» Ha 30 muHyT | «MyasTunosap» with settings — 30
npu Temnepatype 100°C. fotoBuTb fo : minutes and 100°C. Cook until paste
3aKMnaHus WA A0 OKoHYaHua npo- : boils or till the end of program. Cheese

rpammbl. Mpwy 3akunaHwy coipHasi Macca :  paste separates from buttermilk when
otaenntca ot  cbiBopotkn. OTkMHYTb : boils. Put cheese pasta into a sieve and
Maccy Ha cuto ¢ Mmapnei. [latb coiBo- : let buttermilk flow. Place cheese pasta
POTKE CTeUb W BbINOXWTL B MUCKY. B cbl- © into a bowl. Add salt, baking soda,
cogy, : softened butterand egg. Stir thoroughly.
pa3MAryeHHoe cavBoYHoe Macio W Add any spices, sweet peeper, herbs. Put
Auo. TwatenbHo nepeMeluats. MoxHo : pasta into the pot and start program
f#06aBuTb itobble cneuuu, nanpuky, 3e- :  «Mynbtunosap» for 2 minutes with
NeHb. BbinoxunTe Maccy B Yally MynsTu- : temperature  105°C.  Cook  stirring
BapKy, 3anycTuTb nporpamMmy «Mynbtn- ©  constantly. Paste will start melting.
nosap» Ha 2 MUHyTbl Npu Temnepatype : When program is over, let it cool a little
105°C. ToToBWUTb, MOCTOSIHHO Momelun- :  bit, make a ball from it and put into a
Bas. Macca HauHeT nnasutbca. Mocne :  refrigerator. Let it stay 3-12 hours.
OTK/IFOUEHMs1 MpOrpaMMbl AaTb Macce :

cnerka OCTbiTh, CKaTaTb LIap pykamu u :

ybpaTb ero B xonoanabHYK. [atb cbipy :

[TPITOTOBJ/IEHVE CBIPA
HOME-MADE CHEESE



= Monoko 3,5% -3 n
= [pocToksatua nav kepup - 600 ma
= Conb—2ct. n.

MomecTnTb NPOAYKTbl B Yally MyabTu- :
BapKW W repemeluatb. 3anycTuTb npo- :
rpammy «Morypt» Ha 12 yacos ans 3a- :
Oyaet :
3aKBalLIMBaTbCA Macca, TeM ocTpee no- :
JYUNTCA Cbip. 3aTem J06aBWTbL COb, Ne-
pemellatb U 3anycTuTb MNporpammy :
«Cyn» Ha 60 MuHyT. MMocne 3akmnaHus :
CblpHasi Macca OTAENUTCS OT CblBOPOT- :
k. Mocne 3akmMnaHWA OTKWMHYTb Maccy :
Ha cuTo ¢ Mapaei. [atb CbIBOpPOTKe :
cTeub. Y6paThb B XONOAUABHUK NOZ Ner-
KW THeT npaMo B Maphe. [atb cbipy :

KnCaHnA. Yem Aonblle

rnocTosTb 3 vaca.

= Milk3,5%-3L
= Natural yoghurt — 600 ml
= Salt - 2 tablespoons

Place all ingredients into a multicooker
pot and stir thoroughly. Start program
«Norypt» for 12 hours to ferment. You
could increase time to get more spicy
cheese. Add salt, stir thoroughly and
start program «Cyn» for 60 minutes.
Cheese paste separates from buttermilk
when boils. Put cheese pasta into a sieve
and let buttermilk flow. Put cheese into
a refrigerator and let it stay 3 hours.

I[MTPYITOTOBJJIEHVE BPbIH3bI
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= [MpoctokBala (kedup, kncnoe
MOJIOKO) - 1 1

LD

. ~

N HbIAi MOJIOYHBIA  MPOAYKT,

nporpaMmmbl  NMPUroToBaEHNA
ANTb Yepes CUTO UIUN MapJito.

HUTb B XOJ1I0AW/IbHUKE.
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B yawy mynbTMBapkn HanuTb BbIGpaH- :
3aKpbITh
KPbILWKY, 3anycTuTb nporpammy «Bap- :
ka» Ha 15 wmuH. lMocne 3aBeplueHus :
npoue- :

MogaBaTb K CTONY OXNaXAEHHbIM, Xpa- :

= Sourmilk - 1L

Place sour milk into a multicooker pot,
close a lid and start program «Bapka».
Cooking time is 15 minutes. When
program is over, strain the product
through a fine sieve. Serve cooled, keep
in a refrigerator.

To make milk sour add 1 teaspoon of
lemon juice into fresh milk, close the lid
and start program «Worypt» for 8 hours.
After that you could cook cottage
cheese.

[TPUUITOTOBJIEHVE TBOPOTA
HOME-MADE COTTAGE CHEESE



Mactepusauma

LleHHbl€ KOMMOHEHTbI.

Hannte B uvawy mynbtmBapku 1 auTp :
MOJIOKa, 3aKpbITb KPbILKY, 3anycTTh :
nporpammy «Mynbtunosap» Ha 80 mu-
HyT npu Temnepatype 62 °C. [oTtoBoe :
MOJIOKO OX/NajWTh, XPaHWTb B XOJO- :

ANJIbHUKE.

— MpoLecc ofHopaso- :
BOTO HarpeBaHusi XUAKUX MPOAYKTOB :
man Bewect go 60°C B TeyeHme 60 Mu- :
HyT. MNMpuMeHsieTca ana obessapaxwuBa- :
HUA NULLEBbLIX MPOAYKTOB, a TaK e ANs :
NPOANEHNS CpOKa UX XpaHeHus. Muue- :
Bas LLeHHOCTb MPOAYKTOB NpW nactepu- :
3aLMM NPaKTUYECKN He M3MEHSETCS, TaK
KaK COXpaHsHOTCS BKYCOBble KayecTBa U :

Pasteurization is liquids heating process
up to 60°C for 60 minutes. Pasteurization
is used for food disinfection and for
extension of storage period. Products
nutritional value, taste and useful
properties don't change.

Pour 1 liter of milk into a multicooker
pot, close the lid and start program
«Mynbtnosap». Cooking time is 80
minutes, temperature 62 °C. Put into a
refrigerator.

I[TACTEPU3ALIVA MOJIOKA
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[ina cTepunausaumm 6GaHok HaauTe B : Pour 1 liter of water into a multicooker
yawy 1 nnuTp BoAbl. YcTaHOBUTL BaHkM B : pot. Place jars into a steam container
KOHTeWHep ANa NpurotoeneHns Ha napy : with their necks down. Start «MynbTu-

TOP/bILIKOM BHW3. 3amycTWTb Mporpam- : rnoeap» program with temperature
My «MynbtunoBap» Ha 150°C Ha 25 mu- @ 150°C and time 25 minutes. Keep the lid
HYT C OTKPbITON KPbILLIKOMW. : opened.

CTEPUIIN3ALIVA BAHOK
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CmaszaTb Yally My/lbTUBapKu pactutenb- :
HbIM MacioMm. MoMecTuTb roToBOe TecTo :
B Yally, 3aKpbiTb KPbIWKY W 3aMyCTUTb :
nporpammy «Mynbtunosap» Ha 40°C Ha :
40 MuHyT. Eciv Bam Hy>KHO ABa nogbe- :
Ma TecTa, To HEOBXOANMO OBMATL TECTO
pyKamu 1 noBTOPUTb 3anyck nporpam- :

Mbl C TEMUW >XXe NapamMeTpamMmun.

Oil a multicooker pot. Place dough into
the pot, close the lid and start program
«MynbTnosap» with temperature 40°C

and time 40 minutes. If you need double
dough inflation, then press dough down

and repeat with the same settings.

PACCTOVIKA TECTA

DOUGH PROVING
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[ns nogorpesa AETCKOrO NUTaHNA He- !
06X0MMO MOMECTUTb POXKOK C AeTCKOM
CMecbto B Yallly. HanuTb Bogy B vally Ha :
2/3 BbICOTbI BYTbINIOUKY, 3aKPbITh KPbILL-
Ky 1 3anycTuTb nporpaMmmy «Mynbtuno- :
Bap» Ha 38°C Ha 1 yac. 3a 310 Bpems :
npousonaeT Harpes W 6yaeT noasep- :
XMBaTbCA 3ajaHHan TemnepaTypa. «AB- :

TONOZOrpeB» AOMKEH ObITb OTKAFOUEH.

Place a bottle with baby meal or milk
into the pot. Pour water into the pot to
the level of 2/3 of bottle, close the lid
and start program «Mynbtunosap» with
temperature 38°C and time 1 hour. The
multicooker will warm meal up and
keep 38°C. Please mind to switch off
«Auto keep warm» function.

I[TOAOTPEB HETCKOI'O IITMTAHMA
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Bom u nepenucmaHa nocie0Has cmpaHuya Hawel KHU2u peyenmos.

Teneps, ¢ nomouybro Baweli mynemusapku Bei cMoxeme camu usobpemams Hosele 61:00a, MeHsimb

Hawu peyenmsi, WUpOKo CMOMpeme Ha cobCMeeHHble 803MOXHOCMU, d 2/18HOE, HAC/IAXOAMbCA F
pesyibmamamu cgoe2o Ky/IUHapHO20 meop4ecmea.

Finally, the last page is turned over.
Now you could create your own dishes using our multicooker, make better our recipes, take a broad
view of your cooking capabilities and enjoy the results.

OduumanbHbii cant MARTA
Our website

http://multimarta.com/

OduumanbHaa rpynna BkoHTakte
Official VK community

HosocTtun Ha YouTube n MARTA Ch. -

http://vk.com/multi_marta

Channel on YouTube

lfopsuasa amHna MARTA +7 (812) 325 8000 -
Hotline

DNeKTPOHHas noyta inffo@multimarta.com

E-mail

KoHcynbtauma wed-nosapa MARTA a +7 (800) 200 68 77

MARTA chef advice -
lNpucoeduHslimece kK Ham, y4acmaylime 8 0b6cyx0eHUsIX, KOHKYpcax, desumecs C8OUMU Ha-
6s1r00eHUsMU U peyenmamu, nokynalime Mysemusapku U Opyeyro 6bimosyro mexHUKY
MARTA! KomaHda MARTA — 3mo komaHOa 300p0o8020 numaxus U omsau4yHo20 HacmpoeHus. B
CmaHeme yacmetro Haweli KOMaHOb!! i
Join us! Participate in our discussions and competitions, share your recipes, buy MARTA Py

multicookers and other household appliances! MARTA team is a team of healthy life and
good mood! Be a part of MARTA team!



www.multimarta.com

Topsyas nuuna 8-800-200-68-77

(3BoHOK 110 Poccum 6ecrimaTHbIi)




