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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 Oepxume 8 pykax yHusepcasbHoOe ycmpolicmeo, Komopoe
20pMOHUYHO 8Cmpoumca 8 boicmpebili U cmpemumessHsit memn
XKU3HU /110600 ceMbU € pasHbIMU 8KYCO8bIMU NPednoYymeHUsMU.
Mynemueapku — Hawe 800xHoBeHUe — 3Mo eOUHCMBEHHbIU Ky-
XOHHbIU npubop, Komopelli 2apaHmupyem pesy/ibmam npu2o-
moeJieHus, ocyujecmesisiem geco npoyecc b6e3 yyacmus yesoseka
U npu 3mom cnocobcmayem npaguieHoMy, 300pO8OMY NUMAHUIO.
3ma kHu2a cmaHem HacMoAwWUM nymegooumesieM 8 Mup Ky/u-
HapHeix omkpeimuli. 30ece Bel Halideme peyenmel Ha 060l
8KYC, KOmopble NoMo2ym pasHoobpasume MeHro Baweli cembu!

Lllegp — nosap komnaHuu MARTA



[podeccmoHansHoe  MNpUMEHeHWe MPEeAbABAAeT CepbesHble
TPebOBaHWA K Ka4eCTBy MaTepnanos ANa U3roTOBAEHNA NOCyAbI.
[Jeluesble CUHTETUYECKME MOKPLITUA MPU MHOTOKPATHOM Harpe-
BaHWW HAUMHAKOT BbIAE/IATL M HaKaM/MBaTh BPEHbIe BELEeCTBa,
aKTMBHO BMUTbIBAEMbIE MPOAyKTamu. Kopeickoe kepammyeckoe
nokpeite ANATO™ 1 aHTMNPUIapHOe MOKPbITHE OT ANOHCKOM
komnaHuy DAIKIN™ — 370 coBpemeHHble CTaHAapTbl KauecTsa,
BbICOYaLLVE TEXHONOMMM U 3KONOTUYECKM UKCTble MaTepuansbi.
NHXeHepHbIV NOTeHLMaN KOMNaHWA NO3BONAET MM HaxOAMTbCA
Ha BEpLUMHe ycnexa, NpuBaekas MYPOBbLIX IMAEPOB CPEAM NPO-
13BoAMTENEN NOCYAb! K SPPEKTUBHOMY COTPYAHMNYECTBY.
AHTUNPUrapHble NOKPBITUA — rapaHTUA KauecTBa 1 MPOLOMIKM-
TENIbHOTO CPOKa C1y>Kbbl NoCyAbl. COBpeMeHHelLLMe pa3paboTkm
NOCTENeHHO MPOHWKatOT B HallK AOMa, HEM3BexHO ynyullas
3/10POBbE M KaYeCTBO XM3HN.

Professional application requires highest quality of materials for
cookware. Synthetic coatings cannot meet those requirements
due to elements of their compositions as most of them collect
repugnant substances harmful to human health.

Both Korean ceramic coating ANATO™ and DAIKIN™ non-stick
coating developed by Japanese engineers are environmentally
friendly and totally harmless to human health.

ANATO™ and DAIKIN™ coatings tailored especially to cookware
applications according to the highest quality standards and strict
requirements of the modern technologies and needs. Currently
both of these coatings are highly appreciated by global leaders
in cookware manufacturing as fully up to their needs and rates.



KOPEVCKOE KEPAMUYECKOE
MOKPbITVIE ANATO™

CERAMIC

Kepammyeckoe nokpbitve ANATO™ ABnaeTca nMpoaykTOM MOCNes-
Hero nokoaeHms 1 obecneyrBaeT H6e3ynpeyHyro COXPaHHOCTb MO-
NIe3HbIX CBOMCTB M BKYCOBbIX KauyecTB MPOAYKTOB MuTaHuA. B xoae
HarpeBaHVA He NPOUCXOANUT OKMCIEHMA, HE BbIAENAFOTCA KaHLEepo-
reHbl 1 Npoune BpesHble BelecTsa. [okpseiTe ANATO™ obnasaet
aHTMbaKTEPUanbHbIMM CBOMCTBAMU W NPENATCTBYEeT BO3HWMKHOBE-
HUIO BakTepuii U MMKPOOpPraHn3moB. Mokpbite ANATO™ aeMoH-
CTPUPYET BbICOKME MOKa3aTenmn YCTOMUMBOCTM K ECTECTBEHHOMY 13-
HOCY M MexaHW4eckMM  MOBPEXAEHWMAM, YTO  MO3BONAET
pa3paboTurkam 3asBaATL 06 YBEAMUYEHHOM CPOKe ero CyxObl.
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AnTrnpurapHoe nokpeitre DAIKIN™ aBnaetca nepesosot pa3spa-
OOTKOW ANOHCKMX MHXEHEPOB M OTIMYETCA HAaMYMEM apMUPOBaH-
HOTO aHTUNPWIapHOro C10A Ha BoAHOW ocHoge (PTFE). Obecneum-
BaeT  WCKIHOUMTENBHYIO — YCTOMUMBOCTb K MeXaHW4ecKnM
BO3/JENCTBMAM, TeMnepaTypHbIM Mepenasam ¥ rapaHTMpyeT nos-
HYHO COXPaHHOCTb MULLEBOM LLEHHOCTM MPOAYKTOB.

AMOHCKOE AHTUTIPUTAPHOE
MOKPbITVE DAIKIN™

KOREAN CERAMIC
COATING ANATO™

MT-1988

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

JAPANESE POLYMER
COATING DAIKIN™

MT-1989
Coating DAIKIN™ is a high-tech solution for professionally used
utensils which are often exposed to temperature and mechanical
stress. Polymer coating DAIKIN™ 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.



Mynbtnsapkn MARTA

Mynbtrapku MARTA npoaymaHbl 40 Menouei. LWnpoyaii-
LUK BBIGOP NporpaMm 1 GyHKLMIA obecneunBaeT KoMbopT 1
NIerkoCTb MCNoNb30BaHWA. B mynbtvBapkax MARTA mncnonb-
3YHOTCA TOJIbKO CaMble COBPEMEHHbIE TEXHONOTUM W 3KOMO-
TMYHblE MATEPMabl, MO3TOMY B KaXAOM BNtOAE COXPaHAKOTCA
BCE MUTaTe/IbHble BeLLeCTBa, HaTypasbHbIA apomar W BKyC
npoAykToB. MynbTrBapki MARTA NO3BONAHOT NETKO NPUrOTO-
BUTb Ntoboe 61040 Mo Nt0bOMyY peLenTy, a BO3MOXHOCTb
MPOKOHCYNBTMPOBATLCA C LUed—TOBAPOM CAeNaeT 3TOT Npo-
Liecc ele npote!

MARTA multicookers

MARTA multifunctional cookers designed by the way of
working all the kinks out to bring you ease of use and service
reliability. We develop our devices using state—of-the—art
capabilities and appropriate technologies. This is our way of
creating new healthwise products to save usefulness and
taste of natural products.

With MARTA multifunctional cookers you can cook anything
you want but please mind about best of recipes collection in
box with your own MARTA device!

MowHoctb: 860 BT

06bem vawm: 5 n

LCD aucnneit, 5 LiBETOB NOACBETKM
3D Harpes

ToKpbITUE YaLLy: Kepammka

Kopnyc: HepxaseloLas CTanb
lMopnepxanve Temneparypbl: 24 4
ABTOMaTM4ECKME NpOrpamMMbl: 27+18
B KOMOMHaLwm ¢ mexio NPOIYKT
PyuHble HacTpoiiku: 50

MowwrocTb: 860 Br

06bem vawm: 5 n

LCD aucnneit, 5 LBETOB NOACBETKM
3D Harpes

TMoKpbITUE YaLumM: aHTUNPUTrapHoe
Kopnyc: HepxaeloLLias CTanb
lMopnepxanve Temneparypbl: 24 4
ABTOMaTM4ECKME NPOrpaMmbl: 27+18
B KOMOMHaumm ¢ Merio NMPOLYKT
PyuHble HacTpoiiku: 50



MowHocTb: 860 Bt
0O6bem yawm: 5 n

MotwHocTs: 860 BT
Obbem yawm: 5 n

LCD pucnneii ¢ TPeXUBETHOI NOLCBETKON LED nucnneit
lMoKpbITHE Yalum: HemeLKas Kepamuka TokpbITYE YaLLmW: NoAUMEP—Kepamnyeckoe
Greblon® CK2 Greblon® C3+

Kopnyc: HepxaseioLLas cTanb
Monaepxanue Temneparypbl: 24 4
AsTOMaTM4eCKve nporpamMmbl: 15
PyyHble HacTpoiiku: 30

Kopnyc: HepxasetoLas ctanb
Monnepxanve Temnepartypbl: 24 4
ABTOMATM4ECKME NPOrPaMMbl: 49
PyuHble HacTpoiiku: 92

—REBLON'

WEILBURGER. German Technology ¢

—REBLON'

WEILBURGER. German Technology ¢

MouwHoctb: 860 Bt
06bem vawm: 5n

MotwHocTs: 860 BT
O6bem yawm: 51

LED aucnneit LED pucnneii

3D Harpes 3D Harpes

lMoKpbITHE YaLum: HemeLKas Kepamuka TMokpbITYE YaLwm: Kepamuka
GREBLON® CK2 Kopnyc: HepxaseioLwas cranb

lMopaepxanue Temneparypbl: 24 4
AsTOMaTM4eCKME Nporpammbl; 21
PyuHble HacTpoiiku: 36

Kopnyc: HepxaseioLas ctanb
Monnepxanve Temnepartypbl: 24 4
ABTOMATM4ECKME NPOTPaMMbl: 22
Py4Hble HacTpoiiku: 38

—REBLON'

WEILBURGER. German Technology ¢




bbiToBaa TexHnka MARTA

KaMuHbI, napoBble CTaHLMW, MblIeCOChl, YTHOMW, SNEeKTPU-
yeckue LWBabpbl, 3aBapOYHbIE U 31EKTPUYECKME YaNHUKN
M Jaxke camoBapbl — BOT /Wb HEMHOroe 13 TOro, Yto
npoussoanT MARTA. Mbi pazbl 3a60TuTbCA O Baluem 3a0-
POBbE U cnocobcTBOBaTh MOBbILLEHUHO YPOBHA XWU3HW.
Hag co3paHnem TexHmkn MARTA exxeuyacHO TpyAATCS Bbl-
COKOKJ/1aCCHbIe NHXKEHEePBI, NCMOJb3YHOLLME CaMble COBpe-
MEHHblE TEXHONOTMM W WHHOBALMOHHbIE pPa3paboTku.
MARTA 136aBuT Bac ot gomMaluHux xaonor!

MowwHoctb: 2000 Bart

CucTema 3aluuThl OT neperpesa
OHeprocbepexeHue 1 6e30MacHocTb
Boi6op MotwtocTi: 1000/2000 Bart
WHpvkaTopbl pabouux pexvmos: LED
TyNbT AMCTAHLMIOHHOTO YrpaBeHus
CeHcopHast naHenb ynpasneHus

Mosoport kopnyca: 90°C

LIBeT: KpacHblii, YepHbIit

AnextponutaHue: 220—240 Bonbt, 50 Mepuy,

MARTA home appliances

Electric fire places, vacuum cleaners and irons, electric
kettles and air humidifiers is just a few of home appliances
produced with MARTA logo. We are glad to care about
your health and amenities.

MARTA home appliances specifically developed to provide
you more leisure time by easing your household tasks. We
design our new devices using innovative and appropriate
technologies.

Mowwroctb: 1600 BT

EmkocTb pesepeyapa anis Bogbl: 1,5 1
[LnvHa rbkoro wnaxra: 1,6 M
Temneparypa napa: 98°C

[MocTosiHHas nogaya napa: 30 r/MuH
Bpems pasrpesa: 1 MuH
MakcumanbHoe Bpems paboTbl: 40 MuH

s LR




MotwHocTb notpebnetus: 2200 Bt
MotwHocTb BeackiBanus: 300 BT

[lnvHa CeTeBoro WwHypa: 5 m

06bem oTceka ans nblau: 2,2 1
Konuyectso cTeneneit punbtpaumm: 7
Tpy6a: anoMuH1EBas TeNecKonuyeckas

MotwHocTb: 1500 Bart

EmkocTb pesepsyapa ans Boabl: 1,5 nutpa
TMbKuiA wnaxr

[laBnexve nogayvm napa: 4 6ap

Mopaya napa: 45 r/MuH.

Axceccyapbl: 9 pa3nnyHbIX HAaCaAoK

Bpewms pasorpesa: 1 MuH.

MakcumansHoe Bpemsi paboTbi: 40 MuH.
Koneca st nepefiBukenmst CTaHLmm
WHpmkatopbl paboTsl 1 napa
ABTOOTKINIOYEHIE NPV OTCYTCTBIV BOAbI
Anektponutanue: 220240 Bonbt, 50 Mepy,

MowwHocTb: 1500 Bt

EMKOCTb CbeMHOro pesepayapa s
Bofbl: 550 Mn

[MoBopoTHas paboyas ronoeka: 180°
[nmvHa whypa: 5 m

Temneparypa napa: 90—110°C
Axceccyapbl: CMEHHbIE Hacafku,
MEpHBblIii CTakaH4MK

Bpems pasorpesa: 60 ¢
MakcumansHoe Bpemst pabotbi: 20 MUH
Anektponutanue: 220-240 B, 50 Iy
WneanbHo fns kadenbHoN NanTKm
Ynanser wepcTb XUBOTHbIX
[leaHpUUMpYeT KOBPOBbIE MOKPbITUS
TMOAX0ANT ANt YUCTKM MATKOiA Mebenn
CHIXaET PUCK NNePrinyeckux peakLmii




Kpyna

OBowy,

dpyKTbI

Msco
Pbiba
Mrmua

lpwbbI

MPEABAPUTE/IbHAA
OBPABOTKA MPO/YKTOB:

nepebpaTb, NPOMbITb B XONOAHOW
NPOTOYHOM BOZE.

nepebpaTb, OUNCTUTL OT KOXYpbI
W 3arPA3HEHWIA, MPOMbITL B
MPOTOYHOW BOZE.

OTAENMTb OT KOCTEM, MPOMbITb B
MPOTOYHOW BOAE, OOCYLLINTD.
YAAAUTb YELLYHO 1 BHYTPEHHOCTMY,
NPOMBITb B MPOTOYHOM BOZE.
YAANTb NEPbA V1 BHYTPEHHOCTH,
NPOMBITb B MPOTOYHOM BOAE.

nepebpaTb, OUNCTUT, MPOMbITL B
MPOTOYHOW BOJE.

KALLW MOJTOYHBIE | MILK PORRIDGE | 18

Kawwa oBcsiHas MON0UHAA | Oatmeal POITIAGE. ... ... 18
Kawwa rpeunesas | Buckwheat porridge 19
Kawwa kykypy3Has | Cornmeal porridge 20
Katwa MaHHas | SEMOIING POITIAGE ... 21
Kawwa pucoBas | Rice porridge ... 22
Katwa neHHasn | Millet POrTIAge. .. ... 23
CYMbl 1 BYNbOHbI | FIRST COURSE | 24

BynboH oBoLHoM | Vegetable broth.
PbiBHBI 6ynboH | Fish broth
BynboH KypuHbiii | Chicken broth..
BynboH mscHolt | Beef broth..
Boptu, yKpavHCKMIA | UKrainian DorsChL ...
ConsHka cbopHas MscHas | Meat solyanka
BopLy neTHuii | Beet greens soup
Cyn gomalunuii ¢ nanwoii | Noodle soup.......
Pbi6HbIV cyn ¢ ppukagenbkamu | Fish baIIs in broth

Cyn kapTodenbHbIli | Meat potato soup
CAvBOUHBIN Cyn—ntope U3 WaMnuHbOHOB | Mushroom cream soup.
LLin 13 cBexeit KanycTbl ¢ Kypuueit | Russian cabbage soup with chicken....
Cyn-ntope 13 TbikBbl | Creamy pumpkin soup.
OsoLLHoi cyn | Vegetable soup....

Cyn—-ntope 13 LBETHON KanycTbl | Caullflower soup
TomaTHblii cyn | Tomato soup.
3UMHMIA MUHECTPOHE | MidWINter MINESTIONE ... e
JykoBbliA cyn ¢ rpeHkamu | Onion soup.......
Kanbs | Kazakh fish soup.....
Moxnebka kapTodenbHas | Potato soup..
PacconbHuk | Pickle soup (rassolnik)
Cyn u3 yeyeswuLbl | Mess Pottage.
ConsHka pbibHas | Fish solyanka
Cyn ropoxoBbiii | Smoked ribs and chickpea soup.
Cyn kpanuBHbiii | Nettle Soup......
Cyn MOIOUHbIV € NAMWOW | Milk NOOAIE SOUPD.............. .o 49




Cyn ¢ dpukagenbkamu | Soup with meatballs

Cyn CAMBOYHBIV € 10cOCeM | Salmon SoupP With Cream.. ...

Yxa yapckas | Emperor fish soup

Xonoanwik u3 wasens | Cooled sorrel soup

LLlypna | Mutton soup «Shourpa» . SR

L ¢ 6enbimu rpubamu | cabbage soup W|th mushrooms

CblIpHbIiA cyn ¢ 6pokkoaw | Cheese soup with broccoli

Cyn-ntope 13 kabauka 1 6pokkosu | Zucchini cream soup with broccoli .

BTOPbIE BJIFOJA | SECOND COURSE |

loBAAVHA C YepHOCMBOM, TylleHas B nuee | Beef stewed in beer with pitted dried prune....................

BedcrporaHos u3 roagmtbl | Beef Stroganoff.

BUTOUKM MsACHbIE C CbipoM U kabaukamu | Meatballs with cheese and zucchini

bapaHuHa TyleHas ¢ Kyparoit | Stewed mutton with tomatoes and dried apricots..................cooooioiis

Butouku n3 roesamHbl | Beef meatballs...

Budwrekc n3 pune roaguHel | Beefsteak

B0MTO MUCTO | BOIIIO MISEO......ooooooo

foBsguHa oTBapHas ¢ Mmbupem | Boiled beef with glnger .
BapaHuHa ¢ noykamm n rpubamu | Mutton with kidney and mushrooms

bapaHbu pebpblilikn ¢ 6akaaxaHamu | Mutton ribs with potatoes and eggplants................ooooooooroccce.

loBAAuHa ¢ rpubamu n kaptodenem| Beef with mushrooms and potatoes...........

ToBsAVHA C MOPKOBbIO, JTyKOM, ibnokamm v cimsamu | Beef with carrot, onion, apple and plum...................

Bynryp c nstomom 1 kyparoit | Bulgur with raisins and dried @apricots...............c.cccccoooiiiiirro

Tony6ubl kncno—cnagkue | Sour—sweet cabbage rolls................e

Tynsw no-seHrepckm | Hungarian goulash

XKapeHas cBrHMHa ¢ Wwandeem | Fried pork with sage ...

Pynetbl ¢ nykom v WwamnuHboHamm | Meat roll with onions and mushrooms.....................cccccciiii

3pasbl pybeHble TyleHble B cMeTaHHOM coyce | Stewed zrazy in sour cream Sauce

BeHrepckuin cyn—rynaw ¢ roeaguHoii | Hungarian goulash—-soup with beef

foBAgMHa B ArOAHOM COyce | Beef in Derry JUIC ...

KonueHbiit cBMHOM okopok | Smoked ham

loBsigvHa ayxosas | Baked beef

Tynaw w3 roBsaguHel ¢ kaptopenem Ha napy | Beef goulash with steamed potato ...

Msico TyweHoe ¢ kaptodenem | Meat stewed with potato

[JomaluHuii xynbeH | Home-made julienne.

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

Vegetables  take off guts, rinse in cold running
water

Mushrooms peel and rinse in cold water



PEKOMEHAALIW 1 TPEBOBAHWNA K
MPOLIECCY MPUTOTOBJIEHNA

B kHure peuenTtoB ykasaH BeC MPOZAYKTOB,
MOJIHOCTBIO MOATOTOB/IEHHbIX A1 TEMI0BOW
06paboTKM: BbIMbITbIX, OUMLLEHHbIX, Pa3MO-
PO>XXEHHbIX, Hape3aHHbIX. [1pwn tobbIX U3me-
HeHUsAX peLlenTypbl BaXXHO cobatoaaTh Npo-
nopuMu 3aknajkn NpPoaykToB, WHaye Bbl
CTONIKHETECh C TaKUMUN HEMPUATHLIMU ABNe-
HVAMY, KakK MOATrOpaHWe VAU BbiKMMNaHue.
Tak>xe, B Clydae U3amMeHeHUA peLenTta Heob-
XOAMMO TMOAKOPPEKTMPOBaTb BpemsA Wan
nporpaMMy npuroToBaeHns. Ha creneHb
rOTOBHOCTV 6104a MOXET BAVATb PervoH
Bawero npoxwvBaHua, reorpapuyeckas
30Ha MPOMUCXOX/AEHUA MPOAYKTa, CPOK €ero
NPOU3BOACTBA W CTeneHb oxnaxaeHus. Bcé
3T0 0b6bekTUBHbIE BaKTOpbl, U3 — 3a KOTO-
pbix 61040 MOXET He MPUroTOBUTLCA 3a
yKasaHHoOe B peLienTe Bpems. [ AoCTuxXe-
HMS Hauayudllero pesysbrata UCMOJb3yiiTe
dyHKumo «Mynbtrnosap». C eé NoMoLLbIO
Bbl nerko ysenvunte uam ymeHblmTe Tem-
nepatypy W Bpems MPWUrOTOBAEHWUSA NO6U-
Moro 6st04a.

M1eNBMEHMN | MEat AUMPIINGS.........oo oo 83
WHaelika B anenbcuHoBom coyce | Turkey in orange juice 84
Kanbmapsl papluvposaHHsble | Stuffed squids. .85

CBUHWHa, 3aneyeHHas ¢ ceipoM | Pork baked with cheese...
TensTMHa C YepPHOCMBOM U aliBoit | Veal with prunes and quinces
Sckanon no-BeHcku | Vienna style escalope ..

BapaHbs HoxKa B coeBoM coyce | Lamb shank in soy sauce
KapTodenbHas 3anekaHka ¢ MACOM | SNEPRErd'S PI€..............ooooiiiiiiiiiiiiiiiiiiiicecc e
XKapkoe 13 cBuHMHBI ¢ oBowamu | Pork and vegetable ragout
Kotnetbl noxapckue | Chicken cutlets
Msco Ha kocTu | Baked bone—in pork.....

MeganboHbl U3 TeNATUHBI C cCOycoM m3 orypta | Beef tenderloin in yoghurt sauce
MscHow pynet | Meat loaf with quail €ggs...............ccoooooooiiooii
Kynatb | Fried sausages

Cypak no—-nonbcku | Pike perch a la polonaise
MeueHb >apeHas ¢ nykom | Liver fried with onion
Moukw otBapHsble | Boiled kidneys

Pary 13 nTuubmx NOTPOLIKOB| GIDIEtS rAGOUL...............oooiioooio oo
JlazaHbs 6onoHbe3se | Lasagna Bolognese
Nanwa yaoH c roaguHoit | Udon-noodle with beef ...,
Jlocock Ha nogyLuke w3 oBolueit ¢ paconbto | Salmon with vegetables and cannellini beans.
AA3bIK roBsXMI oTBapHOIA | Boiled beef tongue ...

A3bIK TywleHbI | Stewed beef tongue ...

Pbi6a ¢ oBowwaMu | Fish and Potato STEW....................ooooioiiiiooooooeeeeeeeeeeeeee e 108
Jlocock no-duHcky | Scandinavian style SalMON........... e 109
3anekaHka u3 TyHua ¢ MacaHamu | Tuna and olives casserole 110
Pbiba no-katanoHcku | Catalan style fiSh............ e 111
Pbiba ¢ kapTrodenem v rprbamu | Fish and champignons SteW......................e 112

MaHTbl ¢ 6apaHuHoi | Dumplings with lamb
XKapeHas pbiba ¢ sbaokamu | Roasted fish with apple
Mopckas pbiba ¢ 6pokkoau | Fish and broccoli stew,




KapTodenbHas 3anekaHka ¢ TBOporom v caxapom | Potato casserole with cottage cheese and sugar...
Pbi6Hble 3pa3bl ¢ aiLom | Fish rolls with eggs.
Pbi6Hble kHenu | Fish quenelles........ 118
Tpecka B KPaCHOM BUHE | €O IN F&A WINE...............ooo oo 119
3eneHas dacosb ¢ BeTUMHOM | Green beans with ham.

LiBeTHasn kanycTa Ha napy | Steamed cauliflower.
Buroc | Bigos (Meat and cabbage stew)
OBoLwwm 3aneyeHHble B ponbre | Baked in foil vegetables
Patartyi | Ratatouille

Mepel, daplurpoBaHHbIA MACOM 1 pucom | Meat stuffed PepPers. ... 126
LiseTHas kanycta B cimBouHom coyce | Cauliflower baked incream............ 127
Apkancavganu | Vegetable sauté
LlykknHu nog ceipom | Cheese topping zucchini.

Bptoccenbckas kamycta ¢ opexamu | Brussels sprouts with almonds.......... . 130
MopKOoBb C IyKOM, TMUHOM U MeTpyLKoii | Carrots with onion, parsley and cumin............................. 131
Miope 13 WwnuHata v rpeukoro opexa | Spinach and Walnuts PUI€E..... ... 132
Cnapxa ¢ IMMOHHO-KYHXYTHbIM cOycoM | Asparagus with lemon-sesame sauce 133

Baknaxatbl ¢ opexamu | Eggplants with nuts
BaknaxkaHbl TOMAEHble € lykoM v nomugopamu | Stewed eggplants with onion and tomatoe
BaknaxaHsbl, LyKKUHW 1 MOMUAOPSBI C cbipoM | Stewed eggplants, zucchini and tomatoes.
Benble rpubbl 3aneyeHHble ¢ 6aknaxaHamu | Baked porcini mushrooms with eggplants ..
Tony6upl B IMCTbAX YepemLun | Ramson rolls
Tony6ubl oBowHble | Vegetarian rolls s e 139
Tony6ul neHuBble ¢ MacoMm | Cabbage stew with meat and riCe............iiiieee 140
Tony6upl ¢ rpubamm | Cabbage rolls with mushrooms
OT6uBHbIe ¢ A610KaMKn 1 po3mapuHom | Pork steaks with apples and rosemary...
[Jonma | Dolma
XKapeHsblii kapTodesb, 3aneyeHHbl ¢ cbipom | French fries with cheese
Xapkoe v3 rpr6os | Mushroom Stew.......................

XKynbeH ©3 Wamn1HbOHOB | Champlgnonjullenne e
Kanycra kBalueHas TylueHas ¢ uHaelikoit | Sauerkraut and turkey stew.
JlazaHbs ¢ LBETHON KanycTol u ceipom | Cauliflower lasagna..............

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.

300 peLenToB AN My/LTUBAPOK
MARTA MT-1988/1989

300 recipes for MARTA MT-1988/1989



MynbtnBapka MARTA MT-1988/1989 — uH-
HOBaLMOHHasA MOZe/b, UMetoLLas YHMKaNb-
Hble ocobeHHocTH. 81 nporpaMmma NpUroToB-
NeHus: 27 aBTOMaTU4Yeckux U 54 pyuHblx;
JBYXCTyneHYaTble nporpammbl  ans  6ato4,
TpebytoLLVX M3MEHEHWS TeMMepaTypbl B MPO-
Liecce NpUroToBAeHUs; HoBenwas QyHKLUMA
LLE®-TIOBAP PRO ana 3anomMuHaHus Kop-
PeKTVPOBOK ~ aBTOMAaTUYeCKUX nporpamm!
MT-1988/1989 nmeeT fOCTOMHCTBA, 6€3 KO-
TOPbIX Y>Ke He MPeACTaBUTb cebe HU OfHY
My/IBTUBAPKY: OYHKLMSA «MynbTUNoBap» ANs
co3zaHns COBCTBEHHbIX MPOrpamMm Mpuro-
TOB/IEHUS; OTJIOKEHHbIN CTapT, YTOObI Nony-
UWTb 3aBTPaK KO 3BOHKY ByaunbHUKa; npea-
BapUTE/IbHOE OTK/IFOYEHVE aBTOMOAOIPEBa
AR COXpaHeHUs Btofa COYHbIM; CbemHas
BHYTPEHHAA MaHeb KPbIWKN A1 MPOCTOThI
yXoZa 3a My/bTYBapPKOWA. Bbibrpas MynsTuBap-
Ky MT-1988/1989, Bbl rapaHTUpyeTe cebe, Uto
CI0XHbIX peyenmos bosbwe Hem!

OKyHb 3anederHbin | Baked rockfish. ...
Osowwm npunyLeHHble | Stewed vegetables
Pary u3 oBoueit 1 rpubos | Vegetables and mushrooms stew...
CBUHas py/bKa ¢ kBalleHol kanyctoit | Pork knuckle with sauerkraut
Wawwnbiuky 3 kypuHoro dune | Chicken brochettes...................ccocceo.
OBoLLM NpunyLLeHHble B MoaoYHOM coyce | Vegetables stewed in milk sauce
Manpvka TyweHas B nomugopax | Sweet pepper in tomato juice..
Masnbs ¢ MopenpoaykTamu | Seafood paella
TbikBeHHOe ntope | Pumpkin puree
TbikBeHHOE Mtope ¢ Kyparoii | Pumpkin puree with dried apricots....
LLlaMnMHBOHBI, TyLeHble ¢ rpeindpyTom | Stewed champignons with grapefruit.
MpsaHas yTka ¢ cenbgepeem | Spicy duck with celery...........oooi,
KypviLa >apeHas ¢ yecHokom | Fried chicken

KypviHas neyeHb ¢ abnaokamm | Chicken livers with apple
l'ycb TyweHbIli ¢ kKapTodenem n kanycrtoli | Goose stewed with potato and sauerkraut.............. .
YTKa no-gomMatuHemy ¢ séaokamu v KyHxyTtom | Home-made duck with apples and sesame...
Pary u3 yTku v oBolyeii | Duck and vegetable stew................
CBUHble pebpbilku No-6onrapcku | Bulgarian pork ribs.
3aneyeHHas yTka C aiiBoit 1 penoii | Duck with apple-quince and turnip.
3aneyeHHble KypuHble HOXKYM B kKedwpe | Baked chicken legs in kefir.......
Omer ¢ cbipom | Cheese omelette
PusoTTo ¢ KypuLen n rpubamu | Risotto with chicken and porcini
Kypvua B kasipe | Chicken fillet in batter... .

Kypuua Ha napy, ¢ rpubamu, WNUHaTOM 1 CprOM | Steamed chlcken W|th mushroom and spmach
Kypvua, TyweHas ¢ osowamu | Chicken and vegetables stew.....
Pary u3 kypuHoro ¢une v aHaHacos | Chicken and pineapple stew..
Puc ¢ TyHuom v oBoamu | Rice with vegetables and tuna
TaziKVH € KYPUHBIMU HOXKaMK 1 n3tomom | Tagine with chicken shanks and raisins.
dapLu Ans NMporos u3 Kypuubl 1 rpnbos | Chicken and mushroom mince for baking......
dapLu Ans NMpoxkos w3 aveepa | Liver stuffing for baking
dapLu 13 BapeHbIx AuL, 1 xapeHoro syka | Egg and onion mince
®apw 13 WwamMnunHboHoB 1 ayka | Champignons and onion stuffing...............
®apLu pbibHbIN Ans nvporos | Fish mince for pies
GapmpoBarHas pbiba | Stuffed fiSh........... e




Aia oTBapHbIe «BKPYTYHO» U «BcMaATKY» | Hard-boiled eggs and coddled eggs ... 183
OMAET | OMEIETE. ...
MacTa ¢ BETUMHOW ¥ WaMnmMHboHamu B coyce | Ham and champignons pasta
MakapoHb! ¢ TyHUoM | Tuna pasta..........
MacTa 6onoHbe3e | Pasta bolognese .
TN0B €O CBUHMHOM | POTK PIIAW........oooo oo
Mnos ¢ kypwuuei | Chicken pilaw.........

Kazaxckwuit nnos | Kazakh pilaw.... 190
M10B N0-aPaBCKU | Arabian PIlaW...............ooooooo oo 191
Mno. co cnagkmm nepuem u rpubamu | Sweet pepper and mushrooms pilaw, 192
Mnos c aviBoit | Apple-quince pilaw ......... 193

3aneueHHsbIi LbinaeHok ¢ a6aokamu | Chicken baked with apples....
®une kypuHoe B cbipHoii kopouke | Chicken fillet in cheese coating
®prikagenbky B TOMaTHOM coyce ¢ kaptodenem | Meatballs in tomato sauce with steamed potato....
Y36ekcknid MN0B | Uzbek pilaf. ...
®epranckunii naos | Fergana pilaf......................
Apabckmii naos ¢ peiboit «Carsaus» | Arabian fish pilaw
OcHoBa ans okpouki | Set for Okroshka soup ...
Yaxoxbuam 13 kypuupl ¢ paconbto | Chachochbili of chicken and beans ...

TAPHWPbI | GARNISH |

OtBapHble MakapoHbl | Boiled pasta.................oooooioooiiiiieooe
KapTodenbHoe ntope ¢ cbipom v TMUHOM | Creamed potato with cheese and caraway...
Puc otBapHoli | Boiled rice .
peyka paccbinuatas | «20 min» BUCKWRNEAt ...
KapTodenb otBapHoii | Boiled potatoes
Kaptodenb 3aneyeHHbiin B donbre | Baked in foil potatoes.
Bsskas rpeyHeBas Kala Ha Boge | «30 min» buckwheat..........
lpeyanwuku | Roasted buckwheat cakes
KapTodenbHble kHeaavku | Potato dumplings.
Kyc-kyc | Couscous
OsowHoe ntope | Vegetable puree
Mepnosas kpyna otBapHas | Pearl barley porridge
®aconb kpacHas otBapHasn | Boiled red beans..................eeee 215

MARTA MT-1988/1989 multifunctional
cookers are the newest and top models with
a set of unique features. New models have
81 cooking programs, 54 of them are
manual settings which can be adjusted
when program is running or before it
started — any time you want. Two — phase
programs inform your about end of the first
phase and start of the second. New memory
option allows saving your own settings for
further use. This new feature turns your
multifunctional cooker into the ultimate
cooking tool. There are also such well
known and necessary options as
«Multicook» which allows adjusting settings
of automatic programs, «Timer» allowing
getting ready — to — eat dish in any time you
want.

Besides, inner pots of new models coated
with  hi-tech ceramic and non-stick
coatings. New MARTA multifunctional
cookers are the healthy and contemporary
choice.
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3AKYCKW | COLD DISHES |

Cysak B MapuHage | Marinated pike perch..............
Aiya «A la cocotte» | Eggs in pots (en cocotte)....
Canat ctonnyHbiii | Salad with chicken ..
By>xeHunHa | Baked ham
MeyeHouHbIN nawwTeT | Liver pate
CryaeHb rossxxuii | Meat jelly.
Cenbab nog wy6boit | Dressed herring
3anunBHoe u3 pbibbl | Fish aspic
®openb peyHas konuéHas | Smoked trout
MawrTeT 13 6aknaxaH | Eggplant paste.
3enbly, 13 nHAelkK | Turkey in aspic
fA3bIK 3aMBHOM | Tongue aspic.................
fAiua daplmposaHHsbie | Stuffed eggs
Bunerper | Vinaigrette

CBeKO/IbHbIV canart ¢ YyepHocaveoMm | Beet salad with prunes.....
MalwuTeT 13 otBapHOM KypuLbl | Chicken pate................eeeii. 231

XJ1EB, TECTO | BREAD, DOUGH |

Tecto apoxokesoe | Yeasted dough.......
Baypcaku | BOOrsoq............................
Tecto gns nuyubl | Pizza dough ... s IR
KyKypy3HbIA Xne6 | Corn bread. ... 235

BBIMEYKA | PASTRIES |

BucksunT «Knaccnueckmii» | Sponge cake «Classic»
Kekc wokonagHbli ¢ kabaukom | Chocolate cake with zucchini.............ooooooo. 237
Lapnotka c s6nokamu | Apple charlotte
Kekc MopkoBHbii | Carrot cake
BanHunku ¢ 1Boporom | Pancakes with cottage cheese..
TBopo>Has 3anekaHka | Cottage cheese pie...
Bynouka ¢ ustomom 1 mopkossto | Carrot muffin W|th raisins
Bynouku caobHbie | Sweet roll........
peyeckwit nupor | Greek pie ..
3anekaHka TBOPOXHas C rpquom | Buckwheat pie ..
ManuHoBbI MadduH | Raspberry muffin

MegaoBbiit 6GUCKBUT | HONeY SpoNnge CaKe.............ooooooooooooooeoeoeee 247
Mupor ¢ kny6HwKol | Strawberry pie..
MeueHbe | Cookies .....................

BaHaHOBbIN Un3KewiK | Banana cheesecak
Mvipor pbiBHbINA | Fish pie................
Muuua ¢ kypuruein u matornesom | Chicken pizza .
YecHouHbI xneb | Garlic bread
Muuya ¢ cansmu | Salami pizza.....
CmeTaHHuK | Sour-cream pie
AGnouHbIl WTpysens | Apple strudel .
PucoBblii nyauHr ¢ sbaokom | Rice pudding with apple ... 257

KNCNOMOJIOYHbIE MPOAYKThI | DAIRY PRODUCTS |
PsxceHka | Ryazhenka
TBopor gomatuHuii | Cottage cheese.
[lomaluHwii ceip «BpbiH3a» | Home-made Feta cheese
Viorypr c kny6Hukoii | Strawberry yoghurt .
Vorypt knaccuueckuii | Yoghurt
[lomaluHunii TBepAbii cbip | Home-made cheese
JNykoBsblii coyc | Onion sauce
CmeTaHHO-CbIpHBIN coyc | Cheese sauce...
OsolyHoit coyc | Vegetable sauce
Coyc «belamenb» | «<Bechamel» sauce.
Benbiit coyc | White (shrimp) sauce
KpacHsbliii coyc | Red sauce

KpacHbliii coyc ¢ BuHOM | Red wine sauce.
JNerkuin TomaTHbI coyc | Tomato sauce........
®onato wokonagHoe | Chocolate fondue
CbipHoe doHaro (PpaHuy3ckuin peuenT) | Cheese fondue ... 273

[OECEPTbI | DESSERTS |
DPYKTOBBINA KYC-KYC | FIUIt COUSCOUS ..o
CryuwerHoe monoko | Condensed milk.
JlepeHubl 13 kapamenu | Hard candies...
XBopocT | Pastry straws

Onagpyn MegoBble | Honey pancakes .....




Kny6HWuYHas naHHa koTTa | Strawberry panna cotta ... 279
lpywa B KpacHoM BuHe | Pear in red wine
LLlokonagHble KoHdeTbl ¢ MuHAanem | Chocolate sweets with almond
LLlokonaaHo-anenbcvHoBbI Mycc | Chocolate-orange mousse.
Tupamucy | Tiramisu

HATTKW | DRINKS |
TnuHTBeEH | Glogg
Kuncenb 13 a6nok | Apple kissel..
Komnot u3 cexwx abaok | Apple compote.
Topsunii wokonag | Hot chocolate
BpycHWuHbIl vaii | Red bilberry tea
Kuncenb 13 cyxodppykros | Dried fruits kissel
Hanutok 13 otpy6eii | Bran drink

Hanuntok 13 yepHoi cmopoguHei | Black currant drink 291
Hanutok pabuHoBsiii | Ashberry drink...
TonneHoe monoko | Baked milk...........
XonopaHbIi BUTaMWHHBIN Yaii | Cold vitamin tea..
AGnouHbIii Mopc | Apple drink...
NMBwpHBbIN yaii | Ginger tea
Kvnsyeroe monoko | Boiled milk

KOHCEPBALINA | JARRED FOOD |
BapeHbe 13 srog | Berry jam.....

BapeHbe 13 «Paickmx $|6}10149K>> | W|Id appIeJam
pubbl necHble oTBapHble | Boiled mushrooms...
3emnsiHuka B cobcTBeHHOM coky | Wild strawberry in juice
3emaaHNUYHOe BapeHbe | Strawberry jam
KypwvHas Tywetka | Stewed chicken
ManoconbHble orypupl | Freshly salted cucumbers....
HatypanbHoe TomaTHoe mtope | Natural tomato puree
HaunHka ans nnporos 13 pabuHbl | Ashberry filling for pies.
TomaTHbIi cok Ha 3uMy | Canned tomMato JUICE. ..o

BMOJA ANA JETEN | BABY MENU |

KypviHble napoBble kotneTsl «Exuku» | Chicken meatballs with rice ... 308
KypuHble napoBble koTaeTsl | Steamed chicken meatballs.
Pbi6Hble napoBble koTeTsl | Steamed fishballs....................
A6a0KM C TBOPOXHbIM KpemoM | Baked apples with cottage cheese.
KoTnetsl ans aeteii | Beef cutlets for babies
Kawwa pucosas ¢ nHgeiikoi | Rice and turkey baby meal...
MyauHr Ha KokocoBoMm mosoke | Rice pudding with coconut m|Ik
Pbi6HOe ntope | Fish puree
Miope v3 abnoka v rpywm | Apple and pear puree......
Butoukn maHHble | Semolina cake

TABJINLLA KAJTOPUAHOCTM MPOLYKTOB *
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= Monoko—-1n

= OBcsAHble xnonbs — 150 r
= Macno camBoyHoe —40 r
= Caxap, conb

B vawy MynbTMBapKu HaauTb MOOKO, *
£8,06aBUTb CONb, Caxap, 3acbiNaTb XA0MbA :
M BCE XOPOWO MepeMeLlatb. 3aKpbiTh :
KPbILWKY, YCTAHOBUTbL Nporpammy «Mo- :
NoYyHas Kawa» Ha 1 yac 20 muHyT. Mpwn :

nogade 06aBUTb CAIMBOYHOE MaCO.

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

Put porridge oat, milk, salt and sugar
into an inner pot and stir well. Close lid
and start program «MosnouHas Kalla».
Cooking time is 1 hour and 20 minutes.
Serve porridge with butter. You may
also serve porridge with any fruits and
berries, honey, chocolate or jam.

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



Milk -1 L
Buckwheat — 200 g

= Monoko—-1n
= Kpyna rpeuneBas — 200 r

= Macno camoyHoe —40 r Butter—40g

= Caxap, conb Sugar, salt

B uawy mynbtMBapku Haautb mMosoko, : Place buckwheat, milk, salt and sugar
fo6aBnTb conb, caxap, 3acbinatb kpyny : into a pot of multicooker and stir well.
1 BCe xopowo nepemewats. 3akpbite :  Close lid and start program «MosouHas
KPBbILLKY, YCTaHOBUTb nporpammy «Mo- :  kawa». Cooking time is 1 hour and 20
noyHas kawa» Ha 1 yac 20 muHyT. Mpw @ minutes. Serve with butter. You may also
nogaue 2o6aBuTb ciMBOYHOe Macio.  :  serve buckwheat porridge with any fruits

and berries, honey, chocolate or jam.

KAIIIA TPEYHEBA{ | BUCKWHEAT PORRIDGE | KAIIIM MOJIOYHBIE | MILK PORRIDGE 19



= Monoko—-1n

= Kpyna kykypy3Has — 150 r
= Macno camBoyHoe —40 r
= Caxap, conb

nojaye AO6aBVITb CNINBOYHOE MacCno.

% B uawy MynbTMBapKu HaauTb MOJIOKO, :
A06aBNTb CONb, Caxap, 3acbinatb Kpyny :

M BCE XOPOLWO MepemMeLlatb. 3aKpbiTh :
KPbILWKY, YCTAHOBUTbL nNporpammy «Mo- :
NoyHas kawa» Ha 1 yac 20 muHyT. Mpun

Milk -1 L

Maize grits — 150 g
Butter—40 g
Sugar, salt

Put maize grits into a pot of multicooker,
add milk, salt and sugar, then stir well.
Close lid and start program «MosnouHas
kawa». Cooking time is 1 hour and 20
minutes. Serve porridge with butter. You
may also serve the dish with any fruits
and berries, honey, chocolate or jam.

20 KAIIM MOJIOYHBIE | MILK PORRIDGE | KAIITA KYKYPY3HAS | CORNMEAL PORRIDGE



= Mosnoko — 700 mn

= Kpyna maHHas - 80 r

= Macno camBoyHoe —40 r
= Caxap, conb

B yawy mynbTMBapKW HaaWTb MOJOKO, :
f806aBUTh conb, caxap. [Momewwsas, 3a- :
CbiMaTh MaHHYO KpyMy. 3aKpbiTh KpbIL- :
Ky, yCTaHOBUTb Nporpammy «MosioyHas
Kawa» Ha 40 muHyT. Mocne npurotosae- :
HUs TWaTesbHO nepemewats u goba- :

BUTb CINBOYHOE MacCno.

KAIITA MAHHA4 | SEMOLINA PORRIDGE | KAIIYT MO/IOYHBIE | MILK PORRIDGE 21

Milk — 700 ml
Semolina-80g
Butter—40g
Sugar, salt

Pour milk into an inner pot of multicooker,
add salt and sugar for your taste, then
add semolina step by step stirring well.
Close lid and start program «MonouHas
kawa» for 40 minutes. Serve porridge
with butter. You may also serve semolina
porridge with any fruits and berries,
honey, chocolate or jam. Stir well once
program is finished.




Milk -1 L
Rice (round grain) — 150 g

= Monoko-1n
E = Puc kpyrbii— 150 r

= Macno camoyHoe —40 r Butter—40 g

= Caxap, conb Sugar, salt

HannTb B ually MynsTMBapKM Mosoko, : Putrice into an inner pot of multicooker,
A06aBnTb Cob, caxap, Kpyny u xopowo : pour milk, add salt and sugar for your
nepemeLuatb. 3aKpbiTh KPbILKY 1 ycTa- : taste, then stir well. Close lid and start
HOBWTb MporpaMmmy «MonouHas Kawa» : program «MonouHas kawa». Cooking
Ha 1 vac 20 muHyT. MNpn nogaye goba- : time is 1 hour and 20 minutes. Serve
BUTb CIMBOYHOE MaC/O. ¢ porridge with butter. You may also serve

rice porridge with different fruits and
berries, honey, chocolate or jam.

22 KAIIIM MOJIOYHBIE | MILK PORRIDGE | KAIITA PUCOBA4 | RICE PORRIDGE



Monoko -1 n

Kpyna nwerHasa — 150 r
Macno camBouHoe —40 1
Caxap, conb

Kpyny npombITb 1 OLWINapuTb KUMATKOM.
B vawy MynbTMBapKu HaauTb MOOKO, :
£06aBNTb caxap, COJb, KPYMy 1 XOPOLUO :
nepemeLlathb. 3aKpbITb KPbILKY, yCTaHO-
BWTb Nporpammy «MonoyHas kalia» Ha :
1 uvac 20 muHyT. Mpu nogaye f06aBNTL :

CAMBOYHOE MacCno.

KAIIA IMIIEHHAS | MILLET PORRIDGE | KAIIIM MOJIOYHBIE | MILK PORRIDGE

Milk-1L
Millet — 150 g
Butter—40g
Sugar, salt

Wash millet and scald with boiling water.
Pour milk into a pot of multicooker, add
millet, salt and sugar then stir well. Close
lid and start program «MonouHas
Kawa». Cooking time is 1 hour and 20
minutes. Serve porridge with butter. You
may also serve millet porridge with
different fruits and berries, honey,
chocolate or jam.

.




Bosga—3n

MactepHak — 200 r
Mopkosb - 200 r
Cenbaepeit, kopeHb — 200 1
Jlyk penyatbivi — 200 r

JNyk nopen — 100 r

YecHok - 50T

MetpyLuka, KopeHb — 30 1
MepeL, YepHbIA rOPOLLKOM
Mepew, AyLINCTbI.

Conb, naBpoBbI ANCT

OBouw kpynHo HapesaTb. Cnoxutb :
OBOLLY ¥ CTIELMW B Yally MybTUBAPKY, :
3a/1Tb BOAOMN, 06aBUTb COJb, 3aKPbITh :
KPbIWKY W YCTaHOBUTb MNpOrpammy :
«bynboH» Ha 2 vaca. Mocne oKoHuYaHWs :
nporpamMmMbl MpoueAnTb OyaboH And :

Aan bHENLLEro NCrnoib30BaHMA.

Water—3 L

Parsnip — 200 g
Carrot-200g

Celery root-200 g
Onion-200¢g

Leek — 100 g
Garlic-50¢g

Parsley root-30 g
Pepper mix, bay leaf, salt

Coarsely chop vegetables. Put vegeta-
bles and spices into a pot of multicooker,
then pour water, add salt. Close lid and
start program «bynboH» for 2 hours.
When cooking is over strain broth
through a fine sieve.

24 CYIbI U BYIbOHBI | FIRST COURSE | BY/IbOH OBOIIIHOV | VEGETABLE BROTH



= Poiba—600r = Fish-600g
= Jlyk penuatbii — 100 r : = Onion-100g
= Boga—-2n : = Water-21L

JlaBpOBBbI ANCT, COJb, Bay leaf, black pepper, salt

nepew ropowkom

eRy

KpynHble Kycku pbibbl nonoxute B i Put chopped fish, onion, salt and spices =
uaLly My/nbTUBapPKW, 3aNWTb BOAOW, A0- : into a pot of multicooker and pour K
6aBUTb HapesaHHbIi nyk, conb u : water. Close lid and start the program
Crneumn. 3aKkpbiTb KPbILLKY, YCTaHOBWUTL :  «bynboH» for 2 hours.

nporpamMmy «bynboH» Ha 2 vaca. [oTo- :

BUTb 0 OKOHYaHWS MPOrpaMmsi. :

PBIBHBIV BYJIbOH | FISH BROTH | CYIIBI M BYJIbOHBI | FIRST COURSE 25



Chicken — 500 g

= Kypwviua —500r
Carrot-100g

= MopkoBb —100Tr

= Jlyk penuatbii — 100 r Onion—-100 g
= Cenbgepeli kopeHb — 50 1 Celery (root)-50 g
= Boga-2n Water—2 L

= Conb, NepeL, 1aBpoBbIN ANCT Bay leaf, black pepper, salt

C@ B vawy mynbTMBapku nonoxwutb kycku @ Put chopped chicken and diced
Kypuubl, KPYNHO HapesaHHble oBowM, : vegetables in pot of multicooker, add
806aBUTL Conb M cneuun. 3anuTb Bce : spices for your taste and pour water.
BOZOW, 3aKpbITb KPbIWKY U ycTaHoBMTL : Close lid and start program «TomneHue».
nporpammy «TomneHne» Ha 2 yaca. : Cooking time is 2 hours. You may use

: chicken broth for cooking other dishes.

26 CYIIbI M BYJIbOHBI | FIRST COURSE | BYJIbOH KYPMHBIN | CHICKEN BROTH



= ToBAgnHa 6eckocTHas — 500 r = Beef-500¢g

* Mopkosb—100 1 : = Carrot-100g
= Jlyk—-100r : = Onion-100g
= Boga-2n : = Water-2L

Conb, nepeL, 1aBPOBbIV ANCT Salt, pepper, bay leaf

B vawy mynbTMBapku nonoxmtb kycku :  Place chopped beef and vegetables into

MfAca, KpYNHO HapesaHHble oBowwM, : a pot of multicooker, add spices and

conb U cneumn. 3annTb Bce BoAOW, 3a- : pour water. Close lid and start program

KPbITb KPbILLKY, 3amycTUTb nporpammy : «bynboH» for 2 hours. You may use beef

«bynboH» Ha 2 yaca. ¢ broth for cooking soups, sauces and
. other dishes.

BYJIbOH MSICHOM | BEEF BROTH | CYIIBI M1 BYJIbOHBI | FIRST COURSE 27



= [oBaamHa Ha kocTouke —400 r
= Cekna—200r

= Kanycra 6enokoyaHHas — 100 r
= Kaprodenb—100r

= [Momugopsl — 100 r

= bonrapckunin nepeu,— 100 r

= Jlyk penuatbii — 751

= MopkoBb—75T

= TomatHas nacta—75r

= PactutenbHoe macno — 50 mn

= YecHok—-15T1

= Boga-3n

= J1aBpOBBIVi INCT, NepeL, YepHbIN, CONb

B uvawy MynbTMBapkv HaauTb Macio, :
MOJIOXWUTb KyCOUKN MsiCa, HapesaHHble :
NyK, nepeL, MOPKOBb 1 NoMuAopsl. [lo- :
6aBWTb TOMaTHYHO MacTy, TepTyl cBe- :
KJly, UECHOK, COJIb W CreLuu. 3aKpbiTh :
KPbILLKY, 3anycTuTb nporpammy «Cyn» :
Ha 1 yac 20 muHyT. Yepes 20 MUHYT No- :
C/le Hayana npPUroTOB/IEHUA OTKPbITH :
KPbILLKY, 406aBUTb Hape3aHHbIV KapTo- :
denb 1 HalMHKOBaHHYKO KamycTy. 3a- :
JINTb BCE BOAOW, 3aKPbITb KPbILLIKY U FO- :
TOBWTb 10 OKOHYAHMA MporpaMmbl. Mpw-
nogadye f06aBUTb B 60PLL, 3eN€Hb, CMe-

LaHHYH 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
Water -3 L
Garlic-15¢g

Bay leaf, black pepper, salt

Pour oil in pot of multicooker, put
chopped meat and diced vegetables
(onion, sweet pepper, carrot and
tomatoes) inside. Add tomato paste,
grated beet, garlic, bay leaf, black
pepper and salt for your taste. Close lid
and start program «Cyn» for 1 hour and
20 minutes. In 20 minutes open lid and
add diced potato and shredded
cabbage. Pour water. Close lid and cook
till the end of program. Serve with sour
cream. You may also chop and mix
parsley, coriander, dill and garlic and top
dish with mix of herbs.
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Meat broth -2 L
Boiled beef — 200 g

= MscHon 6ynboH — 2 1
= OtBapHoe msaco—200r

= Jlyk penuatbii — 200 r Onion—-200 g

= Kanepcbl—180r Capers-180g

= BetunHa-100r Ham -100 g

= Cocnckm —100 Sausage — 100 g
= ConeHble orypupl —100 1 Pickles-100 g

* MaciuHbl — 80 1 Olives-80 g

= TomatHasa nacta—80r
= Conb, NepeL, YepHbIi, NaBPOBLIA NCT
= CMeTaHa, 3efeHb 418 Nojaun

Tomato paste — 80 g
Salt, black pepper, bay leaf
Sour cream, herbs for serving

Bce wHrpeaventbl HapesaTb u noso- i Chop all ingredients and put in pot of
XUTb B ually Mmyabtueapkw. [lobaeuts : multicooker. Add tomato paste, salt,
TOMaTHYH MacTy, Cosb, nepew, 1 naBpo- : pepper and bay leaf. Pour meat broth,
BbI ANCT. 3anuTb Bce BynboHoM, 3a- : close lid and start program «Cyn» for 1

KPbITb KPbILIKY M YCTaHOBUTL nporpam- : hour 10 minutes. Serve with sour cream
My «Cyn» Ha 1 vac 10 muHyT. TotoByto : and chopped herbs.

CONAIHKY MOZAaBaTb CO CMETaHOW v 3ene- :

HbO.
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= BbynboH nav Boga—1,4n

= CekosibHas 6otBa — 400 r

= Kaptodpens—400r

* Penuatbiti ayk — 100 r

= MopkoBb—80Tr

= Cexue 6066l nam ropox — 80 r
= JlaBpoBbI ANCT

= Conb, NepeL, cneumm

= CmMeTaHa ana nogauu

Hanute B uvawy 6ynbOH, YCTaHOBWTb :
nporpammy «Cyn». B 6ynboH fobaButhb :
Hape3aHHY CBEKOJIbHYIO BOTBY, kapTo-
denb, MOPKOBb, NyK, cBeXMe 60b6bI K
ropox. [OTOBUTb A0 OKOHYaHWs Mpo- :
rpammbl. B koHue Bapku pobaenATb :
NaBpoOBbIV ANUCT, cOMb, cneuuwn. lNoga-

BaTb CO CMETaHOW.

Broth or water—1,4 L

Beet tops —400 g

Potatoes — 400 g
Onion-100 g
Carrot-80g

Fresh beans or peas — 80 g
Bay leaf

Salt, pepper, spices

Sour cream for serving

Pour broth or water into the pot, start
program «Cyn». Add cut beet tops, po-
tatoes, carrots, beans or peas. Cook tilll
the end of program time or until all in-
gredients are ready. In the end of cook-
ing add bay leaf, salt, spices. Serve with
sour cream.
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foBsanHa (pune) —300 r
KapTtodens - 300 r
Nanwa gomMawHas — 120 r
Jlyk penyatbii — 100 r
Mopkosb — 100 r
Boga—-2n

Conb, cneumm

®une NpombITh, BMecTe ¢ KapTodenem :
Hapes3aTb CpejHeil CONOMKOW, NyK W :
MOPKOBb Hape3aTb MeNKOW COJOMKOW. :
Bce vHrpeaveHTbl (kpome nanwiu) Bbl- :
NOXWTb B Yaly MyNbTUBapKM, 3aiuTb :
BOAOW, 06aBUTb COMb, CMELUN 1 Nnepe-
MeLaTb. 3aKpbiTh KPbILWKY. YCTaHOBUTL :
nporpammy «Cyrm», Ha 35 MuHyT. 3a 10 :
MWHYT O 3aBepLUeHNs MPUrOTOBAEHMA !
OTKPbITb KPBbILIKY, A06aBWTb nanwy un :
nepemeLuatb. 3akpbiTb KPbILKY, FOTO- :

BUTb 4O OKOHYaHMA NporpaMmbl.
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Beef fillet - 300 g

Potato - 300 g

Home-made noodle - 120 g
Onion-100 g
Carrot-100g

Water -2 L

Salt, spices

Rinse beef fillet. Cut fillet, potatoes,
carrots and onion into strips. Place all
ingredients (except noodle) into a pot,
pour water, add salt, spices and mix.
Close a lid. Start program «Cyn» for 35
minutes. 10 minutes before the end of
cooking program open the lid, add
noodles and mix. Close the lid and cook
till the end of cooking program.




= PbiBHbBIN 6YyNbOH — 2 1
= ®une pbibbl — 600 1

= Jlyk penuatbii — 150 r
= Anyo-150r/3 wr

= Xneb 6enbin—50r

= YecHok—-15T1

= Conb, NepeLy

®une pbiGbl, YK, YECHOK 1 XN1e6 npory-
msacopybky. [Job6aBuTb :
AlUa, conb, NepeL, U TwaTteabHO nepe- :
Cdopmyvposate 13 dapuwa :
dpvikagenbky, NOAOXKNUTL B Yally My/ib- :
TVBAPKN W 3aAWTb PbIGHbIM ByNbOHOM. :
3aKpbITb KPbIWKY U YCTaHOBUTL MpO- :

CTUTb  uepes

MeLllaTtb.

rpammy «Cyn» Ha 50 MUHYT.

Fish broth -2 L
Fish fillet — 600 g
Onion-150 g
Egg-150g/ 3 pcs
Bread-50¢g
Garlic-159g

Salt, pepper

Grind fish fillet with onions, garlic and
bread. Add eggs, salt and pepper into
mince and stir well. Make fish balls, put
them into a pot and pour fish broth.
Close lid and start program «Cyn» for
50 minutes.
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Beef broth-2 L
Boiled beef - 400 g
Potato —400 g

BynbOH MsicHOV — 2 n
Msico otBapHoe —400 r
KapTtodens —400 r

Jlyk penyatbii — 100 r Onion-100g

Mopkosb — 100 r Carrot-100g

Macno cameouHoe — 50 r Butter—50 g

Conb, cneummn Salt, spices
Bce nHrpeavieHTsl HapesaTb Menkum Ky- :  Finely dice meat with vegetables and
6UKOM U BbIIOXWTb B Yally MynbtuBap- : place them into the pot. Add spices,
kn. JobaBuTb crneuuw, 3anutb Bynbo- @ pour beef broth, close lid and start

HOM, 3aKpbiTh KPbIWKY W ycTaHOBWTL : program «Cyn» for 1 hour 10 minutes.
nporpammy «Cyn» Ha 1 yac 10 muHyT. : Cook till the end of program.
[OTOBWTb IO OKOHYaHWA NPOrpPaMMbl.
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= Cavekn 22% -1 n

= LlamnuHboHbI — 500 r

= KypwHbI 6ynboH — 250 ma

= Jlyk penuatbin — 150 r

= Macno pactutenbHoe — 50 mn
= Conb, nepey,

= [peHKkn a8 nogaun

B vawy MynbTMBapKu HaiuTb Macao u :
YCTaHOBWTb NporpamMmy «Kapka». Mpo- :
rpetb 5-7 MUHYT. BbIOXWTbL B Yally Ha-
pe3aHHble rpubbl 1 osown. ObxapuTb :
X, MepuoamnYeckn nomelumeas. 3anntb :
3aKpbITb :
KPbILLUKY W yCTaHOBWTb Nporpammy «Cyn»
Ha 40 MyHyT. TOTOBbLIN Cyn M3MeNbUNTD :
npv nomoLuyn 6aeHgepa. 3anpaBuTb Co- :
Nbto 1 nepueM. MogaBatb C benbiMu

cmBkK, f06aBUTb  BYNbOH,

rpeHkamu.

Cream 22%-11L
Champignons — 500 g
Chicken broth — 250 ml
Onion-150 g

Olive oil - 50 ml

Salt, pepper

Croutons for serving

Pour oil into a pot of multicooker and
start program «Kapka». Warm 5-7
minutes. Put sliced mushrooms and
onion into a pot and fry till the end of
program stirring from time to time. Pour
cream and broth. Close lid and start
program «Cyn». Cooking time is 40
minutes. When program is over, puree
soup with blender or food processor.
Don't use the multicooker pot for
mixing with blender. Season soup with
salt and pepper. Serve with croutons.

CIMBOYHBIN CYII-TIIOPE M3 ITAMIIMHbOHOB
MUSHROOM CREAM SOUP



= Kypuua (pwne) — 500 r

= Kanycra 6enokouvaHHas —400 r

= Kaptodpens—-400r

= Jlyk penyatbin — 100 r

= Mopkosb—100r

= Boga-2n

= JlaBpOBBbIV NNCT, NepeL, YepHbIN
ropoLuek, conb

= Macno camBouHoe Ansa nojaum

B uyally MynsTMBapku HaauTb BOAY, 4O- :
6aBWTb KyCOUKU KYpULLbl M Hape3aHHble :
oBOLWM. oconnTb, 3aKpbITb KPbILLKY W
ycTaHoBuUTb nporpammy «Cyn» Ha 1 yac :
10 MuHyT. Mo OKOHUYaHWK MpOrpammsbl :
OTKPbITb KPbILLKY, A06aBUTb Creumn u :

Macno.

IV VI3 CBEXKEM KAITYCTHI C KYPUIIEN
RUSSIAN CABBAGE SOUP WITH CHICKEN

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

Put small pieces of chicken fillet and
diced vegetables in pot of multicooker.
Then pour water and add spices. Close
lid and start program «Cyn». Cooking
time is 1 hour 10 minutes. When
program is over add butter. Serve with
dill, coriander, parsley or any other
herbs you wish.
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= TbikBa—1,2 kr

= Kaptodens-400r

= Caveku 22% —150-200 mn

* KypvHbIf nav OBOLLHOW By/bOH — 2 N

= Corb, NepeL, MycKaTHbIV opex

* TbikBEHHOE Macno, ThiKBEHHbIE
ceMeyku Ang nogayu

B vawy MynbTMBapky MOJAOXMWTb Hape- :
3aHHble OBOLLM, 3aAWUTb OyIbOHOM, 3a- :
KPbITb KPbILLKY ¥ 3aMyCTWUTb MPOrpammy :
«Cyn» Ha 50 MWHyT. o OkOHYaHUW Npo- :
rpaMMbl OTIUTb YacTb BynboHa. OcTaB- :
LLYHOCA YacTb Cyra U3MeNbunTh 6neHge- :
MYCKaTHbIA :
opex, conb 1 nepey no BKycy. lycroty :
Cyna peryampoBaTh OCTaBLUEACA YacTbio :
6ynboHa. [lepeneite cyn obpaTHO B :
Yally My/JbTUBaPKM, 3aKPOWTE KPbILLKY 1
3anyctute nporpammy «Cyn» Ha 15 mu-
HyT. Mpy nogave MOAUTb Cyn ThIKBEH- :

poM. [lo6aBuTb CAUBKY,

HbIM MacCJIOM 1 NOCbINaTb ceMmevkamn.

Pumpkin — 1,2 kg

Potato - 400 g

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

Pumpkin oil, pumpkin seeds for
serving

Place chopped vegetables in pot of
multicooker and pour broth. Close lid
and start program «Cyn». Cooking time
is 50 minutes. When program finished,
puree soup with blender or food
processor. Don't use pot of multicooker
to make puree. Add cream, nutmeg, salt
and pepper, pour soup back in pot and
start program «Cyn» for another 15
minutes. Serve with pumpkin oil and
seeds.
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= Kaprodens —200 r

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

= Momwugopbl—150 1

= Kanycra usetHas uam 6pokkoan — 150 r

= Jlyk penuatbii—100 1

= Mopkosb - 100 r

= LykxkmHn —100r

= Jlyk—nopeii—70r

= Macno pactutensHoe — 40 mn
= Boga-2n

= Cosib, NepeL, 1aBpOBbIA ANCT
= 3eneHb ANA Nojaun

HarpeTb Macno B Yalle MynbTMBapKM Ha
nporpamme «Kapka» 5-7 MuHyT. [loba- :
BWTb MEJIKO Hape3aHHbIii IyK U MOPKOBb, :
Hape3aHHYt TOHKMMWU AomTuKamu. O6- :
>xapwsatb 10 MuHyT, nomewmsas. [loba- :
BWTb Hape3aHHbIl KapTodesb, KpacHo- :
KOYaHHyo KanycTy, boarapckuii nepew, u
3a/MTb BOAOM. 3aKPbITb KPbILLKY W yCTa-
HOBWTL nporpammy «Cyn» Ha 1 yac 10 :
MUHyT. Mocne 30 MUHYT Bapku A06aBUTL :
Hape3aHHble JJOMTUKaMU LlyKKWNHH, LiBeT-
HYIO KanycTy, pa3obpaHHyto Ha coLBe- :
TVS, Hape3aHHble MOMUAOPbLI U NyK—MO- :
pei. 3anpaBuTb COMbIO, CeUUAMU U
OTOBUTb O OKOHYaHWA MPOrpamMMbl. :

|_|pl/l nogaye nocblnaTtb 3€/1€HLHO.
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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-70¢g

Olive oil =40 ml

Water—2 L

Salt, pepper, bay leaf

Dill, parsley leaves for serving

Start program «Xapka». Wait for 5-7
minutes to heat up an inner pot. Put
finely sliced onion and carrots, fry 10
minutes stirring frequently. Then add
diced potatoes, sweet pepper with
shredded red cabbage and pour water
into a pot. Close lid and start program
«Cyn». Add sliced zucchini, leek,
cauliflower and chopped tomatoes in 30
minutes. Add pepper, salt and go on
cooking till the end of program. Serve
topped with dill and parsley.
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= LlBetHas kanycra—300r

= Cameku 22% — 150 mn

= OBoLHON 6yNbOH Wan Boga — 100 mn
= Conb, cneumm

= Boga—-1n

B uallly MynbTMBapku HaanTb Bogy. B :
KOHTEelHep—MnapoBapKy BbIIOXWTb LBeT-
HYHO KamycTy. 3aKpbiTb KpPbILLIKY W yCTa- :
HOBMTb Nporpammy «Maposapka» Ha 30 :
MUHYT. [OTOBYIO KamycTy W3MeNbuunTb :
6aeHaepom, f06aBUTL BYNbOH, CAUBKY, :
cosb, nepeL, nepemMeLuats. fOTOBbIN cyn :
nepennTb 06paTHO B uvally, 3aKpbiTb :
nporpammy :
«Cyn» Ha 15 MUHYT. [OTOBMTb A0 OKOH- :

KPbILWKY W1 YyCTaHOBWUTb

YaHuA nporpamMmmsbl.

Cauliflower — 300 g
Cream 22 % — 150 ml
Broth or water — 100 ml
Salt, spices

Water—1L

Pour water into the pot. Put cauliflower
in steam—container. Close lid and start
program «llapoBapka» for 30 minutes.
Puree cauliflower with blender after the
end of program. Add broth, cream, salt
and pepper. Stir well. Pour soup into the
pot, close lid and start program «Cyn»
for 15 minutes. Cook till the end of
program.
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BynboH oBoLLHOW (v Boga) — 1,5 5
Momuaopsl — 500 r

JNlyk—=100r

Mepey, 6onrapckuin — 100 r

Macno onmskosoe — 50 mn

YecHok —-30Tr

Conb, nepey,

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, :
nomelunsas. Mo okOHYaHWW Mporpam- :
Mbl OTKPbITb KPbILLKY, 3a/UTh OBOLLY BY-
JIbOHOM, 06aBUTb OUMLLEHHbIE U Hape- :
3aHHble MOMUWAOPbI. 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.
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Vegetable broth (or water) - 1,5 L
Tomato—-500 g

Onion—-100 g

Sweet pepper — 100 g

Olive oil = 50 ml

Garlic-30g

Salt, black pepper, red chili pepper

Make X-shaped cuts on tomatoes and
put them in boiling water for 1 minute.
Take them out, cool and peel. Pour oil
into a multicooker pot and then place
sliced vegetables (except tomatoes).
Start program «Kapka» and cook 20
minutes stirring frequently. After the
end of program pour vegetable broth or
water, add peeled and diced tomatoes
in pot. Close lid and start program
«Cyn». Cooking time is 40 minutes.
Puree soup using blender or food
processer. Don't use multicooker pot for
making puree. Serve with olive oil.
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= Momwuaopsl —400 r

= Jlyk penuatbii — 200 r

= Mopkosb - 200 r

* MMepeu, 6onrapckmii — 200 1
= Cenbgepeit (ctebenb) — 200 1
* Jlyk-nopen —100 r

= Bpokkonn —100r

* Cbip napmesan—20r

= Boga-2n

= Macno onvskosoe — 30 mn
= Conb, cneummn

Mapme3aH HaTepeTb Ha MesKOW Tepke. :
OBowm (kpome 6pPOKKOAM) HapesaTb :
MENKMMU KyBUKamu, BbINOXNUTb B Yally :
MyNbTUBaPKKW, 40H6aBUTb Macao. YcTaHo- :
BWUTb Mporpammy «Kapka», Ha 15 mu- :
HyT. O6KapuBaTb NPW OTKPbLITOM KPbILL-
OKOHYaHuA :
3atem fo06aBUTL BOAY, :
6pOKKOAW, COMb, Cneuun u nepeme- :
WwaTb. 3aKpbiTb KPbIWKY. YCTaHOBUTH :
nporpammy «Cyn» Ha 25 MuHyT. ToTo- :
BWTb A0 OKOHYaHUsA Nporpammsl. MNepeg :

Ke, nomewwBas, Ao
nporpaMmbi.

nogadeit B cyn ob6aBuThb Chip.

Tomato-400 g
Onion-200g
Carrot-200g

Sweet pepper — 200 g
Celery —200 g
Leek-100g
Broccoli— 100 g
Parmesan cheese — 20 g
Water-2 L

Olive oil =30 ml

Salt, spices

Finely grate parmesan cheese. Dice
vegetables (except broccoli) and put
them in pot of multicooker. Add oil and
start program «Kapka» for 15 minutes.
Fry with open lid till the end of the
program stirring well. Then pour water,
broccoli, salt, spices and stir. Close lid
and start program «Cyn» for 25 minutes.
Cook till the end of the program. Serve
sprinkled with grated cheese.
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Jlyk—800r

KypvHbIli 6ynboH — 500-600 mAa
Cnnekin 22% — 500 mn
Macno-150r

BunHo 6enoe — 150 mn

Onion-800¢g
Chicken broth — 500-600 ml E
Cream 22% - 500 ml

Butter—150 g
White wine — 150 ml

Macno pactutensHoe — 40 ma Olive oil =40 ml
Myka nweHnyHas — 20 1 Wheat flour—20 g
Conb, nepel, Salt, pepper

lpeHkW Ans nogauu Croutons for serving

YctaHoBWTb mporpammy «XKapka» 1 @ Start program «Xapka» and heat up
Mporpetb vawy MynsTvBapku 5-7 mu- © 5-7 minutes. Put butter and finely
HyT. Ha camBouHom macne obxaputb @ chopped onion, stir well while frying.
MeJIKO Hape3aHHbIN NyK Ao 3oa0Tuctoro :  Pour white wine. Stop cooking in 35
uBeta. 3anunTb Nyk 6esbiM BUHOM. [OTO- minutes. Add cream and broth, close lid
BWUTb O BbiNnapueaHus BuHa. 3anutb : and start program «Cyn» for 40 minutes.
cmBkamMu U BynboHOM UK yctaHoBuTb : When cooking time is over, mix flour
nporpammy «Cyn» Ha 40 muHyT. Koraa @ and olive oil and put it into soup. Puree
Cyn roToB, CMellaTb MyKy C pacTuTesnb- : soup using blender or food processor.
HbIM Mac/lioM U BAUTb CMeCb B roToBbIN @ Don't use inner pot of multicooker while
cyn. Cyn usmenbumtb npu nomoww : working with blender. Serve with
6neHgepa. MNogasaTth C rpeHKamu. : croutons.
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Boga—-2n

Pbiba — 1 kr

Kaptodens —300r
Orypubl conerble —120 1
Nyk=75r

MopkoBb -75 1
Nyk-nopeii — 60 r
MeTpyLika (kopeHb) —20 T
Ykpon—-15rt
SctparoH—15r

Cok nmmoHa — 10 ma
WadpaH

NaBpoBbi anct

Conb, nepey,

Hanute B uvally MynsTMBapku BOAy, :
ycTaHoBuTL nporpammy «Cym» Ha luac :
10 MuHYT. B BOgy NONOXMTb HapesaH- :
Hble Kybukamu kaptodenb, MOPKOBb U :
MEeTPYLUKY, HaLMHKOBAHHbIA AyK. Ba- :
putb 10-15 MMHYT 4O MOAYroTOBHOCTU :
kapTodens. [JobaBUTb OUULLEHHblE OT :
KOXYPbl N Me/IKO Hape3aHHble Co/eHble :
orypubl, fJOBECTU A0 KUMeHWs, nocae :
Hape3aHHyto :
KPYMHbIMW  Kyckamu. 3a 5 MUHYT go :
OKOHUaHUs Mporpammsl 406aeuTL BCe :
NPAHOCTW, YKPOM, lyK—TOpPeN, 3CTparoH, :
COK MMOHa. [OTOBUTL A0 OKOHuaHWA :

yero pfob6aBUTb pbIbdY,

nporpaMmbi.

Water—2 L

Fish -1 kg

Potato - 300 g
Pickles—120 g
Onion-75¢g
Carrot-75g

Leek -60 g
Parsley root—20 g
Dill-15¢g
Estragon-15g
Lemon juice — 10 ml
Saffron

Bay leaf

Salt, pepper

Pour water into the pot, start program
«Cyn» for 1 hour 10 minutes. Add diced
potatoes, carrots and parsley, chopped
onion, simmer for 10-15 minutes until
potatoes are half-cooked. Add peeled
and chopped pickles, bring soup to a
boil, then put coarsely chopped fish. 5
minutes before end of the program add
all the spices, dill, onion, estragon,
lemon juice. Cook till the end of the
program.
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Boga—-15n

KapTtodens — 600 r

Jlyk penyatbii — 75 1

YecHok—-30Tr

Conb, YepHbI NepeLl, NaBpPOBbIN NCT
3eneHb NETPYLLKN UAK yKpona

Hanute BOZy B ually MyabTMBapKu W :
yCTaHOBUTb nporpammy «Cyn». [loba- :
BUTb COJ/Ib, Hape3aHHble KapTodenb W :
NyK. 3aKpbITh KPbILIKY M TOTOBUTb A0 :
lotoByto :
noxnebky 3anpaBuTb UECHOKOM, 3e/e- :

OKOHYaHWs  MPOrpaMMbl.

HbIO U CcneynamMmun.

[TOXJIEBKA KAPTO®E/IbBHAS | POTATO SOUP | CYIIBI M BY/IbOHBI | FIRST COURSE 43

= Water—15L

= Potato-600 g

= Onion-75¢g

= Garlic-30g

= Salt, black pepper, bay leaf
= Dill of parsley leaves

Pour water into a pot and start program
«Cyn». Add salt, place diced potatoes
and chopped onion into the pot. Close a
lid and cook till the end of program.
Season cooked soup with garlic, herbs
and spices.




loBaauHa (dune) — 250 r
Kaptodens - 300 r

Jyk penuatbin — 100 1
Orypupl coneHble — 100 r
Kpyna nepnosas —70 r
Mopkosb - 80 r

TomatHas nacta—80 1
YecHok - 10T

Macno pactutensHoe — 70 mn
OrypeuHbiii paccon — 100 ma
Boga—-1,7n

Conb, cneummn

Msco v KkapTodenb HapesaTb Kybukamu no :
1,5-2 cMm, MOPKOBb, NyK ¥ OrypLpl — Kybrkamm
no 0,5-1 cm. Mepnosyto Kpyny NpombITk. HYec-
HOK V3Me/buYnTb HOXOM. B ualuy mynstusapky
Ha/NTb PacTUTEIbHOE Mac/IO, BbIIOXUTb MOP- :
KOBb, /K, OrypLibl, YeCHOK, J06aBUTb TOMAT- :
HYytO MacTy. 3aKpbiTb KPbILIKY. YCTaHOBUTL :
nporpammy «XKapka» Ha 20 MUHYT. [OTOBWTb, :
nepuoAnYeckn noMeLnsas. 3a 5 MUHYT A0 3a- -
BEpLUEHVA MPUTOTOBAEHUA OTKPbITh KPbILLKY, :
,06aBWTb OrypeyHbIil Paccos, 3aKpbiTh KPbI-
Ky. foTOBUTL IO OKOHYaHUsA Mporpammbl. O6-
XKapeHHble OBOLLUM BbIIOXWUTb B OTAE/bHYH :
eMKOCTb. B uvally MynbTvBapKy BbUIOXWTH -
MSACO 1 NepJIOBYHO KPYry, 3a/11Tb BOAOW, Aoba-
BWTb COMb, CMIELMM U MepemMeLlaTb. 3aKpbiTh :
KpbILLKY. YcTaHOBMTL nporpammy «Cym», Ha 1 :
yac 10 muHyT. 3a 40 MWHYT 4O 3aBeplueHVs :
MPUrOTOBAEHUA OTKPbITh KPbILLKY, CHATL € By- !
NboHa 6enkoByto NeHky, 4o6aBnTb Kaptodens :
1 obxapeHHble OBOLLM. 3aKpbiTb KPbILLKY, rO-

TOBWUTb 4O OKOHYaHWA Nporpammbl.

Beef fillet — 250 g
Potato - 300 g
Onion-100g
Pickles-100 g
Barley grits— 70 g
Carrot-80g
Tomato paste — 80 g
Garlic-10g

Olive oil - 70 ml
Pickle brine — 100 ml
Water—1,7 L

Salt, spices

Cut meat and potatoes into 1,5-2cm cubes.
Cut carrots, onion and pickles into 0,5-1 cm
cubes. Rinse barley grits until clear water.
Crush garlic by knife. Pour oil in pot of
multicooker, put carrot, onion, pickles, garlic,
add tomato paste. Close lid and start
program «XKapka» for 20 minutes. Start
cooking stirring occasionally. Open lid at 5
minutes before end of the program, add
pickle brine, close lid and go on cooking till
the end of the program. Put fried vegetables
in a bowl. Put meat and barley grits in pot of
multicooker, pour water, add salt and spices.
Then stir well and close lid. Start program
«Cyn» for 1 hour and 10 minutes. Open lid at
40 minutes before end of the program,
remove scum, add potato and fried
vegetables. Close lid and go on cooking till
the end of the program.

44 CYIIbI M BYJIbOHBI | FIRST COURSE | PACCOJIBHMK | PICKLE SOUP (RASSOLNIK)



= TomaTbl KOHCEpPBMpPOBaHHbIe (6e3
koxxumupl) —300 r

= Yeyesmua 3eneHaa — 150 r

= Yeyesuua kpacHasa — 150 r

= Jlyk penyatbii — 60 r

= Macno pactutenbHoe — 20 mn

* Boga-1n

= Worypt - 150 mn

* KnH3a-10Tr

= KymMWH MonotbId —3 1

» KopwaHap Monotblii—3 1

= YecHok -3

= Kypkyma—2r

= Comb

KoHcepBupoBaHHble TOMaTbl Hape3aTb :
Kybukamun no 1 cMm. JIyk, YeCHOK U KNH- :
3y U3MeNbYMTb HOXOM. B valy Mynstm-
BapKW HaauTb Macio, BbUIOXWTb NyK, :
YecHoK, AobaBUTb YeyeBuLy, TOMaThl, :
CONb, CreLun, HaauTb BOAY W MOTypT. :
3aKpbITb  KPbILWKY, YCTaHOBWUTb MpO-
rpammy «Cyn» Ha 30 MUHYT. TOTOBUTL :
A0 OKOHYaHUA MPOrpamMmbl. B roToBbIN :

cyn AO6aBI/ITb N3MENbYEHHYH KNH3Y.

CYII 3 YEYEBUIIBI | MESS POTTAGE | CYIIBI M BY/IbOHBI | FIRST COURSE 45

Crushed peeled tomatoes — 300 g
Green lentils -150 g

Red lentils - 150 g

Onion-60g

Olive oil =20 ml

Water-11L

Natural yoghurt — 150 ml
Coriander leaves - 10 g

Ground cumin-3 g

Ground coriander seeds -3 g

Garlic-3g
Tumeric-2 g
Salt

Cut crushed tomatoes into 1cm cubes.
Chop onion, garlic and coriander leaves
with a knife. Pour oil in pot of
multicooker, put onion, garlic, tomatoes,
salt, spices, lentils. Pour water and
yoghurt. Close lid and start program
«Cyn» for 30 minutes. Cook till the end
of the program. Serve sprinkled with
chopped coriander leaves.

eRy




* PbIBHBIA BYNbOH — 2 7

Pbiba, dpune — 600 r
Kaptodens —300r

ConeHble orypupl — 180 r

= Macno pactutensHoe — 150 ma
TomatHas nacta—90 r

Ny penyatbin =751
MacavHbl =20 T

= 3e/ieHb, COMb, CMELN, IMMOH

M N NOMTUKOM NMMOHa.

YcTaHOBUTL nporpammy «XKapka», Ha- :
ATk 50 MA Macna B vally MyAbTUBapKK :
¥ nporpetb 5-7 MuHyT. OBXapuTh Kybm- :
K1 KapTodpensa 15 MUHYT, OTIOXMUTb AN
JanbHenwero ucnosb3oBaHusa. Menko :
HapesaHHbIn yk obxaputb Ha 100 ma :
pactutenbHoro macna 5-10 mMuHyT, go- :
6aBWTb TOMaTHYtO MacTy MPOAOIKUTL !
obxapviBaHune 5 MUHyT. [lobasuts Men- :
KO Hape3aHHble cOjieHble Orypubl 6e3 :
KOXypbl, 406aBUTL 500 M ByNbOHa, ro-
TOBUTb /J0 OKOHYaHUA Nporpammbl. Jo- :
6aBuTb KapTodesib, Kycoukn pbibbl, 3a- :
JINTb OCTaBLLUNMCA BYNbOHOM, YCTaHOBUTb
nporpammy «Cyn» Ha 1 yac. 10 MuHyT. 3a
10 MWHYT A0 OKOHYaHWA MpOrpamMbl :
pobasbTe conb M cneuun. Mogasatb C :
MENKO Hape3aHHON 3e/1eHblo, MacanHa- :

Fish broth—2 L

Fish fillet — 600 g

Potato - 300 g

Pickled cucumbers — 180 g
Olive oil =150 ml

Tomato paste — 90 g
Onion-75¢g

Olives-20 g

Herbs, salt, spices, lemon

Start program «Xapka», pour 50 ml of
olive oil into a pot and warm for 5-7
minutes. Dice potato and fry for 15
minutes, take it out and keep for further
use. Place finely chopped onion into the
pot and fry with 100 ml of olive oil for
5-10 minutes, add tomato paste and
continue frying 5 minutes more. Add
peeled and chopped pickled cucumbers,
pour 500 ml of broth and cook till the
end of program. Add potato and
chopped fish fillet, pour broth and start
program «Cyn» for 1 hour 10 minutes.
Add salt and spices 10 minutes before
the end of cooking time. Serve soup
with chopped herbs, olives and slice of
lemon.

46 CYIIbI M BYJIbOHBI | FIRST COURSE | COJITHKA PbIBHAS | FISH SOLYANKA



Pebpa cBMHble konyeHble — 300 r
fopox (nonoBuHkM) — 250 r
Kaptodenb — 200 r

Mopkosb — 150 r

Jlyk penuatbii — 100 r
Boga—-1,5n

Conb, cneunn

fopox MPOMbITb 40 NPO3PayHON BOAbI. :
Kybukamu o :
1-1,5 cM, MOpKOBb — Ky6ukamm no 0,5— :
0,8 c™m, 1y conomkon. Pebpa NpombITh
N OTAENNTb APYT OT Apyra, MpU Heobxo- :
AMMOCTY pa3pybuTb nononam. Bce nH- :
rPeAVEHTbI BbIIOXMWTb B Yally MyabTu- :
BapKK, 3aiuTb BOAOW, f06aBUTb COAb, :
creuvy 1 nepemMellaTb. 3aKpbITb KpbILL-
Ky, ycTaHOBWUTb nporpammy «Cyn» Ha 1 :
Yac. [OTOBWTb A0 OKOHYaHMA Nporpam- :

KapTtodens Hapesartb

Mbl.

CYII TOPOXOBBIN | SMOKED RIBS AND CHICKPEA SOUP | CYIIbI I BY/IbOHBI | FIRST COURSE 47

= Smoked ribs - 300 g
= Pea-250¢g

= Potato-200g

= Carrot—150g

= Onion-100g

= Water—1,5L

= Salt, spices

Rinse pea until clear water. Dice potatoes
into 1-1,5 cm — cubes. Dice carrots into
0,5-0,8 cm - cubes. Cut onion into
sticks. Rinse ribs and divide them from
each other. Put all ingredients into a pot
of multicooker and pour water. Then
add salt and spices. Stir well. Close lid
and start program «Cyn» for 1 hour. Go
on cooking till the end of the program.

I




\/

eRy

foBaanHa — 240 r

Kpanunea —240 1

Kaptrodens - 150 r

Jlyk penvatbiin — 100 r

Anuo kypuHoe — 100 1/ 2 wr
Boga-12n

Conb, cneummn

OTtBapHOe ANLO pa3pes3aTb BAOJb Ha 4
YacTy. MAco NpoMmbITh, HapesaTb BMecTe
C lyKoM v kapTodenem conomkon 0,5x 3 :
CM, KpanuBy Hape3aTb CpeAHEel CONoM- :
kon. OBOLLM U MACO BbUIOXMWTb B Yally :
My/NbTUBAPKK, 3aiUTb BOAOW, A0GaBUTb :
COJIb W Cneuun 1 nepemeLlatb. 3akpbiTb
KPbILLKY, yCTaHOBUTb nporpammy «Cyn»
Ha 40 MWHYT. TOTOBUTb JO OKOHYaHUA :
nporpammbl. 3a 20 MMHYT 0 3aBeplue- :
HWA MPUrOTOB/IEHNS A00aBUTb Kpanwuey. :
Mepes nogayeit B kaxayto NOpLMIO 0= :

6aB1Tb JONbKY OTBAPHOTO ANLLa.

Beef fillet — 240 g
Nettle - 240 g
Potato - 150 g
Onion-100 g
Eggs-100g/ 2 pcs
Water-1,2 L

Salt, spices

Cut boiled egg into quarters. Rinse meat
and cut into 0,5 x 3cm — sticks. Cut
onions and potatoes into sticks of the
same size. Cut nettle into sticks. Put
vegetables and meat in pot of
multicooker, pour water, add salt and
spices. Stir well. Close lid and start
program «Cyn» for 40 minutes. Go on
cooking till the end of the program. Add
nettle at 20 minutes before end of the
program. Serve with quarter of boiled

€gg.

48 CYIIbI M BYJIbOHBI | FIRST COURSE | CYII KPATIMBHBIV | NETTLE SOUP



Monoko -1 n
Nanwa-70r

Macno camBouHoe — 50 1
Caxap, conb

Hanutb B MynbTMBapKy MOMOKO, 3aKpbITh
KPbILLKY, yCTaHOBWTb Nporpammy «Mynb-
TMnoBap» Ha 12 MuUHYT, Npu Temnepaty- :
pe 100°C. OTKpbITb KpbILLKY, A06aBUTL :
conb, caxap W nepemelatb. [obaButb :
nariy 1 cHoBa nepemellaTtb. 3aKpbiTh :
KPbILLKY, yCTaHOBWUTb Nporpammy «Mynb-
TMnoBap» Ha 15 MUHYT npw Temnepaty- :
pe 97°C. [oTOBWTb A0 OKOHYaHWs Mpo- :
roTtoBbli cyn A06aBuTbL :

rpammbl. B
Macso.

CYITI MOJIOYHBIN C TATIIION | MILK NOODLE SOUP | CYIIBI M1 BYJIbOHBI | FIRST COURSE 49

Milk-1L
Noodle-70g
Butter—50 g
Sugar, salt

Pour milk into a multicooker pot, close a
lid and start program «Mynbtunosap»
for 12 minutes with temperature 100°C.
Open the lid, add salt, sugar and stir. Put
noodles into the pot and stir thoroughly.
Close the lid and start program «Mynb-
Tunosap» for 15 minutes with 97°C.
Serve with butter.

I




= Qapw gomalunui — 200 r
= Kaprodenb—-400r

= Jlyk penyatbii — 100 r

= Mopkosb — 100 r

= TomatHasi nacta—50r

= YecHok-5T

= Macno camBoyHoe — 20 1
= Boga-15n

= Conb, cneumm

W3 dapwa chopmmnposaTb PprKagenskm :
no 15-20 r. Jlyk, MopkoBb ¥ kaptodenb :
HapesaTb Kybukamu 1 cM, YecHoK u3- :
MeNbYUTb HOXKOM. JTyK, MOPKOBb 1 TOMaT-
HYO NacTy BbIIOXMTb B Yallly MyabTMBap- :
kv, AobaBUTb Macno W nepemellatb. :
YctaHoBUTL nporpammy «XKapka» Ha 20
MWHYT. [OTOBWTb ;O OKOHYaHWUsA Nporpam- :
Mbl, Mepuroanyecku nomewnsas. B vawy :
MYNbTUBapKK A06aBUTL KapTodenb, vec- :
HOK, BOAY, COJb, CMeLn 1 nepemMeLuatb, :
406aBUTb GpUKagenbku. 3aKpbiTb Kpbil-
Ky. YctaHoBUTb nporpammy «Cyr» Ha 40
MUHYT. [OTOBUTb 1O OKOHUAHMA NpOrpam- :

Mbl.

Beef and pork mince - 200 g
Potatoes — 400 g
Onion-100 g
Carrot-100g

Tomato paste — 50 g
Garlic-5¢

Butter—20 g

Water—-15L

Salt, spices

Make 15-20 g meatballs of ground beef.
Dice onion, carrots and potatoes into 1
c¢m cubes. Crush garlic by knife. Put cut
onion, carrot and crushed tomatoes in
pot of multicooker, add butter and stir
well. Start program «XKapka» for 20
minutes. Cook till the end of the
program stirring occasionally. Put
potatoes, crushed garlic, salt and spices
in pot of multicooker. Pour water and
stir well. Then put meatballs, close lid
and start program «Cyn» for 40 minutes.
Cook till the end of the program.

50 CYIIbI Y1 BYJIbOHBI | FIRST COURSE | CYII C ®PUKAEJIBKAMM | SOUP WITH MEATBALLS



= Boga-2n

= Jlocochb (dune) —400 r

= Kaptodpens—-400r

= Caveku 22% — 300 mn

= Jlyk penyatblin — 100 r

= Mepew, 6onrapckuin —100 r
= CavBoyHoe macno — 100 r
= MopkoBb—75T

= Kykypy3a koHcepBupoBaHHas — 50 r
= CoeBblli coyc —40 M

= Conb, cneumm

V3menbunTb oBOLLK, pbIBYy Hape3aTb Ky- :
6viKoM. YctaHOBWTL nporpammy «XKap-
Ka» Ha 25 MUHYT, BbIIOXMTb B Yally Mac- :
N0 1 nporpeTb 5-7 MUHYT. BblnoxuTb B :
Yallly JlyK, MOPKOBb, Nanpwvky 1 XapuTb :
10-15 MUWHYT. 3anUTb COEBbIM COYCOM, :
[06aBUTb KyKypy3y, TOTOBUTb A0 OKOH- :
YaHusA nporpaMmsbl. [lo6aBuUTb HapesaH- :
HbI KapTodesib, 10COCh, 3aNWTb CIMBKA- !
MW, U BOAOW. 3anycTUTb MNporpammy :
«Cyn» Ha 1 yac 10 MWHYT, roTOBWTL A0 :

OKOHYaHunA nporpamMmmebl.

Water-2 L

Salmon fillet —400 g
Potato —400 g
Cream 22% — 300 ml
Onion-100 g
Sweet pepper —100 g
Butter—100 g
Carrot-75g
Canned corn-50g
Soy sauce — 40 ml
Salt, spices

Chop vegetables, dice salmon fillet.
Start program «Kapka» for 25 minutes,
put butter into a pot and warm for 5-7
minutes. Place onion, carrot and sweet
pepper into the pot and fry for 10-15
minutes. Pour soy sauce, add corn and
cook till the end of program. Add diced
potato, salmon fillet, pour cream and
water, start program «Cyn» for 1 hour
and 10 minutes. Cook till the end of
program.

CVII CJIMBOYHBIN C JIOCOCEM

SALMON SOUP WITH CREAM

I
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eRy

= Boga-2n

= Kypuua-300r

= Poiba (dpune)-300r

= Kaptodenb—-300r

= Jlyk penyatbii — 150 r
= MopkoBb—75T1

= Cyxvie rpnbbl — 50 1

= Conb, cneummn

Cyxvie rpvbbl 3anUTb XOJNOAHOW BOAOW. :
MpoueanTb BOAY, B KOTOPOM OHW 3ama- :
YMBaNNCh, N MCMONb30BaTb A/ NPUro- :
TOBIEHMS yXW. KypuLly pa3pybuTb Ha Ky- :
CKM C KOCTAMMU, pbiby 1 OBOLWW Hape3aTb :
Kycoukamu. VIHrpegneHTbl MONOXWUTL B
Yallly My/nbTMBapKM, 3aauMTb BOAOW, AO- !
6aBWTb COJb U Creuun. YCTaHOBUTb NPo-
rpammy «Cyn» Ha 1 yac 10 MuHyT. [oTO- :

BUTb 4O OKOHYaHMA NporpamMmmbl.

Water—2 L
Chicken-300 g

Fish fillet —300 g

Potato - 300 g
Onion-150g
Carrot-75g

Dried mushrooms — 50 g
Salt, spices

Soak mushrooms in cold water, filter
water and use as broth. Chop chicken,
cut fish and vegetables. Place all
ingredients into the pot, pour water,
add salt and spices. Start program
«Cyn» for 1 hour 10 minutes. Cook till
the end of program.

52 CYIIbI 1 BYIbOHBI | FIRST COURSE | YXA [TAPCKAJ | EMPEROR FISH SOUP



= Boga-1n

= UlaBenb—500r

= Orypey—100r

= 3eneHblli nyk — 100 r

= CmvetaHa-100r

= BapeHoe anuo—-50r /1 wr
= Caxap—-20r

= Ykpon—-20r

= Conb, nepey,

Hanntb B ually MynbTvBapkv BoZy, AO- :
6aBUTb Me/IKO HapesaHHbIN LaBesb. :
YcraHoBWTb Nporpammy «Cyn» Ha 15 mu-
roToBUTH A0
OKOHYaHMA nporpammbl. [oToByto ocHO-
BY OCTYAWTb. 3efieHblli JyK W orypel, :
MesIKo nopesatb, 6enoK nopybuTs, xen- :
TOK NpoTepeTb. NoAroTOBAEHHbIE UHIPe- :
AVieHTbl f06aBNTb B OCHOBY W Mepeme- :
watb. Cyn 3anpaBuTb caxapoM, CONbO U
nepuewm. MNepea nogaueii 4o6aBuTb CMe- :

HYT. 3aKpbiTb  KPbILLKY,

TaHy, NOCbINaTb YKPOMNOM.

XOJIOOHMK M3 MIABEJIA | COOLED SORREL SOUP | CYIIbI M BY/IbOHBI | FIRST COURSE 53

Water-11L

Sorrel -500 g
Cucumber -100 g
Bunching onion —100 g
Sour cream - 100 g
Boiled egg-50g/1 pc
Sugar-20g

Dill-20 g

Salt, pepper

Pour water into a pot, add chopped
sorrel. Start program «Cyn», close a lid,
and cook 15 minutes. Cool the soup.
Chop bunching onion, cucumber and
egg white, grind egg yolk. Put all above
mentioned ingredients into the soup
and mix well. Season the soup with
sugar, salt and pepper. Serve with sour
cream and chopped dill.

I




Boga—-2n

bapaHwvHa Ha kocTtouke — 500 r
Momunaopsl —400 r

Kaptodens - 300 r

Mepew, 6onrapckuin — 200 r
MopkoBb — 150 1

Ny penuatbin — 150

Macno pactutensHoe — 100 ma
3eneHb—50r

YecHok-20T

3upa-2r

KopwaHnap-2r

Corb, MepeL, YepHbIli ropoLLek, nepety
OCTPbIA YN MONOTBIN, Nanpuka
MOJI0Tas, IaBPOBbIN NCT

Mpy OTKPBITON KpbILLKe MyNbTUBApPKW :
yCTaHOBUTL MporpamMmy «Kapka», Ha- :
NnTb pactutesnbHoe machno. [lporpeTb :
Macao 5 MUHYT. BblnoxuTb 6apaHuHy 1 :
XapuTb, nomewwnsas, 15-20 MunyT. Jo- :
6aBUTb NIyK U MOPKOBb W >XapuTb A0 :
[obaBuTb :
60rapckuii nepeL, MOMUAOPSI, Creuun.
MonoxuTb KapTopenb, 3aauTb BOAOW, :
NOCONNTb. 3aKPbITb KPbILWKY MYyAbTU- :
BapkuW. YcTaHOBUTb nporpammy «Cyn». :
[OTOBUTL 4O OKOHYaHWA MNpPOrpamMMbl. :
[oTOBYtO LLYpPMY 3anpaBUTb U3MebYeH- :

OKOHYaHWsi  MPOrpammbl.

HOW 3e/1eHb0 N YECHOKOM.

Water -2 L

Mutton - 500 g
Tomato —400 g
Potato - 300 g

Sweet pepper - 200 g
Carrot-150g
Onion-150 g

Olive 0il - 100 g
Herbs -50 g
Garlic-20g
Cumin-2g
Coriander—-2 g

Salt, black pepper, chili pepper,
paprika, bay leaf

Start program «XKapka» with open lid.
Pour oil into the pot and warm 5-7
minutes. Place mutton and fry stirring
constantly 15-20 minutes. Add sliced
onion and carrot and continue frying till
the end of cooking time. Add sliced
sweet peppers, tomatoes into the pot,
add spices. Put potato into the pot, pour
water, add salt and close the lid. Start
program «Cyn». When cooking time is
over, season soup with grinded garlic
and herbs.

54 CYIIbI 1 BYJIbOHBI | FIRST COURSE | IIIYPITA | MUTTON SOUP «SHOURPA»



= KsaweHas kanycra—300 r

= Kaptodenb —250r

* benble rpmbbl 3amopoxeHHble — 250 T
= Mopkosb — 150 r

= TMomugopsl — 150 r

= Jlyk penuatbii — 100 r

= Boga-25n

= Macno pactutensHoe — 70 Ma

= Conb, cneummn

Kanycty v rpubel npombits. Kaptodens :
HapesaTb bpycoukamu. MopKoBb U NyK :
Hape3aTb colomkon TonwmHon 0,5 cm,
noMuaopbl HapesaTb Kybukamu no 1 :
CM. B uaLuy MysbTUBapKM HANWTL pacTu- :
TeNbHOe Mac/o, BbUIOXUTb YK U MOp- :
KOBb. YCTaHOBWUTL MporpaMmmy «XKapka» :
Ha 15 MUHYT. [OTOBWTb JO OKOHYaHUs :
nporpaMMbl, NEPUOAMYECKN MNOMeLLn- :
Baf. 3aTeM B Yally BbINOXWUTb OCTaBLUN- :
conb, :
cneuuu, 3aAUTb BOZOW W nepemMeLlatb. :
3aKpbITb  KPbILIKY. YCTaHOBUTb MpoO-
rpammy «Cyn», Ha 40 MuHYT. [OTOBUTb :

ecsi  WHrpeaueHTsbl, A06aBUTb

40 OKOHYaHMA NporpamMmmbl.

1M Y13 KBAIIIEHOM KAITYCTBI C BEJIBIMU TPYMIBAMI
CABBAGE SOUP WITH MUSHROOMS

Sauerkraut — 300 g

Potato — 250 g

Frozen mushrooms — 250 g
Carrot-150¢g
Tomato-150¢g
Onion-100g
Water—-2,5L

Olive oil =70 ml

Salt, spices

Rinse cabbage and mushrooms. Dice
potato. Cut carrot and onion into 0,5 cm
sticks. Cut tomatoes into lcm cubes.
Pour oil into a pot of multicooker, put
onion and carrot sticks. Start program
«Kapka» for 15 minutes. Cook till the
end of the program stirring frequently.
Then add all the rest ingredients, salt
and season with spices, pour water and
stir. Close lid and start program «Cyn»
for 40 minutes. Cook till the end of the
program.

I
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Cbip «Yeppep»—150r

lMnaBneHbIVi CMBOYHBIV cbip — 150 T
Kaptodens —300 r

Bpokkoan —150r

Ny penuatbin — 100 1

YecHok -5

bekoH-50Tr

KypuHbIn 6ynboH unm Boga — 500 mMa
Conb

Kaptodens paspesatb Ha YeTbipe YacTu. :
Bpokkonn pa3gennTb Ha COLBeTUS, Bbl- :
JIOXUTb B KOHTEWHEp A/ NMpUrotose- :
HVMA Ha napy U noconautb. Jlyk Menko :
HapesaTb, YeCHOK U3Me/b4nTb HOXOM. !
Bce wHrpeavieHThl, Kpome 6POKKOAN :
BbIJIOXUTb B Yallly MyNbTUBapPKWY, 3aAuTb
6ynboHOM, MepemellaTb U MOCOAUTD. !
yCTaHOBWTb Mpo-
rpammy «Cyn» Ha 40 MUHYT. 3a 15 Mu- :
HYT O OKOHYaHWA MPUroTOBJAEHUA OT- !
KPbITb KPbILIKY, YCTAHOBWUTb KOHTEWHep :
AN NPUTOTOB/IEHNA Ha Napy ¢ 6POKKO-
roToBUTb [0 :
OKOHYaHMA nporpammebl. [OTOBbIM cyn :
nepeiuTb B OTAENbHY0 E&MKOCTb U :
B36UTb HneHgepom. MNpu nogave goba- :

3aKpbITb  KPBILLKY,

AV, 3aKpbITb  KPbILLKY,

BUTb COLBETUA 6pOKKO/'II/I.

Cheese «Cheddar» — 150 g
Cream cheese spread — 150 g
Potato — 300 g

Broccoli-150 g

Onion-100 g
Garlic-5g
Bacon-50g

Chicken broth (or water) — 500 ml
Salt

Quarter potatoes. Divide broccoli into
sprouts and put them into a steam-
container, add salt. Dice onion, grind
garlic with knife and put all ingredients
except broccoli in pot of multicooker.
Pour broth or water, stir well and salt.
Close a lid and start program «Cyn» for
40 minutes. 15 minutes before the end
of the program open lid and fix steam-
container with broccoli. Close a lid and
go on cooking till the end of the
program. Pour soup in a bowl when
ready and mix with blender. Serve with
steamed broccoli sprouts.

CBIPHBIV CYTII C BPOKKOJIN
CHEESE SOUP WITH BROCCOLI



= Kabauok — 100 r

= bpokkonn —100 r

= Macno cimBoyHoe — 51
= Bogza - 200 mn

= Conb

Kabauok ounCTUTL OT KOXYpPbI U CEMSH,
Hape3aTb Kybukamu no 1 cm, 6pokkonu :
N3MeNbunTb HOXOM. OBOLLM 3aMOYnTb
B XONIO4HOW Boge Ha 1 uac. Yawy mysb-
TMBAPKM CMa3aTb C/MBOYHLIM MAac/oM, :
BbIJIOXXWUTb B HEE OBOLLM, 3aiUTb BOAON, :
£,06aBUTb COMb 1 NepemMeLlaTb. 3aKpbiTb
KPbILLKY. YCTaHOBWTL nporpammy «Cyn»
Ha 25 MWHyT. TOTOBWUTb O OKOHYaHWA :
nporpaMmbl. [OTOBbIN Cyn nepeaunTts B
OTAE/bHYHO eMKOCTb W B36UTL BreHge- :

pOM 0 OAHOPOAHOMN Macchl.

CVYII-IIIOPE N3 KABAYKA 1 BPOKKOJIN
ZUCCHINI CREAM SOUP WITH BROCCOLI

= Zucchini- 100 g
= Broccoli-100 g
= Butter-5g

= Water — 200 ml
= Salt

Peel zucchini and take its seeds out.
Dice zucchini into 1 c¢cm cubes. Chop
broccoli with a knife. Leave vegetables
in cold water for 1 hour. Grease pot of
multicooker with butter, put vegetables
inside, pour water, add salt and stir well.
Close lid and start program «Cyn» for
25 minutes. Cook till the end of the
program. Pour cooked soup into a bowl
and mix with a blender until smooth.

D
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= TosaauHa (dune) — 500 r

= [MnBo TemHoe — 500 mn

= Jlyk penuatbii —350 r

= YepHocame — 100 r

= Macno camBoyHoe — 100 1
= TomaTHasi nacta—50r

= Conb, cneumm

B uvawy MynbTvBapku MNONOXWTb CAW- :
BOYHOE Mac/Io, KyCOUKU FOBAANHDI, Ha- :
pe3aHHbI YK 1 ToMaTHyto nacty. Ceep-
XYy BbIJIOXWUTb Hape3aHHbIA YepHOCAUB, :
3a/11Tb MUBOM, 3aKPbITb KPbILLKY W yCTa- :
HOBUTb nporpammy «TylweHune» Ha 45 :
MUHYT. [OTOBUTb O OKOHYaHWA Mpo- :

rpaMmbl.

Beef fillet — 500 g

Dark beer — 500 ml
Onion-350g

Pitted dried prunes — 100 g
Butter—100 g

Tomato paste — 50 g

Salt, pepper

Put chopped meat, butter, sliced onions
and tomato paste in pot of multicooker.
Cut pitted dried prunes and put them
above, then pour beer. Close lid and
start program «TyweHune». Cooking
time is 45 minutes.

T'OBAIMHA C YHEPHOCJ/IMBOM, TYHIEHA B IIVIBE
BEEF STEWED IN BEER WITH PITTED DRIED PRUNE



[oBaamHa (Bbipeska) —400 r
CmetaHa 30% —-100r

Jlyk penuatbii — 50 1
TomatHas nacta—10r
fopunua-10r

YecHok-5T

Macno pactutenbHoe — 20 ma
Conb, cneumm

Msico npoMbITb, Hape3aTb CpeaHen co- :
JNOMKOW, NlyK — TOHKOW coNoMKoM. Yec-
HOK W3MEeNbuYnTb HOXOM. Bblioxutb :
MSCO B Yally My/nbTMBapkW, Job6aBuThb :
pacTuTesbHOe Macio. YCTaHoBWTh Mpo- :
rpammy «Kapka» Ha 20 MuHyT. ObXa- :
puBaTb NPWU OTKPbITOM KPbILLKE, MEPUO-
andeckn nomewwmsasn. 3a 10 muHyT go
OKOHYaHWA nporpammbl 406aBuTb NyK, :
YecHOK, CO/b, CMeuun 1 nepemMeLlatb. :
3a 5 MUHYT 40 3aBEPLUEHUs MPUrOTOB- :
neHns A0baBUTb CMeTaHy, TOMaTHyHO :
nacty v ropumuy, nepemMewartb. [oTo- :

BUTb 4O OKOHYaHUA NporpaMmbl.
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Beef fillet — 400 g

Sour cream 30% -100 g
Onion-50g

Tomato paste — 10 g
Mustard - 10 g
Garlic-5g

Olive oil = 20 ml

Salt, spices

Cut meat and onion into thin strips.
Place meat into the pot, add oil. Start
«Xapka» for 20 minutes. Fry with
opened lid, stirring. Add onion, garlic
and salt 10 minutes before the finishing
of cooking time, mix well. Add sour
cream , tomato paste and mustard 5
minutes before the finish, mix well. Cook
until sound signal.

I
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= Qapu rossxkuii — 700 1

= LykkunHn =350

= Cblp TBepabIi — 150 1

» Anuo kypuHoe — 150/ 3 wr

= Jlyk penyatbii — 100 r

= Cyxapw naHnpoBoyHble — 100 r
= MopkoBb—-70T

= YecHok—-10Tr

= Macno pactutenbHoe — 100 M
= Conb, cneummn

Jlyk Hape3aTb MenkumMu Kybmkamu, yec- :
HOK M3Me/IbYnTb, MOPKOBb U Cblp HaTe- :
peTb Ha MenKoK, kabaukn — Ha KpymnHom :
Tepke. V3 kabaukoB OTXKaTb >KMAKOCTb. :
Auo cnerka B36UTb B OTAE/IbHOM eMKO-
CTW. B yaly MynsTMBapKM HaAUTb pacTu-
TenbHoe macno (50 mn), BbIIOXUTb MOp-
KOBb M JlyK. YCTaHOBUTb Mporpammy :
«Xapka» Ha 15 MuHyT. O6XapwuBaTb, ne- :
pYOAMYECKM NOMeLUVBas, JO OKOHYaHWsA
nporpammMbl. Cmewwatb dapu, kabauky, :
YeCHOK, IyK ¥ MOPKOBb, 406aBUTb CONb
n cneuunn. ChopmmnposaTb BUTOUKHM, 06-
MakHYTb VX B SINLLO, 3aMaHMpoBaThb B Cy- :
xapax. B uawy wMmynsTVBapku HaauTb
OCTaBlLUeeca Macio. YCTaHOBUTb MNpo- :
rpammy «XKapka» Ha 25 MUHYT. Yepe3 5 :
MVHYT B Yallly BbLIOXUTb 6uToukm. 3a 10 :
MWHYT O 3aBEpLUEHWUA MPUrOTOBAEHUA :
roToBUTb f0

BUTOUKN  MepeBepHyTb,
OKOHYaHWS NPOrpaMmbl.

Beef mince — 700 g
Zucchini—350¢g
Hard cheese - 150 g
Egg-150g/ 3 pcs
Onion-100g

Bread crumbs - 100 g
Carrot-70g
Garlic-10g

Olive oil =100 ml
Salt, spices

Dice onion finely, chop garlic with knife,
grate carrot, cheese and zucchini. Fluff
egg in bowl. Pour half of oil into the pot,
place carrot and onion. Start «<Kapka»
for 15 minutes. Fry stirring until sound
signal. Mix mince, zucchini, garlic, carrot,
onion, add salt and spices. Form
meatballs. Dip meatballs into whipped
egg, roll in bread crumbs. Pour residual
oil into the pot. Start «XKapka» for 25
minutes. After 5 minutes place meatballs
into the pot. Turn meatballs 10 minutes
before finish of cooking time and cook
till sound signal.

BUTOYKM MACHBIE C CbIPOM 1 KABAYKAMMN
MEATBALLS WITH CHEESE AND ZUCCHINI



= bapaHwuHa (MakoTtb) — 600 r

= Jlyk penuatbii — 500 r

= BynboH nan Boga — 250 ma

= Kypara—-200r

= TomatHas nacta—100 r

= Macno cavsoyHoe TorieHoe — 10 1

* MonoTbIlVi YEPHBIN MAN KPaCHBIN
nepeL, co/b

Kypary 3amMounTb B ropsiyeii Boge Ha :

15-20 MUHyT, 3aTeM KpPynHO Hape3aTb.

3anycTutb nporpammy «Kapka», goba- :
BUTb B Yallly 5 r Macna, 3aKpbiTb KpbILL-
Ky W nogoxgaaTb 5-7 MWHYT. 3aceinatb :
BapaHuHy, HapesaHHyto Kybukamu U :
06xapwuTb, noMeLuneas 15 MUHyT, c go- :

6aBsieHVEM COK, MepLia, CneLmnin.

[o6aBuTb OCTaBlUeecs Macio, Hape- :
3aHHbIA NlYK WU MPOAOMKUTL OBXapu- :
BaTb A0 OKOHYaHWA nporpammel. Ceep- :
Xy BbIIOXWTb TOMaTHyt0 MacTy v Kypary, :
3a/UTb BYJIbLOHOM WM BOZOW, 3aKpbITh :
KPbILWKY W 3anycTuTb nporpammy «Ty- :
weHne». TOTOBUTL /10 OKOHYAHMA MpPo- :
rpammel. [MogaBaTb rotoBoe 6040 CO :

CBEXEl 3e/1eHblo.

Mutton meat - 600 g
Onion-500¢g

Meat broth or water — 250 ml
Dried apricots — 200 g
Tomato paste —100 g
Butter—10g

Salt, pepper, spices

Soak dried apricots in hot water for 15—
20 minutes, then chop. Start program
«XKapka», place 5 g of butter into the
pot, close the lid and wait for 5-7
minutes. Then put cut mutton meat and
fry it stirring for 15 minutes, add salt,
pepper, spices. Add 5 g of butter, cut
onions and keep frying until program is
over. Then open the lid, add tomato
paste and dried apricots, pour broth or
water, close the lid and start program
«TyweHwne». Cook till the end of the
program. Serve the dish with fresh
herbs.

BAPAHMHA TYIIEHASA B TOMATE C KYPATOI
STEWED MUTTON WITH TOMATOES AND DRIED APRICOTS

I

BTOPBIE B/TFO[TA | SECOND COURSE 61




= [oBagmHa—400r1

= Boaa— 150 mn

= Monoko - 100 mn

= Macno pactutensHoe — 70 ma
= Cano cenHoe —40r

= 3esieHb neTpywkn —15r

= Cosb, YepHbIl nepeL,

loBAAMHY 6€3 KOCTell NPONyCTUTL Yepes :
MsCOpybKy BMecCTe C casoM, JobaBuTb :
MOJIOKO, CO/b U Mepel, nepemMellatb. :
N3 nonyueHHoW macchl chopmmpoBaTh
nporpaMmy :
«Kapka», HaaUTb Macao 1 NPOrpeThb ero
B TeyeHne 5-7 MuHyT. Obxaputb 6u- :
TOUKW MPU OTKPBITOW Kpbilike ¢ 06eunx :
CTOpOH NpumepHOo 15-20 muHyT. Joba- :
BUTb BOAY. 3aKPbITb KPbILLKY U FOTOBUTb
A0 OKOHYaHWs nporpammsl. Mogasats ¢ :

BUTOUKMN. YctaHOBUTb

3eJIeHbHO.

Beef —400 g

Water — 150 ml

Milk — 100 ml

Olive oil =70 ml
Sowbelly —40g
Parsley leaves —15 g
Salt, pepper

Mince beef using meat grinder with the
sowbelly, add milk, salt and pepper, stir
properly. Use this mixture to form
middle size meatballs. Start program
«Xapka», pour olive oil into the pot and
wait for 5-7 minutes. Put meatballs into
the pot, fry with open lid 15-20 minutes.
Add water, close the lid and cook till the
end of program. Serve with parsley
leaves.
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= [oBAauHa (Bblpeska) —400 r
= Macno pactutenbHoe — 70 mn
= Conb, NepeLy

Bbipe3ky Hape3aTb Ha MOPLMOHHbIE Ky- :
CKW, cnerka oTbuTb, MOCOAWTbL. 3any- :
HauTb :
Macio W NporpeTb ero B TeueHwe 5-7
MUHYT. XKapuTb NPy OTKPLITONR KPbILKE
A0 KOPOYKM C ABYX CTOPOH. 3aKpbiTb :
KPbILKY ¥ roTOBUTH elle 5 MUHYT. O6-
Lee BpeMs MPUrOTOB/IEHNS 3aBUCUT OT :
XenaeMow cTereHu npoxapku. Ecam :
Hy>XeH budiTekc 6e3 KPoBW, MOXHO :
3annTb Msaco 150 ma Bogbl nocie 06- :
Xapku W JOroTOBWUTb MPW 3aKPbITOWA :

CTUTb  nporpammy  «XKapka»,

Kpbilke. lobaBuTb nepeLl,
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= Beeffillet—400 g
= Olive oil =70 ml
= Salt, pepper

Cut beef into steaks, pound slightly, salt.
Start program «Xapka», pour olive oil
into the pot and wait for 5-7 minutes.
Roast with open lid on both sizes until it
starts to firm. To have well-done steak,
pour 150 ml of water after roasting and
close the lid for a while. Add pepper.

e




= [oBAavHa (rpyavHKa 1 Bbipeska) —400 r

= Kypuua (Hoxku) —200 r

= fA3bik roBsxkumii — 100 1

= Cenbaepel, kopeHb — 50 r

= Mopkosb - 1501

= Jlyk—wanor-50r

= Kaptodens—200r

= [epeu, 6onrapckmin — 80 r

= Jlyk-noperi —50 r

= YecHok—-20T1

= Boga-1n

= CoJib, Creumm, 1aBpOBbIA JIUCT,
NeTpyLUKa, TUMbsIH

MsCo BbINOXUTb B Yally MyAbTUBAPKM.
[Jobaeutb 100 r MOPKOBM, YeCHOK,
cenblepen, NaBpOBbIN ANUCT, METPYLLKY,
CONb, Cneunn. 3anuTb BOAON. 3aKpbITb
KPbILWKY W YCTaHOBUTb MpOrpaMmmy
«MynbTnoBap» Ha 2 yaca npu Temne-
patype 97°C. BblHyTb MACO M A3bIK, Ha-
pe3aTb X, NPeABapPUTEIbHO CHAB KOXY
¢ a3blka. Hapesatb oBowym. HapesaHHoe
MSICO BEPHYTb B Yallly, yCTaHOBWTb NPO-
rpamMmmy «MynbtvnoBap» Ha 30 MUHYT
npu Temnepatype 100°C. [MonoxuTb
MOPKOBb, NyK—LLAAOT N KapTodesb, ro-
TOBUTb 15 MUHYT. lo6aBuUTh Nyk—nopew
1 nepeLw, 1 rotoBuThb eLe 15 MUHyT.

= Beef brisket and tenderloin — 400 g

= Chicken legs — 200 g

= Potatoes —200 g

= Beef tongue—100 g

= Celeryroot-50g

= Carrot—150¢g

= Sweet pepper—-80g

= Shallot-50g

= Leek-50g

= Garlic-20g

= Water—1L

= Salt, spices, bay leaf, parsley leaves,
thyme

Put meat into the pot. Add 100 g of
carrot, garlic, celery root, bay leaf,
parsley, salt and spices. Pour water.
Close the lid and start the program
«Mynbtnosap» for 2 hours at 97°C.
Take out meat and tongue, chop them
(remove skin from tongue beforehand).
Cut vegetables. Place cut meat back into
the pot, start program «MynbTnosap»
for 30 minutes for 100°C. Add carrots,
shallot, potatoes and cook 15 minutes.
Add leek and sweet pepper and cook 15
minutes more.
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= loBaanHa — 600 r

= Boga—-2n

= Jlyk penuatbii — 70 1
= Coesblii coyc — 50 Mn
= Nmbupb—-20T

= Conb, cneumm

B ually MynbTMBapKM MONOXWUTb MSCO, :
[00aBUTb MENKO HapesaHHbIN NyK, coe- :
BbIA COYC, CO/b, CNeLnn. 3anTb BOAOW, :
3aKpbITh KPBILWKY W YCTaHOBUTb MpoO- :
rpammy  «ToMmneHue». [OTOBUTL A0

OKOHYaHuMA nporpamMmmbl.

Beef - 600 g
Water-2 L
Onion-70g

Soy sauce — 50 ml
Ginger—20g
Salt, spices

Put beef into the pot, add finely
chopped onion, soy sauce, salt and
spices. Pour water, close the lid and start
the program «Tomnenwne». Cook till the
end of the program.

T'OBAONMHA OTBAPHAA C IMBVIPEM
BOILED BEEF WITH GINGER AND HERBS

I
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= Kaptodens —500r

= bapaHwuHa (MakoTtb) —400 r

= Jlyk penuatbii — 300 r

* MscHol 6ynboH nan Boga — 250 ma
= [Noukm BapaHbK oTBapHble — 200 1
= [prbbl 3amMoposkeHHble — 100 1

= Macno camoyHoe — 50 r

= Conb, YepHbIN NepeL,

B vawly MynsTMBapKM MONOXWUTL COA-
My BapaHuHy, Hape3aHHyt Kybukamu, :
Hape3aHHbIN NyK 1 rpubsbl, Hape3aHHble :
NoYKY, KapTodenb, Hape3aHHbIR Kybu- :
Kamu. Kaxkablh Coin NockinaTth COMbIO N+
noauThb
PacTOM/IeHHbIM  CIMBOYHBIM Mac/oM, :
3aKpPbITb KPbILLUKY, yCTaHOBUTb NMpOrpam-
My «Kapkoe». [OTOBWTb fO OKOHYaHus :

nepuem. 3annTb 6ynbOHOM,

nporpaMmbi.

Potato — 500 g

Mutton meat -400 g
Onion—-300 g

Meat broth or water — 250 ml
Boiled mutton kidney — 200 g
Frozen mushrooms — 100 g
Butter—50 g

Salt, pepper, spices

Put chopped mutton meat, sliced
onions and mushrooms, chopped
kidney, diced potatoes layer by layer
adding salt and pepper after each layer.
Pour broth or water, add butter. Close
the lid and start program «Kapkoe».
Cook till the end of program.

BAPAHVMHA CIIOYKAMU 1 TPUBAMMU

MUTTON WITH KIDNEY AND MUSHROOMS



= bapaHbu pebpebiwkm — 500 r

= Kaprodenb —500r

= baknaxaHbl —300 1

= Boga vam 6ynboH — 250 M

= Jlyk penyatblin — 150 r

= MopkoBb—150T

= Cenbaepew, kopeHb — 150 1

= Macno pactutenbHoe — 75 mn
= Conb, Nepeu, creumm

3anycTuTb nporpammy «XKapka», goba- :
BWTb B Yallly Mac/0, 3aKpbITb KPbILWKY 1
nogoxaatb 5-7 MuUHyT. bapaHbu pe- :
BPbIWKN Hape3aTb BAOb KOCTW Ha Ky- :
COYKM, BbIIOXUTb B Yally, obxapuTb C
06eunx ctopoH 15-20 muHyT. JobaButb :
HapesaHHble Kybukamu 6GaknaxaHbl U :
XapuTb A0 OKOHYaHWA Mporpammebl. :
CBepxy BbIJIOXMWTb CNOAMW Hape3aHHbIN
NyK, MOPKOBb, Kaptodenb. [lobasutb :
cneumn u conb. o6aBuTb BYIbOH MK
BOZAY, 3aKPbITb KPbILLKY, 3anycTUTb Npo- :
rpammy «XKapkoe». [OTOBWTb O OKOH- :

YaHuA NporpamMmmabl.

Mutton ribs — 500 g
Potato — 500 g
Eggplant — 300 g

Broth or water — 250 ml
Onion-150 g
Carrot-150 g

Celery root-150 g
Olive oil =75 ml

Salt, pepper, spices

Start program «XKapka», pour olive oil
into the pot, close the lid and wait for
5-7 minutes. Cut the ribs along the
bones, put into the pot, fry on the both
sides for 15-20 minutes. Add diced
eggplants and fry with open lid till end
of program. Then add chopped onions,
carrots and potatoes layer by layer, salt,
pepper, spices. Pour broth or water,
close the lid, start program «>XXapkoe».
Wait till the end of program.

BAPAHDBM PEBPBIIIKM C KAPTO®EJIEM V1 BAKITAJKAHAMMU
MUTTON RIBS WITH POTATOES AND EGGPLANTS

I
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= Kaptodenb — 1 kr

= [oBaguHa (pune) — 500 r

= [pubHoI BynboH nam Boga — 500 M
= CBexue rpmbbl —300 1

= CmetaHa—200r

= TomatHasa nacta—200 r

= Mopkosb—100r

= Jlyk=70r

= MeTpyLika, KopeHb — 30T

= Myka—-20r

= PactutenbHoe macno — 10 mn
= Conb, cneumm

oBAAWHY Hape3aTb KycOukami, MOCbl- :
natb COJMbI, Cheuusamu, obxapveaTb :
npyv OTKPLITOR Kpbiwke 15 MWHYT Ha :
nporpamme «Xapka», 406aBnTb Menko :
Hape3aHHble JIyK W rpubbl, TOMATHYHO :
nacry, >apuTb JO OKOHYaHWA Nporpam- :
Mbl. BcbinaTb Myky v nepemeluatb. Jo-
6aBNTb Hape3aHHble MOPKOBb, NeTpyLL- :
3aaUTb
rPUBHBIM BYNbOHOM. 3aKpbITh KPbILLKY :
W YCTaHOBWTL Mporpammy «TylleHue». :

Ky, Kaptopenb, CMeTaHy MU

[OTOBWTb JO OKOHYaHWs NPOrpaMMbl.

Potato — 1 kg
Beef-500g

Mushroom broth or water — 500 ml
Fresh mushrooms - 300 g
Sour cream —-200 g
Tomato paste — 200 g
Carrot-100g
Onion-70g

Parsley root—30 g
Flour-20g

Olive oil =10 ml

Salt, spices

Chop meat, add salt and spices, start
program «XKapka» and fry for 15
minutes with open lid. Add chopped
onions and mushrooms, tomato paste
and cook until the end of the program.
Add flour, stir. Add chopped carrots,
parsley, potatoes, pour sour cream and
mushroom broth. Close the lid and start
program «TyweHne». Cook till the end
of the program.

TOBAONHA C TPIBAMU 1 KAPTO®EJIEM
BEEF WITH MUSHROOMS AND POTATOES



= TosaauHa (dune) — 500 r

= bynboH nav Boga — 500 ma

= fA6n0ku 3eneHble — 400 1

= Mopkosb - 100 r

= Jlyk-=100r

= Camebl—100 1

= TomaTHasi nacta—70r

= PactutenbHoe macno — 50 ma
= YecHok—-20T

= Ykpon-20r

= JlaBpOBbIV NINCT, CONb, CNELN

YCTaHOBUTL Mporpammy «Kapka», Ha- :
NNTb Macno B yvally MyNbTUBapKu u :
nporpetb 5-7 MUHYT. Mo10XUTL Hape- :
3aHHOe KycoukaMu MSCO B Yally u 0b- :
*apuBaTtb 15 MUHYT. [lo6aBuTb Hape- :
3aHHble YK 1 MOPKOBb, XapuTb ele 15 :
MUHYT. [JobaBWTb TOMaTHytO nacty u :
XKapuTb A0 OKOH4YaHWA nporpammsbl (5 :
MWH). Pa3pesaTb CAvBbI MOMOAaM U Bbl-
JIOXUTb MONOBUHKM 6€3 KOCTOYeK Ha :
MAcO, A06aBUTb HapesaHHble A610KW, :
3a/1Tb ByNbOHOM, f06aBUTb CONb, NaB- :
POBBIV INCT U crieLnn. 3aKpbITh KPbILL-
Ky W yCTaHOBWTb nporpammy «Tywle- :
OKOHYaHUA :
nporpammbl. [py nogaye nocwinath :

HUe», [oTOBUTB Jile]

3eJIeHbO N YECHOKOM.

Beef - 500 g

Broth or water — 500 ml
Apple —400 g
Carrot-100g
Onion-100 g
Plum-100g
Tomato paste—70g
Olive oil =50 ml
Garlic-20g
Dill-20g

Bay leaf, salt, spices

Start program «Xapka», pour oil into
the pot and warm for 5-7 minutes, put
chopped meat into the pot and roast for
15 minutes. Add chopped onion and
carrot and fry for 15 minutes, add
tomato paste and cook till the end of
the program (5 min). Cut plums into
halves and place the halves on the meat,
add sliced apples, pour the broth to
cover the meat, add salt, bay leaf, spices.
Close the lid and start program «Tywue-
Hue». Cook till the end of program.
Serve with chopped herbs and garlic.

TOBAIMHA C MOPKOBBIO, JIYKOM, ABbJIOKAMI 1 CJIVIBAMI
BEEF WITH CARROT, ONION, APPLE AND PLUM
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= bynryp—-350r

= Jlyk penuatbii — 100 r

= Kypara—-70r

= N3tom—100T1

= PactutenbHoe macno — 40 ma
= Boga—-600m

= Conb, cneumm

= KuHsa

Jlyk Hape3aTb conomkon. Kypary paspe- :
3aTb Ha 4 YacTu. Ha AHO Yalu MynbTH- :
BapkW HaauTb mMacno. B vawy mynbtn- :
BapKW BbUIOXWUTb NyK, Byaryp, kypary, :
W3tOM 3a/uTb BOAy, A06aBUTL COAb, :
cneuun n nepemeLlatb. 3aKpbiTb KpPbILL-
Ky, yCTaHOBWTb Nporpammy «Kpynbi» Ha !
30 MUHYT. [OTOBWTb 40 OKOHYAHWSA NPO- :

rpaMMmbl.

Bulgur—350 g
Onion—-100 g

Dried apricots-70 g
Raisins—100 g

Olive oil =40 ml
Water — 600 ml

Salt, spices

Cilantro

Cut onion into strips, chop dried apricots
into 4 parts. Pour oil into the pot.

Place onion into the pot, add bulgur,
dried apricots, raisins. Pour water into
the pot, add salt, spices and stir
thoroughly. Close the lid, start program
«Kpynbi» for 30 minutes. Cook till the
end of program.

BYJITYP C I3IOMOM U KYPATOW

BULGUR WITH RAISINS AND DRIED APRICOTS



= Boga-1n

= ToBsxxuia dapw — 500 r

= TomatHas nacta—240r

= KanyctHble ancTbs — 8 Wt

= Puc otBapHon — 100 r

= A6nouHbIn ykcyc 3% — 100 mn
= Jlyk-50r

= Vis3tom-50Tr

= Nmbupb—-50Tr

= Conb, cneummn

KanycTHble MCTbA 3aNUTb KMMATKOM Ha
5-7 MuHyT. TomaTHytO MacTy pasBectu :
BOZOW [0 COCTOAHMA CMeTaHbl, Aoba- :
BUTb conb 1 nepel. CoefnHUTL MACHON
dapLl, OTBapHOM PUC, U3ME/IbYEHHbIN :
NyK, MONOBUHY yKcyca 1 1/3 TomaTHOW :
nacTbl, U3tOM, COJb, CMELMN 1 nepeme- :
watb. [MonyyeHHyt0 CMeCb 3aBEPHYTb B
KarycTHble ANCTbl. 3aBepHyTble rony6- :
Libl MONOXWTb LWBOM BHM3 B Yallly My/ib- :
TvBapkn. COeAVHUTL OCTaBLUYHOCA TO-
Ao6aBuTh :
TepTbll UMBMPL. [oNydeHHOl cMmechbto :
3aNUTb roNybLibl. 3aKPbITh KPbILLKY U 3a-
nycTuTb NporpaMmy «MynsTnoBap» Ha :

MaTHyt0 MacTy W”  YKCyC,

40 muHyT, Npu TemnepaTtype 98°C.
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Water-11L

Minced beef — 500 g

Tomato paste — 240 g

Cabbage leaves - 8 pcs

Boiled rice — 100 g

Apple cider vinegar 3% — 100 ml
Onion-50g

Raisin — 50 g

Ginger—-50 g

Salt, spices

Scald cabbage leaves and let them stay
5-7 minutes. Mix tomato paste with
water to the sour cream texture, add salt
and pepper. Add boiled rice, chopped
onions, half vinegar and 1/3 of tomato
paste, raisins, salt, spices to the meat
and put on the leaves, form envelope
and place into the pot seam down.
Close the lid and start program «Mysnb-
Tnosap» for 40 minutes at 98°C. Cook
till the end of program.




eRy

\/

= loBaamHa (nonatka) — 800 r

= Boaa— 500 mn

= Jlyk-100r

= [epev, 6onrapckmin — 200 r

= Macno pactutenbHoe — 60 ma
= MMomugopbl —50 ©

= Myka—-30r

= Mepey unan —3r

= Conb

MoarotoBneHHOe MACO HapesaTb Kybu-

KamMun, noConnTb, MNocChbinatb

MVHYT.

MYKOW. :
YctaHoBUTL nporpammy «Kapka», Ha- :
NNTb B Yally Maciao W nojoxaatb 5-7
MUWHYT, Moka Yallia HarpeeTcsi. Msco 06- :
>apWTb CO BCEX CTOPOH, 06XapuTb Ha- :
pe3aHHbIl YK, TOMaTbl 1 nepew, A0AUTb
BOZY. YcTaHOBUTL nporpammy «Tylie- :
HUWe», 3aKpbiTb KPbIWKy M rotoButs 30 :

Beef (shoulder) — 800 g

= Water — 500 ml

= Onion—-100g

= Olive oil - 60 ml

= Tomato-50g

= Flour-30g

= Chili pepper—-3g
= Salt

Dice meat, salt and sprinkle with flour.
Start program «Xapka», pour oil into
the pot and warm for 5-7 minutes.
Roast meat on each side, add and fry
chopped onion and tomatoes, pour
water. Start program «TyweHune», close
the lid and cook 30 minutes.

72 BTOPBIE B/IIO[TA | SECOND COURSE | ['VJIAIII ITO-BEHTEPCKM | HUNGARIAN GOULASH



= CBUHWHA (Wwes nn kapboHag) — 300 1
= Macno pactutenbHoe — 50 mn

= bekoH cbipokonyeHbin —30 T

» Wangei ceexun —10

= Conb, nepeL,

HaapesaTb MACO M MOMECTWTb Wwandein :
N 6eKoH BHYTpb, HaTepeTb CONMbIO U !
nepLiemM, OCTaBUTb B XOJOAW/BHUKE Ha :
nporpamMmy :
«Kapka», HaNUTb Macno B Yally v nNpo-
rpetb 5-7 MuHyT. Xaputs 10-12 MuHyT :
C OTKPBITOM KPbILIKOW, 3aTeM nepesep- :
HYTb MACO, 3aKPbITb KPbILLKY Y FOTOBUTL

15 MuHyT. YcTaHoBUTb

A0 OKOHYaHMA NnporpamMmmbl.

JKAPEHAA CBMHIVHA C IITAJIOEEM

= Pork (neck or carbonado) - 300 g
= Olive oil = 50 ml

= Smoked bacon-30g

= Freshsage-10g

= Salt, pepper

Incise the meat and put the sage and
bacon inside, add salt and pepper and
keep in a refrigerator for 15 minutes.
Start program «XKapka», pour oil into
the pot and warm for 5-7 minutes. Fry
10-12 minutes with open lid, then turn
the meat, close the lid and cook till the
end of program.

FRIED PORK WITH SAGE
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= CBWHMHA — 1 kr

= LWamnuHboHbI — 300 1

= Jlyk-300r

= Macno pactutensHoe — 100 ma
= Conb, cneumm

YctaHoBUTL nporpammy «XKapka», Ha- :
NNTb Macio B yally MynbTUBapku u :
nporpetb 5-7 mMuHyT. JobaBuTb Hape- :
3aHHble NyK, WAaMMUHLOHbLI WU creuuu, :
rOTOBUTb [0 OKOHYaHWA MpPOrpamMmbl. :
Hape3aTb CBMHWHY Ha MOPLIMOHHbIE Ky- *
CKV TONLLMHOWM 5 MM, OT6WTb, BLIIOXUTL
Ha donbry, jobaBuTb CONb W Cneuuw, :
BbIJIOXUTb TPUBLI C NIYKOM U CBEPHYTb
pyneToM. 3aBepHyTb pyneTbl B GOJbFY, :
NMOMECTUTL B Yallly, 3aKpbiTb KPbILIKY W :
«MynbTuno- :
Bap» Ha 60 MuHyT npu 140°C. foTOBUTL :

YCTaHOBWTb MpOrpammy

40 OKOHYaHUA nporpamMmmebl.

Pork —1 kg
Champignons — 300 g
Onion—-300 g

Olive oil — 100 ml

Salt, pepper

Start program «XKapka», pour oil into
the pot and warm for 5-7 minutes. Add
chopped onions, mushrooms and
spices, cook till the end of the program.
Cut pork into steaks 5 mm thick, pound
slightly, wrap into foil, add salt and
pepper, put champignons with onions
on meat and roll. Wrap rolls in foil and
place in a pot, close the lid and start
program «MynbTunosap» on 60 minutes
at 140°C.

PYJIETHI C JIVKOM M IMTAMIITMMHbOHAM
MEAT ROLL WITH ONIONS AND MUSHROOMS



= Msco (nonatka) — 500 r

= CmertaHa—200r

= BynboH — 150 mn

= Jlyk-50r

= Xne6-50r

= Ao -50r/1pc

= Macno pactutensHoe — 40 ma
= Myka-20r

= Conb, cneuumn

Msico, 0BXapeHHbIA NyK W BbIMOYEH- :
HbIVi xN1eb NponycTUTb 2 pasa Yyepes Ma-
copybky. Papw noconutb, f06aBUTL :
cneunn u srto. ChopMupoBsarts Kote- :
Tbl, 06BaNATb B MyKe, 06XapuTb € Mac- :
JIOM CO BCeX CTOPOH Ha nporpaMme :
15-20 muHyT npu :
150°C. Jlo6aBuTb 150 Ma 6ynbOHa, MyKy, :
CMeTaHy, 3aiMTb CMecCbiko 3pasbl, 3a- :
KPbITb KPBILLKY 1 FOTOBWTL Ha Nporpam- :
Me «MynbtrnoBap» 20-25 MUHYT. npu :

«MynbTrnoBap»

98°C.

Meat (shoulder) - 500 g
Sour cream - 200 g
Broth — 150 ml
Onion-50g

Bread -50 g

Olive oil =40 ml
Egg-50g/1pc
Flour—20g

Salt, spices

Meat, fried onion and soaked bread
mince twice. Add salt, spices and egg.
Make rissole form, roll in flour and fry
on both sides on the program «MynbTu-
nosap» for 15-20 minutes at 150°C.
Add 150 ml of broth, flour, sour cream,
pour sauce over the meat and start
program «Mynbtunosap» for 20-25
minutes at 98°C.

3PA3bI PYBJIEHBIE TYIHIEHBIE B CMETAHHOM COYCE
STEWED ZRAZY IN SOUR CREAM SAUCE
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= TosaauHa (dune) — 500 r

= [Momugopbl — 250 r

= Kaptodens—200r

= LyknHn =200 r

= Jlyk penyatbiin — 200 r

= MopkoBb—150T

= Tomartbl npoteptbie — 100 r
= [epev, 6onrapckmin — 100 r
= YecHok—-10Tr

= Boga—-12n

= Conb, cneumm

[oBAAMHY MPOMBITb, BMECTe C KapTode- :
NemM, NoMUAOPaMK, Nepuem 1 LyKKUHW
Hape3aTb CpefHUMU KyBukamy, Mop- :
KOBb W JIyK — COJIOMKOW, UECHOK M3- :
MeNbUUTL HOXOM. Bce WHrpeaveHTsl :
BbIIOXWTb B Yally MyNbTUBaPKY, 3a1NTh
£06aBNTb  TOMaTHyto nacty, :
CONb, Creuun 1 nepemMellatb. 3akpbiTh !
nporpammy :
«XKapkoe» Ha 1 yac. [0TOBWTb A0 OKOH- :

BOJOW,
KPbILLKY. YcTaHOBUTH

YaHnA NporpamMmmbl.

Beef fillet — 500 g
Tomato - 250 g
Potato - 200 g
Zucchini—200 g
Onion-200 g
Carrot-150 g
Crushed tomato — 100 r
Sweet pepper — 100 g
Garlic-10g
Water-1,2 L

Salt, spices

Rinse beef and dice. Dice potatoes,
sweet pepper, zucchini and tomatoes.
Cut carrots and onions into sticks. Grind
garlic with knife. Put all products in pot
of multicooker, pour water, add crushed
tomatoes with salt and spices. Then stir
and close lid. Start program «>Xapkoe»
for one hour. Cook till the end of the
program.

BEHI'EPCKUI CYII-TYJ/IAII C TOBAAVMHOMN
HUNGARIAN GOULASH-SOUP WITH BEEF



= loBsauHa (Bblpeska) — 1 kr
= Coyc arogHbin — 300 r

= Kaptodens —500r

= [punpaBa ansa kapTodens
= Comb

Bbipe3Ky MpOMbITh, 3aUNCTUTb OT MAEHKU :
KpYy>XOukamu  TOLUMHON :
1-1,5 cm. Kaptodenb HapesaTb Kpy>ou- :
Kamu TONLMHOM 1 CM, BbIIOXUTb B KOH- :
TelHep-NapoBapKy B OAWH CNOW, NOCO- :
NUTb M nocbinate cneuuamu. B uvawy :
BbUIOXKMWTb  Hape3aHHyto :
BbIPE3Ky, 3a/1Tb COYCOM W NnepemeLuatb, :
CBepXy Ha Yallly YCTaHOBWTb KOHTENHep— :
3aKpbITh
KpbILLKY. KHOMKOM ycTaHOBUTL Nporpam-
My «TyweHune» Ha 40 muHyT. MNogasatb ¢
COyCOM B KOTOPOM TyLIWNach Bblpeska, :
CBEXVMM OBOLLAMY, MOXHO YKpacuTb :

M Hapesatb

MYyNnbTBaPKN

napoBapky ¢ Kaptodesnem.

KJIFOKBOW 1 BPYCHUKOW.
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= Beef fillet—1 kg
= Berry sauce -300 g
= Potato-500g

= Potato seasoning

= Salt

Rinse beef and slice into 1-1,5 ¢cm thick
parts. Slice potatoes into 1 cm thick
parts, put them into a steam—container
and season with salt and spices. Put
sliced beef in pot of multicooker, pour
berry juice and fix steam—container with
potatoes. Close lid and start program
«Tywerue» for 40 minutes. Keep
cooking till the end of the program.
Serve with own juice of stewing and
fresh vegetables. Top with cranberries.

I




* CBWHWHOW OKOpOK — 1 Kkr
= Knakuii apim» — 100 mn

= Macno pactutenbHoe — 30 M
= Cneuunu Ana CBUHMHbI
= Conb KpynHas

Msco npombITb, 06CyLWNTb. [J06aBUTL B :
pactutenbHoe Macno creuun. Hatepets :
KyCOK Msica MOyYeHHbIM apOMaTHbIM :
Mac/JoM, MOCOANTb, NOANTb «<KUAKUM :
AbIMOM». [0ONIOXKUTb MACO B pyKaB ANf :
3anekaHwus, 3aBepHyTb Kpas pykaBa W :
3aduKcnpoBaTh. BblnoXuUTb MACo B py-
KaBe Ha AHO Yalll MyNbTUBapKY, 3a- :
KPbITb KPbILLIKY W YCTaHOBWUTb Mporpam- :
My «KomueHue» Ha 1 yac 20 MUMHYT. :

[oTOBUTH A0 OKOHYaHUA nporpamMmmsbl.

Pork ham -1 kg
«Liquid smoke» — 100 ml

Olive oil =30 ml
Spices for cooking pork
Salt

Rinse and dry meat. Add spices into oil
and mix. Rub meat with oil-spices mix,
add salt, and pour «Liquid smoke» on
meat. Put meat into a cooking bag, roll
edges and fix. Put meat in the cooking
bag into a multicooker pot, close a lid
and start program «KonueHue» for 1
hour and 20 minutes. Cook till the end
of program.
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= ToBAguHa (Pune) — 1 kr = Beef fillet—1 kg
= Lnuk nam konyveHas rpyanHka — 100 r = Bacon-100g
* Mopkoeb — 100 r : = Carrot—100g

= [leTpyLuka, kopeHb — 150 r : = Parsley root-150g

= Conb, nepeL, = Salt, pepper

OuuLLeHHbIV OT MJEHOK KycoK Msca Ha- : Make small cuts in beef and put there %

WINMroBaTb NETPYLLIKOM, WNUKOM, MOp- : carrot, parsley and bacon pieces. Season
KOBbtO. HaTepeTb MsAco conbto 1 nep- : beef with salt and pepper. Place meat
ueM. Bbioxutb  msAco B yawy : into the pot and start program «Pycckas

My/IbTUBAPKN U YCTaHOBUTb NporpamMmMy :  neub». Cook till the end of program.
«Pycckana neyb». [OTOBUTb A0 OKOHYa- :
HWA NMporpammbil. :

TOBAIVHA TYXOBAS | BAKED BEEF | BTOPBIEBJIFO[JA | SECOND COURSE 79



Beef fillet — 800 g

= ToBaguHa (pune) — 800 r
E = Kaptodens - 500 r Potato - 500 g

= Jlyk penuatbii — 200 r = Onion-200g

= TomatHas nacta—100 r = Tomato paste —100 g
= YecHok—-10Tr = Garlic-10g

= Boga —200 mn = Water — 200 ml

= Macno pactutensHoe — 70 ma = Olive oil =70 ml

= CoJb, creuum = Salt, spices

eRy

loBAANHY MPOMBbITL, BMeCTe C IykoM Ha- : Rinse beef. Dice beef and onion into

e
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2 pesatb kybvkamu no 1,5-2 cm. Msco n :
YK BbUIOXWUTb B yally MyAbTUBapKM, :
[06aBUTL BOAY, pacTUTesbHOe Macso, :
CONb, CMeLuu, TOMaTHYO NacTy 1 nepe- :
MeLlaTb, CBEPXy Ha 4Yally YCTaHOBUTb :
BbIJIOXWUTb B :
HEro pa3spe3aHHbIl Ha YETBEPTUHKU :
KapTodenb, MOCOANTb. 3aKpbiTh KpbIlW- :
Ky, YCTaHOBUTb Mporpammy «TylieHve» :
Ha 1 yac. ToTOBWTL JIO OKOHYaHUA MPO- :

KOHTEWHep—napoBapky,

rpaMmbl.

1,5-2 cm cubes. Put meat and onion in
pot of multicooker, add water, oil, spices
and crushed tomatoes. Stir well. Fix
steam-container and put quartered
potatoes inside. Close lid and start
program «TyweHwue» for 1 hour. Cook till
the end of the program.

I'yyiAnl M3 roBAOVIHBI C KAPTO®E/IEM HA TTAPY
BEEF GOULASH WITH STEAMED POTATO



= Kaptodens —800r

= CBuHMHa dune — 500 1

= Bopga - 250 mn

= Jlyk penuatbin — 150 r

= Macno pactutenbHoe — 70 ma
= Ceexas 3eneHb—20Tr

= CoJb, Cneuwuu, NaBpoBbIA INCT

YcTaHoBUTL MporpamMmy «XKapka», Ha- :
NTb Mac/io B Yaly un nporpeTb ee 5-7
MWHYT. BbINOXWTb Hape3aHHbIN NyK, ro- :
TOBWUTb 5-7 MWHYT, J06aBUTb MACO, XKa-
pvTb, MOMeLWnBana A0 OKOHYaHWA MpPO- :
Hape3aHHbIN :
KapTodesb, Creuny 1 Conb, 3aUTb BO- :
JOWN. YcTaHOBUTL nporpammy «Kap-
koe». [OTOBUTb A0 OKOHYaHWA Mpo- :
Mepes nogayen Ha cron :

rpaMmbl. [obaBunTb

rpaMMbl.
CepBUPOBaTb N3MeIbYEHHON 3e/1EHBHO.

MACO TYHIEHOE C KAPTO®EJIEM
MEAT STEWED WITH POTATO

Potatoes — 800 g
Pork fillet — 500 g

Water — 250 ml
Onion-150¢
Olive oil = 70 ml

Fresh herbs —20 g
Salt, spices, bay leaf

Start «Kapka» program, pour oil into
the pot and heat up for 5-7 minutes. Put
chopped onion, cook for 5-7 minutes,
add meat, fry, stirring, till the end of
program. Add chopped potato, spices
and salt, pour water. Start program
«Xapkoe». Serve with chopped herbs.

I
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= KypuHoe ¢une —300 r

= WamMnuHboHbI — 150 1

= Camekm 33% — 100 mn

= Cbip «Hepaep»-50T1

= PactutenbHoe macno — 50 ma
= Conb, cneummn

KypuHoe ¢wune npombiTb v HapesaTb :
6pycoykamu 0,5 X 3 CM, WAMMVHBLOHBI :
NMOMbITb, Cblp HaTEPETb Ha MesIKOW Tep- :
Ke. B vally MyabTMBapKM HaiUTb Macno, :
BbIIOXMWTb KYPUHOE QUi W LIAaMMUHBO-
Hbl, MOCONNTb, A06ABUTL CMEUUN 1 Me- :
nporpammy :
«Xapka» Ha 25 MuHyT. ObxapuBaTb ne- :
pUoAMYECKM MOMELINBas, 3@ 5 MUHYT :
B uvawy °:
MYAbTUBaPKM HaIUTb CINBKUN U Nepeme- :
watb. OTOBUTb 4O OKOHUYaHUA Mpo- :
rpaMmmbl. foToBOe 611040 NOCkINaTh Chi-

pemewaTb. YCcTaHOBWUTb

4O OKOHYaHWMA nporpamMmmbl

pom.

Chicken fillet — 300 g
Champignons — 150 g
Cream 33% — 100 ml
Cheddar cheese - 50 g
Olive oil - 50 ml

Salt, spices

Rinse chicken fillet. Cut chicken into 0,5
x 3 cm sticks. Rinse mushrooms. Finely
grate cheese. Pour oil in pot of
multicooker,  put  chicken  and
mushrooms. Then season with salt and
spices. Stir well. Start program «Xapka»
for 25 minutes. Fry stirring frequently.
Pour cream at 5 minutes before the end
of the program. Stir well and go on
cooking till the end of the program.
Serve sprinkled with grated cheese.
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Boga—-1,7n

Myka - 500 r

foBaanHa (pune) — 500 r
Penuatbii nyk — 150 r
PactutensHoe macno — 35 mn
MonoTbii umbups — 10 1

Cosnb, MONOTBIN AYLUUCTBIA NepeL,

MOArOTOBNEHHOE MACO W JIyK M3MeNb- :
YWTb C MOMOLLLbIO MACOPYOKM Yepes pe-
lweTKy cpeAHero pasmepa. [lobaButh :
MOJIOTBIN AYLUWCTBIA MnepeL, Conb, pac- :
TUTENIbHOEe Macno, UMBVpPL U Mnepeme- :
WwaTb. 3aMecuTb TeCTo, CMeLaB MyKy C :
200 mn BoAbl. TeCTO TOHKO packaTtaTb,
Bblpe3aTb KPYXKW, 06BanaTb UX B Myke :
N 3aBepHYTb B HMX HauyMHKYy. HaauTb B :
vally MynbTMBapku 1,5 2 BoAkl, ycTaHo- :
BUTb nporpammy «Bapka» v 3akpbiTb :
KpbiwKky. Yepe3 15 muHyT, Korga Boga
3aKMNWT, MONOXMTb B BOAY NefbMeHU, U

BapuTb 20 MUHYT.
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Water-1,7 L
Flour-500 g

Beef fillet - 500 g
Onion-150 g

Olive oil =35 ml
Ground ginger-10g
Salt, pepper

Mince beef and onion with meat grinder
or food processor. Add pepper, salt,
olive oil, ginger and mix well. Knead
dough with flour and 200 ml of water.
Roll the dough out thinly. Cut circles
from the dough, roll them in flour, put
stuffing inside and seal. Pour 1,5 L of
water into a multicooker pot, start
program «Bapka» and close the lid.
When water boils (in 15 minutes) place
dumplings into the pot and boil 20
minutes.
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= WHpeiika (dune) — 750 r

= AnenbcnH —300 r

= Meg-50r

= fA6noko-100r

= YpHocame — 100 r

= [Manpwvika monotasg —2r

= Macno pactutenbHoe — 70 mn
= Kpaxman Kykypy3sHbii—1r

= Conb

dune MHAENKM HaTepeTb CONbIO W Ma- !
npukoin. A6nokn HapesaTb AosbKamu :
TonwmHom 0,5 cM. MpUroToBMTL COYC: B
OTAie/IbHOW eMKOCTU B36UTb G1eHAEpOM
[0 OHOPOAHOV MacChl anesbCuH, Meg u :
Kpaxman. B uawy MmynbTMBapkv Haawtb :
pacTuTeibHOe Mac/o, BbIIOXMWTb Ha AHO
WHAENKY.  3aKpbiThb :
KPbILLKY, YCTaHOBUTb MporpamMmy «XKap- :
Ka» Ha 15 MVHYT. 3a 7 MMHYT 0 OKOH4Ya- :
HVS NpOrpaMMbl OTKPbITb KPbILLKY W Me-
KPbILLKY, :
rOTOBUTb /IO OKOHYaHMA MporpaMMbl. :
Mocne okoHYaHMA NporpamMmmbl OTKPbITh
KPbILLKY BbIIOXMWTL Ha UHAEVKY A6NOKY, :
YepHOC/VB W 3aiUTb COYCOM. 3aKpbiTb :
KPbILLIKY, yCTaHOBUTb Nporpammy «Tylie- :
Hue» Ha 20 MUHYT. [OTOBUTL A0 OKOHYa- :

NOArOTOBJIEHHYHO

peBepHyTb dune, 3akpbITh

HWA NporpamMmmbl

Turkey fillet — 750 g
Orange—-300g

Honey -50 g

Apple-100 g

Pitted dried prune — 100 g
Ground paprika-2g

Olive oil =70 ml
Cornstarch—1g
Salt

Rub turkey fillet with salt and paprika.
Slice apples into 0,5cm thick parts. Make
sauce: mix oranges, honey and starch
with a blender. Pour oil in pot of
multicooker, put turkey fillet. Close lid
and start program «Xapka» for 15
minutes. Open lid in 8 minutes and turn
turkey. Close lid and go on cooking till
the end of the program. After the end of
the program open the lid and place
apples, prunes on turkey. Pour sauce
and close lid. Start program «TywieHune»
for 20 minutes. Cook till the end of the
program.

MHIEVKA B ATIEIbCMMHOBOM COYCE
TURKEY IN ORANGE JUICE



= Kanbmap (tywka) — 3201 /4 wr
= amMnuHboHbl — 300 T

= CwmetaHa 20 % —200r

= CamBkn 33 % —200r

= fAnuo BapeHoe — 100/ 2 wr
= MopkoBb — 100 r

= Cblp TBepabIi — 100 1

= Macno cameoyHoe — 50 1

= Myka nweHnyHaa — 20 r

= 3eneHb netpywkn —10r

= Conb, Kypkyma

KanbmapoB BbINOTPOLLUWTb, TYLUKA OYM-
CTUTb OT MIEHKW ¥ MPOMBbITb, OTKUHYTb Ha

AypLunar, ciuTb BOAy.

HaunHka: rpubbl 3MenbunTb, aiLa, colp
N MOPKOBb HaTepeTb Ha KPYMHOW Tepke. :
3esneHb NeTpyLLKY U3MenbumTb. CMewats,
406aBUTb Macno, CO/b W NepemellaTb 40 :
OZHOPOAHON Macchbl. onyyeHHON Ha-
Ka/bMapoB, :

UYMHKOW  HadapLuMpoBaTb
CKpenuTb 3y6oUncTKamm.

[na coyca cmellatb CMeTaHy U CAUBKY, :
£06aBUTb MyKy, CO/b, KypKyMYy V1 MepemMe- :
LaTh. YIOXXnTb KaJbMapoB Ha AHO Yaln :
My/NbTUBAPKY, 3aAUTb COYCOM. 3aKpbiTb :
KPbILLKY. YCTaHOBWTb Mporpammy «Tylue-
HVe», Ha 40 MUHYT. TOTOBWTbL A0 OKOHYa-
HWA NporpaMMbl. [locne okoHuYaHWA npu-

rOTOB/NIEHUA YAA/INTD 3y60l-II/ICTKVI.

KAJIbMAPBI ®APIIMPOBAHHBIE | STUFFED SQUIDS | BTOPBIE B/IYOZIA | SECOND COURSE 85

Squid =320 g/ 4 pcs
Champignons — 300 g
Sour cream 20%- 200 g
Cream 33% —200 g
Boiled egg —100 g/ 2 pcs
Carrot-100 g

Hard cheese - 100 g
Butter—50 g

Wheat flour— 20 g
Parsley leaves —10 g
Salt, turmeric

Peel and wash squids.

Stuffing: chop mushrooms. Grate boiled
eggs, cheese and carrot. Chop parsley
leaves. Mix mushrooms, carrot, eggs,
cheese, parsley and butter. Add salt and
mix until smooth. Stuff squids with
mixture. Fix with toothpicks. For sauce
mix sour cream, cream, flour, salt and
turmeric. Mix until smooth. Put stuffed
squids in pot of multicooker and pour
sauce. Close lid and start program «Ty-
weHmne» for 40 minutes. Cook till the
end of the program. Remove toothpicks
before serving.

I




= [oBsanHa — 1,3 kr
= Macno pacturenbHoe — 30 ma
= Conb, cneumm

BaTb KaK XOJIOAHbIM, TaK U TOpAYNM.

86 BTOPBIE BJIIOJIA | SECOND COURSE | POCTBM® | ROAST BEEF

B pactutenbHoe Macno  Aob6aBuTh
cneumn. TOBAAMHY HaTepeTb MOAyueH- :
HbIM Mac/ioM 1 NOCOAWTb. YBpaTb MAcCO
B X0N04UNbHUK Ha 20-30 MUHYT. MNome- :
CTUTb KYCOK MACa B GOJIbTy MW B PyKaB :
414 3anekaHns. BblnoXnTe MACO B vally :
MYAbTUBAPKM, 3aKPbITb KPbILLKY W yCTa- :
HOBUTb Mporpammy «Poctéud». loto- :
BWTb IO OKOHYaHWA nporpammel. Moga-

= Beef fillet — 1,3 kg
= Olive oil =30 ml
= Salt, spices

Add spices into olive oil. Rub beef with
oil you got, season with salt. Place meat
into a refrigerator for 20-30 minutes.
Then roll meat into a foil or place into a
cooking bag. Put it into a multicooker
pot, close a lid and start program «PocT-
6ud». Cook till the end of program.
Serve either cold or hot.



= CBuHWHa (dune) — 600 r

= [Momugopbl —300 r

= MaioHe3 —-200r

= Cobip «fayga»—150 1

= Macno pactutensHoe — 20 r
= Conb, YepHBIN NepeL,

Yally cMasaTb pacTUTENbHBIM Mac/ioM.
Ha gHO yalm BbINOXUTb CBUHWHY, Ha-
Pe3aHHYH MOPLVIOHHBIMU KyCKaMy TON-
wmHor 0,5 cm. 3annTb MaoHe3oM, Zo- :
Bbinoxutb
CBEPXy Hape3aHHble KOJbLaMu Momu- :
JOpbl, MockINaTb TePTbiIM CbIpOM. 3a- :
KPbITb KPbILLKY, YCTAHOBUTb Nporpammy
«3anekaHue». TOTOBUTb 4O OKOHYaHWA :

6aBuUTb CNeuMm u Cosb.

nporpaMMbi.

Pork meat — 600 g
Tomatoes —300 g
Mayonnaise — 200 g
«Gouda» cheese - 150 g
Olive 0il-20 g

Salt, pepper

Grease a pot with oil. Chop pork into
steaks 0,5 cm thick. Place meat into a
multicooker pot, add mayonnaise sauce,
salt and pepper. Put sliced tomatoes on
top and cover with grated cheese. Close
lid and start program «3anekaHue».
Cook till the end of program.

CBMHINHA, 3AIIEHEHHAA C CbIPOM

PORK BAKED WITH CHEESE

D
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= TenatmHa — 500 r

= bynboH nav Boga — 500 ma

= Kaptodpens—400r

= AliBa—200r

= Jlyk penyatbin — 150 r

= MopkoBb—150T

* YepHocams 6e3 koctouek — 100 r
= Macno pactutensHoe — 100 ma

= leTpywka—25r

= Conb, nepey,

YctaHoBUTL Mporpammy «Kapka», Ha- :
JUTb Mac/io 1 Nporpetb 5-7 MuHyT. 06- :
>KapvBaTb MACO 15 MUHYT, nepuogunye- :
cku nomelumsas. Job6aBuTb Hape3aHHble :
JIYK ¥ MOPKOBb, 06XapuBaTh 40 OKOH- :
YaHua nporpammbl. CBepXy BbIIOXMWTb :
Kaptodenb, 4YepHOCAMB, amBy. 3anuUTb :
6yNbOHOM WU BOZON. [06aBnTb Conb, :
nepew,. 3aKkpbITb KPbILWKY U YCTAHOBUTb :

nporpammy «TyleHune».

Veal - 500 g

Broth or water — 500 ml

Potato —400 g

Quince-200g

Onion-150 g

Carrot-150 g

Prunes (without stones) — 100 g
Olive oil — 100 ml

Parsley —25g

Salt, pepper

Start program «Xapka», pour oil and
warm for 5-7 minutes. Place meat into
the pot and fry stirring for 15 minutes.
Add chopped onions and carrots, fry till
the end of program. Place potatoes,
prunes and quinces on cooked meat
and vegetables. Pour water or broth into
the pot. Add salt and pepper, close the
lid and start program «TyLieHue».

TEJIITUHA C YEPHOC/IVIBOM U AVIBOM
VEAL WITH PRUNES AND QUINCES



TenstnHa — 600 r

Myka nweHnyHas — 150 r
Aiuo—-50r/1 wr
Cyxapn—25r

Conb, nepel,

PactutenbHoe macio — 300 mn

TensaTMHy HapesaTtb W OTOWUTH, Npunpa- :
BWTb CONbHO, Nepuem. Ao B36uTh. OT-
6uToe MACO 0BbMakHyTb B MyKy C ABYX :
CTOPOH, 3aTeM B AWLLO, fanee obBanAThb :
B cyxapsx. Haautb B MynsTvBapky pac- :
TUTENbHOE Maci0 W YCTaHOBUTb MPO- :
rpammy «®Pputiop» Ha 40 MuHyT. XKa- :
PUTb KyCKW Msica MO OYepeamn B CUIbHO :
OTKpbITON :
Kpblllke [0 Ob6pa3oBaHWsA XpycTawen :

pasorpetoMm Macne npu

KOPOUKM.

SCKAJIOII ITO-BEHCKM | VIENNA STYLE ESCALOPE | BTOPBIE B/TYOZIA | SECOND COURSE 89

Veal - 600 g

Flour-150g
Egg-50g/1pc

Bread crumbs -25¢g

Salt, pepper

QOil for deep frying — 300 ml

Cut veal into steaks and pound, season
with salt and pepper. Beat up the egg.
Roll steaks in flour, then dip in fluffed
egg and roll in bread crumbs. Pour oil
into the pot and start program
«®putiop» for 40 minutes. Fry meat in
boiling oil with open lid until crispy
crust.




= [oBsaMHa Ha kocTouke — 800 r
= MopkoBb —100Tr

= Jlyk penuatbii — 100 r

» Cenbgepeli, kopeHb —100 r

= Boga-2n

= JlaBpPOBbIV NINCT, CONb, CNELN

eRy

rpamMmmbl.

B ualy MynbTMBapKW MOJOXUTL Kpyn- :
N Hble KycKW Msca, Hape3aHHble OBOLW, :
NIaBPOBbIVA IUCT, CONb W CNeuumn. 3aamTs
BCE BOAOMW, 3aKPbiTb KPbILIKY W yCTaHO- :
BWTb NporpamMmy «Bapka» Ha 1 uac 20 :
MWHYT. TOTOBUTb 4O OKOHYaHUs Mpo- :

Bone-in beef — 800 g
Carrot-100g
Onion—-100 g
Celery root-100 g
Water—2 L

Bay leaf, salt, spices

Put coarsely chopped beef, vegetables
into a pot of multicooker, add salt, bay
leaf and spices. Pour water, close lid and
start program «Bapka». Cooking time is
1 hour 20 minutes.

90 BTOPBIE B/IIOJA | SECOND COURSE | TOBAIMHA OTBAPHAS | BOILED BEEF



= bapaHbs Hoxka —1 - 1,5 kr

= Boaa—200 mn

= Macno onvnekoBoe — 50 ma

= Coesblii coyc — 50 Mn

= Nmbupb—-50Tr

= Mea—-30r

= YecHok—-30Tr

= Po3mapuH cBeXUI — 2 BETOUKM
= [epey,

MpuroToBUTE MapwuHag, CMellaB BOAY, :
HaTepTbIli KopeHb UMGWPS, mopybneH- :
HbIA YECHOK, COEBbIA COYC, OIMBKOBOE :
Macnio, nepeu, 1 med. MAco NonoXuTb B :
MakeT, 3a/WTb MapuHaZoM W OCTaBWTb :
Ha 4-5 uyacoB MapuHOBaTbCA B XOJO- :
AWNbHYKE. BbUIOXWTb MapuHOBaHHOE :
MACO B My/LTVIBapKY, 3aiWTb MapuHa- :
JAOM U3 nakeTa W yCTaHOBWUTbL Mporpam- :
My «MynsTnosap». Bpema npurortos- :
nenunsa 1 uvac 20 MUHYT, TemnepaTypa :

140°C.

BAPAHbBA HOXKA B COEBOM COYCE
LAMB SHANK IN SOY SAUCE

Lamb shank-1-1,5 kg
Water — 200 ml

Olive oil = 50 ml

Soy sauce — 50 ml
Ginger—-50 g
Honey-30g
Garlic-30g

Rosemary — 2 sprigs
Pepper

Make marinade by mixing water,
grinded ginger, garlic, soy sauce, olive
oil, pepper and honey. Put meat into a
plastic bag, add marinade and keep in
refrigerator for 4-5 hours. Then take
meat out from plastic bag and put it
into a pot of multicooker, pour sauce
from the plastic bag. Close lid and start
the program «MynbsTrnosap» for 1 hour
and 20 minutes at 140°C.
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KapTtodens otBapHoi — 800 r
®apw gomawHuii — 300 r
Jlyk penyatbii — 80 r
Anyo—-50r/1 wr

Macno pactutenbHoe — 50 ma
Macno cameouHoe — 20 r
Boaa — 500 mn

Conb, cneumm

Jlyk Hape3aTb Menkumu Kybmkamn. Kap- :
TobeNb HaTepeTb Ha MesKOW Tepke, Mo- :
COUTb M CMellaTb C ANLOM O OfHO- :
poAHOW Macchl. B uvawy MmynsTMBapku
Ha/UTb Mac/o, BbIIOXMWTL YK, YCTaHO- :
BUTb Nporpammy «Kapka» Ha 15 MUHyT. :
ObxapviBaTb, NepuvoamMyeckn nomeLun- :
BaTb. 3a 10 MUHYT O OKOHYaHWsA Mpo- :
rpammbl 406aBUTb GapLu, COb 1 Creuun :
1 rOTOBUTb A0 OKOHYaHMA MporpaMmbl, :
foToBbIV :
Yawy MynbTMBapKM :
CMa3aTb CIMBOYHBLIM MaC/I0M, BbIIOXUTL
MoNoBMHY KkapTodenbHoro ¢apwa B :
ually MyNbTUBAPKY, Pa3poOBHATH, 3aTeM :
BbIIOXWTb MACHOW ¢apLL, 3aTeM OcCTaB-
Lnica KaptodenbHbIn dpapll 1 paspos- :
HSITb. 3aKPbITb KPbILLKY. YCTaHOBUT MPO-
rpamMmy «3anekaHue» Ha 50 MuHYT. :

nepvoanyeckn mnomeLunBas.
daplw  ocTyAunTb.

[oTOBUTL AO OKOHYaHUA nporpamMmbl.

SHEPHERD’S PIE

Boiled potato — 800 g
Mincemeat — 300 g
Onion-80g
Egg-50g/1pc
Olive oil = 50 ml
Butter—20g

Water — 500 ml

Salt, spices

Chop finely onion. Grate boiled
potatoes, then add salt and mix with
egg until smooth. Pour oil and put
onion in a pot of multicooker, then start
program «Kapka»» for 15 minutes. Fry
5 minutes stirring frequently. Then add
mincemeat, salt and spices. Go on
cooking till the end of the program.
Cool ready stuffing. Grease pot of
multicooker with butter and put half of
potato mix inside. Then lay mincemeat
on. Then add the second part of potato;
and mix it. Close lid and start program
«3anekaHune» for 50 minutes. Go on
cooking till the end of the program.

KAPTO®EJIbHA 3AITEKAHKA C MACOM |



= CBuHMHa - 5001

= Kaprodenb —500r

= [NepeL, 6onrapckmnit— 250 r
= Mopkosb - 200 r

= Boga-200r

= Jlyk-=150r

= Macno pactutesnsHoe — 100 mna
= TomatHasa nacta—75r

= YecHok—50T1

= JlaBpoBbIA UCT

= Conb, cneumm

YcTaHoBUTL Nporpammy «Kapka», Ha- :
JUTb Macio B Yally MyIbTUBApKU W :
nporpetb 5-7 MuHyT. Xaputb maco 20 :
MUWHYT, A,06aBUTb NIyK, MOPKOBb, TOMAT- :
HytO MacTy, CONb, CMELMN U TOTOBUTB A0 :
OKOHYaHMA nporpammbl.  [lobaBuTb :
KapTodenb, bonrapckuii nepew, n yec- :
HOK, YCTaHOBWTb mporpamMmy «Kap- :
Koe». [OTOBWTb AO OKOHYaHWA Mpo- :

rpamMmmbl.

JKAPKOE V13 CBMHVIHBI C OBOIITAMM
PORK AND VEGETABLE RAGOUT

Pork — 500 g

Potato — 500 g
Sweet pepper — 250 g
Carrot-200g
Water — 200 g
Onion-150¢g

Olive oil =100 ml
Tomato paste-75¢g
Garlic-50g

Bay leaf

Salt, spices

Start program «Xapka», pour oil into
the pot and warm for 5-7 minutes.
Roast meat for 20 minutes, add chopped
onions, and carrots, tomato paste, salt
and cook till the end of program. Add
potatoes, pepper and garlic, start
program «Xapkoe». Cook till the end of
program.

\‘; ‘.:" er® ._
LR N
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= KypuHoe ¢une —400 r

= Xneb 6enbii —200 r

= Monoko - 100 mn

= Macno camBouHoe — 100 r

= Macno pactutenbHoe — 50 mn
= Conb, cneummn

KypvHoe ¢wune npombiTb, Nopesatb Ha :
Kyb6uKkK, NoNoBMHY xneba 3amMounTb B :
MOJIOKe, Yepes 30 MUHYT OTXaTb 1 Npo- :
nycTuTb 4Yepes MAcopybky BmecTe C :
bune, dapw nocommte u fob6aBUTL :
cneuvn. Macno CiMBOYHOe Mopesatb :
kybukom 0,5 cm, octaBwwmiics xneb ky- :
6ukom 1 cm. ToToBbIN daplw nepeme- :
WaTb CO CAMBOYHBIM Mac/ioM, CHopMm- :
poBaTb KOT/NeTbl, 06BansATb B xnebe. B :
Yally MynbTUBapKW HaaWTb pacTuTesb- :
HOe Macio, YCTaHOBWTb Mporpammy :
«Kapka» Ha 25 MUHYT. Yepes 5 MuHyT :
OTKPbITb KPbILLKY, BbINOXWUTb KOTAETHI, !
>KapWTb MPU OTKPbLITOM KPbILLIKE A0 30- :
NIOTUCTOM KOPOUKU 10 MUHYT C OAHOW :
CTOPOHbI, 3aTeM MepeBepHyTb U roTo-

BUTb O OKOHYaHMA NporpamMmmbl.

Chicken fillet — 400 g
Bread - 200 g

Milk — 100 ml
Butter—100 g

Oil - 50 ml

Salt, spices

Rinse and cut chicken fillet, soak half of
bread in milk, in 30 minutes squeeze the
milk out and grind with chicken fillet
with meat grinder, add salt and spices.
Cut the butter into small cubes with 0,5
cm size, cut residual bread into cubes
also with size 1 cm. Mix prepared mince
with butter, form rissoles, roll in bread.
Pour oil into the pot, start «XKapka» for
25 minutes. In 5 minutes place cutlets
and fry with open lid till crispy crust 10
minutes. Turn and fry till the end of
cooking program.

94 BTOPBIE B/IYOJA | SECOND COURSE | KOT/IETHI ITOKAPCKME | CHICKEN CUTLETS



CBWHWHa Ha KocTn — 1 kr
Mopkosb — 100 r

Macno pactutensHoe — 30 ma
YecHok-20T

Conb, YepHbI nepeLy

M3menbunTb UecHokK, cmeluaTb € pactu- :
TeNbHbIM MacioM. MAco NoconunTb, no- :
MepunTb ¥ HaTepeTb CMECbi0 Macia u :
yecHoka. [latb mAcy noctoatb 15-20 :
MUHYT. [TONOXNUTb KYCOK MACa Ha AHO :
yaLy MyNbTUBAPKM, 3aKPbITb KPbILLKY U :
yCTaHOBUTb NporpamMmy «Pycckas neub» :
Ha 10 yacoB. [OTOBUTb A0 OKOHYaAHUA :
nporpamMmel. MAco MOXHO nojasaTh :

KakK ropaymm, Tak n XoJ04HbIM.

MSCO HA KOCTH | BAKED BONE-IN PORK | BTOPBIE BJ/TFO[IA | SECOND COURSE 95

= Bone-in pork -1 kg
= Carrot-100 g

= Olive oil =30 ml

= Garlic-20g

= Salt, pepper

Grind garlic, mix it with olive oil. Season
meat with salt and pepper, then rub with
mix of garlic and oil. Let meat stay 15—
20 minutes. Then put meat into a pot of
multicooker. Close a lid and start
program «Pycckas neub» for 10 hours.
Cook till the end of program. Serve
meat both hot and cold.

D
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* TenatmHa (Bbipeska) — 200 r

= Worypt HaTypanbHbIn — 150 MA
= Macno onmskoBoe — 40 mn

= Kanepcbi—10Tr

= YecHok-5Tr

= Po3MapuH, TUMbsIH CBEXWIA

= Conb, NepeL

MpuroToBUTL COYC ANA 3anekaHusa: B
norypt fob6aBuTb Kamnepcbl W TUMbAH, :
BETOUKY PO3MapWHa Lie/IMKOM, U3MeNib- :
YeHHbIN YecHOK, CoNb 1 nepel,. Boipes-
Ky pa3pesaTb nonepek BOJOKOH Ha Me- :
AanbOHbI TOWLMHOW 1,5 cM. YCTaHOBUTL
nporpammy «XXapka», HaaWTb B yally :
O/IMBKOBOE Macno 1 nporpetb ero 5-7
MUHYT. O6XapuTb MeAanbOHbl C ABYX :
CTOPOH MO 5 MUHYT C KaX /0l CTOPOHbI. !
3annTb MPUrOTOBNEHHBIM COYCOM, 3a- !
KPbITb KPBILIKY W BbIKAOUNTL MYALTU- :
Bapky. [latb nocroAtb 2-3 MUHYTbl ¥ :

nojasatb.

Beef tenderloin — 200 g
Yogurt — 150 ml

Olive oil =40 ml
Capers—-10g
Garlic-5¢g

Rosemary, thyme

Salt, pepper

Make sauce: mix yogurt, capers, thyme,
rosemary, grinded garlic, add salt and
pepper. Cut tenderloin into 1,5 cm thick
steaks. Start program «Xapka». Pour oil
into a pot of multicooker and let it heat
up 5-7 minutes. Put medallions into a
pot and fry them 5 minutes on one side
and 5 minutes on another. Pour yogurt
sauce, close lid of multicooker and
switch multicooker off. Wait 2-3 minutes
before serving.

MEJAJIbOHBI 13 TETATVHBI C COYCOM V3 VIOTYPTA
BEEF TENDERLOIN IN YOGHURT SAUCE



= ToBsxxuiA papLu — 1 kr

= Mosnoko — 500 mn

= Bbenbit xneb - 250 r

= Jlyk-100r

= MopkoBb—75T

= PactutensHoe macno — 60 mn
= [leTpyLka, 3eneHb — 50 r

= Ahyo nepenennHoe — 150 r / 20 wr
= Anyo-100r/2 wr

= YecHok—-10T

= Conb, NepeL

BbIN0XWTb MACHON dapll B 60NbLIYIO MUCKY. :
xneb pasMounTb B MOJIOKe, Cierka oTKaTb 1 :
AobasuTb B dapll. 3aTem AobaBuTb 2 Aia, :
OCTOPOXHO nepemelumsasn. OTBapuTh nepe- :
nenvHble AlLa 1 NOYNCTUTL UX. 3eNeHb, NyK, :
MOPKOBb M YECHOK M3MeNbYNTb. YCTaHOBUTL !
nporpammy «Xapka» u AaTb My/nbTUBapKe :
HarpeTbcs 5-7 MuHyT. [lobasuts B uawy 30 :
M Macna, oBowm n obxapueatb ux 7-10 :
MUHYT. OBXapeHHble OBOWM [06aBUTL B :
dbapw. dapw noconnTts, nonepunts, foba- :
BUTb 3€/1eHb 1 NepemMeluats. [IHO Yawm cma-
3aTb PacTUTeNIbHbIM MacioM. BblioXuTb Ha :
AHO MONOBMHY daplua, Ha PapLl BbIIOXWTb
Alla, pacnpeenss WX paBHOMepHo. Bga-
BUTb WX BHYTpb daplua, CBepXy BbINOXMWTb :
BTOPYO MONOBUHY @aplla M pa3poOBHATb. :
3aKpbITh
KPbILLKY W YCTaHOBWTb NporpamMy «3arneka- :
Hue» Ha 40 MUHYT. [OTOBbIN PyJeT MOXHO :

Bepx pyneta cmasatb Macnowm,

noJaBaTtb KakK ropAavmMMm, Tak 1 XoNo4AHbIM.

MACHOW PYJIET | MEAT LOAF WITH QUAIL EGGS | BTOPBIE B/TIOJTA | SECOND COURSE 97

= Minced beef -1 kg
= Milk - 500 ml

= White bread - 250 g
= Onion-100g

= Carrot-75¢g

= Olive oil = 60 ml

= Parsley-50g

= Quail eggs — 150 g / 20 pcs
= Egg-100g/ 2 pcs
= Garlic-10g

= Salt, pepper

Place minced beef into a big bowl. Soak
bread with milk and also put into the bowl.
Pour 2 eggs into mixture. Boil 20 quail eggs.
Finely chop parsley, onion, carrot and garlic.
Start program «Kapka» and heat up for 5-7
minutes. Pour 30 ml of olive oil into the pot,
add vegetables and fry 7-10 minutes. Then
mix fried vegetables with minced beef. Add
salt and pepper, add parsley and stir well.
Grease bottom of inner pot with olive oil and
put a half of mince inside. Then put peeled
quail eggs on top. Put second part of mince
above. Slightly grease top of loaf with olive
oil. Close lid and start program «3anekaHuve»
for 40 minutes. Serve meat loaf both hot and
cold.

I




= CBuHMHa —300 1

= [oBagmHa —300 T

= Llnuk cBuHom — 200 1

= Jlyk penuatbin — 200 r

= YecHok-50Tr

= Macno pactutenbHoe — 70 ma
= Conb, cneumm

= Obonouka HaTypasbHas

MSCO NPOMBbITh, BMECTE CO LUMWUKOM, y-
KOM 1 YECHOKOM MPONyCTUTb Yepes ms-
copybky, 06aBWTb CONb, Cneunn u :
YcTraHOBUTD
Ha MAcopybKy HacaaKy ANA NMPWUroTos- :
NeHuns konbackl. Ha Hacagky HaTaHyTb :
obonouky Ans konbackl, koHel, 060- :
Noykn nepesaAsaTb. [lponyckasa dapw :
Yyepes MACOPYOKy, HaUMHWUTL MM 06O- :
JIOUKY, Peryimpys npu 3ToM pasmep ky- :
naTt rnepess3biBaHMEM HWUTKOW. B yauwly :
pactutenbHoe :
Macio W BbIIOXWUTb Kymartbl. 3akpbiTb :
KpbILLKY. YCTaHOBUTb nporpammy «Xap-
ka» Ha 20 MuHyT. 3a 10 MUHYT A0 3aBep-
WEHNA MPUTOTOBNEHNS MEPEBEPHYTL :
Kynatbl. [OTOBUTb A0 OKOHYaHWA Mpo- :

TWaTtesbHO nepemMellaTb.

MYNbTUBaApPKMN  3a1Tb

rpamMmmbl.
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Pork fillet — 300 g
Beef fillet —300 g
Lard -200 g
Onion-200 g
Garlic-509g
Olive oil =70 ml
Salt, spices
Sausage casing

Rinse meat and grind it with lard, onion
and garlic with meat grinder. Add salt
and spices, then stir until smooth. Fix
attachment for making sausages at your
meat grinder and pull sausage casing.
Tie edge of sausage casing before
starting to stuff sausages. Start stuffing
sausages fixing their lengths with
thread. Pour oil in pot of multicooker
and put ready sausages inside. Close lid
and start program «Xapka» for 20
minutes. Turn sausages upside down 10
minutes before end of the program and
go on cooking till the end of program.



Cyaak (dwnne) — 250 r

Macno camsouHoe — 100 ©
Ao otBapHoe — 100 1 / 2 W
Boga-1n

CoK IMMOHHbIN — 20 MA

Conb, cneunn

Cyaaka nNpoMbIThb, pa3pesaTb Ha 3 nop-
LMOHHBIX Kycka. Alua HaTepeTb Ha :
KpynHon Tepke. [lna coyca B udauy ‘:
My/NbTVBapKW BbIIOXWUTb Macno, Aoba- :
BWTb TEpTble LA 1 IMMOHHbIV COK. 3a- :
KPbITb KPbILLKY. YCTAaHOBUTbL Mporpammy :
«Bapka», Ha 10 MuHyT. [oTOBUTL A0
OKOHUYaHWA NPOrpammbl. [OTOBbIN COYC :
NepenoXxnTb B OTAE/bHYI0 eMKOCTb, :
Yally BbIMbITb. B uawy mynbTuBapku :
BbIIOXUTb PbIBY, 3aanTh BOAON, Aoba- :
BUTb COJIb U CMeLnn. 3aKpbiTb KPbILLKY. :
YcTaHOBUTL Nporpammy «Bapka» Ha 20 :
MVHYT. TOTOBUTb O OKOHYaHWs Mpo- :
rpamMmbl. MogaBaTh roToByto pbiby, No- :

JIVIB COYCOM.

CYIAK ITO-TIOJIbCKI | PIKE PERCH A LA POLONAISE | BTOPBIE B/IFOIA | SECOND COURSE 99

Pike perch fillet —250 g
Butter—100 g

Boiled eggs — 100 g / 2 pcs
Water-11L

Lemon juice — 20 ml

Salt, spices

Rinse pike perch fillet and cut it to three
steaks. Grate boiled eggs. For sauce put
butter into a pot of multicooker, add
grated eggs and lemon juice. Close a lid
and start program «Bapka» for 10
minutes. Cook till the end of program.
Pour cooked sauce in a bowl. Wash the
pot of multicooker. Put fish steaks into
the pot of multicooker, pour water, add
salt and spices. Close the lid and start
program «Bapka» for 20 minutes. Cook
till the end of the program. Serve with
sauce.

I
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= [NeueHb roBsxbs — 500 r

= Jlyk penuatbii — 250 r

= Myka-100r

= Macno pactutensHoe — 100 ma
= Conb, nepeL,

MeyeHb OYNCTUTL OT NAEHOK U XXENUHbIX :
MPOTOK W MPOMbITb XO/NOAHOW BOAOM. :
MeueHb Hape3aTb MOPLIMOHHBIMM KycKa- :
MU ToAWMHOM 1,5 cMm, 06BanATb B Myke, :
CMeLLaHHON € conblo 1 nepuem. 3any- :
CTWTb Nporpammy «XXKapka», HannTb Mac-
JIO Ha JHO Yalun MyNbTUBAPKM W MpO- :
rpeTb 5-7 MUHYT. BbIOXWTE NMeyeHb Ha :
AHO yawm v xaputb 10-15 MUHYT € ABYX
CTOpOH. [lobaBuTb NlyK, HapesaHHbI :
KO/IbLI@AMM V1 MPOAOXUTL ObXapuBaHue :

A0 OKOHYaHWMA NporpamMmmbl.

Beef liver - 500 g
Onion—-250 g
Flour - 100 g
Olive oil — 100 ml
Salt, pepper

Rinse skinned and deveined liver
thoroughly in cold water. Cut into steaks
1,5 cm thick, roll them in flour with salt
and pepper. Start program «XKapka»,
pour oil into a pot and warm for 5-7
minutes. Place liver steaks into the pot
and fry on both sides for 10-15 minutes.
Add sliced onion and continue frying till
the end of program.

[TEYEHDb JKAPEHAA C JIYKOM

LIVER FRIED WITH ONION



= Boga-15n
= [Moukwn roBsxxbn — 500 r
= CoJlb, YepHbIli NepeL, 1aBpOoBbIA ANCT

MoukM BbIMbITb, Cpe3aTb XMUp, Hagpe- :
3aTb BAO/b f0 MOJOBWHbI, CHATb TIEH- :
Ky, YAaauTb NPOTOKKW, 3aMOUnUTb Ha 3-4
yaca B XO/NOZHOM BoZe. HanuTb B yawy :
MyJIbTUBAPKM BOZY, BbUIOXMWTb MOUKY, :
8,06aBUTb NaBPOBbIV INCT, CONMb U Ne- :
peu. 3anyctutb nporpammy «Bapka», :
3aKPbITh KPBILIKY W FOTOBUTb A0 OKOH- :

YaHnA NporpamMmmbl.

[TOYKNM OTBAPHBIE | BOILED KIDNEYS | BTOPBIE B/IFO[IA | SECOND COURSE 101

= Water-15L
= Beef kidneys — 500 g
= Salt, black pepper, bay leaf

Rinse kidneys, remove lard. Cut kidneys
along, remove the skin and devein. Soak
for 3—4 hours in cold water. Pour water
into a multicooker pot, place there
kidneys, add bay leaf, salt and pepper.
Start program «Bapka», close a lid and
cook till the end of program.

I
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= [NoTpoxa gomatuHen ntuubl — 500 1

= ToMaTHbIV COyC Mo HalleMy peLenTy
—500 mn

KapTtodens —400 r

Mopkosb - 250 1

Jlyx penyatbin — 200 r

MeTpyLka, kopeHb — 100 1

Macno pactutenbHoe — 100 mn
Conb, caxap, CMeLuy, YepHbI nepeL,

MoTpoxa AoMaluHeWd nTuLbl (cepaue,

neveHb, Xenyaouek) TLATeNbHO BblUM- :
CTUTb 1 BbIMbITb, KPYMHble pa3pesaTb Ha :
HeCcKONbKO YacTel, a ManeHbkue ocTa- :
BUTb Le/ibiMW. PUroTOBWTL TOMATHBbINA :
COyC B My/bTUBapKe Mo Hallemy peuen- :
Ty. YctaHOBWUTH Mporpammy «Xapka». :
Hanntb pactutensHoe macio u npo- :
rpeTb 5-7 MUHYT. BbIIOXUTb MOTPOLLUKK
n obxapusate 10-15 munyt. lobaButsb :
Hape3saHHble NyK, MOPKOBb W KOPEHb :
NeTpywKn 1 >XapuTb [0 OKOHYaHUA :
Hape3aHHbIN :
Kybukom Kaptodenb, conb U creuuu. :
3aKpbITh
KPbILLKY, yCTaHOBUTb Nporpammy «XKap- :
roTOBWTb /IO OKOHYaHWA Mpo- :

nporpammbl.  lo6aButb
3annTb TOMaTHbIM COYCOM,

Koe»,
rpammbl.

GIBLETS RAGOUT

= Poultry giblets — 500 g

= Tomato sauce cooked with our
recipe — 500 m|

Potato —-400 g

Carrot-250 g

Onion-200g

Parsley root — 100 g

Olive oil — 100 ml

Parsley—20 g

Salt, sugar, spices, black pepper

Cut rinsed giblets (livers, hearts). Cook
tomato sauce according to our recipe.
Start program «Xapka», pour olive oil
into a pot and warm 5-7 minutes. Put
giblets into the pot and fry 10-15
minutes, Add chopped onion, carrot
and parsley root, cook till the end of
program. Add diced potato, salt and
spices. Pour red sauce, close a lid and
start program «Xapkoe». Cook till the
end of program.

PATY M3 ITTUYbMX ITIOTPOIIKOB



= ®apuw msacHoli — 300 1

= Coyc 60on0Hbese — 150 1

= Cblp «lNapme3saH» TepTbii —100 1

= [lacta ans nasaHbu cyxaa—70r/4
ncta

= Macno camsouHoe — 60 r

= Myka nweHnyHasa — 60 r

= Boga—-1n

= Monoko 2,5% —400 mn

= Macno pactutenbHoe — 70 ma

= Conb, cneuum

MpuroToBWTb Coyc Bellamenb — B Yallly My/lb- :
TMBapPKM BbIIOXWTb CAVBOYHOE Macso, Aoba- :
BUTb MYKY. 3aKpbITb KPbILLKY, yCTAHOBUTL MPO-  :
rpammy «Kapka» Ha 10 MuHyT. Yepe3s 2 :
MWHYTbI OTKPbITb KPbILLKY 1 MOHEMHOTY Aoba- :
BUTb B CMeCb MOJIOKO, HEMpPepbIBHO MOMeLL- !
BaA. [0OTOBWTb COYC 10 OKOHYAHMA MPOrPamMbl,
nepuoAnYecky NoMeLLVBas, 3aTemM NepennTb B :
OTAENbHYIO eMKOCTb. 3aTem B Yally MyAbTv- :
BapKN HaNWUTb pacTUTebHOe Macio, 3aKpbiTb :
Kgbmu(y. YcraHoBUTb Nporpammy «Kapka» Ha :
1 BbIIOXUTL -
MWHYT fO-

aBUTb COYC 6OIOHbE3E, COJb, CMELMN U Nepe- -
MeLaTh. 3aKpbiTb KPbILLKY, FOTOBWTb 4O OKOH- :
YaHva nporpammbl. CobpaTb NasaHbO — B
uaLly My/IbTMBAapKM HaiUTb BOy, CBEPXY yCTa-
KyAa BbUIO- :
XWTb UHTPEANEHTbI CIOAMU: INCT NacTbl, YacTb -
coyca 60soHbe3e, yacTb coyca belwamenb, :
4aCTb Cbipa, MOBTOPWTb 4 pasa. 3aKpbITb KPbIL-
Ky, YCTaHOBWTb nporpammy «[lapoBapka» Ha :
40 MUHYT. [OTOBUTb ;0 OKOHYAHMA NPOrPaMMbl. -

MUHYT. Yepe3 5 MVHYT B valu
apLL 1 NepemMeLlats, eLlle Yepes

HOBUTb ~ KOHTEHep—MapoBapky,

JTASAHDBA BOJIOHBE3E | LASAGNA BOLOGNESE | BTOPBIE B/TFO[JA | SECOND COURSE 103

= Mincemeat-300g

= Bolognese sauce - 150 g

= Parmesan cheese - 100 g

= Lasagna noodles —70 g /4 pcs
= Butter-60g

= Wheat flour—60 g

= Water—1L

= Milk 2,5% —400 ml

= Olive oil =70 ml

= Salt, spices

Cook bechamel sauce. Put butter in pot of
multicooker, add flour. Close lid and start
program «Xapka» for 10 minutes. Open lid
in 2 minutes and pour milk slowly stirring
constantly. Cook till the end of the program
stirring frequently. Then pour in a bowl. Then
pour olive oil in pot of multicooker. Close lid
and start program «Kapka» for 15 minutes.
Open lid in 5 minutes and put mincemeat
inside. Stir well. Add Bolognese sauce, salt
and spices in another 5 minutes. Close lid
and go on cooking till the end of the
program. Make lasagna: pour water in pot of
multicooker, fix steam-container and put
prepared products layer by layer: pasta for
lasagna, thin layer of Bolognese sauce, thin
layer of béchamel sauce, thin layer of sliced
parmesan cheese. Repeat 4 times and close
lid. Close lid and start program «[MapoBapka»
for 40 minutes. Keep cooking till the end of
the program.

&’
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Nanwa—250r
[oBAgnHa (8vu1e) -300r
Cnapxxa—100r

Penuatbin nyk (kpacHbi) — 100 r
Mepey, 6onrapckuii — 100 r
m6upeb (kopeHb) — 20 T
PactutenbHoe macno — 70 M
Boga—-15n

Kpaxman — 20 r

CoesbIvi coyc — 30 ma

Coyc Tepuskm — 10 mn

[oBAAVIHY MPOMBITb, O6CYLLUTL U Hape3aTb TOH- :
KO CONIOMKOM, Mepemellath ¢ Kpaxmanom. Jlyk :
Hape3aTb TOHKUMW nosykosbLamun. Mmbups !
N3MENbYUTL HOXKOM. POCTKM cnapxu paspesatb :
BAO/b MOMONAM, MepeL, Hapesatb TOHKOW co- :
JIOMKOW. B Yallly MynbTVIBapKu HauTb BOAY, AO-
6aBnTb CONb 1 NepemellaTh. 3aKpbITh KPbILLKY,
yCTaHOBUTL MporpaMmy «MakapoHbl» Ha 25
MUHYT. Korga Boja 3akvnuT, B Yallly BbIIOXUTb
nanwy 1 nepemellarb. 3aKpbiTb KPbILLKY, FOTO- !
BUTb [0 OKOHYaHMA nporpammbl. [oTOBYHO :
naniy OTKWMHYTb Ha Ayplnar. Ha gHo vawm :
MYNILTUBaPKN HaNWTb pacTUTeNbHOe Macio, 3a- !
KPbITb KPbILLKY, YCTAaHOBUTL Nporpammy «Xap- :
Ka», Haxartnem kHomok Yac/MuH yctaHOBUTH :
Bpema npurotosieHnsa Ha 20 MyHyT. Haxatb 1 :
yAepXKvBaTb HeCKoNbKO cekyHs KHonky CTAPT. :
Yepes 3 MUHYTbI OTKPbITb KPbILLIKY, BbINOXUTL
roBAANHY C UMBVPEM 1 06xapvBaTb B TeUeHUN !
7 MVHYT nepuoanyeckn nomeluvas. 3a 10 mu- :
HYT JO OKOHYaHWs MPWUrOTOBAEHWs f06aBUTL :
OBOLLY, >XapWTb eLle 5 MVHYT 3aTeM K MAcy C -
OBOLLAMW BbLIOXMUTb OTBapHYHO fanuy, goba- :
BWTb COEBbIN COYC, COYC TePbSAKM, NepemeLLaTb. :
[OTOBWTb 10 OKOHYaHMA NPOrpamMbl, Nepuoan-

Yeckn nomelluneas.

Noodle — 250

Eeef fillet — 30 100
sparagus tips —

geg on?on —ltiOO1 0 J
weet pepper —

Gingerpro%Ft)— 209 I

Olive oil = 70 ml
Water—1,5L
Starch — 20

Soy sauce =30 ml
Teriyaki sauce — 10 ml

Rinse beef fillet. Cut meat into slim sticks and
mix with starch. Slice onion into slim semi —
circles. Finely cut ginger. Cut asparagus tips
along. Cut sweet pepper into slim sticks. Pour
water in pot of multicooker, add salt and stir
well. Close lid and start program «Makapo-
Hbl» for 25 minutes. Open lid at 8 minutes
before the end of the program and put
noodle in boiling water. Stir well. Then close
lid and go on cooking till the end of the
program. Strain water. Pour oil in pot of
multicooker, close lid and start program
«Xapka», change cooking time to 20
minutes, then press and hold CTAPT button.
In 3 minutes open lid and put beef and
ginger in pot. Fry 7 minutes stirring
frequently. Add all the rest vegetables at 10
minutes before the end of the program. Fry 5
minutes longer, then put noodle in pot with
meat and vegetables, add soy and teriyaki
sauces. Stir well. Go on cooking till the end of
the program stirring frequently.

JIATIIIIA YIOH C TOBAOVMHOM
UDON-NOODLE WITH BEEF



= Jlocochb (pune) —300T.

= Kanycra 6pokkoau (3amopo3ska) — 100 r

= KoHcepsupoBaHHasa daconb — 200 r
= Mopkosb—50T1

= Cameku 22% — 150 mn

= Cbip (TBepapIn) — 50 r

= Conb, cneumm

C daconm cauTb XUAKOCTb, MOPKOBb :
HaTepeTb Ha KpynHoW Tepke. Jlococs :
NPOMbITb, Hape3aTb Ha MOPLMOHHbIE :
Kyckn Becom 100 r, HaTepeTb CONbIO U
cneumsaMu, Cbip HaTepeTb Ha MesKoMn :
Tepke. B yvally MynbTMBapKN BbUIOXUTb :
daconb, KanycTy, TepTyto MOPKOBb, A0~ :
6aBUTb CONb, 3aNUTb CIMBKAMM U Nepe- :
MewaTtb. CBepXy BbIIOXWUTb MOArOTOB-
JleHHble KyCOUKM JI0COCH, MocbinaTtb MX :
TePTbIM CbIPOM. 3aKpbITb KPbILWKY. YcTa-
HOBUTb Mporpammy «TyweHue», Ha 30 :
MUHYT. Haxxatb kHonky CTAPT, roToeuTs :

A0 OKOHYaHUA nporpamMmmebl.

JIOCOCDH HA ITOJIYUIKE M3 OBOIIEN C ®ACOJIBIO
SALMON WITH VEGETABLES AND CANNELLINI BEANS

= Salmon fillet - 300 g

= Frozen broccoli— 100 g

= Canned cannellini beans — 200 g
= Carrot-50g

= Cream (22% — fat) — 150 ml

= Hard cheese-50¢g

= Salt and spices

Pour out juice from a can with beans.
Grate carrot. Rinse salmon and cut it
into 100 g — portion pieces. Rub salmon
with salt and spices. Finely grate cheese.
Put beans, broccoli and grated carrot in
pot of multicooker, add salt and pour
cream. Stir well. Lay pieces of salmon on
and sprinkle with grated cheese. Close
lid and start program «TyweHwue» for 30
minutes. Cook till the end of the
program.
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= Boga-25n
E = A3bIK roBsXumin — 1 kr
= Jlyk penuatbii — 250 r

= JlaBpOBbIV ANCT
= Conb, nepeL,

KOXW, Ha4MHaaA C TOACTOro Kpas.

G fA3bik BLNOXNTH B yally, 3a1Tb XON04- :
HOW BOAOW, A06aBWUTb YK, COMb W :
cneyumn. YcTaHoBUTL MporpaMmy«ToM- :
neHne» Ha 3 yaca. [0TOBbIV A3bIK OCTY- :
AUTb B XONOAHOW BOAE W OUUCTWTL OT :

Water—25L

Beef tongue - 1 kg
Onion—-250g
Salt, pepper

Bay leaf

Place tongue into the pot, pour cold
water, add spices Start program «Towm-
nenve» for 3 hours.

Cool beef tongue in cold water and
peel, begin from thick edge.

A3BIK TOBSXKMI OTBAPHOM

106 BTOPBIE B/TIIOJIA | SECOND COURSE BOILED BEEE TONGUE



= A3bIK roBs>XXWA oTBapHOMN — 600 T
= Mopkosb—100r

= Kaptodens —500r

= Jlyk penyatbin — 100 r

= Cok ToMaTHbIVi — 100 mA

= Macno camBo4Hoe — 65 r
= Cenbaepeit kopeHb — 50 1
= Myka—-30r

= Ykcyc 9% —5 mn

= JlaBpoBbIA UCT

= Conb, NepeL

YctaHOBUTL Nporpammy «MynbTmnoBap» :
Ha 30 MuHyT. npu 150°C w nporpeTb :
MynbTVBapKy 5-7 MUHYT. lo6aBnTb Mac- :
Jlo 1 Hape3aHHble oBoln. ObxapuBartb, :
nomewvsas 10-15 muHyt. [obasnth :
MyKy W nepemeluatb. [lobaBuTb Hape- :
3aHHbIN TOMTUKaMW OTBapHOW f3bIK, 3a-
JTb CMEChIO 13 TOMaTHOTO COKa, YKCyca :
N crieuuii. 3aKkpbiTb KPbILLIKY WU FOTOBUTL

40 OKOHYaHWMA NporpamMmmsbl.

A3BbIK TYIIEHBIV | STEWED BEEF TONGUE | BTOPBIE B/TIOTIA | SECOND COURSE 107

Boiled beef tongue — 600 g
Carrot-100g

Potato — 500 g

Onion-100 g

Tomato juice — 100 ml
Butter-65g

Celery root-50g

Flour-30g

Vinegar -5 ml

Salt, pepper, bay leaf — to taste

Start program «Mynbtunosap» for 30
minutes at 150°C and warm for 5-7
minutes. Place butter and cut vegetables
into the pot. Fry stirring for 10-15
minutes. Add flour and mix. Place sliced
beef tongue, pour tomato juice, mixed
with vinegar and spices. Close the lid
and cook till the end of program.

51




= Oune 6enoli pbibbl — 200 1

= Kaptodens —250r

= Jlyk penuatbii — 150 r

= Mopkosb—150r

= CmetaHa—100r

= Boga - 100 mn

= Macno pactutenbHoe — 10 ma
= CoJib, NepeL, 1aBpoBbIA NCT

B uvalwy mynbTMBapKM HanUTb Macao u :
MOJIOXWTb Hape3aHHble oBoLn. CBepXy :
BbIJIOXWTb KYCOUKM PbIbbl, MOCONUTD, :
nonepynTb, 3a1Tb BCe CMETaHOW, pas- :
BEAEHHOW C BOAOW. 3aKpbiTb KPbILIKY, :
yCTaHOBUTb NporpaMmMy «TylleHne» Ha :
45 MUHYT. [OTOBUTb 40 OKOHYaHWA Npo- :

rpaMmbl.

White fish fillet — 200 g
Potato - 250 g
Onion-150g
Carrot-150¢g

Sour cream-100 g
Water — 100 ml

Olive oil — 10 ml

Salt, pepper, bay leaf

Put oil, chopped onion and carrots,
sliced potatoes into a pot of multicooker.
Add chunks of fish fillet and add salt,
pepper and bay leaf. Pour sour cream
mixed with water. Close a lid and start
program «TyweHune». Cooking time is 45
minutes. Cook till the end of program.
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= Jlococb, dune — 1 kr = Salmon fillet - 1 kg
= Camku 22% — 400 mn ;= Cream 22% — 400 ml
= Conb, Nepe, 1 = Salt, pepper

= YKpon ana nogauv : = Dill for serving

®une nococs NONOXKNTb B Yawy MynsTu- : Put salmon fillet into a pot of "
BapKK, MOCOMUTb, Nonepuntb 1 3aautbh : Multicooker, add salt and pepper then k=
CMBKaMK. 3aKpbITb KPbILWKY W ycTaHo- :  pour cream. Close lid and start program

BUTb Mporpammy «3anekaHuve» Ha 40 : «3anekaHwue» for 40 minutes. Serve with
MWHYT. TMpu nogaye nocbinate Menko : finely chopped dill.
Hape3aHHbIM YKPOMOM. :

JIOCOCDH ITO-OVMHCKM | SCANDINAVIAN STYLE SALMON | BTOPBIE B/TYOIA | SECOND COURSE 109
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D

= TyHeL, B cobcTBeHHOM coky — 600 r

= Tomatbl B co6cTBEHHOM coky — 400 r
= Monoko - 300 mn

= MacauHbl 6e3 koctouek — 150 1

= CbIp nosyTBepabli TepTbii — 50 ©

= Anuo-200r/4 wr

= Kpaxman kykypy3Hbii — 20 1

= Macno onunskoBoe — 20 mn

= Conb, nepey,

TyHUa BblHYTb M3 GaHKvM U pa3jaBuUTb :
BUAKOW. PasBecTn kpaxman B 50 Ma MO- :
fobaBuTb  Tyda
ocTaBLUeecs MOJIOKO, MpoAo/xas B36u- :
BaTb. BAWTb B AliLa pasBedeHHbIN Kpax- :
man. [lobaButb MACO TyHLa W TomaTbl :
BMecTe ¢ cokoMm. [lob6aBunTb conb 1 nepew, :
W TLWATENbHO Mepemeluats. Yatuy Myb- :
TVBapKN CMasaTb OJIVBKOBbIM Mac/ioM U :
BbI/IOXWTb Ty@ MPUrOTOBAEHHYHO PbI6- :
Hyto Maccy. CBepXy pasfioXuTb MacauHbl :
1 NpUCbINaTb CbIPOM. 3aKpbiTb KPbILLKY U
YCTaHOBUTb Nporpammy «3amnekaHve» Ha :
40 MUHyT. [OTOBUTL O OKOHYaHUA Mpo- :

noka. B3butb anua,

rpaMmMbl. NogaBaTh OXAaXKAEHHBIM.

Canned flaked tuna — 600 g
Canned tomatoes in juice — 400 g
Milk — 300 ml

Pitted olives — 150 g

Semisoft grated cheese — 50 g
Egg—200g /4 pcs

Corn starch-20 g

Olive oil — 20 ml

Salt, pepper

Add 50 ml of milk to starch. Beat up
eggs. Add milk and go on whipping
with a wire whisk. Add starch with milk
and mix. Put tuna and tomatoes, add
salt and pepper and stir well. Grease
bottom of pot and put mixture inside.
Put olives on top and sprinkle with
grated cheese. Close lid and start
program «3anekaHue». Cooking time is
40 minutes. Serve cool.

3AIIEKAHKA 3 TYHIA C MACJIMTHAMMU
TUNA AND OLIVES CASSEROLE



= Kanbmapsbl nan kpesetku — 400 r
= Pbiba mopckas, dune —200 r

= BuHo 6enoe — 200 mn

» bonrapckuii nepew,— 200 r

= [Momugopsbl — 200 r

= MopkoBb—150T

= Jlyk-150r

= Aptuwok - 100 r

= OnuekoBoe macno — 60 mn

= [opoLuek 3aMOpPOXEHHbIN — 50 ©
= Myka—-30r

= YecHok—-30Tr

= [leTpyLika

= Conb, nepey,

B valy MynbTMBapKM HanuTb OAMUBKO- :
BbUIOXKMTb Hape3aHHble :
KpY>OUKaMu NlyK, MOPKOBb, OUWLLEH- :
HbI OT KOXWMLLbl MOMUA0P, OYNLLEHHbIN
M MOpPEe3aHHbIA apTULLOK, 3eeHbIi ro- :
poluek, Hape3aHHbI nosockammn ne- :
peL. Jo6aBnUTb N3MeENbYEHHbIN YECHOK, !
CBEpXy OBOLYM MOCHINATL MyKOW 1 py- :
6neHol netpyLukor. CBepXy MOAOXMUTb !
pbiBy, Hape3aHHble Ko/bLaMK KajlbMma- :
pbl uAn kpeseTku. [lo6aBuTb BUHO. 3a- :
KPbITb KPbILLKY ¥ YCTaHOBUTb Nporpam- :

BOe Macho,

My «Kapkoe» Ha 40 MUHYT.

PBIBA ITO-KATAJIOHCKM | CATALAN STYLE FISH | BTOPBIE B/TFOJIA | SECOND COURSE 111

Squids or shrimps — 400 g
White fish fillet — 200 g
White wine — 200 ml
Sweet pepper — 200 g
Tomato - 200 g
Carrot-150 g
Onion-150g
Artichoke - 100 g
Olive oil — 60 ml

Green peas - 50 g
Wheat flour—30 g
Garlic-30g

Parsley leaves

Salt, pepper

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

I
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= Pbiba mopckas, dune — 1 kr
= Kaptodens - 500 r

= Camekun —400 mn

= LlamMnuHboHbl — 200 1

= Jlyk—-200r

= Macno pactutenbHoe — 50 r
= YecHok—-20Tr

= Conb, NepeLy

= 3esieHb AN nogaum

YctaHoBUTE nporpaMmy «XKapka», Ha- :
JNTb Mac/o ¥ AaTb Macny Harpetbca 5-7
MUHYT. [lo6aBUTb MeNKO Hape3aHHbIl :
nyK, obxapusaTb ero 10 MuHyT. 3aTem :
£8,06aBUTb rpnbbI U XKapUTb UX A0 rOTOB- :
HOCTM. BbIIOXWTb Ha rpubbl kaptodens, :
Hape3saHHbIN Kpy>XKamu, CBepxy — Ky- :
COUKM pbibbl. J06aBNUTL N3MENbYEHHBIN :
YeCHOK, MocbiNaTb CONbI, MepueMm U :
3a/NUTb CAMBKaMK. 3aKpbiTb KPbILWKY U
YCTaHOBUTL MporpaMmy «Kapkoe» Ha :
40 mMuHyT. f[oToBOE 611040 NOCHINATH 3€- :

JIEHbHO.

White fish fillet — 1 kg
Potato - 500 g
Cream-400g
Champignons — 200 g
Onion-200g

Olive 0il-50 g
Garlic-20g

Salt, pepper

Herbs for serving

Start program «Xapka», pour oil into a
pot of multicooker and let it heat up for
5-7 minutes. Put finely chopped onion
and fry 10 minutes. Then add sliced
champignons and go on cooking
another 10 minutes. Alternate layers of
sliced potatoes and chopped fish fillet.
Add grinded garlic, salt and pepper,
then pour cream. Close lid and start
program «XKapkoe». Cooking time is 40
minutes. Top with herbs before serving.

PbIBA C KAPTO®EJIEM U TPIBAMMU

FISH AND CHAMPIGNONS STEW



[nsa Tecta:

* Myka nwenuyHas — 500 r

= Anyo kypmHoe —100 1 /2 wr.
= Macno pactutenbHoe — 15 mn
= Bopa—200 mn

= Conb

Ona dapwa:

= bapaHwuHa (drne) — 600 r
= Anyo-100r (2 wr)

Jlyk penyatbii — 100 r
YecHok-5T

Boaga — 800 mn

Conb, cneummn

3aMecuTb TecTo: B MyKe cAenatb Hebonblioe :
yrny6aenue, akkypaTHO B6UTb B HEro Aiila, A0~ :
6aBWTb pacTUTENbHOE Macno, MOACONEHHYHO
BO/y v BbIMELLMBATb A0 TeX Nop, NoKa Tecto He !
CTaHeT OAHOPOAHbIM. [purotoBuTh  dapLu: :
MACO MPOMBbITb, MPOMYCTUTbL Yepes MACOPYOKY
BMeECTe C JIyKOM W YeCHOKOM, AobaBuTb Alua, :
CONb, Crieuunmn 1 nepemellatb. Packatatb TecTo :
TOHKMM C/I0EM W BbIpe3aTb KPYXKV Asame- :
TpoMm 10 cM. B cepeaunHy Kaxaoro BbINOXUTb
HeBO/IbLLYIO MOPLMIO MACHOTO daplua 1 Kpy-
rOBbIM /BV>KEHWEM 3alyunaTb kpas Tecta. B
Yally MyAbTVBApPKW 3aiuUTb BOZY, YCTaHOBWUTL !
KOHTENHep ANA MPUroTOBAEHWS Ha Mnapy, Bbl- :
NIOXKUTb B HETO MaHTbl. 3aKPbITb KpPbILLKY. YcTa-
HOBUTL Nporpammy «[laposapka» Ha 40 mu- :

HYT. [OTOBUTb A0 OKOHYaHWUA nporpamMmmbl.

MAHTBI C BAPAHVHOW | DUMPLINGS WITH LAMB | BTOPBIE BJTIOJIA | SECOND COURSE 113

Unfermented dough:
= Wheat flour — 500 g
= Eggs—100 g /2 pcs.
= Olive oil =15 ml

= Water — 200 ml

= Salt

Stuffing:

= Lamb fillet—600 g

= Eggs—100 g (2 pcs.)
= Onion-100g

= Garlic-5g

= Water — 800 ml

= Salt, spices

Make dough: put the flour in the bowl,
spoon the flour — hill in the middle and
then beat the eggs in. Add oil, lightly
salted water and mix well. Knead dough
until smooth.

Stuffing: rinse lamb meat. Chop meat,
onion and garlic with a meat grinder or
food processor. Add eggs: season with
salt and spices. Roll out the dough
finely, then make disks about 10 cm in
diameter. Put pieces of stuffing in the
middle of every disk. Crimp edges of
dough disks to make dumplings. Pour
water in pot of multicooker, fix steam —
container and put dumplings inside.
Close lid and start program «llapoBap-
ka» for 40 minutes. Go on cooking till
the end of the program.




114

BTOPBIE B/IIO[JA | SECOND COURSE

= ®une pblbbl —300 r

= f1610km 3eneHble — 200 1

= Myka nweHnyHaa — 100 r

= Macno pactutesnsHoe — 100 ma
= Ao -50r/1 wr

= Conb, cneummn

®une pbibbl Hape3aTb MOPLMOHHBIMU :
KycKamu, Mocbinatb CObo U CNeLuamMu. :
ABNOKM OUNCTUTL W HaTepeTb Ha Men- :
KOV Tepke, f06aBUTL AKLO, B3BUTL 0
OAHOPOAHOW Macchl. YCTaHOBUTL Mpo- :
rpammy «Kapka», HaMTb Macao B yally :
MYNbTUBAPKW W MNPOrpetb 5-7 MUHYT. :
Pbiby 0bBanaTh B Myke, 3aTeM B A6/104- :
HoW Macce, >aputb 10-15 MUHYT ¢ ABYX :
CTOPOH MpW OTKPbLITON Kpbilke. 3a 5 :
MUHYT [10 OKOHYaHUA 3aKPbITb KPBILKY, :

rOTOBUTb O OKOHYaHUA NporpamMmmbl.

Fish fillet —300 g
Green apples —200 g
Wheat flour — 100 g
Olive oil — 100 ml
Egg-50g/1pc
Salt, pepper

Cut fish fillet into steaks, salt and pepper
them. Peel and grate apples, add egg
and mix until smooth. Start program
«Xapka», pour oil into the pot and
warm for 5-7 minutes. Dredge fish in
flour, then in apples, fry 10-15 minutes
with open lid on the both sides. Close
the lid 5 minutes before the end and
cook till the end of the program.

JKAPEHAZA PBIBA C ABJIOKAMUI

ROASTED FISH WITH APPLES



= Pbiba mopckas — 600 r = Fish-600 g
= Bbpoxkkonn —400 r : = Broccoli-400 g
* PbibHbIN 6ynbOH — 200 M : = Fish broth —200 ml

= Cok nmmoHa — 20 ma : = Lemon juice — 20 ml

= Conb, nepeL, = Salt, pepper

HapesaHHyto kyckammn pbiby BblnoxuTb :  Place chopped fish into a multicooker %
B UaLLy My/bTUBAPKK, CBEPXY MONOXWTL :  pot, put broccoli on the top. Pour fish
Kanycty 6pokkonn. 3anntb 6yboHOM U broth, add lemon juice. Start program
fJ06aBUTb  COK JIMMOHA. YcTaHoBUTb @ «Kapkoe» for 40 minutes, close a lid
nporpammy «Xapkoe» Ha 40 MuHyT, 3a- : and cook till the end of program.

KPbITb KPbILLKY FOTOBUTb 0 OKOHYaHWsA :

nporpammbi. :

MOPCKAA PbIBA C BPOKKOJIN
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= Kaptodensb (otBapHOM) — 1 KT
E = TBopor —200r

= Aua—-200r/4 wr

= Cyxapwv besible Mosnotble — 30 T
= CnvBoyHoe macno—30T

= Caxap-15r

= Conb

OtBapHOW KapTodenb MponycTuTb ye- :
pe3 mscopybky, AobaBuTb 2 AiiLa, no- :
COMTbL W Mepemeluats. TBopor mpomny- :
no6aBuUThL -
caxap, conb, 1 AiLo W nepemewats. :
CmasaTb MacioM yally MynsTUBapKK, :
BbIIOXMWTb MONOBUHY KapTodens, ceep- :
Xy BbIIOXUTb TBOPON, 3aTeM BbLIOXUTL !
ocTaBlUMIACA KapTodenb, cmaszaTb Cbl- :
pbIM ARLLOM 1 MOChINATh MOIOTLIMU Cy-
XapsAMU. 3aKpbiTb KPbILLIKY, YCTAHOBUTL :
nporpamMmy «XKapkoe», 3anekatb A0 :

CTUTb  4Yepe3  MACOopY6KY,

OKOHYaHWsA MPOrpammbl.

Potatoes (boiled) — 1 kg
Cottage cheese — 200 g
Eggs —200 g/ 4 pcs
Grinded croutons -30 g
Butter—30g

Salt

Mince boiled potatoes, add 2 eggs, salt
and mix. Mince cottage cheese, add
sugar, salt, 1 egg and mix. Oil the pot
with butter, place into half of the
potatoes, cover with cheese, add
potatoes, cover with egg and powder
with croutons. Close the lid and start
program «Xapkoe», bake till the end of
program.

KAPTOO®EJIbHAA 3AIIEKAHKA C TBOPOI'OM 11 CAXAPOM

RISIREIER R e R POTATO CASSEROLE WITH COTTAGE CHEESE AND SUGAR



= ®une pbibbl — 400 r

= Jlyk penuatbii —300 r

= Ao kypuHoe — 150 r/3 wr

= Monoko — 200 mn

* benbili x1e6-80 1

= Macno pactutenbHoe — 100 mn

= Co/lb ¥ YepHbIV NepeL, — Mo BKyCy
= Myka nwernyHaa —20r

= Boga— 150 mn

3anyctiTb mporpaMm
Yally MyabTUBapKu 2,

PbibHOe dune

KW OCTaBLUeecA pacTuTesibHoe

OKOHYaHWS NPOrpamMmsI.

«Xapka». Haantb B
pacTTeNbHOro Macaa :
¥ NPOrpeTh €ro B TeyeHre 5—7 MUHYT, Npy 3a-
KpbITON Kpbillke. [Jo6aBUTb MeNKO HapesaH- :
HbI YK 1 0BGXapuBaTb ero noMeluvBaHms 4o
TOTOBHOCTU WAWN OKOHYaHWs nporpammsl. [lo- :
6aBnTb 2 BapeHbIx AL, HaTepPTbIX Ha Tepke. :
MonyyeHHbIV NyKOBbIN GapLl 40BeCTV 40 BKY- :
ca CONbLo 1 nepléeM. OTKNOUNTE MyNBTVIBAPKY.

€3 KOXM MpoMyCTUTb uepes :
MACOPY6KY, COEANHUTL C 3aMOYEHHbIM B MO- :
NOKe, a 3aTeM C omKaTbIM 6enbim xnebowm. Euwle
pa3 nponyctuTb Yepes MACOpybKy, J06aBUTb :
oCTaBlUeecs AL, 3anpaBuTb CO/bIO W Nep- :
Liem, XOpoLLIo nepemellatb. Ha gocky,cMoveH-
HYHO BO/OW, MONOXUTL nenelky aplua Hyx- !
HOro pasmepa. Ha cepeayHy KaX Ao feneLku
NONIOXKMTb HEMHOTO daplwa M3 anu 1 Jyka. :
HakpbITb cBepxy Apyron nemnewkon u sam- :
natb kpas. ObBanATb B Myke. 3anycTutb Npo- :
rpammy «Kapka». Hanutb B yally Myastveap- :
Macno wn
nporpeTb ero B TeueHve 5-7 MuHyT. O6xaputb :
3pa3sbl C ABYX CTOPOH Ha pexume «XKapka» :
npumepHo 15-20 MUHYT. BbianTb B Yally Mynb-
TVBAPKM BOAY U 3aKpPbITb KPbILLKY, AOXKAATHCA -

= Fish fillet—400 g

= Onion-300g

= Egg - 150 g/3 pcs

= Milk —200 ml

= White bread - 80 g

= Oil-100 ml

= Salt and black pepper - to taste
* Flour-20g

= Water — 150 ml

Start  «Kapka» frogram, pour into the
multicookers pot 2/3 of oil and warm it up for
5-7 minutes with closed lid. Add chopped
onion and fr)éstirring, until the end of cookin
time. Add 2 boiled grated eggs. Add salt an
pepper to the prepared onion mince. Turn off
the multicooker.” Grind peeled fish fillet,
combine with bread, soaked in milk in
advance. Grind once again, add the residual
egg, salt and pepper, mix well.

oist cutting board with water, place there
Prepared fish mince. Put in the center of each
ish mince a little bit of onion and egg mince.
Cover with another piece of fish mince and
connect edges. Form the rolls. Start «<Kapka»
cooking program . Pour residual oil into the
Bot, heat it up for 5-7 minutes. Fry the rolls on

oth sides for 15-20 minutes. Pour water into
the pot, close the lid, cook until the end of the
cooking time.

PBIBHBIE 3PA3EI C AMILIOM
FISH ROLLS WITH EGGS
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®une pbibbl —300 T

Mosnoko — 100 mn

Benbii xne6 —45r

Macno camBoyHoe — 50 r

Auo — 100 r/2 wr

Conb 1 YepHbIN NepeL, — Mo BKyCy
Boga—1n

PbibHOe dune 6e3 KoXu ABaxkAbl MpPo-
nyCcTUTb Yepes MACOPYOKY, COeANHUTD C
3aMOYeHHbIM B MOJIOKE, a 3aTeM OTXa- :
TbiM Genbim xnebom. Euwle pas mpony- :
CTUTb Yepe3 MAcopybky. benkun ot aiua :
B36UTb BEHUMKOM, 06aBUTb B PbIOGHYHO
Maccy v B36WTb BCHO Maccy 4O MbIWHO- :
ct. ChopMmnpoBaTb KHENN BYMS NOX- :
Kamu, onyckas JIOXKWU B XONIOAHYHO BOAY.
Haneiite B yally MynbTMBapKu Bogy, Mo- :
conuTe, 3anycTuTe NporpamMmy «Bapka», :
3aKpoiTe KpbllwKy. [Mocne 3akunaHus :
OTKPOMNTE KPbILIKY U C MOMOLLbI ABYX :
JIOKEK OKyHaiTe KHEMM B KUMALLYH :
BOZy. Baputb B kunsweln Boge, Jo ro- :

TOBHOCTW, MpUMepPHO 10 MUHYT.

HOAaBaTb C paCcToOnI€HHbIM CIMBOYHbIM

Mac/aoM.

Fish fillet —300 g

Milk — 100 ml

White bread — 45 g

Butter—50 g

Egg —100 n/2 pcs

Salt and black pepper — to taste
Water—-11L

Mince peeled fish fillets twice, combine
with white bread, soaked in milk in
advance. Mince once again. Whisk
whites, add to the fish minced fluff.
Form quenelles by two spoons, dipping
spoons into cold water from time to
time. Pour water into the pot, add salt,
start «Bapka» program with closed lid.
Water will start to boil 15 minutes after .
Open the lid and, using two spoons, dip
the quenelles in boiling water. Cook in
boiling water until softness about 10
minutes.

Serve with melted butter.
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= Tpecka, dpune — 1 kr

= Cenbaepew, kopeHb — 300 r
= BuHo kpacHoe — 200 mn

= Jlyk penuatbin — 150 r

= CavoyHoe macno —50r

= Conb, YepHBbIN NepeL, Kappu

®une HapesaTb Ha Kycku 5-6 cMm. Ko- :
peHb cenbAepes HaTepeTb Ha KPYMHOW :

Tepke. .ﬂyK MeJIKO Hape3aTb.

Yally MynbTMBapky CMasaTb MOJIOBU- :
HOl CIMBOYHOrO Macsa. BelioxuTtb no-
JIOBUHY PbiBbl, MOCOAWTb W MPUMPaBUTL
kappw. MoAroTOBNEHHbIE OBOLLM BbUIO- :
XWUTb Ha PbIBY, CBEPXY BbIIOXMWTb OCTaB- :
Lytocs pbiby. Moconnts 1 NpunpaenTb
kappu. CBepxy MONOXMWTb OCTaBLUeecs :
Mac/o W 3a11Tb BUHOM. 3aKpbITb KpbIL-
Ky, yCTaHOBWUTb mporpammy «>Xapkoe». :

[oTOBUTB A0 OKOHYaHUA nNnporpamMmmsbl.

TPECKA B KPACHOM BIMHE | COD IN RED WINE | BTOPBIE B/TIFO[TIA | SECOND COURSE 119

Cod fillet -1 kg
Celery root-300 g
Red wine — 200 ml
Onion-150 g
Butter—50 g

Salt, pepper, curry

Cut fish fillet into pieces 5-6 cm. Grate
celery root. Chop finely onion. Grease
multicooker pot with half of butter. Put
half of cod fillet into the pot, season
with salt and curry. Place vegetables on
cod fillet and then again layer with cod.
Season with salt and curry. Put the rest
butter on the top and pour red wine.
Close the lid and start program «Xap-
koe». Cook till the end of program.
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3eneHasn daconb cBexxas oTBapHas
nan 3amopoxkeHHasa — 500 r
BetunHa — 250 r

Macno pactutenbHoe — 20 M

= Conb

Harpetb macno B vallue MynbTMBapKM Ha
>~ nporpamme «XKapka» 5-7 MuHyT. [loba- :
BWUTb Hape3aHHyt0 BeTuMHy, dacoab U :
conb. [OTOBUTL [0 OKOHYaHMA Mpo- :
rpaMMbl, NePUOANYECKM NOMeLIMBas.  :

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

= Ham-250¢g
= Olive oil = 20 ml
= Salt

Start program «Xapka», pour olive oil
and warm 5-7 minutes. Add sliced ham,
green beans and salt in pot of
multicooker. Fry till the end of program
stirring thoroughly. Cooking time is 35
minutes.

3EJIEHAS ®ACOJIb C BETUYUMHOM

GREEN BEANS WITH HAM



Kanycra 6enokoyaHHas — 500 r
®aconb koHcepBMpoBaHHas — 400 r
LamnuHboHb! — 300 1

MepeL, 6onrapcknin — 300 1
Mopkosb — 150 r

Jlyk penuatbii — 100 r

Boaa — 100 mn

KopeHb cenbaepes —50 1
Macno pactutenbHoe — 50 ma
Mepey i —-20r
YecHok-10T

Conb, nepeyy,

3eneHb 418 Nojaun

YcraHoBUTL nporpammy «Kapka» Ha 35
MWHYT, Ha/IMTb pacTUTeIbHOEe Mac/o v Npo-
rpetb ero 5-7 muHyT. MNMonoxuts B vawy :
MeJsIKO Hape3aHHbIV YK V1 XKapWTb 5 MUHYT. :
[o6aBUTb Hape3aHHble WaMMUHLOHbI U :
XapuThb eLe 5 MuHyT. Jo6aBnTb HaTepTble :
Ha KPYMHOM Tepke cenbaepeil U MOPKOBb 1
XapWUTb A0 OKOHUaHUA nporpammbl. [loba- :
BWUTb Hape3aHHble CO/NIOMKOW KamycTy W :
6onrapckuii nepeL, nepeL, Yy, HapesaH- :
HbIV KpY>KOUKamMu, A06aBUTb COb U NnepeL, :
HanunTb BOZY. 3aKpbITh KPbILIKY W YCTaHO- :
BUTb mporpammy «Kapkoe». o oKoHua- :
HUM nporpammbl Ao6aBuTL daconb, us- :
Me/bUeHHbI YECHOK, NOChINaTh 3eeHbI0 :

n nepemewlaTb.

OBOIIIHOE PATY | VEGETABLE STEW | BTOPBIE B/TIOZIA | SECOND COURSE 121

Cabbage - 500 g
Canned white beans —400 g
Champignons — 300 g
Sweet pepper — 300 g
Carrot-150¢g
Onion-100 g
Water — 100 ml
Celery root-50g
Olive oil =50 ml
Chili-20g
Garlic-10g

Salt, pepper

Herbs for serving

Start program «>XXapka», pour oil into a
pot of multicooker and let it heat up 5-7
minutes. Put finely sliced onion into a
pot and fry about 5 minutes. Add sliced
champignons and go on frying another
5 minutes. Add grated celery root and
carrot and go on frying till the end of
program. Add shredded cabbage and
sliced sweet pepper, finely chopped
chili, salt and pepper. Pour water into a
pot. Close lid and start program «Kap-
koe». Cooking time is 40 minutes. When
cooking is over, add beans, grinded
garlic, top with chopped herbs and stir
well.

I
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= LiBeTHas kanycta— 600 r
E = Macno civBouHoe — 50 1

= Conb

= Boga-15n

Hannte Bogy B yaluy. Ha koHTeliHep na- :
2 pOBapKy BbLINOXMTb KamycTty, MOCOUTb.
3aKpbiTb  KPbIWKY, YCTaHOBWTb MpO-
rpammy «lMapoBapka» Ha 30 MuHyT. To- :
TOBYO KamnycTy MOJWTb PacTOMAEHHbIM :
CMBOYHBIM Mac/oM. :

= Cauliflower - 600 g
= Butter-50g

= Salt

= Water—15L

Pour water into a pot and fix steam
container. Put cauliflower inside, salt.
Close lid and start program «[Maposap-
ka». Cooking time is 30 minutes. Serve
with melted butter.

LIBETHAA KAIIYCTA HA IIAPY

STEAMED CAULIFLOWER



= CBWHWHA, MskoTb —400 1

= benokouaHHas kanycra — 400 r
= bekoH—-250T1

= KalueHas kanycra—150r

= Jlyk-150r

= MopkoBb—150T

= TomaTtHas nacta—75r

= Macno pactutensHoe — 20 ma
= Boga - 200 mn

= Conb, NepeL, 1aBpOoBbIN 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.

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

Tomato-75g
Olive oil = 20 ml
Water — 200 ml

Salt, pepper, bay leaf

Pour oil, chopped vegetables, meat,
bacon, sauerkraut in pot of multicooker,
add tomato paste and spices for your
taste. Pour water, close lid and start
program «TywieHue». Cooking time is 45
minutes.

I

—— )
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= LykkuHn - 2501

= Momungopsbl «Yeppwm» — 250 r

= LllaMnuHboHbI — 250 1

= ®enxenb—200r

= Kaprodenb (MuHM) — 200 r

= Penuartbii iyk KpacHbIn — 150 1
= Cenbgepew, ctebam — 150 r

= Macno onunskoBoe — 50 mn

= Cneuuw, conb, nepew,

Hape3satb BCce 0BOLLM KPYMHBIMU KyCOY-
Kamu. 3anpaBuTb CMELWsMY, CONbIO U :
nepemMeluatb. Pa3genntb oBoWW Ha 4 :
YyacTu, BbINOXUTb Ha GOAbrY, COPbLI3HYTL :
OJINBKOBbIM Mac/oM U 3aBepHyTb. Bbi- :
NOXWTb MakeTbl B Yally MyAbTUBapKM, :
3aKpbiTb KPbILWKY W YCTAHOBWUTb MPO- :
rpammy «3anekaHvie» Ha 50 MyHyT. Ana
3TOro 6/1t04a Bbl MOXETE UCMNONb30BaTh :
ntobble apyrve osowwm. lMopaBaTb Ha :
CTON MOXHO B GOJbre, Nockinas 3ene- :

HbHO.

Zucchini—250 g

Tomatoes «Cherry» — 250 g
Champignons — 250 g
Fennel -200 g

Potatoes (mini) —200 g
Sweet onion - 150 g
Celery-150g

Olive oil =50 ml

Spices, salt, pepper

Cut vegetables coarsely. Add spices and
salt. Quarter vegetables, put each
quarter on separate sheet of foil,
sprinkle with oil and wrap with care. Put
those foil envelopes into a pot of
multicooker. Close lid and start program
«3anekaHune». Cooking time is 50
minutes. You may choose any vegetables
you wish. You may serve the dish in foil.

OBOHIIN 3ATIEYEHHBIE B ®OJIBTE
BAKED IN FOIL VEGETABLES



= baknaxan —400r

= KoHcepBrpOBaHHble OUMLLEHHbIE
TOMaTbl B CO6CTBEHHOM coky — 250 1

= [MepeL, 6onrapcknii kpacHbin — 250 r

= [MepeL, 6oarapcknii xxentbln — 250 1

Jlyk penuatbii — 150 r

OnmekoBoe Macno — 40 ma

YecHok—20 T

= Conb, nepeL,

B uawy MynbTVBapkuM HaauTb Macso, :
BbIIOXWTb CI0SMU HapPe3aHHbIe OBOLY, :
406aBUTb KOHCEPBUPOBaHHbIE TOMaThbl :
BMecTe C COKOM, COJib 1 nepeL,. 3aKpbITb
KPBILLKY, YCTaHOBUTb Nporpammy «Ty- :

lweHne» Ha 45 MUHYT.

Eggplants —400 g

Canned tomatoes in own juice — 250 g
Sweet pepper red — 250 g

Sweet pepper yellow — 250 g
Onion-150¢g

Olive oil =40 ml

Garlic-20g

Salt, pepper

Pour oil into a pot of multicooker, put
sliced vegetables layer by layer, add
canned tomatoes with juice, add salt
and pepper. Close lid and start program
«TyweHume». Cooking time is 45 minutes.
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= lMepeL, 6onrapcknii — 500 r
= Qapu macHom — 250 1

= Puc otBapHon — 200 r

= Jlyk penuatbin — 100 r

= Conb, NnepeLy

= Boga-15n

®apuw, pwuc,

rpammy «[Maposapka» Ha 40 MUHYT.

MEAT STUFFED PEPPERS

Me/NKOHape3aHHbIA  NyK, :
COJIb W MepeL, TLWATeNbHO nepemMeLars. :
HadaplumpoBaTb HaumHKOW nepubl. B :
Yally MynbTVBaPKW HaMTb BOAY. B KOH- :
TeliHep — MapoBapKy BbIIOXUTb MepLibl, :
3aKpbITb KPbILWKY W yCTaHOBUTb MpoO- :

Sweet peppers — 500 r
Minced beef — 250 g
Boiled rice — 200 g
Onion-100 g

Salt, pepper
Water—-1,5L

Mix together boiled rice, finely chopped
onion and minced beef, add salt and
pepper. Stuff peppers with this mix. Pour
water into a pot of multicooker and fix
steam container, put stuffed peppers
inside. Close a lid and start program
«MapoBapka». Cooking time is 40
minutes.

[IEPELI, ®APIIMPOBAHHBIN MACOM U PYICOM



= LiBeTHas kanycta—400r
= Cavekun — 250 mn

= Cobip «[Mapme3aH» —100 r
= Conb

= Boga-15n

Hanntb Bogy B yaly. Ha KoHTeliHep na- :
POBapKy BbIIOXWUTb KamycTy. 3aKpbiTb :
KPbILWKY, YCTaHOBUTb mporpammy «[a- :
poBapka» Ha 30 MUHYT. [TO OKOHYaHUN :
nporpaMmbl BOAy CAWTh, KamycTy BblIO- :
XWTb B Yally My/nbTUBApPKW, MOCOAWTb, :
3aNUTb CAMBKaMW, Mocbinate TepTbiM !
CbIPOM, 3aKPbITb KPBILLIKY V1 YCTAHOBUTL :

nporpammy «3anekaHve» Ha 20 MUHYT.

IOBETHAA KAITYCTA B CJIMBOYHOM COYCE
CAULIFLOWER BAKED IN CREAM

= Cauliflower —400 g

= Cream —250 ml

= Cheese Parmesan - 100 g
= Salt

= Water-15L

Pour water into a pot, fix steam container
and put cauliflower inside. Close lid and
start program «[apoapka». Cooking
time is 30 minutes. Then pour water out,
put cauliflower in pot, salt, pour cream
and top with grated cheese. Close lid
and start program «3anekanue» for 20
minutes.

I
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®aconb ctpyykosas —400 r
Mepev, 6onrapckuii — 300 r
baknaxaHbl — 250 r

Jlyk penyatbii — 150 r
Momugopbl — 150 r

Bosa van 6enoe BrHO — 150 mn
Macno onmekoBoe — 20 mn
YecHok —-15r

basznank

Conb, nepey,

KnHza ans nogaum

Hanutb B uawy MynbTMBapKu Macio, :
«Kapka» 1 :
nporpeTb MynbTUBaPKY 5—7 MUHYT. Bbl- :
JIOXUTb B Yallly MeJIKO Hape3aHHbIN NyK :
1 xaputb ero 10 MuHyT. lobaBuThL Ha- :
pesaHHble MOMWAOPbI W Bosrapckuii :
nepeL, 1 XapuTb OBOLLM /JO OKOHYaHUA :
nporpamMmbl. 3aTeM BbICbiNaTb Hape3aH- :
Hble baknaxkaHbl 1 CTPYYKOBYHO pacosb, :
nepemewlat, U Job6aBuUTb BOAbI WK
BuHa. [J06aBUTL COMb, CIELNN, N3MeNb-
YeHHbI 6a3naMK U YecHOK. 3aKpbiTb !
KPbILKY My/NbTUBapKW W YCTaHOBUTL :
nporpamMmy «Kapkoe» Ha 40 MUHYT. :
Mpw nogaye nocbinath MeNKO Hape3aH- :

yCTaHOBUTb MpPOrpaMmy

HOV 3e/1eHbIO KMH3bI.

Green beans —400 g

Sweet peppers —300 g
Eggplants — 250 g
Onion-150 g

Tomatoes - 150 g

Water or white wine — 150 ml
Olive oil =20 ml
Garlic-15¢g

Basil leaves

Salt, pepper

Coriander leaves for serving

Pour olive oil into a pot of multicooker
and start program «Kapka». Wait 5-7
minutes to heat up. Place finely chopped
onion into a pot and fry 10 minutes. Put
chopped tomatoes and sweet pepper,
and fry till the end of program. Add cut
eggplants with green beans, pour water
or white wine. Season with spices and
salt, add grinded garlic. Close the lid
and start program «Kapkoe». Cooking
time is 40 minutes. Serve the dish with
finely chopped coriander leaves.
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= Kabauok —400 r
= Momwngop —300r
= Mopkosb —100 T

Zucchini—400 g
Tomatoes —300 g
Carrot-100g

= Jlyk penuatbin—75r Onion-75¢g

= Cblp nosnyTBepabii — 70 1 Semi — soft cheese - 70 g

= Macno pactutenbHoe — 40 mn Olive oil — 40 ml

= Conb, NepeL Salt, pepper

MonoXWTb B YaLly Hape3aHHbIN yK, Ha- :  Put finely chopped onion and grated
TepTyO MOPKOBb, 406aBMTb Macno. Bei- :  carrot into the pot, add oil. Then put
NOXWUTb LYKKMHW, Hape3aHHble Kpy>Kka- : sliced zucchini and tomatoes. Add salt
MU TOALLMHOM 5 MM, cBepxy nomugopsl, : and pepper and top with grated cheese.
Hape3aHHble Kpyxkamu. Mocbinatb co- : Close lid and start program «Kapkoe»
NblO U MepueM ¥ TepTbiM Cbipom. 3a- : for 40 minutes.

KPbITh KPbILIKY U YCTAHOBUTb NPOrpam- :
My «Kapkoe» Ha 40 MUHYT. :
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= Kanycra 6proccenbckas — 500 r
= Macno cavsoyHoe — 100 r

= Opexn—100r

= Conb, YepHbIN NepeL,

= Boga-15n

Hannte B vawy wmynbtmBapkm 15 5
BOZbl. B KOHTelHep — MapoBapKy BblIO- :
noconnTb, NnonepynTb. :
YCTaHOBUTL MpoO-
rpammy «[lapoBapka» Ha 30 MUHYT U :
roToBUTb A0 KOHL@ nporpammel. foTo- :
Bble OBOWMW MOJAUTb PACTOMAEHHbIM :
C/MBOYHBIM Mac/OM W MockinaTtb ope- :

XUTb  Kanycrty,
3aKpbITb  KPbILLKY,

XamMu.

Brussels sprouts — 500 g
Butter—100 g

Almonds or pistachios — 100 g
Salt and pepper

Water—1,5L

Pour water in pot of multicooker and fix
steam — container, put Brussels sprouts
inside. Add salt and pepper. Close lid
and start program «[lapoBapka».
Cooking time is 30 minutes. Top with
melted butter and almonds.

BPIOCCEJIbCKAA KAITYCTA C OPEXAMMU

BRUSSELS SPROUTS WITH ALMONDS



Mopkosb — 500 r

Jlyk penuatbii — 100 r
Macno onnskosoe — 20 Ma
Metpywka—20r

TMUH—1T
Conb
Boga—-15n

Hannte B uvawy MmynbTvBapku Bogy. B :
KOHTEiHEp — MapoBapKy BbLINOXWTL :
MOPKOBb W W3MeJIbYEHHbIV NyK. 3a-
KPbITb KPBILLIKY, YCTAHOBUTb MPOrpamMmy
«Maposapka» Ha 30 MuHyT. [OTOBbIE :
OBOLLUM BbIIOXMWTb Ha 611040, NMOAWTb :
O/IBKOBLIM Mac/ioM, Mockbinatb TMU-
HOM, COJIbIO 1 U3Me/IbYeHHON MNeTPyLl- :

KOW.

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

Carrot-500¢g
Onion—-100 g
Olive oil =20 ml
Parsley -20 g
Cumin—-1g
Salt
Water—-1,5L

Pour water into a pot of multicooker %
and place steam container. Put carrots

and sliced onion into a steam container.

Then close lid and start program «[la-
poBapka» for 30 minutes. Put cooked
vegetables on a dish, add salt, cumin,

olive oil and chopped parsley.
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= WnnHat—-400r
= Opex rpeukuii —100 r
= Macno oamskosoe — 20 ma
= YecHok—15T
= Conb

= Boga—-15n

61eHzepe f0 OAHOPOAHOM MacChl.
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Hannte B uvawy mMynbTvBapky Bogy. Ha :
2 KOHTeliHep — MapoBapKy BbUIOXMUTb :
LUMMHAT. 3aKpbITh KPBILLKY, YCTAHOBUTb :
nporpammy «apoBapka» Ha 25 MUHYT. :
[OTOBbLIV LWIMWHAT, OJMBKOBOE Macno, :
YeCHOK, Opexu, CONMb W3MeNbunuTb B :

Spinach-400g
Walnuts — 100 g
Olive oil = 20 ml
Garlic-15¢g
Salt
Water—-15L

Pour water into a pot of multicooker, fix
steam container and put spinach inside.
Close lid and start program «[Maposap-
ka». Cooking time is 25 minutes. Then
mix spinach, oil, garlic and walnuts
using blender or food processor. Add
salt.

[TIOPE M3 HIITMHATA VI TPEITIKOTI'O OPEXA
SPINACH AND WALNUTS PUREE



= Cnapxa—-500r

= JINMOHHBIV cok — 40 Mn

= OnuekoBoe Macno — 20 Mn
= Kyr>xyTHoe macno — 20 ma
= Cbip «[MapmesaH» —20 1

= Ykcyc pucoBbii — 20 M

= YecHok—-10T

= Llegpa NonoBuHbI IMMOHa
= Conb, nepey,

MpuroToBUTH COYC: CMeLlaTb YeCcHOK, :
JIMMOHHYIO LIeApY, YKCYC, ONMBKOBOE W :
KYH>XYTHOE Maco, IMMOHHBI COK, CbIp, :
CONb W MepeL, U TWATeNbHO nepeme- :
watb. Hanntb B yally MynbTuBapku 1,5 :
N BOAbI. Ha KOHTEMHep — napoBapKy Bbl- :
NOXUTb cnap>y. 3akpbiTb KPbILKY, 3a- :
nycTuTb nporpammy «[laposapka» Ha :
20 MunHyT. TOTOBYHO Crap>y BbUIOXWUTb :

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

Asparagus — 500 g
Lemon juice — 40 ml
Olive oil =20 ml

Sesame oil =20 ml
Parmesan cheese — 20 g
Rice vinegar — 20 g ml
Garlic-10g¢g

Half a lemon grated peel
Salt, pepper

Sauce: mix together grinded garlic,
lemon peel, rice vinegar, olive and
sesame oil, lemon juice, cheese, salt and
pepper, then stir thoroughly. Pour water
in a pot of multicooker and fix steam —
container. Put asparagus inside. Close
lid and start program «[lapoBapka».
Cooking time is 20 minutes. Serve
asparagus with lemon — sesame sauce.

CITAPXA CJIMMMOHHO-KYHXYTHBIM COYCOM

ASPARAGUS WITH LEMON-SESAME SAUCE
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= baknaxaHbl — 500 r

= Jlyk penuatbii — 100 r

= [paHaToBbIV cok — 100 M

= [paHaToBble 3epHa— 100 1

= Onuskosoe macno — 100 mna
= [peukve opexn —75r

= YecHok-10Tr

= 3eneHb netpywkm —10 r

= lMepeL, «Yunnam» ocTpbI KpacHbIvi — 20 ©

= Cosb, YEPHBIN NepeL, MOOTbIN
= Boga-1n

HapeszaTtb GaknaxaHbl KoabLaMW TOA- :
wmHol 1 cm. [pelikue opexm pacTonoub :
BMeCTe C YeCHOKOM W COblo, 06aBUTL :
OCTpPbIN nepeL, N3MebYEHHYIO 3e/eHb, !
MENKO Hape3aHHbI JiyK, rPaHaToBbIiA :
COK 1 O/INBKOBOE Mac/o. HannTb Bogy B :
Yawy MynbTMBapPKW. YCTaHOBUTb KOH- :
TENHEp 419 MPUroTOBAEHWA Ha Mapy. :
Ha peLlleTky :
POBHbIM CNOEM. 3aKpbITb KPbILIKY U 3a- :
nycTuTb nporpammy «lapoBapka» Ha :
30 MuHyT. ToToBble 6aknaxaHbl OCTy- :
ANTb U M3MenbunTb breHgepom. Cme- :
LaTb NPUrOTOBJEHHYHO OPEXOBYHO Mac- :
cy ¢ BaknaxaHamu 3anpaBuTb COJbIO U
YepHbiM nepuem. NMogasaTb, Mockbinas :

Bblnoxute  HaknaxaHbl

3épHamMu rpaHarta.

Eggplants — 500 g
Onion-100 g

Pomegranate juice — 100 ml
Pomegranate seeds — 100 g
Olive oil =100 ml

Walnuts - 75 g

Garlic-10g

Parsley-10g

Chili pepper—-20g

Salt, pepper

Water-11L

Slice eggplants. Crush walnuts with
garlicand salt, add chili pepper, chopped
herbs, chopped onions, pomegranate
juice and olive oil.

Pour cold water into a pot. Place steam
container. Put eggplants into the steam
container. Close the lid and start
program «Maposapka». Cooking time is
30 minutes. Grind cooked eggplants
using blender. Mix crushed walnuts and
eggplants and stir thoroughly. Add salt
and pepper. Serve with pomegranate
seeds.
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= BaknaxaHbl — 1 kr

= [Momugopbl —300 r

= Jlyk penuatbii — 200 r

= Boza - 150 mn

= Macno pactutesnsHoe — 100 ma
= Myka nweHnyHasa — 50 r

= 3eneHb netpywkn—15r

= YecHok—-10Tr

= CoJlb, YEPHBIV MEepeL, MOOTbIN

BaknaxaHbl Hape3aTb KpyXoukamu, no-
conmtb K octaBuTb Ha 10-15 MUHYT. :
YctaHoBWTL Mporpammy «XKapka», Ha- :
JUTb Macio B vawy MynbTMBapKku M :
nporpets 5-7 MWHYT nNpu 3aKpbITON :
Kpblwke. baknaxaHbl NpombITb, 06CY- :
WKTh, 06BaNATL B MyKe W OBXapWTb C :

ABYX CTOPOH A0 PYMSIHON KOPOUKH.

JNlyk penuaTbli U3MeNbUNTb, 0BXapuUTb :
Ha Macse 40 30/0TUCTOrO OTTEeHKAa Ha :
nporpamme «XKapka». B vawy mynbtn- :
BapKW BbIIOXUTb CI0AMU HBaknaxaHbl U
nyK. CBepxy BbINOXMWTb paspesaHHble :
nonoaam NoMUAOPbI CPe30OM BHM3. 3a-
KPbITb KPbILLKY W 3aMyCTUTb Nporpammy  :
«Xapkoe». [oToBoe 64040 MocbinNaTh :

TONYEHbIM YECHOKOM U I'IeprLIJKOI;I.

BAKJIAJKAHBI TOMJIEHBIE C JIVKOM U ITOMNITOPAMMU
STEWED EGGPLANTS WITH ONION AND TOMATOES

Eggplants — 1 kg
Tomatoes — 300 g
Onion—-200 g
Water — 150 ml
Olive oil =100 ml
Wheat flour — 50 g
Parsley leaves — 15 g
Garlic-10g

Salt, pepper

Slice eggplants, add salt and let it stay
for 10-15 minutes. Start program «>XXap-
ka», pour oil into the pot, close the lid
and wait for 5-7 minutes to let the pot
get hot. Clean eggplants from salt, dry,
roll in flour and roast in oil. Cut and
roast onion using program «XKapka»,
keep lid open. Place onion, eggplants
and tomatoes into the pot layer by layer.
Close the lid and start program «Xap-
koe». Cooked dish serve with crushed
garlic and parsley.

BTOPBIE BJ/IIO[TIA | SECOND COURSE 135



136 BTOPBIE B/IFOJA | SECOND COURSE

= BaknaxaHbl — 500 r
LlykkuHn =500 r
Kaptodens —400 r
Momugopsbl — 250 r

= Jlyk penyatbin — 150 r
BynboH nan Boga — 150 mn
Cblp TBepAbIN —100 1

Eggplants — 500 g
Zucchini — 500 g
Potatoes — 400 g
Tomatoes — 250 g
Onion-150 g

Broth or water — 150 ml
Parmesan cheese — 100 g

Macno onnskosoe — 100 mn Olive oil — 100 ml
= Ykpon-20r Dill-20g

Cyxapw, monoTble 6esble —15 1 Breadcrumbs —15g

Conb, nepeL, YepHbI MONOTbIN Salt, pepper
BaknaxaHbl Hape3aTb Kpyxoukamu, no- : Slice eggplants, add salt and let it stay
CbiNaTb CONbI, OCTaBMTb Ha 40 MuHyT. : for 40 minutes. Chop zucchini, potatoes,
LlykkuHu, kaptodenb HapesaTb kKybuka- : slice onion, cut dill. Clean eggplants
MW, nopesaTb JykK ¥ ykpon. baknaxaHbl : from salt and dry. Start program «Xap-
MPOMbITb 1 06CYLINTL. YCTaHOBWTL MPO- :  Ka», pour oil into the pot, close the lid

rpammy «<Kapka», HaMTb Macao B Yawy : and wait for 5-7 minutes to let the pot
MynbTUBapKWU W nporpetb 5-7 MuHyT. @ get hot. Fry onion with open lid, add salt
O6xapwWTb NpwW OTKPbITOl Kpbilke Ayk, : and pepper. Scald and peel tomatoes,
noconuTb, nonepumtb. C NMoMuMaopoB : mix tomatoes pulp with ground
CHATb KOXMWLY, Hape3aTb Kpyxoukamu, : croutons. Put eggplants, potatoes,
cMewatb C MOOTBIMK cyxapsmu. B @ zucchini into the pot, pour hot broth.
yalwly MynbTMBapKW MONOXWTb bakna- : Then put tomatoes and breadcrumbs
XaHbl, Kaptodenb, LUyKKUHW W 3anutb @ mix into the pot and start program
BynboHOM. CBepXy BbIIOXWTL MoMugo- : «Kapkoe». Serve dish with grated
pbl. 3aKpbiTb KPbIWKY W YycTaHOBUTL : parmesan and dill

nporpammy «Kapkoe». [lpn nogave :

611040 MocbiNaTh TEPTLIM CbIPOM U 3e- :

JleHblo yKpona.

BAKJIAJKAHDBI, OYKKMHM 11 ITOMWIOPHI C CbIPOM
STEWED EGGPLANTS, ZUCCHINI AND TOMATOES



= Cexwe 6enble rpnbbl — 500 r

= CmetaHa-300r

= baknaxaHbl — 250 r

= Jlyk penuatbin — 150 r

= Boga— 150 mn

= Myka-100r

= PactonneHHoe came. Macno —15r
= Conb, NepeLy

BaknaxaHbl HapesaTb Kycoukamu Aan- :
HOM 3 CM, MOCOAWTb, Pa3NoXMWTb, Ha- :
KPbITb TAXENOW JOCKOW, YTObGbI BbIWen :
cok. 3atem obcyLINTb, 06BaNATL B MOO- :
YcTaHoBWUTE  Mporpammy
«Kapka», HaiMTb Macno B dally, 3a- :
KPbITb KPbILWKY U NPOrpeTb 5-7 MUHYT. :
O6xapuTh 6aknaxaHbl C AByX CTOPOH A0 :
30/10TUCTOTO LiBeTa. JlyK Hape3aTb KOJb-
Luamu 1 obxaputb Ha TonieHoMm macne :
Ha mporpamme «Kapka». [pnbbl Hape- :
3aTb KPynHbIMU NoMTukamu. Ha gHo
YaLly BbIIOXWTb CIOSIMU YK, TPW6bI, 6a-
KnaxaHbl. [logcoNeHHy0 CMeTaHy nepe- :
MellaTb C OCTaBLUENCA MYKOW W 3aiuTb :
3TOW CMECbO OBOLLM. 3aKpPbITh KPbILLKY, :
yCTaHoBUTL Nporpammy «Kapkoe». [JJo- :

BUHE MYKMW.

6aBbTe CO/Ib 1 YepPHbI NepeL, Mo BKYCY.

BEJIBIE I'PMBbI SAIIEYEHHDBIE C BAKJIAJKAHAMMU
BAKED PORCINI MUSHROOMS WITH EGGPLANTS

Porcini mushrooms — 500 g
Cream-300g

Eggplants — 250 g
Onions-150 g

Water — 150 ml

Flour—100 g

Olive oil =15 ml

Salt, pepper

Cut eggplants into pieces 3 cm length,
salt, put out cover with heavy enough
cutting board to extract juice. After that
dry eggplants and roll in half part of
flour. Start program «Kapka», pour
olive oil into the pot, close the lid and
wait for 5-7 minutes. Roast eggplants,
then roast sliced onions using program
«Xapka». Chop mushrooms. Put onions,
mushrooms and eggplants layer by
layer into the pot. Mix salty cream with
rest of flour and pour this mix into the
pot. Close the lid and start program
«XKapkoe». Add salt and pepper to taste.

-
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= Yepemwa (nnctbsa) — 300 1

= Qapu macHom — 250 1

= Jlyk penuatbii — 100 r

= Mopkosb—100 r

= CmetaHa-30r

= Macno pactutenbHoe — 30 ma
* Boga

= Conb

V3menbyeHHble NIyK U MOPKOBb ObXa- :
PUTb Ha PAcTUTENLHOM Macie, Ha Mpo- :
rpamme «Mynbtnosap» 10-15 mMuHyT,,
npu 150°C, nepemelwatb C MACHbIM :
dapluem, NoconnTb. YknaabiBas Ha Kax- :
AbliA AncT no 1 varHom noxke daplua C :
oBoLamu, chopMmpoBaTtb M3 HUX He- :
6onbLuve ronybLbl B BUAe KOHBEPTUKOB :
nnn Tpybouek. Pasmectntb ux B yalle, :
f[00aBUTb CMeTaHy, 3aAUTb MOACONEH- :
HOW BOZOV (He Bbille BEpPXHero cios :
rony6uoB) W TyLINTb NOA KPbILIKON Ha :
nporpamme «Mynbstunosap» 20 MUHYT.,

npw 100°C.

Ramson leaves — 300 g
Minced meat — 250 g
Onions —100 g
Carrots—100 g

Sour cream -30 g
Olive oil =30 ml

Water

Salt

Roast chopped onions and carrots using
program «MynbTunoeap» for 10-15
minutes at 150°C, mix with minced
meat, salt. Put 1 teaspoon of minced
meat with vegetables on each sheet,
form envelopes or tubes.

Place rolls into the pot, add sour cream,
cover with salted water (not above the
upper layer of rolls), close the lid and
start program «Mynstnosap» for 20
minutes at 100°C.
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Kanycta 6enokouaHHas — 800 r
Mopkosb — 500 r

YecHok - 50 1

Bopa—-15n

Conb

B uawy MynbTMBapKku HanuTb BOAy, AO-
6aBWTb CO/b, YCTaHOBUTL MPOrpamMmy :
«Bapka». KouaH onyctutb B uawy C :
Kkunswen Bogon, Baputb 10 MUHYT. Bbi-
HYTb U3 BOABI, aKKypaTHO pa3obparb Ha :
NNCTbA. HaTepTyto MOPKOBb U MENKO :
Hapy6NeHHbIN YeCHOK 3aBepHyTb B Au-
cTb B popme Tpybouek. lonybupl Bbl- :
NOXUTb B yBOKYHO Mocygy, 3anuTb :
KUMALLMM PaccoioM A0 BEPXHero cios
rony6Lo.. Hepes 2 gHa 3akycka rotoea. :
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= Cabbage — 800 g
= Carrots - 500 g

= Garlic-50g

= Water-15L

= Salt

Pour water into the pot, add salt, start
program «Bapka». Put cabbage into
boiling water, cook for 10 minutes, take
out the cabbage, carefully separate the
leaves. Put grated carrot and chopped
garlic on the leaves and form tubes.
Put rolls in a deep bowl, pour boiling
brine to the upper layer of cabbage.
Snack is ready in 2 days.
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= Kanycra 6enokoyaHHas — 1 kr
= MscHown dapw — 700 r

= Boga - 300 mn

* Puc kpymbii —150 1

= Jlyk penyatbin — 100 r

= Mopkosb—100r

= Macno pactutenbHoe — 70 mn
= YecHok—-20Tr

= Conb, cneuumn

B yaly MmynbTMBapKku HauUTb Macho, 3a-
KPbITb KPbILWKY, 3anycTUTb MpOrpammy :
«XKapka» Ha 35 MuHyT. MogoxaaTb 57 :
MUWHYT. 3acbinaTb Hape3aHHble NyK W :
MOpKOBb, yepe3 10 MUHYT ao6aBuTb :
dapw 1 XapuTb JO OKOHYaHMA NPO-
rpaMMbl, MepuUoOAMYECKM MOMELUMBATL. :
3aTteM 3acbinaTb MPOMbITbIA PUC, Hape- :
3aHHYI KanycTy, cneuum, Conb, 3aiuTb :
BOZION. 3aKpPbITb KPbILLKY W YCTaHOBUTb
nporpammy «TylleHWe», TOTOBWUTb [JO :
OKOHUaHWs nporpammbl. [oToBble rO- :

Ny6Upl NepemMellaTb.

Cabbage -1 kg
Minced meat - 700 g
Water — 300 ml

Rice round - 150 g
Onion-100 g
Carrots —100 g
Vegetable oil - 70 ml
Garlic-20g

Salt, spices

Start program «XKapka», pour olive oil
into the pot, close the lid and wait for
5-7 minutes. Put chopped onions and
carrots into the pot, after 10 minutes
add minced meat and cook until the
end of the program, stirring occasionally.
Put rice, shredded cabbage, spices, salt,
cover with water. Start program «Tywe-
Hue», cook until the end of the program
and mix well.

I'o/1yblibl TEHMBBIE C MACOM
CABBAGE STEW WITH MEAT AND RICE



Boaa — 300 mn

KanycrtHble imctba — 8-10 wr
CnvBoyHoe macno — 50 r
PactutensHoe macno — 30 mn
lpnbbl oTBapHbIE — 500 1

Puc otBapHoii — 150 r
TomatHasi nacta—30r

Conb

KanycTHble AnCTbA 3aiUTb KUMAATKOM W :
OCTaBUTb Ha 2—3 MWHYTbI, 3aTEM BbIHYTb :
13 BoAbl, 06cywnTb. MNpn HeobxoanMo-
CTW XeCTKMe MPOXWUAKW JINCTbEB C/lerka :
oTOWTh. HaumHKa: NpUroToBAEHHbIE U :
MeNKO Hape3aHHble rpubbl cmelaTtb C :
pvcoM, AobaBuTb TOMaTHYO MmacTy, no- :
conmTb. Ha KaxkAbIN KamyCTHbIA ANCT MO~ :
JIOXKWTb 2-3 CTONOBbIX IOXKKM HAUMHKU U
3aBepHyTb B PpOpmMe KOHBepTa. YcTaHo-
BUTb Nporpammy «XKapka», 406aBuUTb B :
ually Macno, 3aKpbITb KPbILIKY U MOAO- :
XAaTb 5—7 MUHYT. TonybLibl NOAXapUTb C
ABYX CTOPOH JO 30JIOTUCTOW KOPOUYKM. :
3a/1Tb BOZOM, 3aKPbITh KPBILLKY, YCTAHO-
BWTb Mporpammy «Kapkoe» v rotoutb :
[0 OKOHYaHMA nporpammsl. [ogatb kak :
camocTosTeIbHOe 61040, UAK € OTBap- :

HbIM KapTodenem.

CABBAGE ROLLS WITH MUSHROOMS

Water — 300 ml

Cabbage leaves (large) — 8-10 pcs
Butter—50 g

Olive oil =30 ml

Boiled mushrooms - 500 g

Boiled rice— 150 g

Tomato paste —30 g

Salt

Scald cabbage leaves and let them stay
2-3 minutes, take out from water and
dry. If necessary slightly beat hard leaf
veins. Filling: cooked and chopped
mushrooms mix with rice, add tomato
paste, salt. Put 2-3 tablespoons of filling
on each cabbage leaf and wrap in the
form of an envelope. Start program
«Xapka», pour olive oil into the pot and
wait for 5-7 minutes.

Fry cabbage rolls using program «Xap-
ka» on both sides until golden brown.
Add water, close the lid and cook using
program «Xapkoe». Serve with French
fries.

roOJIYblibl C TPMBAMMU
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= CBUWHWHa (Wwes nav kapboHaa) — 500 r
= Macno civBoyHoe — 160 r

= f6noko 3eneHoe — 250 r

= Boga - 200 mn

= Po3amapuH-5r

= Conb, nepey,

D YctaHoBUTL Mporpammy «MynsTinosap»
Ha 30 muHyT npwn 150°C 1 nporpeTb yally :
MyNbTUBapkn 5-7 MUHYT. CBUHUHY mpo- :
MbITb, 06CYLINTB, pa3pesatb Ha 4 nopum- :
OHHbIX Kycka. OTOWTb KaXAblh ¢ obeunx :
CTOPOH, MOCbINaTb MOJIOTbIM NepueM U :
COMbIO, BBLIOXWTL B PasOrpeTyro ually :
MyNbTUBAPKW C MONIOBUHON Macna 1 06-
>KapUTb € KaXK0WM CTOPOHBI MO 4 MUHYTBI.
Ob>apeHHble Kycku MsAca CNOXWUTb B :
yaLy. OuuileHHoe A610K0 pa3pesaTb Ha :
8 uactelf, NONOXMTb KX Ha MAcCo, Aoba- :
BWTb OCTaBLUEECA MaciO U BETOUKU :
po3mapwuHa. [JobaButb BOAY. 3aKkpbITh :
nporpammy :
«MynbTinosap» Ha 20 muHyT npy 100°C. :

KpPbIWKY W YCTaHOBWUTb

[oToBUTL A0 OKOHYaHWMA NporpamMmmbil.

Pork (neck or carbonade) — 500 g
Butter—160 g

Green apples —250 g

Water — 200 ml

Rosemary -5 g

Salt, pepper

Start «MynbTnoBap» program for 30
minutes  with  150°C and heat
multicooker up for 5-7 minutes. Wash
pork, dry, cut into 4 steaks. Tenderize
each steak, season with pepper and salt,
place into the pot with half of butter
and fry each side for 4 minutes. Place
fried steaks into the pot. Cut peeled
apples into 8 pieces, place on the steaks,
add butter and rosemary. Pour water.
Close the lid and start «MynsTnoBap»
for 20 minutes with 100°C. Cook till the
end of program.

OTBVIBHBIE C ABJIOKAMM 1 PO3SMAPVIHOM
PORK STEAKS WITH APPLES AND ROSEMARY



= QPapLu 13 HapaHWHbl — 500 r

= BuHorpagHble IMCTbA MapUHOBaHHbIE
-300r

= Puc otBapHon —300 r

= Jlyk 3eneHbin —50 1

= Mata-20r

= MMeTpywka—20r

= Ykpon—-20r

= YecHok—-20Tr

= Conb, cneummn

* Boga

3eneHb 1 YeCHOK MEJIKO NopesaTthb, cMe- :
watb ¢ dapLiem, conbio 1 cneunamm. Ha :
BMHOTpajHble NCTbI BbINOXWUTb Mo 1-2 :

y.n. dapLua, chopmMupoBats TPyOOUKM.

[IHO Yally BLINOXWTb NNCTbAMU Naj- :
KOW CTOPOHOW BHW3, YNIOXWUTb ZOAMY, :

NAOTHO MPUXUMas APYT K APYTY.

Hanutb BOAy B Yally, UTOBbI MOKPbLITH :
[ONMY. 3aKpbITb KPbILLIKY MYAbTUBAPKK, :
yCTaHOBWTb NporpaMmy «TOMAEHVE» Ha :

60 MUHYT.

Minced mutton — 500 g
Pickled grape leaves — 300 g
Boiled rice —300 g
Onions-50g

Mint-20g

Parsley —20 g

Dill-20g

Garlic-20g

Salt, spices

Water

Chop herbs and garlic, mix with minced
meat, add salt and spices. Put 1-2
teaspoons of the mixture on leaves and
form a tube. Put some leaves on the
bottom of the pot smooth side down,
put dolma, densely pressing to each
other. Pour water into the bowl to cover
dolma. Close the lid and start program
«TomneHwne» for 60 minutes.

Serve with yogurt or sour cream.
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= Kaptodenb—700r

= Coip—150Tr

= MaioHe3 - 100r

= Macno pactutensHoe — 100 ma
= Boga - 100 mn

= [leTpywika, 3eneHb — 251

= Conb, cneumm

YcTaHoBUTL Nporpammy «XKapka», Ha- :
ANTb Macno B Yally MyAbTUBApKW U :

nporpetb 5-7 MUHYT.

Hapesatb kaptodesnb kybvkamun n 0b6- :
)aputb 20-25 MUHYT. XKapeHblii kapTo- :
denb 3anpaBuTb MalioOHe30M, pasBe- :
OEHHBIM C BOZOW, MOCbINaTh TEPTbIM :
CbIPOM, 3aKPbITb KPBILLIKY U YCTAHOBUTL :
nporpammy «3anekaHne» Ha 25 MUHYT. :
foToBOE 611040 MOChINaTh MeNKO Hape-

3aHHOW MeTPYLUKOMN.

Potatoes — 700 g
Cheese - 150 g
Mayonnaise — 100 g
Olive oil — 100 ml
Water — 100 ml
Parsley leaves — 25 g
Salt, pepper

Start program «XKapka», pour oil into
the pot and warm for 5-7 minutes. Cut
potatoes into cubes and fry 20-25
minutes. Add mixed with water
mayonnaise, sprinkle with grated
cheese, close the lid and start the
program «3anekaHue» for 25 minutes.
Serve with chopped parsley leaves.

JKAPEHBIV KAPTO®EJIb, 3SAITEYEHHBIN C ChIPOM
FRENCH FRIES WITH CHEESE



Kaptodenb — 1 kr
lpwbbl cBexune — 500 r
Nlyk=250r

CmertaHa 15 % - 150 r
Conb, nepel,

CBexvie rpubbl HapesaTb CpeAHUMU :
JIOMTUKaMU, MeNKo HapesaTb JyK, mo- :
pe3aTb kaptodens. Kaprodenb nome- :
CTWUTb B YaLly. POBHbIM C10€M BbIIOXWTL
NyK, rpwbbl, 3aAMTb CMETaHOW, Moco- :
NNTb. 3aKpbiTh KPbILLKY MyAbTUBAPKK U :
yCTaHOBUTbL nporpammy «Kapkoe». lo- :

TOBUTb 4O OKOHYaHUA NporpamMmmbl.
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Potatoes — 1 kg

Fresh mushrooms - 500 g
Onion—-250 g

Sour cream -150 g
Water — 100 ml

Salt, pepper

Slice fresh mushrooms, chop onions
and cut potatoes. Put potatoes into a
pot, Add onions and mushrooms; pour
sour cream. Close the lid and start
program «XKapkoe». Cook till the end of
program.
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= CavBkn—1n

= lamnunHboHbI cBexmne — 500 r
= Jlyk-500r

» Cbip nonytBepapbii —150 1

= Macno pactutenbHoe — 100 M
= Myka—-20r

= Conb, cneumm

Hapesatb rpubbl 1 ayk. YcTaHoOBWTH :
HaAUTb YacTb :
Macia B Yally MynbTUBapKu U NporpeTs :
5-7 munyT. Xaputb nyk, vepes 10 mu- :
HYyT A06aBWUTL TPUGbLI W FOTOBWTL A0 :
OKOHYaHMA nporpammbl. OcTaBlueecs :
Macio cMmelatb C MykoW, JobaBuTb :
C/MBKW. 3a/UTb CMECHIO TPUBEI C IyKOM,
conb u
crnewumn. 3aKpbiTb KPbILLKY U YCTAaHOBUTL
ToTOBUTE A0 :

nporpammy «Kapka»,

806aBUTb  HaTepTbIA  CbIp,

nporpammy «>Kapkoe».
OKOHYaHMA Nporpammbl.

CHAMPIGNON JULIENNE

Cream-1L

Fresh champignons — 500 g
Onion-500 g

Semi — hard cheese — 150 g
Olive oil =100 ml
Flour-20g

Salt, spices

Slice mushrooms and cut onions. Start
program «Xapka», pour oil into the pot
and warm for 5-7 minutes. Fry onions,
after 10 minutes add mushrooms and
cook till the end of the program. Mix the
rest of oil with flour, add cream. Pour the
mixture to mushrooms and onions, add
grated cheese, salt and spices. Close the
lid and start the program «XXapkoe».

JKYJIBEH M3 MTAMIIVMIHBOHOB



= WHpeiika, dune — 800 r

= KsaweHas kanycra — 500 r

= Bopga - 250 mn

= [Mepeu, 6onrapckmin — 250 r

= Jlyk penuatsii — 100 r

= Macno pactutenbHoe — 100 mn
= YecHok—-15T1

= Caxap-10r

= JlaBpOBbI ANCT

= Conb, nepey,

Hapesatb siyk, 4ecHok W 6Hoarapckuin :
nepew, npu Heo6XOAMMOCTU U3MeNb- :
KBalLleHyto Kanycty. Hapesatb :
MSCO Kybukamu. YCTaHOBUTb Nporpam- :
My «XKapka», HanWTb Macio B uauy :
MYNbTUBAPKU W MPOrpeTb 5-7 MUHYT. :
O6xaputb NyK W YeCHOK, J0b6aBUTb :
MACO MHAeNKW, bonrapckunii nepet, Ka- :
nycTy, roToBWUTb O OKOHYaHWA Mpo- :
rpaMMmbl, 3aTeM A06aBUTb COJb, caxap, :
cneumun. 3anuTb BOAOW, 3aKPbiTh KPbILL-
Ky, YCTaHOBWTb Nporpammy «Mynstno- :
Bap» Ha 30 muHyT npw 100°C. foToBUTbL :

UnNTb

40 OKOHYaHuA nporpamMmmebl.

KAITYCTA KBAIIEHAA TYIIEHAS C MHIENKON
SAUERKRAUT AND TURKEY STEW

Turkey fillet — 800 g
Sauerkraut — 500 g
Water — 250 ml

Sweet pepper — 250 g
Onion-100g

Olive oil =100 ml
Garlic-15¢g
Sugar-10g

Bay leaf

Salt, pepper

Chop onion, garlic and pepper, squeeze
sauerkraut and cut if necessary. Dice
meat. Start program «Kapka», pour oil
into the pot and warm for 5-7 minutes.
Fry onion and garlic, add turkey, sweet
pepper, sauerkraut and cook until
program is over, then add salt, sugar,
spices. Pour water, close the lid, start
program «Mynstrnoap» for 30 minutes
at 100°C.
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= CmetaHa-250r

= LlpetHasa kanycta—125r

= bpokkonn —-125r

= JlazaHbs, anctbl — 100 1

= BetumHa konueHasi — 100 r
= Cbip Yepzep —100 1

= Momugopsl Yeppn —90 r
= [eTpyLuKa, MNCTbs

= OperaHo

= OnuBkoBoe macno — 10 mn
= Boga-1n

Hanutb BOAy B Yally, BbIIOXUTb OpOK- :
KOJIN 1 LiBETHYIO KanycTy B KOHTeliHep !
— NapoBapky, 3aKpbiTb KPbILLKY ¥ yCTa- :
HOBWUTb Nporpammy «llaposapka» Ha 25 :
MWHYT. 3aTeM OBOLUWM OCTYAWTb, BOAY :
cautb. Cyxvie CTbl Nla3aHbW 3aMOUNUTL
B kmnaTtke Ha 10 muHyT. CmewaTts cme-
TaHy ¢ TpaBamu. CmasaTb Yally MyabTu- :
BapK/ Mac/ioM, yNOXUTb Ha AHO TPeTb :
JINCTOB MacTbl, MOAOBMHY KanycTbl, MO- :
JIOBVHY BETUVHbI 1 MONOBUHY MOMUAO- :
POB, MOPe3aHHbIX Ha MONOBWHKM, TPETb
cblpa, TPeTb COoyca U3 cMeTaHbl. MoBTo- :
pWTb CNOW, 3aKOHUMB C10eM nacTbl. [o-
NNTb  COYCOM W MocbiNaTb TePTbIM :
CbIPOM. 3anycTuTb Nporpammy «3ane- :
KaHue». [OTOBUTb A0 OKOHYaHWA Mpo- :

rpaMmbl.

CAULIFLOWER LASAGNA

Sour cream - 250 g
Cauliflower - 125 g
Broccoli-125¢g
Lasagna noodles —100 g
Ham -100 g

Cheddar cheese —100 g
Cherry tomatoes - 90 g
Parsley leaves

Oregano

Olive oil =10 ml
Water-11L

Pour water into a pot, place broccoli and
cauliflower into a steam container, close
a lid and start program «lNapoBapka»
for 25 minutes. Cool vegetables, pour
water out. If you use dry lasagna
noodles soak them for 10 minutes in hot
water. Mix sour cream with herbs. Oil
the multicooker pot, put 1/3 of lasagna
noodles into the pot, then half of
cauliflower and broccoli, half of ham
and tomatoes cut to halves, 1/3 of
cheese, 1/3 of sour cream with herbs.
Repeat with other layers, finish with
lasagna noodles. Pour sauce, fondue
above and sprinkle with cheese. Start
program «3arnekaHue». Cook till the end
of program.

JIASAHDBS C IBETHOWM KAITYCTOM M CBIPOM



= OkyHb Mopckoi (¢une) — 500 r
= Cbip TBepgbin—50 1

= [MepeL, 6onrapcknin — 50 r

= Momugopbl =50

= WamnnHboHbI —30 1

= Jlyk—nopeni—30r

= Macno onunskosoe — 10 mn

= Conb, cneumm

Cbip HaTepeTb Ha Menkon Tepke. Pbiby :
npomebITh. Mepel, HapesaTb MeNKUM Ky-
6UKOM , JIyK — KOIbLIAMU, LUAMMNHBOHBI
— IOMTMKaMK, NOMUAOPbI — MNOAYKOAb- :
uamu. Ha anct donbrn ans 3anekaHumsa :
HaiNTb OJIMBKOBOE Mac/0, BbUIOXWTh :
pbIby, MOCbINaTb COMbIO, CBEPXY CNOAMM
BbIJIOXWUTb MepeL, JyK, LUaMAVHbOHbI, :
NoOMWAOPbLI U TepTblii Cbip. HakpbiTh :
BTOPbIM IMCTOM GOAbIW, MIOTHO 3aBep- :
HyTb Kpas. BblnoxuTb pbiby B donbre B
yaly MyAbTUBAPKW. 3aKpbiTh KPbILWKY. :
YCTaHoBUTL Nporpammy «3anekaHue» :
Ha 30 MuHyT. [OTOBUTL 4O OKOHYaHMA :

nporpaMmbi.
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Rockfish fillet — 500 g
Hard cheese -50 g
Sweet pepper—-50g
Tomato-50g
Champignons-30g
Leek-30g

Olive oil — 10 ml

Salt, spices

Finely grate cheese. Rinse fish fillet. Dice
sweet pepper. Slice onion into circles.
Slice champignons. Slice tomatoes into
semi — circles. Pour oil in oven bag, put
fish fillet inside. Season fish with salt
and spices. Lay mushrooms and
vegetables on. Sprinkle with grated
cheese. Close oven bag and put it in pot
of multicooker. Close lid and start
program «3anekaHue» for 30 minutes.
Cook till the end of the program.

&




= Boga - 500 mn

= MopkoBb—150T

= Kanycta—-150r

= ThbikBa nan kabavok — 150 r
= Pena-120r

= Macno camBoyHoe — 20 1

= Conb, NepeL

Hape3aHHble OBOLLM MONOXKNTb B Yallly.

Hanute BOgy, aobaemTb conb, neped, :
CNVBOYHOE Mac/0. 3aKpbiTh KPbILIKY 1 :
YCTaHOBWTb Mporpammy «TylleHue» Ha !
30 MWHyT. [OTOBUTb A0 OKOHYaHUs Npo- :

rpamMmmbl.

Water — 500 ml
Carrots —-150 g
Cabbage -150 g
Pumpkin or zucchini —
Turnip—-120g
Butter—20g

Salt, pepper

1509

Put chopped vegetables into the pot.
Pour water, add salt, pepper, butter.
Close the lid and start program «Tywe-
Hue» for 30 minutes. Cook till the end of
program.
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= WamnuHboHbl —400 r

= Mepew, 6onrapckuii —400 r

= Jlyk penuatbii — 300 r

= Bogza - 200 mn

= Macno pactutenbHoe — 150 mn
= TomatHas nacta—75r

= Myka nweHnyHasa — 30 r

= YecHok—-15T1

= Conb, nepey,

YcTaHoBUTL Nporpammy «XKapka», Ha- :
JUTb Macio B Yally MyIbTUBApKU W :
nporpetb 5-7 MuHyT. O6apuTh, Nome- :
LIMBas, Hape3aHHble JIyK, YEeCHOK, rpu- :
6bl 10-15 MUHYT. [Jo6aBUTb HapesaH- :
Hbl BoArapckuii NepeL, v XapuTtb o :
[obaBuTb :
MyKy, CO/lb, CMeLuy, TOMaTHyI :
nacty v nepemeLuatb. 3aKpbITb KPbILLKY, :
yCTaHOBUTb Nporpammy «XKapkoe». [o- :

OKOHYaHuA
BOAY,

nporpamMmbi.

TOBUTb 4O OKOHYaHUA NporpamMmmsbl.

PATY 13 OBOIIEN VI TPMBOB
VEGETABLES AND MUSHROOMS STEW

Mushrooms — 400 g
Sweet pepper —400 g

Onion—-300 g
Water — 200 ml
Olive oil =150 ml

Tomato paste - 75 g
Wheat flour—-30 g
Garlic-15¢g

Salt, pepper

Start program «Xapka», pour oil into a
pot and warm 5-7 minutes. Fry stirring
chopped onion, sliced mushrooms and
grinded garlic for 10-15 minutes. Add
chopped sweet peppers and fry till the
end of cooking program. Pour water,
add flour, salt, spices and tomato paste
and mix well. Close a lid, start program
«Xapkoe» and cook till the end of
program.

I
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= Pynbka cBuHas — 900 r

= Kanycra kBaweHasa — 1 kr

= Jlyk penuatbii — 120 1

= YecHok—15T1

= basnmamk—-5r

= Macno pactutenbHoe — 50 ma
= Boga - 200 mn

= Conb, cneumm

Pynbky NpombITh, caenatb B Heli mybo-
KWe Hajpesbl W HaMmUrosatb 3ybumnka- :
MU YecHoKa. JIyK M3MeNnbuUnTb HOXOM, !
CMeLLaTh C COJbLO, creuuamu. NosyyeH- :
HOW CMeCblo HaTepeTb py/ibKy. Pynbky :
BbIJIOXUTb B Yallly MyNbTUBapKK, BOKPYT :
BbIIOXWTb KanycTy, f06aBuUTb pactu- :
Te/IbHOE Mac/o 1 BOAY. 3aKpbiTh KPbIL-
Ky. YCTaHOBWUTbL MporpamMmmy «ToMaeHve» :
Ha 4 uvaca. [OTOBUTb 0 OKOHYaHMA NpPo-

rpamMmmbl.

Pork knuckle — 900 g
Sauerkraut — 1 kg
Onion-120g
Garlic-15¢g

Basil leaves -5 g
Olive oil =50 ml
Water — 200 ml

Salt, spices

Make deep cuts in a pork knuckle and
farce it with garlic cloves. Chop finely
onion, mix with salt and spices. Rub the
pork knuckle with onion-salt-spices
mixture. Place the knuckle into a
multicooker pot, put sauerkraut around,
pour olive oil and water. Close a lid. Start
program “TomneHune” for 4 hours. Cook
till the end of program.

CBVHAS PYJIBKA C KBAIIIEHOM KAIIYCTOM

PORK KNUCKLE WITH SAUERKRAUT



= Kypuua (pune) —300 r

= YecHok—-10Tr

= Macno pactutenbHoe — 50 ma
= Cameku 22% — 50 mn

= Conb, crieummn

YecHOK HaTepeTb Ha MeNKoW Tepke. :
®une NPOMBbITh, Hape3aTb CPEAHUM Ky- :
6rKoM. 3aMapuHOBaTb KypuLy B CMecu :
C/IBOK, YeCHOKa, COn 1 creunnt Ha 20 :
MUHYT. ®Une HaHW3aTb Ha Wnaxku. Ha :
[HO Yalln MyAbTUBAPKW HaAWUTb PacTu- :
TeNlbHOe Mac/o. 3aKkpbITb KPbILLKY, yCTa- :
HOBUTb Mporpammy «XKapka» Ha 20 Mu- :
HyT. HaxaTtb «CrapTt». 3a 15 MuHyT go :
3aBepLUeHNs MPUrOTOBJEHUA OTKPbITb !
KPbILLKY, BbIIOXMWTb LUAWLIYKYM, TOTO- !
BWTb 40 OKOHYaHWA MPOrpamMMsl, nepu-
OfV4ecKun nepeBopavmBas, Npu OTKpbI- !

TOM KpbILLKe.

HIANODIBIYKM M3 KYPMHOTI'O OUJIE

= Chicken fillet —300 g
= Garlic-10g

= Olive oil = 50 ml

= Cream 22% - 50 ml
= Salt, spices

Finely grate garlic. Rinse chicken fillet;
then dice. Marinate chicken fillet in
mixture of cream, garlic, salt and spices
20 minutes. Thread fillet onto skewers.
Pour olive oil into a multicooker pot.
Close the lid, start program “XXapka"” for
20 minutes. In 5 minutes place
brochettes into the pot and cook till the
end of program with open lid turning
them from time to time.

CHICKEN BROCHETTES

I

——
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= Monoko—-1n

= MopkoBb—150T

= Kanycra 6enokoyaHHas — 150 r
= TbikBa—150Tr

= Pena-120r

= Teepabivi cbip — 100 1

= Macno pactutenbHoe — 30 M

= Myka-25r

= Macno camBoyHoe — 20 1

= Conb, nepey,

HapesaHHble kybvkamu oBowiy nojo- :
XUTb B Yally, 3a/uTb MOJIOKOM, Aoba- :
BUTb CIMBOYHOE Macno, Cob 1 nepel, :
Myky pa3BecTn B Macie u fobaBuTb K :
OBOLLAM, MOCLINATL CbIPOM. 3aKpbITh :
KPbILLKY W YyCTaHOBUTb NporpaMmmy «Ty- :
weHve» Ha 30 MuHyT. ToTOBMTL A0

OKOHYaHMs MPOrpammbl.

Milk -1 L
Carrot-150g
Cabbage -150 g
Pumpkin —150 g
Turnip-120g

Hard cheese - 100 g
Olive oil =30 ml
Flour—25¢g
Butter—20 g

Salt, pepper

Place diced vegetables into the pot.
Pour milk, add butter, salt and pepper.
Pour dissolved in melted butter flour to
vegetables, sprinkle with finely grated
cheese. Close the lid and start program
«TyweHwue» for 30 minutes. Cook till the
end of program.

OBOLIM ITPUITYIIEHHBIE B MOJIOYHOM COVCE |
VEGETABLES STEWED IN MILK SAUCE



= Tomatbl B cobcTBEHHOM coky — 800 r
= bonrapckunin nepey,— 800 r

= Jlyk-100r

= Wnnk—-100r

= PactutenbHoe macno — 50 mn

= Conb, 3en€eHb

YcTaHoBUTL Nporpammy «Kapka», Ha- :
JUTb Macio B Yally MyIbTUBApKU W :
nporpetb 5-7 MuHyT. O6>XapuTb MesKko :
Hape3aHHbIM NyK U Wwnuk 7-10 MuHyT, :
£06aBNTb KPYMHO Hape3aHHyo nanpu- :
Ky, )KapuTb O OKOHYaHWA NporpamMmmbl. :
3anuTb TOMaTamu, W3MeNbYEHHbIMU B :
6neHaepe. TylwuTb AO TFOTOBHOCTU Ha :
nporpamme «Mynbtvnosap» 30 MUHYT :
npw 105°C. B rotoBoe 651t040 f06aBUTH

COMb U MEJIKO Hape3aHHYH 3e1eHb.

[TATIPVIKA TYHOIEHAA B IIOMUIOPAX
SWEET PEPPER IN TOMATO JUICE

Canned tomatoes in own juice —800 g
Sweet peppers — 800 g

Onion-100 g

Lardon - 100 g

Olive oil = 50 ml

Salt, herbs

Start program «Xapka», pour oil into a
multicooker pot and warm for 5-7
minutes. Fry finely chopped onion and
lardon for 7-10 minutes, add sliced
sweet peppers and cook till the end of
program. Grind up tomatoes with
blender and pour into the pot. Start
program «Mynbtunosap» for 30 minutes
with 105°C and stew till the end of
program. Add salt and finely chopped
herbs.

I
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= Jlococb (pmne) — 100 r
= Tpecka (pune) — 100 r

= Mwugnn B pakyLukax (monosmHku) —100 r

= Kpesetku Trrposble — 100 r
= Puc Apbopwno —300 r

= YecHok—-10Tr

* BynboH pbIBHbIV — 400 MA

= Conb

= [Mpunpasa ana rpuna

= Kappw

Pbiby npombITh 1 Hape3aTb Kybukamu no

2 cm. erBeTKVI O4YNCTUTL OT MaHuKnpA,

OCTaBMB XBOCTVK, YECHOK W3MENbUnTb :
HOXOM. PyC MpoMbITb A0 Mpo3payHol :
BOAbl. B ually MynbTMBapKW BbUIOXWTL :
MOPenpoAyKTbl, 3acbinaTb pucom, Aoba- :
BWTb YECHOK, CO/b U Creuuw, 3aiuTb by- :
JIbOHOM. 3aKPbITh KPbILIKY. YCTaHOBUTL :
nporpammy «Kpynei» Ha 30 MuHyT. Ha- :
>aTb kHonKy CTAPT, roToBUTb A0 OKOH- :

YaHWMA NporpamMmmsbl.

Salmon fillet — 100 g

Cod fillet — 100 g

Mussels in shells (halves) — 100 g
Shrimps — 100 g

Arborio rice -300 g
Garlic-10g

Fish broth — 400 ml

Salt

Flavoring for grill

Curry

Cut fish into 2 cm cubes. Peel shrimps
except tail, chop garlic with knife. Wash
the rice thoroughly. Place seafood into
the pot, pour with rice, add garlic, salt
and flavorings, pour with broth. Close
the lid. Start «Kpynbi» for 30 minutes.



TbikBa — 600 1

CmeTaHa — 200

Macno camBouHoe — 20 ©
Conb, YepHbIi nepeLy

TbIKBY Hape3aTb. YCTaHOBUTb Mporpam- :
My «Kapka». Mporpetb MyabTMBapKY B :
TeyeHne 5-7 MUHYT. BbinoxXxunTb B vally :
C/IMBOYHOE Mac/O, TbiKBY M rOTOBUTb B :
TeyeHne 15-20 muHyT, NnomelwmBsas. 3a-
TeM 3aAuTb CMeTaHOW, 06aBUTb CONb U :
nepew, nepemMelwarb W rOTOBUTb O
OKOHYaHMA nporpaMmbl. B36ute GreH- :

[epOoM A0 OAHOPOAHOTO MHope.

TBIKBEHHOE ITIOPE | PUMPKIN PUREE | BTOPBIE B/TFO[JA | SECOND COURSE | 157

= Pumpkin - 600 g
= Sour cream -200g
= Butter—-20g
= Salt, pepper

Chop a pumpkin. Start program «Xap-
ka». Warm a multicooker pot for 5-7
minutes. Put butter into the pot, add
pumpkin and cook 15-20 minutes,
stirring constantly. Then pour sour
cream, add salt and pepper, mix well
and cook till the end of program. Mix
with blender to get smooth puree.
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= Tbikea—500Tr

= Kypara—-100r

= CmeTaHa 15% - 200 r

= CaxapHbli necok —30 1
= Macno cmBoyHoe — 51
= Conb

= Boga-1n

Hanntb BOAy B Yally MynbTuBapKu, no- :
NIOXUTb TyAa Kypary. KpynHble Kycku :
TbIKBbl MOJIOXWUTb B KOHTEMHEp ANsA :
NPWUroTOBJIEHNA Ha napy. YCTaHOBUTDL :
nporpammy «[MapoBapka» Ha 30 MUHYT. :
[oTOBUTL O OKOHYaHWA MNPOrpammbl. :
[OTOBYIO TbIKBY U3MEbUYNTL MPU MNOMO-
Wy 61eHzepa BMeCTe C Mac/ioM, caxa- :
pOM ¥ KyparoW, 3anpaBuTb CO/btO. YcTa-
HOBUTb Nporpammy«Tomaenve» Ha 20 :
MUHYT 1 NporpeTb rotoeoe rntope. Mo- :

[laBaTb CO CMETaHOMW.

Pumpkin — 500 g

Dried apricots —100 g
Sour cream 15% —200 g
Sugar-30g
Butter—5g

Salt

Water—-11L

Pour water into a multicooker pot, add
dried apricots. Cut pumpkin into large
chunks and place into a steam container.
Start «MNaposapka» program for 30
minutes. Mix cooked pumpkin, butter,
sugar and dried apricots with blender or
food processor. Add salt. Start program
«TomneHwne» for 20 minutes. Serve with
sour cream.

TBIKBEHHOE ITIOPE C KYPATOM

PUMPKIN PUREE WITH DRIED APRICOTS



= lamMnuHboHbI — 300 1 = Champignons —300 g
= Macno camBoyHoe — 150 1 : = Butter-1509g

= [penndpyTt—-300r : = Grapefruit—300 g

= Boza - 150 mn : = Water— 150 ml

= Conb, nepeL, = Salt, pepper

Paspesatb rpubbl nonosnam. Hapesatb : Slice champignons. Chop grapefruit
MAKOTb rpendpyTa. Monoxuts rpubsl B ©  pulp. Pour water, put champignons into
Yally, 206aBuTb Body, CIMBOYHOE Macsio. :  the pot, add butter. Add sliced grapefruit
CBepxy BbUIOXWTb HapesaHHbIli rpelin- : on the top. Close the lid and start
GpyT. 3aKpbiTb KPBILKY W YCTaHOBUTL : program «XKapkoe» for 30 minutes.
nporpammy «XKapkoe» Ha 30 MUHYT.

ITAMITVIHbOHBI, TYIIEHBIE C TPEUIIOPYTOM

STEWED CHAMPIGNONS WITH GRAPEFRUIT IO T | IO GO0 1



160 BTOPBIE B/IFOJA | SECOND COURSE |

= Y1ka—-600r

= Crebenb cenbpepes —360 r

= Macno pactutenbHoe — 30 ma

= Boga —50 mn

= Conb

= Cneuuu (naBpOBbIN JINCT, MyCKaTHBbI
opex MOJIOTbIV, NepeL, YepHbIn
MOJIOTbIN)

YTKy NpoMbiTb, Hape3aTb Ha MOPLMOH- :
Hble Kycku Becom no 50-60 r. Cenbge- :
peit HapesaTb CpeAHUMU Kybukamun rno :
1,5-2 cm. B yawy mynbTmBapku HaauTb :
pacTuTeslbHOe Mac/o, BbIIOXWUTb BCe :
WHrpeaneHTsl, J06aBWUTb BOAY, COJb, :
cneuun 1 nepemeLlatb. 3aKpbITb KPbILL-
Ky. YcTaHOBUTb nporpammy «TyluieHve» :
Ha 50 MuHYT. TOTOBWUTb JO OKOHYaHWA :

nporpaMmbi.

Duck - 600 g

Celery —360 g

Olive oil =30 ml

Water — 50 ml

Salt

Spices: bay leaf, ground nutmeg,
ground black pepper

Rinse duck and cut it into 50-60 g —
portion pieces. Cut celery into 1,5-2cm
— cubes. Pour oil in pot of multicooker,
put all ingredients, add salt, spices and
water. Stir well. Close lid and start
program «TyweHue» for 50 minutes.
Cook till the end of the program.

I[TPAHAA YTKA C CEJIBIEPEEM
SPICY DUCK WITH CELERY



= Kypvua—700r

= Macno pactutenbHoe — 100 r
= YecHok—-30Tr

= Conb, NepeLy

Kyckn KypuLbl HaTepeTb YeCHOKOM, Mo- :
CONMUTL, MOMepUNTh. B vawy myastusap- :
KW HanuTb Macno, 3anmycTuTb mporpam- :
My «Kapka» 1 nogoxaatb 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.

KYPUILIA )KAPEHAS C YECHOKOM | FRIED CHICKEN | BTOPBIE B/IFO[IA | SECOND COURSE 161

= Chicken-700¢g
= Olive 0il-100 g

= Garlic-30g

= Salt, black pepper

Rub chunks of chicken with garlic, then
season with salt and pepper for your
taste. Pour olive oil into a pot of
multicooker and start program «XKap-
Ka»; warm 5-7 minutes. Brown chunks
of chicken on the both sides, close lid
and go on cooking till the end of
program. Cooking time — 35 minutes.




= KypuHas neueHb —700 1
= Jlyk penuatbii — 250 r

= fbnoko 3eneHoe — 200 r

= Meg-10r

= OnumekoBoe Macno —40r

= CoeBbIli coyc—30T
= Boga - 100 mn

«3anekaHve» Ha 40 MUHYT.
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B uawy MynbTMBapKWM HaauUTb Macno, :
2 MONOXWTb HAPE3aHHYO MedeHb, Kycou- :
KN f610K, yK, Mef, COEeBbIA CoyC. 3a-
KPbITb KPbILIKY 11 3aMyCTUTb MPOrpaMmy

Chicken liver —700 g
Onion—-250 g

Green apples —200 g
Honey-10g

Olive 0il-40 g

Soy sauce—30g
Water — 100 ml

Pour oil into a pot of multicooker, put
sliced liver, apples and onion, add honey
and soy sauce. Close lid and start
program «3anekaHue» for 40 minutes.

KYPMHAA ITEYEHD C ABJIOKAMI
CHICKEN LIVERS WITH APPLES



= ycb—1kr

= Kaprodenb —500r

= KsawueHas kanycra—250r

= Mopkosb—150r

= fA6nokm —150r

= Jlyk-100r

= BynboH — 200 ma

= PactutenbHoe macno — 20 ma
= Conb, cneuumn

B uvawy MynbTMBapku HaauTb Macio, :
MOJOXWUTL KYCOUKM MTWLLI W KPYMHO :
Hape3aHHble oBoln. [lobaBuTb Hape- :
conb 1
cneyun. 3annTb GYbOHOM, 3aKpbITh :
KPbILLKY W YCTAaHOBUTbL nporpammy «Ty- :
weHne» Ha 1 yac 30 MuHyT. [OTOBUTL A0 :

3aHHble A670KK,  Kanycry,

OKOHYaHMsA MPOrpammbl.

I'YCh TYIIEHBIN C KAPTO®EJIEM U KAIIYCTOM
GOOSE STEWED WITH POTATO AND SAUERKRAUT

Goose -1 kg
Potato — 500 g
Sauerkraut — 250 g
Carrot-150¢g
Apples-250g
Onion-100g
Broth — 200 ml
Olive oil — 20 ml
Salt, spices

Pour oil in pot of multicooker, put
chopped meat of goose and coarsely
cut vegetables. Add sliced apples,
sauerkraut, salt and spices. Pour broth in
pot of multicooker, close lid and start
program «TyweHune». Cooking time is 1
hour 30 minutes.
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= Y1ka—-600 T

= BynboH KypuHbINn — 600 M

= f1610km 3eneHble —400 1

= Jlyk penuatbin — 300 r

= Macno pactutenbHoe — 30 ma
= KyH>XyTHble cemeuku

= Cosb, NepeL, 1aBpoBbIA ANCT
= 3esieHb A5 nojaun

B uawy MynbTMBapKM HanuTb Macho, :
MOJIOXWTL KYCOUKM Msica, 406aBNTb Ha- :
pe3aHHbIVi NIyK W A6A0KM, KYHXYTHblE !
CemMeuKy, COoJib, nepeLl, 1aBPOBbIN JIUCT. :
3annTb ByNbOHOM, 3aKpbITb KPbILKY U :
«TyweHue». :
Bpemsa npurotosnenunsa 45 muHyT. foto-

YCTaHOBUTb  Mporpammy

BOe 6/1F040 MOChINaTh 3e/1EHbHO.

Duck meat — 600 g
Chicken broth — 600 ml
Green apples —400 g
Onion-300g

Olive oil =30 ml
Sesame seeds

Salt, pepper, bay leaf
Herbs for serving

Put chopped duck meat, sliced onion
and apples, sesame seeds, oil, salt,
pepper and bay leaf into a pot of
multicooker. Pour chicken broth. Close a
lid and start program «TyweHune».
Cooking time is 45 minutes. Serve with
herbs.

YTKA IIO-IOMAIIHEMY C ABJIOKAMM V1 KYHXYTOM
HOME-MADE DUCK WITH APPLES AND SESAME



Duck - 1,2 kg

Water — 500 ml

Potatoes — 500 g
Carrot-150¢g

Onion-100g

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

Salt, pepper, bay leaf

= Y1Ka, Tywka — 1,2 kr

= Boga - 500 mn

= Kaptodens —500r

= Mopkosb—150r

= Jlyk penuatsii — 100 r

= KopeHb cenbaepes — 100 r

= TomatHasa nacta—100 r

= CoJib, 1aBPOBbIN ANCT, Nepel,

B yawy mMyneTuBapku nonoxuts kycou- i Put chunks of duck into a pot of
KW YTKW W HapesaHHble oBowwu. [loba- @ multicooker, add diced vegetables and
BWUTb TOMAaTHYKO MacTy, 3aauTb BOAONW, : tomato paste. Pour water into a pot,
3aKpbITb KPbIWKY W ycTaHOBWUTL npo- : close lid and start program «TywieHve».

rpammy «TylleHue» Ha 45 MuHyT. foto- @ Cooking time is 45 minutes.
BUTb O OKOHYaHMWA NpPOorpammbl. :

PATY 3 YTKI 1 OBOIIEN | DUCK AND VEGETABLE STEW | BTOPBIE B/IIOJTA | SECOND COURSE 165
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= CBWHWHa pebpo 1,5 kr
= Jleyo no 6onarapckum 500 r
= Conb, cneumm

Pebpa npoMmbiTb, pa3pesaTb Ha Kycku :
BAO/Mb KOCTW. B Yallly MynbTMBapKM Bbl- :
NoXuTtb pebpa, 3anUTb rOTOBbIM JI€YO, :
£,06aBUTb COMb Cneuun 1 nepemellatb. :
yCTaHOBUTL MpO- :
rpammy «TyweHne» Ha 1 yac 30 MUHYT. :
Haxatb kHomky CTAPT, rotoBuTb g0

3aKpbITb  KPbILLKY,

OKOHYaHuA nporpamMmmabl.

= Pork ribs — 1,5 kg.
= Bulgarian lecso - 500 g
= Salt, spices

Rinse ribs and cut along bones . Put ribs
in pot of multicooker, add canned lecso.
Season with salt and spices. Stir well.
Close lid and start program «TywieHune»
for 1 hour 30 minutes. Cook till the end
of the program.

CBVHBIE PEBPBIIIKN ITO-BOJITAPCKI

BULGARIAN PORK RIBS



= Y1ka—1,2 kr

= Pena—-500r

= AiBa-500T1

= Bogza - 200 mn

= Jlyk=150r

= Macno camBoyHoe — 100 r

= [leTpyLuKa v cenbaepen, KOpeHb —
100 r

= JlaBpOBbI ANCT

= Conb, NepeL, YepHbI MOJOTbIN

MoconnTb 1 MOMNepUNTb YTKY, MOMECTUTb
B Ually MyAbTUBApKY, 3aKPbiTh KPbILIKY :
N yCTaHOBUTb Mporpammy «Mynstmno- :
Bap» Ha 40 muHyT npu 140°C. ToToByto :
yTKy paspesatb Ha Kycouku. Cok, obpa- :
30BaBLUUICA BO BPEMS MPUrOTOB/EHNS,
OCTaBUTb A1 Ja/bHENLLIEro WUCMOAb30- :
BaHWs. YCTaHOBWTb nporpammy «Mysb- :
tvnosap» Ha 30 mwuHyT npu 150°C. B :
Yalle pacTonuTb CIMBOYHOE Macho, JO- :
6aBuUTb Hape3aHHble peny, IyK 1 Cenbpe- :
pen, obxapmeatb 20-30 MWHYT. 3anuTb :
OBOLLM COKOM OT YTKU W BOZOW, Aoba- :
BWTb COMb U nepeL,. [onoxuTb aiiBy U :
KYCOUKWM YTKW. 3aKPbITb KPbILLKY, yCTaHO- :
BUTb nNporpammy «Mynbtunosap» Ha 40 :
MUHYT npuy 125°C. TOTOBUTL A0 OKOHYa- :

HWA NPOrpaMMbl.

Duck - 1,2 kg

Turnip-500g

Apple — quince — 500 g
Water — 200 ml

Onion-150 g

Butter—100 g

Parsley or celery root — 100 g
Bay leaf

Salt, pepper

Salt and pepper duck, place in a pot,
close the lid and start program «Mysnb-
Tnosap» for 40 minutes at 140°C. Cut
cooked duck into pieces. Leave juice
from duck for further use. Start program
«Mynbtnosap» for 30 minutes at
150°C. Melt butter in multicooker pot,
add chopped turnips, onions and celery
root, roast for 20-30 minutes. Pour juice,
add salt and pepper. Put apple — quince
and chopped duck, close the lid and
start program «Mynbtunosap» for 40
minutes at 125°C.

3ATIEYEHHAS YTKA C AVIBOM U PEIIOM

DUCK WITH APPLE-QUINCE AND TURNIP
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= Kypwua, roneHb — 1 kr © « Chicken legs —1 kg
* Kedup — 250 mn i = Kefir—250 ml
= Cosb, cneumm ¢ = Salt, spices

Momectutb Kypuuy, conb u cneuum B :  Place chicken with salt and spices in a
Yaluy, 3aAuTb Kepmpom u nepemelatb. : multicooker pot, pour kefir and stir.

3akpbiTb KpblKy # 3anyctutb npo- : Close the lid and start program «3ane-
rpammy «3anekaHve» Ha 50 MuHyT. To- ©  KaHwe» for 50 minutes. Cook till the end
TOBUTb ;0 OKOHYaHWA MPOrpamMmsI. : of program.

3AIIEYEHHBIE KYPMHBIE HOXXK! B KEOVIPE
168 BTOPBIE B/IFOJA | SECOND COURSE BAKED CHICKEN LEGS IN KEFIR



Anuo kypuHoe — 250 1 / 5 wr.
Chblp (tBepabii) 50 ©

Monoko 2,5% — 40 mn

Macno pactutenbHoe — 10 ma
Conb

Cblp HaTepeTb Ha KpynHoW Tepke. Any- :
Hble 6e/IKV OTAENNTb OT XeNTKOB. benku :
B36WTb MUKCEPOM, A06aBWUTb MOJIOKO, :
conb v B36UTH elle pa3. Yawy mynbtn- :
BapKM CMasaTb PaCTUTENbHBIM Mac/loM :
1 BbIINTb B HEe NOJlyYeHHYHo cMech. 3a-
KPbITb KPbILLKY. YCTAHOBWUTb NpOrpamMmy
«Omnet» Ha 20 muHyT. [OTOBWTE A0 :

OKOHYaHWsA NMpPorpammbl.

[OTOBbIN OM/IET MOCbINaTb TEPTbIM Cbl-
POM 1 CAOXWNTb NOonoJiaMm, yTobbI CbIp

OKasa/ica BHYyTpW omMneTa.

OMIJIET C CbIPOM | CHEESE OMELETTE | BTOPBIE B/TIFO[IA | SECOND COURSE | 169

= Eggs—-2509g/5 pcs.

= Hard cheese -50g

= Milk (2, 5% — fat) - 40 ml
= Olive oil =10 ml

= Salt

Grate cheese. Separate the whites from
the yolks. Beat up whites with a mixer,
add milk, salt and beat up again. Grease
pot of multicooker with oil and pour
mixture inside. Close lid and start
program «Omnet» for 20 minutes. Cook
till the end of the program.

Sprinkle ready omelet with grated
cheese and fold in half to hide cheese
inside.

%)_1
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= Puc apbopuro —300r

= Jlyk penuatbii — 50 r

= Macno camoyHoe — 30 1

* BynbOH KypuHbI — 300 MA
= ®une kyprHoe — 100 r

= [pnbbl—80T

= MMeTpywka—10r

= Cblp napmesaH—10r

= YecHok—6T

= BuHo 6enoe cyxoe — 200 mn
= Macno onunskosoe — 20 mn

®dune HapesaTb cpesiHell CONOMKON, Fpu-
6bl 1 TyK — CPEAHUMMN KyBMKaMK, YeCHOK
M NeTPYLIKY W3MeNbYNTE HOXOM, Chip :
HaTepeTb Ha KpynHon Tepke. ®Pune, rpu- :
6bl U YK BbIIOXWTb B Yally MynbTMBap- :
kv, #06aBUTb ONMBKOBOE Macs1o. YcTaHo-
BUTb Nporpammy «[110B» Ha 35 MUHYT. :
ObxapvBaTb MepuosnYveckn nomMeLn- :
Baf. 3a 20 MUHYT JO OKOHYaHMA Npo- :
rpaMMbl 406aBUTb BUHO. 3@ 15 MUHYT A0 :
3aBeplUeHVs MPUrOTOBAEHNA B Yally !
My/NbTUBaPKM J06aBWTb CIMBOYHOE Mac- :
JIO W puUC. 3@ 8 MWHYT A0 3aBeplieHus :
NpUroToBaeHNs J06aBUTb ByALOH U ne-
pemellaTb. 3aKpbiTb KPbILLKY, FOTOBUTL :
AO OKOHUaHWs nporpammsl. Mepeg mo- :
fadyelrt 61040 Nocbinath METPYLUKOW U :

TEPTbIM CbIPOM.

Arborio—300 g
Onion-50g
Butter—30g

Chicken broth —300 ml
Chicken fillet — 100 g
Porcini—80g
Parsley-10g

Parmesan cheese — 10 g
Garlic-69g

Dry white wine — 200 ml
Olive oil =20 ml

Cut chicken fillet into strips. Cut
mushrooms and onion into middle —
size cubes. Finely chop parsley with a
knife. Grate cheese. Put chicken fillet,
mushrooms and onion in pot of
multicooker, add olive oil. Start program
«MnoB» for 35 minutes. Fry stirring
frequently. Pour wine at 20 minutes
before the end of the program. Add
butter and rice at 15 minutes before the
end of the program. Pour broth at 8
minutes before the end of the program.
Stir well. Close lid and go on cooking till
the end of the program. Serve sprinkled
with chopped parsley and grated
cheese.

PU3OTTO C KYPULIEN U TPUBAMU
RISOTTO WITH CHICKEN AND PORCINI



= KypwuHas rpygka, dune — 250 r

= Macno pactutenbHoe ana ¢puTtropa —
500 mn

= Conb, NepeLy
[na Tecta:

= Anyo-100r/2 wr

= Myka—-40r

= Monoko —40 mn

= bpeHan —30 mn

KypvHyto rpyaky HapesaTb Ha mMenkue :
Kycouku. [MpurotoBuTb Tecto: cmellaTb :
MYKY, MOIOKO 1 BpeHAn 0 OAHOPOAHON
Maccol. B npurotoeaeHHoe Tecto goba- :
BUTb KYCOUKM KypuLbl, COMb, nepel, u :
nepemellats. Hanute B My/nbTVMBapKy :
pacTuTeNbHOe Mac/lo 1 YCTaHOBUTL MPOo-
rpammy «®PpuTiop». C MOMOLLIO JIOXKKN
chopmMmpoBaTh OKPYrIble KyCOYku Be- !
JMUMHOW C rPeLKniA Opex, 1 orycKaTb X
B pa3sorpetoe macno. XapuTb B packa- :
NleHHOM Mmacne B TeyeHue 3 — 5 MUHYT. :
BbLIOBUTL FrOTOBbIE KYCOUKM KypULbI LLYy-
MOBKOW, MONOXUTb Ha ByMaxkHyto can- :

beTKy, AaTb NMLLHEMY Mac/y CTeub.

[MopaBaTb Ha CTOJ/, MOCbINAaB 3e/jeHb

NeTPYLLKK.

KYPUILIA B KJIPE | CHICKEN FILLET IN BATTER | BTOPBIE B/TIOIIA | SECOND COURSE 171

= Chicken fillet — 250 g

= Olive oil for deep fry — 500 ml
= Salt, pepper

Batter:

Egg-100g/ 2 pcs
Flour-40g

Milk — 40 ml

Brandy — 30 ml

Finely chop chicken fillet. Mix together
all ingredients. Put chicken chops into
the mixture, add salt and pepper and
stir. Pour oil into a multicooker pot and
start program «®puTiop». Make balls
(walnut size) using spoon and put them
into heated oil. Fry 3-5 minutes. Take
balls out with skimmer, put on paper
towel and let oil flow. Serve with parsley
leaves.

e
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= KypwuHas rpygka, dune —500r.
= Coip—100T1

= LlamMnuHboHbl — 100 r

= LWnuHat—100 1

= Jlyk-100r

= Macno pactutenbHoe — 50 ma
= Macno camBouHoe —30 1

= BuHo 6enoe - 20 mn

= Jlyk-100r

= Boga-1n

YcTtaHOBWTBL Mporpammy «Kapka», HaiuTb :
Mac/o B Yally MyIbTVBApKU W MPOrpeThb :
5-7 muHyT. [lobaBuTb CIMBOYHOE MaC/o
N 0BXapWTb MENKO Hape3aHHbIA NyK 1 :
WaMMUHbOHbI 7—10 MUHYT. [l06aBWTb Ha- :
pe3aHHbIN WNUHaT 1 6enoe BUHO, Npu- :
npaBUTb CObIO M NepLemM 1 rotosuts 10
MUHYT MPU OTKPbLITOW KpbllKe. B kypn- :
HbIX rpyAkax cAenaTtb HaApesbl, Hanos- :
HUTb WX HaUYMHKOW U A06aBUTb KyCOUKM !
cblpa. Kaxxayto rpyaky 3aBepHyTb B Goslb-
ry, HainTb B MyibTMBapKy 1 n Bogpl. Bbl- :
JIOXUTb KypUHble B KOHTEMHep — napo- :
YCTaHOBUTL

BapKy, 3aKpbITb KPbILLKY,
nporpammy «lapoBapka» Ha 40 MUHYT.

Chicken fillet — 500 g
Cheese -100 g
Champignons — 100 g
Spinach - 100 g
Onion-100g

Olive oil =50 ml
Butter—30g

White wine-20g
Water-11L

Start program «Xapka», pour oil into
the pot and warm for 5-7 minutes. Add
butter and fry finely chopped onion and
champignons 7-10 minutes. Add cut
spinach and white wine, salt, pepper
and fry 10 minutes with open lid. Make
cuts in chicken fillet, put there stuffing
and cheese slices. Roll each piece of
chicken into a foil. Pour 1 liter of water
into the pot, put foiled chicken into a
steam - container and cook with
closed lid 40 minutes with program
«[MapoBapka»

KYPUIIA HA ITAPY, CTPMIBAMMN, HITIMHATOM U CbIPOM
STEAMED CHICKEN WITH MUSHROOM AND SPINACH



= Kypvua -1 kr

= Boga v 6ynboH — 500 mn

= Jlyk-300r

= Bpokkonn —200 r

= LiseTtHas kanycta—200 r

= MopkoBb—150T

= Cenbgepew, ctebenb —70 1

= Coesblli coyc — 20 M.

= PactutenbHoe macno — 20 mn
= Conb, nepey,

KypvLy nopybutb Ha Mesnkue Kycouku. :
Moconnts, nonepuntb. OBOWW Hape- :
3aTb TOHKUMW NOMTUKaMW, CebAepen :
n3menbuntb. CNoXuts BCE B My/IbTU- :
BapKy uYepeayloumMuca caoamu. 3a- :
NNTb BOZON UAN ByNbOHOM, A06aBUTbL :
pacTuTeNbHOe Maciao K COeBbld COyC. :
loToBWTE Ha Nporpamme «Kapkoe» g0 :

OKOHYaHWMA nporpamMmmbl.

KYPUIIA, TYHIEHAA C OBOIIAMI
CHICKEN AND VEGETABLES STEW

Chicken -1 kg

Water or broth — 500 ml
Onion—-300 g

Broccholi—200 g

Cauliflower — 200 g

Carrot-150 g

Celery root-70g

Soy sauce — 20 ml

Olive oil =20 ml

Salt, pepper

Chop chicken into small pieces. Salt and %
pepper. Slice all vegetables, chop celery

root. Put all ingredients into a
multicooker pot layer by layer. Pour
water or broth, add olive oil and soy
sauce. Start program «Xapkoe» and

cook till the end of program.

.~
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= Cavekn 33% -1 n

= Pune kypuHoe —400 r

= AHaHacbl KOHCepBMpOBaHHble — 150 1
= Macno pactutenbHoe — 50 ma

= Kappn—-10Tr

= Conb, NepeL, YepHbI MOJOTbIN

= 3eneHb NeTpyLLKK

ey 3anyctute nporpammy «Xapka», Ha- :
AUTb Macno B Yally MyAbTUBApKM U :
nporpets 5-7 MUHYT. [J06aBnTb Kypu- :
Hoe ¢une, HapesaHHoe bpycoukamu, u :
Xaputb 10-15 MWUHYT. 3anuTb CAVBKK, :
£06aBnTb CrieLyn, Kappu, HapesaHHble :
aHaHacbl, nepemMellaTtb. 3aKpbiTb KpbILl-
Ky, FOTOBUTb /O OKOHYaHWA nporpam- :
Mbl. MMojaBatb C MeNKO MOPE3aHHOW :

3e/1eHbto NeTPYLLKN.

Cream 33%—-1L

Chicken fillet — 400 g
Canned pineapple - 150 g
Olive oil =50 ml
Curry-10g

Salt, pepper

Parsley leaves

Start program «XXapka», pour oil into a
pot and warm for 5-7 minutes. Add cut
into strips chicken fillet and fry for 10—
15 minutes. Pour cream, add spices,
curry, pineapple pieces and mix
thoroughly. Close a lid and cook till the
end of program. Serve with chopped
parsley leaves,

PATY N3 KYPMHOTO OMJIE 1 AHAHACOB
CHICKEN AND PINEAPPLE STEW



= Tyney, (pune) — 500 r

= Puc (wandosaHHbINM) — 500 1

= Mopkosb —200 1

= Jlyk penuatbin — 200 r

= [MepeL, 6onrapckmii kpacHbin — 100 r
= Macno pactutenbHoe — 70 ma

= OnvBkmM YepHble — 70 T

= Boaa - 700 mn

= Conb, cneuumn

Pvc npombITb A0 MpO3payvyHOA BOAbI. :
Pbiby MpoMmbITb 1 HapesaTb Kybukamu :
no 2,5-3 cM. MopkoBb BMeCTe C IYKOM :
n bosnrapckMm nepuiem Hapesatb Men- :
Kkum kybmkom 0,5 x 0,5cm. OnmBKkM Ha-
pesaTb Kpyxoukamu. Pbiby, Mopkosb, :
NyK, NepeL, OJIMBKM BbINOXWUTb B yaLly :
MyNbTUBAPKK, A06aBUTb pacTUTesbHOe
Macno, CO/b, Creuun W rnepemeLlats. :
CBepxy Ha pblby BbIIOXWTb puUC, pas- :
POBHATbL W 3aAUTb BOAOW. 3aKpbIThb :
KPBILLKY, 3anycTuTb mporpammy «Bap- :
Ka», Ha 1 vac. [oTOBWTb 4O OKOHYaHMA :
nporpammbl. [locne okoH4YaHWA Npuro- :

TOBAEHUA NepemMeLllaTb.

PVC C TYHIIOM I OBOIIIAMM
RICE WITH VEGETABLES AND TUNA

Tuna fillet — 500 g

Rice —500 g
Carrot-200g
Onion-200 g

Sweet red pepper—100 g
Olive oil =70 ml

Black olives-70 g
Water — 700 ml

Salt, spices

Rinse rice until clear water. Wash
prepared fish and cut into cubes with
size 2,5-3 cm. Cut carrot, onion, sweet
pepper into small cubes 0,5 x 0, 5 cm.
Cut olives into rings. Place fish, carrot,
onion, pepper, olives into the pot. Add
oil, salt, spices and stir. Place rice on the
top, level and pour with water. Close the
lid, start «Bapka»» by «MeHto» button
for 1 hour. Cook until sound signal. Stir
well after finishing of cooking time.

I
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= Kypvua (roneHb) — 1 kr

= LlykknHn — 200 1

= Mopkosb —100

= Jlyk penyatbii — 100 r

= N3tom—-100r

= OnvBkn —50Tr

= Boga - 500 mn

= Meg —50 mn

= OnmekoBoe Macno —40 mn

= Kypkyma, nepeL, KpacHbIn MOOTbIN,
cofb

KypuHble roneHn npombiTb. LlykkvHu u
MOPKOBb Hape3aTb Kybukamu rno 2 cm. Jlyk
nonykonbLamu.
M3tom 3amMounThb B ropsyen Boge Ha luac. :
B ualuy My/LTYBaPKW HaNTb MAcIo W Bbl-
nporpammy :
«Kapka», Ha 20 MuHYT. 3a 15 MUHYT g0 :
3aBepLLEHUs MPUTOTOB/IEHUS B Yallly Bbl- :
NOXUTb KypuLly. [OTOBUTb A0 OKOHYaHWA :
nporpaMMbl MpPU OTKPbLITON KpbILLKe, fe- :
proanyecky noMeLnBas. B valy mynstn-
MOPKOBb, :
O/NMBKN N 13toM, A06aBUTb Mes, Cob 1
creumny, HaauTb BOAy U nepemMeluats. 3a-
KPbiTb KPbILLKY. YCTaHOBMTL MpOrpaMmy :
«TyweHue», Ha 40 muHyT. [oToBUTL JO

HapesaTb  KpPYMHbIMU

NNOXUTb  NIyK. YcTaHOBUTb

BapKWM  BbINOXNTb  LIYKKWHW,

OKOH4YaHWA NporpaMmbl.

Chicken shanks — 1 kg

Zucchini —200 g

Carrot-100g

Onion-100 g

Raisins—100 g

Olives-50g

Water — 500 ml

Honey — 50 ml

Olive oil =40 ml

Turmeric, ground chili pepper, salt

Rinse chicken shanks. Cut zucchini and
carrot into 2cm — cubes. Slice onion into
big semi — circles. Leave raisins in hot
water for 1 hour. Pour oil in pot of
multicooker and put cut onion inside.
Start program «Xapka» for 20 minutes.
Add chicken shanks in 5 minutes. Go on
cooking till the end of the program with
open lid stirring frequently. Then put
zucchini, carrot, olives and raisins in pot.
Add honey, salt and spices. Pour water
and stir well. Close lid and start program
«Tywerue» for 40 minutes. Keep
cooking till the end of the program.

TAJIJKMH C KYPMHBIMM HOXXKAMI U I3IOMOM
TAGINE WITH CHICKEN SHANKS AND RAISINS



= KypuHoe ¢une — 300 r

= Penuatbii nyk — 150 1

= [punbbl cexme — 100 r

= PactutensHoe macno —40 mn
= CmeTtaHa—25T1

= Conb, Nepeu, 3en1eHb

Ans HaunHKM KypuHoe dune Menko Ha- :
pesaTtb, CMeLaTb C MeKO Hape3aHHbl- :
MU rpubamu 1 penyatbiM yKom, foba- :
YctaHoBWTL
nporpamMmy «XXapka», Harpetb MyabTu- :
Bapky B TeUeHue 5 MUHYT.,, HainTb Mac- :
N0, BbINOXMUTb dapLl 1 obxapusaTb 40
OKOHYaHWA MporpaMmbl. B koHue Xap- :
K1 fobaBnTb 3eneHb, CMeTaHy U nepe- :

BUTb COJb, nepeu.

MeLwlaTb.

OAPHI /T4 IIMPOTOB N3 KYPUIIBI I TPVIBOB
CHICKEN AND MUSHROOM MINCE FOR BAKING

Chicken fillet — 300 g
Onions —150 g

Fresh mushrooms - 100 g
Olive oil —40 ml

Sour cream —25 g

Salt, pepper, herbs

Chop chicken fillet, mix with chopped
mushrooms and onion, add salt and
pepper. Start program «Xapka», warm
for 5 minutes, pour oil, place mixed
ingredients into the pot and fry till the
end of program. Add sour cream and
herbs.

eRy
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= Jlerkoe oTtBapHoe —400 r
= Cepgue otBapHoe — 1001
= [euyeHb—100T1

= Jlyk-100r

= CamBouHoe macno —50r
= Conb, cneummn

MoarotoBneHHble KyCKM CybrnpoayKToB, :
Hape3aTb Ha KYCOUKW W MPOMYCTUTb C Ny~ :
KOM uepes KpYrHyH peLLeTKy MACopyoKu. :
B yatly BbIIOXWUTb Mac/I0, 3aKPbIThb KPbILL-
Ky, YCTaHOBUTbL Nporpammy «Kapka» Ha 35
MWHYT, MPOrpeTb 5~7 MUHYT, BbIIOXWUTb :
dapLu 1 >kapuTb, Meproanyecky nomeLmn-
Bas [0 OKOHYaHMA nporpamMmbl. Obxa- :
PEeHHbIV papLL 3anpaBUTb COMbIO M CNeL-

AMW.

Lungs boiled - 400 g
Heart boiled — 100 g
Liver —100 g
Onions-100g
Butter—50 g

Salt, spices

Chop prepared meat into pieces, mince
with onion. Start program «XKapka» for
35 minutes, melt butter, close the lid
and warm for 5-7minutes, add mince
and fry stirring till the end of cooking
time. Add salt and pepper.

OAPHI IJTA IIVIPOYXKOB 3 JIMBEPA
LIVER STUFFING FOR BAKING



= Jlyk penyatblin — 200 r = Onion-200g
= fAnuo otBapHoe — 500 r /10 wr : = Eggs-500g /10 pcs
= Macno pactutensHoe — 120 ma © o« Q=120 ml
= Conb, NepeLy © = Salt, pepper

YcraHoBMTL nporpammy «Xapka», Ha- : Start program «XKapka», pour oil into
JUTb Macio B dawy MynstvBapku u :  the pot and warm for 5-7 minutes. Fry
nporpetb 5-7 mMuHyT. O6xapwvatb ayk : onion for 15-20 minutes. Add grated
15-20 muHyT. [lobaButh HaTeptoe oT- : boiled eggs, salt and pepper, cook till
BapHoe AliLo, conb 1 nepel,. fotoBuTh : the end of the program.

[0 OKOHYAHWsA NPOrpammbl. :

OAPII 13 BAPEHDBIX AN M JKAPEHOI'O JIVKA

BTOPBIE B/TIIOJA | SECOND COURSE 179
EGG AND ONION MINCE



= Jlyk penyatbii — 400 r

E = LLamMnuHboHbI — 1 Kr
= Macno pactutesnbHoe — 150 r
= Conb, NepeLy

Keas

rpammbl. [l06aBuTb COMb 1 NepeLl,.

- I
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YcraHoBuTb nporpammy «Kapka». Hamtb :
2 Macio B vally MyILTVBApPKW W MPOTPeTb B
TeueHve 5 MUHYT. BbIOXWTb MENKo Hape- :
3aHHbIN JIyK W o6xapuTb 10 MuHyT. [loba-
BUTb MEJIKO Hape3aHHbIe LUAMMMHBOHbLI U :
ob6yapviBaTh, MoMeLLnBas, 40 KOHLA Mpo- :

Onion-400g
Champignons — 1 kg
Olive 0il - 150 g
Salt, pepper

Start «Kapka» program. Pour oil into
the pot and let it warm 5-7 minutes.
Place finely chopped onion and fry 10
minutes. Then add chopped mushrooms
and fry stirring till the end of cooking
program. Add salt and pepper.

OAPHI M3 ITAMIITMHBOHOB U JIVKA
CHAMPIGNONS AND ONION STUFFING



= Pbiba-750r

= Puc otBapHori —120 1

= Jlyk penuatbii — 100 r

= Alhyo otBapHoe — 501 /1 wt
= Macno camBoyHoe — 30 1

= Conb, Nepeu, 3en1eHb

= Boga-1n

Hanutb BOZy B ually MynbTMBapKW. :
PbiGHOe e, OTAENEHHOE OT KOCTEW, :
MEJIKO Hape3aTb, MONOXWUTb B KOHTEN- :
Hep A/d MPWUroToBAEHWs Ha napy. 3a- :
KPbITb KPbILIKY W YCTAaHOBUTbL Mporpam- :
roToBUTb  JO
OKOHYaHWsA nporpammebl. [oTOBYHO pbIbY
OXNaANTh, MeNKo HapesaTb, A06aBUTb :
>KapeHbIV JIyK, PUC Y U3MeNIbYEHHbIE Ba- :
peHble Anua. 3anpaBuTb CONO, MepLeM, :
3eNeHblo M Macnom. TuwatenbHo nepe- :

My  «[TapoBapka»,

MeLllaTb.

®APII PBIBHBIN /I TIMPOTOB | FISH MINCE FOR PIES | BTOPBIE BJTFO[JA | SECOND COURSE 181

Fish fillet— 750 g

Boiled rice-120 g
Onion—-100 g

Boiled egg-50g /1 pcs
Butter—30g

Salt, pepper, greens
Water—-11L

Pour water into the pot. Finely chop fish
fillet, place into a steam container. Close
the lid and start program «lMapoBapka».
Cool cooked fish, chop, add fried onions,
rice and cut boiled eggs. Dress with salt,
pepper, greens and butter. Mix
thoroughly.

C




= Pbiba notpolueHHas — 1 kr

= [Momugopbl — 100 r

= MopkoBb—75T

= Jlanm—-60r

= YecHok—-15T1

= Macno pactutenbHoe — 10 ma
= 3eneHb—-10Tr

= Conb, 3upa

M3menbuntb npu nomowm 6GneHgepa ‘:
MOMWAOPbI, YECHOK, MOPKOBb, MSIKOTb :
NaiiMa, cosb, 3Upy W 3eneHb. Monyums- :
LENCa CMeCbto HamoJHWUTb BpHoLWKO :
pbI6bI. Yally MyabTMBapKM CMas3aTh pac- :
TUTE/IbHBIM Mac/OM, BbIOXWUTb PbIOy B :
Yally MynAbTMBapKW OpHOLLIKOM BBepX. :
YctaHOBUTL nporpammy «3anekaHue» :
Ha 35 MWHYT. TOTOBWUTb JO OKOH4YaHWA :

nporpaMmbi.

Drawn fish (medium size) — 1 kg
Tomatoes — 100 g

Carrot-75g

Lime-60g

Garlic-15¢g

Olive oil =10 ml

Herbs-10g

Salt, cumin

Mix tomatoes, garlic, carrot, lime pulp,
salt, cumin and herbs with blender. Stuff
fish with mixture. Oil a multicooker pot.
Place fish into the pot. Start «3aneka-
Hue» program for 35 minutes. Cook till
the end of program.
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= Ao —-300r1/6 wr © « Eggs—300g/ 6 pcs

= Boga-1,5n i« Water—15L
B yawy mMynbTMBapKM HaauTb BOAY, Mo- Pour water in pot of multicooker, put
NOXUTb AlLa, 3aKPbITb KPbILLIKY, ycTaHo- :  eggs inside and close a lid. Start

BUTb NporpaMmmy «Bapka» Ha 20 MuHyT. : program «Bapka». Cooking time is 20
Ans v, «BCMATKY» YMeHbLWWTb Bpems @ minutes for hard — boiled eggs and 15
npuUrotToBieHns 40 15 MUHYT. : minutes for coddled eggs.

AVIIIA OTBAPHBIE «BKPYTVYIO» 1 «BCMATKY»
HARD-BOILED EGGS AND CODDLED EGGS TR |[SHCORID GO TE



il

= Monoko — 500 mn
= Anuo—250r1/5wr
= Conb

Monoko, anua 1 conb B36UTb 40 OAHO- :
POAHOW MacChl, BbIIUTb B YaLly MyabTU- :
BapKK, 3aKpbiTb KPbILLKY, YCTaHOBUTL :
nporpamMmy  «OmneT». [OTOBUTb A0 :

OKOHYaHWs NMPOrpammbl.
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= Milk - 500 ml
= Eggs—250g/5 pcs
= Salt

Whisk eggs with milk, add salt. Pour
mixture into a pot of multicooker, close
a lid and start «<OmneT» program. Cook
till the end of program.



= OrtBapHble MakapoHbl — 300 r

= Cameku 33% — 250 mn

= amMnuHboHbI — 150 1

= BerunHa-150r

= Macno pactutenbHoe — 30 ma

= Conb, nepey,

= 3esieHb NeTpyLKy, 6asnank, TepTbli
cbIp (418 nogaun)

B uawy MynbTMBapkuM HaauUTb Macno, :
yCTaHOBUTL mporpammy «XKapka» © :
AaTb My/nbTMBapKe HarpeTbCi 5 MUHYT. :
Monoxuntb HapesaHHble rpubbl U Xa- :
putb 10 MuHyYT. J06aBUTb Hape3aHHyto :
COJIOMKOW BETUMHY, CAUBKW, COAb, Me- :
peL, 1 roToBWUTb A0 KOHLLA MPOrpammsl. :
[OTOBbIA COYC CMellaTb C OTBAPHLIMU :
MakapoOHamW, CBepxy nocbinatb 3ese- :

HbIO N TEPTbLIM CbIPOM.

ITACTA C BETYMHOM 1 ITAMIIMMHbOHAMM B COYCE
HAM AND CHAMPIGNONS PASTA

Boiled pasta—300g

Cream 33% — 250 ml
Champignons — 150 g
Ham-150g

Olive oil =30 ml

Salt, pepper

Parsley and basil leaves, Parmesan
cheese for serving

Pour oil into a pot, start program «Kap-
ka» and heat up within 5 minutes. Put
sliced champignons into a pot and fry
10 minutes. Add sliced ham, cream, salt
and pepper for your taste and go on
cooking till the end of program. Cooking
time is 35 minutes. Mix ready sauce and
pasta boiled in advance. Serve with
parsley or basil leaves and grated
Parmesan.

———
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= OtBapHble MakapoHbl — 250 ©

= TyHeL, KOHCEPBMpPOBaHHbIA — 150 1

= Jlyk penuatbii — 150 r

= [Manpwka cBexas kpacHas — 100 r

= Macno pactutenbHoe — 50 mn

= TomatHas nacta—20r

= Cosb, YepHbIl nepeL,

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

B uvally MynbTMBapKM HaauTb Macno, :
«Kapka» wn :
JaTb MynbTMBapKe Harpetbcs 5-7 Mu- :
HyT. MOAOXMTb B uYally HapesaHHble :
ool 1 obxapmeaTb 10 MuHyT. oba- :
BWTb MACO TYHLLA, TOMaTHYO nacTy 1 ro- :
TOBUTb 0 OKOHUAHUs NPOrpamMMbl. 3a 5
MUWHYT A0 OKOHYaHWs f06aBWTb Maka- :
POHbI, CONb, NEPEL, U BCe XOPOoLUOo nepe-
meLuaTtb. [oToBOEe 6040 MOCkINaTh Tep- :
TbIM CbIpOM ¥ 3eneHbto. ObLiee BpeMs :

YCTaHOBWTb MporpaMmy

NPUroToBAEHUS 35 MUHYT.

Boiled pasta — 250 g

Canned tuna-150 g
Onion-150g

Sweet pepper — 100 g

Olive oil - 50 ml

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 heat up 5-7 minutes.
Then place diced vegetables into a pot
of multicooker and fry 10 minutes. Then
add tuna, tomato paste and go on
cooking till the end of program. In the
very end of program put boiled pasta
into a pot, add salt and pepper for your
taste and stir well. Serve with potherbs
and grated cheese. Total cooking time is
35 minutes.
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= [acta—500r

= ®Gapw rossxkmin — 600 r

= Coyc 6010Hbe3e Knaccnyecknii — 500
= Jlyk-150r

= YecHok—-20Tr

= Macno onunskosoe — 80 mn

= Boga-15n

= Conb

= Cneumn

JIyK 1 UeCHOK 13MeNbUMTL HOXOM. B vally
MYNbTUBapPKW HaaWUTb OJMBKOBOE Macso, :
BbIIOXXMWTb JIYK U YECHOK, KPbILLKY He 3a- :
KpbIBaTh. YCTaHOBWTL nporpammy «Kap- :
Ka» Ha 20 muHyT. Haxkatb CTAPT. 3a 15 :
MWHYT O 3aBEpLUEHWUA MPUrOTOBEHMA :
BbIIOXWTb B Yally dapLl 1 obxapusatb, :
nepvioguyeckn nometuvsas. 3a 10 MuHyT
[0 3aBepLUeHVs MPUrOTOBAEHWS B vally :
[06aBUTb COYC, COMb, CrieLmn 1 obxapu- :
nepuoanyeckn nomeluveas, Jo :
OKOHYaHWA nporpammbl. [oToBbINM CoyC
6010HbE3E NEpPeNTb B OTAE/IbHYHO MUCKY.
B uawy mynsTvBapku HaauTb BOZy, 3a-
KPbITb KPbILLKY. YCTaHOBUTbL MpOrpammy :
«MakapoHbI» Ha 25 MUHYT. 3a 8 MUHYT A0 :
OKOHYaHWA NPorpamMmbl KOraa BoAa 3aku-
MWT, OTKPbITb KPbILLKY, B BOAY BbIIOXWTb :
MaKapOHbI, NepemMellaTb. 3aKpbiTb KpPbILL-
Ky. [OTOBUTb A0 OKOHYaHWSA NPOrpaMMbl. :
[otoBytO Macty OTKMHYTb Ha AypLuiar :

BaTh,

M NPOMBbITb. nOAaBaTb BMeCTe C COyCOM.
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= Pasta—-500g

= Beef mincemeat - 600 g

= Sauce Bolognese classic — 500 g
= Onion-150¢g

= Garlic-20g

= Olive oil =80 ml

= Water—1,5L

= Salt, spices

Finely cut onion and garlic with a knife.
Pour oil in pot of multicooker and put
onion and garlic inside. Start program
«Kapka» for 20 minutes. Don't close lid.
Add mincemeat in 5 minutes and go on
frying stirring frequently. Add Bolognese
sauce, salt and spices at 10 minutes
before the end of the program. Go on
cooking stirring frequently. Pour sauce
in a bowl when ready.

Pour water in clean pot of multicooker.
Close lid and start program «Makapo-
Hbl» for 25 minutes. Open lid at 8
minutes before the end of the program
and put pasta inside. Stir well. Close lid
and cook till the end of the program.
Drain water and rinse pasta with cold
water in a strainer. Serve sprinkled with
Bolognese sauce.

I




Boaa — 500 mn

CBUHKMHa (wena) — 500 r
Pnc—-300r

Jlyk penyatbivi — 250 1
Mopkosb - 250 1

YecHok — 100 r

Macno pactutensHoe — 50 mn
Conb, cneumm

B yally MynbTMBapKM HanUTb Macno, 3a- :
MycTuTb nporpammy «MnoB» u Aath :
MynbTMBapke Harpetbcs 5 mMuHyt. O6- :
KapWTb KYCOYKW CBUHWHBI, A06aBUTb :
Hape3aHHble JyK Y MOPKOBb 1 TOTOBUTh :
4,0 3BYKOBOFO CMrHasa. 3acbinatb mpo- :
MbITbIA puc. He nepemelunBas, 3aauTb :
BOZOM, 406aBNTb COMb, CMELWN 1 Yec- :
HOK. 3aKpbITb KPbILLKY MYAbTUBAPKN W :
rOTOBUTb O OKOHYaHWS MPOrpammsl. :
Mo OKOHuYaHMM MPOrpamMbl BCE XOPO- :

Lo nepemeLuaTs.

Water — 500 ml
Pork meat — 500 g
Rice -300 g
Onion-250 g
Carrot-250 g
Garlic-100 g
Olive oil = 50 ml
Salt, spices

Pour oil into a pot, start program
«[MnoB», and heat up 5 minutes. Brown
chopped meat, add chopped onion with
carrot and cook stirring well until the
beep sound. Then put rice into a pot.
Pour water, add salt, spices and garlic.
Do not stir. Close a lid and go on cooking
till the end of program. Cooking time is
45 minutes. Stir cooked pilaw.
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= KypuHoe ¢une — 600 r

= Boga - 500 mn

= Pnc-300r

= Jlyk penuatbin — 250 r

= Mopkosb —200 1

= YecHok -100r

= Macno pactutenbHoe — 50 ma
= Conb, cneuym

B yaLly MynsTMBapKku HaAWTb Macno, 3a- :
mycTuTb nporpammy «MioB» u Aath :
MyAbTMBapKe HarpeTbcs 5 MUHYT. Bbiio-
XWUTb B Yally MeNKo Hape3aHHble OBO- :
WM 1 xaputb 15 MuHyT. [lobaBUTb Ky- :
COYKM KYpULibl 1 XXapuTb 40 3ByKOBOrO :
curHana. lMocne 3ByKOBOroO curHana 3a-
A06aBuTh :
CMeLmn, CoNb 1 YeCHOK. 3anTb BCe BO-
[0V, 3aKpbITb KPbILLKY W FOTOBWUTb A0 :

cbimaTb  MPOMbITBIA  PUC,

OKOHYaHuMA nporpaMmbl.
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Chicken fillet — 600 g
Water — 500 ml

Rice —-300 g
Onion-250 g
Carrot-200g
Garlic-100 g

Olive oil =50 ml

Salt, spices

Pour oil into a pot, start program
«[MnoB», and heat up 5 minutes. Place
chopped vegetables into a pot and fry
15 minutes stirring well. Then add diced
chicken fillet and fry till the end of
program. Add rice, garlic, salt and
spices. Pour water into the pot, close a
lid and cook till the end of program.

I
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= Boga - 500 mn

= Puc-300r

= bapaHuHa —300 r

= Mopkosb—150r

= Jlyk-=100r

= Kypara vam cyweHblie s6aokm — 100 r
= PactutenbHoe macno — 100 ma

= Conb, NepeLy

‘—. YctaHoBuTb nporpammy «Mnos», Ha- :
ANTb Macno B Yally MyAbTUBapKM W :
nporpeTtb 5-7 MWHYT. B cuabHO paso-
rpeToM Macne obxapuTb bapaHuHy, no- :
pesaHHyto Ha Kycouku, 10-15 MuHyT, :
NOCONNTbL, NONEPUNTb, A06aBUTL MENKO
Hape3aHHble MOPKOBb W NyK, XXapuTb A0 :
3BYKOBOrO curHana. K mscy po6asutb :
M3MeibYeHHble cylleHble A6a0kM uan
Kypary, NpOMbITbIA puC. 3aAnTb BOAON, :
caenatb 2-3 NpokoJa Ha BCO ryBuHy, :
3aKpbITb KPbILLIKY, TOTOBUTb O OKOHYa- :

HWA NporpamMmmbl.

Water — 500 ml

Rice —300 g

Mutton fillet — 300 g

Carrots - 150 g

Onion-100 g

Dried apricots or dried apples — 100 g
Olive oil =100 ml

Salt, pepper

Start program «Mnos», pour oil into the
pot and warm for 5-7 minutes.

Fry cut meat in hot oil for 10-15 minutes,
add salt, pepper, add chopped carrots
and onions and fry till beep alarm. Add
chopped dried apples or dried apricots,
rinsed rice. Pour water, make 2-3
puncture to the depth, close the lid,
cook till end of the program.
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= [oBsanHa — 600 r

= Boga - 500 mn

= Puc-300r

= LlBetHas kanycra—300r

= TonneHoe macno—50r

= PactutensHoe macno — 50 mn
= Conb, NepeL

3anyctuTb nporpammy «[108», HanUTb :
Mac/io B Yally My/IbTUBapKV 1 MPOrpeThb
5-7 mwuHyT. LiBeTHyro kanycTy paso- :
HpaTb Ha CoLBeTVS 1 06XapuTb Ha Cn-
BOYHOM Mac/ie, Npy OTKPLITOM KPbILLKE, :
nepuoamnyecku nomelnsas. Obxapen- :
HYIO KanycTy OTAOXWTb AN AaNbHew- :
Wero ucnonb3osaHus. [o6asutb To- :
nneHoe macno, Aobasutb oT6UTOE U !
rnopesaHHoe Ha Kycku Msco, nonep- :
UUTb, MOCOAUTL W OBXapuBaTb 4O 3BY- :
KOBOro curHana. Ha msco BbIOXMWTb :
MOArOTOB/EHHYO KanycTy, CBepXy — 3a- !
MOUEHHbIV B TeueHWe 1-2 yacoB pwuc,
3a/1Tb BOAOW WAW BynbOHOM, monep- :
UNTb, MOCONTb, 3aKPbITb KPbILLKY, 40O- :

KAaTbCA OKOHYaHUA NporpaMmbl.
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Beef - 600 g

Water — 500 ml

Rice -300 g

Cauliflower or cabbage — 300 g
Drawn butter — 50 g

Olive oil =50 ml

Salt, pepper

Start program «nos», pour oil into a
multicooker pot and warm for 5-7
minutes. Place butter, fry cauliflower or
cabbage with open lid, stirring
constantly. Put off cabbage or
cauliflower. Add oil, chopped beef, salt,
pepper and fry till signal. Put cabbage
on meat, then rice soaked before for
1-2 hours, pour water or broth, add salt
and pepper, close the lid and cook till
the end of program

=3
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= Boga - 500 mn

= Puc pamHHO3epHbIn — 300 1

= TMomugopsl — 300 r

= lMepeL, 6onrapcknii — 300 r

= [pwbbl cBexune —200 r

= PactonneHHoe cansBo4vHoe Macio — 60 r
= Comb

YctaHoBUTL nporpammy  «[1oB»,

NMPOMBITBIA PUC, Pa3POBHATb. [10CONNT,

A06aBUTL CreLmn, 3aAuTb BOAON, 3a- :
KPbITb KPbILIKY W FOTOBUTb A0 OKOHYa- :
HVsA nporpammebl. Mo okoHYaHWKM npo-

rpaMMbl MJI0B XOPOLLO nepemMeLlaTthb.

Ha- :
JUTb Macio B Yally MynbTUBAapKU W :
nporpeTb 5-7 MUHYT. BbioXunTb B Yally :
Hape3aHHbI NyK U rpubbl, 06Xaputb :
10-15 muHyT. [lo6aBWTb Hape3saHHble :
noMuzgopsl 1 bonrapckuii nepe, a- :
pWTb A0 3BYKOBOrO curHasna. lobaButb :

Water — 500 ml

Long —grain rice =300 g
Tomatoes — 300 g

Sweet pepper — 300 g
Fresh mushrooms - 200 g
Melted butter —60 g

Salt

Start program «[nos», pour oil into a
pot and warm for 5-7 minutes. Place
chopped onion and mushrooms into
the pot and fry for 10-15 minutes. Add
sliced peppers and tomatoes, fry till
sound signal. Add rinsed rice and level.
Add spices, salt, pour water, close a lid
and cook till the end of program. Mix
cooked pilaw.

IJIOB CO CITAJKMM IIEPLHEM V1 TPMUBAMW
SWEET PEPPER AND MUSHROOMS PILAW



* BynboH MsAcHOW — 500 mMA

= AiBa—-400Tr

= Puc-300r

= Mopkosb—220r

= bapaHuHa, pune - 200 r

= Penuatbii nyk —150 1

= PactutenbHoe macno — 90 mn
= Conb, cneumm

YctaHoBUTL nporpammy  «laoB», Ha- :
JUTb Macio B Yally MynbTUBApKU W :
nporpeTb 5-7 MUHYT. Hape3aHHble nyk :
1N MOpPKOBb 06aputb 10-15 MuHyT. Jo- :
6aBWTb Hape3aHHOe Kycoukamu MsCo, :
O 3BYKOBOrO :
curHana. [lobaBuTb HapesaHHy AOb- :
Kamu aiiBy, XOPOLIO MPOMbITbIA PWUC, :
pPa3pOBHATb, 3aAUTb BYILOHOM, 3aKPbITh
KPbILKY W TOTOBUTb 0 OKOHYaHWA Npo-

>Kaputb, MOMELWNBas,

rpammbl. MNepey nogayen nepemeluatb.
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Meat broth — 500 ml
Apple — quince —400 g
Rice -300 g
Carrot-220g

Mutton fillet — 200 g
Onion-150g

Olive oil = 90 ml

Salt, spices

Start program «[nos», pour oil into a
pot and warm for 5-7 minutes. Put
chopped onion and carrot and fry for
10-15 minutes. Add chopped meat and
fry until sound signal, stirring constantly.
Add slices of apple — quince, rinsed rice,
level it, pour meat broth, close a lid and
cook till the end of program. Mix before
serving.




e

194 BTOPBIE B/IFOJA | SECOND COURSE

= UbinneHok — 1 kr

= A6nokm —150r

= Macno pactutenbHoe — 70 mn
= Conb, cneumm

LibinneHka NpoMbITb, HaTepeTb CONbIO U
cneyusamMun. A610kM HapesaTb AosbKamy,
HabapLIMpOBaTh UMM Lipin/ieHKa. B yaiy :
MY/IbTVBAPKM Ha/IUTb Maco. YCTaHOBUTD
nporpammy «XKapka» Ha 20 MUHYT. Ye- :
pe3 5 MUHYT BbUIOXMTb UblMleHKa B :
obxapvBatb f0 :
OKOHYaHWA NpOrpamMmmbl, MEPUOANYECKN :
nepeBopaunBas. 3ateM UpbiMjeHKa Bbl- :
HYTb, 3aBEPHYTb B 2 €105 GObIN U CHO-
Ba BbIJIOXWTb B Yally. 3aKpbITb KPbILLKY, :
YCTaHOBUTbL MPOrpammy «3arnekaHue» Ha :
1 yac 30 muHyT. Haxxatb kHonky CTAPT, :

Yally MynabTUBapKy,

rOTOBUTb O OKOHYaHWA NPOrpamMmmbl.

Chicken -1 kg
Apples-150g
Olive oil =70 ml
Salt, spices

Rinse chicken. Rub it with salt and
spices. Slice apples and stuff chicken
with those slices. Pour oil in pot of
multicooker. Start program «Kapka» for
20 minutes. Let it heat up for 5 minutes
and put stuffed chicken inside. Go on
cooking till the end of the program
turning frequently. Take the chicken out
after the end of the program, then wrap
it in baking bag and put it back in pot of
multicooker. Close lid and start program
«3anekaHwue» for 1 hour 30 minutes. Go
on cooking till the end of the program.

3AIIEYEHHBIN IIBIITJIEHOK C IBIOKAMMI
CHICKEN BAKED WITH APPLES



Kypwvua (pvne) — 500 r

Cbip vepzep —300r

Anuo kypuHoe — 100 r/2 wr.
Macno pactutensHoe — 70 ma
Conb, cneummn

®une NpPoMbITh, Hape3aTb Ha MOPLMOH-
Hble Kycku TonwwmHom 0,5 cMm, HaTepeTb
conbio u cneuyuamu. Cbip HaTepeTb Ha :
KpynHOW Tepke. B oTgenbHol emkocTu
BEHUYMKOM B36MTb ANLA A0 OAHOPOA- :
HOW Macchl. Dune obMakHyTh B AlLe, C :
06enx CTOPOH MocbInaTb CbIPOM W Npu-
AaBuUTb. B ually MynsTMBapKku HanuTb :
Macno. 3aKpbiTb KPbILIKY. YCTAHOBWTL :
nporpammy «Kapka» Ha 20 MMHYT. 3a :
15 MWHYT JO OKOH4YaHWA MporpamMmbl :
OTKPbITb KPBbILLKY, B Yally BbINOXWUTb :
noArotoBneHHoe dune, obxapueaTb B :
TeueHune 8 MUHYT C OAHOW CTOPOHbI, 3a- :
TeM nepeBepHyTb 1 FOTOBUTb /10 OKOH- :

YaHWsA MPOrpammsl.

OVIJIE KYPMHOE B CBIPHOM KOPOYKE
CHICKEN FILLET IN CHEESE COATING

= Chicken fillet — 500 g
= Cheddar—300g

= Eggs—100 g/2 pcs.
= Olive oil =70 ml

= Salt, spices

Rinse chicken fillet. Cut chicken into
0,5cm — thickness portion pieces. Rub
chicken with salt and spices. Grate
cheese. Whisk eggs with a mixer until
smooth. Dip each piece of chicken fillet
in whisked eggs, sprinkle with grated
cheese and press a bit. Pour oil in pot of
multicooker. Close lid and start program
«Kapka» for 20 minutes. In 5 minutes
open lid and put prepared pieces of
chicken in pot. Fry 8 minutes at one
side, then turn and go on cooking till
the end of the program.
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= QPapL MaAcHoOW (roBsgmHa) — 600 r

= Kaptodensb (cpegHuin) — 500 r

= [lpoteptbie ToMaTbl — 200 1

= Jlyk penuatbin — 100 r

= Ao — 50 r/1wr.

= YecHok—-10Tr

= Boga - 100 mn

= Comb

= Cneuwuun ans gapLua nav roBsavHbl.

Kaptodenb pa3pesatb Ha 4 yactn. Jlyk n :
UECHOK M3MENbUYMTb HOXOM. B MSICHOW :
dapw pobaBWTb YK, YECHOK, AWLO, :
CONb W CMeunu, nepemMeLlatb A0 OAHO- :
pogaHon maccbl. ChopmmpoBaTb dpuka- :
AE/bKY, BbIIOXUTb WX B Yally MyAbTU- :
Bapkn, J06aBWUTb MpoTepTble TOMaThbl, :
BOAYy U nepeMmeluatb. CBepxy Ha ually :
MYAbTUBaPKM YCTAaHOBWUTb KOHTENHep :
ANA MPUTOTOBAEHNA Ha Napy, BbINOXUTL
B Hero kaptodenb 1 NOCOANTb. 3aKpbITh
KPbILLKY. YCTaHOBMTb nporpammy «Ty- :
weHve» Ha 40 MuHyT. [oTOBMTL A0

OKOHYaHuA nporpamMmsbl.

Beef mincemeat - 600 g
Potato — 500 g

Crushed tomato — 200 g
Onion-100 g

Eggs - 50 g/1pc.
Garlic-10g

Water — 100 ml

Salt, spices

Cut potatoes into quarters. Finely chop
onion and garlic. Add cut onion and
garlic into mincemeat. Then add egg,
salt and pepper. Mix well until smooth.
Make meatballs and put them in pot of
multicooker.  Then add  crushed
tomatoes, water. Stir well. Fix steam —
container and put quartered potatoes
inside. Then salt, close lid and start
program «TyweHue» for 40 minutes.
Cook till the end of the program.

OPUKAEJIbKNM B TOMATHOM COYCE C KAPTO®E/IEM
MEATBALLS IN TOMATO SAUCE WITH STEAMED POTATO



= Boga - 500 mn

= Puc-300r

= bapaHuHa —300 r

= MopkoBb—350r

= Jlyk=350r

= Cano kyparouHoe — 200 r
= Conb, cneumm

B yawy mynsTMBapKu BbUIOXWTb Hape- :
3aHHOE MENKUM KyBUKOM KYpPAHOUHOe :
3aKpbITb  KPbILLKY. YCTaHOBUTDL
nporpammy «lMnoB» Ha 1 yac 15 MuHyT. :
Yepes 5 MUHYT BbIIOXUTL B Yally bapa- :
HWHY, Hape3aHHyt HeboMbLIMMUN KYy- :
coykamu 1 obxaputb 10 MUHYT. 3aTem
A06aBUTb Hape3aHHbIN NIyK, MOPKOBb, U :
>KapwWTb, MOMeLLVBasA O 3BYKOBOIO CUr- :
Hana. Puc TwartenbHo npombiTe. Mocne
3BYKOBOFO CWrHajia BbICbIMaTb MNOAroO-
TOB/IEHHbIA PUC B MyAbTMBApPKY W pas- :
poBHATb. [lo6aBWTb CneLumn 1N conb, 3a- :
roToBUTb A0 :

cano,

KPbITb  KPbILLKY ¥
OKOHYaHMsA Nporpammbl.
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Water — 500 ml
Rice—300 g
Mutton -300 g
Carrot-350¢g
Onion-350g
Lard-200g
Salt, spices

Place finely diced lard into a multicooker
pot. Start «Mnoe» program for 1 hour
and 15 minutes. In 5 minutes put diced
mutton and fry 10 minutes. Add
chopped onion, carrot and fry till sound
signal stirring constantly. Add chopped
onion, carrot and fry till sound signal.
Rinse rice thoroughly. Put rice into the
pot after sound signal and level. Add
spices and salt, close the lid and cook till
the end of program.




= Boga — 500 mn

= bapaHwuHa vam rosaamHa — 400 r
= Mopkosb —350 T

= Jlyk-350r

= Puc-300r

= PactutenbHoe macno — 150 mn

= Cosb, Nepel, 6apbapuc 1 KyMuH

YcraHoBUTL nporpammy  «[n1oB», Ha- :
JUTb Macjo B yally MyJbTUBapKU W :
nporpetb 5-7 MUHYT. Xaputb AyK u :
MopkoBb 10-15 MKHYT, f06aBUTb MACO, :
Hape3aHHoe Kycoukamy, >apwuTb A0 :
3ByKOBOro curHasa. [ocne 3BykoBoro :
curHana fobaBuTb MPOMbITbIN PUC, pas-
POBHSATb. MOAOXUTBL CMeLMn 1 conb. 3a-
JUTb BOAON. [OTOBWTH 4O OKOHYaHUA :
nporpammel. [epes nogaven Ha cton

TWaTe/ibHO nepemMeLluaTb.

Water — 500 ml

Lamb or beef - 400 g
Carrots — 350 g

Onions -350 g

Rice—300 g

Olive 0il-150 g

Salt, pepper, barbery, cumin

Start program «[1noB», pour oil into the
pot and warm for 5-7 minutes. Fry
sliced onions and carrots for 10-15
minutes, add cut meat and fry until
sound signal. After sound signal add
rinsed rice. Add spices and salt, pour
water. Cook till the end of program.
Before serving thoroughly mix the pilaf.
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= Pbiba—-500r

= Jlyk penuatbii —300 r

= Pnc-300r

= Macno pactutesnsHoe — 150 ma
= KymuH (3upa) -2t

= Kypkyma—2r

* PbibHbIN 6ynboH — 500 M

= JlumoH —-100r

= Conb, nepey,

HapesaTb pbiby, 406aBUTL CONb, NepeL, :
KYMWH, IMMOHHBIN COK M KyCKM OT>KaTo-
ro iMMoHa. Bce nepemetuatb 1 ybpaTb B :
XONOAUBHUK Ha 1-2 vaca Ast MapuHO- :
BaHWA. YCTaHOBUTb nporpammy «[1os» :
W AaTb 4Yalle nporpetbca 5-7 MUHYT. :
[o6aBuTb Macio n cnerka o6xaputb :
pblby, 3aTeM OTAOXMUTb. [lomecTUTb B :
Yally HapesaHHbIn JyK 1 obxapusaTb :
[0 3BYKOBOTO curHana. [lobaBute Kyp- :
KyMmy, conb, nepemeluatsb. lobaButs no- :
JIOBVHY pWCa, BbIIOXUTb PbIOy, CBEpXY :
yacTb  puca. :
3annTb ByNbOHOM. 3aKpbiTb KPbILKY W :
rOTOBUTb O OKOHYaHWS MPOrpammsl. :

3acblnatb OCTaBLUYHOCA

[oToBOE 6J'II'OAO He nepemMeLllnBaThb.

APABCKUM ITJIOB C PRIBOV «CAVAON S»

Fish - 500 g
Onion-300g

Rice -300 g

Olive oil = 150 ml
Cumin-2g
Turmeric-2g

Fish broth — 500 ml
Lemon-100 g
Salt, pepper

Cut fish, add salt, pepper, cumin, lemon
juice and chopped squeezed lemon. Mix
allingredients and put into a refrigerator
for 1-2 hours for marinating. Start
program «MnoB» and warm multicooker
for 5-7 minutes. Pour olive oil into a
multicooker pot and fry fish, then put it
off. Place chopped onion into the pot
and fry until hear signal. Add spices, salt
and stir. Add half of rice, put fish above,
then the rest part of rice. Pour water or
fish broth into the pot to cover rice 1
cm. Close the lid and cook till the end of
program. Don’t mix cooked rice.

ARABIAN FISH PILAW
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= [oBaamHa—300 1

= Kaprodenb —400r

= Orypey, cBexxnii — 300 r

= Anuo kypuHoe — 200 r /4 wr.
= Peanc—-120r

= Keac-15n

= Boga-1n

= Conb

MACO NpOMbITb, KapTohenb MPOMbITh, :
He ouunwas. MAco BbINOXWUTL B Yally :
MyJbTUBApPKW, 3aiWUTb BOAOW. YcTaHo- :
BWUTb KOHTEMHep — MapoBapKy, B Hero :
BbIIOXWTb KapTodesb. 3akpbiTb KpbI- :
Ky. YctaHoBUTbL Nporpammy «Maposap- :
Ka» Ha 40 muHyT. 3a 10 MVHYT 0 3aBep- :
OTKPbITb :
KPbILLKY, BbIJIOXMWTb B KOHTEMHep — na- :
poBapKy ANLa, 3aKPbITb KPbILLIKY U FOTO- :
BUTb Al0 OKOHYaHMA nporpammel. Msco,
KapTodenb U aiLa ocTyanTb. Kaptodens :
peanc Hapesatb :
NOMTUKOM ToAlwmHon 0,1 cm, octanb- :
Hble OBOLUM M MACO Hape3aTb Kybukom :
no 0,5 cMm. Bce uHrpeaneHTsl nepeme- :

LeHna NPUroToBJEHUA,

M AnNLa  OYMUCTUTb,

LiaTb, AO6aBMTb CONlb U 3a/INTb KBACOM.

Beef fillet —300 g
Potato —400 g
Cucumber -300 g
Eggs — 200 g /4 pcs.
Small radish - 120 g

Kvass—1,5L
Water—1 L
Salt

Rinse meat. Rinse but not peel potato.
Put meat in pot of multicooker, pour
water. Fix steam — container and put
potato inside. Close lid and start
program «[llapoBapka» for 40 minutes.
Open lid in a half hour and put eggs in
steam — container. Close lid and go on
cooking till the end of the program.
Cool meat, potato and eggs. Slice radish
into 0,1cm — pieces. Dice all the rest
vegetables and meat into 0,5cm — cubes.
Stir all products well, add salt and pour
kvass.
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= Kypwuua (ronenun) =400 r

Momuaopsl npoteptbie — 300 1

Jlyk penuatbii — 200 r

MepeL, 6oarapcknii (PasHOLBETHbIN)
-200r

YecHok - 20T

Macno pactutenbHoe — 50 ma

Conb

= Cneummn

Kypvuy npombite. OBOLLM Hape3aTb cO- :
JIOMKOW, Y€CHOK U3MeNb4YnTb HOXOM. B :
yally MynbTUBapKW HalWUTb pacTUTeNb- :
HOe Mac/lio 3aKpbiTb KPbIWKY. YCTaHoO- :
BMTb Nporpammy «XXKapka» Ha 30 MUHYT. :
3a 25 MUHYT 40 OKOHYaHUA NMPUroTOB- :
NleHna B Yally BbUIOXMTb Kypuuy. O6- :
KapuBaTb NPW OTKPbITON KpbILKe ne- :
nepeeBopauvBas o :
OKOHYaHMA NporpaMMmbl. 3aTem B yally :
VHTpeAnEeHThbI, :
COMb 1 Creunwn, nepemellatb. 3aKkpbiTb :
KPbILLKY, YCTAHOBWUTb nporpammy «Ty- :
weHve», Ha 30 MuHyT. TOTOBWUTH A0

punoanyeckun

806aBUTL  OCTajibHble

OKOHYaHMs MPOrpammbl.

YAXOXBMJIN N3 KYPUIBI C ®PACOJIBIO
CHACHOCHBILI OF CHICKEN AND BEANS

Chicken shanks —400 g

Crushed tomatoes — 300 g
Onion—-200 g

Sweet pepper (variety of sorts) — 200 g
Garlic-20g

Olive oil =50 ml

Salt and spices

Rinse chicken. Cut vegetables into sticks.
Finely cut garlic with a knife. Pour oil in
pot of multicooker, start program «XKap-
ka» for 30 minutes. Put chicken in 5
minutes. Fry with open lid till the end of
the program stirring frequently. Then
add all the rest ingredients, salt and
spices. Stir well. Close lid and start
program «Tywenue» for 30 minutes. Go
on cooking till the end of the program.
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DB yally MyabTUBAPKW HaAUTb BOAY, MO- :
3anycTuTb
nporpammy «MakapoHbI» Ha 25 MUHYT. :
Mocne TOro, Kak BOAA 3aKWMWT, 3acbl- :
naTb MakapoHbl, 3aKPbITb KPbILLKY U T0-

. ~
\/

= MakapoHHble n3genvs — 120 r
= Boga - 1200 mn
= Comb

COJINTb, 3aKpbiTb KPbILLKY,

TOBUTb 4O OKOHYaHUA NporpamMmmbl.

202 TAPHVIPBI | GARNISH | OTBAPHBIE MAKAPOHBI | BOILED PASTA

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

Pour water into a pot and add salt for
your taste. Close a lid and start program
«MakapoHbl». Cooking time is 25
minutes. Put pasta into a pot once water
started to boil. Close lid and go on
cooking till the end of program.



= Kaptodenb otBapHOl MO Hallemy
peuenty — 500 r

= Coip—-200T

= Jlyk-150r

= Anyo-100r/2 wr

= CamBoyHoe macno—50r

= CoJlb, TMVH, MOIOTbIN YepHbIA nepeL,

BapeHbiii kapTodens pasmaTb 40 OAHO- :
poAHON Macchbl. MOXHO MCnonb3oBaTh :
mMsacopybky wnam 6nengep. Jlyk menko :
HapesaTb. Cblp HaTepeTb Ha Tepke Wan :
Menko Hapesatb. [lobaBuTb B KapTo- :
denb NonoBMHY Macna, B3buTble AWLa, :
M3MesIb4eHHbIN NyK 1 cbip. Mtope noco-
JNTb, TOMEPYMTL, MOCbINATh TMUHOM, :
BbIJIOXWUTb B CMa3aHHYO Mac/ioM uvally :
My/NbTUBaPKKW, Ha MOBEPXHOCTU pasno- :
XUTb HeBO/bLINE KyCOUKM Macna. 3a- :
KPbITb KPbILLIKY MyJIbTUBAPKM W yCTaHO- :
BUTb nporpammy «Xapkoe». [OTOBUTb :
[0 OKOHYaHWA nporpammsbl. Mpu noga- :

ye rnocbinaTb CBEXEN 3e/1eHbHO.

KAPTO®EJIbBHOE ITIOPE C CbIPOM I TMMHOM
CREAMED POTATO WITH CHEESE AND CARAWAY

= Potatoes boiled with our recipe —
5009

= Cheese - 200 g.

= Onion-150¢g

= Eggs—-100g/ 2 pcs

= Butter-50g.

= Salt, caraway, black pepper

Mash boiled potatoes until smooth
(blender can be used). Chop finely
onions, grate cheese. Add 25 g of butter
in mashed potatoes, then add beaten
up eggs and chopped onions with
grated cheese. Add salt, pepper and
caraway. Put puree in greased pot of
multicooker. Put small pieces of butter
on puree. Close lid and start program
«Xapkoe». Cooking time is 40 minutes.
Serve with greens.

I
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E = Boga— 300 mn © « Water — 300 ml

* Puc-150r i = Rice-150¢g

= Conb ¢o= Salt

B ually MynbTMBapkv HaauTb Bogy, 3a- : Pour water into a pot of multicooker,
CbiNaTb MPOMBITBIV PUC M MOCoAWTb. 3a- : add rice and salt. Close lid and start
KPbITb KPbILLKY, YCTaHOBUTL Nporpammy :  program «Kpynbi». Cooking time is 20
«Kpynbi» Ha 20 MUHYT. ¢ minutes.
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= Boga - 300 mn = Water — 300 ml
= [peua sgpviua — 150 r ¢ = Buckwheat-150 g E
« Conb con Salt

B vawy mynbTMBapKM HanWTbL BOAY 1 Ao- @ Pour water into a multicooker pot, add %
6aBWTb  rpedy, MOCOANTb. 3akpbiTb : buckwheat and salt. Close the lid and
KpbILWKY,  ycTaHOBWUTb  mporpammy : start program «Kpynbl». Cooking time is
«Kpynbi». Bpems npurotoBnenns 20 : 20 minutes.

MVHYT. :
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= Kaptodenb — 1 kr
= Boga-15n
= Comb
= Macno cMBOYHOE, YKPOM A5 Mojaum

JIOM 1 YKPOTOM.

B ualwy MynbTMBapKu MONOXUTb O4M- :
LEHHbIV KapTOdeb, MOCONNTL U 3aNNTb
BOZOW. 3aKpbITb KPbILIKY W YCTaHOBUTL :
nporpammy «Bapka» Ha 50 mMuHyT. lMo- :
AaBaTb KapTodesib CO CAMBOYHBIM Mac- :

Potato — 1 kg
Water—-1,5L

Salt

Butter and dill for serving

Put peeled potatoes into a pot of
multicooker, add salt for your taste and
pour water. Close lid and start program
«Bapka». Cooking time is 50 minutes.
Serve potatoes with butter and grinded
dill.
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= Kaptodens —500r
= Conb, nepey,

BbiMbITble  KNYBHW KapTodens mnoco- :
JUTb, MOMEPYUTb, MNOTHO 3aBEPHYTb B :
bonbry v MONOXUTL B Yallly MylbTUBap- :
KW. 3aKpbiTb KPbIWKY W YCTaHOBUTL :
nporpaMmmy «3arnekaHue» Ha 40 MUHYT. :

[oTOBUTB 40 OKOHYaHUA NporpamMmmsbl.

= Potato -500 g
= Salt, pepper E

Wrap washed, seasoned with salt and %
pepper potatoes in foil. Put them into a

pot. Close lid and start program «3ane-
kaHune». Cooking time is 40 minutes.

KAPTO®EJIb 3AIIEYEHHBIN B ®OJIbI'E
BAKED IN FOIL POTATOES
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= Boga - 600 mn © « Water — 600 ml
E = [peua sgpviua — 150 r i = Buckwheat-150 g
« Conb Lo Salt

] Cé) B uwawy MynbTMBapkun HanuTb Body, Ao- @ Pour water into a multicooker pot, add

6aBWTb  rpedy, MOCOANTb. 3akpbiTb : buckwheat and salt. Close the lid and
KPbILWKY,  YyCTaHOBWUTb  mnporpammy : start program «Kpynbi» for 30 minutes.
«Kpynbi» Ha 30 MUHYT. :
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= Boga - 600 mn

= [peyva agpviua—150r

= Macno cameouHoe — 150 r
= Jlyk penuatbin — 150 r

= Conb

B uvawy MynbTMBapku HanuTb BOAy, AO- :
3aKpbITh
nporpammy :
«MynbTnoBap». Temnepatypa — 100°C, :
Bpems npurotosaeHns — 30 MUHYT. To- :
TOBYHO Kally OCTYAUTb 1 ybpaTb B XON0- :
AWABHUK. 3aCTbIBLUYIO FPEYHEBYHO Kallly :
Hape3saTb Ha GPYcOYKW, U 06XapuTb B :
Macie Ha nporpamme «MynbTunoBap» :
npw 150°C go 3osn0tucroro upeta 7-10 :
MUHYT. Menko HapesaTb JyK, W Obxa- :
pVTb €ro A0 30JI0TUCTOTO LiBeTa Ha 3TOW :
e nporpamme. Mpu nogave 6pycoukmn :
BbIIOXWTb Ha Tapesiky 1 Nocbinath Xa- :

6aBUTb
KPbILLKY,

rpedy, nocoJinTb.

YCTaHOBUTb

pPeHbIM JlyKOM.
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= Water — 600 ml
= Buckwheat - 150 g
= Butter-150g

= Onion-150¢g

= Salt

Pour water into a multicooker pot, put
buckwheat, add salt. Close the lid and
start program «MynbTnoBap» at 100°C
for 30 minutes. Cool cooked porridge
and keep in refrigerator. Cut stark
porridge into bricks and roast with
program «Mynbtunosap» at 150°C for
7-10 minutes. Then fry chopped onion
with the same program. Serve the
buckwheat cakes sprinkled with roasted
onion.

\/




Boga—1n

KapTtodenb (BapeHsbIii) —400 r
CmetaHa —100r
Aiuo-50r/1 wr

Kpyna manHas — 20 r
Myka-10r

Conb, nepedy,

TeueHune 5 MWHYT. MogaBaTb ropaynmn.

BapeHbIi kapTodenb nponycTmTb Yepes :
MACOpYBKy, A06aBUTb  Kpymy, MyKY, :
AMLO W nepemMellatb AO OAHOPOAHON :
maccol. Chopmumposatb Wwapukn. Ha- :
JUTb BOAY B ually, YCTaHOBWTb MpO- :
rpammy «Bapka», nocne 3akunaHusa :
OMNyCTUTb KHEANMKM B BOAY, BapuTb B :

Water—11L

Potatoes (boiled) — 1 kg
Sour cream-100 g
Egg-50g/1 pcs
Semolina-20g
Flour—g

Salt, pepper

Mince boiled potatoes, add semolina,
flour, egg and stir properly. Form balls.
Pour water into the pot, start program
«Bapka», wait until water boils, put
dumplings into the water, cook for 5
minutes. Serve hot.
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Boaa —400 mn

Kyckyc —200 r

Macno pactutesnbHoe — 100 ma
Conb

Hanntb Bogy B 4ally My/ibTUBapKu, Ao- :
6aBUTb CONb, YCTAHOBUTb MPOTPamMMy :
«Bapka» Ha 6 MUHYT. [OTOBUTb 0 OKOH- :
YaHMA NporpamMMbl, 3acbinatb Kyckyc, :
£06aBNTb Mac/io U XOpOLIO fepeme- :
WwaTb. 3aKpbiTb KPbILKY W AaTb HacTo- :

ATbcsa 20-30 MUHYT.

= Water — 400 mn

= Couscous —200 g
= Olive oil =100 ml
= Salt

Pour water into a multicooker pot, add
salt and start program «Bapka» for 6
minutes. When program is over, put
couscous into the pot, add olive oil and
stir thoroughly. Close a lid and let it stay
20-30 minutes.
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= Boga - 500 mn

= Puc anknin—185r

= Kpyna nepnosas —185r

= [epeu, 6onrapckmin — 100 r

= Macno pactutenbHoe — 100 M
= Jlyk penuatbii— 751

= MopkoBb—75T

= YecHok—-15T.

= Cosb, 3es1eHb

Puc n nepnoBky NPOMbITb B MPOTOYHON
Boge. MopkoBb, NyK, 6oarapckuii ne- :
peL, Hape3aTb KycoukaMu. YCTaHOBUTb :
nporpammy «[110B», HaAUTb pacTUTeNb- :
HOE Mac/io 1 nporpets 5-7 MuHyT. [lo- :
6aBUTb OBOLLY, XXapUTb, MOMeLLVBas A0 :
3BYKOBOTO CUrHana, Aob6aBuTb MeKo :
Hape3aHHbI YecHok. [06aBUTb K OBO- :
Lwam AMKWIA pUC C NepsoBKOK, pa3pos- :
HATb. 3aAWTb BOAOW, NOCOAUTb, Nonep-
UMTb, 3aKPbITb KPbIWKY. [OTOBUTL A0 :

KOHYaHWs Mporpammbl.

Water — 500 ml

Wild rice - 185 g
Barley groats — 185 g
Sweet paper — 100 g
Olive oil =100 ml
Onion-75¢g
Carrot-75g
Garlic-15¢g

Salt, herbs

Wash rice and barley groats. Chop
carrots, onions, sweet pepper in pieces.
Start «[MnoB», pour oil and warm for 5-7
minutes. Add vegetables, fry, stirring,
until sound signal, add chopped garlic.
Add prepared rice and barley groats to
the vegetables, flatten. Pour broth into
the pot, add pepper, close the lid and
cook until the end of cooking time.

OBOIIN C IUKUM PYCOM U TTEPJIOBKOI
WILD RICE AND BARLEY POT
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Boaa — 300 mn

Kaptodens — 350 r

Mopkosb — 200 1

Kanycta 6enokouyaHHas — 150 r
Bprokea — 100 r

3eneHbln ropoluek — 100 r
Monoko — 100 mn

Conb, nepel,

OBoLYW NONOXWTb B Yally MynbTUBap- :
KM, 3a1UTb MOIOKOM W BOAOW. 3aKpbiTh :
KPbILLKY W YCTaHOBWUTb Nporpammy «Ty- :
weHve» Ha 30 MUHYT. Mo OKOHYaHUK :
MporpaMmbl OBOLYM M3MENLUNTL BAeH- :
AepOM /10 OAHOPOAHOW Macchl € Jobas- :

NieHne conam v nepua.

Water — 300 ml
Potato - 350 g
Carrot-200g
Cabbage -150 g
Turnip—100 g
Green peas-100g
Milk — 100 ml

Salt, pepper

Place vegetables into a multicooker pot,
pour milk and water. Close a lid and
start program «Tywenue» for 30
minutes. When program is over mix
vegetables with blender until completely
smooth. Add salt and pepper.
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I

= Boga—900 mn
= Kpyna nepnosas —300 r
= Conb

B yawy mMynbTMBapKku HanuTb BOgy, AO- :
BbICIMATh MPOMBITYHO
Kpyny. 3aKpbITb KPbILWKY, YCTaHOBUTL :
nporpammy «Bapka» Ha 40 muHyT. [oTO- :
BWTb [0 OKOHYaHWs mporpamMmebl. Mo :
cnTh

6aBUTb  COJb,

OKOHYaHUn
OCTaTKn BOAbI.

npuroToBieHnA

= Water — 900 ml
= Pearl barley - 300 g
= Salt

Pour water into the pot, add salt, and
put rinsed pearl barley. Close the lid and
start program «Bapka» for 40 minutes.
Cook till the end of program. When
cooking time is over, pour water off.
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= Boga-15n
= Paconb KpacHas cyxas — 500 r
= Comb

®daconb npesBapuTeNbHO 3aMO4YUTb B
XONOAHON BOge Ha 6-8 vacos. B vay :
My/NbTUBApKN HaiuTb BOAy, A0baBUTb :
CONb, BbIIOXWTb MOATOTOBAEHHYO ¢a- :
COJIb. 3aKpbITb KPBILIKOK, YCTaHOBUTL :
nporpammy «Bapka» Ha 1 yac 20 MMHYT. :
Mo OKOHYaHUW NPOrpaMMbl CINTb BOAY.
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= Water-15L
= Dry red beans — 500 g
= Salt

Soak dry red beans in cold water for 6-8
hours. Pour water into a multicooker
pot, add salt, place there prepared
beans. Close the lid and start program
«Bapka» for 1 hour and 20 minutes.
When cooking time is over, pour water
off.




= Cypak (dune) —700 r

= Mopkosb—-300 T

= Jlyk penyatsivi — 100 r

= lMomungop —100r

= TomatHas nacta—100r

= Ykeyc (9%) — 20 mn

= Myka—-100r

= Macno pactutensHoe — 140 mna
= Caxap, cosb, cneumn

®une NPOMbITb U Hape3aTb Ha MOPLMOH- :
r. Myky cmewatb ¢ :
COMbIO M 3anaHupoBaTb B Hel pblby. :
MopkoBb HaTepeTb Ha Me/IKON Tepke, NyK
ropesaTb COJIOMKOW, MOMWZOpPbLI Hape- :
3aTb Kybrikom 1x1 cM. Ha AHO yalum mynb- :
TMBaApPKW HaAWUTb pactutesbHoe maco (70 :
MJL.), BbUIOXWTb BCE OBOLWM, A06aBUTH :
TOMaTHYHO MacTy, YKCYC, CO/b, CREeLmn v :
nepemeLLaTtb. 3aKpbITb KPbILLKY, YCTaHO- !
BUTb Mporpammy «TyweHve» Ha 30 mMu- :
HyT. Haxxatb kHornky CTAPT, rotoButh A0 :
OKOHYaHWsA NPorpammbl. [OTOBbIN Mapu- :
Ha/, BbINOXUTb B OTAE/bHYHO eMKOCTb. Ha
[HO Yalln MYNbTVIBAPKW HaaWTb pactu- :
TenbHoe macao (70 MA.), ycTaHOBUTb Npo-
rpammy «Kapka» Ha 20 MuHyT. Yepes 16 :
MUHYT OTKPbITb KPBILLKY U BbIIOXWTb MO-
JIOBVIHY 3aMaHNPOBaHHOW PbIbbl, 3aKpPbITh
KPbILLKY, Yepes 4 MHyTbl pbiby nepesep- :
MWHYTbI. [OTOBYIO :
pbiby BbIIOXWTL B OTAENbHYHO MoCyay, :
BTOPYHO MOJIOBMHY PbIbbl MOXapWTb TOY-
HO Tak>ke. XKapeHyto pbiby BbIIOXWTb B
ry6OoKyHo MOCyAy U MOKPbITb MapUHAAOoM.

Hble Kycku no 50-7

HyTb, >apuTb eLle

Pike perch fillet— 700 g
Carrot-300g
Onion-100g
Tomato-100g

Crushed tomatoes — 100 g
Vinegar (9%) — 20 ml
Wheat flour — 100 g

Olive oil — 140 ml

Sugar, salt, spices

Rinse fish. Cut fish fillet into 50-70 g —
portion pieces. Mix flour and salt to make
dry flouring mix. Bread pieces of fish fillet
in flour — and — salt mix. Finely grate
carrot. Cut onion into small sticks. Cut
tomatoes into 1 x 1cm — cubes. Pour oil
(about 70 ml) in pot of multicooker, then
put all vegetables inside. Add crushed
tomato, vinegar, salt and spices. Stir well.
Close lid ang start program «TyLueHuve»
for 30 minutes. Cook till the end of the
program. Pour ready marinade in a bowl.
Pour oil (about 70 ml) in pot of
multicooker and start program «>Kapka»
for 20 minutes. Close lid. Open lid in 4
minutes and put half of breaded pieces
of fish fillet. Close lid. In 4 minutes open
lid and turn fish. Fry another 4 minutes.
Put fried pieces of fish fillet in a dish. Fry
another half of fish in the same way as
above. Serve with marinade.
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= Anyo-200r/4 wr

= CmetaHa—120r

= Cosb, NepeL, MyckaTHbIN opex
= Boga-15n

B3aTb 4 dopmouku s kekcos. B ka- :
XY+ NONOXKUTL Mo 15 F cMeTaHbl, npu-
npaB/eHHOW CONbIO, MepLieM M MycKaT-
HbiM opexoMm. CBepxy pa3buTb o :
OAHOMY fliLy v 406aBKTb No 15 1 cve- :
TaHbl. B uawy MynbTMBapKkM HaauTb :
BoAy. Ha KkoHTeliHep — mapoBapKy Bbl- :
NOXUTb GOPMOUKYM € AWLEAMY, 3aKPbITb
KPBbILLKY M yCTaHOBUTb Nporpammy «[a- :
poBapka» Ha 20 mwuHyT. ToTOBUTL A0 :

OKOHYaHMsA MPOrpammbl.

= Eggs—200g/4 pcs
= Sourcream—-120g
= Salt, pepper, nutmeg
= Water-15L

Put 15 g of sour cream into the each of
four ramekins and season with salt,
pepper and nutmeg. Crack the egg on
the top of each ramekin, add 15 g of
sour cream. Pour water into the pot of
multicooker, place ramekins into the
steam container. Close lid and start
program «lNapoapka». Cooking time is
20 minutes.

AVITIA «A LA COCOTTE»
EGGS IN POTS (EN COCOTTE)
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®une kypuHoe 600 r

Kaprodensb 600 r

Mopkosb 250 1

Anuo 150 1/ 3 wr.

Jlyk kpacHbI 80

Orypupl KOHCepBMpOBaHHble 250 T
lopoLuek koHcepBMpOBaHHbIA 200 ©
MaiioHes 250 r

Bogaln

Conb

MNepeL, YepHbI MOOTbIN

B yally mMynbTMBapKu He ouwuLias BbLIO-
XUTb KapToQesb 1 MOPKOBb, 3a/UTb BO- !
[0V, CBEPXY YCTaHOBWTb KOHTEMHEP — Na- :
poBapKy W BbUIOXWTb B HEro KypuHoe ':
dunne B OAMH CNON. 3aKpbiTb KPbILWKY, :
KHOMKON MEHIO YCTaHOBUTb Mporpammy :
«[MapoBapka» Ha 40 MyHYT. 3a 10 MUHYT :
bl OTKPbITb :
KPbILLKY, BbIIOXWUTb B KOHTelHep—napo- :
BapKy AlLa, 3aKpbITb KPbILLKY. [OTOBUTL !
[0 OKOHYaHWA Nporpammbl. [locne okoH-
UaHWisi NPOrpaMMbl OBOLLM, AWLIO U KYpK-
Lly OCTYAUTb, OBOLM W ANLO OYUCTUTB. :
Kypuuy Bmecte c kaptodesnem, MOPKO- :
BblO, OrypLiamu 1 ANLIOM Hape3aTb Kyou- :
koM 1x1 cm. Jlyk Hape3aTb Menkum Kybu- :
ropoLika CauTb :
KNAKOCTb. Bce nHrpeaneHTsl cmewatb B :
conb, :
creuvn, 3anpaBWTb MaloHe3oM 1 Ta- :

4O OKOHYaHMA nporpamMmbl

kom 0,5%05 cm. C

OTAEeNbHON  MUCKe, A06aBUTb

TeNbHO NepemeLllaTtb.

Chicken fillet — 600 g
Potato — 600 g
Carrot-250¢g

Eggs - 150 g/ 3 pcs.

Red onion-80 g

Pickles — 250 g

Canned peas-200 g
Mayonnaise sauce — 250 g
Water-11L

Salt, ground pepper

Put unpeeled potatoes and carrots in
pot of multicooker, pour water and fix
steam container with chicken fillet
inside. Close lid and start program «[la-
poBapka» for 40 minutes. Open lid at 10
minutes before end of the program and
put eggs in steam — container, close lid.
Go on coking till the end of the program.
Cool vegetables, egg and chicken meat.
Peel vegetables and egg. Cut chicken
meat into 1x1 cm — cubes. Cut potatoes,
carrot, pickles and egg into cubes of the
same size. Dice onion in 0,5x0,5 cm —
cubes. Pour out juice from can with
peas. Mix all ingredients in a bowl, add
salt and spices, season with mayonnaise
sauce and stir well.
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= CBUWHWHa (OKOPOK, Lwes) — 1 kr
= Mopkosb—100r

= YecHok-50T1

= Macno pactutensHoe — 30 ma
= Cosb, YepHbIN NepeL,

M3menbunTb NONOBMHY 4YecHOKa, Cme- :
watb C pacTuTeNbHbIM Maciom. Msaco
MOCOUTb, MOMEPUUTb U HaTepeTb CMe- :
Cbt0 Macna n yecHoka. Caenatb B mAce
rnybokve npoKoAbl, BAOXKWUTb Tyaa Ky- :
COYKM MOPKOBM U Liefble JONbKW Yec- :
HOKa. 3aBepHyTb MACO B GOabry u no- :
NIOXWUTb B Yallly My/abTMBapKW. 3aKpbiTb :
KPBILLKY, YCTaHOBWTb Mporpammy «by- :
>KeHWHa». [0TOBUTb O OKOHYaHWA Mpo- :

rpamMmmbl.

= Pork neck or ham -1 kg
= Carrot-100 g

= Garlic-50g

= Olive oil =30 ml

= Salt, pepper

Grind a half of garlic and mix with olive
oil. Season meat with salt and pepper
and rub with garlic — oil mix. Make cuts
in meat and put pieces of carrots and
garlic cloves inside. Wrap meat in foil
and put into pot of multicooker. Close
lid and start program «byxeHuHa».
Cook till the end of program.
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MeueHb cBuHas — 500 r
Mopkosb —300 1

Jlyk penyatbivi— 150
Macno onvekoBoe — 80 Mn
Macno camBoyHoe — 50 1
Conb, nepey,

OuMCTUTL MeueHb OT MPOTOKOB U MAeH- :
kn. MpOMbITb MO MPOTOYHOW BOAOW. :
Kycoukamu :
(4-5 cm) YctaHoBMTL Nporpammy «XKap- :
Ka». HannTb B yally mMacio n nporpets :
ee 5-7 MUHyT. VI3mMenbunTb Nyk n Mop-
KOBb M XapuTb 10-15 MUHYT, nepuoam- :
Yyeckn nomeluvias. BbinoxuTtb nedyeHb
N XapuTb 0 OKOHYaHWSA MPOrpamMmbl, :
MepuoAMYeck) MoMeluvBas, mpu 3a- :
KpbITON Kpbllwke. [locie OKOHYaHWS
nporpaMMbl  OCTYAWTb, MNEPENOXUTb B !
vawy 6neHgepa, A06aBUTL CINBOUHOE :
Macno M M3MenbyuTb 6eHAepoM Ao
OZ\HOPOAHOW MacChbl. BbINOXMWTb NaLwTeT :
B GOpMy U ybpaTb B XONOAWIBHUK Ha :

Hapesatb Heboabwnmu

3-4 yaca f0 3acTbiBaHMA.

Pork liver — 500 g
Onion-150 g
Carrot-300g
Olive oil — 80 ml
Butter—50 g
Salt, pepper

Rinse skinned and deveined liver
thoroughly in cold water. Cut into small
pieces (4-5 cm). Start program «XKap-
ka». Pour olive oil and warm it for 5-7
minutes. Place chopped onion and
carrot into a pot and fry 10-15 minutes,
stirring  constantly. Add liver and
continue frying with close lid, stirring
from time to time. Cook till the end of
program. When cooking is over, cool
the mixture. Put it into a bowl, add
butter and mix with blender or food
processor until pate is completely
smooth. Keep cooked pate in a
refrigerator for 3—4 hours.
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= Boga-2n

= [oabesepok roBsxmin Ha koct — 1,5 kr

= Mopkosb —100 T

= Jlyk penyartbin — 100

= YecHok

= J1aBpOBbIA INCT, CONb, NepeL,

B vally nonoxuTb MACO, OYUMLEHHblE OBO- :
L1, NaBPOBbIV INCT, CO/Ib U YepHbI nepel, :
rOPOLUKOM. 3aNuUTb BOAOW, 3aKPbITh KPbILKY :
1 yctaHoBuTb nporpammy «CTyaeHb» Ha 8
YacoB. [0TOBbIN 6YNbOH MPOLLEANTH, MACO OT- !
AennTb OT KoCTel. B noarotoBneHHble dpop- :
Mbl Pa3fioXWTb MACO W YECHOK, 3aiuTb By- :
NIbOHOM. Y6paTh B XONOANIBHUK 0 MONHOTO !

3acCTblBaHUA.

= Water-2L

= Beefshank-1,5 kg

= Carrot—100 g

= Onion-100g

= Garlic—1 head

= Bay leaf salt, pepper

Place chopped beef shank with vegetables,
bay leaf, salt and pepper into the pot. Pour
water, close the lid and start program «Cry-
aeHb» for 8 hours. After the end of program
strain broth through a sieve and debone
meat. Put grinded garlic, meat and pour
broth in medium — size containers. Chill in
refrigerator.
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Ceekna 3001

Kaprodensb 300 r

Mopkosb 150 1

Cenbab cnaboi conm (pune) 350 r
Jlyk penyatbii 50 r

Ao 3 wr/150 1

MarioHes 150 r

Bogaln

B ually MynbTVBapKM He OUMLLAA BbIIO- :
>KWUTb CBEKJY, 3a/ITb BOAOMW, CBEPXY yCTa- :
HOBWTb KOHTEMHEp MapoBapKy, B Hero :
BbUIOXUTb KapTodenb M MOPKOBb. 3a- :
KPbITb KPbILLKY, YCTAHOBUTL MporpaMmy :
«[MapoBapka» Ha 40 MuHyT. 3a 15 go :
OKOHYaHUsA NPOrpPaMMbl, OTKPbITb KPbILL-
Ky, MOJIOXWTb B KOHTEMHep fANMLO, 3a- :
KPbITb KPbILLKY, FOTOBUTb O OKOHYaHWsA :
nporpammbl. ocie OKOHYaHWA Mpo- :
rPaMMbl OBOLLM , AL OCTYAUTb U OYMn- :
ctutb. CBEKNy BMecCTe ¢ Kaptodenem 1 :
MOPKOBbIO HaTepeTb Ha KPYrHOWi Tepke, :
ANLO HaTepeTb Ha Menkoun Tepke. ®une :
cenbAn HapesaTb Kybukom 1x1 cm. Jlyk :
HapesaTb kybukom 0,5x0,5 ¢cm v owna- :
puTb knnaTkom. CobpaTh canat CloAMU B
CnepyrolLlert NOCNef0BaTeNbHOCTL: Kap-
TOodenb — CeNbjp — yK — MaiioHe3 — Mop-

KOBb — CBEKJ1a — MalloHe3 — ANLLO.

Beet —root-300g

Potato—300 g

Carrot-150g

Pickled green herring fillet —350 g
Onion-50g

Eggs — 3 pcs/150 g

Mayonnaise sauce — 150 g
Water—11L

Put unpeeled beet — root in pot of
multicooker, pour water. Then fix steam
— container and put potato and carrot
inside. Close lid and start program «[la-
poBapka» for 40 minutes. Open lid at 15
minutes before the end of the program
and put eggs in steam — container. Close
lid and go on cooking till the end of the
program. Cool eggs and vegetables
after the end of the program, then peel.
Grate beet — root, potato and carrot.
Finely grate eggs. Cut herring fillet into
1 x 1cm — cubes. Cut onion into 0,5 x
0,5cm — cubes, then scald. Put products
layer by layer: potato, herring, onion,
mayonnaise  sauce, beet - root,
mayonnaise sauce, grated eggs. Serve
cooled in a fridge.
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Pbi6a, pvne — 1000 r

Mopkosb — 150 r

Jlyk penuatbii — 75 1

KopeHb netpyLukun — 50 r

KopeHb cenbaepes —50 r

XKenatvn =50t

Boga—2n

Ao nepenenvHoe — 6 WTYK
3eneHbIN NyK, NeTpyLUKa Uav KUH3a
Cosb, NepeL, YepHbIV FOPOLLKOM

B ually MynbTMBapKu MONOXUTL Kpyn- :
Hble KyCKU pbi6bl, 406aBUTL KOPEHb Me- :
TPYWKN WU cenbiepes, MOPKOBb, NyK, :
CONb, MepeL, ¥ 3aNUTb BOAOW. 3aKpbITh :
nporpammy :
«CTyaeHb» Ha 2 uvaca. [1o okoHuaHuu :
nporpaMMbl pbiby ¥ MOPKOBb BbIHYTb U
oxnagnTe. bynboH npoueants, goba- :
BUTb pa3baBfneHHbIN B BOAE XenaTuH, :
pasMellaTtb W CHOBa BbIAWTL B uvally :
MyJIbTUBAPKU. 3aKpbITh KPbILLKY, YyCTa- :
HOBUTb Nporpammy «Bapka» Ha 15 mu- :
HyT. B pOpMbI 419 3aANBHOIO BbINOXUTL
OTBapHble AliLla U MOPKOBb, HapesaH- :
Hble KPY>O4KaMu, KyCOUKM pbibbl 1 Mo-
pe3aHHyto 3eneHb. 3annTb BynbOHOM, :
NOCTaBWTb B XONOAWNBHUK A0 MOJHOIO :

KPbIWKY W YCTaHOBUTb

3acCTblBaHUA.

Fish fillet — 1000 g
Carrot-150g
Onion-75g
Parsley root - 50 g
Celery root-50g
Gelatin-50¢g
Water -2 L

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

= Salt, pepper

Put fish fillet, celery and parsley roots,
carrots, onion in pot of multicooker, add
salt and pepper and pour water. Close
lid and start program «CTyseHb».
Cooking time is 2 hours. After the end
of program take out and cool fish and
carrots. Strain broth through a sieve,
throw out vegetables. Dissolve gelatin
in water and mix with broth, stir
thoroughly and pour broth in pot again.
Close lid and start program «Bapka» for
15 minutes. Prepare medium - size
bowls. Put sliced boiled eggs, carrots,
chopped green onion and coriander
leaves on bottom of each bowl, add
pieces of fish fillet and pour broth. Keep
bowls in refrigerator until aspic firmly
jellified.
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= ®openb peyHaa —700r /2 wr
= XKuakunii goim — 50 mn

= Conb kpynHasa—10r

= [leTpyLuka, 3e1eHb

Pbiby npoMmbITb, OBCYLLINTb, MOCOAWTb, :
NoMNTL «KUAKMM AbIMOM» W AaTb Ha- :

croaTbca 30-40 MUHYT.

BbinoxuTb pbiby B 4Yally MynbTMBapKW, :
3aKpbITh
KPbILLKY, YyCTaHOBWUTb Nporpammy «Kon-
yeHune» Ha 40 MUHyYT. [OTOBUTb A0 OKOH- :

CBEPXY MOJIOXKUTb 3€eN€eHb.

YaHuA NporpamMmmebl.

Trout—700 g/ 2 pcs
Liquid smoke — 50 ml
Salt-10g

Parsley leaves

Rinse and dry fish. Sprinkle with salt,
pour liquid smoke above and let the fish
stay 30-40 minutes. Place trout into a
multicooker pot, put parsley leaves
above. Close a lid, start program «Kon-
yeHmne» for 40 minutes. Cook till the end
of program.
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= BaknaxaHbl —400 r

* Macno oamskoBoe — 100 ma
= JIMMOHHBIV cok — 10 mn

= Conb, NepeLy

YcTaHOBUTL Nporpammy «Kapka», Ha- :
JUTb Macio B Yally MynbTMBAapKU W :
nporpetb 5-7 MuHyT. O6XapuTb Hape- :
3aHHble HaknaxaHbl O 30/10TUCTOM KO-
pOUKM, NMEPUOANYECKN MOMELINBAs A0 :
OKOHYaHuA nporpammbl. OCTygnTb 1 :
N3MenbunTb HNEeHAEPOM O OfHOPOA-
HOW Macchl, f06aBUTb JMMOHHBIWA COK, :

CONb, NepPeL, N nepemMeLlaTb.
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Eggplants —400 g

= Olive oil =100 ml
= Lemon juice —10 ml
= Salt, pepper

Start program «XKapka», pour olive oil
into a multicooker pot and warm for 5-7
minutes. Fry chopped eggplants till the
end of program, stirring from time to
time. Cool cooked eggplants and mix
with blender until completely smooth.
Add lemon juice, salt, pepper and mix
well.
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= VHgerika (pune 6e3 koxm) — 700 r

= XenatmH-30r1

= [epeL, 6oarapckmii KpacHbIl CyLLIEHbIN
(xnonba)—20r

= YecHok—-10T

= JlaBpoBbIi AMcT — 1-2 wr.

= Boga-—900 mn

= Conb

= [epeL, YepHbIi MOOTHIN

XKenatnH 3amoumntb B Boge (100 mn). :
VHaeliky NpoMbITb, HapesaTb CPeAHU- :
MK Kybukamu. B yaily MynsTMBapKM Bbl-
JIOXWTb WHAENKY, 3anuTb Bogon (800 :
M), 4O06aBUTb YECHOK, 1aBPOBbIN JINCT,
CONb, YepHbIA MepeL, M nepemMeLlatb. :
yCTaHOBUTL Nporpammy «CTyseHb» Ha 4 :
yaca. [OTOBUTb O OKOHYaHUA MpPO- :
rpaMmbl. V13 6ynboHa yzanvTb naBpo- :
BbIlA INCT, OBABUTb XeNaTUH, TWaTeb- :
NOJHOrO
pacTBOpeHWs >XenaTuHa W pasiuTb B :

HO nepemeLlatb Ao

dopmbl.

Turkey fillet — 700 g
Gelatin-30g

Ground paprika—20g
Garlic-10g

Bay leaf — 1-2 pcs.
Water — 900 ml

Salt

Ground black pepper

Dissolve gelatin in water (100 ml). Rinse
turkey fillet and cut into middle - size
cubes. Put turkey in pot of multicooker
and pour water (800 ml). Then add
garlic, bay leaf, salt and black pepper.
Stir well and start program «CryaeHb»
for 4 hours. Cook till the end of the
program. Remove bay leaves from
broth, add watered gelatin. Stir well,
pour in cups and cool in a fridge.
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= A3bik roBsxuii — 1,3 kr

= fAnuo otBapHoe —50 T/ 1 wr.
= XenatmH-40r

= Boga-2n

= Conb, crieummn

A3bIK NPOMbITb. XKenatnH 3amouunTb B :
xonogHon Boge (100 mn) Ha 30 MUHYT. :
ANLO Hape3aTb CpPeAHMMM Kpy>XKouka- :
MU. S13bIK BbINOXKMTb B Yally MynbTUBap- :
KW, 3aAUTb OCTaBLUehCs BOAOW, Aoba- :
nepemMeLuatb. :
YCTaHOBUTb MpPO- :
rpammy «Bapka» Ha 2 yaca. Haxatb :
kHonky CTAPT, roToBuTb O OKOHYaHMA
nporpamMmel. locie 3aBepLueHns npu- :
rotoBneHuns 6ynboH NpoLeanTs, passe- :
CTV B HEM TOAFOTOB/IEHHbIN XenatuH. :
A3bIK OUMCTUTL U Hape3aTb CPeAHNMU :
KpYy>Koukamu. B oTaenbHyto eMKOCTb 3a-
At 200 Ma BynboHa v ybpaTb B X0N0- :
AUNBHUK Ha 20 MUHYT, 3aTeM BbIIOXUTb :
CBEpPXy MOATFOTOBNEHHOE ANLO, 3a1UTb :
6yN1bOHOM U1 ybpaTb B XONOAWIBHUK
ewe Ha 20 MWHYT, 3aTeM BbUIOXUTb :
CBEpXy OTBApHOWN S3blK, 3a1UTb OCTaB- :
wumcs 6ynboHoM K ybpaTb B xojo- :

BUTb COJIb W Creuuw,
3aKpbITb  KPBILLKY,

ANNBbHUK A0 MONMHOIO 3acCTbiBaHUA.

= Beeftongue -1, 3 kg

= Boiled eggs-50g/1 pc.

= Gelatin (Chinese gelatin) -40 g
= Water-21L

= Salt, spices

Rinse tongue. Dissolve gelatin in cold
water (100 ml) for 30 minutes. Slice
eggs. Put tongue in pot of multicooker
and pour the rest water inside. Add salt
and spices, stir well. Close lid and start
program «Bapka» for 2 hours. Cook till
the end of the program. Strain broth
after the end of the program, add
dissolved gelatin. Peel tongue and slice
into middle size circles.Pour 200 ml of
broth in a bow! and leave in a fridge for
20 minutes. Put pieces of cut egg in
cooled broth and leave in a fridge for 20
minutes longer. Then put new layer of
cut tongue and pour the rest broth
inside. Leave in a fridge until smooth.
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YT1rHasa neyeHb — 300 1
LLlamnnHboHbI — 100 1

Jlyk penyatbivi— 100

Macno cmBouHoe — 100 ©
Macno pactutensHoe — 70 M
Conb, cneumm

MNeueHb MPOMbITL W OBCYWINTL, LWam- :
MVHBOHbI pa3pesaTb Ha 4 YacTu, 1yK Ha- :
pesaTb CONOMKON. fliiLa paspesaTb Mno- :
B wvawy :
MyNbTUBAPKN HaUTb PacTUTEIbHOE Mac-
J10. 3aKpbITb KPbILLKY. YCTaHOBUTb MPO- :
rpammy «Kapka» Ha 25 MuHyT. 3a 20 :
MWHYT /10 3aBEPLUEHNA MPUrOTOBNEHNA B !
ually BbIIOXMWTb YTUHYIO MeyeHs, Wam- :
MVHBOHBI U JTyK. [OTOBUTb O OKOHYaHWS !
nporpaMmbl, MNepUOAMYECKM MOMeLn- :
Bas. [eyeHb C lyKOM U LIaMnyHbOHaMU
octyauTb. K neuveHn fo6aBuTb Xentok, :
CMBOYHOE Macno, CoNMb W Crneuun, Bce :
M3MeNbunTh BNeHAEPOM [0 OAHOPOA- :
HoW Maccbl. [oToBytO Maccy ybpaThb B x0-
NOAMIBHMK Ha 2 vaca. MNonyumBwnmca :

nonamMm W yaanntb XENTKW.

nawTeToM Ha4YnMHNUTb NMONOBUHKN ANLL.

Ao kypuHoe otBapHoe — 500 r / 10 wr.

Boiled eggs — 500 g/10 pcs.
Duck liver =300 g
Champignons — 100 g
Onion-100 g

Butter—100 g

Olive oil =70 ml

Salt, spices

Rinse liver. Cut champignons into
quarters. Cut onion into sticks. Cut
boiled eggs into halves and remove the
yolks. Pour oil in pot of multicooker.
Close lid and start program «XKapka» for
25 minutes. Open lid in 5 minutes and
put duck liver, mushrooms and onion
inside. Go on coking till the end of the
program stirring frequently. Cool fried
liver with mushrooms and onion. Add
the yolks, butter, salt and spices when
cooled. Grind up with a blender until
smooth. Leave the mixture in a fridge
for 2 hours. Stuff egg — halves with liver
paste you got.
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Ceekna—300r

KapTtodens — 200 r

Mopkosb — 150 1

Jlyk—=100r

Conenble orypubl —100 r
KBalueHas kanycra— 100 r
PactutensHoe macno — 100 mn
JINMOHHBIV coK nam ykeyc — 10 ma
Conb, caxap

3eneHb

Boga—-1n

Hannte B udawy MynsTvBapku Bogy, *
YCTaHOBUTb KOHTEMHEpP ANA MPUroTOB- :
JIEHUA Ha Napy M MOJIOXKNTb HA Hee NOoA-
rOTOBNE€HHbIE OBOLWW: CBEKNY, MOPKOBb
N KapTodesb. 3aKpbiTbh KPbILLKY W yCTa- :
HOBMWTb Nporpammy «Maposapka» Ha 60 :
MUHYT. OBOLM BYAYT rOTOBbI MO OKOH-
YaHUn nporpammbl. Oxnagntb 1 Hape- :
3aTb OBOLWM MaseHbKUMU Kybrkamu. :
HapesaHHyto cBek/ly 3anpaBuTb pactu- :
TeNlbHbIM Mac/iOM OTAe/NbHO OT BCeX :
oBoLuein. CoesnHNTL BapeHble OBOLM 1
OCTaBLUMECA WHIPeAVNEHTbI, COPbI3HYTL :
JMMOHHbBIM COKOM W/IN YKCYCOM, MOAUTb *
pactuTeNbHbiM MacioM. [obasnth ca- :
xap v conb. Npu nogaye noceinatb 3e- :

JIEHbHO.

Beet —roots—300 g
Potatoes — 200 g
Carrots —-150 g
Onion—-100 g
Pickles — 100 g
Sauerkraut — 100 g
Olive oil =100 ml
Lemon juice or vinegar — 10 ml
Salt, sugar

Herbs

Water-11L

Pour water into a pot, place a steam
container and put vegetables inside:
beet - roots, carrots and potatoes. Close
the lid and start program «lapoBapka»
for 60 minutes. Vegetables will be ready
at the end of the program. Cool and cut
the Second course into small cubes.
Season beet — roots with oil apart from
rest of Second course. Mix cooked
Vegetables and rest ingredients, sprinkle
with lemon juice or vinegar and pour oil.
Add salt and sugar. Serve with herbs.
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= Ceexna-500r

= YepHocms —150 1

= MaiioHe3-150r

= Opexv rpeukmne —100 r
= YecHok-20Tr

= Boga-1n

CBekJly NPOMbITb. YeCHOK 1 opexu u3-
Me/bUYNTb HOXOM, YePHOC/IMB HapesaTb :
COJIOMKOMW. B vally MynbTUBapKW BblNO- :
XWUTb CBeKJy, 3a11Tb BOAOW. 3aKpbiTb :
KPbILLKY. YCTaHOBWUTb nporpammy «Bap-
ka» Ha 40 MVHyT, HaxaTb kHornky CTAPT, :
rOTOBUTb O OKOHYaHWA MPOrpammbl. :
[OTOBYIO CBEKJly OUUCTUTb W HaTepeTb :
Ha Mesikoii Tepke. CMellaTh BCe VHIpe- :

AWNEHTbI, BbIJIOXKNTb B CanatHULY.

Beet-500 g

Prunes - 150 g
Mayonnaise — 150 g
Walnut — 100 g
Garlic-20g
Water-11L

Chop garlic with nuts, cut prunes into
strips. Place beet into the pot, pour with
water and close the lid. Start «Bapka»
for 40 minutes, cook until sound signal.
Finely grate prepared beet. Mix all
ingredients, serve in salad bowl.

CBEKOJIbHBIV CAJIAT C YEPHOCJ/IVIBOM
BEET SALAD WITH PRUNES



= Boga-1n = Water—-1L

= Oune kypuHoe — 200 r : = Chicken fillet - 200 g

= Cavekun —70 mn : = Cream 22% —70 ml

= Macno cameoyHoe — 101 : = Butter-10g

= Conb, nepeL, = Salt, pepper

®une KypuLbl NONOXUTb B Yawy Myab- : Put chicken fillet into a pot of
TUBaPKW, 3aA1Tb BOAOW, MOCONMTb M Mo- :  multicooker, add salt and pepper, pour
nepumnTb. 3aKpbiTb KpbIlWKy W yctaHo- : water. Close lid and start program «Bap-
BUTb Nporpammy «Bapka» Ha 30 muHyT. : ka». Cooking time is 30 minutes. Mince
foToBOe MACO ABaxapbl Nponyctuth Ye- :  chicken fillet with meat grinder or food
pe3 mscopybky, A06aBuUTb CIMBKY, Can- :  processor. Add cream, butter and mix
BOYHOE Mac/o 1 pa3meLlatb Bce A0 o4- :  well to a smooth paste.

HOPOZHOM Macchbl.
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Myka nweHnyHas B/c — 600 r
Caxap—20r
Apoxokn cyxve — 15

Conb—5r
Macno pactutenbHoe — 10 mn
Boza — 300 mn

B OTAeNbHOW eMKOCTW cMeluaTb MyKy, :
COJlb, Caxap v APOXOKK, MPOAOoKasa No-
TOHKOW  CTpYiiKOii BUTH :
BOZy KOMHATHOW Temnepatypsbl. Boime- :
LIMBaTb TeCTO A0 Tex Nop, Noka OHO He :
HaYHeT OTCTaBaTb OT CTEHOK eMKOCTU. :
Yaluy MynsTMBapKu CMasaTb pacTuTesb- :
HbIM Mac/ioM, BbUIOXWTb B Hee 3ame- :
LlaHHOe TecTo. 3aKkpbITh KPbILIKY. YcTa-
HOBUTb Mporpammy «TecTo» Ha 1 vac. :

MeLLVBaTh,

[OTOBUTb [0 OKOHYAHWS MPOrpPaMmsI.

Wheat flour — 600 g
Sugar—20g

Active granular dry yeast— 15 g
Salt—5g

Olive oil — 10 ml

Water — 300 ml

Mix flour, salt, sugar and yeast in a bowl.
Slowly pour warm water in the mixture
stirring constantly. Knead until dough
stopped sticking. Oil inner walls of pot
and put dough inside. Close lid and
start program «Tecto» for 1 hour. Wait
till the end of the program.
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= Myka nweHnyHaa — 500 r

= Cyxvie ApOoXxkun —2 1

= Monoko — 300 mn

= Comb-1r

= Macno ans ¢putropa — 700 mn

B eMKOCTb BCbINaThb MyKY, APOXOKM 1 ne-
pemelwats. [o6aButb Cofb B Temsoe :
MOJIOKO, MEJIEHHO BAUTb B MYKY, 3ame-
UTb MArkoe Tecto. lNomecTTb ero B :
yaLly MynbTUBapPKW U YCTaHOBWUTb MPO- :
rpamMmy «Tecto». TeCTO AO/IKHO yBenn- :
unTbCs B obbemMe B ABa pasa. Mo OKoH- :
YaHUM NPOrpamMbl packatatb TecTo B :
naacTt, TonwmnHon 10 mm. Hapesatb ky- :
coukamu. Paspe3aHHOe TeCTo NPUKpPbITL
candeTkor, AaTtb OoTCTOATbCA 10 MUHYT. :
BbiIMTb Macio B Yallly MyAbTMBAapKM, :
«®Pputiop», :
CWIBHO Harpetb Macso, XapwuTb TecTo :
A0 30/10TUCTOTO LiBETa OMycKas Meaku- :
MW NapTUAMK B Macno, 3aTeM BblKNagbl- :

YCTaHOBUTb  Mporpammy

BaTb Ha ByMaxkHyto candeTky.

MozasaTb Kak CaMOCTOATENbHOE BNOAO :
WAN KaK AOMOSHEHWe K cynam, 6ynbo- :

HaM, CasiaTaM.

= Wheat flour — 500 g

= Dryyeast—-2g

= Milk - 300 ml

= Salt-1g

= Qil for deep frying — 700 ml

Put flour and yeast into the bowl and
stir properly. Add salt to the warm milk
and pour it slowly into the bowl, mix
soft dough. Place it into the pot and
start program «Tecto». Dough expands
2 times in size. After end of the program,
roll the dough out 10 mm thickness and
cut. Cut dough cover with paper towel
and let it stay for 10 minutes. Pour oil for
deep frying into the pot, start program
«®puTiop», heat the oil and roast dough
until golden brown, after that put
boorsoq out and place it on the towel.
You can serve boorsoq with soup or
salad.
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Myka —350 r

Bogaa tennasa — 250 mn
Caxap—-25r

Macno onnekoBoe — 17 Mn
Conb—-15r

Apoxokun cyxve =7t

Cmewatb 100 MA BOAbI U APOXKM, O- :
6aBuThH caxap. OcTaBWTb B TeMJIoM Mme- :
cTe Ha 15 MuHyT. B MucKke cmeLlaTb Myky :
C conbto, f06aBUTL OJIMBKOBOE Mac/o, :
APOXKXKEBYH CMECh 1 OCTaBLUYHOCA BOAY. :
JlepeBAHHOM NOXKOW 3aMecuTb TecTo. :
BbIIOXWTb TECTO Ha CTOJI, MOChINAHHBINA :
MYKOM 1 BbIMECUTb B TeyeHue 4-5 mMu- :
HyT. ONOXUTL TECTO B Yally My/abTU- :
BapKW, 3aKPbITb KPbILIKY W YCTAHOBUTD :
Mo okoHuyaHun :
nporpamMMbl BbIMECUTb TeCTO ellie 2 Mu-
HyTbl. [OTOBOE TECTO ANA MUl pacTa-
TecTo AOMXKHO 6bITb :
packaTaHo He ToJlie 6 MM, Tak Kak OHO

nporpammy «Tecto».

HYTb  pyKamu.

ele NOAHUMETCA NPU BbliNEKaHNN.

Flour-350¢g

Warm water — 250 ml
Sugar-25g

Olive oil = 17 ml
Salt-15¢g

Dry yeast-7g

Mix 100 ml of water with yeast, add
sugar. Keep in warm for 15 minutes. Mix
flour with salt, add olive oil, yeast
mixture and rest water. Knead dough.
Place dough on a sprinkled with flour
table and knead for 4-5 minutes. Place
dough into a multicooker pot, close a lid
and start program «Tecto». When
program is over, knead the dough 2
minutes longer. Stretch the dough. Roll
the dough out. Thickness of dough
should be not thicker than 6 mm,
because dough will rise while baking.
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= Myka nweHnyHas — 550 r

= Myka Kykypy3Hasa — 220t

= Monoko -100r

= PactutensHoe macno — 50 mn
= [poxxn—20Tr

= Caxap—-20r

= Conb—10T

= Boaa—-320 mn

KyKypy3HYo 1 MLIEHWYHYHO MYKY, CONb, *
caxap M APOX>KW BbICbiNaTb B OTAENb- :
HYlO eMKOCTb 1 mepemewatb. Mpu no- :
CTOSSHHOM MeAJIEHHOM MOMELUMBAHUN :
£806aBUTb MONIOKO, pacTUTeslbHOe Mac- :
710 (40 mn) n BOAY. BbiMelIMBaTbL TECTO :
[0 Tex Nnop, Noka OHO He nepecTaHeT :
npuavnaTtbe K CTeHkam eMKocTu. Yauwy :
MyNbTVBapK/ CMa3aTb PacTUTENbHbIM :
mMacnom (10 M) 1 BbIIOXKUTb TeCTo, pas- :
POBHATb. 3aKPbITb KPbILWKY, YCTAHOBUTL
nporpammy «Xne6». Ha 2 yac 10 MuHyT. :
3a 30 MWHYT O OKOHYaHWA NPUrOTOB- :
NeHNA OTKPbITb KPbILLKY U NepeBepHyTb :
xneb, 3aKpbiTb KPbILIKY, FOTOBUTb A0 :

OKOHYaHuMA nporpamMmmabl.
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Wheat flour — 550 g
Cornmeal -220 g
Milk — 100 g

Olive oil — 50 ml
Yeast—20 g
Sugar-20g
Salt-10g

Water — 320 ml

Mix flour and cornmeal in a bowl, then
add salt, sugar and yeast. Stir well. Add
milk, water and oil (40 g) stirring
constantly. Knead dough until smooth.
Grease pot with oil (10 ml) and put
dough inside. Close lid and start
program «Xne6» for 2 hours 10 minutes.
Open lid at 30 minutes before the end
of the program, turn bread over, close
lid and go on cooking till the end of the
program.




Sugar—-200g

Wheat flour — 180 g
Eggs-250g/5 pcs
Butter—20 g

Baking powder —10 g

= Caxap—-200r

= Myka nweHnyHasa — 180 r
= Ayo—-250r/5 wr
= Macno camBoyHoe — 20 1

= Paspbixivtens — 10T

% Aliua B3GUTL C caxapom Ao 6enon ry- Beat up eggs with sugar until thick and

cTor neHbl. [lobaButb Myky, paspbixav- : pale, add flour and baking powder, stir
TeNlb U BCe xopollo nepemetatb. Bol- :  well. Pour mixture in pot of multicooker
MTb  TecTo B uawy MynbTBapky, : greased with butter, close lid and start
CMasaHHYlO CAMBOYHBIM MacaoM, 3a- : program «3anekaHue». Cooking time is
KPbITb KpPbILLKY 1 yCTaHOBUTb nporpam- 1 hour 20 minutes.

My «3anekaHue» Ha 1 yac 20 MUHyYT.
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= LlykuHn —-500r

= Myka nweHnyHas B/c— 250
= Caxap-150r

= Aiyo-100r/2 wr.

= Kakao — nopowok —50r

= CwmetaHa 20%-30r

= Paspbixmtens-10r

= Macno pactutenbHoe — 30 ma

Kabaukn ouMCTUTb OT KOXMWLbI, HaTe- :
peTb Ha MesKOW Tepke, OTKWUHYTb Ha :
CUTO M XOPOLLO OTKaTb. Myky cmewlaTtb :
C KaKao U paspbixauntenem. Aiiua B36uUTh :
BMeCTe C CaxapoM AO TFyCTOW, MbIWHON :
neHbl, 3aTeM, He nepecTaBas Mewatb, :
406aBUTb My4YHYLO CMeCb, TepTble Ka- :
Bauku, CMeTaHy M pacTUTeNbHOE Macio :
(20 mn). Bce nepemeluatb 4O OAHOPOA- :
Hol Maccbl. Yally MynbTMBapku cMma- :
3aTb pactutenbHbiM Macaom (10 mn),
BbIJIOXXWTb Ha HO Yaluu NnosyyuBLleecs :
TECTO W Pa3pOBHATb. 3aKPbITb KPbILLKY. :
YCTaHOBUTL Mporpammy «3arekaHue» :
Ha 50 MuHyT. HaxxaTb kHonky CTAPT, ro-

TOBUTb O OKOHYaHUA NporpamMmmbl.

Zucchini — 500 g
Flour-250 g
Sugar-150g
Egg-100g/ 2 pcs
Cocoa powder—-50g
Sour cream 20% -30 g
Baking powder -10 g
Olive oil =30 ml

Peel zucchini, grate and squeeze well.
Mix cocoa with flour and baking powder.
Fluff eggs with sugar until white foam,
and pour grated zucchini, sour cream
and oil (20 ml). Stir all ingredients well.
Grease multicookers pot with oil (10 ml),
place prepared dough into the pot.
Close the lid. Start «3anekaHwue» for 50
minutes.

KEKC IIIOKOJIAJHBIVM C KABAYKOM
CHOCOLATE CAKE WITH ZUCCHINI

I
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= Caxap—-230r
= fA6nokm —200 r
= Anyo—-200r/4 wr
= Myka-160r
= Pazpbixavtens —10r

% b

40 OKOHYaHUA nporpamMmmebl.

-:I': . :
":.L i B36|/|Tb AliLa U caxap JO ryctoi 6enow

neHbl, 406aBUTb paspbixanTens. Mepe- :
MellaTh TeCTO C Hape3aHHbIMK AbioKa- !
MW 1 BbIAWTb B Yally. YCTaHOBMTb MPO- !
rpammy «3arnekaHue» Ha 1 yac. [oToBuTh :

Sugar-230g
Apples—200g
Egg—-200g /4 pcs
Flour-160 g

Baking powder —10 g

Beat up eggs with sugar until thick, add
leaven. Put sliced apples and mix well.
Pour mixture into the pot. Start program
«3anekaHue» for 1 hour. Cook till the
end of program.

238 BBIIIEYKA | PASTRIES | IIIAPJTOTKA C IBJIOKAMMI | APPLE CHARLOTTE



Mopkosb — 200 r
Myka - 200 r
Caxap-170r
CanoyHoe macno — 150 r
Auo—-150r/3 wr
M3rom - 100 r
lpeukwnii opex — 50 r
Paspbixantens —10 1
Kopumua

MyckaTHbI opex
Conb

Aiua B36KTL C caxapoMm, fobaBuTb pac- :
TEPTYIO MOPKOBb, :
W3tOM, MYKY, PaspbIXauTeNnb, Kopuuy u :
MyCKaTHbIA opex. Bce xopoLo nepeme- :
LWaTb W BbLIUTb B YaLly MyNbTUBAPKY. 3a- :
KPbITb KPbILLKY, 3anyCTWTb Mporpammy :
«3anekaHune» Ha 1 yac. Beinekatb 40 mu- :
HYT, 3aTeM MepeBepHyTb KeKC W BbiMe- :

TOMNEeHHOE Madno,

KaTb ewe 20 Ha ApYroi CTOpOHe.

Carrot-200g
Wheat flour — 200 g
Sugar-170g
Butter—150 g
Eggs—1509/ 3 pcs
Raisins —100 g
Walnuts - 50 g
Baking powder - 10 g
Cinnamon

Nutmeg

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». Bake 40
minutes on one side, then turn the cake
over and bake more 20 minutes.
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= Monoko —400 mn

= Myka-250r

= Teopor—250r

= Caxap-150r

= CmetaHa—-100r

= Macno pactutenbHoe — 80 mn
= Anyo—250r/5 wr

= Comb

B36utb 3 sAKua U MoOOKO, A06aBUTL :
MyKYy, TLaTeNbHO NepemMeluats. Xugkoe :
TECTO MOCONNTb, A06aBWTL caxap. Wc- :
neyb 6aMHUMKM. Korga OHWM OCTbIHYT, :
3aBepHyTb B HWX TBOPOT, pacTepTbii C :
caxapom v 2 aiuamu. CeepHyTble 6anH-
YMKMN CNOXWTB B Yally, yCTaHOBUTb NPO-
rpammy «3anekaHve» Ha 20 MuHyT. To- :
TOBble  G/MHUMKM  MojaBaTh  CO :

CMETaHOW.

BJIMMTHYMKM C TBOPOTOM
PANCAKES WITH COTTAGE CHEESE

Milk — 400 ml

Flour-250¢g

Cottage cheese — 250 g
Sugar-150g

Sour cream or yoghurt — 100 g
Olive oil — 80 ml
Eggs-250g/5 pcs

Salt

Whisk 3 eggs with milk, mix properly.
Add sugar and salt to the liquid dough,
cook thin pancakes. Cool pancakes,
make rolls with filling made of cottage
cheese mixed with sugar and 2 eggs in.
Place stuffed rolls with filling into the
pot and start program «3anekanue» for
20 minutes. Serve hot with sour cream
or yoghurt.



= TBopor —500r

= Kedurp —200 mn

= Anyo—-200r/4 wr

= Caxap-150r

= MaHHasa kpyna—100r

= W3tom nam uykatbl — 100 r

Cottage cheese —500 g
Yoghurt — 200 ml

Eggs—200 g /4 pcs
Sugar-150g
Semolina-100g

Raisin or candied fruit — 100 g

= Macno camBoyHoe —5r Butter—5g

= Paspbixmtens — 10 r Baking powder-10 g

= BaHwauH, conb Vanilla, salt

Arua B36UTL € caxapoM, obaButb TBO- : Beat up eggs with sugar, cottage cheese,

por, kedup, MaHHylO Kpymny, BaHuab, : Yyoghurt, semolina, vanilla, baking

COJIb, PaspbIXAnTeNb v n3toM. Bee xopo- @ powder and raisins. Mix well and pour

IO NepeMeLlaTh 1 BbIIOXUTL B CMas3aH- :  mixture in previously oiled pot of "‘h_
HylO MacioM u4ally MynbTuBapku. 3a- : multicooker. Close lid and start program

KPbITb KPbILLKY, YCTAaHOBUTL NporpammMy : «3anekaHue». Cooking time is 40
«3anekaHue» Ha 40 MuHyT. ToToBKTb A0 : minutes. Cook till the end of program.
OKOHYaHWA NporpamMmmbl. :
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= Mopkosb TepTas — 150 r

= Myka—-100r

= Teopor—100r

= Monoko - 50 mn

= Vistom-50r

= fAiuo kypyHoe —50 1 /1 wr.

= Macno camoyHoe — 20 1

= Paspbixmtens—10Tr

* BaHWAVH UM BaHWAbHbIN caxap — 11
= Comb

B36uth ANLO ¢ Mosiokom. [obaBuTb :
TBOPOT, MOPKOBb, U3tOM, BAHWAVH, COJlb.
[lobaBuTb MyKy, pa3pbixinTesb 1 3ame- :
CUTb TecTo. Yally MynbTMBapKM CMasaTtb :
MacCJIOM, BbIJINTb TecCTO. BbinekaTb Ha
nporpamMme «3amekaHue» A0 OKOHYa- :
HWA NporpaMmbl. YTobbl 406aBUTb LiBET
BEPXHEN KOPOUKM, HY>KHO MEPEBEPHYTH :
roTOBYHO BYNOUKYy MPOAOIXKUTb «3ane- :
KaHve» euwe 15 MMHYT Ha nporpamme :

«3anekaHue» Npu 3aKpbITON KPbILLKE.

BYJIOYKA C N3IOMOM N MOPKOBBIO
CARROT MUFFIN WITH RAISINS

Grated carrots — 150 g
Flour—100 g

Cottage cheese — 100 g

Milk — 50 ml

Raisins—-50 g
Eggs-50g/1pc
Butter—20 g

Baking powder-10 g
Vanillin or vanilla sugar—1g
Salt

Whisk egg with milk, add cottage
cheese, carrots, raisins, vanillin, salt. Add
flour, baking powder and knead the
dough. Grease the pot with butter, pour
the dough inside and start program
«3anekaHve». Cook till the end of
program. To make muffin with crisps,
turn cooked muffin upside down, close
the lid and keep cooking for 15 minutes
on the same program.



= Myka—-450r

= Monoko 3,2 % — 250 mn

* MaprapuH /1 BbINEYKN UAN CINBOY-
Hoe macno —100 r

= [lpoxokm xmeble — 20 T
WJIN POXOKM Cyxme —7 T

= CaxapHblin necok — 50 1

= Macno pactutenbHoe — 30 ma

PazBecTn conb, caxap n 4POX>KM B MO- :
noke. B3atb Hoablyto emkocTb, Aoba-
BUTb MYKY, PacTOMEeHHbI MaprapuH 1 :
MOJIOKO, 3aMeCUTb TeCTO OAHOPOAHON :
KOHCWCTEHLMK, cKaTaTb 5-6 LWapuKoB 1 :
cmasatb ux Macnom. CmasaTb yauwy :
MYAbTMBaPKM MaciOM 1 MOMeCTUTb Tyaa
LWapukM M3 Tecta. 3aKpbiTb KPbILWKY W :
yCTaHoBUTL Nporpammy «Xneb». Mocne :
OKOHYaHMWA MPOrpamMmbl, MepPeBePHYTb :
BynoukM M TOTOBUTL Ha MporpaMme :

«3anekaHune» 15 MUHyT.

Mocne 3anekaHuns Gynouku ByayT nerko :

OTAENATbCA.

Flour—450 g

Milk 3,2% — 250 ml
Butter—100 g
Yeast—20 g
orDryyeast-7g

= Sugar-50g

= Oil-30ml

Add salt, sugar and yeast to the milk.
Take a large bowl, add flour, melted
butter and milk, knead the dough, roll
5-6 balls and grease with oil. Grease the
pot and place dough balls inside. Close
the lid and start program «Xne6». After
the end of program, turn rolls upside
down and keep cooking for 15 minutes
using program «3anekaHue». Rolls
separate easily after baking.
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= TbikBa —400r

= Myka—-300r

= AnenbcuH — 200 r

= Caxap—-200r

= Vstom—100Tr

= Meg—-100r

= KoHbsaAk —40 mn

= Macno cimBouHoe — 20 1
= Pazpbixavtens Tecta—15r
= Kopuua—-5r

= [Bo3gmka—2r

B HapesaHHyto Kybvkamu TbikBy foba- :
BUTb Caxap, KOHbAK, COK aneNbCcuHa, Mg, :
KopuLy v rBo3amky. Myky ¢ paspbixauTe- :
JeM CMeLlaTh C APYrMU UHIpeaueHTa- :
MU, A06aBUTb N3LOM U Liegpy anenbcmHa. :
Yauly cmasatb MacioM v NprcbInaTb My-
KOW, BbINOXWUTb TeCTO WU 3amnekaTb Ha :
nporpamme «3anekaHue» 40 MUHYT, 3a- :
TeM NWPOr nepeBepHYTb W BbinekaTb :

ewe 30-40 MUHYT O FOTOBHOCTW.
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Pumpkin —400 g

Baking powder —15 g
Cinnamon-5g
Cloves-2g

= Flour—-300g

= Orange-200g
= Sugar-200g

= Raisins — 100 g
= Honey-100g

= Cognac —40 ml
= Butter—20g

Mix diced pumpkin with sugar, cognac,
orange juice, honey, cinnamon and
cloves. Add flour and baking powder
and stir the dough properly, add raisins
and shredded orange peel.

Grease the pot with butter and sprinkle
with flour, pour the dough and start
program «3anekaHue» for 40 minutes,
then turn the pie upside down and bake
30-40 minutes longer until cooked.



= TBopor 9% —250r = Cottage cheese 9% — 250 g
= Kpyna rpeuHeBas otBapHas — 200 r : = Boiled buckwheat - 200 g
* N3stom-25r : = Raisins-25g

= Anuo kypuHoe —100 T/ 2 w. : = Eggs-100 g/2pcs

= Macno camBoyHoe — 20 1 = Butter—20g

Bce uHrpeavienThl nepemewats B oT- : Mix all ingredients in a bowl. Grease pot
AenbHol emkocty. Yawy mynstmBapku :  of multicooker with butter and pour the
CMa3aTb CAVBOYHBLIM MacioM, Bblo- : mixture inside. Close lid and start
XUTb B Hee MoJly4eHHYIo CMecb 1 pa3- : program «3anekaHue» for 30 minutes.
POBHATb slonaTkoi. 3akpbiTh Kpbilwky. @ Cook till the end of the program.
YctaHOBWTL MporpaMMmy «3anekaHue», :

Ha 30 MuHyT. HaxxaTb kHornky CTAPT, ro- :

TOBUTb ;0 OKOHYaHWA MPOrpamMmsI. :

3AIIEKAHKA TBOPOXHAS C TPEYKOI
BUCKWHEAT PIE
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= MannHa cBexas Uan 3aMopOXKeEHHas
-150r

= Myka-150r

= Kedwup - 100 mn

= PactutenbHoe macno — 60 M

= Caxap-50r

= Anyo-50r/1 wr

= Paspbixmtens—10Tr

= BaHWbHbIV caxap - 5T

= Comb

CMelwaTb caxap, CO/b 1 BaHWbHbI ca- :
xap, B36uTb C AliLom. lobaBnTb kepup :
1 Macno, MyKky u paspbixautens. [loba- :
BUTb MOJIOBVMHY Aroj W nepemMeluatb. :
Bbiantb Tecto B yally, 3anycTuTb npo- :
rpammy «3anekaHue» Ha 65 MUHyT. [o- :
TOBbIi MaddUH MOChINaTh CaxapHOW :

I'Iy,Cl,pO[/'I N YKpPacnTb CBEXUMU ArogamMun.

Raspberry (fresh or frozen) — 150 g
Flour-150 g

Yoghurt — 100 ml

Olive oil — 60 ml

Sugar-50g

Egg-509g/1 pcs

Baking powder -10 g

Vanilla sugar-5g

Salt

Mix sugar, salt and vanilla sugar, mix
with egg. Add yoghurt, oil, flour and
baking powder. Add half of berries and
stir. Pour mixture into a pot and start
program «3anekaHue» for 65 minutes.
Sprinkle muffin with powdered sugar
and garnish with fresh raspberry.
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Myka — 300 r
Aua—250r /5 wr
Caxap—-200r
Mep—-120r
Paspbixantens — 101

Mez pactonuTb Ha BOAsIHOW baHe, fo-
6aBWTb COAY, CMELIaHHYH C JIMMOHHbIM :
COKOM, MOMeLInBaTk, Noka mMacca cier- :
Ka He MOCBET/IEET U YBENNUNTCH B Obbe- !
Me. Aiiua B3GUTb C CaxapoM AO MeHbl, :
B/IUTb MOATOTOBJIEHHBLIN Med. [MocTe- :
MEHHO A06aBAATb MPOCEAHHYI MYyKY, :
nepemeLlVBas JIOXKOW akKypaTHO CHU-
3y BBepX, UTObbl He onycTUAUCL B36U- :
Thle B MbIlWHYO MNeHy aila. Yawy Myab- :
TWBapPKM CMasaTb CAVBOYHBIM MacioMm, :
BbUINTb TECTO. YCTaHOBWTb Mporpammy :
«3anekaHue» Ha 60 MWHYT, TOTOBUTL :
NPV 3aKpbITOW KPbILLIKE JO OKOHYaHUs :

nporpaMMbi.
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= Flour-300g
= Egg—-2509g/5 pcs

= Sugar-200g

= Honey-150g

= Baking powder-10g

Melt honey by double boiling, add soda
mixed with lemon juice and stir until got
whitish. Whisk eggs with sugar until
they are fluffy and add honey. Add
sieved flour, stirring well. Grease a
multicooker pot with butter and pour
batter inside. Start program «3aneka-
Hue» for 60 minutes and bake till the
end of program with closed lid. Check
baked sponge cake with wooden stick. If
cake is not ready bake 10 minutes more
with the same program.

ey

0
\/




= Myka—-300r

= Caxap—-200r

= CmetaHa 20% — 1201

= Anyo-100r/2 wr

= CamBouHoe macno — 100 r

= PactutenbHoe macno — 80 ma

= BaHmanmH-2r1

= Pazpbixavtens—5r

= 3amopoxkeHHas kaybHwuka — 300 r
= CaxapHas nyapa —100r

B36uTh sAliLa C caxapoM A0 MOsBAEHMs :
ryctoi neHbl. [JobaBuTb CMeTaHy, ele :
pa3 Bce B36UTb. [Jo6aBUTL pacTonieH- :
HOE C/IMBOYHOE MAC/IO W PacTUTENLHOE :
Macno, nepemewatb. [lobaBuTb BaHuW- :
JIVH, Pa3pbIXAnTeb U MPOCEAHHYHO MYKY. :
Mepemeluatb MvikcepoM. CMa3aTb yally :
My/JIbTUBAPKM  PaCTUTENbHBIM  Mac/oMm. :
BbI1OXUTb TecTo B valwly W pacnipege- :
T ero no AHy. C pa3MOpPOXeHHON :
KNYOHVKW, CAUTB KNAKOCTb. BbinoxuTtb :
KNYOHMKY Ha TecTo. 3aKpbiTb KPbILIKY :
MyNbTUBAPKY, YCTAaHOBWUTb MPOrpammy :
«3anekaHue» Ha 1 vac 20 MuHyT. Mocne :
OKOHYaHWA NPorpaMmbl OTKPbITb KPbILL-
KY 1 4aTb MUPOTy OCTbITb. OCTBIBLUNA M-

por nocblinaTb caxapHoi NyApo.

Flour—300 g

Sugar—200 g

Sour cream 20% -120 g
Egg-100g/ 2 pcs
Butter—100 g

Olive oil — 80 ml
Vanillin-2g

Soda or baking powder -5 g
Frozen strawberry — 300 g
Sugar powder — 100 g

Whisk eggs with sugar. Add sour cream
and whisk again. Melt butter, mix with
oil, add vanillin, baking powder and
sieved flour, mix with a mixer.

Grease the pot, place dough inside the
pot. Pour off water from defrosted
strawberry, place berries evenly on the
dough. Close the lid and start program
«3anekaHune» for 1 hour 20 minutes.
After the end of the program open the
lid and chill the pie. Serve with sugar
powder.
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= Myka—-200r

= Macno camsoyHoe — 100 r
= Caxap-100r

= [peukme opexv =701

= Anyo-50r/1 wr

= Kakao-40r

= Paspbixmtens—5r

Pactepetb 40 OAHOPOAHOMN Macchl MAr- :
Koe Macno, ANLO, caxap, U3MeNbUYeHHble
opexu, Kakao, MyKy W pa3pbIXauTenb, :
nepemewars 40 OAHOPOAHOW Macchl, :
3aBepHyTb B MNJeHKy 1 ybpaTb B X0/0- :
ANNbHUK. YacTb OxnaxAeHHoro TecTa :
packaTaTb TOAWMHOW 5 MM. Bbipesats :
M3 Hero MeTaannueckumu ¢opmamu :
durypku. BoipesaHHoe TeCTO NONOXKUTL
Ha AHO Yaliy MyNbTMBApKW B OAVH :
CNOW. 3aKpbITb KPbIWKY U YCTaHOBUTL :
nporpammy «3anekaHme» Ha 20 MUHYT. :
C oCTaBLIMMCA TECTOM MOBTOPUTHL Te Xe :

AencTeums.

Flour-200 g
Butter—100 g
Sugar-100g
Walnuts —70 g
Egg-50g/1 pcs
Cocoa-40g

Baking powder-5g

Fluff softened butter softened with egg
and sugar, chopped walnuts, cocoa,
flour and baking powder, mix well and
wrap and place into the fridge.

Take one part of cooled dough, roll in
layer with thickness 5 mm. Cut different
figures by cookie cutters. Place prepared
figures on the bottom of multicookers
pot in one layer. Close the lid and start
«3anekaHue» for 20 minutes. Repeat the
same with the rest of dough.
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= Cblp c/IMBOYHBIV — 500 1

= BbaHaHbl - 250 T

= [leyeHbe oBcaHoe — 250 1

= [peukwve opexvt —50 r

= Ao kypuHoe — 250 r/5 wr.

= Caxap-150r

= Macno cameouHoe — 120 1

» Kpaxman kapTopenbHbii —40 r

= BaHwimH-5r

= TonnuHr kapamensHbid — 100 ma

MeyeHbe ¥ rpeLkne opexn U3MenbuuTb, Ao-
6aBUTb CIMBOYHOE Macio M OFHO ANLO, ne- :
pemMellaTb [0 OAHOPOAHOW Macchbl. Yawy :
My/NbTUBAPKN CMasaTb CIMBOYHBIM MacioMm, :
BbIIOXWTb B HEe MOyUeHHOe TeCTo, Paspos-
HATb U caenatb 6OPTUKN. BaHaH M3MeNbunTL B
6neHaepe. benky ocTaBLUMXCA AWUL, OTAEAWUTL !
OT >XenTkoB. B oTaenbHol emkocTv B36WTHL :
6e1Ku J0 CTONMKOV 6eNol NeHbl 1, He npekpa- :
was B361BaTh, MOCTENEHHO A06aBUTb K HUM :
caxap. B oTgenbHyt0 eMKOCTb BbIIOXUTb CbIp
1 6aHaHOBYLO Maccy, A06aBUTb XENTKM, Kpax-
Main ¥ BaHWVH, NepemeLlaTb A0 OAHOPOAHON :
Maccbl. B3butble 6esikn akkypaTHO BBeCTU B
CbIpHYIO Maccy W nepemeluvBaTh 40 nosayde- :
HUA OAHOPOAHOMN KOHCWCTeHLMW. [OTOoBYHO :
HaUMHKY BbIIOXMWUTb Ha TeCTO U Pa3pOBHATL. :
3aKpbITh KPbILLKY. KHOMKOW «MeHto» ycTaHo-
BWTb Mporpammy «3arekaHue» Ha 50 MUHYT. :
[oTOBUTL A0 OKOHYaHWA nporpammebl. [OTO-
Bbll UM3KeMK OCTyaMTb. [MogaBaTb C Kkapa- :

MeIbHbIM TOMMUHIOM.

= Light cheese - 500 g

= Bananas-250g

= QOatcakes-250¢g

= Walnuts - 50 g

= Eggs— 250 g/5 pcs.

= Sugar-150g

= Butter-120g

= Starch-40g

= Vanilin-5g

= Caramel topping — 100 ml

Grind up walnuts and oatcakes, add
butter and one egg. Mix well until
smooth. Grease pot of multicooker with
butter and put the dough inside. Fold
edges. Grind up bananas in blender.
Separate the whites of the rest eggs
from the yolks. Whisk the whites until
smooth and thick froth, then slowly add
sugar going on whisking. Put cheese
and banana mixture in a bowl, add the
yolks, starch and vanillin. Mix well until
smooth. Pour whisked whites into the
cheese mixture and mix until smooth.
Put the stuffing on dough. Close lid and
start program «3anekaHue» for 50
minutes. Cook till the end of the
program. Cool when ready. Serve with
caramel topping.
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Tecto cnoeHoe (3amopo3ska) — 500 r
®une Tpeckn (otBapHOoe)— 250 1
Puvc (otBapHon) — 150 1

Ainuo BapeHoe — 50 1 (1 W)
CanBoyHoe macno — 10 r

JlyK 3eneHbin

Conb, cneumm

Pbiby pa3msTb BWAKON, ANLO HaTepeTb :
Ha KPYMHOV Tepke, 3eNeHblii JyK u3- :
MeNbYUTb HOXXOM. PbIBy cMeluaTh € pu- :
COM, AWLIOM, IYKOM, CONbIO U CreLuamMm.
TecTo pa3gennTb Ha ABe YacTu 1 packa- :
TaTb A0 TO/WMHbLI 1 CM B KpYr, paBHbI :
AvameTpy udawu. Yawy MynsTMBapKu :
CMa3aTb C/IMBOYHbIM Mac/ioM W BblIO- :
>XUTb B HEe MepPBYHO YacTb TecTa, CBEPXY :
[paBHOMEpPHO pacnpeaennTb HauWHKY. :
HakpbITb BTOPOW uacTbko TecTa, 3alm- :
naTb Kpas v CAenatb HECKONbKO MPOKO- :
JIOB BU/IKOW. 3aKpbITb KPbILLKY, YCTaHO- :
BWTb nporpammy «3anekaHve» Ha 50 :
MUHYT. HaxaTtb kHomky «CrapT». [oTo- :

BUTb O OKOHYaHMA NporpamMmabl.

Puff pastry (frozen) — 500 g
Boiled cod fillet - 250 g
Boiled rice - 150 g

Boiled egg-50g /1 pc
Butter—10g

Bunching onion

Salt, spices

Mash fish with fork. Grate an egg, chop
bunching onion. Mix fish with rice, egg,
bunching onion, salt and spices. Divide
pastry into two parts and roll out both
parts into circles with thickness 1 cm.
Grease multicooker pot with butter and
place there first part of pastry. Then
place evenly stuffing. Cover with the
second part of pastry pinch the edges
together to seal. Make some holes with
fork. Close a lid, start program “3aneka-
Hue" for 50 minutes. Cook till the end of
program.
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Tecro:

= Myka—-200r

= Monoko 3,5 % —100 ml

= Macno pactutenbHoe — 40 mn
= [poxokm ceexkne — 10 1

= Conb-5r

= Caxap-4r

HaunHka:

OtBapHoe kypuHoe ¢une — 100 r
MaiioHe3 — 100 r

Cobip TepTbIli — 100 1

Momuaopbl —80 1

MepeL, 6onrapcknin — 80 1
YecHok-10T

Macno camBouHoe — 50 r
MeTpyLuka, 3eneHb

Conb 1 caxap pa3BecT B MOJOKE, Bbl- :
JUTb B MPOCEAHHYI0 MyKy, A06aBUTb :
pacTTesibHOe Mac/io W 3aMecuTb TecTo. :
CmazaTb Mac/ioM ually My/bTMBapKM. :
PackaTaTb Kpyr, paBHbI AMamMeTpy Yaln :
N yNoXuTb Ha AHO Yawn. CmasaTb Tecto :
Hape3aHHble :
Kpy>KOUKamu MOMUAOPbI, CBEPXY BbIIO-
XWUTb HApE3aHHOEe KyCOUYKaMU KypuHOe :
dune, nepewu, HapesaHHbI CONOMKOMN. :
3aKpbITb  KPbILLKY, :
«3anekaHvie». :
[oTOBUTL A0 KOHUa nporpammbl. [pu :

MaIZOHe3OM, BbIJIOXKWTb

3acbinatb  CbIpoM,
yCTaHOBUTb Mporpammy

nojaye nocbirnatb 3eJIeHbHO NEeTPYLLUKN.

= Milk 3,5% — 100 ml
= Olive oil =40 ml
= Freshyeast—10g
= Salt-5¢

= Sugar-4g

Stuffing:

Boiled chicken fillet — 100 g
Mayonnaise — 150 g
Grated cheese — 150 g
Tomatoes—-80 g

Sweet pepper—80g
Butter—50 g

Garlic-10r

Parsley leaves

Add salt and sugar into milk, then pour
milk into sieved flour, add olive oil and
knead the dough. Grease a multicooker
pot with butter. Roll out the dough to
get circle with diameter same to
multicooker pot and place it into the
pot. Spread the crust with mayonnaise,
place sliced tomatoes, chicken fillet,
sweet pepper chopped into sticks.
Sprinkle with cheese, close a lid and
start program «3anekaHune». Cook till
the end of program. Serve with chopped
parsley leaves.
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= Myka nweHnyHas Bbicwmin copt — 500 1
= Boga - 300 mn

= [lpoxokm ceexxne — 20 1

= Macno pactutensHoe — 100 ma

= Conb-10r

= YecHok—-10T1

= Caxap-5r

= Baswmk cyxom—-5r

Passectn gpoxokm B 150 ma1 Bogbl € ca-
XapoM U conbto. Mpocestb Myky. Mpuro-
TOBWTb YecHo4Hoe Macno: 40 ma Macna
CMelaTb C M3Me/NbYeHHbIM YECHOKOM. :
CoeANHNTb MyKY, pa3BefeHHble ApOX- :
XN 1N Macio, 3amecutb Tecto. Cmasatb
yally OCTaBWMMCA MacioM U rnome- :
CTUTb 3amelleHHOe TeCTo, Pa3pOBHATh, :
CMa3aTb YE€CHOYHbIM Mac/JOM. 3aKpbITh :

KPbIWKY W YCTaHOBUTb

nporpammy :

«Xneb», roToBUTb A0 OKOHYaHUs Mpo- :

rpaMmbl.

Flour - 500 g
Water — 300 ml
Yeast fresh—20 g
Olive oil =100 ml
Salt-10g
Garlic-10g
Sugar-5g
Basil-5¢

Dissolve yeast in 150 ml of water, add
sugar and salt. Sift out flour. Prepare
garlic oil: mix 40 ml of oil with finely
chopped garlic. Mix flour, yeast and oil,
knead the dough. Grease the pot with
butter, place dough inside, flatten, add
garlic oil. Close the lid and start program
«Xneb6». Cook till the end of program.
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Cbip mouapenna— 100 r

Konbaca canamm—80r

TomaTbl MOMUWTO NPOTepPThble € 6a3nam-
kom—-80Tr

* Macno camBoyHoe — 20 1

Tecto pa3Mopo3nTb M MOCTaBUTbL B Te-
nnoe mecto Ha 30 MuHyT. PackaTaTb Te- :
CTO B KPYr TOAWMHOW 0,5 cM, paBHbIN :
AvameTpy udawwn. Cblp HaTepeTb Ha :
KpynHol Tepke. Konbacy HapesaTb TOH-
KUMW KpY>KOUKamu. Yatly MynsTMBapKu :
CMa3aTb C/IMBOYHBLIM Maci0M, Ha AHO :
BbIIOXWUTb TeCTO, CMasaTb ero npotep- :
TbIMU TOMaTamu, CBEpXy Mo BCeMy Aua- :
MeTpy paBHOMEPHO MOCbINaTh CbIPOM U :
BbIIOXUTb KoNbacy. 3aKpbiTb KPbILLKY, :
YCTaHOBWTb MpoOrpaMmmMy «3anekaHve» :
Ha 30 MUHyT. [OTOBWTb A0 OKOHYaHMA :

nporpaMmbi.
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Tecto gpoxkeBoe (3amopo3ka) —180 r

= Frozen pizza dough-180 g
= Mozzarella—-100 g

= Salami-80g

= Crushed tomatoes with basil - 80 g
= Butter-20g

Defrost pizza dough and leave it in a
warm place for 30 minutes. Roll dough
into a circle with 0,5cm - thickness.
Diameter of pizza crust should be the
same with diameter of inner pot's
bottom. Grate mozzarella and finely
slice salami. Grease pot with butter and
put pizza crust on the bottom of pot.
Lay crushed tomatoes on crust and
sprinkle with grated cheese. Put slices of
salami. Close lid and start program
«3anekaHwne» for 30 minutes. Cook till
the end of the program.



[na kopxa:

= Monoko cryuweHHoe — 380 r

= Myka nweHnyHas B/c— 300 r
= Macno camsoyHoe — 100 r

= Anyo-100r1/2 wr.

= paspbixautens - 101

Ona kpema:

= CmeTaHa (20%) — 600 r

= CaxapHas nygpa—70r

= 3aryctutenb na cameok — 301
= Caxap BaHW/bHbIA — 11

MpurotoBnTH KOPXX: ALia B3BUTH MUKCe-
pPOM BMeCTe C pa3Msir4yeHHbIM CAUBOY-
HbIM MaciOM W CryLIEeHHbIM MOJIOKOM, :
3aTeM, MOCTOSIHHO MoMmellnBas, Aoba- :
BUTb MyKy W paspbixauTenb, nepeme- :
WaTb A0 MONYYEHWS1 OLHOPOAHOM Mac-
cmasaTtb
CMBOYHbBIM Mac/ioM, Ha AHO Yaluu Bbl- :
NUTb MOJyYMBLUEECH TeCTO W pa3poB- :
HATb. 3aKPbITb KPbILLKY. YCTAHOBUTL NPO-
rpammy «3anekaHue», Ha 1 yac. Haxatb :
kHonky CTAPT, roToBUTb 4O OKOHYaHMA :
nporpammbl. [OTOBbIN BUCKBUT OCTYANTD.
B36UTH :
MWUKCEPOM BMeCTe C CaxapHOW Nyapow, :
BaHWAbHBIM CaxapoM W 3aryctutenem. :
BuckBuUT paccnontb Ha 3 Kopka, KaxXAbliA
CMa3aTb KPEMOM, YNOXWUTb KOPXKN OAMH
Ha apyroi. [OTOBbIN TOpPT O6Mazath :

cbl.  Yawy  MynbTMBapKM

I'Ipvl rOTOBUTb KpeM: CMEeTaH

OCTaBLUMMCA KPEeMOM.

Pie shell:

= Sweetened condensed milk — 380 g
= Wheat flour — 300 g

= Butter—100g

= Eggs—-100g/ 2 pcs.

= baking powder - 10 g

[na xpema:

= Sour cream (20% — fat) - 600 g
= Powdered sugar-70g

= Thickener-30g

= Vanillasugar-1g

Pie shell: Whisk eggs, softened butter
and condensed milk with a mixer. Then
add flour and baking powder stirring
constantly until smooth. Grease pot of a
multicooker with butter and pour dough
inside. Close lid and start program
«3anekanue» for 1 hour. Cook till the
end of the program. Cool ready pie
shell. Cream: whisk sour cream,
powdered sugar, vanilla sugar and
thickener with a mixer. Split pie shell
into three layers and apply a thin coat of
cream to each layer of biscuit. Put layers
of the pie shell one on the other and
cover ready pie with the last of the
cream.
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= Myka nweHnyHaa — 300 r

= Macno cameouHoe — 220 1

= f1610km 3eneHble — 500 1

= N3tom-80r

= CaxapHas nyapa—70r

= Anuo-50r/1 wr

* Kpaxman kaptopenbHbin — 50 r
= Caxap-30r

= Kopuua-—-1r

CMeLuaTb MyKy, caxapHyto nyapy, pasMsryeH-
Hoe Mac/io. BbiMecHTb A0 MAMKON, OAHOPOA- :
HOW KOHCUCTeHLMW. OTAEUTb OT MONYYEHHO- :
1/3 Ttecta n ybpatb ero B :
XONoAWNbHUK. HapesaHHble s610ku cMellaTb -

ro Kycka

C caxapoM, U3OMOM, KOpWLIEN, KpaxMasioMm.

[HO uawm MynbTMBapKkyM CMaszaTb Mac/ioM. :
BbInoXUTL OCTaBLUeecs TeCTo Ha AHO Yaln 1 :
pacTsaHyTb no Bcemy Avametpy. Caenatb u3 :
TecTa 6opTUkKM BbicoTon 3—4 cm. Ha Tecto BbI- -
JIOXUTb HAUMHKY U3 a6a0K. [locTaTb TeCTo M3 -
XONOANNbHWKA, OTAENNTb OT Hero 1/3 Tectan -
ybpaTb 3Ty YacTb B MOpo3uaky. OcTaBlumecs :
2/3 TecTa packataTb TOHKUM CIOEM W HaKPbITb  *
UM BblNOXEHHble A610kM. CMmaszaTb MoBepx- :
HOCTb fAnuoM. [locTaTb OCTaBLUeecs TecTo U3 !
MOPO3W/IKW, HAaTEPETb €ro Ha KPYNHOM Tepke :
NPSMO Ha MOBEPXHOCTb MUpora. YCTaHOBUTL
nporpammMy «3anekaHue», roToBUTb A0 OKOH-
MepeBepHyTb nupor. :
YcTaHOBWTb MOBTOPHO MporpaMmy «3aneka- :
HWe», roTOBUTb A0 ee OKOHYaHusA. [oToBomy

YaHWs  MporpaMmbl.

LWITPYAENHO AaTb OCTbITb B Yalle.

= Flour—300g

= Butter—220g

= Green apples - 500 g

= Raisins-80g

= Powdered sugar—70g
= Egg-50g/1pc

= Potato starch—-50¢g

= Sugar-30g

= Cinnamon-1g

Mix flour, powdered sugar and softened
butter, knead the dough until smooth.
Take 1/3 part of dough and place into
refrigerator. Mix sliced apples thoroughly
with sugar, raisins, cinnamon and starch.
Grease inner pot within butter, place the
rest dough there and stretch to cover
bottom; side boards about 3-4 cm high.
Put the apple stuffing on the dough. Take
whisked dough from refrigerator, set
apart 1/3 of it and put this part to
refrigerator again. Roll out the rest 2/3 of
dough and cover the stuffing with it.
Spread the top of strudel with whisked
egg. Get the last dough part from
refrigerator, grate right on the top of
strudel. Start program «3anekaHve» and
cook till the end of program. Turn the
strudel upside — down. Start program
«3anekaHune» again, cook till the end of
program. Cool the strudel in the pot
before taking out.
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= Myka kykypy3Has — 100 r

= Puc kpyrnozepHbin — 200 r
= A6nokm —200 r

= Anuo kypuHoe — 50 r/1 wr.
= Macno cameoyHoe — 50 1

= Monoko 2,5% — 600 mn

= Kopwua monotas—1r

= Caxap, conb

S610KN OUNCTUTB OT KOXKYPbI 1 CEMAH 1
Hape3aTb Menkum Kybukom. Yawy :
MyNbTVBapKM CMasaTb MacioMm, BblIO- :
XWUTb PUC U A610KW, 3aNUTb MOJIOKOM, :
A06aBWTb CONb, Caxap v kopuuy, nepe- :

MeLllaTb. 3aKprTb KPbILLKY.

YcTaHOBWTE  mporpammy  «MosiouHas :
Kawa» Ha 40 MuHyT. HaxaTtb KHOMKy :
CTAPT. TOTOBWTb [0 OKOHYaHUA Mpo- :
rpammbl. [OTOBYIO Kally nepemeLuatb U :
ocTyanTb. B ocTbiBlWYytO Kaly Aob6aBuTb
MyKy W AL, TWaTeJbHO nepemMeluatb. :
Yally MynbTMBapKM CMas3aTb Maciom v :
BbIJIOXWTb B Hee pUCOBO — ABAOYHYHO

CMecb. 3aKpbITb KPbILLKY.

YCTaHoBUTL Nporpammy «3anekaHue» :
Ha 30 MWHyT. TOTOBWUTb JO OKOHYaHWA :

nporpaMMbi.

PMCOBBIV ITYAVHT C IBJIOKOM U KOPULIEN
RICE PUDDING WITH APPLE AND CINNAMON

Cornmeal - 100 g
Round grain rice — 200 g
Apples — 200 g

Egg - 50 g/1 pcs
Butter—50 g

Milk 2,5% — 600 ml
Ground cinnamon -1 g
Sugar, salt

Peel apples, remove core and seeds, cut
into small cubes. Grease pot with butter,
place rice and apples; pour milk, add
salt, sugar and cinnamon, stir. Close the
lid. Start «MonouHas «kawa» for 40
minutes. Cook until sound signal. Mix
and cool.

Add cornmeal and egg, stir well. Grease
pot with butter and place mixture inside,
close the lid.

Start «3anekaHue» for 30 minutes.

BBIIIEUKA | PASTRIES | 257



51

= Monoko TonneHoe — 1 n
= CmeTaHa 20% —350r

B vally MAbyTMBapKW HaNUTb TOMJIEHOE :
MOJI0KO, A06aBUTb CMEeTaHy U nepeme- :
WwaTb 4O OAHOPOAHON Macchl. 3aKpbiTb
nporpammy :
Temnepatypa 40°C, :
BpemMa npurotoBaeHma 10 yacos. oTo-
BUTb 0 OKOHYaHWs nporpamMmmsbl. Mocne
3aBepLUEHVs MPOrPaMMbl FOTOBYIO pf- :
>KEeHKY TLaTeIbHO NepemMeLLaTh, npoLie- :
OWUTb Yepes CUTO, MEPENUTb B CTEKAAH- :
HYtO eMKOCTb 1 y6paTb B XONOAMIBHUK :

KPbILLKY,
«MynbTrnoBap».

YCTaHOBUTb

Ha 2 yaca.

= Baked milk-1L
= Sour cream -350g

Pour baked milk and sour cream into a
multicooker pot. Stir well. Close a lid
and start program «Mynbtnnosap» at
40°C for 10 hours. Cook till the end of
program. Then stir thoroughly strain
through a sieve, pour into glass jars and
keep in refrigerator for 2 hours.
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= Kedwp (npoctokBalua) —2 o Kefir-21L

B ually mynbTvBapku HaauTb kucaomo- | Place kefir into a pot of multicooker,
JIOYHbIA  MPOAYKT, 3akpbiTb Kpbiwky, : close a lid and start program «Tsopor».
yCTaHOBUTb Nporpammy «Teopor» Ha 20 : Cooking time is 20 minutes. After the
MUHYT. Mocne 3aBeplueHus nporpammebl @ end of the program strain the product
MPWroTOBAEHUs MpoLeanTs Maccy ue- : through a fine sieve. Serve cooled.

pes CUTO WU MapJto. :

MopaBaTb OXNaXAEHHbIM.
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COTTAGE CHEESE | KMUCTTOMOTIOYHBIE MMPOJYKTHI | DAIRY PRODUCTS 259



I

KN C/IOMOJIOYHBIE ITPOAYKTBHI | DAIRY PRODUCTS

= Monoko 4,5% -3 n
= [MpoctokBaa — 600 ma
= Conb kpynHaa—20r

CMmeLuaTh MOJIOKO W MPOCTOKBALLY, yCTa-
HOBUTb Nporpammy «/orypT» Ha 8 va-
COB, FOTOBUTb O OKOHYaHWs Nporpam- :
Mbl. 3aTeM 406aBWTb COMb U pa3MeLLaTb.
3aKpbITb KPbILWKY M YCTaHOBWTb MpO-
rpammy «Bapka» Ha 1 4ac, rotoBuTh 40 :
OKOHUaHUs Nporpammsl. [OTOBYHO Mac- :
Cy OTKMHYTb Ha cUTO C Mapaei. [JaTb :
cTeub cbiBOpoTke. Oxnagntb B Xxono- :

AWnbHKMKe 3 Yaca.

= Milk45%-3L
= Sour milk — 600 ml
= Salt-20g

Mix milk and yogurt, start program
«Morypt» for 8 hours. After the end of
the program, add salt and stir well.
Close the lid and start program «Bapka»
for 1 hour. Separate cheese and
thrusting and let it chill for 3 hours.

TOMAIIHIN CBIP «BPBIH3A»
HOME-MADE FETA CHEESE



» Morypr, npuroToBsieHHbIf Mo Hawemy = Yoghurt cooked by

peuenty — 500 ma :  ourrecipe — 500 ml
= Cameku 22% — 200 mn : = Cream 22% — 200 ml
= KnybHuka cBexas —200 r : = Strawberry —200 g

= Caxap-50r : = Sugar-50g

Kny6HUKy M3MenbunTb MukcepoM, no- : Mince strawberry with blender or food %

cTeneHHo AobaBnss CAVMBKY, 3aTem o- : processor. Add cream, continue
rypT u caxap. B36utb maccy go coctoa- : whipping, then yoghurt and sugar.
HWS MbILHOW NeHbI. : Whip it until smooth.

MOT'YPT C KJIYBHUKON
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= Monoko — 700 mn

E = Cavekn 10% — 130 ma
= WorypTt HaTypanbHbIin — 70 MA
= Caxap-100r

JNIOANNBHUK.

% Bce MHrpeaneHTLl CMeLwaTh U 3aAUTh B :
yally MynbTVBapKW. 3aKpbiTb KPbILKY, :

3anyctutb nporpammy «Morypt Ha 8 :
yacoB. [OTOBWTb O OKOHYaHWA Mpo- :
rpaMMmbl. TOTOBBIW MOrypT y6paTh B XO- :

Milk — 700 ml

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

Mix all ingredients together and pour
into a multicooker pot. Close a lid and
start program «Worypt». Cooking time
is 8 hours. Keep yoghurt in refrigerator.
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= Monoko 3,5% -1 n

= TBopor — 600 r

= Macno camBoyHoe —40 r
= Anyo-50r/1 wr

= Conb KpynHas —5r

= Coga-5r

CmeluaTb MOJIOKO U TBOPOT B Yalle U :
yCTaHOBUTb nporpammy «Bapka» Ha 30 :
MUHYT. [Tocne OKOHYaHWA Mporpammebl :
0TAENUTb Cbip OT CbIBOPOTKM, 06aBUTL :
CONb, COAY, pa3MAryeHHoe CAMBOYHOE :
Mac/o U AliLo, nepemMellatb. BbiioxuTs
CbIPHYIO Maccy B ually MyNbTUBapKW, :
yCTaHOBUTL Nporpammy «Bapka» Ha 3 :
MWHYTbI, FOTOBUTb, MOCTOAHHO MOMe- :
wnBas. [oTOBYO Maccy nepenoxuTb B :
OTAENbHYO eMKOCTb 1 ybpaTb B XoN0- :

ANNBbHWK Ha 6-8 Yacos.

Milk 3,5% -1 L
Cottage cheese — 600 g
Butter—40g
Egg-50g/1pc
Salt-5g

Soda-5g

Mix milk and cottage cheese in a pot
and start the program «Bapka» for 30
minutes. After the end of the program
separate thrusting and cheese, add salt,
soda, softened butter and egg into the
cheese, stir well. Put cheese mixture into
the pot, start program «Bapka» for 3
minutes, and cook stirring constantly.
Chill the cheese in refrigerator for 6-8
hours.

ITOMAIIIHWN TBEPIBIN CBIP
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= Jlyk penyatbii — 400 r

= BynboH nan Boga — 400 ma
= Macno cameouHoe — 100 r
= Myka nweHnyHasa — 60 r

= Conb, nepeL,

YcTaHOoBUTL Mporpammy «Kapka», goba- :
BUTb 50 r Macna B vally MynbTUBapKK U
nporpetb 5-7 MUHYT. Xaputb ayk 10 mu- :
HYT. 3a1Tb 6Y/ILOHOM, KUMSATWTb 10 MUHYT.
B36u1Tb 61€HAEPOM [0 OAHOPOAHOM Mac- :
cbl. [MomeLLnBas, BBECTW MyKyY, PacTepTytO :
C OCTaBLMMCS MacioM. [106aBnTb COMb U

neped.

Onion-400g

Broth or water — 400 ml
Butter—100 g
Flour-60g

Salt, pepper

Start program «Xapka», put 50 g of
butter oil into the pot and warm for 5-7
minutes. Fry finely cut onions for 10
minutes. Pour broth into the pot and
boil for 10 minutes. Puree mixture using
blender. Mix flour and butter; then add
it into the sauce stirring. Add salt and

pepper.
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= CmetaHa 15%—-100r

= CmBkn—80Tr

= Myka nweHnyHasa — 60 r

= Cbip «[lapme3aH» —40 1

= Macno cimBouHoe — 20 1
= Ango —100 r/2 wr.

= Conb, NepeL

CNvBKM CMewaTb € MyKOW, A06aBUTb :
TepTbIN ChbIp, AliLa U cMeTaHy. Bce Tuwa-
TeNlbHO pa3mMellaTb 1 BbUINTb B CMa3aH- :
HYIO MacioM uvally MynstTveapku. Mpu :
OTKPBITOW KpbILLKe 3aMyCcTUTb Nporpam-
rOTOBUTbL :
coyc B TeueHune 10 MUHYT. B caMOM KOH- :

My «Xapka». [lMomelwunBsas,

Le fo6aBuTb CONb 1 NepeL,.
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= Sour cream

or natural yoghurt—100 g
Cream-80g

Wheat flour — 60 g

Cheese «Parmesan» —40 g
Butter—20g

Egg —100g/2 pcs

Salt, pepper

Mix cream with flour, add grated cheese,
eggs and sour cream. Pour mix into a
pot of multicooker greased with butter.
Start program «Kapka» with open lid.
Cook sauce 10 minutes stirring
thoroughly. Add salt and pepper for
your taste.

I
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= Kabauok —400 r

= Nomugopsbl B cobcTB. coky —400 r

= [epeL, 6onrapckunii kpacHbin — 250 r
= Jlyk penuatbin — 150 r

= MopkoBb—50Tr

= Macno pactutenbHoe — 70 ma

= [eTpywka—20r

= Conb, cneumm

YctaHoBUTL nporpammy «Kapka», HaauTb
Macio B vally MybTUBApKU W MPOrpeThb :
5-7 mMuHyT TonoxuTb B Yally HapesaH- :
HbI YK WU HaTEPTYt0 MOPKOBb, >KapuTb :
MV OTKPbLITON Kpbiluke 10-15 MUHYT, ne- :
pvioanyeckm nometumsas. [Jobasuts men-
KO Hape3aHHbI boarapckuii nepew, n ka-
OKOHYaHuA :
nporpammbl. [lo6aBuTb HapesaHHble no- :
MWZOpBbI, BMECTe C COKOM, CO/b 1 CreLuu.
YcraHoBWTL Mporpammy «<Kapkoe». [oTto-

6ayok,  rotoBUTb A0

BWTb O OKOHYaHWA NPOrpaMmbl.

Zucchini—400 g

Canned tomatoes in juice —400 g
Red sweet peppers — 250 g
Onions-150 g

Carrots-50g

Olive oil =70 ml

Parsley-20 g

Salt, pepper, spices

Start program «Xapka», pour oil into
the pot and warm it for 5-7 minutes. Put
chopped onions and grated carrot, fry
with open lid for 10-15 minutes, stirring
occasionally. Add finely cut sweet
peppers and zucchini, cook till the end
of the program. Add chopped tomatoes
with its juice, salt, spices, add water.
Start program «Kapkoe», cook till the
end of the program.
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= Monoko-1n

= Macno pactutenbHoe — 70 ma
= Myka nweHnyHaa —40 r

= Ao (OKenTok) — 2 L.

= MyckaTHbI opex, MaiopaH

= Conb, cneuum

B yawy MynbTMBapKu HaAWUTb MOJIOKO. :
MpW OTKPLITOM KPbIWKE YCTaHOBWTL :
nporpammy «Kapka» Ha 15 MuHyT. :
Myky TwWaTenbHO nepemellatb ¢ Mac- :
JIOM 1 aKKypaTHO BBECTV B MOJIOUHYIO :
CMecCb, Mocfne TOro, Kak OHa 3aKuMuT. :
MoCTOsIHHO MoMelunBas, TOTOBUTbL JO
OKOHYaHWA Mporpammbl. [OTOBbIVA Ty- :
CTOM COYC MOCONUTb, MOMNEPUNTb, Aoba- :
BWTb MyCKaTHbIV OpeX, MaiopaH v xen- :

Tku. Bce xopowo nepemeluarts.
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Milk-1L

Olive oil =70 ml
Wheat flour—40 g
Eggs (yolk) — 2 pcs
Nutmeg, marjoram
Salt, spices

Pour milk in pot of multicooker. Start
«XKapka» program for 15 minutes. Mix
flour with oil and pour mixture in pot
once milk started to boil. Stir frequently
while pouring. After the end of program
add salt, pepper, nutmeg, marjoram for
your taste, add yolks and stir well.

I




= PbIBHbBIN MAN KPEBETOUHbIN BYNbOH —
400 mn

= Jlyk-40r

= Myka-15r

= PactutenbHoe macno — 15 mn

= [eTpyLka, KopeHb —20 1

= Conb, NepeL

YcraHoBUTbL nporpammy «MynsTvnosap» :
Ha 150°C Ha 25 MVUHYT, NPeABaPUTENLHO :
nporpetb yawy 5-7 MuHyT. V3menbuen- :
HbIA NIyK W METPyLUKy cierka obxkaputb. :
[o6aBnTb MyKy, TLLATENLHO MepemeLLaTb, :
noJKapuTb U PasBecTt ropaunm bybo- :
HoM. MMoHu3nTL Temnepatypy ao 90-95°C :
¥ BapuTb NPV C1aboM KUMEHWN O OKOH- :
YaHus nporpammbl. [loayyeHHbIN coyc :

npoLeamnTb.

Fish or shrimp broth — 400 ml
Onion-40g

Flour-15¢g

Olive oil =15 ml

Parsley root—20 g

Salt, pepper

Start program «Mynbtunosap» for 25
minutes at 150°C, pre — heated for 5-7
minutes. Fry cut onions and parsley
root, add flour, mix it, fry again and add
hot broth. Reduce temperature to 90—
95°C and simmer till the end of the
program time. Filter sauce.
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= BynboH — 400 ma
= MopkoBb—150T
= Macno camBoyHoe — 100 r

Broth — 400 ml
Carrots —-150 g E

Butter—100 g

= Jlyk penyatbin — 100 r Onion-100 g

= Myka nweHnyHasa — 60 r Flour-60g

= TomatHasa nacta—60r Tomato paste — 60 g
= Caxap-5r Sugar-5g

= Conb, NepeL, creumm Salt, pepper, spices

YctaHoBUTL Mporpammy «XXapka», J0- © Start program «Xapka», put 50 g of %

6aBuTb Macio u nporpets 5-7 muHyT. © butter and warm for 5-7 minutes. Put s ——
M3menbueHHbIM Nyk 1 MOpKoBb moao- :  chopped onions and carrots into a pot,
XWTb B Yally, JobaBuUTb TOMaTHyto na- : add tomato paste, pour broth, boil for
CTYy, 3annTb BynboHOM, kuMATUTL 10 Mu- : 10 minutes, whisk with blender, add

HyT, B36UTb BeHaepoM go ogHopoaHon :  flour mixed with butter. Add salt, pepper,
Macchl, BBeCTM MykKy, pacTepTylo C : spices.

ocTaBWMMCA MacioM. [o6aBnTb conb, :

nepet, crewmu.
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= BynboH — 200 ma

= BuHo kpacHoe cyxoe — 100 mn
= Myka nweHnyHasa — 30 r

= Macno cameoyHoe — 301

= Conb, Nepeu, crneumm

YctaHoBUTL Mporpammy «Mynstunosap»
Ha 25 MuHyT npu 150°C , nporpets 5 Mu-
HyT. Pactonutb ciMBoYHOe Maco, foba- :
BUTb MyKYy, OBXapwTb A0 30/0TUCTOrO :
uBeTa. Pa3Bectn ropsumMm GynbOHOM JO :
OfJHOPOAHOM Macchl, A06aBUTb BWHO, :
cosb, Nepel, crneumn. foToBKUTL NpU Mea-

NeHHOoM kunneHun 10 MyHyT, npoueanTb.

Broth — 200 ml

Red dry wine — 100 ml
Flour-30g
Butter—30g

Salt, pepper, spices

Start program «Mynetunosap» for 25
minutes at 150°C, warm for 5 minutes.
Melt butter with flour and fry until
golden brown. Pour hot broth, add
wine, salt, pepper, spices. Simmer for 10
minutes, filter sauce.
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= Boga-1n = Water—-1L E
= Momugopsl — 1 kr : = Tomatoes —1 kg
= Macno onmekoBoe — 100 mn : = Olive oil = 100 ml

Conb, nepeu, cneuumn Salt, pepper, spices

HannTb B Yally BOAY, 3aKpbITb KPbILLIKY, Pour water into the pot, close the lid, Cé)
yCTaHOBWTbL Nporpammy «Bapka» Ha 20 : start program «Bapka» for 20 minutes.

MUHYT. MToMWAopbl HagpesaTb KpecT — : Incise tomatoes crosswise, keep in
HaKpPeCT, onycTUTb B KUMSALLYIO BOAy Ha : boiling water for 1-2 minutes, take out,
1-2 MuHyTbI, AOCTaTb M OCTYAWTb B X0- : cool in cold water and peel. Whisk with
NoAHOW BoAe, ouMCTUTL OT KoxXuubl. : blender. Add oil, salt and spices.

B36uTh Npu nomowmn 6reHaepa Jo oA-
HOPOAHOW Macchl C A06aBieHMEM Mac- :
Nla, CONN 1 Cneymn.
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= LWokonag ropbkuii — 500 r
= CamBkn 22 % — 500 mn
= Jlnkep kodperHbl — 100 M

ManTky Wokonaja pasnomaTtb Ha JONb- :
KW, BbUIOXWUTb B Yally Mylb TWBapKy, :
3a/UTb  CAMBKaMMW. :
«MynbTuno- :
Bap», 90°C Ha 15 MuHyT. lOTOBWTL MpW
OTKPBITON KPbILIKE, MePUOANYECKM MO~ :

[06aBUTL  nKep,
YcTaHoBUTL  nNporpammy

MelwnBad, 40 OKOHYaHMA NporpamMmMbl.

= Dark chocolate — 500 g
= Cream (22 % — fat) — 500 ml
= Coffee liqueur — 100 ml

Crumble chocolate and put in pot of
multicooker, add liqueur and pour
cream. Start program «MynbTnosap»
(manually set cooking time — 15 minutes
at 90°C). Press CTAPT button. Cook with
open lid till the end of the program
stirring frequently.
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= TBepabivi cbip — 600 r nam kombuHaL s

13 3 — x pasHbIx coptoB no 200 r
benoe cyxoe BnHo — 600 mn
YecHok -5

Kpaxman —10r

BuwHeska — 30-60 ma

Yawy MynbTMBapKW HaTepeTb U3HYTPU :
YeCHOKOM W HaAWTb BWHO. 3anyCTuTtb :
nporpetb :
B1HO 20 MUHYT. [lo6aBUTL MENKO Hape- :
3aHHbIN CbIp, Pa3BeEeHHbIN Kpaxman U, :
nomeLunBas, AaTb VM pacTasTb B BUHeE, :
uTOBbl MOAYYMACHA TYCTON KpeM. 3atem :
BJINTb BULLHEBKY, MOCO/INTb, MOMNEPUUTD. :
Mepenntb B nocygy Ana nogaun GOoHAO
Ha cTon. Korga GOHAIO HauHeT cierka :
rycteTb, MakaTb B Hero «zABy3ybyto» :
BUJIKY C KYCOYKOM He OYeHb MATKOro :
xneba. Heckonbko pas MoBepHyTb BUJ- :
Ky B CbIpHOW Macce, YTobbl x1eb Hbin :
MOKPbIT €0 CO BCeX CTOpOH. MogaTtb ¢

nporpammy  «ToMJIEHME,

OXNaXAeHHbIM CyXrUM 6e/1bIM BUHOM.

CBIPHOE ®OH/IIO (PPAHIIY3CKMM PELIEIIT)

= Hard cheese — 600 g or cheese
variety of 3 kind of cheese 200 g of
each sort of cheese

White wine — 600 ml

Garlic-5¢g

Starch-10g

Cherry liquor — 30-60 ml

Grease multicooker’s pot inside with
garlic clove and then pour wine. Start
«TomneHune», heat up for 20 minutes.
Add chopped cheese, dissolved starch,
stirring, let them melt in wine until a
dense cream. Then pour liquor, add salt
and pepper. Serve in special tableware
for fondue. When fondue starts to get
dense consistency , use special fondue
fork with impaled pieces of not too soft
bread. Twist the fork several times in
cheese mix, piece of bread should be
covered by cheese from all sides. Serve
cooled with white wine.

CHEESE FONDUE

I
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= fA6noko—-300r

= [pywa-300r

= AnenbcuH — 300 r

= Kyc-kyc—250r

= Boga - 200 mn

= Caxap-100r

= JIMMOHHBIV coK — 20 Ma
= WadppaH—-5r

M3menbunTb Liespy Of4HOro anesibCcuHa, :
BbIKaTb COK. CMeLLaTh anebCyHOBLINA U :
JMMOHHbIN COKW, A06aBWUTb caxap W :
Bogy. CMeCb BbUIMTb B 4Yally MyAbTU- :
BapKM, yCTaHOBUTb MporpaMmy «Bapka» :
Ha 15 MuHyT, foBecTn Ao kunenus. OT- :
MeHWTb nporpammy. [Job6aButb Kyc-kyc, :
Aath :
HactoaTbca 40 MUHYT. 3annTb WwadpaH :
50 ma ropsiyen Bogbl. PpyKTbl HapesaTtb :
KyC-KyC :

nepemMeLlatb, 3aKkpbiTb KPbILLKY,

Kycoukamu.  OxnaxzaeHHbI7
cmelaTtb ¢ ppykTamum 1 wadppaHom.

Apple —300 g
Pear—-300g
Orange-300g
Couscous —250 g
Water — 200 ml
Sugar-100g
Lemon juice — 20 ml
Saffron-5g

Grind peel of one orange, squeeze
orange and mix juice with ground peel.
Add lemon juice, sugar and water, pour
into the pot, start program «Bapka» for
15 minutes, bring to the boil and turn
program off. Add couscous, close the lid
and wait for 40 minutes. Mix saffron
with 50 ml of hot water. Mix steamed
saffron, cut fruits and chilled couscous.
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= Camskm (25-30%)—1 n
= Caxap—-12«r

= Cyxoe monoko - 600 r
= Boga-150r

B uyally MynsTMBapku HaauTb BOAY, 4O- :
6aBWTb caxap W mepemeluatb. YcraHo- :
BWTb Nporpammy «MynsTvnosap», Tem- :
nepatypy 95°C, Bpemsi NpurotoBaeHua :
45 MuHyT. [OTOBWTH MNpU  OTKPLITOW :
KpbllLKe, MOCTOAHHO nomelunsas. Kak :
TOILKO caxap pacTBopuUTCs, A06aBUTH :
C/MBKM 1 CyxOe MOJIOKO, BCe mepeme- :
watb. [OTOBUTb O OKOHYaHMA Mpo- :

rpamMmmMbl, nepnognyeckn noMmewinBeas.
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= Cream (25-30%)—-1L
= Sugar-12kg
= Milk — powder - 600 g
= Water—-150 g

Pour water in pot of multicooker, add
sugar and stir well. Start program
«Mynbtnosap» (manually set cooking
time — 45 minutes at 95°C). Press CTAPT
button. Cook with open lid stirring
constantly. Add cream and milk -
powder once sugar is melted. Stir well.
Go on cooking till the end of the
program stirring frequently.




= Caxap 6enbii — 100 1

= Caxap TPOCTHMKOBbIN — 50 1

= Cok amMoHa — 40 ma

= Macno pactutensHoe — 20 ma

= dopma ANa NeAeHL0B pa3beMHan

durypHas
= [lepeBsHHbIE LNaXKn — 6 Wt

Ha AHO Yalln MyAbTMBapKM BbICbINaTh :
oba Buaa caxapa, 406aBUTb IMMOHHbIN :
COK M nepemellaTb. YCTaHOBUTb Mpo- :
rpammy «MynbTnoBap», Temneparypy :
160°C Ha 10 muHyT. [OTOBUTL 4O OKOH- :
UaHWA MPOrPamMMbl, MOCTOAHHO MOMe- :

LinBas.

®opMy ana nepeHLOB cmasaTb pacTu- :
TeNbHbIM MacioM. [opauyto Kapamenb :
pasanTb No GpopmMam, B Kaxayto Gopmy :
BCTaBUTb JepeBAHHYHO LLNaxky 1 ocTa- :
BUTb Ha 15-20 MWHYT A0 MoAHOro 3a- :
CTbiBaHWA. [OTOBble NlefleHLbl akKypaT- :

HO focTaTtb 13 Gpopmbl.

Sugar—-100g

Cane sugar—50g

Lemon juice — 40 ml
Olive oil — 20 ml

Figured baking forms
Sticks (toothpicks) — 6 pcs

Pour sugar of the both types in a pot of
multicooker, add lemon juice and stir
well. Start program «MynsTnosap»
(manually set cooking time — 10 minutes
at 160°C). Press CTAPT button. Cook till
the end of the program stirring
constantly. Grease baking forms with oil
and pour hot caramel into forms. Pierce
sticks in formed caramel while hot.
Leave for 15-20 minutes until thick. Take
ready candies out of forms when ready.
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= Myka nweHnyHas — 280 r

= Anyo—-2wr /1001

= Caxap-100r

= Monoko—-30r

= Macno pactutenbHoe — 15 mn
= CaxapHas nygpa—15r1

= Comb

= Macno pactutesnsHoe — 500 M

B36uTb AlLa C caxapoM, MOJIOKOM, CO- :
JIIO U Maciom fo obpasoBaHus ny- :
3blpbkoB. [l06aBUTb MyKy W 3aMecuTb :

TEeCTO. Pa3AEJ'IVITb TeCTO Ha TpU YacTtun.

TpeTb TecTa packaTtaTb B MAacT TOALWM- :
HOWM NpuMepHo 2-3 MM, Hape3aTb Ha Mno- :
NOChI WNPUHOW 3—4 cM 1 ganHol 10-15
cMm. TMonyumBLIMecs YacTu HajpesaTb B :
LeHTpe, OAWH Kpali MpoAeTb CKBO3b :
npopes, BepHYB Kpaellek B WUCXOAHOe :
nonoxetue. Mpoueaypy NOBTOPUTb He- :
CKONbKO pa3. HanuTb B ually mMacio u :
«®puTiop». :
Mporpetb Macno B TeyeHne 10 MUHYT. :
Kapuntb XBOPOCT MOPLUMAMU MPU OTKPbI-
TOW KPbILLKe A0 3010TUCTOrO LBeTa. [o-
TOBbI XBOPOCT BbIIOXWTb Ha candetky :
1 AaTb cTeub Macny. [Npu nogave Ha cton

YCTaHOBWTb  MPOrpammy

MPWCbINbTE XBOPOCT CaXxapHOW NyAPOA.

Flour-280 g
Egg—2pcs/100 g
Sugar-100g
Milk-30g

Oil-15¢g

Powdered sugar-15g
Salt

Frying oil = 500 ml

Whisk eggs, add sugar, milk or water,
salt and oil. Add flour and knead the
dough. Divide into 3 parts. Roll out each
part to a thickness of 2-3 mm, cut pieces
width 3-4 cm and length 10-15 cm.
Incise each piece in the middle, pass
each margin through and return margin
to its original position. Repeat.

Pour oil into the pot and start program
«®puTiop». Warm the oil for 10 minutes.
Fry the pastry in boiling oil with open lid
until gold crust. Place cooked pastry on
a napkin and let the oil drain. Serve with
powdered sugar.
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Kedump — 600 mn

Aiuo —150r/3 wr

Myka - 350 r

Men—-30r

PactutenbHoe macio — 30 mn
Coga-2r

Conb

CmeluaTtb ANYHbIE XeNTKn, kepup, mea, :
MyKy, COJb, COAY W 3amecuTb TecTo. :
YctaHoBUTb nporpammy «Kapka», Ha- :
JNTb Macio B Yally My1bTMBapKnW W :
nporpets 5-7 MUHYT. BbiknagbiBate Te- :
CTO HEBO/bLWIMMM MOPLMAMUN B Yay 1 :
BblnekaTb O FOTOBHOCTM C 0beux cTo- :

POH.
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Natural yoghurt — 600 ml
Egg-150g/ 3 pcs
Flour-350¢g

Honey -30g

Olive oil =30 ml
Soda-2g

Salt

Mix egg yolks, yogurt, honey, flour, salt,
soda and knead the dough. Start
program «XKapka», pour oil into the pot
and warm for 5-7 minutes. Put small
portions of dough into the pot and cook
on both sides until ready.



Cnnekun 33% — 400 mn
Caxap—-50r

KnybHwuka ceexxas — 100 r
XenatuH avctoson — 12 1
Mosnoko 2.5% — 120 mn
BaHmamH—-1r1

Kny6HuKy NpoMbiTb, OBCYWINTL W W3- :
MenbYnTb Mpu oMoy bneHgepa. Xe-
NaTUH 3aMOYUTbL B XOJIOAHOW Boge Ha 1 :
MUHYTY 1 OTXaTb. B ually MynbTVBapku :
BbIJIOXMWTb KNYOHUYHOE Ntope, A06aBUTb
C/VBKW, caxap, MOJIOKO, BaHWIWH 1 ne- :
pemMeLlatb. 3aKpbiTh KPbILIKY, YCTaHO- :
BUTb Nporpammy «Mynbtunosap», 100°C :
Ha 5 MuHyT. HaxxaTb kHonky CTAPT, roto- :
BWTb O OKOHYaHUs nporpammsl. Mocne :
OKOHYaHWs NPOrpaMMbl, OTKPbITb KPbILL-
Ky, nepemMeLLaTtb COAEPXKUMOE BeHUU- !
KOM, 406aBUTb XeNaTuH 1 CHoBa repe- :
pacTBOPeHUs :
XenatuHa. fotoByro Maccy pasantb Mo :
dopmoukam 1 ybpaTb B XONOANIBHVK A0

Mewatb A0 MNOJIHOro

3acTbiBaHMA Ha 3—4 yaca.
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Cream 33% —400 ml
Sugar-50g
Strawberry —100 g
Gelatin plates-12 g
Milk 2.5% — 120 ml
Vanillin-1g

Wash strawberry, dry and blend. Soak
gelatin in cold water for 1 minutes; then
squeeze. Place strawberry puree into
the pot, add sugar, cream, milk and
vanillin, stir well. Close the lid, start
«MynbTnosap» with 100°C for 5
minutes. After the end of the program
open the lid, mix well, add gelatin and
stir until dissolution. Place prepared
Panna Cotta into dessert molds and
place in fridge for 34 hours.

I
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= [pyww (koHdepeHL) — 750 1/ 6 Wwr.
= Caxap-100r

= BagbaH — 2 wr.

= BaHwnb (cTpyyok) — 1 wr.

= Kopwua (manouka) — 1 wr.

= BuHo kpacHoe n/c — 750 mn

TPy OUMCTUTL OT KOXYPbI, COXPaHMB :
MAOAOHOXKY. CTPyUyOK BaHWAW paspe- :
yally MyabTUBapKW :
BbIIOXKWTb TPYLUN, 38 UTb BUHOM, Aoba- !

3aTb noronam. B

BUTb BaHWIb, Caxap, Kopuuy 1 6aapsH.

3aKpbiTb  KpbIWKY. YCTaHOBWTL MpO- :
rpammy «ToMaeHve» Ha 2 yaca. Haxatb :
kHorky CTAPT. [oTOBWTbL 0 OKOHYaHUSA :

nporpammbi.

Pears —750 g / 6 pcs.
Sugar-100g

Anise seed — 2 pcs.

Vanilla bean -1 pc.
Cinnamon stick — 1 pc.

Red semi — dry wine — 750 ml

Peel pears but don't remove peduncles.
Cut vanilla bean into halves. Put pears in
pot of multicooker and pour wine. Then
add vanilla, sugar, cinnamon and anise.
Close lid and start program «TomneHune»
for 2 hours. Keep cooking till the end of
the program.
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= Camekn 33% — 80 mn

= Lllokonag ropbkuii — 180 r

= Lllokonaa MonouHbii —120 1

= MuHganb (o6xapeHHbIn) —40 1
= Kakao — nopowok —100r

= Macno camBoyHoe — 50 r

LLlokonag paznomatb Ha foAbku. B vawy :
MyNbTVBAapPKM BbUIOXMUTL  LLOKOMAA W :
CIMBOYHOE Mac/io, 3aauUTb CAMBKaMWU. :
YctaHoBUTL nporpammy  «Mynbtuno- :
Bap» 90°C, Ha 8 MUHYT. HaxaTb KHOMKy :
CTAPT, roToBUTb NPW OTKPbITON KPbILLKE
[0 OKOHYaHMA NporpaMMbl, NEPUOAM- :
yeckm nomewnsas. [OTOBYHO CMech :
OCTYAUTb 1 ybpaTb B XONOAMBHUK Ha 1 :
yac, 3ateM cdopMMpoBaTb LUAPUKYK, :
BHYTPb KaX/0ro NoMecTuTb MUHAANb U :

06BanATb NX B Kakao.

Cream (33% — fat) — 80 ml
Dark chocolate —180 g
Milk chocolate - 120 g
Burnt almonds — 40 g
Cocoa — powder — 100 g
Butter—50 g

Crumble chocolate into pieces and put
it in a pot of multicooker. Add butter
and cream. Start program «MynbTrmno-
Bap» (manually set cooking time — 8
minutes at 90°C). Press CTAPT button
and start cooking with open lid stirring
frequently. Cool once ready and leave in
a fridge for 1 hour. Then make chocolate
balls and put almonds inside of each
ball. Dredge in cocoa — powder.

I

HIOKOJTAIHBIE KOH®ETHI C MVMHJAJIEM
CHOCOLATE SWEETS WITH ALMOND
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= LWokonag ropbkuia 200 r

= Caxap50r

= Macno camBouHoe 50 r

= Anyo 200 r/4 wr

= Lleapa anenbcvHa 151

= Cok anenbcnHoBbIN 20 MA

XKentku oT otgennts o1 Genkos. benku :
B36vBaem fo ryctor, 6enoi, CTorkonm :
neHbl. XKenTkn cmelunmBaemM C anenbcu- :
HOBOWi Lie/|pOii U aneNbCUHOBbIM COKOM
[0 ofHopoaHolW Macchl. LLlokonag no- :
JlomMaTb Ha MeJsikme Kycouku. B vawy :
MyNIbTUBAPKM BbIIOXMUTL LIOKOAAL, CIU-
BOYHOE Macno, AobasuTb caxap. 3a- :
KPbITb KPbILLKY, YCTAHOBUTb Nporpammy :
«Mynbtnosap», 100°C Ha 5 muHyT. Ha-
*aTb kHonky CTAPT, roToBMTb 0 OKOH- :
YaHuA nporpammbl. [locie oKoH4YaHuA
nporpaMMbl OTKPbITb KPbILWKY W nepe- :
MeWaTb LOKOJAAHO — MACASHHYHO :
CMeCb O OJHOPOAHOM KOHCUCTEHLMN. !
B oTAeNbHOM eMKOCTU CMeLLaTb ANYHYO
CMecb C LIOKOMAHbIM COYCOM, 3aTem :
noayyeHHyto cMecb fobaBnsem k 6en- :
KaM 1 BHOBb akKypaTHO nepemeluvBa- :
em. TloflyueHHylO CMecb MepenvBaem :
no GopmMoykam 1 CTaBUM B XONOAWUNb- :

HVK 4O 3acCTblBaHMA Ha 2—3 vaca.

[NIOKOJIAJTHO-ATIEJIbCMHOBBIVN MYCC
CHOCOLATE-ORANGE MOUSSE

= Dark chocolate — 200 g
= Sugar-50g

= Butter-50g

= Eggs — 200 g/4 pcs

= Orange peel-15¢

= Orange juice — 20 ml

Separate the yolks from the whites.
Whisk whites until thick and smooth
froth. Mix yolks with orange peel and
juice until smooth. Crumble chocolate
into pieces. Put chocolate, butter and
sugar in pot of multicooker. Close lid
and start program «MynbTMnoBap»
(manually set cooking time — 5 minutes
at 100°C). Press CTAPT button and go
on cooking till the end of the program.
Open lid after the end of the program
and stir chocolate — butter mixture until
smooth. Mix vyolk and chocolate
mixtures in bowl. Then pour mixture
which we got in whisked whites. Stir
well. Pour mixture in cups and leave in a
fridge for 2-3 hours. Serve cooled.



= Ao kypuHoe — 200 /4 wr.
= Kakao — nopowok —80r

= [lyapa caxapHasa—75r

= [eyeHbe caBoapan — 30 wr.

= Canekun 20% — 500 mn

= Cameku 10% — 500 mn

= Kode kpenkuii — 200 mn

= Jlnkep kodeliHbIvi — 80 mn

= Cok immoHa — 30 ma

B uawy BbIAMTb CAMBKW. 3aKpbITb KPbILLKY.
YcraHoBuTb mporpammMy «Tsopor» Ha 10 mu-
HYT. 3@ 5 MUHYT 4O OKOHYaHWsA MPOrpamMbl,

OTKPbITb KPbILLKY W, NnomMmelluvBas, AO6aBI/ITb

COK JMMOHa. [OTOBWTb A0 OKOHYaHWA Mpo-
rpamMMbl MPU OTKPBITON KPbILLKE, HEMPEPbIBHO
romelumsas. [oTOBYtO Maccy nepeantb B OT-
Ae/bHYH0 eMKOCTb 1 AaTb OCTbITb. Mapito cnio-
>XUTb B YETBIPE C/10S, NONOXKUTb Ha CUTO, BbLIO-

>KWUTb B HEe OCTbIBLUYHO MaccCy, NOABECUTb Haj

EeMKOCTbHO Ha 3—6 YacoB. ANYHbIe XENTKN OT-
JenvTb oT 6enkoB. XXenTkun ¢ caxapom B36UTb B
6neHzepe. benkn B3GUTL MUKCEPOM A0 CTOM-

KoV H6enoli neHbl. [OTOBbIV MackaprioHe B36uTh

BEeHUVKOM. B361Bas, B MackaproHe nocrerex-
HO A06aBUTH XENTKK, 3aTeM benku, BCe nepe-

MeLlaTh 0 Of4HOPOAHON Macchl. Kode v nvkep
CMelLLaTh, B MOJyUMBLLYHOCH CMECb OBMaKHyTb
MOJIOBVHY MEYEHbS W YNOXUTb €ro Ha AHO :
bOopMBbI, CBEPXY BbUIOXMTb MONOBUHY CMECK C +

MackaproHe. OKyHyTb OCTaBLUEECs MeveHbe B
Kode 1 yNnoxmuTb NAOTHBIM cnoem. CBEpXy Bbl-
JIOXWTb BTOPOW C/IOA MackaprioHe. [OToBbIV

AecepT ybpaTb B XONOAUbHVK Ha 4-6 Yacos.

OxnaxeHHbIV fecepT nepes nojadeit nocsl-
natb Kakao.

= Eggs—-200g/4 pcs.

= Cocoa - powder—-80g

= Sugar powder-75g

= Savoiardi cookies — 30 pcs.
= Cream (20% — fat) — 500 ml
= Cream (10% — fat) — 500 ml
= Black coffee — 200 ml

= Coffee liqueur — 80 ml

= Lemon juice — 30 ml

Mix cream of two sorts. Squeeze lemon. Pour
cream in pot of multicoker. Close lid and start
program «Tsopor» for 10 minutes. Open lid
in 5 minutes and add lemon juice stirring
constantly. Keep cooking with open lid
stirring constantly. Pour mixture in a bowl
and wait until cooled. Put mixture in a fine
sieve and hang it over the bowl for 3-6 hours.
Separate the yolks from the whites. Beat up
yolks and sugar with a blender. Beat up
whites with a mixer until thick and smooth
froth. When mascarpone is ready, beat it up
with a wire whisk. Slowly add the yolks while
whisking, then the whites as well. Mix all well.
Mix coffee and liqueur together and dip a
half of cookies in the coffee — liqueur mixture.
Put cookies on the bottom of form, then add
layer of half of mascarpone mixture. Lay the
rest cookies dipped in coffee on mascarpone.
Then lay the rest mascarpone on. Leave ready
dessert in a fridge for 4-6 hours. Sprinkle
tiramisu with cocoa — powder before serving.
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= BuHo kpacHoe cyxoe — 700 ma
= Caxap-100r

= Vis3tom-10Tr

» KopeHb nmbups —10 1

= AnenbcnHoBas kopka —10r

= Kopwuua (manouka) —10r

= Kapgamon—-10Tr

= [Bo3amka—10r

Bce MHrpeaneHTbl AN TUHTBENHA Clo-
XXUTb B Yallly MyJbTUBAPKM W 3aUTb BU-
HOM. 3aKpbiTb KPbILWKY, YCTAHOBUTb :
nporpammy «TomaeHne» Ha 30 MUHYT. :
Mo OKOHYaHWM MpOrpaMMmbl OCTaBWThL :
TIVHTBENH B MynbTMBapke eue Ha 30 :
MUHYT. BUHO MOXHO 3aMEHWUTb COKOM :

13 KpacHOro BUHOTpaza.

284 HAIIMTKM | DRINKS | [JTMHTBEVH | GLOGG

Red dry wine — 700 ml
Sugar—100g

Raisins —10 g
Ginger-10g

Orange peel-10g
Cinnamon-10 g
Cardamom -10g
Cloves-10g

Put all ingredients in pot of multicooker
and pour wine. Close lid and start
program «TomneHue» for 30 minutes.
Turn off multicooker and keep glogg
inside for 30 minutes longer. You may
also use red grape juice instead of wine.



= fA6nokm —500 r

= Caxap—-100r

* Kpaxman kaptodpenbHbiin
WY KyKypy3HbIi — 40 ©

= Boga—-1n

A6N0KN HaTepeTb Ha TePKE, NONOXUTb B
yawy MynsTUBapKu, A06aBuUTb caxap U :
3aNUTb BOZAOW. 3aKpbiTb KPbILIKY, ycTa- :
HOBUTbL Nporpammy «TomsneHne» Ha 30 :
MUHYT. [0 OKOHYaHUM NPOrpamMMbl 4O- :
6aBUTb pa3Be/ieHHbIN B BoAe Kpaxman u :

TWaTesbHO nepemMeLllaTb.

= Apples —500 g

= Sugar-100g
= Cornstarch—-40g

= Water—-1L

Put grated apples into a pot of%
multicooker, add sugar and pour water.

Close lid and start program «TomaeHue»
for 30 minutes. After the end of the
program pour mix of starch and water
into the pot and stir well.
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= fA6nokm — 1 kr : « Apples—1kg
E = Caxap—250r : = Sugar-250g
= Boga-12n ;o= Water-1,21L

flénokn HapesaTb, nonoxutb B 4awy : Put sliced apples into a pot of

2 mynbTMBapKY, A06aBUTL caxap v 3anutb :  multicooker, add sugar for your taste
BOZOWN. 3aKkpbITh KpPbILWKY, ycTaHoBMTb : and pour water. Close lid and start
nporpammy «TomneHve» Ha 1 yac 20 : program «TomneHune». Cooking timeis 1
MUHYT. [OTOBWUTb O OKOHYaHMs npo- : hour 20 minutes.

rpamMmmbl.
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Milk — 300 ml

Cocoa powder - 100 g
Dark chocolate - 50 g
Sugar

= Monoko — 300 mn
= Kakao—-100r

= Llokonag—-50r

= Caxap

B vawy mynbtmBapkn Haautb monoko, : Pour milk in pot of multicooker, close lid %

3aKpbiTb KPbIWKY W ycTaHOBUTb mpo- : and start program «Tomnexue» for 15
rpammy «TomseHue» Ha 15 muHyT. Mo : minutes. After the end of program add
OKOHYaHUWM Mporpammebl fob6aBuTb Ka- : cocoa powder, chocolate and sugar,
Kao, LoKONa, caxap v Bce xopollo ne- : then stir thoroughly.

pemeLuarb. :

——
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= Boga-1n

= Meg—-100r

= BbpycHWuYHble ncTba cyxune — 30 1
= Yaii uepHblIli an 3eneHbin — 10 1

YctaHoBUTL Nporpammy «Bapka» Ha 15 :
MUHYT MpY 3aKpbITO Kpbilwke. Mocne :
3aBepLUEHNs MporpaMMbl, A06aBuTb B :
BOAY ANCTbA BPYCHMKM 1 Yal. [aTb Ha- :
CTOATbCA 3—4 MWHYTbI MPWU 3aKPbITON :
Kpblluke. [Jo6aBuTb Mes. Ynotpebaatb :
MOXHO KaK B XOJOAHOM, TaK 1 B rops- :
uem Buae. Mes MOXHO 3aMeHWTL caxa- :

pom.
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= Water-1L

= Honey-100g

= Red bilberry leaves (dried) - 30 g
= Black or greentea—10g

Start program «Bapka» for 15 minutes
and close the lid. Wait till the end of
program time, add leaves and tea. Leave
to infuse for 3—4 minutes with the lid
closed. Add honey. The tea could be
served both cold and hot. Honey can be
replaced with sugar.



= Boga-1n

= CyxodppykTbl — 100 r

= Caxap-100r

= Kpaxman kaptodenbHbin — 25 1

3aMounTb CyxoppyKTbl B Yalle XON04- :
HOW BOAOW Ha 2—3 Yaca. 3aKpbITb KPbILL- :
Ky, YCTaHOBWTb NporpaMmmMy «TomaeHune» :
Ha 1 yac. NepennTtb B OTAEABHYHO MOCY- :
Ay W U3MeNbuuTb CyXxodpyKTbl 6neHde- :
pom (He BblHWMas 13 Bogbl). JobaButh :
caxap, yCTaHOBUTb nNporpaMmmy «Bapka» :
¥ 3a1UTb CMeCb 0bpaTHO B Yally. [lose- :
CTW AO KWUMEHWS, BAUTb Pa3BeAeHHbIV B :
XONOAHOM BoAe kpaxman. [loBectn ku- :

ceNlb A0 KMNneHnA.
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= Water-1L

= Dried fruits - 100 g
= Sugar-100g

= Starch-25¢g

Soak dried fruits in the pot with cold
water for 2-3 hours. Close the lid and
start program «Tomnenue» for 1 hour.
Grind fruits using blender (in water).
Add sugar, start program «Bapka»,
bring to a boil. Dilute starch in cold
water, add into the pot. Bring kissel to a
boil.

I




= Boga—-1n

= Otpy6u —200r
= Caxap-100r
= JlumoH —100 r

Ha. MpoueanTb. MNMnTb OXNaXAeHHbIM.
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Cé) OTtpybu nonoxutb B vally, fobaBUTb :
caxap 1 3aAuTb BOZON. 3aKpbIThb KPbILL- :

Ky, YCTaHOBWTb NporpamMmy «TomaeHne»
Ha 60 MWHYT. TOTOBUTb JO OKOHYaHWA :
nporpamMmbl. [lo6aBuTb Menko Hape- :
3aHHYIO IMMOHHYO LieApy M COK JIMMO-

Water—11L
Bran-200g
Sugar-100g
Lemon -100 g

Put bran in a pot, add sugar and pour
water. Close the lid, start program «Tom-
nenme» for 60 minutes, wait till the end
of the program. Add chopped lemon
peel and juice. Filter and cool before
serving.



= Black currant — 500 g
= Sugar—-150g
= Water — 700 ml

= YepHas cmopoanHa — 500 r
= Caxap—-150r
= Boga - 700 mn

B vawy MynbTMBapKku HaiuTb BOAY, AO- :
6aBWTb caxap, 3aKpbITb KPbILLKY W 3amy- :
CTUTb Nporpammy «Bapka» Ha 15 MUHYT. :
Mo okoHYaHUW nporpammbl fo6aBuTb :
MpPOTEPTYHO YEPHYHD CMOPOAMHY. Hamu- :

TOK OX/1a4nTb U NMpoLeAnNTb.
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Pour water and sugar in pot of
multicooker. Close lid and start program
«Bapka» for 15 minutes. Add strained
black currant after the end of the
program. Strain drink when ready. Serve
cooled.




eRy
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= Boga—-1n
= PabuHa —200r
= Caxap wm meg—30r

Aroabl pABUHLI MONOXMTb B Yally, 3a- :
JUTb BOAOK. 3aKpbITb KPbILLKY, YCTaHO- :
BUTb nNporpammy «Bapka» Ha 15 MUHYT. :
Cnuntb BOAY, N3MENbYUTL ArOAbl B BaeH- :
Aepe. BepHyTb M3MenbUeHHble AroAbl B :
Yallly, JONTb OCTaBLLYtOCA BOAy, Aoba- :
BUTb caxap win Meg, Baputb 10 MUHYT. :
MpotepeTb Yepe3 cwto. MnTb Oxnax- :

JEHHBIM.

= Water—-1L
= Ashberry-200g
= Sugar or honey -30g

Put ashberry in a pot, add water, to
cover berries. Close lid and start
program «Bapka» for 15 minutes. Pour
water out, mix berries with blender.
Return berries into a pot, add water,
sugar or honey and cook for 10 minutes.
Strain through a sieve. Drink chilled.
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= Monoko 3,2% -1 n = Milk—300 ml
= Camekm 10% — 200 mn = Cream (10%-fat) - 200 ml E

eRy

B uawy mynbTMBapku Haautb mosoko, : Pour milk in pot of multicooker, add =
A06aBUTL CIMBKM W mepemewatb. 3a- : cream and mix well. Close lid and start A
KPbITb KPbILLKY, yCTAHOBWTb MporpamMmMy : program «Mynstunosap», manually set
«Mynbtunosap», Temnepatypy 100°C, : cooking time and temperature —4 hours
Bpems npurotosneHus 4 yaca. fotoeutb : and 100°C. Press CTAPT button. Cook till

[,0 OKOHYaHMA NporpaMmsi. ¢ the end of the program.

: - ._r d " i g
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= Boga—-1n

= Caxapa—-450r

= AnenbcuH —300 1

= JlumoH - 1001

= Yall YepHbI AW 3en1eHbIi — 8 T

Hanntb B yawy MynbTvBapkv Bogy, Ao- :
6aBWTb caxap, 3aKpbiTb KPbILIKY, yCTa- :
HOBWUTbL NporpammMy «Bapka» Ha 15 mu- :
nporpammbl :
A06aBWTb Yail, COK IMMOHA U anenbCu-
HoB. OcTyauTtb, npoueanTb. HanuTok :

HyT. [lo  OkOH4aHuK

MO>XHO nojgaBaTb CO IbAOM.

Water—1L

= Sugar-450g
= Orange-300g
= Lemon-100g

Black or greentea—8 g

Pour water into the pot, add sugar, close
the lid, start program «Bapka» for 15
minutes. Add tea leaves, lemon and
orange juice after the end of the
program. Cool, strain. The drink can be
served with ice.
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= Boga-1n

= A6nokm—300Tr

= Caxap-120r

= Cok simMmoHa — 20mn

f610KN HaTepeTb Ha MeJsIKOV Tepke U :
oTKaTb COK. Me3ry BbIIOXWUTb B Yally 1 :
3a/UTb BOAOW, YCTAaHOBWUTb Mporpammy :
«Bapka» Ha 15 MuHyT. ToTOBUTH fO :
OKOHYaHWA nporpammbl. [JaTb HacTo- :
Aatbca 20-30 MuHYT, npoueanTb. B no- :
caxap, :
ABNOUHBIN N IMMOHHBIV COK U Nepeme- :

ﬂyHEHHbIIz oTBap AO6aBI/ITb

waTb.

= Apples-300g
= Sugar-120g

= Water—1L

= Lemon juice — 20 ml

Finely grate apples and extract juice.
Place apple pulp into the pot and pour
water. Start program «Bapka» for 15
minutes. Let it infuse for 20-30 minutes,
filter. Add sugar, apple and lemon juice
and mix.
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Caxap—200r

VIM6upb (kopeHb) — 100 r
JlumoH - 100 1

Yali uepHbIin amvctosoli — 10 ©
Yali 3eneHbIli avctoBon — 10 1
MsTa cBexas —10r
Boga—3n

JINMOH 0UNCTUTB OT KOXYpbI, pa3pe3aTb :
Ha CErmMeHTbl, UMBMPb OUUCTUTL W Ha- :
pesaTb cpeAHUMU Kybukamu. B yawy :
MyAbTMBaPKM HaauTb Bogy, A0b6aBUTH :
3aKpbiTh  KPbILKY. YCTaHOBUTL :
nporpammy «Bapka» Ha 20 muHyT. loTo-
BWTb 10 OKOHYaHMA NporpamMmmel. 3atem :
OTKPbITh KPbILLIKY, 406aBNTE OCTaBLUMe- :
CA IHTPeAMEHTbI, NepeMeLlaTh, 3aKpbITb
KPbILLKY. YCTaHOBUTbL nporpammy «Pyc- :
ckas neyb» Ha 1 yac. [OTOBWTb A0 OKOH- :
uaHua nNporpammbl. TOTOBbIN Yaii Mpo- :

MATY,

LeAUTb Yepes CUTO.
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Sugar—-200g
Ginger root—100 g
Lemon-100 g

Leaf black tea—10 g
Leaf greentea—10g
Freshmint—10g
Water -3 L

Peel lemon and cut it into circles. Peel
ginger root and cut it into middle — size
cubes. Pour water in pot of multicooker,
add mint and close lid. Start program
«Bapka» for 20 minutes. Cook till the
end of the program. Then open lid and
add the rest products, stir well and close
lid. Start program «Pycckas neub» for 1
hour. Cook till the end of the program.
Strain ready tea before serving.



= Monoko—-1n = Milk-1L

Mon0oKO BbIIUTL B Yallly MyAbTUBapKM, Pour milk into a pot of multicooker and "
3aKPbITb KPbILLKY 1 3anyCcTWTb Nporpam- :  start «Mosnoko» program. Cooking time R
My «Monoko» Ha 12 MUHYT. ¢ is 12 minutes with closed lid.
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= Arogpl cBexue nobble — 1 kr i« Fresh berry -1 kg
E = Caxap—1kr : = Sugar-1kg

" B uvawy nonoxutb npombiTble Arogbl, @ Place clean berries into a multicooker
4 33cbiNaTb caxapoM M yCTaHOBUTb Mpo- : pot, add sugar and start program «Ty-

rpammy «TyweHne» Ha 1 vac. fotoBuTb : weHne». Cook with open lid 1 hour
npv OTKPbITOM KpPbILIKE AO OKOHYaHWA : stirring rarely.

nporpammbl, NEPUOANYECKM MOMELLIN- :

Bas. :
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= Caxap—-13«r ¢ = Sugar-1,3kg

= A6noku «kmTarickme» — 500 r i = Russetapples—1kg
= 610kM «kopuyHble» — 500 r : = Water—400 ml

= Bogaa —400 mn :

A6nokm npokonoTb 3ybouncTkoit n no- : Spit apples on toothpicks and put them
NOXUTb B uawy. [lobasutb caxap v 3a- : in pot of multicooker. Add sugar for
NNTb BOAOW. YCTaHOBWUTL MporpamMmy : your taste and pour water. Start program
«TyweHue» Ha 1 uvac. fotoBuTb Npun oT- : «TyweHune». Cook with open lid 1 hour.
KPbITOM KpbILke A0 OKOHYaHWA npo- : Stir from time to time while cooking.

rpamMmmMbl, nepnognyeckn noMmewnBeas.

BAPEHDBE 13 «PAVICKNX ABJIOYEK» | WILD APPLE JAM | KOHCEPBAIIVA | JARRED FOOD 299



eRy

= Boga-2n
= [pwbbl cBEXME NecHble — 1 kr
= Comb

MogrotoBaeHHble TPUbbI BbIIOXUTL B :
uyaLy MyabTUBAPKY, 38T BOAOW U MO-
COMNTb. 3aKpPbITb KPbILLIKY W YCTAHOBUTDL :
foTOBUTL A0 :

nepuogunye- :
CKM CHUMas meHy. [oToBble rPUbHLI Bbl- :
HYTb, OX/1aUTb W Mope3aTb AN fajb- :

nporpammy  «Bapka».
OKOHYaHWA MpPOrpammsl,

HeWLLIEero Ucrnoib30BaHus.

= Water-2L

= Fresh mushrooms -1 kg

= Salt

Put prepared mushrooms into a

multicooker pot. Pour water and salt.
Close the lid and start program «Bap-
ka». Cook till the end of program,
removing the scum when necessary.
Take boiled mushrooms out of the pot,
cool and cut.
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= 3emnaHMKa — 1 Kr
= Caxap—-250r

AroAbl NPOMbIT ¥ MOMECTUTb B Yauly !
MyNbTVBapKY, 406aBUTL caxap, Bblaep- :
XaTb 3 4aca J0 MOsABAEHWUA CoKa. YcTa-
HOBWTb MporpaMmmy «Bapka», nomewm- :
Bas OBECTW JO KUMEHWUS NMPU OTKPBITON :
KpblLLKe. Pa3noxuTb arogpl B 6aHku (no
500 mn). Hanntb B MynbtmBapky 1-1,5 1
BoAbl. baHkn c Arogamu noctaBuTh B :
Yally M YCTaHOBUTb Mporpammy «Bap- :
ka». [ocne 3akMnaHns BoAbl, KUNATUTL
6aHkn 20 MUHYT C OTKPBITON KPbILIKOWA :

My/bTUBapKW. 3aTeM BaHKW 3aKaTaTb.

= Strawberry — 1 kg
= Sugar-250g

Rinse berries, mix with sugar and leave

it in the pot for 3 hours. Start program
«Bapka» and cook with open lid stirring

constantly. Bring berries to a boil. Put
jaminto jars (500 ml each). Pour 1-1,5 L
of water, put jars into the pot and start

program «Bapka». Bring water to a boil
and boil for 20 minutes with open lid.
Close the mason jars.

SEMJIAHUMKA B COBCTBEHHOM COKY

WILD STRAWBERRY IN JUICE
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= 3emnsHuka — 1 kr
= Caxap—1kr
= JIUMOHHasA Kuciota— 21

MOArOTOB/IEHHbIE AFOABI BbIOKUTL B :
yally, Yepeaya Cnoamun caxapa u octa- :
BUTb Ha 10 4acoB. 3aTeM yCTaHOBUTL :
nporpammy «Bapka» Ha 40 MuHyT, ro- :
nomewnBas :
MpuW OTKPbITOW Kpbliluke. foTOBOE Bape- :

TOBUTb, Nepunoanyeckm

Hb€ Pa3noXuTb No 6aHkKam.

= Strawberry — 1 kg
= Sugar-1kg
= Citricacid-2g

Put prepared berries into a pot with
layers of sugar and leave for 10 hours.
Start program «Bapka» for 40 minutes,
cook stirring occasionally with open lid.
Put cooked jam into mason jars.
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= Kypvua —1-1,5 kr
= Boga—-250 mn

= JlaBpoBbI ANCT

= Conb, NepeLy

CHATb C KypuLbl KOXY, OTAENNTb MACO :
OT KOCTeW. MSCO MONOXWTb B uvally :
My/bTUBapKY, A06GaBUTb BOAY W COJb, :
3aKpPbITb KPbILLKY, YCTAHOBUTb MPOrpam- :
My «ToMneHue» Ha 3 uvaca. 3a 4yac go :
OKOHYaHWs MNPUroToBieHUs J06aBUTL :
nepew, NaBpOBbIA ANUCT. [OTOBYHO Ty- :
LUEHKY Pa3fNoXuTb MO ropavmM cTepu- :
NIN30BaHHbIM HaHKaM, 3aKpbiTb KpPbIL- :
Kamu. baHKu XpaHUTb B XONOAWbHNKE. :
3TMM cnocoboM MOXHO MPUrOTOBUTL :
ntoboe Msco. Bpems npurotoBneHus :
yBenuumBaiite B 3aBUCMMOCTY OT BUAA :

MsAca.

= Chicken-1-1,5 kg
= Water — 250 ml

= Bay leaf

= Salt, pepper

Remove chicken skin and take bones
from meat. Put meat into a multicooker
pot, add water and salt, close a lid and
start program«Tomaenue» for 3 hours.
In 2 hours add black pepper and bay
leaf. Put cooked stewed meat into hot
sterilized mason jars and close with
covers. Keep jars in refrigerator. You
could cook any meat this way. Cooking
time depends on meat type.

| 1'*# :
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= Boga-32n

= Orypupbl cBexwe — 2,5 kr

= Ykpon, 30HTVKM 1 cTebam — 150 1
= Conb kpynHaa—100r

= YecHok—20Tr

= JlaBpoBbIA UCT

= [lepeL, YepHbIl ropoLuek

= JINCTbs YePHOW CMOPOAMNHbI

= JINCTbA UM KOPEHb XpeHa

Hannte B yawy Boay. [lobaButb conb, :
NABPOBbLIA JIMCT U MepeL, rOpOLKOM. :
YctaHoBUTL nporpammy «Bapka». [lo- :
BECTW [0 KMMeHuMsa. Y orypLoB oTpesaTh :
KOHUMKU. CNOXWTb OrypLbl B Mocyay :
A8 3aCO/IKW, nepeknaAbiBas Cnou Nn- :
CTbAMW XpPEeHa, CMOPOAWMHBbI U YeCHOo-
koM. 3anuTb paccosnom. Orypubl ByayT :

rotoBbl Yyepe3 10-12 yacos.

Water - 3,2 L

Cucumbers - 2,5 kg

Dill umbels and stems — 150 g
Salt—100 g

Garlic-20g

Bay leaf

Peppercorn

Blackcurrant leaves
Horseradish leaves or root

Pour water into a pot. Add salt, bay leaf
and peppercorn. Start program «Bap-
ka». Wait until water starts boiling. Brine
is ready. Cut off cucumber tips. Place
cucumbers into cans, add blackcurrant
leaves, horseradish and garlic over each
layer. Pour brine. Cucumbers are ready
in 10-12 hours.
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= Momugopsl — 1,1 kr = Tomatoes — 1,1 kg
= Caxap—-70r : = Sugar-70g

= Ykcyc—30 mn ¢ = Vinegar—30 ml

= YecHok—-20T1 ¢ = Garlic-20g

Corb, NepeL, rBO34vKa, KopuLa Salt, pepper, cloves, cinnamon

PaspesaTb momugopsl Ha 4 vactn, n3- : Cut tomatoes into 4 parts, mix with
MENbUNTL C MoMOLLbIO 6aeHaepa, mpo- :  blender, strain through a sieve. Pour mix
TepeTb uepe3 cuto. TomaTHyto Maccy : into a pot and start program «Bapka»,
BbIIMTb B Yallly U yCTaHOBWTbL Nporpam- : cook with open lid. Twice boil down,
My «Bapka», rotoeutb mpw oTkpbITOi : add sugar, salt, garlic, spices, vinegar.
KpbILKe. YBapuTb Maccy npu nomewm- : Let it cool down.

BaHWWN 1O MOJIOBUHbI MEPBOHaYaNbHOrO :
obbema. [lo6aBuUTL caxap, CONb, YECHOK, :
cneumy, ykeyc. OcTyauTb. :
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= PsabuHa (arogpl) — 1 kr
E = Caxap-500r
= Boga - 500 mn

HOW Macchl.

306 KOHCEPBAIIV | JARRED FOOD
ASHBERRY FILLING FOR PIES

MoMeCTUTb ArOAbI B Yally, 3aAuTb XO- :
—~ /10HOW BOAOMN, YCTaHOBWTb MpPOrpammy :
«Bapka» Ha 30 MmuHyT. [purotoBaeHHbIE :
AroAbl U3MENbYNTL C MOMOLLbIO BAieH- :
Aepa n npotepeTb Yepes cuto. [oba- :
BWTb Caxap W nepemellatb 40 O4HOPOA- :

= Ashberries — 1 kg
= Sugar-500g
= Water — 500 ml

Place berries into the pot, pour cold
water, start program «Bapka» for 30
minutes. Pour boiled berries in a bowl
and puree mix with blender, then strain
puree through a sieve. Add sugar and
stir until smooth.

HAYMHKA JUIA IIMPOT'OB M3 PABVIHBI



= [Momungopsl 3 kr

Mommnaopbl paspesaTs Ha 4 uyacTv, yaa- :
ANUTb YacTu cougeTuin. MNponyctnutb ve- :
pe3 COKOBbIXWMAaAKy WIN MACOPYOKy :
WU M3MeNbUnTL 6aeHaepoM. MoydeH- :

HYHO Maccy NpomMyCTUTb Yepes CUTO.

BbnTb COK B yally, KpbILLKY He 3aKpbl- :
BaTb, YCTaHOBUTb Mporpammy «Bapka» :
Ha 50 MVHYT. B MOMEHT 3aKnMnaHns CHATb -

neny. Knunatntb B TeueHme 15 MuHyT.
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= Tomatoes — 3 kg

Cut tomatoes into 4 pieces. Press out,
grind or chop with blender. Strain. Pour
juice into the pot, start program «Bap-
ka» for 50 minutes, cook with open lid.
Remove foam when boiling. Continue
boiling for 15 minutes.

I
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= [pyaka kypuHas — 500 r
4 E = Jlyk-100r

= Puc-100r

= Anyo-50r/1 wr
= Conb

= Boga-15n

KypwvHyto rpyaky v nyk nponyctutb ye- :
pe3 Mscopybky, 406aBUTb AIALO, CONb U :
Bce nepemelwats. ChopmupoBatb U3 :
dapwa Hebonblume kotnetkn. Ceepxy :
KOT/IETKN MOChIMNaTh MPOMbITbIM PUCOM. :
Hanutb B yally MynbTMBapku BOAy, Ha :
KOHTeNHep — NapoBapKy BbIJIOXMUTb KOT-
NETKN. 3aKpbiTb KPbILIKY, YCTaHOBUTL :
nporpammy «apoBapka» Ha 40 MUHYT. :

[oTOBUTB 40 OKOHYaHUA nporpamMmmebl.

Chicken fillet — 500 g
Onion-100 g

Rice - 100 g
Egg-50g /1 pc
Salt

Water-15L

Make mince of chicken fillet and onion
using meat grinder or food processor,
add egg, salt and stir well. Make
meatballs of the mince. Sprinkle each
meatball with rice. Pour water into a pot
of multicooker, place meatballs into a
steam container. Close lid and start
program «[apoBapka» for 40 minutes.

KYPMHDBIE ITAPOBBIE KOTJIETBI «E>KVIKI»
CHICKEN MEATBALLS WITH RICE



= Oune kyprHoe — 320 1

= benbin xneb-60r

= Conb

= Macno CIMBOYHOE ANs nogaum

KypuHoe ¢une n xneb nponyctutb ye- :
pe3 mscopy6ky, noconmtb. Chopmmpo- :
BaTb 13 dpapLuia kotTaeTku. B vawy mynb-
BoAbl. Ha
KOHTeliHep — MapoBapKy BbLIOXWTb KOT-  :
NeTKK, 3aKpbiTb KPbILIKY M YCTaHOBUTbL :
nporpammy «lMaposapka» Ha 35 MUHYT. :
Mpn nojave MOANTE PACTOMIEHHBIM :

TMBapku Haamtb 15 n

C/INBOYHbIM MacCJiIOM.

= Chicken fillet —320 g
= Bread-60g
= Salt

Butter for serving

Make mince of chicken fillet and bread
using meat grinder or food processor,
add salt for your taste. Make meatballs.
Pour 1,5 L of water into a pot of
multicooker. Place meatballs into a
steam container, close lid and start
program «lapoBapka» for 35 minutes.
Serve with melted butter.

KYPVHBIE ITAPOBBIE KOTJIETbI
STEAMED CHICKEN MEATBALLS

Fp
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= Pbiba, pune—-320r

= benbin xne6 —40r

= Anyo-50r/1 wr

= Conb

= Boga-15n

= Macno CIiMBOYHOE ANs nogaymn

Pbi6HOe dune 1 xneb nponyctntb Yepes :
MAcopyBKy, A06aBUTb AL, CONMb U XO- :
powo nepemetatb. ChopmmpoBaTtb 13 :
¢dapwa kotnetbl. B yawy mynbsTvBapku :
HannTb Bogy. Ha KOHTeliHep — napoBap- :
Ky BbIIOXWTb KOT/ETbI, 3aKpbITb KPbILL- :
Ky W ycTaHOBUTb nporpammy «[Mapo- :
Mpn nopave :

CNMBOYHBIM :

Bapka» Ha 35 MuHyT.
NMoAUTb  PaCTOMJIEHHbIM
Mac/10M.

Fish fillet—320 g
Bread -40g
Egg-50g/1pc
Salt
Water—15L
Butter for serving

Grind fish fillet and bread with meat
grinder or food processor, add egg, salt,
stir well. Make fish cakes. Pour water
into a pot of multicooker, fix steam
container and put fish cakes inside.
Close lid and start program «[aposap-
ka». Cooking time is 35 minutes. Serve
with melted butter.
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= Abnoko — 2 wr.
= TBopor — 100 r
= Aiyo—1wr

= Meg-50r

= N3stom—-20T

= 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 NOXKWM Mepa, :
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 hole. Put a half teaspoon of
honey inside, add cottage cheese above.
Top with sugar and cinnamon. Put
stuffed apples in pot of multicooker,
close lid and start program «3aneka-
Hue». Cooking time is 40 minutes.

ABJIOKNM C TBOPOXHBIM KPEMOM
BAKED APPLES WITH COTTAGE CHEESE
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foBsanHa (dune) — 200 r
Xneb nweHnyHbIi — 50 1
Boaa — 700 mn

Conb

Xneb 3amoumntb B Boge (100 mna) Ha 10 :
MUHYT, 3aTeM omKaTb. MACO MpPOMbITh, :
npo nycTuTb BMecTe C xiebom uepes :
macopybky 2 pasa, AobaBuTb COAb, :
BbIMECUTb [0 OAHOPOAHOW Macchl U :
chopmmpoBaTh KOTNeTbl. B yawy mynb- :
TMBapPKM HaAUTb BOAY, CBEpXy YyCTaHo-
BWTb KOHTEHep A1 MPUrOTOBNEHUS Ha :
napy, BbIJIOXWTb B Hero KoT/ieTbl. 3a- :
KPbITb KPbILLKY. YCTaHOBUTbL Nporpammy
«Maposapka» Ha 40 MUHYT. [OTOBWTL 10 :

OKOHYaHuMA nporpamMmmsbl.

Beef fillet — 200 g
White bread — 50 g
Water — 700 ml
Salt

Leave bread in 100 ml of water for 10
minutes, then squeeze. Rinse meat.
Meat and bread should be minced twice
with meat grinder or food processor.
Add salt and stir until smooth. Make
cutlets of mincemeat. Pour water in pot
of multicooker, fix steam—container and
put cutlets inside. Close lid and start
program «[apoBapka» for 40 minutes.
Cook till the end of the program.
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= Boga - 300 mn

= Puc HewnmdosaHHbIN — 50 T
* WHpeiika, une - 50

* Macno camBoyHoe — 51

= Conb

VHaerKy NpoMbITb M Hape3aTb MeNKUM :
KyBUKOM. PUC NPOMBITb 40 MPO3payHOiA :
BOZbl. B CMa3zaHHy0 CAMBOYHBIM Mac- :
JIOM Yallly MyNbTUBaAPKN BbINOXWTb UH- :
AelKy, puC, 3anMTb BOAOW, f06aBUTHL :
COMb U nepemellaTh. 3aKpbiTb KPbILLKY, :
yCTaHoBUTb nporpaMmmy «Kpyrbi» Ha 25
MUHYT. [OTOBWTb AO OKOHYaHWA MpPO- :
rpammbl. [OTOBYHO Kallly MepenoXuTb B :
OTZie/IbHYI0 €MKOCTb U B36UTb beHge-

pomM Ao OAHOpO/J,HOI‘/II MaccCbl.

= Water — 300 ml

= Brownrice-50g
= Turkey fillet - 50 g
= Butter-5g

= Salt

Rinse turkey fillet and dice. Rinse rice till
water is clean. Grease a multicooker pot
with butter, put there turkey fillet, rice,
pour water, add salt and mix. Close a lid,
start program «Kpynbi» for 25 minutes.
Cook till the end of program. When the
meal is ready, put it into a bowl and mix
with blender until it is completely
smooth.

KAIIIA PYICOBAS C UHIEMKOM
RICE AND TURKEY BABY MEAL
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= Monoko — 400 mn

= baHaHbl — 3001

= Knuen—-200r

= KokocoBoe mosoko — 200 ma
= Puc-100r

= Caxap-30r

= Conb

HanuTb MONOKO ¥ KOKOCOBOE MOJIOKO B
uawy, 406aBUTb caxap 1 cofb. Bebinats :
3akpbITh
nporpammy :
Mo OKOHuYaHWK :
Hape3aHHble :

XOPOLLO  MPOMBITHI
KPbILWKY W  YCTaHOBUTb
«MonoyHas Kalua».
nporpammel,  f06aBUTb
bpyKTbI, NepemeLlatb.

pwc.

Milk — 400 ml

Banana - 300 g

Kiwi fruit — 200 g
Coconut milk =200 ml

Rice—100 g
Sugar-30g
Salt

Pour milk and coconut milk in pot of
multicooker, add sugar and salt. Add
rice and close lid, start program «Mo-
NouHas Kala». After the end of program
add sliced fruits and mix pudding.

I[IYOIVHT HA KOKOCOBOM MOJIOKE
RICE PUDDING WITH COCONUT MILK



« Pbi6a, prine — 200 r © « Fish fillet — 200 g
* Monoko — 150 mn : = Milk—150 ml
= Boga—-1n : = Water-1L

Hannte B uwawy mynsTvBapku Bogy. @ Pour water into a multicooker pot. Place
®une nomecTutb B KOHTeWHep Ans npw- :  fish fillet into a steam — container. Close
rOTOBJIEHNs Ha Mmapy. 3akpbiTh KpbIwKy, : a lid and start program «lMaposapka»
yCTaHOBWTb Mporpammy «llaposapka» : for 25 minutes. Grind steamed fish with
Ha 25 muHyT. Cgenatb u3 oteapHoit : blender. Add milk and stir thoroughly.
pbibbl MOpe npu nomowwm 6reHaepa. :

[lo6aBnTb MOIOKO ¥ NepemMeLLaThb. :
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I

= Tpywn—250r

= fA6noku 3eneHble — 250 1
= Bopga - 600 mn

= OpykTo3a

®pyKTbl OUMCTUTL OT KOXKYPbI 11 CepaLie- :
BWHbI, Hape3aTb Kybvkamu no 3 cm. B :
Yally MyAbTMBapPKWM HaAUTb BOAy, CBep- :
Xy YCTaHOBUTb KOHTEMHep ANS Mpuro- :
TOBJ/IEHWA Ha Mapy, paBHOMEPHO BbIO-
noceinaTb :
bpyKTO301. 3aKpbITh KPbILKY. YcTaHo- :
BUTb Mporpammy «lapoBapka», Bpems :
npurotoBaeHns 30 MUHYT. [OTOBUTb A0 :
OKOHYaHUs MPorpaMmbl. [oToBbIe Gpyk- :
Tbl MEPENOXKMNTb B OTAENbHYO eMKOCTb U+
B36WTb OneHAepOM 4O OAHOPOAHOW

XNWTb B  Hero

dpyKTHI,

MaccChbl.

Pears —250 g

Green apples —250 g
Water — 600 ml
Fructose sweetener

Peel fruits and delete cores. Cut fruits
into 3cm — cubes. Pour water in pot of
multicooker. Fix steam — container and
put cut fruits inside, then sprinkle with
sweetener. Close lid and start program
«Mapoapka» for 30 minutes. Cook till
the end of the program. Put ready fruits
in a bowl and mix with blender until
smooth.
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= Monoko — 700 mn

= MaHHasa kpyna - 250 r

= [laHnpoBOYHble cyxapn — 250 1
= CamBoYHoe Macno—50r

= Ao -50r/1wr

BAMTb MOJIOKO B Yally MyabTUBapKy, :
«MynbTuno-
Bap» Ha 100°C Ha 15 MuHyT. B knnawee :
MOJIOKO A06aBUTb MaHHYHO KpyMy, CONb,
5 caMBoYHOro Macsa v BapuTb 2—3 Mu- :
HyT. OCTaBWTb MOA KPbIWKOM Ha 20 Mu- :
HyT. 3atem fobaBWTb ALO, nepeme- :
Macchbl :
chopmmpoBaTtb BUTOUKK, 3aNaHNpoOBaTh :
B Cyxapsx. Butouku o6xaputb Ha npo- :
rpamme «Mynbtunosap» npu 150°C Ha :
CMBOYHOM Mac/ie, 3aTeM MOXHO 3a- :
KPbITb KPbILLKY 1 FTOTOBUTb ellje 2-3 Mu- :
HyTbl. [TaHMPOBOUHbIE CyXapy MOXHO :
3aMEeHUTb Ha CMeCb 13 MYKN V1 TBEPAOIO
cbipa. MogaBaTh kak OCHOBHOe 611040, :

YCTaHOBWTb MpOrpammy

waTb, n3 I'IO}'Iyl—IeHHOI‘/II

CepBMpPOBaTb CMETAaHOW WM NOTYPTOM.
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Milk — 700 ml
Semolina — 250 g
Bread crumbs - 250 g
Butter—50 g
Egg-50g/1pc

Pour milk into the multicooker cup and
start program «Mynbtunosap» 100°C
for 15 minutes. Add semolina, salt, 5 g
of butter and cook for 2-3 minutes.
Close the lid and let it stay for 20
minutes. Then add egg, mix properly
and form oval shape cakes, roll in
crumbs. Roast cakes with butter on both
sides using program «MynbTMnoBap»
150°C, then close the lid and keep
cooking for 2-3 minutes. You can use
flour with parmesan instead of crumbs.
Serve with sour cream or yoghurt.
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MACO TABJIMITA KAJTOPUITHOCTY IPOJTYKTOB *

Msaco kpoavka

bapaHuHa

[oBAXbA BbIpE3Ka

[NeueHb roBsxbs

CBMHVMHa BbIpe3ka

CBMHbIE HOXKMN

A3bIK CBMHOWN

BeTumHa




TITULIA

NMPOAYKT

MHaelka

Kypuua

Mepenénka

Y1Ka

®une kypunHoe

[eyeHb kypuHas
Cepaue kypuHoe

Ao kyprHoe

ANLo kypuHoe (6enok)
AL KypyHOE (KenTok)

Aluo nepenennHoe

[JaHHble, ykasaHHble B TabauLe KaNOpPUAHOCTM SABASIOTCA YCNOBHBIMY, peajibHas KaloPUMHOCTb NMPOAYKTOB MOXET BapbypoBaTbCs B GO/bLIYIO UK B
MEHbLLYH CTOPOHY. [lns noayyeHns 6osee TOUHbIX CBeLEHWUI PEeKOMEHAYEeM UCMONb30BaTb OHNANH KaNbKyAATOPbI KaNOPUiA.
Note: data in calories table is mid — values, real calorific values may vary. For exact data please use on-line calories calculators.

184
17,3

131

YrneBogbl

-
0,7
0.4

0.4
14
0.8

0,7

0,6

Kanopun
kkan/100 r

276
241
230
405
113
140
159
157
44

352
168
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PBIBA V1 MOPEITPOIYKTbI

Topbywa

OKyHb MOPCKOW CBEXMIA

[Mykwa

Ckymbpus

Tpecka

Yropb

Kpab kamuatckuii (Maco)

Muamm

Mkpa KeTbl 3epHUCTan (KpacHas)

Mkpa oceTpoBas narocHan




OBOIIN

baknaxaHsl

Kanycta 6enokoyaHHas

Ka nycra LsetHana

Jlyk 3enéHbli

MopkoBb

MepeL, cnaakui

Peanc

CBekna

Cnapxa

Ykpon

[UnnHat
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BAXYEBBIE

Apby3

ThikBa

OPYKTbI

ABpuKOChI

Anblua

baHaHb!

[paHat

NHxump

CnvBa

YepelwHa



BOBOBLIE

Bobbl 3enéHble

®aconb (CTpyyoK)

YeuesuLa

KPYIIbI

[peyHeBan

OBcsHas

Pucosas

MaHHas
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KOHCEPBBI

3enénbiit ropotulex

Kykypy3a LenbiMu 3epHamm

Tomartsl ¢ KO>KMLLeM

WnnHat-ntope

OPEXW

Apaxumc

MwHzaanb chazkui

I'PUBBI
benble rpubbl cBexume 37 17 34 30
Macnata ceexue 2,4 0,7 17 9
LJaMAnHBOHbI CBEXME 4,3 1 1 27
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MOJIOYHBIE ITPOOYKTbI

Monoko ko3be (Cbipoe)

Monoko obe3xupeHHoe

Cnwmekun 20% XnpHOCTU

CwmetaHa 10% xwvpHocTn

Teopor

MACJIA M JKVIPBI

Macno cavouHoe

Macno onnekoBoe

MalioHe3
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M3OEIVA I3 MYKU

Myka nLeHnyHas

Myka coesas

MakapoHHble 13aenva

CBbIPBE

[poxokun npeccoBaHHble

Kakao — nopotok

Conb noBapeHHad
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Bom u nepenucmaHa nociedHas cmpaHuya Hawel KHU2u peyenmos.

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

Hawu peyenmsi, WUpoOKo CMOMpeme Ha cOBCMeeHHble 803MOXHOCMU, d 2/18HOE, HAC/IAXOAMbCA [
pe3yibmamamu 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.

OdunumanbHbii cant MARTA
Our website

http://multimarta.com/

OduumanbHaa rpynna BkoHTakte
Official VK community

HosocTtu Ha YouTube n MARTA Ch. -

http://vk.com/multi_marta

Channel on YouTube

lfopsauasa amHna MARTA

+7 (812) 325 8000 -
Hotline

DNeKTpoHHas noyTa info@multimarta.com

E-mail

MARTA chef advice

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

4

lNpucoeduHslimece kK Ham, y4acmaylime 8 0b6cyx0eHUsX, KOHKYypcax, desumecs C8OUMU Ha-
6s1r00eHUsMU U peyenmamu, nokynalime Mysemueapku U Opyeyro 6bimosyro mexHUKY
MARTA! KomaHda MARTA — 3mo komaHOa 300p08020 numaxus U omsau4Ho20 HacmpoeHus. —

CmaHbme yacmetro Haweli kKoMaHObI!
Join us! Participate in our discussions and competitions, share your recipes, buy MARTA

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
Topayaa nuana 8—-800-200-68-77
(3BoHOK 110 Poccum 6ecrimaTHbIi)




