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Mol xusem 8 yousumesieHoe 8pemsi, k020a 3KOHOMUYeckoe paseu-
mue u Hay4Hele paspabomku cospemMeHHO20 MUPa pacliupsarom
803MOXHOCMU 4Ye/108eKa, N0380/44 008epumeb npu2omos/ieHue
nuwu «yMHoU» MawuHe.

Bl Oepxkume 8 pykax yHugepcasibHoe ycmpolicmeo, Komopoe
2apMOHUYHO ecmpoumcsl 8 bbicmpebili U cmpeMumenbHeIli memn
XKU3HU 10600 ceMbU € pasHbIMU 8KYCO8bIMU NpednoymeHuUsMU.
Mynemueapku — Hawe 80oxHo8eHUe — 3mo eJuHCMeeHHbIU Ky-
XOHHbIU npubop, Komopsll 2apaHmupyem pe3yiemam npuzo-
mosJ/ieHus, ocyujecmasisem secb npoyecc 6e3 yuacmus yesoseka
U npu a3mom cnocobcmayem npasuibHoOMy, 300p08OMY NUMAHUIO.
Sma kHuU2a cmaHem HacmMoAWUM nymesooumesieM 8 Mup Ky/u-
HapHeix omkpeimull. 30ece Bel Halideme peyenmel Ha 060l
8KYC, KOMopbie NOMO2ym pasHoobpasume mMeHro Baweli cemou!

Lllegp—nosap komnaHuu MARTA



[Jobpo noxanosats B MacTepckyto GREBLON®. 3aeck co3aatotca
YHVKaNbHble  BbICOKOTEXHONOTMYHBIE MaTepMabl, CNOCOOHbIE
[ONTOe BPeMs BbIAEPXKMBATbL MHOTOKPATHbIE TemnepaTypHble U
MEXaHW4eckve Harpysky, OcCTaBadcb MpW 3TOM  abCONFOTHO
MHEPTHbIMW K BHeLWHel cpeje. ITW KayecTBa OCOBeHHO 3apeko-
MeHAOBaM cebs B 061aCTAX, rae Ha NePBOM MeCTe CTOUT 3KONO-
rMueckan 6e30MacHOCTb, B YaCTHOCTM, B BONPOCAX TEPMMYUECKON
06paboTkM NPOAYKTOB MUTaHWA Nepes 1x ynotpebaeHnem.

MNpodeccrmoHanbHoe NPUMEHEHME HaKNAAbIBAET Ha MOCydy Ce-
Pbe3Hble OrpaHMyYeHMa Mo KayecTBy MaTepuanos, 13 KOTOPbIX
OHa M3rOTOBJ/IEHa, TaK KaK JelleBble CUHTETUYECKME MOKPLITUA
(PFOA) npu MHOrOKPaTHOM HarpeBaHWM HAYMHAKOT BbIAENATL
BpeAHble BELLECTBa, akTMBHO BMMTbIBaEMble NPOAYKTaMM.
MokpbiTa GREBLON® — 3T0 HemeLkuiA CTaHAapT KauecTsa, Bbl-
coYaMme TexXHONOMMM U 3KONOTUYECKM UKCTble MaTepuassl.
VHXeHEPHbIA NOTEHLMaN KOMMaHMM NMO3BONAET HAXOAWTLCA Ha
BEpLUMHE yCrexa, NpvBaekas Bce HObLLE MUPOBLIX MPOU3BOAM-
Tenew nocyabl K 3PHeKTMBHOMY COTPYAHNYECTBY.

Mokpbitna GREBLON® — rapaHTVa kauecTBa Nt060M NOCyab!.
IHHOBaLMK, paHee AOCTYMNHble TONLKO ANA KOCMUYECKMX UcCae-
[IOBaHMIA NOCTENEHHO MPOHMKAROT B HalK JOMa. ITO Hem3bex-
HbI MPOLECC yNyULEeHWA 340P0BbA U KAUeCTBa XXU3HM.

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

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

GREBLON® coatings are any housewares quality assurance.

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

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

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

REBLON



-——1REBLON" KEPAMUWYECKOE MOKPbITUE
GREBLON® CK2

WEILBURGER. German Technology ¢

MokpbiTne GREBLON® CK2 obecneuviBaeT maeanbHyro COXpaH-
HOCTb MONE3HbIX CBOWCTB W BKYCOBbIX Ka4ecTB MPOAYKTOB MUTaHMA.
B npouecce HarpeBaHMA He MPOUCXOAMT XapaKTepHOro ANA Jelle-
BbIX MOKPLITUIA OKMCIEHMSA, HEe BbIAENAKOTCA BpeaHble BellecTBa
M KaHueporeHbl. okpbitne CK2 npenatcTsyeT BO3HWKHOBEHWHO
HaKTepuii 1 BPeaHbIX MUKPOOPraHW3MOB Hnarofaps CBOMM aHTU-
HakTepuanbHbiM cBoicTBaM. KauectBo nokpbitna CK2 obecneursa-
€T 3HaUMTENbHYHO YCTOMUMBOCTb K eCTECTBEHHOMY M3HOCY M Mexa-
HUYECKMM NOBPEXAEHWUAM W UMEET YBENUEHHbI CPOK CYXObI.

-—1REBLON' MNMOJIMMEP-KEPAMNYECKOE
MOKPBITVE GREBLON® C3+

WEILBURGER. German Technology %

MokpbITMe NocneAHero NMoKOAEHWs OTAMYETCH HaNMUMEM KEPaMU-
YeCKM apMMPOBAHHOIO TPETLETO aHTUMPUTAPHOTO C0A Ha BOAHOWM
ocHoBe (PTFE), obecneumBaeT WCKNHOUMTENBHYHD YCTOMUMBOCTb
K MEXaHWYeCck1MM BO3AENCTBUAM, TEMNEPaTYPHbIM Nepenasam v ra-
PaHTMPYET NOHYH COXPAHHOCTb MULLLEBOM LLEHHOCTM MPOAYKTOB.

CERAMIC COATING
GREBLON® CK2 MT-4311

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

POLYMER-CERAMIC COATING
GREBLON® C3+ MT-4312

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



MotwHocTs: 860 BT MowHoctb: 860 Bt

O6bem yawm: 5 n 06bem yawm: 5n

LCD pucnneit, 3 uBeta noAcBeTKM LCD pucnneii

3D Harpes 3D Harpes

TMokpbiTHE YaLwm: HemeLKas Kepamuka TMokpbITUE YaLwm: NoUMep-KepamMnyeckoe
Greblon® CK2 Greblon® C3+

Kopnyc: HepxaseioLas ctanb Kopnyc: HepxaseioLas cranb
MoanepxaHue Temneparypsbl: 24 4 MoanepxaHue Temneparypbl: 24 4
ABTOMaTM4ECKME NPOrpaMMbl: 49 AsTomartuyeckue nporpammbl: 15

PyuyHble HacTpoitku: 92 PyyHble HacTpoitku: 30

—REBLON' - .
—JREBLON

WEILBURGER. German Technology
WEILBURGER. German Technology ¢

MotwHocTs: 860 BT MotwrocTb: 860 Bt

O6bem yawwm: 5n 0O6bem yawm: 5 n

LCD pucnneit, opaHxeBas NOACBETKA LCD aucnneit

3D Harpes 3D Harpes

ﬂoprlme Yaluw: HemeLkas kepamuka I'onphlme Yawm: nonumepe
Greblon® CK2 Greblon® C3

Kopnyc: nnactuk Kopnyc: HepxaseroLuasi CTaNb
MoanepxaHue Temnepatypbl: 24 4 MoppepxaHue Temneparypbl: 24 4
ABTOMATMYECKME NPOrpaMMmbl; 22 AsTOMaTMYECKME NPOrpamMmbl: 15
PyyHble HacTpoiiki: 38 PyyHble HacTpoiiki: 30

—REBLON' —REBLON'

WEILBURGER. German Technology WEILBURGER. German Technology ¢




MT-1054

MotwurocTs: 2200 Bt

Emkoctb: 1,70

Kopnyc: TepmocToitkoe CTekno
BHyTpeHHsA noaceeTka

3aKpbITbil HarpeBaTeNbHbIit ANEMEHT
CbemHblit GuibTp

INMNER

LIGHTNING
\6/
N

BHYTPEHHAR
MOBCBETEA

MT-1065

MowwHoctb: 1700 Bt

Emkoctb: 1,7 n

Kopnyc: TepMOCTOKMiA NacTuK
BHyTpeHHsis konba: HepxasetoLuas CTanb
3aKpbiTblii HarpeBaTeNbHbIi ANeMeHT
MoaknioueHune k ceti yepe3 6asy nuTaHus
MHoroyposHeBast 3aiumTa

CBeToBOI MHAMKATOP paboTbl

STAINLLSS STEEL MR

MotuHocTb: 2200 BT

MotwHocTb BcackiBatms: 300 Br

[invHa ceTeBoro LWHypa: 4,5 M

Otcek ans coopa nbinv 06bemom 0,8 n
Be3 meLuka Ans cbopa nbinu
MeTannnueckas Teneckonuyeckas Tpyba
Perynsitop notoka Bo3pyxa Ha pyuke
ABTOCMATBIBAHME 3NEKTPOLUHYPA
3awwTa wnatra ot nepernba

MowrocTs: 1500 Bt

EmkocTb pesepsyapa ans Bogpl: 1,5 n
[lasnenve nopaum napa: 4 bar

Mopava napa: 45 r/mMuH

Axceccyapbl: 6 HaCaLOK ANs pasHbix BULOB
YMCTKM

Bpems pasorpesa: 1 MuH

MakcumanbHoe Bpemst paboTbl Npy NOHOM
pe3epayape: 40 MuH

WHaukatopbl paboTsl 1 napa

ATEACHMINTS TEMPERATURE
of STEAM

6 ||98°C

HACAIOR TEMNPATYIA IAPA




KALLIW MOJIOYHBIE | MILK PORRIDGE | 14

Kawa oBcaHas MonouHasn | Oatmeal POrTidge. ... .14

Kawwa rpeyreBas | BUCkWheat POITidge.........oooooovvooooiooooeee e e B

Katwa kykypy3Has | CornmMeal POITIAGE. ..............ooooviviiiiiiiiiiriiieieieiree e L O

Kawa MaHHas | Semolina porridge ... SO 17

KaLa prcoBast | RICE POITIAGE .........ccooiiiioooovooeeoeeeeeeee e 18

Katwa nweHHas | Millet POrTIAgE. ................ooiooioiorooe e 19

CYMbl U1 BYNIbOHBbI | FIRST COURSE | 20

ByNIbOH OBOLYHOWM | Vegetable DrOth. ... 20

BynboH pbibHbIN | Fish broth 21

BynboH KYpUHBIA | Chicken Droth. ... 22

BYNIBOH MACHOM | BEET DIOTh........oooooooio oo 23

BopLu, yKpaHCKMA | UKrainian DOrSCHL........ ... .24

ConsiHka cbopHas MacHas | Meat solyanka .25

TOPOXOBbIN CYM € KOMUEHOCTAMM | PEA SOUP.........ooioioier e 26

Cyn AoMaLHNA € NANWON | NOOTIE SOUP..........ccoooiiooovoooieie e 27

PbiBHbIV BynboH ¢ dpukagenskamu | Fish-balls in broth........................., .28

HPEABAPMTEH bHAS{A Cyn KapTOPENbHBIN | MEAt POLALO SOUP ...........oooooeee e 29
OBPABOTKA MPOAYKTOB: CAVBOYHBIN Cyn—ntope 13 WwamMnuHboHos | Cream of mushroom soup. . . . . 30

LLin n3 ceexxeit kanycTbl ¢ Kypuueit | Russian cabbage soup with chicken....................................31

Kpyna fepeBpaTb, MPOMbITh B XOA0AHOM Cyn—mopve 13 TbikBbI | Cream of pumpkin soup 32
NPOTOUHOI BOAE OBOLLHOWM CYNM | VEGELADIE SOUP.........oooooioiiii it 33

OBoW,  NeEPeBPaTh, OUUCTHTL OT KOXYPbI Cyn—mopfz 13 ysetHow kanyctsl | Cauliflower soup. .34
GPYKTBI U 3arPA3HEHNI, NPOMbITb B TomatHilA cyn | Tomato soup. : L 35
NPOTOYUHOM BOAE 3UMHUIA MUHECTPOHE | MidWINter MINESTIONE................coiriiiiree e 3O

Msco OTAe/MTb OT KOCTeM, MPOMbITh Jlykoselii cyn ¢ rpeqkamu | Onion soup. : 37
B MPOTOYHOM BOZAE, OOCYLLINTH PaccobHUK | Pickle SOUP (FaSSOINIK). ... 38

Pbiba YAAMTb YELLYHO W BHYTPEHHOCTH, Moxne6Ka KAPTOPEALHAA | POALO SOUP.....coovvvetssosssssssssososo s 39
NPOMBbITb B MPOTOUHOV BOAE ConsiHka pbl6Has | Fish solyanka ..., .40

MTuua  yaaauTh NEpPbA U BHYTPEHHOCTH, Cyn v3 yeuesniel | MESS POTAGE. e Al
MPOMbITb B MPOTOYHOW BOAE Cyn kpanuBHbIii | Nettle SOUP...........ccooooooiiiiiiiiiiiiccccccccccc. RS

Mpu6bi MepeBaTs, OUMCTHTS, MPOMBITH CbipHbIii cyn ¢ 6pokkonn | Cheese soup with broccoli e 43
B ﬂpOTOuHé% BOze ' Lypna | Mutton soup «Shourpa........... SOOI 44

Cyn c/AMBOUYHBIN ¢ nococem | Salmon soup W|th cream. =Y

BeHrepckuii cyn—rynsaw | Hungarian goulash........ .46

LLin 13 kBawweHow KanycTbl ¢ 6esbiMy rprbamu | Sauerkraut soup with porcini . . . AT




BTOPLIE BJIFOAA | SECOND COURSE | 48

3anekaHka 13 TyHua ¢ MacinHamu | Tuna and olives casserole...................cc.cccoooovovvvvvecicooeoecceee
3aneueHHble KypuHble HOXKY B kedupe | Baked chicken legs in kefir. ... A9

KapTodenbHas 3anekaHka ¢ mscom | Shepherd’s pie.... .50
Na3aHbsa ¢ upeTHo kanycToit | Cauliflower lasagna.............cc...oooooooooioooiiicccec .51
Nococb No-GuHckm | Scandinavian style SAIMON. . ............ccoooooioooioiooeee e 52
OKyHb 3aneUeHHbIN | Baked roCKfiSh. ... 53
PyneT 13 MacHoro daplua ¢ HauMHKoW | Meat roll ... 54
PyneTbl M3 CBUHUHbI C IYKOM U WwamnuHboHamu | Pork rolls with champignon stuffing ..................55
CBWHWHa, 3aneyeHHas ¢ cbipoM | Pork steaks with cheese topPING..............cccoooooiiiiiiveciicieee 56
®openb dapmposarHas | Stuffed fish... . s D ]
3aneyeHHbIN LibINJIEHOK C s6aokamu | Baked W|th apples chlcken .58

Wawnbiuku 13 kypuHoro dune | Chicken kebab................ooooii,
Wawnbluku n3 roBagunHsel | Beef kebab...........oooooovc

Yuam koH kapHe | Chili con care. ...
®une KypuHoe B CbIpHOW KOPOUKE | ChiCken iN CNEESE ........oooooiooovovooioeeeee e 62

YTuHas rpyaka ¢ KatokBeHHbIM coycoM | Duck breast with cranberry sauce..............cooooooiiiviin 63
PbIBHbBIE 3P@3bl | FISN Zrazy. ... 64
MeyeHb >xapeHas ¢ NYKOM | Fried With ONIONS [IVEN...................cooiiiiiioiiicee e 65
Harretcol | Nuggets. 66

MegaanboHbl U3 TEAATUHbI C HOTYPTOBbIM coycoM | Veal tenderlom iN yOguUIt SAUCE..........ccooovori
MakapoHbi ¢ TyHuoMm | Tuna pasta....

Kypvua >apeHas ¢ 4eCHOKOM | Fr|ed chlcken ,,,,,,,,
KypwvHas neueHb c abnokamu | Chicken livers with apples...... .0
KynaTbl | HOME-MAAE SAUSAGES..............ccooorooovovoeeeoe oo wed1

3pasbl MAcHble | Zrazy.

XapeHas pbiba ¢ s6nokamu | Fried in apples fish 14
XKapeHas cBrHMHa ¢ Wwandeem | Fried pork With SAge ..o .15
JomaluHuii XxynbeH | Home-made julienne..................iiiiee, 76
Buditekc 13 Gpune roBAANHBI | BEEF STEAK ... 77

BuTouKyM MscHble ¢ cbipoM 1 kabaukamu | Meat and zucchini balls ... 78
BuTouku 13 roesavHbl | Beef meat-balls.............................
BedcrporaHos u3 rossavHbl | Beef stroganoff...........
Masnbs ¢ MOpenpoAyKTaMU | SEAfo0d PABIIA............coooooiiiiiiiiioii e 81
Owmnet 6enkoBblIVi ¢ cbipom | Cheese omelette 82

PREPARING PRODUCTS
FOR COOKING

Cereals rinse in cold running water

Fruits and rinse in cold running water, peel
vegetables

Meat debone if necessary, rinse and dry
Fish scale, take off guts, rinse in cold
running water

Vegetables  rinse in cold running water

Mushrooms peel and rinse in cold water



PEKOMEHAALIVI 1 TPEBOBAHWA
K MPOLLECCY MPUTOTOBJIEHNA

B KHWre peuenTos ykasaH BeC NPoAyKTOB, MONHO-
CTbHO MOATOTOB/IEHHbIX ANA TENN0BON 06paboTKu:
BbIMbITbIX, OUMLLEHHbIX, PAa3MOPOXEHHbIX, Hape-
3aHHbIX. Tpu NHO6LIX U3MEHeHMAX peLenTypsbl
BaXXHO cO610AaTb NPOMOPLIMM 3aKNaAKN NPOAYK-
TOB, MHaye Bbl CTONIKHETECH C TaKUMU HENPUATHbI-
MU ABNEHUAMM, KaK NOATropaHne U BbikMMaHue.
Takxe, B Cnyyae M3MeHeHWA pelienta Heobxoam-
MO OTKOPPeKTUpOBaTb BPeMs WAW Nporpammy
npurotoBneHuns. Ha cteneHb rotoBHoctn 6atoga
MOXeT BAVATL PETVOH Ballero npoxwueaHus, reo-
rpapuuyeckas 30Ha MPOUCXOXAEHWA MNPOAYKTa,
CPOK ero NMpou3BOACTBa W CTeMeHb OXNaxAeHuA.
Bcé 310 06bekTMBHbIE (GakTopbl, U3-3a KOTOPbIX
6711040 MOXET He NMPUrOTOBUTLCA 3@ yKasaHHOe B
peuente Bpema. [nA JOCTUXEHWS Hauayuyllero
pesynbTaTa UCNONb3yiiTe Nporpammy «MynbTmno-
Bap» AJ/1A NPUroToB/eHNA 6e3 AaBNeHUs UM Npo-
rpammy «lllep» Ana npurotoBneHna nog Aasne-
HVem.

OMAEeT KNACCUUECKMIA C 3eN1eHbr0 | Omelette. ...
PusotTo ¢ kypuueit n 6ensimu rpubamu | Chicken and porcini risotto ..
loBsanHa oTBapHas | Boiled beef...............cccoooooiiiiiiiiici,
Tony6upl ¢ rpubamu | Stuffed with mushrooms cabbage leaves ...
Kypwvua Ha napy ¢ rpubamu, wnuHatom u ceipom | Stuffed chicken fillet 87

Na3aHbs 60710HbeE3e | Lasagna BOIOGNESE .................ciiiriiiiicieeee s 88
MaHTbI ¢ 6apaHUHON | MUttON dUMPIINGS ........... oo 8D
Mepe, dapmpoBaHHbIN | Stuffed PEPPENS. ... D0
Mouky OTBaPHbIE | BOIEd KIANEYS...........ccoooiiiiii s .91
Mnos co canHuHOM | Pork pilaw 92
MnoB co cnagkum nepuem u rpubamu | Sweet pepper and mushrooms pilaw...............cccoooooovvccoicceiiricvcccccee. 93

Mnos y36ekckuii | Uzbek pilaw............cccoooocercirvriciiioiicncnne,
Puc ¢ TyHuom v oBowamu | Rice with vegetables and tuna.................ccooooooooioovioi
loBsiAMHA, TOMAeHas ¢ umbupem | Beef in ginger sauce...
Jonma | Dolma (Stuffed vine leaves)
Pynbka Tensubs ¢ oolamm | Stewed beef shank.... P
CBuWHan py/nbKa C KBaLeHo kanycton | Pork knuckle W|th sauerkraut
TomneHasn pynbka sirHeHka | Stewed lamb shank
A3y 13 roBaaunHbl ¢ kaptodesem | Beef fillet in tomato sauce................
BapaHuHa ¢ noukamu v rpubamu | Mutton with kidney and mushrooms
BapaHbu pebpbliluku ¢ kapTodenem n GaknaxaHamu | Mutton ribs with potatoes and eggplants
BUroc | Bigos...........ccoooovvviooiee
loBsiaMHa ¢ rpubamu v kaptodpenem | Beef with mushrooms and potatoes...... ...
foBAAVHA B ArOAHOM coyce | Beef in Derry SAUCE. ...
lony6ubl B cMeTaHHO-TOMaTHOM coyce | Cabbage rolls insauce...................iii.
Tony6ubl neHuBble | Cabbage stew with meat and rice. .
Tynaw w3 roBaguHel ¢ Kaptodpenem Ha napy | Goulash W|th steamed potatoes ‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘
Xapkoe u3 rpu6os | Mushroom and potato stew.
Xapkoe u3 cBUHWHBI ¢ oBowwamm | Pork and vegetables ragout......
XtonbeH u3 wamnuHboHoB | Champignon julienne..........................
WMHpaelika B anenbcuHoBom coyce | Turkey in orange juice......
Kanbmapbl papLumposaHHbie | Stuffed squids
Kypwua, TyweHHas ¢ oBowwamu | Chicken and vegetables stew
JNocock Ha nogytuke u3 osolueli | Stewed with vegetables salmon o
OBoLHOe pary | Vegetable STEW...................ccocooiiiiioiiooieeee e
OT6MBHbIE 13 CBUHWHDI C i610KaMu 1 po3mapuHoM | Pork steaks with apples and rosemary.......................
MpsHas yTKa ¢ cenbaepeem | Spicy duck with celery ...,
Pary 13 NTuubmnx NOTPOLIKOB | Giblets ragout ...




Pary u3 yTku c oBowwamu | Duck and vegetables STeW.................ccccooooorivvvvoiciee 2121
CBUHble pebpbilku No-6oarapckut | Bulgarian style pork ribs.............cooooooovvviioiioioe 122
Pbiba B cmeTaHe ¢ oBolamu | Stewed in sour cream fish .. [ 123
Cygak ¢ kaptodenem u rpubamu | Pike perch with potatoes and champ|gnons 124
YTKa no-gomaluHemy ¢ sbaokamu v KyHxyTtom | Duck with apples and sesame seeds 125
®pukagenskn B ToMaTHOM coyce ¢ kapTodenem | Meat-balls in tomato sauce with steamed potatoes.............126
Yaxox6wau | Chachochbili 127
Yeuesuua c kynatamu | Sausages and lentils....................coooooooooiiiiccoi .128
A3bIK TyLeHbIV | Stewed beef tONGUE..........c.....cooiiiir e 129
TAPHWPbI | GARNISH | 130
ThIKBEHHOE MIOPE | PUMPKIN PUICE.........oo ..o 130
Kaptodenb aigaxo ¢ 6ekoHom | Idaho potatoes 131
peua paccoinuartas | Boiled buckwheat .132
MepnoBsas kpyna otBapHas | Boiled pearl barley ... 133
PUC OTBAPHOW | BOUEM FICO........ oo 134
KapTodenb oteapHoit | Boiled potatoes 135
®aconb kpacHas oTBapHas | Boiled red DEANS................cccooiiviiiiiiiis s 136
LiBeTHas kanycTa Ha napy | Steamed cauliflower......... e 137
3AKYCKW | COLD DISH | 138
By>xeHwHa | Baked ham....................... e 138
KonueHbli4 cBUHOM 0KOPOK | Smoked ham 139
dopenb peyHas KkonueHas | Smoked trout........ e 140
Cyaak nog mapuHagom | Marinated pike perch........ e 141
MeyeHouHbIN nawwTeT | Liver pate 142

Ponn ®unagensoua | Philadelphia roll.............

Burerper | Russian beet salad

MawwTeT 13 kypuupl | Chicken pate..............coooooioooiri,

Canat ctonnuHbli | Chicken salad.............cccoocoooriiviiiiiccin,

Cenbgb nog wy6oi | Herring salad........ s .

fA3bik oTBapHoii | Boiled beef tongue ..o,

Afua oTBapHble «BKPYTYyto» U «BCMATKY>» | Hard-boiled and soft-boiled eggs

3anmBHoe 13 pbibbl | Fish aspic...

3enbL, n3 uHaeiikn | Turkey jelly.

CryaeHb | Meat jelly.
A3bik 3amBHoOW | Jellied tongue

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. Please
use program «MynbTunoeap/Multicook»  for
cooking without pressure and «LLle¢/Chef» program
for pressure cooking to get ideal meal.

200 penenTtoB
JN19 My/IETUBAPOK-CKOPOBAPOK
MARTA MT-4311/4312

200 recipes for MARTA MT-4311/4312



MynbTuBapka-ckopoBapka MARTA MT-4311/MT-
4312 — yHuBepca/bHbIV KYXOHHbIV Mpubop, no-
3BOJIAIOLLMIA FOTOBUTbL C AaBNEHVEM U 6e3, BpyY-
HYHO M3MEHATb 6a30Bble HACTPOIKM 1 3aMOMUHATb
UX. YHUKaNbHOCTb MYNbTUBApPKM-CKOPOBapKMX 3a-
KtOYaeTcs B BO3MOXHOCTU Bbi6Opa ONTMabHO-
ro0 pexvma MnpurotoBaeHus Ans Nwobbix 6atog.
MpurotoBieHVe NoA AaBieHVEM NMO3BOAET roTo-
BUTb 6€3 CONW, C MUHUMaNbHbIM KOANYECTBOM
Macna u BKycoBblX gobaBok. Mockonbky nuiia
rOTOBUTCA B FePMETUYHbIX YCIOBMAX, MaKCUMalb-
HOE KO/IMYECTBO BUTaMUHOB U MUHEPanoB Coxpa-
HAeTCA B NPoAyKTe. 3TO Hambonee fMeTUyYeckuin
cnocob npurotosaeHus. Vicronb3oBaHne ckopo-
BapKW MO3BONAET YMEHbLUWNTL BPEMs W Npu 3TOM
[0BUTbCA HY)KHOW CTENEHW rOTOBHOCTW NPOAYKTa.
Tak>e, MPUrOTOB/IEHVE NOA AaBAeHUEM ABSETCA
ONTUMasbHbIM ANS MHOTOKOMMOHEHTHbIX 604,
TaK Kak B 3TOM C/lyyae NpoAyKTbl C Pa3HOMN CTPYK-
TypOVi BOJIOKOH 6yAyT roTOBbl OAHOBPEMEHHO, U
COXpaHUTCA UX NepBoHavanbHas dopma. MynbTu-
Bapka-cKopoBapka MOXeT roToBuTb 1 6e3 AaBne-
HuA. Bbl cMoxeTe 3amekaTb, XapwTb, rOTOBUTb
MorypTsl U paccraneatb Tecto! Bl 6yaeTe yanene-
Hbl KOIMYECTBOM MOIE3HbIX GYHKLIWIA, CTONb yMe-
10 COeANHEHHbIX B OAHOM KYXOHHOM npubope!

XJEB, TECTO | BREAD, DOUGH |

Tecto apoxkeBoe | Yeasted dough.......... s

154
..154

Tecto ans nuyubl | Pizza dough
Xneb vecHouHblVi | Garlicbread..................occooooiooii,

Xneb kykypy3sHbiii | Corn bread
BbIMEYKA | PASTRY |

Buckeut «Knaccnuecknit» | Sponge €ake «CIaSSICR ...

Buckeut «HexHbIl Wwokonag» | Chocolate cake............coooooereiivvviccicveen.

MegoBbiit 6ucksuT | Honey sponge cake..................................
KeKkc MOPKOBHBIN | Carrot Cake..........cc..ooovvvveooooeorieeccceeeee

Kekc wokonagHbiin ¢ kabaukom | Chocolate-zucchini cake

TBOpOXHas 3anekaHka | Cottage CheESE PI€..... . ...

TopT-cMeTaHHuK | Sour cream cake

OpexoBblit 6UckBAT | Walnut sponge cake...........cccccoooovovevcviccceciccccecccnc.

Lapnotka c s6nokamu | Apple pie

Mupor pbibHbIl | Fish pie

Muuyua ¢ kypuuen | Chicken Pizza ...,

Muyua c canamu | Salami pizza...

KNCNTOMOJIOYHbIE rlPO,CI,YKTbI | DAIRY PRODUCTS |
PsxeHka | Ryazhenka....

TBOpOr fOMAaLIHUI | Cottage cheese.... IR
JlomaluHwii cbip «BpblH3a» | Home- made Feta cheese

Kedup Ha cyxoit 3akBacke | Home-made kefir..............

VlorypT Knaccuueckuii | YOGNUIt ...

[JoMalHuii TBepAbIY cbip | Home-made cheese.............ccccccccooo...

Cmy3u ¢ 6aHaHOM 1 kny6HUKOW | Banana and strawberry smoothie.

CMeTaHa Ha Cyxoit 3akBacke | Home-made SOUr Créam............cccoooooovvvveecoeomorreovceeenn.

®OH/HO | FONDUE |

doHato wokonagHoe | Chocolate fondue...........................

®oHaro cbipHoe | Cheese fondue.......................... I

JECEPTHI | DESSERT |
Bynryp c ustomom v kyparoit | Bulgur with raisins and dried apricots.

CryweHHoe monoko | Condensed milk...

NepeHubl n3 kapamenu | Hard candies....

Kny6HWuYHas naHHa koTTa | Strawberry panna cotta




lpywa B kpacHoMm BuHe | Pear in red wine 184
LLlokonaaHble koHdeTbl ¢ MuHaanem | Chocolate sweets with almonds ..185
AnanacoBblii dnaH | Pineapple flan
Tupamucy | Tiramisu

HAMUTKW | DRINKS |
TnuHTBelH | Mulled wine ...
Kakao knaccuyeckoe | Classic cocoa

KOMNOT U3 CBEXMX ABNOK | APPIE COMPOTE. ... 190
XonogHblIl BUTaMuHHBIN Yaii | Cold vitamin tea 191
Hanwtok u3 otpy6eit | Bran drink ... 192
TonneHoe monoko | Baked Milk ... 193
KOHCEPBALINA | PRESERVES | 194
BapeHbe 13 NeCHbIX ATOA | WIld DEITY JAM.........ooooooooo oo 194
BapeHbe n3 «Palickux abnoyek» | Paradise apple jam...................o, L
Kny6HnuHoe BapeHbe | Strawberry jam......................o. 196
®pykTOBBINA AxXeM | Fruit jam 197
ABPUKOCOBBIN AXKEM | APIICOT JAML .. . .o 198
IpyLieBoe BapeHbe € aneibCHOM | Pear and Orange JaM ... 199
BapeHbe 13 yepHoii cMopoamHbl | Black currant jam 200
Neuo no-6onrapcku | Bulgarian lecso.......................... OSSOSO 201
BaknaxaHHas UKpa | EGPIant Paste.............oooooiooooiooooeoeoeeeeeeeeeeeeeeee 202
KypuiHasa TYLIEHKA | STEWE ChICKEN............ooioooo oo 203
BAOAA ANA AETEW | BABY MENU | 204
Cyn-ntope 13 kabauka n 6pokkoam | Cream of zucchini and broccoli SOUP..............oooveccooocoiiirivcecciccceicccc... 204

Cyn ¢ dppukagenbkamu | Soup with meat-balls ...
PbiBHble napoBble KOTAETbI | Steamed fish-Dalls. ...
3pasbl B CMeTaHHOM coyce | Zrazy in sour cream sauce.
Kotnetbl ans peteit | Beef cutlets for babies
Kawwa pucosas ¢ nHaevikoit | Rice and turkey baby meal.....................
OBolHoe Mtope | Vegetable puree...................ooooviviviviviviviecccecceceecnnns
PbibHOe ntope | Fish puree ...

Miope n3 sabnoka v rpywu | Apple and pear puree.... .

A610KM C TBOPOXHBIM KpemoM | Baked apples with cottage cheese

TABVLA KANOPUAHOCTW NMPOAYKTOB / FOOD ENERGY VALUE * 214

MARTA MT-4311/MT-4312 multicookers are mul-
tifunctional kitchen appliances which allow you
cooking with pressure and without pressure,
change default settings and use your presets. Our
multicookers are unique because you could
choose ideal condition for any dish cooking. Pres-
sure cooking allows you cooking without salt with
small amount of oil and flavorings. Maximum of
vitamins and minerals keeps in meal because
cooking happens in airproof terms. This is dietary
cooking. Using pressure you save your time and
get your meal cooked. Pressure cooking is ideal
for many-ingredients dishes, because products
with different structure will be ready at the same
time and their basic shape will be kept. Our multi-
cookers could cook without pressure as well. You
could bake, stew, roast, cook yoghurts and prove
dough! You will be surprised at a variety of useful
functions which are all in one appliance!



Monoko 2,5% -1 n
OBcsiHble xnonbs — 150 1
Macno camBouHoe — 50 r
Caxap, conb

B ually MynbTMBapK1-CKOPOBApKM 3achi-
naTb xa0Mbs, 406aBUTb Macio, COMb, ca- :
Xap, 3a/MTb MOJIOKOM U XOpOLLO nepeme- :
LwaThb. 3aKpbiTb KPbILLIKY U KAanaH BbIXoja :
napa, ycTaHoBMTb nporpammy «MonouHas :
Kawa» Ha 5 MUHYT, HaxkaTb kHorKy CTAPT.
[OTOBUTL 40 OKOHYaHWs Mporpammel. Mo :
OKOHYaHWUW Mporpammbl OTKPbITb KnanaH :

W BbINYCTUTb Nap.

Milk 25% -1 L
Oats —150 g
Butter—-50 g
Sugar, salt

Place oats into a multicooker pot, add but-
ter, salt, sugar, pour milk and stir well.
Close a lid, close a steam relief valve. Set
program «MonouHas kata» for 5 minutes.
Press button CTAPT. Cook till the end of
program. When cooking is over, open the
valve and let steam go out. You may serve
porridge with any fruits and berries, honey,
chocolate or jam.

14 KAIIM MOJJIOYHBIE | MILK PORRIDGE | KAIITA OBCAHA S MOJIOYHAS | OATMEAL PORRIDGE



Mosnoko 2,5% -1 n
Kpyna rpeynesas — 200 r
Macno cimBouHoe — 50 r
Caxap, conb

Kpymy MpOMBITh, BbICbINATL B Yallly MysTA-
BapKM-CKOPOBapKy, A06aBWTb Macio, CoNb, :
caxap, 3a/uTb MOJIOKOM W rnepemelatb. :
3aKpbITb KPbILWKY W KAanaH Bbixoga napa, :
YCTaHOBUTb NporpammMy «MosiouHas Kala» :
Ha 8 MUMHyT, HaxaTb kHonky CTAPT. loTo-
BUTb 4O OKOHYaHUs nporpammsl. 1o :
OKOHYaHWUW Mporpammbl OTKPbITb KAanaH :

W BbINYCTUTb Nap.

KAIIIA TPEYHEBAS | BUCKWHEAT PORRIDGE | KAIIIM MOJIOYHBIE | MILK PORRIDGE 15

Milk 2,5% -1 L
Buckwheat groats — 200 g
Butter—50g

Sugar, salt

Rinse buckwheat groats, place into a multi-
cooker pot, add butter, salt, sugar, pour
milk and stir well. Close a lid, close a steam
relief valve. Set program «MonouHas kalua»
for 8 minutes. Press button CTAPT. Cook till
the end of program. When cooking is over,
open the valve and let steam go out. You
may serve porridge with any fruits and ber-
ries, honey, chocolate or jam.

ey




Monoko 2,5% -1 n

Kpyna kykypy3Haa — 150 r
Macno cavBoyHoe — 50 1
Caxap, conb

B yally MynbTMBapKM-CKOPOBapPKU BbIChI-
natb Kpyny, 406aBnTb Macno, CoJb, caxap,
3a/MTb MOJIOKOM U NepemeLlaTb. 3akpbiTb
KPBILLKY W KAanaH BbiXoAa napa, yCcTaHOBUTb
nporpammMy «MonouHas Kala» Ha 8 MUHYT,
HaxaTb KHomKy CTAPT. [oTOBUTbL O OKOHYa-
HWA NporpaMmsbl. Mo OKOHYaHUK Nporpam-
Mbl OTKPbITb K/1aMaH ¥ BbINyCTWUTb nap.

= Milk25%-1L

= Corngrits—150g
= Butter—50g

= Sugar, salt

Put corn grits into a multicooker pot, add
butter, salt, sugar, pour milk and stir well.
Close a lid, close a steam relief valve. Set
program «MosiouHas kala» for 8 minutes.
Press button CTAPT. Cook till the end of
program. When cooking is over, open the
valve and let steam go out. You may serve
porridge with any fruits and berries, honey,
chocolate or jam.

16 KAIIM MOJJIOYHBIE | MILK PORRIDGE | KAIITA KYKYPY3HAS | CORNMEAL PORRIDGE



= Monoko 2,5% — 700 mn
= Kpyna maHHasa - 80 r

= Macno camBouHoe — 50 1
= Caxap, conb

B yally MynbTMBapKM-CKOPOBAPKN HaNTb
Mon0kO, A06aBWUTb Macno, Cosb, caxap.
MomelunBas, 3acbinaTb MaHHYHO Kpymy.
3aKpbITh KPbILWKY U KanaH BbIxoA4a napa,
yCTaHoBWUTb  nporpamMmy  «MosnouHas
Kawa» Ha 3 MWHYTbl, HaxaTb KHOMKY
CTAPT. [oTOBWTb 0 OKOHYaHWUA Nporpam-
Mbl. 10 OKOHYaHUK NPOrPamMMBbl OTKPbITh
KnanaH, BbIMNYCTUTb Nap W TLWATENbHO ne-
pemeluaTh Katuy.

KAIIIA MAHHAS | SEMOLINA PORRIDGE | KAIIT MOJIOYHBIE | MILK PORRIDGE 17

Milk 2,5% — 700 ml
Semolina-80g
Butter—50 g
Sugar, salt

Pour milk into a multicooker pot, add but-
ter, salt and sugar. Add semolina stirring
constantly. Close a lid, close a steam relief
valve. Set program «MonouHas kawa» for
3 minutes. Press button CTAPT. Cook till
the end of program. When cooking is over,
open the valve and let steam go out. Stir
porridge well. You may serve porridge with
any fruits and berries, honey, chocolate or jam.




Monoko 2,5% -1 n

Puc kpyrbii — 200 ©
Macno camBouHoe — 50 r
Caxap, conb

Kpyny npombiTh, BIOXUTb B Yallly My/bT1-
BapKM-CKOPOBapKW, 06aBNTb Mac/o, COb,
caxap, 3a/uTb MOJIOKOM W nepemeLlaTtsb.
3aKpbITb KPbILLKY W KAanaH Bbixoja napa,
YCTaHOBUTbL Nporpammy «MonoyHas Katua»
Ha 10 mMuHyT, HaxaTb kHonky CTAPT. Toto-
BWTb JO OKOHYaHWA nporpamMmebl. [lo
OKOHYaHWMW MPOrpamMmbl OTKPbITb KjiamnaH
1 BbINYCTUTb Nap.

Milk 25% -1 L

Rice (round grain) — 200 g
Butter—-50 g

Sugar, salt

Rinse rice, place into a multicooker pot,
add butter, salt, sugar, pour milk and stir
well. Close a lid, close a steam relief valve.
Set program «MonouHas kawa» for 10
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out. You
may serve porridge with any fruits and
berries, honey, chocolate or jam.

18 KAIIM MOJJIOYHBIE | MILK PORRIDGE | KAIITA PMICOBA/ | RICE PORRIDGE



Mosnoko 2,5% -1 n
Kpyna nwenHas — 150 r
Macno cimBouHoe — 50 r
Caxap, conb

Kpyny npoMmbiTe, ownaputb KWUAATKOM,
BbICbINaTb B Yally My/JbTUBapPKM-CKOPO-
BapKkK, 406aBUTb Macio, CONb, caxap, 3a-
NNTb MONOKOM ¥ nepemewlaTb. 3aKpbITh
KPbILIKY W KnanaH BbIXoAa napa, ycraHo-
BUTb nporpammy «MonouHaa Kawa» Ha 8
MUHYT, HaxaTb kKHoMKy CTAPT. [oToBUTb A0
OKOHYaHWA nporpammebl. o okoHuaHun
nporpaMmbl  OTKPbITb KnamaH W BbiMy-
CTUTb Nap.

KAIIIA ITIIEHHASA | MILLET PORRIDGE | KAIIIM MOJIOYHBIE | MILK PORRIDGE 19

Milk 25% -1 L
Millet-150 g
Butter—50g
Sugar, salt

Rinse millet and scald with boiling water.
Put millet into a multicooker pot, add but-
ter, salt, sugar, pour milk and stir well. Close
a lid, close a steam relief valve. Set pro-
gram «MonouyHas kawa» for 8 minutes.
Press button CTAPT. Cook till the end of
program. When cooking is over, open the
valve and let steam go out. You may serve
porridge with any fruits and berries, hon-
ey, chocolate or jam.

I




MactepHak — 200 r
Mopkosb — 200 r
Cenbaepeit (kopeHb) — 200 1
Jyk penyatbiii — 200 r
Jlyk-noperi —100 r

YecHok - 501

MetpyLika (kopeHb) =30 T
Boga—-3n

MepeL, YepHbIA FOPOLLKOM
MepeL, AyLINCTBINA

Conb, NaBPOBbLIA ANCT

e’ OBoLM KpPyNHO HapesaTb. Bce unHrpeawu-
€HTbl BbIIOXWTb B Yally MynbTUBapPKu-

CKOpOBapKW, 3aiuTb BOAOW, AobaBWTb
CONb, CMeLmn. 3aKpbITb KPbILLKY U KaanaH
BbIXOJ4a Mapa, YCTaHOBWTb MNporpaMmy
«BbynbOH» Ha 25 MWHYT, HaxaTb KHOMKY
CTAPT. l0TOBWTb A0 OKOHYaHWA Nporpam-
Mbl. 10 OKOHYaHUW NporpamMmbl OTKPbITb
KnanaH v BbiNycTuTb nap. foToBbIN 6yNbOH
npoLeaunTb.

Parsnip — 200 g
Carrot-200 g
Celery root—200 g
Onion-200g
Leek-100g
Garlic-50g
Parsley root—30 g
Water-3 L
Pepper mix

Salt, bay leaf

Chop coarsely vegetables. Place all ingre-
dients into a multicooker pot, add salt,
spices and pour water. Close a lid, close a
steam relief valve. Set program «BynboH»
for 25 minutes. Press button CTAPT. Cook
till the end of program. When cooking is
over, open the valve and let steam go out.
Filter the broth.

20 CYIbI M BYIbOHBI | FIRST COURSE | BY/IbOH OBOIIIHOW | VEGETABLE BROTH



Pbi6a (cynosoi Habop) — 600 r
Jlyk penyatbin — 100 r
Boga—2n

JlaBpoBbIi AncT

Mepey, ropoLukomM

Conb

CynoBoi Habop npomsITe. Jlyk paspesaTb
nonosnam. B uawy wmynbTuBapkm-ckopo-
Bapku BbIIOXMWTb CyrnoBoOW Habop, Ayk,
A06aBUTb CONb W CMELUK, 3aNuUTb BOZOW.
3aKpbITb KPbILWIKY W KnanaH Bbixoja napa,
yCTaHOBWUTbL nporpammy «bynboH» Ha 30
MWUHYT, HaxaTb kHonky CTAPT. loToBuUTb
[0 OKOHYaHWA nporpammsbl. Mo okoHuya-
HUW NPOrPaMMbl OTKPbITb KNanaH v Bbiry-
CTWTb nap. [OTOBbLIN 6yNbOH NpoOLLEeANTD.

BYJIbOH PbIBHbBIN | FISH BROTH | CYIIbI M BYJIbOHBI | FIRST COURSE 21

Fish—600 g
Onion-100 g
Water -2 L
Bay leaf
Peppercorns
Salt

Rinse fish. Cut onions in halves. Place fish,
onions into a multicooker pot, add salt,
spices and pour water. Close a lid, close a
steam relief valve. Set program «BynboH»
for 30 minutes. Press button CTAPT. Cook
till the end of program. When cooking is
over, open the valve and let steam go out.
Filter the broth.

I



Kypwviua — 500 r

Mopkosb — 100 r

Jlyk penyatbin — 100 r
Cenbpepeit (kopeHb) — 50 1
Bopga-2n

Conb, cneumm

KypviLly npOMbITb, OBOLLM KPYMHO Hape-
3aTb. B ually MynbTMBapKM-CKOPOBapKM
BbIIOXWUTb BCE WHIPeAneHTbl, f06aBuTb
CO/b, CMeumn, 3anuTb BOAON. 3aKpbiTb
KPbILLKY W KianaH Bbixoja Mnapa, yCcTaHo-
BUTb NporpamMmmy «bynboH» Ha 35 MuHYT,
HaxaTb kHonky CTAPT. [oTOBWTb O OKOH-
YaHus nporpaMmbl. 1o OKOH4YaHUKM Npo-
rpamMMbl OTKPbITb KjAanaH W BbINyCTUTb
nap. foToBbIV By/IbOH NPOLEANTD.

Chicken-500 g
Carrot-100 g
Onion-100g
Celery root-50 g
Water—2 L

Salt, spices

Rinse chicken, chop coarsely vegetables.
Place all ingredients into a multicooker
pot, add salt, spices and pour water. Close
a lid, close a steam relief valve. Set pro-
gram «bynboH» for 35 minutes. Press but-
ton CTAPT. Cook till the end of program.
When cooking is over, open the valve and
let steam go out. Filter the broth.

22 CYIIbI U BY/IbOHBI | FIRST COURSE | BY/IbOH KYPUHBIN | CHICKEN BROTH



= loBagmHa 6eckocTHas — 500 r
= Mopkosb —100 r

= Jlyk-100r

= Bogma-2n

= Conb, crieuumn

[oBAAMHY MPOMBITh, OBOLLYW KPYMHO Hape-
3aTb. B ually MynbTMBapKM-CKOpOBapKuM
BbIIOXWUTb BCE WHIPeAVeHTbl, f06aBUTb
COJlb, CMeunn, 3anuTb BOAON. 3aKkpbiTb
KPbILIKY W KAanaH BbIxoja mapa, ycTaHo-
BUTb MporpamMmmy «bynboH» Ha 45 MuHyT,
HaxaTb KHorkKy CTAPT. [oToBUTb 40 OKOH-
YaHuA nporpammbl. [10 OKOHYaHWUKM npo-
rpaMMbl OTKPbITb KAanaH 1 BbINyCTUTb Nap.
loTOBbIV BY/ILOH MPOLEANT.

BYJIbOH MACHOJ | BEEF BROTH | CYIBI I BY/IbOHBI | FIRST COURSE 23

Beef fillet — 500 g
Carrot-100g
Onion-100g
Water -2 L

Salt, spices

Rinse beef fillet, chop coarsely vegetables.
Place all ingredients into a multicooker
pot, add salt, spices and pour water. Close
a lid, close a steam relief valve. Set pro-
gram «bynboH» for 45 minutes Press but-
ton CTAPT. Cook till the end of program.
When cooking is over, open the valve and
let steam go out. Filter the broth.

I




[oBsignHa Ha kocTouke — 400 r
Ceekna—200r

Kanycra 6enokovarHas — 100 r
Kaptodens — 100 r
Momunaopsl —100 r

Mepev, 6onrapckmin — 80 r
Jlyk penyatbini — 60 r
MopkoBb — 60 r

TomatHaa nacta—-50r

Macno pactutensHoe — 50 mn
YecHok-20T

Boga—-3n

Conb, cneymm

Msco npombITb. Kanycty BMecTe ¢ iyKoMm,
MOPKOBbIO W MepuemM HapesaTb COJIOM-
KOW, CBEKJly HaTepeTb Ha KPYMHON Tepke,
kapTodenb v nomuzgopsl HapesaTb 6py-
COYKaMM, YeCHOK M3MeNbYnTb HOXOM. B
Yally MynbTMBapKN-CKOPOBapKWN HaauTb
Mac/o, BbIOXUTb BCE UHIPEAWEHTbI, A0-
6aBMTb TOMaTHYKO MacTy, YEeCHOK, COJb,
cneuumn 1 3aanTb BOAON. 3aKpbITb KPbILLKY
M KnanaH BbIXOAa Napa, yCTaHOBWTb MpO-
rpammy «Cyn» Ha 30 MUHYT, HaxaTb KHOMKY
CTAPT. [oTOBWTb A0 OKOHYaHWA Nporpam-
Mbl, MOC/e Yero OTKPbITb KaanaH 1 BbiMny-
CTUTb Map.

Bone-in beef - 400 g
Beet-200g
Cabbage-100g
Potato — 100 g
Tomato-100 g
Sweet pepper - 80 g
Onion-60g
Carrot-60 g
Tomato paste-50g
Olive oil - 50 ml
Garlic-20g

Water -3 L

Salt, spices

Rinse meat, shred cabbage, cut onion, car-
rot and sweet pepper into strips. Grate
coarsely beets, dice potatoes and toma-
toes, chop finely garlic. Pour olive oil into a
multicooker pot, place all ingredients
there, add tomato paste, garlic, salt, spices
and pour water. Close a lid, close a steam
relief valve. Set program «Cyn» for 30
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out.

24 CVYIIbI M BYJIbOHBI | FIRST COURSE | BOPIIl YKPAMHCKNI | UKRAINIAN BORSCH



loBsanHa (dune) — 200 r

Pebpa konuyeHble — 300 r
Konbackm oxotHuubm — 100 r
Kaptodenb — 200 r

MopkoBb — 100 r

Orypupl conerble —100 r

Jlyk penyatbin — 100 r
TomaTtHasa nacra—100 r

Paccon orypeunsbii — 100 mn
Macno pactutensHoe — 100 ma
Boga—3n

Conb, cneuum (Manpmka KpacHas
MosoTas, Mpunpasa As rpuas)

Pebpa pa3gennts. MAco NpoMbITh, Hape-
3aTb BMeCTe C JIyKOM, CO/IEHbIMU OrypLia-
MW, MOPKOBbIO, kapTodenem n konbacka-
Mu conomkon no 0,5 cMm. BbinoxuTb Bce
WHIPeAMeHTbI B Yally MybTUBapKM-CKOPO-
Bapky, 406aBUTb Mac/io, OrypeyHblii pac-
COJl, TOMATHYIO MacTy, CONb, CMeLmn, 3a-
NUTb BOAON W nepemMellatb. 3aKpbITb
KPbIWKY W KaanaH BblXO4a Napa, yCTaHOo-
BUTb nporpammy «Cyn» Ha 40 MUHYT, Ha-
xaTb kHonky CTAPT. loToBUTb 4O OKOHYa-
HWA MporpaMMbl, MOCAe 4Yero OTKPbITb
K/ianaH 1 BbINMyCTUTL Map.

COJISITHKA CBOPHAS MACHAS | MEAT SOLYANKA | CYIIBI M1 BYJIbOHBI | FIRST COURSE 25

Beef fillet — 200 g
Smoked ribs — 300 g
Smoked sausages — 100 g
Potato — 200 g
Carrot—-100g

Pickles —100 g
Onion-100g

Tomato paste —100 g
Pickle brine — 100 ml
Olive oil =100 ml
Water-3 L

Salt, spices (ground paprika, BBQ spice)

Cut the ribs along the bones, rinse beef fil-
let. Cut meat, onions, pickles, carrots, pota-
toes and sausages into 0,5 c¢cm strips. Place
all ingredients into a multicooker pot. Pour
olive oil and pickle brine, add tomato
paste, salt, spices, pour water and stir thor-
oughly. Close a lid, close a steam relief
valve. Set program «Cyn» for 40 minutes.
Press button CTAPT. Cook till the end of
program. When cooking is over, open the
valve and let steam go out.

I



Pebpa cBuHble konueHble —300 r
fopox (monosuHkK) — 250 ©
Kaptodenb — 200 r

MopkoBb — 150 r

Jlyk penyatbin — 100 r
Boga—-15n

Conb, cneyumn

[opox MpPOMbITb A0 MPO3PayHOl BOAbI.
Kaptodenb HapezaTtb kybrkamu no 1-1,5 cm,
MopkoBb — Kybukamu no 0,5-0,8 cm, nyk —
CONOMKOWN. Pebpa MpoMbITb M OTAEAUTH
Apyr oT gpyra. Bce vHrpeameHTbl BbllO-
XWUTb B Yally MynsTMBapPKM-CKOPOBapKW,
3a/MTb BOAOW, f06aBUTb CONb, CreLMn u
nepemellatb. 3aKpbiTb KPbILWKY W KaanaH
BblXOZa Napa, YCTaHOBWUTb NpOrpammy
«Cyn» Ha 30 MUHyT, HaxxaTb kHonky CTAPT.
[OTOBWTbL A0 OKOHYaHWA MPOrpamMmbl, nocie
4ero OTKPbITb KNanaH ¥ BbIMyCTUTb Map.

Smoked pork ribs —300 g
Peas-250g

Potato — 200 g
Carrot—150g
Onion-100 g
Water-1,5L

Salt, spices

Rinse peas until clear water. Dice potatoes
and carrots. Cut onion into sticks. Rinse
ribs and cut them along the bones. Put all
ingredients into a multicooker pot, pour
water, add salt, spices and stir well. Close a
lid, close a steam relief valve. Set program
«Cyn» for 30 minutes. Press button CTAPT.
Cook till the end of program. When cook-
ing is over, open the valve and let steam
go out.

26 CVIIbI M BYJIbOHBI | FIRST COURSE | TOPOXOBBIV CYII C KOITYEHOCTSAMM | PEA SOUP



Kypvua (pune) — 300 r
Kaptodens — 300 r
Nanwa gomawHas — 120 r
Ny penyatbiii — 100 r
Mopkosb — 100 r
Boga—25n

Conb, creuum

KypuHoe ¢une npombiTe. dune n kapTo-
denb HapesaTb CpesHel CONOMKOW, NyK u
MOPKOBb Hape3aTb MeJKON CONOMKOW. Bce
VNHIPEANEHTbI BbIIOXMWTb B Yallly MyabTW-
BapKu-CKOPOBAapPKW, 3aiUTb BOAOW, Aoba-
BUTb COJIb, CMeLnK 1 NepemeLlaTsb. 3akpbiTb
KPbILLKY W K/iamnaH Bbixoga mnapa, yCTaHo-
BUTb nporpammy «Cyn» Ha 15 MuHyT, Ha-
xatb kHornky CTAPT. [oToBWTb A0 OKOH4Ya-
HWA MpOrpamMMmsbl, MOC/e Yero OTKPbITb
KnanaH v BbINyCTUTb Nap.

CYII JOMAIIIHWI C JIATIIIIOV | NOODLE SOUP | CYIIbI M BYIbOHBI | FIRST COURSE 27

Chicken fillet —300 g

Potato — 300 g

Home-made noodles - 120 g
Onion-100 g

Carrot—100 g

Water-251L

Salt, spices

Rinse chicken fillet. Cut chicken fillet, pota-
toes, carrots and onions into strips. Place
all ingredients into a multicooker pot, pour
water, add salt, spices and stir well. Close a
lid, close a steam relief valve. Set program
«Cyn» for 15 minutes. Press button CTAPT.
Cook till the end of program. When cook-
ing is over, open the valve and let steam go
out.

I




benas pbiba (pvne) — 600 r
Jlyk penyatbii — 150 r
Ao -100r/2 wr

Xneb6 6enbii —100 1
YecHok —15Tr

PbI6HbIN 6YNbOH — 2 1
Conb, cneymm

®une pbibbl MPOMBITL Y BMECTE C IyKOM,
YeCHOKOM U Xxn1eboM MponycTUTb Yepes
mscopybky. lobaBuTb sAnLLa, CONb, Creumm
1 nepemeluatb. V13 nonyunslueroca dapuia
chopmumposaTtb dpukagenbkm no 15-20 r
1 BbIIOXWTb B Yally MyAbTUBAPKN-CKOPO-
BapkMu, 3aAnTb ByNbOHOM. 3aKpbITb KPbILLI-
Ky W KnanaH BbIxoja napa, yCTaHOBUTb
nporpammy «bynboH» Ha 20 MUWHYT, Ha-
atb kKHonky CTAPT. loTOBUTb f0 OKOHYa-
HMA nporpammbl. 10 OKOHYaHWM MpPoO-
rpaMMbl OTKPbITb KAamnaH 1 BbIMyCTUTb nap.

White fish fillet — 600 g
Onion-150¢g
Egg-100g/2 pcs
Bread - 100 g
Garlic-15¢g

Fish broth—2 L

Salt, spices

Rinse fish fillet and chop it with onions,
garlic and bread using a meat grinder or
food processor. Add eggs, salt, spices and
stir well. Make 15-20 g fish-balls and place
them into a multicooker pot, pour broth.
Close a lid, close a steam relief valve. Set
program «bynboH» for 20 minutes. Press
button CTAPT. Cook till the end of pro-
gram. When cooking is over, open the
valve and let steam go out.

28 CVIIbI M BYJIbOHBI | FIRST COURSE | PEIBHBIV BY/IbOH C ®PUKATEJIBKAMM | FISH-BALLS IN BROTH



loBaanHa (otBapHas) —400 r
Kaptodens —400 r

Jlyk penyatbin — 100 r
Mopkosb — 100 r

Macno cavBouHoe — 50 1
BynboH MsicHOW — 2 n

Conb, cneumm

Bce MHrpegneHTbl HapesaTb MeKUMM Ky-
6vkam 1 BbUIOXMTb B Yally MyAbTW-
BapKku-ckoposapku. [JlobaButb  Macso,
CoAb, cneumnu, 3aanTb 6yNbOHOM. 3aKpbITh
KPbILIKY W K/JanaH Bbixoja mnapa, ycTaHo-
BUTb nporpammy «Cyn» Ha 20 MUHYT, Ha-
aTb kHonky CTAPT. [oToBUTb O OKOHYa-
HVWA MNPOrpamMMmbl, MOCAe Yero OTKPbITh
KnanaH v BbiNyCTUTb Nap.

CYII KAPTO®EJIbHBIN | MEAT POTATO SOUP | CYIIbI M BYJIbOHBI | FIRST COURSE 29

Boiled beef-400 g
Potato —400 g
Onion-100g
Carrot—100 g
Butter—50 g

Beef broth—-2 L
Salt, spices

Dice all ingredients and place them into a
multicooker pot. Add butter, salt, spices
and pour beef broth. Close a lid, close a
steam relief valve. Set program «Cyn» for
20 minutes. Press button CTAPT. Cook till
the end of program. When cooking is over,
open the valve and let steam go out.

I




30 CYIIbI 1 BYJIbOHBI | FIRST COURSE

Cnmekn 10% -1 n

LlamnunHboHbI — 500 r

KypwvHbIl / oBoLLHOW BynboH — 250 Ma
Jlyk penyatbin — 150 1

Macno pactutenbHoe — 50 mn

Conb, cneuumn

Jlyk HapesaTb COJOMKOW, rpubbl paspe-
3aTb Ha 4 yactu. Ha gHO vawwn MynbTu-
BapKN-CKOPOBApPKN HaAWUTb Macio, KPbILKY
He 3aKpblBaTb, YCTaHOBUTb MpPOrpammy
«Xapka» Ha 15 MWHYT, HaxaTb KHOMKY
CTAPT. MNocne Havana obpaTHOro oTcuyeTa
BPEMEHWN MPUrOTOBJEHWA B Yally BblIO-
XUTb JIyK W rpubbl, 0b6>XapusaTtb, nepuo-
AMYeckn nomelunBas, 0 OKOHYaHUA Npo-
rpaMMbl.  3aTeM 3aAWTb  CAMBKaMU U
6y/1bOHOM, A06aBWTb CONb M creumn. 3a-
KPbITb KPbILIKY WM KjaanaH Bbixoja napa,
yCTaHOBWUTb nporpammy «Cyn» Ha 10 mMu-
HYT, HaxaTb KHornky CTAPT. loToBUTL A0
OKOHYaHMA MpOrpammbl, Mocae 4ero OT-
KpbITb KJanaH 1 BbINyCTUTb nap. fOTOBbIN
Cyn U3MeNbUnTb NpW NoMoLLm baeHgepa.

Cream 10%-11L

Champignons - 500 g

Chicken / vegetable broth — 250 ml
Onion-150g

Olive oil = 50 ml

Salt, spices

Cut onions into strips, cut champignons
into quarters. Pour oil into a multicooker
pot. Keep a lid open. Set program «>Kapka»
for 15 minutes. Press button CTAPT. When
time countdown starts put onions and
mushrooms into the pot and fry stirring
constantly till the end of cooking program.
Pour cream and broth, add salt, spices.
Close the lid, close a steam relief valve. Set
program «Cyn» for 10 minutes. Press but-
ton CTAPT. Cook till the end of program.
When cooking is over, open the valve and
let steam go out. Puree soup with a blend-
er or food processor.

CIVMBOYHBIN CYII-TIIOPE 3 ITAMIIMHbOHOB

CREAM OF MUSHROOM SOUP



Kypwviua (dwne) — 500 r

Kanycra 6enokouarHas — 400 r
Kaptodens —400 r

Jlyk penyatbin — 100 r
Mopkosb — 100 r

Boga-25n

Conb, cneumm

®une NpombITb 1 HapesaTb Bpycoukamu
BMecTe C KapTtodenem, Kanycry, nyk u
MOPKOBb HapesaTb COJIOMKOW. B uawy
MY/IbTVBaPKW-CKOPOBaPKW BbIIOXUTL BCe
VNHIPeAneHTbl, 3anuTb BOAOW, AobaBuTb
CO/b, creuun v nepemelatb. 3akpbiTb
KPbILLKY W K/iamnaH BbiXoga mapa, yCcTaHo-
BUTb nporpammy «Cyn» Ha 25 MUHyT, Ha-
xatb kHornky CTAPT. [oToBWTb A0 OKOH4Ya-
HWA MpOrpamMMmsbl, MOC/e Yero OTKPbITb
KnanaH v BbINyCTUTb Nap.

[ 13 CBEXXEN KAITYCTbBI C KYPULIEN
RUSSIAN CABBAGE SOUP WITH CHICKEN

Chicken fillet — 500 g
Cabbage —400 g
Potato — 400 g
Onion-100g
Carrot-100g
Water-251L

Salt, spices

Rinse chicken fillet. Dice fillet and potatoes.
Cut cabbage, onions and carrots into strips.
Place all ingredients into a multicooker
pot, pour water, add salt, spices and stir
well. Close a lid, close a steam relief valve.
Set program «Cyn» for 25 minutes. Press
button CTAPT. Cook till the end of pro-
gram. When cooking is over, open the
valve and let steam go out.

I
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TbikBa — 600
Kaptodens — 200 r
Mopkosb — 100 r
Cnmneku 22% — 500 mn
Boga-1n

Conb, cneumm

TbikBy, Kaptodenb U MOpPKOBb HapesaTb
Kybukamu no 1,5 cm. Bce uHrpeaneHTsl
BbIIOXWTb B Yally My/bTUBapPKN-CKOPO-
BapKW, 3a/1Tb BOAOW, A06aBUTb CAMBKM,
CoMb, creuun W nepemewatb. 3akpbiTb
KPbILIKY M KaanaH BbIXoAa Mapa, yCTaHo-
BUTb nNporpammy «Cyn» Ha 25 MUHYT, Ha-
xaTb kHonky CTAPT. [0TOBUTb A0 OKOHYa-
HWA MpPOrpammbl, Mocae 4Yero OTKPbITb
KnanaH v BbINyCTUTb Nap. fOTOBbINA cyn ne-
penvTb B OTAENbHYH eMKOCTb M B36UTb
61eHAepPOM 10 OAHOPOAHOM Macchl.

Pumpkin — 600 g
Potato —200 g
Carrot-100 g
Cream 22% — 500 ml
Water—1L

Salt, spices

Dice potatoes, carrots and pumpkin. Place
all ingredients into a multicooker pot,
pour water, cream, add salt, spices and stir
well. Close a lid, close a steam relief valve.
Set program «Cyn» for 25 minutes. Press
button CTAPT. Cook till the end of pro-
gram. When cooking is over, open the
valve and let steam go out. Pour the soup
into a bowl and mix with a blender until
completely smooth.

32 CVIIbI 1 BYJIbOHBI | FIRST COURSE | CVII-ITIOPE 3 THIKBBI | CREAM OF PUMPKIN SOUP



Kaptodenb — 200 r

Kanycra kpacHokouaHHas — 150 r
Mepey, 6onrapckmin — 150 r
Momwuaopsl — 150 1

Kanycra usetHas — 150 r

Jlyk penyatbii — 100 r
Mopkosb — 100 r

LlykmHn - 100 r

JNlyk-noperi =70 1

Macno pactutensHoe — 50 mn
Boga—-3n

Conb, cneumn

Jlyk BMecTe C MOPKOBbIO Hape3aTb CONOM-
kon. MepeL, NOMUAOPSI, LYKMHU W Kany-
CTy Hape3aTb cpejHUMU Kybukamu. Liset-
Hyto KamycTy pa3obpaTb Ha coupeTus,
NyK-ropel HapesaTb kosbLamu. Ha aHo
Yalm MyabTUBaPKN-CKOPOBaPKM HaauTb
Mac/o, KpbILWKY He 3aKpblBaTb, YCTaHO-
BUTb nporpammy «>Xapka» Ha 10 MuHyT,
HaxaTb kHonky CTAPT. MNocne Havana oT-
cyeTa BPEMEHW MPUrOTOBAEHWA B Yally
BbIJIOXWTb YK M MOPKOBb, 06XapwvBarhb,
nepvoanyeckn nomeluvBas, A0 OKOHYa-
HWA NpOrpaMMbl. 3aTeM B Yallly BbUIOXUTb
OCTaBLUNECH NHTPEAMNEHTbI, 3aUTb BOAOMW,
fob6aBuUTb, CoMb, CMeuMn U nepemMeLuarsb.
3aKkpbITb KPbILLKY M KJanaH Bbixoga napa.
YcranoBuTtb nporpammy «Cyn» Ha 20 mu-
HyT, HaxaTb kHonky CTAPT. lotoButh g0
OKOHYaHMA NPOrpammebl, NOcNe Yero OT-
KPbITb KAanaH 1 BbIMyCTUTb nap.

OBOIIIHOM CVII | VEGETABLE SOUP | CYIIBI 1 BYJIbOHBI | FIRST COURSE 33

Potato - 200 g

Red cabbage -150 g
Sweet pepper—150g
Tomato-150g
Cauliflower — 150 g
Onion—-100g
Carrot—100 g
Zucchini-100 g
Leek-70g

Olive oil = 50 ml
Water -3 L

Salt, spices

Cut onions and carrots into strips. Dice
sweet peppers, tomatoes, zucchini and
cabbage. Cut cauliflower into florets, slice
leek. Pour olive oil into a multicooker pot.
Set program «Xapka» for 10 minutes,
press button CTAPT, keep a lid open. When
time countdown starts place onions and
carrots into the pot, fry stirring constantly
till the end of program. Place all ingredi-
ents into the pot, pour water, add salt,
spices and stir thoroughly. Close the lid,
close a steam relief valve. Set program
«Cyn» for 20 minutes. Press button CTAPT.
Cook till the end of program. When cook-
ing is over, open the valve and let steam
go out.

I



Kanycra uetHas — 600 r

Camsku 22% — 200 ma

OBolLHoN 6ynboH v Boga — 400 mn
Conb, cneymm

B ualy MynbTMBapKM BbIOXUTb LIBETHYHO
Kanycry, 3aanTb 6y IbOHOM, CIMBKaMK, J0-
6aBuTb CO/b, CMeLUMmn 1 nepemellatb. 3a-
KPbITb KPBbILIKY M KJanaH Bbixoga napa.
YcraHoButb nporpammy «Cyn» Ha 8 mu-
HyT, HaxaTb kHonky CTAPT. TotoButhb g0
OKOHYaHWA MporpamMMmbl, MNOC/Ae Yero oT-
KpbITb KAanaH v BbiMycTUTb nap. foToBbIi
Cyn nepennTb B OTAE/bHYHO eMKOCTb U U3-
Meb4nTb Npu nomoLmn baeHaepa.

Cauliflower — 600 g

Cream 22% — 200 ml

Vegetable broth or water — 400 ml
Salt, spices

Place cauliflower into a multicooker pot,
pour broth and cream, add salt, spices and
stir thoroughly. Close a lid, close a steam
relief valve. Set program «Cyn» for 8
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out. Pour
the soup into a bowl and mix with a blend-
er until completely smooth.

34 CYIIbI U BY/IbOHBI | FIRST COURSE | CYII-ITIOPE M3 [IBETHOV KAITYCTBI | CAULIFLOWER SOUP



Momwuaopsl — 500 r

Nlyk—=100r

Mepev, 6onrapckuin — 100 r
Macno onnskosoe — 50 mMn
YecHok - 30T

basnank —-20r

Boga—-15n

Conb, cneumn

[peHkM nweHnYHbIe (AN noaayn)

C NoMUAOPOB CHATb KOXULLYY W BMecTe C
nepLem v NykOM Hape3aTb MeNKUMU Ky-
6rkamn. YecHoK 1 6as3nanK U3MenbunTb
HOXOM. B uawy MmynbTMBapKM-CKOpO-
BapKu BbIJIOXMWTb MOMUAOPSI, YK, NepeL,
3a/1Tb BOAOWN, A06ABUTb CONb, CNELMn 1
nepemellatb. 3aKpbiTb KPbILIKY W KaanaH
BbIXOAa Mapa. YCTaHOBUTb MporpaMmy
«Cyn» Ha 15 MuHyT, HaxxaTb KHonky CTAPT.
[OTOBUTbL A0 OKOHYaHMA NPOrpammel, Mo-
CNe 4yero OTKPbITb KhamaH W BbIMyCTUTb
nap. [oTOBbIV Cyn, NepennTb B OTAE/bHYIO
eMKOCTb, 06aBUTb Mac/io, YeCHOK 1 U3-
MefbUnTb Mpu nomoLm 6neHgepa. Mpu
noAave nocbinatb 6a3nMANKOM 1 rpeHKamu.

TOMATHBIV CYII | TOMATO SOUP | CYIIbI M BYJIbOHBI | FIRST COURSE 35

Tomato - 500 g
Onion-100g

Sweet pepper — 100 g
Olive oil = 50 ml
Garlic-30g

Basil leaves — 20 g
Water—151L

Salt, spices

Croutons for serving

Dice finely peeled tomatoes, sweet pep-
pers and onions. Chop finely garlic and ba-
sil leaves. Place tomatoes, onions and
sweet peppers into a multicooker pot,
pour water, add salt, spices and stir thor-
oughly. Close a lid, close a steam relief
valve. Set program «Cyn» for 15 minutes.
Press button CTAPT. Cook till the end of
program. When cooking is over, open the
valve and let steam go out. Pour the soup
into a bowl, add olive oil, garlic and mix
with a blender. Serve with basil leaves and
croutons.



Momwuaopsl —400 r

JNlyk penyatbii —200 r
Mopkosb — 200 r

Mepev, 6onrapckmin — 200 r
Cenbgepeii (ctebenb) — 200 r
Jlyk-noperi —100 1
Bbpokkonn —100 r

Coip «[Mapmesan» —20
Boga—-2n

Macno onmskosoe — 30 mn
Conb, cneunmn

Cblp HaTepeTb Ha Menkon Tepke. OBowwm
(kpome 6pOKKOIM) Hape3aTb MENKMMU K-
6u1KamMu, BbIIOXWTb B Hallly My/lbTUBaPKM-
ckopoBapky, AobaBWTb Macio, yCTaHo-
BUTb Nporpammy «Xapka» Ha 10 MuHyT,
HaxaTb kHorky CTAPT. O6xapvBaTb npu
OTKPbITOM KpbILLKE, MEPUOANYECKMN NOMe-
LMBas, J,O OKOHYaHWA NporpamMmel. 3atem
£,06aBUTL BOZY, HPOKKOAN, CONb, CAELMN U
nepemeLllatb. 3aKpbiTb KPbILIKY W KaanaH
BblXOAa Mapa, YCTaHOBWUTb Mporpammy
«Cyn» Ha 5 MuHyT, Haxkatb kHonky CTAPT.
[OTOBUTbL A0 OKOHYaHMA NPOrpammel, Mo-
C/le Yero OTKPbITb KAamaH W BbIMyCTUTb
nap. Mepeg nogaven 4o6aBuThb Chip.

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

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

Olive oil =30 ml

Salt, spices

Grate finely Parmesan cheese. Dice vege-
tables (except broccoli) and put them into
a multicooker pot. Pour oil and set pro-
gram «Xapka» for 10 minutes. Press but-
ton CTAPT. Fry with an open lid stirring
constantly till the end of program. Then
pour water, add broccoli, salt, spices and
stir thoroughly. Close the lid, close a steam
relief valve. Set program «Cyn» for 5
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out.
Sprinkle with Parmesan cheese before
serving.

36 CVIIbI ¥ BYIbOHBI | FIRST COURSE | 3UMHNMI MMHECTPOHE | MIDWINTER MINESTRONE



= Jlyk penuatbivi — 800 1

* ByaboH KypwHbIA — 600 M

= Canekun 22% — 500 mn

= Macno cmBoyHoe — 150 1

= BuHo 6enoe — 150 mn

= Macno pactutenbHoe —40 mna
= Myka nweHnyHas - 201

= Conb, cneummn

= [peHkun ana nogaun

JNlyk HapesaTb Menkvmu Kybukamun. Myky
cMmellaTh C pacTuTeNbHbIM MacioMm. Ha aHo
YaLlm MyNETUBAPKN-CKOPOBAPKU BbITOXWTb
C/IMBOYHOE Mac/IO, KPbILLKY He 3aKpblBaTb,
YCTaHOBUTL Nporpammy «Kapka» Ha 15 mu-
HyT, HaxaTb kHornky CTAPT. C Havanom oT-
cueTa BPEMEHW NPUrOTOB/IEHNA B YalLlly Bbi-
NOXWUTb YK 1 obXapuBatb B TeueHve 10
MWHYT, 3aTem 406aBWTb BUHO 1 FOTOBWTH 0
OKOHYaHMA nporpamMmbl. B uawy 3anutb
C/MBKKM, BYNbOH M nepemeluatb. 3akpbiTb
KPBILLKY ¥ KAanaH BbIXoAa Mapa, YCTaHOBUTb
nporpammy «Cym» Ha 20 MWHYT, HaxaTb
kHonky CTAPT. loToBUTb O OKOHYaHWA
MPOrpamMbl, MOC/AE YEro OTKPbIThb KanaH v
BbIMYCTUTb Nap. B rotoBbI cyn Npy NocTosH-
HOM MOMELUMBAHUN BNTb MaCIAHO-MyYHYHO
CMeCb, MepesnTb B OTAENbHYH0 eMKOCTb U
M3MeNbYnTL NpU NomoLm 6aeHgepa. Moga-
BaTb C rPeHKaMMm.

JIYKOBBIV CYII C TPEHKAMM | ONION SOUP | CYIIbI I BYIbOHBI | FIRST COURSE 37

Onion-800g

Chicken broth — 600 ml
Cream 22% — 500 ml
Butter - 150 g

White wine — 150 ml
Olive oil =40 ml
All-purpose flour—20 g
Salt, spices

Croutons for serving

Dice onions. Mix flour with olive oil. Place
butter into a multicooker pot. Don't close
a lid. Set program «Xapka» for 15 minutes,
Press button CTAPT. When time count-
down starts place onions into the pot and
fry 10 minutes stirring constantly. Then
add wine and cook till the end of program.
Pour cream and broth into the pot and stir
well. Close the lid, close steam relief valve.
Set program «Cyn» for 20 minutes. Press
button CTAPT. Cook till the end of pro-
gram. When cooking is over, open the
valve and let steam go out. Pour oil-flour
mix into the soup, then pour soup into a
bowl and mix with a blender until com-
pletely smooth. Serve with croutons.

I



foBaanHa (dune) — 250 r
Kaptodens — 300 r

Jlyk penyatbin — 100 r
Orypupl coneHble — 100 r
Kpyna nepnosas —70r
Mopkosb — 80 r

TomatHas nacta—80r
YecHok-10Tr

Macno pactutensHoe — 70 mn
Paccon orypeunsbii — 100 mn
Boga—-1,7n

Conb, cneuum

[oBAAMHY NPOMbITb. MAco n KapTodenb Ha-
pe3aTtb Kybukamm no 1,5-2 cm, MopKoBb, 1yK
1 orypupl — kybukamm no 0,5-1 cm. Mepno-
BYIO KPYry NPOMbITb 40 NPO3payHOl BOAbI.
YecHOK uM3Menbuntb HOXOM. B vauly
MYNBTUBaPKU-CKOPOBAPKN  HaUTb  PacTu-
Te/lbHOe Mac/io, BbIIOXWUTL MOPKOBb, NyK,
OrypLibl, YeCHOK, A06aBNTb TOMaTHYHO NacTy.
Kpbllky He 3akpblBaTb, YCTaHOBWTb MPO-
rpammy «Kapka» Ha 20 MWHYT, HaxaTb
kHonky CTAPT. loToBuUTb, MNepuoanYecKn
nomMewmsas. 3a 5 MUHYT O 3aBepLUeHus
npurotoBaeHns 406aBUTb OrypeyHbIi pac-
COJ1 U TOTOBUTb JJ0 OKOHYaHUSA NMPOrpamMbi.
B uvally MynbTMBapKu-CKOPOBAapPKWU BbIO-
XWUTb MACO, KapTodesb, NePAOBYHO Kpymy,
3a/MTb BOAOW, A06aBUTb CONb, Creuun u
nepemeLlatb. 3aKpbiTb KPbILKY W KaanaH
BblXOga MNapa. YcTaHOBWUTb nNporpammy
«Cyn» Ha 30 MUHyYT, HaxaTb kHornky CTAPT.
[OTOBUTBL 0 OKOHYaHMA NPOrpamMbl, nocne
4ero OTKPbITb KAanaH ¥ BbIMyCTUTb Nap.

= Beef fillet— 250 g

= Potato-300g¢g

= Onion-100g

= Pickles-100g

= Pearl barley—70¢g

= Carrot-80g

= Tomato paste—80 g

= Garlic-10g

= Olive oil =70 ml

= Pickle brine — 100 ml

= Water—1,71L

= Salt, spices

Rinse beef fillet. Dice beef, potatoes, car-
rots, onions, pickles. Rinse barley grits un-
til clear water. Chop finely garlic. Pour olive
oil into a multicooker pot, place carrots,
onions, pickles, garlic there, add tomato
paste. Keep a lid open. Set program
«Xapka» for 20 minutes. Press button
CTAPT. Fry stirring constantly. Add pickle
brine when 5 minutes till the end of pro-
gram and cook till the end. Then place
meat, potatoes, pearl barley into the pot,
pour water, add salt, spices and stir well.
Close the lid, close a steam relief valve. Set
program «Cyn» for 30 minutes. Press but-
ton CTAPT. Cook till the end of program.
When cooking is over, open the valve and
let steam go out.
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Kaprodens — 600 r

Ny penyatbiii — 100 r
YecHok -30r

MeTpyLika (3eneHb) —20 1
Boga—-15n

Conb, cneumm

Kaptodenb v nyk HapesaTb MeNKUMU Ky-
6rKamu, YEeCHOK BMeCTe C 3e/ieHblo U3-
MeNbUYNTb HOXOM. B yaly mynsTMBapkm-
CKOPOBapPKW BbINIOXUTL KapTodesnb 1 yk,
3a/UTb BOAOW, A06ABUTL COAb, Crieuuu.
3aKpbITb KPbILLKY W KfanaH Bbixoja napa,
ycTaHoBUTb nporpammy «Cyn» Ha 20 mu-
HyT, HaxaTb kHonky CTAPT. [oToBuTb A0
OKOHYaHWA MporpamMmebl, Nocie 4ero ofT-
KPbITb K/1amnaH 1 BbIMyCTUTb Nap. B rotosyto
noxnebky f06aBUTb YECHOK C 3e/1eHbHO.
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Potato — 600 g
Onion-100 g
Garlic-30g

Parsley leaves — 20 g
Water—1,5L

Salt, spices

Dice potatoes and onions. Chop garlic and
parsley leaves finely. Place potatoes and
onions into a multicooker pot, pour water,
add salt, spices. Close a lid, close a steam
relief valve. Set program «Cyn» for 20
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out. Sea-
son soup with garlic and herbs.

I




Pbi6a 6enas (pune) —400 r
Kaptodens — 300 r

Orypupl coneHble —150 r
Macno pactutenbHoe — 100 ma
TomatHasa nacra—100 r

Jlyk penyatbin — 80 r
MacanHbl - 20 1

PbI6HbIN 6YNbOH — 2 n

Conb, cneymm

PbIby NpoMbITb 1 Hape3aTb BMecTe C Kap-
Todenem 1 orypuamu Kybmkamu, nyk Ha-
pe3aTb CONOMKOW. Ha AHO Yawu MynbTu-
BapKM-CKOPOBaPKM Ha/IMTb Mac/Io, KPbILLKY
He 3aKpblBaTb, YCTaHOBWUTb MpOrpammy
«Xapka» Ha 10 MUMHYT, HaxaTb KHOMKY
CTAPT. MNocne Hauana obpaTHOro oTcyeTa
BPEMEHWN MPUrOTOBAEHUA B Yallly BblIO-
XUTb JIyK, obXapuBaTb B TeyeHne 5 mu-
HYT, 3aTeM f06aBUTb TOMaTHYH MacTy U
orypubl. [OTOBUTb A0 OKOHYaHWS MNpPO-
rpaMMbl, nepuoguyeckn nomelumnsas. Jo-
6aBUTb KapTodenb, Kycoukn pbibbl, Mac-
NNHBI, 3aAUTb 6y IbOHOM, A06aBUTb COMb U
cneummn. 3aKpbITb KPbILLIKY W KaanaH BbIXo-
Ja napa, yctaHoBUTb nporpammy «Cyn» Ha
25 MuHyT, HaxkaTb kHonky CTAPT. foToBUTb
[0 OKOHYaHWA Nporpammebl, Nocae yero
OTKPbITb KAaMaH v BbIMyCTUTb Nap.

White fish fillet — 400 g
Potato — 300 g
Pickles- 150 g

Olive oil =100 ml
Tomato paste — 100 g
Onion-80g
Olives-20g

Fish broth—2 L

Salt, spices

Dice fish fillet, potatoes and pickles. Cut
onions into strips. Pour olive oil into a mul-
ticooker pot. Set program «Xapka» for 10
minutes. Press button CTAPT. When time
countdown starts put onions into the pot
and fry 5 minutes with an open lid. Add
tomato paste and pickles. Cook till the end
of program stirring constantly. Add pota-
toes, fish chops, olives, pour broth, add
salt and spices. Close the lid, close a steam
relief valve. Set program «Cyn» for 25
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out.

40 CVYIIBI M BYJIbOHBI | FIRST COURSE | COJITHKA PBIBHAS | FISH SOLYANKA



= TomaTbl KOHCepBMPOBaHHble (6e3
Koxuupl) — 300 r

YeueBnua 3eneHas — 150 r
Yeuesuua kpacHasa — 150 r

Jlyk penyatbii — 60 1

Macno pactutensHoe — 20 mn
Boga-1n

Worypt HaTypanbHbIin — 150 ma
Knhza-10Tr

KymuH (Monotei) —3 1

CemeHa kopuaHgpa (Monotble) —3 1
YecHok -3 1

Kypkyma—-2r

Conb

KoHcepBrpoBaHHble TOMaTbl Hape3aTb Ky-
6ukamm no 1 cm. Jlyk, YeCHOK U KNH3Y 13-
MebYnTb HOXOM. B yaly mynbTMBapku-
CKOpPOBapkM HaAWTb Macio, BbIIOXMWTb
NyK, YeCHOK, f06aBWTb YeueBuLlYy, TOMaTbI,
COJlb, CMeunn, HanuTb Boay 1 horypr. 3a-
KPbITb KPbILWKY WM KjaanaH Bbixoja napa,
yctaHoBuTb nporpammy «Cyn» Ha 15 mu-
HyT, HaxaTtb kHonky CTAPT. [otoButh Ao
OKOHYaHMA MpPOrpammbl, NOcae 4ero OT-
KPbITb K/fanaH v BbINyCcTUTb nap. B roto-
BbI CyNn 406aBUTb U3MENbUYEHHYIO KMH3Y.
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Canned 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

Turmeric-2g

Salt

Dice tomatoes. Chop finely onion, garlic
and coriander leaves. Pour olive oil into a
multicooker pot, put onion, garlic, lentils,
tomatoes, salt and spices. Pour water and
yoghurt. Close a lid, close a steam relief
valve. Set program «Cyn» for 15 minutes.
Press button CTAPT. Cook till the end of
program. When cooking is over, open the
valve and let steam go out. Serve sprinkled
with coriander leaves.
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foBagnHa (dune) —240 1
Kpanvsa—240r

Kaptodenb — 150 r

Jlyk penyatbin — 100 r

Ainuo otBapHoe — 100 1 / 2 wt
Boga—-12n

Conb, cneyumn

OtBapHble fAliLa pa3pesatb Ha 4 vacTu.
Msco npoMmbITh, Hape3aTb BMeCTe C JIYKOM
 kapTodenem conomkon. Kpanusy oLuna-
pWTb KUMATKOM W Hape3aTb CpeAHel co-
NoMKol. OBOLLM M MSICO BbIJIOXUTb B Yallly
MYNBTUBaPKM-CKOPOBaPKY, 3aJuTb BOZOWM,
[06aBUTL CONb M CneLun 1 nepemMeLlaTtsb.
3aKpbITb KPbILWKY W KAanaH BbixoAa napa,
yctaHoBuTb nporpammy «Cyn» Ha 15 mu-
HyT, HaxaTtb kHonky CTAPT. [otoButh Ao
OKOHYaHWA MporpamMMmbl, MNOC/Ae Yero oT-
KPbITb K/fanaH v BbiNyCcTUTb nap. B roto-
BbI Cyn f406aBUTb KpanvBy 1 OCTaBUTb Ha
nogorpese Ha 10 muHyT. Mepes nogaven
B KaXAyto nopuuto f06aBuTb J0NbKY
OTBapHOro AnLa.

Beef fillet — 240 g
Nettle— 240 g
Potato — 150 g
Onion-100g
Egg-1009g/2 pcs
Water-1,2 L

Salt, spices

Cut boiled eggs into quarters. Rinse beef
fillet. Cut meat, onions and potatoes into
strips. Scald nettles. Cut them into strips.
Place vegetables and meat into a multi-
cooker pot, pour water, add salt and spic-
es. Stir well. Close a lid, close a steam relief
valve. Set program «Cyn» for 15 minutes.
Press button CTAPT. Cook till the end of
program. When cooking is over, open the
valve and let steam go out. Add nettles
into the soup and use Keep warm for 10
minutes. Serve with egg quarters.

42 CYIbI MU BYIbOHBI | FIRST COURSE | CYII KPATIMBHBIN | NETTLE SOUP



Cbip «Yeanep» —150 1

MnaBneHbIR CAMBOYHBIN cbip — 150 1
Kaptodenb — 300 r

Bpokkonn —150 r

Jlyk—=100r

YecHok - 5T

KypwHbin 6ynboH nav Boga — 500 ma
Conb

Kaptodenb paspesatb Ha 4yeTbipe 4acTu.
Bpokkonu pa3gennTb Ha COLBETUS, BbIIO-
XWUTb Ha MOACTaBKy-napoBapKy W Moco-
AuTb. Jlyk Hape3aTb Menknmu Kybukamu,
YeCHOK M3MesIb4nTb HOXOM. Bce nHrpesu-
€HTbl KPOMe BPOKKOW BbINOXUTL B YaLlly
My/IbTUBAPKW-CKOPOBAPKK, 3anunTb Hyibo-
HOM, nepemeLuaTb 1 noconuntb. CBepxy Ha
Yally yCTaHOBUTb NOACTaBKYy-MapoBapKky €
6pOKKON. 3aKPbITb KPbILLIKY W K1anaH Bbl-
Xofa napa, yctaHoBWTb nporpammy «Cymn»
Ha 20 MuHyT, HaxaTb kHonky CTAPT. loTo-
BUTb A0 OKOHYaHWA MpOrpammsbl, nocne
Yyero OTKPbITb KaamaH W BbIMyCTUTb Nap.
[OTOBBIN Cyn MepennTb B OTAE/bHYHO éM-
KOCTb ¥ B36UTb 6ieHgepoM. Mpu nogaye
£06aBUTb coLBeTUs BPOKKOAN.

Cheddar cheese - 150 g
Process cheese spread — 150 g
Potato — 300 g

Broccoli—150 g

Onion-100 g

Garlic-5¢g

Chicken broth or water — 500 ml
Salt

Quarter potatoes. Cut broccoli into florets,
put them on a steamer and season with
salt. Chop onions and garlic finely. Put all
ingredients except broccoli into a multi-
cooker pot. Pour broth, stir well and salt.
Set a steamer into the pot. Close a lid, close
a steam relief valve. Set program «Cyn» for
20 minutes. Press button CTAPT. Cook till
the end of program. When cooking is over,
open the valve and let steam go out. Pour
the soup into a bowl and mix with a blender.
Serve with broccoli florets.

CBIPHBIV CYTI C BPOKKOJIN

CHEESE SOUP WITH BROCCOLI
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bapaHwuHa Ha kocTouke — 500 r
Momunaopsl —400 r
Kaptodenb — 300 r

Mepev, 6onrapckmin — 200 1
Mopkosb — 150 1

Jlyk penyatbin — 150 r

Macno pactutensHoe — 100 ma
3eneHb—50r

YecHok - 20T

Boga—-25n

Conb, cneummn

BapaHuHy NpoMbITb, HapybWTb Ha NopLy-
OHHble Kycku. [omunaopsl, nyk, nepe, u
MOPKOBb Hape3aTb KpYMHbIMU Kybukamu,
KapTodenb pa3pesatb Ha 4 yacTn. 3eneHb
M YeCHOK W3Menb4nTb HOXoM. Ha aHo
Yalin MyabTUBaPKN-CKOPOBaPKM HaauTb
Macno, KpbILWKY He 3aKpbiBaTb, YCTaHO-
BUTb nporpammy «Xapka» Ha 30 MUHyT,
HaxaTb kHonky CTAPT. lMocne Havana oT-
cyeTa BpPeMEHMW MPUrOTOB/IEHUA B Yally
BbIJIOXWTb 6apaHuHy, 0bXapuBaTb B Teye-
Hne 20 MUHYT, nomelunBas, 3aTeM foba-
BUTb NIyK, MOPKOBb W oObXapwBaTb A0
OKOHYaHuA nporpammbl. [lobaBnTb Kap-
Todenb, bonrapckuii nepew, NOMUAOPHI,
CONb, CMeUMn U 3annTb BOAOW. 3aKpbiTb
KPbILKY W KAanaH Bbixoja napa. YcTaHo-
BUTb nporpammy «Cyn» Ha 40 MUHYT, Ha-
>atb kKHornky CTAPT. loTOBUTb O OKOHYa-
HWA MNpOrpamMmsbl, MOC/AE 4Yero OTKPbITb
knanaH v BbiMyCTUTb Nap. foToByto Wypny
3anpaBuTb 3e/1eHbI0 M YECHOKOM.

Bone-in mutton — 500 g
Tomato —400 g
Potato - 300 g

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

Olive oil =100 ml
Herbs -50 g
Garlic-20g
Water-251L

Salt, spices

Rinse mutton and chop into steaks, Dice
tomatoes, onions, sweet peppers and car-
rots, quarter potatoes. Chop finely herbs
and garlic. Pour olive oil into a multicooker
pot, set program «XKapka» for 30 minutes
and press button CTAPT. When time
countdown starts put mutton into the pot
and fry 20 minutes stirring constantly with
an open lid. Then add onions and carrots
and fry till the end of program. Add pota-
toes, sweet peppers, tomatoes, salt and
spices and pour water. Close the lid, close
a steam relief valve. Set program «Cyn» for
40 minutes. Press button CTAPT. Cook till
the end of program. When cooking is over,
open the valve and let steam go out. Sea-
son the soup with garlic and herbs.

44 CVYIIBI M BYJIbOHBI | FIRST COURSE | IIIYPITA | MUTTON SOUP «SHOURPA»



Jlocock (dune) — 600 r
Kaprodens — 300 r
Jlyk-noperi —200 1
Mopkosb — 100 r

Macno camBoyHoe — 50 1
CnamBkn 22% -1 n
Boga—1n

Conb, cneumn

®une nococa npombiTe. Kaptodenb wu
MSICO 1OCOCS Hape3aTb CpefHUMM Kybuka-
MW, NyK-Nopewt — KO/AbLE@MK, MOPKOBb —
cpesHen conoMKOW. B yally mMynsTrBapkm
BbIIOXUTb pbIBY, KapTodesnb, Nyk n Mop-
KOBb, 3a/UTb BOAOW W CiAvBKamu, Aoba-
BWTb Macso, CoJb 1 cneunn, nepemMeLlaTb.
3aKpbITb KPbILLIKY W KAanaH Bbixoga napa,
yCTaHOBWUTb nporpammy «Cyn» Ha 20 Mu-
HYT, HaxaTb KHornky CTAPT. loToBUTL A0
OKOHYaHMA Mporpammbl, Mocjae 4ero OT-
KPbITb K/aanaH v BbIMNyCTUTb Nap.

Salmon fillet - 600 g
Potato—300 g
Leek-200 g
Carrot—100 g
Butter—50 g

Cream 22%-1L
Water-1L

Salt, spices

Rinse salmon fillet. Dice salmon fillet and
potatoes. Cut carrots into sticks, slice leek.
Put salmon fillet, potatoes, leek and carrots
into a multicooker pot. Pour water and
cream, add butter, salt and spices, stir well.
Close a lid, close a steam relief valve. Set
program «Cyn» for 20 minutes. Press but-
ton CTAPT. Cook till the end of program.
When cooking is over, open the valve and
let steam go out.

CYII CZIMBOYHBIV C TIOCOCEM

SALMON SOUP WITH CREAM

I
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foBagmHa (dune) — 500 r
Momugopsbl — 250 1
Kaptodenb — 200 r
LlyknHn — 200 r

Jlyk penyatbin — 200 r
Mopkosb — 150 1
Momunaopsl npoteptble — 100 1
Mepe, 6oarapckuin — 100 r
YecHok—10Tr

Boga-12n

Conb, cneunmn

[oBAAMHY npoMbiTb. Bmecte ¢ kaptode-
Nem, noMraopamu, nepLem 1 LyK1HW Ha-
pesaTb CpeAHUMMN Kybrkamu, MOPKOBb U
NIYK — CONOMKOW, YE€CHOK U3MeNbUnTb HO-
XOM. Bce nHrpeaneHTbl BbINOXUTL B Yally
MYNbTUBAPKW-CKOPOBAPKK, 3aWTb BOZOW,
A06aBUTL NpoTepTble MOMWAOPLI, COJb,
cneuumn v nepemellatb. 3aKpbiTb KPbILLIKY
M KnanaH BbIxOoZa napa, yCTaHOBUTb Mpo-
rpammy «TywieHune» Ha 30 MUHYT, HaxaTb
kHonky CTAPT. foToBUTL [O OKOHYaHWA
nporpammbl. [locne OKOHYaHUA NPUroToB-
NleHVs OTKPbITb KAanaH v BbINyCTUTb Nap.

Beef fillet — 500 g
Tomato—-250¢g
Potato — 200 g
Zucchini—200 g
Onion-200 g
Carrot—150 g
Strained tomatoes — 100 r
Sweet pepper — 100 g
Garlic-10g
Water—12L

Salt, spices

Rinse beef. Dice beef fillet, potatoes, sweet
pepper, zucchini and tomatoes. Cut carrots
and onions into sticks. Chop finely garlic.
Put all ingredients into a multicooker pot,
pour water, add strained tomatoes, salt
and spices, stir well. Close a lid, close a
steam relief valve. Set program «TyweHune»
for 30 minutes. Press button CTAPT. Cook
till the end of program. When cooking is
over, open the valve and let steam go out.

46 CYIIbI U BYJIbOHBI | FIRST COURSE | BEHTEPCKIW CYTI-TYJIAII | HUNGARIAN GOULASH



Kanycra kBaweHras — 300 r

Kaptodens — 250 r

lpwnbbil Benble (3aMopoKeHHble) — 250 ©
MopkoBb — 150 r

Momuaopsl — 150 1

Jlyk penyatbin — 100 r

Boga—-25n

Macno pactutensHoe — 70 ma

Conb, cneymm

Kanycty v rpubbl npombite. Kaptodens
Hape3aTb 6pycoykamu. MOpKOBb W yK Ha-
pe3aTb COJIOMKOW ToALMHOM 0,5 cM, noMu-
JOpbl Hape3aTb Kybukamu no 1 cm. B vawy
MyNbTVBaPKN-CKOPOBaPKM HanuTb pactu-
TeNbHOe Mac/io, BbUIOXMUTb NyK U MOp-
KOBb. YCTaHOBUTL Nporpammy «Kapka» Ha
15 munHyT, HaxaTb kHonky CTAPT. foToBuTb
[0 OKOHYaHWA Nporpammel, Nepuojnye-
CKVM MOMELUNBAS, C OTKPBITON KPbILLKOM.
3aTeM B Yallly BbUIOXUTb OCTaBLUMECA UH-
rpeAvieHTsl, fo6aBUTbL COMb, Creunn, 3a-
NUTb BOAOW W MepemellaTb. 3aKpbiTb
KPbILKY W K/ianaH BbIxOAa napa, ycTaHo-
BUTb Nporpammy «Cyn» Ha 30 MUHYT, Ha-
xatb kHonky CTAPT. [oTOBUTb f0 OKOHYa-
HWA MporpaMMbl, MOCAe 4Yero OTKPbITb
KaanaH v BbINyCTUTL Map.

IV M3 KBAIIEHOW KAITYCTBI C BEJIBIMVY TPMUBAMU
SAUERKRAUT SOUP WITH PORCINI

Sauerkraut — 300 g
Potato — 250 g

Frozen porcini — 250 g
Carrot—150g
Tomato-150¢g
Onion-100g
Water—25L

Olive oil = 70 ml

Salt, spices

Rinse sauerkraut and porcini. Cut pota-
toes, carrots and onions into sticks. Dice
tomatoes. Pour olive oil into a multicooker
pot, place onions and carrots inside. Set
program «XKapka» for 15 minutes and
press button CTAPT. Fry with an open lid
till the end of program stirring constantly.
Put all ingredients into the pot, add salt,
spices, pour water and stir well. Close the
lid, close a steam relief valve. Set program
«Cyn» for 30 minutes. Press button CTAPT.
Cook till the end of program. When cook-
ing is over, open the valve and let steam
go out.

51
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TyHeL, B cobctBeHHOM coky — 300 r
Momwngopsl B cobctBeHHOM coky — 200 1
Monoko — 100 mn

MacauHebl 6e3 koctouek — 80 1

Cblp TBepabI (TepTbitt) — 50 1

Ao —200r/4 wr

Kpaxman kykypy3Hbivi — 20 1

Macno onvekoBoe — 20 M

Conb, cneunmn

Pbiby pa3maTb Buakon. Kpaxman passectu
B 50 M Mosioka. Anua B36UTh, 406aBUTL
OCTaBLUEEeCs MOJIOKO, MPOAOMKan B36W-
BaTb, BAUTb AWYHYO CMeCb B pa3BefeH-
HbI Kpaxman. [o6aBuTb MACO TyHUa U
TOMaTbl BMeCTe C COKOM, COJb, Creumm u
TWaTeNbHO MepemMellatb. Yawy MynbTu-
BapKM-CKOPOBapKN CMasaTb OJIMBKOBbIM
Mac/iioM W BbUIOXMUTb TyAa NONYUMBLLYHOCS
maccy. CBepXxy BbUIOXWTb MaC/lnHbI U MO-
CbiNaTb CbIPOM. 3aKpbITb KPbILLKY, KnanaH
He 3aKpblBaTb, YCTaHOBWUTb MporpaMmmy
«Bbineuka» Ha 40 MWHYT, HaXaTb KHOMKY
CTAPT. [oTOBUTb ;0 OKOHYaHMA MPOrpammbl.

Canned tuna—300 g

Canned tomatoes in juice —200 g
Milk — 100 ml

Pitted olives—80 g

Grated hard cheese - 50 g
Egg—-200g/4 pcs

Corn starch—20 g

Olive oil =20 ml

Salt, spices

Add 50 ml of milk to starch. Beat up eggs.
Add milk and go on whipping, then add
starch with milk and mix. Put mashed tuna
and tomatoes with juice there, add salt
and spices and stir thoroughly. Oil a mutli-
cooker pot bottom and place mixture
there. Put olives on top and sprinkle with
grated cheese. Close a lid, let a steam re-
lief valve be open. Set program «Bbineuka»
for 40 minutes. Press button CTAPT. Cook
till the end of program.

3ATIEKAHKA M3 TYHIJA C MACJIIMHAMMU
TUNA AND OLIVES CASSEROLE



Kypwviua (roneHb) — 1 kr
Kedup - 250 mn
YecHok —30Tr

Conb, cneumm

Kypwuy npombITs, A06aBWTb CONb, CreLmn
1 nepemewuatb. YeCHOK M3MeNbUUTL HO-
XOM. KypwiLly BbINOXMWTb B Yallly My/bTU-
BapKW-CKOPOBapKky, [A06aBUTb  YeCHOK,
3aNUTb KePUPOM. 3aKpbiTb KPbILLKY, Kaa-
naH He 3aKpblBaTb, yCTaHOBWTbL NPOrpaMmMy
«Bbineyka» Ha 50 MUHYT, HaXaTb KHOMKY
CTAPT. [OTOBUWTb ;0 OKOHYaHWA MPOrpamMMmbl.

3AITEYEHHBIE KYPVMHBIE HOXKHM B KEOHVPE
BAKED CHICKEN LEGS IN KEFIR

Chicken legs — 1 kg
Kefir or cream — 250 ml
Garlic-30g

Salt, spices

Rinse chicken legs, season them with salt
and spices. Chop garlic finely. Place chick-
en legs into a multicooker pot, add garlic,
pour kefir or cream. Close a lid, let a steam
relief valve be open. Set program
«Bbineyka» for 50 minutes. Press button
CTAPT. Cook till the end of program.

D

N\

BTOPBIE B/TIOTA | SECOND COURSE 49
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Kaprodenb otBapHon — 800 r
®apL gomatHnin — 300 r
Jlyk penyatbin — 80 r

Ao -50r/1 wr

Macno pactutensHoe — 50 mn
Macno cavBouHoe — 20 1
Boza — 500 mn

Conb, cneuum

Jlyk Hape3aTb mMenkumu Kybukamu. Kapro-
denb HaTepeTb Ha MenKol Tepke, MOCOUTbL
1 CMeLaTh C ANLIOM 0 OAHOPOAHON MacChbl.
B uvally MynbTVBapKM-CKOPOBapKu HaauTb
Macao, BbUIOXWTb NyK. YCTaHOBUTb MpO-
rpammy «Kapka» Ha 15 MWHYT, HaxaTb
kHonky CTAPT. O6xapwuBaTb, nepuogunde-
cku nomelmsas. 3a 10 MMHYT A0 OKOHuYa-
HVA nporpaMmmbl fo6aBuTb dapLl, conb 1
cneumn. [oTOBUTL O OKOHYaHWsA Nporpam-
Mbl, NMepuoanYeckn nomeluras. [OTOBbIN
dapL ocTyanTb. Yally MynbT1BapKM-CKOpo-
BapKW cMa3aTb CIMBOYHbIM Mac/oOM, Bbl1O-
>KUTb B Hee NMOJIOBMHY KapTodpenbHoro dap-
LIa, Pa3pOBHATb, 3aTEM BbIIOXUTb MACHOMN
dbapL, 3aTemMm OCTaBLUMIACA KapTOdenbHbIN
dapLu 1 pa3poBHATb. 3aKPbITb KPbILLIKY, Kna-
MaH He 3aKpblBaTb, YCTaHOBUTb MPOrpammy
«Bbineuka» Ha 50 MWHYT, HaxaTb KHOMKY
CTAPT. lotOBUTb A0 OKOHYaHWA NPOrPaMMBbl.

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

Water — 500 ml

Salt, spices

Dice finely onion. Grate finely boiled pota-
toes, add salt and mix with egg until
smooth. Pour oil into a multicooker pot,
put onions into the pot. Set program
«Xapka» for 15 minutes, press button
CTAPT. Fry stirring frequently. In 5 minutes
add ground beef, salt and spices. Fry till
the end of program. Grease the pot with
butter and place there a half of potato
mixture. Then place ground beef and then
second part of potato. Close a lid, let a
steam relief valve be open. Set program
«Bbineuka» for 50 minutes. Press button
CTAPT. Cook till the end of program.

KAPTO®EJIbHAA 3AIIEKAHKA C MACOM

SHEPHERD’S PIE



= CmetaHa 15% - 250 r

= Kanycra uetHas —120r

= Kanycra 6pokkonn —120 r
= JlazaHbs, anctbl — 100 1

= BerumHa konueHas — 100 r
= Cbip «Hepaep»—100 r

= Momungopsl «Heppu» —90 r
= [eTtpyLuka (3eneHb) — 20 1
= Macno onmekoBoe — 10 Mn
= Boga-1n

= Conb, operaHo

BeTunHy HapesaTb TOHKUMW JIOMTMKaMM,
CbIp HaTePeTb Ha KPYMHOW TepKe, MOMUAOPSI
paspesatb nonofam. 3eneHb W3MeNbYnTb
HOXXOM W CMeLLaTb CO CMETaHOW, OperaHo v
Conblo. B uvally MynsTMBapKW-CKOPOBapKM
Ha/nTb BOAY, CBEPXy YCTaHOBUTb MOACTaB-
Ky-MapoBapKy, BbIIOXMWTb Ha Hee 6pOKKON
M UBETHYIO KarycTy. 3aKpbiTb KPbILKY W
KNanaH BbIxoAa napa, ycTaHOBUTb Nporpam-
My «[ap/Bapka» Ha 5 MUHYT, HaXaTb KHOM-
Ky CTAPT. ToTOBUTb AO OKOHYaHWA NPO-
rpamMmbl, MOcCne 4Yero OTKPbITb KnanaH U
BbIMYCTUTb Nap. KanycTy Hape3aTb oMTUKa-
mu. Cyxve AMCTbl nasaHbM 3aMO4YUTb B
kvnatke Ha 10 MuHyT. Yawy MynbTBapKu-
CKOpPOBapPKN CMa3aTb Mac/0M, YNOXMWTb Ha
AHo 1/3 ancros nactbl, 1/2 kanyctbl, 1/2 BeT-
ynHbl 1 1/2 nomungopos, 1/3 ceipa, 1/3 cme-
TaHbl. [1OBTOPWUTL CIOW, 3aKOHUMB CIOEM
nactbl. MoanTb COycoM v nocbinate TepTbiM
CbIpOM. 3aKpbITb KpbILWKY, KAanaH He 3a-
KpbiBaTb, YCTaHOBUTL Nporpammy «Bbineu-
Ka» Ha 40 MuHyT, HaxaTb kHonky CTAPT. lo-
TOBUTb ;O OKOHYaHWUA NPOrpaMmbl.

JIA3AHBSA C IBETHOM KAITYCTOW | CAULIFLOWER LASAGNA | BTOPBIE BJTIO[JA | SECOND COURSE 51

Sour cream 15% - 250 g
Cauliflower —120 g
Broccoli—120 g
Lasagna noodles — 100 g
Smoked ham - 100 g
Cheddar cheese -100 g
Cherry tomato - 90 g
Parsley leaves — 20 g
Olive oil =10 ml
Water-1L

Salt, oregano

Slice finely ham, grate cheese, cut toma-
toes into halves. Chop finely parsley leaves,
mix with sour cream, oregano and salt.
Pour water into a multicooker pot. Fix a
steamer, place there broccoli and cauli-
flower. Close a lid, close a steam relief
valve. Set program «[ap/Bapka» for 5
minutes. Press button CTAPT and cook till
the end of program. Open the lid, open
the valve and let steam go out. Slice cauli-
flower and broccoli. Soak lasagna noodles
in boiling water for 10 minutes. Oil the pot,
place 1/3 of lasagna noodles into the pot,
then 1/2 of cauliflower and broccoli, 1/2 of
ham, 1/2 of tomatoes, 1/3 of cheese, 1/3
of sour cream with herbs. Repeat with oth-
er layers, finish with lasagna noodles. Pour
sauce and sprinkle with cheese. Close a lid,
let a steam relief valve be open. Set pro-
gram «Bbineuka» for 40 minutes. Press
button CTAPT. Cook till the end of pro-
gram.

I



Jlococs (pune) — 700 r
Cnuekn 22% — 300 mn
Ykpon—-10r

Conb, cneumm

II ®dune nococsa NPOMbITb, Hape3aTb nopun-

OHHbIMY KyCKaMu. YKpOn namenb4mTb HO-
KOM, CMewaTb CO C/AMBKaMmy, COJbHO
1 cneymamun. Ha AHO Yalun MynsTUBapKM-
CKOPOBAPKWN BbUIOXUTb PbiBY, 3a1UTb CIN-
BOYHOWN CMeCbH0. 3aKpbITb KPbILLKY, KAanaH
He 3aKpbIBaTb YCTaHOBUTb NporpaMmy «Bbl-
neyka» Ha 40 MyHyT, HaxaTb KHonky CTAPT.
[OTOBWTb /10 OKOHYaHWA NPOrpaMMmbl.

Salmon fillet - 700 g
Cream 22% — 300 ml
Dill-10g

Salt, spices

Rinse salmon fillet, cut it into steaks. Chop
finely dill, mix with cream, salt and spices.
Place fish steaks into a multicooker pot,
pour cream. Close a lid, let a steam relief
valve be open. Set program «Bbineuka»
for 40 minutes. Press button CTAPT. Cook
till the end of program.

52 BTOPBIE B/IIOTA | SECOND COURSE | IOCOCB ITO-OVMHCKM | SCANDINAVIAN STYLE SALMON



OkyHb Mopckoi (pune) — 500 r
Cobip TBepabIi — 50 T

Mepey, 6onrapckmin — 50 r
Momwnaopel =50 1
LamnuHboHbI — 30 T
JNlyk-noperi—30 T

Macno onvekosoe — 10 mn
Conb, cneymm

Cblp HaTepeTb Ha MeskoW Tepke. Pbiby
npombITh. MNepeL, Hape3aTb MeNKUMU Kyou-
KaMu, yk-nopen — KoJibLiamu, LWamMmnmHbo-
Hbl — IOMTWKaMW, MOMWAOPbI — NMOJYKOb-
uamu. Ha anct Gonbrv HaimTb ONNBKOBOE
Macino, BbIIOXMWTb PbibY, NOCkINaTb CONbIO,
CBepxy C/NOAMU BbIIOXMUTb MNepeLl, JyK,
LAaMMMHBOHbI, MOMUAOPbLI U TePTbLIVA Cbip.
HakpbITb BTOPbIM IMCTOM $OABLIY, MAOTHO
3aBepHYTb Kpas. BoinoxuTb peiby B ponbre
B Yallly My/NbTUBAPKN-CKOPOBaPKMU. 3aKpbITb
KPBILLKY, KNarnaH He 3aKpbiBaTb YCTaHOBUTb
nporpammy «Bbineuka» Ha 30 MWHYT, Ha-
xatb KHomnky CTAPT. [oTOBUTb A0 OKOHYa-
HWS Mporpammbil.

OKYHb 3ATIEYEHHBIN | BAKED ROCKFISH |BTOPBIEBJIIO[IA | SECOND COURSE 53

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

Olive oil =10 ml

Salt, spices

Grate finely cheese. Rinse fish fillet. Dice
sweet pepper. Slice leek, champignons, to-
mato. Pour olive oil on a sheet of foil, place
fillet there, season with salt. Put then layers
of sweet pepper, leek, champignons, toma-
to and grated cheese. Cover with another
sheet of foil. Seal carefully foil edges. Place
the packet into a multicooker pot. Close a
lid, let a steam relief valve be open. Set
program «Bbineuka» for 30 minutes. Press
button CTAPT. Cook till the end of program.

I
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foBsanHa (dune) — 500 r
CeuHuHa (pnne) — 500 r
Ainuo otBapHoe — 150 1/ 3 wr
Ao —-100r1/ 2 wr

Cblp nonyteepabin — 100 r
3eneHb—-20T1

Conb, cneymm

[OBAAVMHY W CBUHWHY MNPOMBbITh, Mpony-
CTUTb Yepe3 MACOpy6Ky. B mMacHOM dapLu
A06aBUTb Cbipble AWLA, COAMb, CNeumn u
nepemeluatb. OTBapHble AliLia U Cbip HaTe-
peTb Ha MesnkoW Tepke, 3e/ieHb U3Meb-
UYNTb HOXOM, BCe MepemellaTs, 406aBnTb
COJlb ¥ cneumn. Boinoxmntb MacHol daplu
Ha MWLLEBYIO MIEHKY CI0eM TOJLMHON 2
CM, CBEPXY BbIIOXUTb ChbIPHYH CMECh, 3a-
BEPHYTb PY/eT, 3aTeM pPyneT 3aBepHyTb B
ABa cnoa GOMbIM U BbIIOXWTb B Yally
MY/IETUBAPKW-CKOPOBAPKW. 3aKpbITh KPbILLIKY,
KNanaH He 3aKpbiBaTb, YCTaHOBUTb MpPO-
rpammy «Bbineuka» Ha 40 MWUHYT, HaxaTb
kHonky CTAPT. ToTOBWTb 0 OKOH4YaHMA
nporpammbl.

Beef fillet — 500 g

Pork fillet — 500 g

Boiled egg — 150 g / 3 pcs
Egg-100g/2 pcs
Semi-soft cheese — 100 g
Herbs-20 g

Salt, spices

Rinse beef and pork fillet and chop with a
meat grinder. Add raw eggs, salt, spices
into minced meat and stir well. Grate fine-
ly boiled eggs and cheese, chop finely
herbs, stir well, add salt and spices. Place
ground meat on a plastic wrap with a layer
2 cm thick. Then place cheese mixture.
Make a roll. Then wrap the roll into the foil
and place into a multicooker pot. Close a
lid, let a steam relief valve be open. Set
program «Bbineuka» for 40 minutes. Press
button CTAPT. Cook till the end of pro-
gram.

PYJIET M3 MACHOT'O ®APIIIA C HAYUMHKON

MEAT ROLL



= CBuHUHa (Pune) — 600 r
» WamnuHboHbl — 300 1

= Jlyk-300r

= Macno pactutensHoe — 70 M
= Conb, cneuun

CBVMHUWHY MpPOMBITb, Hape3aTb Ha MOpLM-
OHHble KyCKW, OTOUTb, MOChbINaTh COMbIO U
cneumamun. Jlyk n rpmbbl HapesaTb Mes-
KnMm Kybukom. Ha AHO uvawm Mmynbtu-
BapKM-CKOPOBapPKN HaiuTb Macio, ycrta-
HOBUWTb Nporpammy «<Kapka» Ha 20 MUHYT,
HaxaTb kHornky CTAPT. Mocne Havana 06-
paTHOro OTcYeTa BPEMEHW NPUroToBae-
HWA B Yally BbIIOXWTb JYK U rpubsl, 06-
>XapuBaTb, NepuogMyeckun nomelunsas,
O OKOHYaHMsA mnporpaMmmbl. Ha ueHTp
KaX/Aoro Kycka CBUHWHbI BbIIOXWUTb Fpu-
6bl C YKOM W CBEPHYTb PyNeToMm. 3aBep-
HYTb KaXAbIV pysieT B GONbrY, BbINOXNTb B
Yally My/bTMBapPKM-CKOPOBapPKK. 3aKpbITb
KPbILLKY, KJanaH He 3aKpblBaTb, YCTaHO-
BUTb Nporpammy «Bbineuka» Ha 1 vac, Ha-
xatb kHonky CTAPT. [oTOBUTb fO0 OKOHYa-
HWA NpOrpamMmbl.

PYJIETBI 13 CBMHMHBI C JIVKOM 1 IMTAMITMHbOHAMM
PORK ROLLS WITH CHAMPIGNON STUFFING

Pork fillet — 600 g
Champignons — 300 g
Onion-300g

Olive oil =70 ml

Salt, spices

Rinse pork fillet and cut into steaks, pound
the steaks, sprinkle with salt and spices.
Pour olive oil into a multicooker pot, set
program «Xapka» for 20 minutes, press
button CTAPT. When time countdown
starts place diced champignons and on-
ions into the pot and fry stirring frequently
till the end of program. Place fried cham-
pignons and onions on a center of each
pork steak and roll the steaks. Then wrap
each roll into a foil sheet and place rolls
into the pot. Close a lid, let a steam relief
valve be open. Set program «Bbineuka»
for 1 hour. Press button CTAPT. Cook till
the end of program.

I
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CBUWHWHa (wena)—400r
Momuaopsl —200 1

MaitoHe3 — 100 1

Cbip—-150r1

Macno pactutensHoe — 20 mn
Conb, cneymm

CBVHMHY pa3pes3aTb nornepek BOJAOKOH Ha
MOPLIMOHHbBIE KYCKWU U OTOUTL, MOMUAOPSI
Hape3saTb KPy>XOukamu, Cbip HaTepeTb Ha
KpyrmHon Tepke. Ha gHO uvawm MynbTu-
BapKM-CKOPOBAPKN HaNWUTb pacTUTeNbHOe
Mac/o, BbINOXWTb CBMHWHY, NOCbINaTb CO-
NbIO M CMELMAMW, CBEPXY BbIIOXUTL MOMU-
AOpbl, CMa3aTb MaioHe30M W Mockbinath
CbIPOM. 3aKpbITb KPbILWKY, KaanaH He 3a-
KpblBaTb, YCTaHOBWTbL Mporpammy «Bbiney-
ka» Ha 40 MuHyT, HaxaTb kHonky CTAPT.
[OTOBUTbL A0 OKOHYaHWA MPOrPamMmMmbl.

Pork fillet — 400 g
Tomato—-200g
Mayonnaise — 100 g
Cheese -150g
Olive oil =20 ml
Salt, spices

Rinse pork fillet and cut into steaks, pound
the steaks. Slice tomatoes, grate cheese
coarsely. Pour olive oil into a multicooker
pot, place the steaks into the pot, sprinkle
with salt and spices. Put tomato slices on
the top, spread with mayonnaise and
sprinkle with cheese. Close a lid, let a
steam relief valve be open. Set program
«Bbineuka» for 40 minutes. Press button
CTAPT. Cook till the end of program.

CBMHINHA, 3AIIEHEHHAA C CbIPOM
PORK STEAKS WITH CHEESE TOPPING



®openb (noTpolueHas) — 700 r / 2 wr
Momwnaopel —80 r

Mopkosb — 80 r

Cok nimmoHa — 20 mn

Macno pactutensHoe — 10 mn
3enenb—10Tr

Conb, creuum

PbiBy NpoOMbITb, HaTepeTb CONbIO, CreLuns-
MW, COPbI3HYTH COKOM JIMMOHa. MOpPKOBb
HaTepeTb Ha KPYMHOW Tepke, MOMWZAOPSI
Hape3aTb MenkvMu Kybrkamm v nepeme-
watb. [lonyyeHHOW Maccol HauuHUTbL
pblby. Yawy MynbTMBapKM-CKOPOBaPKM
CMa3aTb pPacTUTeNbHbIM Mac/joM, BblIO-
XWUTb B Hee pbiby BprOLIKOM BBepX. 3a-
KPbITb KPbILLKY, KJaamnaH He 3aKpblBaTb,
YCTaHOBUTbL Mporpammy «Bbineuka» Ha
40 muHyT, HaxaTb kHonky CTAPT. loto-
BUTb L0 OKOHYaHWsA MPOrpaMMbi.

®OPEJIb ®PAPIIMPOBAHHAS | STUFFED FISH |BTOPBIE B/IFO[JA | SECOND COURSE 57

Trout—700 g/ 2 pcs
Tomato-80g
Carrot-80g

Lemon juice — 20 ml
Olive oil =10 ml
Herbs-10g

Salt, spices

Gut fish and rinse, season with salt and
spices, sprinkle with lemon juice. Grate
coarsely carrots, dice tomatoes and mix
them. Stuff trouts with carrot-tomato mix-
ture. Oil a multicooker pot. Place trouts
into the pot with their bellies up. Set pro-
gram «Bbineuka» for 40 minutes. Press
button CTAPT. Cook till the end of program.
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LibinneHok — 1 kr

fA6nokm — 150 r

Macno pactutensHoe — 70 mn
Conb, cneyummn

LibinneHka nNpoMbiTb, HaTepeTb CONbIO U
cneuymamun. 1610k HapesaTb AoJsibKaMu,
HadapluMpoBaTb VMK LibinaeHka. B vawy
MY/bTUBAPKW-CKOPOBapPKN HaauUTb Macno,
yCcTaHOBUTbL nporpammy «Kapka» Ha 15
MWHyYT, HaxaTb kHonky CTAPT. Mocne Ha-
Yana obpaTHOro oTcyeTa BPeMeHW Npuro-
TOB/IEHVA BbIIOXMWTb LbIMAeHKa B uvally
MYNbTUBaAPKM-CKOPOBapKY, obxapusaTb
[0 OKOHYaHMA MPOrpamMmbl, nepuogmye-
CKv nepeBopauyvBasn. 3aTeM LbIMieHKa
BbIHYTb, 3aBEPHYTb B 2 cn0A Gonbru U
CHOBA BbIJIOXWTb B Yallly. 3aKpbITb KPbILLKY,
KnanaH He 3aKpblBaTb, YCTaHOBWTb MpPO-
rpammy «Bbineuka» Ha 1 uvac 30 MUHyT,
HaxaTtb kHorky CTAPT. Yepe3 40 MuHyT
nepeBepHyTb UblNaeHKa. [oToBuTb fo
OKOHYaHMS NPOrpaMmbl.

Chicken -1 kg
Apple-150g
Olive oil — 70 ml
Salt, spices

Rinse chicken, rub with salt and spices.
Slice apples and stuff chicken with apple
slices. Pour olive oil into a multicooker pot.
Set program «XKapka» for 15 minutes.
Press button CTAPT. When time count-
down starts place chicken into the pot and
fry till the end of program, turning it over
from time to time. When program is over,
take the chicken out, wrap into 2 layers of
foil and place into the pot again. Close a
lid, let a steam relief valve be open. Set
program «Bbineuka» for 1 hour and 30
minutes. Press button CTAPT. Turn the
chicken over in 40 minutes and cook till
the end of program.

3ATIEYEHHBIN BITJIEHOK C IBJIOKAMU
BAKED WITH APPLES CHICKEN



Kypvua (¢pune) — 300 r
YecHok —10T1

Macno pactutensHoe — 50 mn
Cnnekn 22% — 50 mn

Conb, cneumm

YecHok HaTepeTb Ha mMenkon Tepke. ®une
NPOMBITb, Hape3aTb CPeAHUMMN Kybukamu.
3amMapuHOBaTb KypuLly B CMeCK CAMBOK,
YecHoka, con u creumin Ha 20 MUHYT.
®une HaHM3aTb Ha Wnaxku. Ha gHo yaim
MYyNbTUBaPKU-CKOPOBAPKN HaNUTb Macso,
yCcTaHoBUTbL nporpammy «XKapka» Ha 15
MUHYT, HaxaTb kHonky CTAPT. lMNocne Ha-
Yana obpaTHOro oTcyeTa BPEMEHW NpUro-
TOB/IEHWA BbUIOXWUTDL LUALLABIYKM B YaLlly.
[OTOBUTL A0 OKOHYaHWSA MPOrpaMMbl, ne-
puoanYecKn nepesopayumBeas, Npwu oTKpbI-
TON KpbILLKE.

[TATIUTBIYKIA M3 KYPMHOT O ®MJIE | CHICKEN KEBAB | BTOPBIE B/IIOZIA | SECOND COURSE 59

Chicken fillet —300 g
Garlic-10g

Olive oil = 50 ml
Cream 22% — 50 ml
Salt, spices

Grate garlic finely. Rinse chicken fillet and
dice coarsely. Keep fillet in a mixture of
cream, garlic, salt and spices for 20 minutes.
Place chicken chops on wooden skewers.
Pour olive oil into a multicooker pot. Set
program «Xapka» for 15 minutes and
press button CTAPT. When time count-
down starts place the skewers into the pot.
Cook till the end of program turning the
skewers frequently with an open lid.

\—/,




foBaamHa (Bbipeska) — 300 r
YecHok-10T1

Vmbunpb - 10T

Macno onnekosoe — 50 Mn
CoeBblit coyc — 50 mn

COK IMMOHHBI — 20 MA

YecHok BMmecTe ¢ MMBMpeM HaTepeTb Ha
MesIKOW Tepke, roBSAVHY MPOMbITb U Ha-
pes3aTb MOJOCKamMy MPOTUB BOJOKOH. 3a-
MapuHOBaTb rOBAAVMHY B CMECM COEBOro
coyca, OIMBKOBOrO Macna, uMbumps, vecHo-
Ka Y IMMOHHOTO coka Ha 20 muHyT. foBagu-
HY HaHM3aTb Ha AepeBsAHHble Lunaxku. Ha
[AHO Yalin My/bTUBAPKWN-CKOPOBapPKWN Ha-
NUTb  Macno, YCTaHOBUTb MNporpammy
«Xapka» Ha 20 MUHYT, HaxaTb KHOMKY
CTAPT. MNocne Havana obpaTHOro oTcyeTa
BPEMEHWN MPUrOTOBNEHUA B Yallly BblIO-
SKUTb LALLLIYKK. [OTOBUTL 0 OKOHYaHMA
nporpamMmbl, Nepuoanyveckn nepesopa-
ynBas.

Beef fillet — 300 g
Garlic-10g
Ginger-10g

Olive oil = 50 ml
Soy sauce — 50 ml
Lemon juice — 20 ml

Grate garlic and ginger finely. Rinse beef
fillet and cut it into strips across the grain.
Keep beef fillet in a mix of soy sauce, olive
oil, ginger, garlic and lemon juice for 20
minutes. Place beef strips on wooden
skewers. Pour olive oil into a multicooker
pot. Set program «Xapka» for 20 minutes
and press button CTAPT. When time
countdown starts place the skewers into
the pot. Cook till the end of program turn-
ing the skewers frequently with an open lid.

60 BTOPBIE B/IIOJA | SECOND COURSE | ITAIIJTBIYKN M3 TOBAIVHBI | BEEF KEBAB



®apuu rossxuii — 300 1

®aconb kpacHas B coyce unam — 200 r
Momwuaopsl — 100 r

Mepey, 6onarapckmin — 100 r

Yuncel Havoc — 100 r

YecHok—10Tr

Macno pacturenbHoe — 50 M

Conb, cneuumn

MepeL, Hape3aTb MeNKUMUN KybUKamu, no-
MWAOPbI Hapes3aTb CpeAHMMU Kybukamu,
YeCHOK M3MenbunTb HOXOM. B uawy
MY/IbTUBAPKM-CKOPOBAPKN HaAWUTb Macho,
yCTaHOBWUTL Mnporpammy «XKapka» Ha 20
MWHYT, HaxaTb kHonky CTAPT. MNocne Ha-
Yana obpaTHOro oTcyeTa BpEMEHW NpuUro-
TOBJIEHWs B 4ally BbIOXUTb dapw. O6-
XapwBaTb, NepuoANYeck/ NomellnBas, B
TeyeHune 10 MUHyYT, 3aTem 406aBUTL NOMU-
[Opbl, YecHOK, boarapckuii nepew, cosb,
cneumu, 3aanTb $pacosbio B COyce 1 nepe-
MeLlaTb. 3aKpbITb KPbILWKY, KAanaH He 3a-
KpblBaTb, FOTOBUTb JO OKOHYaHWA Mpo-
rpaMmmbl. lNogaBaTb € UMncamm Hayoc.

YTV KOH KAPHE | CHILI CON CARNE | BTOPBIE B/TIOZIA | SECOND COURSE 61

Ground beef-300 g

Red beans in chili sauce — 200 g
Tomato-100g

Sweet pepper—100 g

Nachos - 100 g

Garlic-10g

Olive oil = 50 ml

Salt, spices

Dice sweet peppers finely, dice tomatoes,
chop garlic finely. Pour olive oil into a mul-
ticooker pot, set program «XKapka» for 20
minutes. Press button CTAPT. When time
countdown starts place ground beef into
the pot. Fry for 10 minutes stirring fre-
quently. Then add tomatoes, garlic, sweet
peppers, salt and spices, place red beans
with sauce into the pot and stir thoroughly.
Close a lid, let a steam relief valve be open.
Cook till the end of program. Serve with
nachos.

I



62 BTOPBIE B/IIO[TIA | SECOND COURSE

Kypwviua (dwne) — 500 r

Cbip «Heanep» —300 r
Ao -100r/2 wr

Macno pactutensHoe — 70 mn
Conb, cneyumn

®une nNpombITh, Hape3aTb Ha MOPLMOH-
Hble Kycku TonwmHon 0,5 cm, HaTepeTb
conbto 1 cneuunamn. Coip HaTepeTb Ha
KpyrnHOW Tepke. B otgesnbHON emKocTu
BEHUMKOM B36WTb filLla 4O OLHOPOAHOMN
maccbl. Pune obmakHyTb B AhLa, C 0benx
CTOPOH NOCbINaTh CbIPOM W NPUAABUTL. B
Yally MynbTMBapPKU-CKOPOBapKW HauTb
Mac/io, yCTaHOBWTb nMporpammy «XKapka»
Ha 15 muHyT, HaxaTb kHonky CTAPT. MNo-
cne Hayana obpaTHOro oTcyeta BpemeHwu
MPUrOTOB/IEHUNA B Yally BbIJIOXUTL MOATO-
TOBJIeHHOE e, obXapuBaTb B TeUeHue
8 MUHYT C OAHOWN CTOPOHbI, 3aTeM nepe-
BEPHYTb U rOTOBUTb /0 OKOHYaHWA Mpo-
rpaMMbl.

Chicken fillet — 500 g
Cheddar cheese —300 g
Egg-100g/2 pcs
Olive oil =70 ml

Salt, spices

Rinse chicken fillet. Cut fillet into 0,5 cm
thick steaks, rub with salt and spices. Grate
Cheddar coarsely. Beat up eggs in a bowl
until smooth. Dip the steaks in beaten
eggs, sprinkle both sides of the steaks with
cheese and press. Pour olive oil into a mul-
ticooker pot. Set program «XKapka» for 15
minutes. Press button CTAPT. When time
countdown starts place the steaks into the
pot and fry for 8 minutes, then turn them
over and cook till the end of program.

OVIJIE KYPMHOE B CBIPHOVM KOPOYKE

CHICKEN IN CHEESE



= [pyaka yTvHas ¢ koxerd — 500 1 / 2 wr
= Cok anenbcHoBbIN — 50 MA

= Coyc «Bopuectep» — 20 mn

= Macno onunekosoe - 100 mn

* Meg—-20r

= Knroksa—300r

= Caxap TPOCTHUKOBBIV — 50 T

= Conb, cneummn

[MpUroToBKTL COYC: K/THOKBY BMECTE C Caxa-
poM wu3menbunTb B 6neHgepe. B uawy
MYNbTVBapPKN-CKOPOBaPKM BbIIOXMWTb MO-
NYUMBLLYHOCA KIOKBEHHYHO Maccy. 3a-
KPbITb KPbILWKY, KAanaH He 3akpbiBaTb,
yCTaHOBWTL Nporpammy «Bapenbe/[xem»
Ha 30 MuHyT, HaxaTb kHonky CTAPT. loTo-
BUTb O OKOHYaHWA NporpamMmmel. foToByto
Maccy npoTepeTb uepes cuto. [MpuroTo-
BUTb MapvHaj: B OTAENbHON eMKOCTU
CMeLLaTb anenbCUHOBbIN cok, 50 M oamnB-
KoBOro macna, coyc «Bopuectep» n meg.
Ha koxe rpyakun caenatb Hernybokue Ha-
ceukm. MpyaKkun HaTepeTb COAbIO, CNeLnaMm
1 3aMapuHOBaTb B MOJIyYMBLUEMCSA Mapu-
Hage Ha 2-3 vaca. B vawy mynsTrBapku-
CKopoBapku Haiutb 50 M Macna, yctaHo-
BUTb Mporpammy «Xapka» Ha 12 MUHYT,
HaxaTb kHorky CTAPT. Mocne Havana 06-
paTHOro oTcYeTa BpPEeMeHW MNpUroToBe-
HWA BbIIOXWUTb YTVHbIE TPYAKM KOXeWn
BHW3, KPbILLKY He 3aKpblBaTb. 3a 6 MUHYT
[0 3aBeplUeHus MNpUroToBaeHVs nepe-
BEPHYTb rPYAKW, 3aKPbITb KPbILLKY, KAanaH
He 3aKkpblBaTb. [OTOBUTb O OKOHYaHMA
nporpamMmsl. MNpu nogaye NoanTb KHOK-
BEHHbIM COYCOM.

YTVMHAA TPYJKA C KJIIOKBEHHBIM COYCOM
DUCK BREAST WITH CRANBERRY SAUCE

= Duck breast—500 g/ 2 pcs

= Orange juice — 50 ml

= Worcestershire sauce — 20 ml
= Olive oil =100 ml

= Honey-20g

= Cranberry —300 g

= Brownsugar-50g

= Salt, spices

For sauce mix cranberries and sugar with a
blender. Place mixture into a multicooker
pot. Close a lid, let a steam relief valve be
open. Set program «BapeHbe/[xxem» for
30 minutes. Press button CTAPT. Cook till
the end of program. Pass sauce through a
sieve. For marinade mix orange juice, 50
ml of olive oil, Worcestershire sauce and
honey in a bowl until smooth. Make small
cuts in a duck skin. Rub breasts with salt,
spices and keep in the marinade for 2-3
hours. Pour 50 ml of olive oil into the pot.
Set program «XKapka» for 12 minutes.
Press button CTAPT. When time count-
down starts place duck breasts into the
pot with their skin down and fry 6 minutes
with the open lid. Then turn the breasts
over, close the lid, let the steam relief valve
be open. Cook till the end of program.
Serve with cranberry sauce.

I

BTOPBIE B/TIO[JA | SECOND COURSE 63



= Pbiba 6enas (dune) — 500 r

= Jlyk penuatbivi —200 1

= Aiyo-50r/1wr

= Anuo otBapHoe — 100/ 2 wr
= Monoko 2,5% —100 mn

= Xneb 6enbii—100 1

= Macno pactutenbHoe — 100 ma
= Myka-100r

= Conb, cneummn

Pbi6y MpoMbITb, x1e6 3aMOUNTb B MOJIOKE.
Pbiby ¢ xnebom mponycTutb Yepes MmACo-
pybky, A06aBUTb Cbipoe ANLO, COAb,
cneuun v nepemeluats. Jlyk Hape3aTb Mesi-
KMMU Kybukamu, oTBapHble slilia HaTepeTb
Ha KpynHou Tepke. Ha AHO Yawwun MynbTu-
BapKM-CKOPOBapkun Haaute 50 mMa macna,
yCTaHOBUTb Mporpammy «Xapka» Ha 10
MUHYT, HaxaTb kHonky CTAPT. MNocne Hava-
Na oTcyeTa BpemMeHV MNPUroTOBMEHWA B
Yally BbIIOXWUTb NyK U obxapuBaTb ero,
nomelunBas, 4O OKOHYaHWUA MPOrpammbl.
Jlyk cmewatb ¢ aiuamn. PbiGHbIM dapLu
pasgenntb Ha nopuwun no 60-70 r. N3 ka-
XA0W cPopMMpPOBaTL JieneLLKy, Ha cepe-
AVHY BbIIOXUTB MOPLIMEO JIYKOBOTO dapLua,
3almnaTh kpas n 06BanaTb B Myke. B uawy
MY/NbTUBAPKW-CKOPOBapPKN Ha/nTb OCTaB-
leecs Macno, YCTaHOBUTb MNpoOrpaMmy
«Kapka» Ha 20 MWHYT, HaxkaTb KHOMKY
CTAPT. Mocne Hayana obpaTHOro otcueta
BPEMEHWN NMPUroTOBAEHMA B Yallly BbIOXWUTb
3pa3sbl U obxapuBaTb, NePUOANYECcKUN Me-
peBopaunBas, O OKOHYaHWUA NPOrpaMmbl.

= White fish fillet - 500 g

= Onion-200g

= Egg-509g/1pc

= Boiled egg—-100g/ 2 pcs
= Milk 2,5% — 100 ml

= Bread-100g

= Olive oil = 100 ml

= All-purpose flour—100 g
= Salt, spices

Rinse fish fillet, soak bread in milk. Chop
fish fillet and bread with a meat grinder,
add raw egg, salt, spices and stir well. Dice
onions finely, grate boiled eggs. Pour 50
ml of olive oil into a multicooker pot. Set
program «Xapka» for 10 minutes, press
button CTAPT. When time countdown
starts place onions into the pot. Fry till the
end of program stirring frequently. Mix
onions with grated eggs. Make circles of
minced fish. Place onion-egg stuffing into
a center of each circle. Fix the edges, form
zrazy and roll them in flour. Pour olive oil
into the pot. Set program «Kapka» for 20
minutes, press button CTAPT. When time
countdown starts place zrazy into the pot.
Cook till end of program turning zrazy
over.
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= [leueHb rossaxba — 500 r
= Jlyk penuartbin — 250

= Myka—-100r

= Macno pactutenbHoe — 100 ma
= Cosnb, NepeL, YepHbIli MOJOTHIN

Jlyk Hape3aTb cosomkoli. [MeyeHb 3aum-
CTUTb OT MAEHOK N MPOTOK, MPOMBITb, Ha-
pe3aTb MOPLMOHHBIMK KycKaMu TOALLM-
Hoii 1,5 cM. Myky cmewatb C COJbHO,
nepuem n obBanATb B 3TON CMeCU Kycku
neyeHn. Ha AHO dawwm MynbTMBapKU-
CKOpOBapkn HaanTb Macno, YCTaHOBUTb
nporpammy «Kapka» Ha 30 MUHYT, Ha-
»aTb kHornKy CTAPT. MNocne Hayana obpar-
HOro oTcyeTa BPEMEHW MPUTOTOB/IEHUA B
Yally BbINOXWUTb MedveHb. ObxapwBars,
nepnogmnyeckn nepesopavmnead, B Teye-
Hue 15 MuHyT, 3aTeM f06aBUTb JIyK M NpoO-
JOMKMTL  obxapvBaTb O OKOHYaHWA
nporpamms..

[TEYEHD JKAPEHA C JIYKOM | FRIED WITH ONIONS LIVER | BTOPBIE B/TIOTA | SECOND COURSE 65

Beef liver — 500 g
Onion-250¢g
All-purpose flour — 100 g
Olive oil =100 ml

Salt, ground black pepper

Cut onions into sticks. Rinse skinned and
deveined liver and cut into steaks 1,5 cm
thick. Mix flour with salt and pepper and
roll the steaks in flour mixture. Pour olive
oil into a multicooker pot. Set program
«Xapka» for 30 minutes, press button
CTAPT. When time countdown starts place
liver steaks into the pot and fry them for 15
minutes turning them over. Then add on-
ions and fry till the end of program.

I



Kypwviua (pune) =350 r

Ao —-150r/3 wr

Macno pactutensHoe — 100 ma
Cyxapv NaHNPOBOYHbIE

Conb, cneuum

KypvHoe ¢une npombiTb M HapesaTb Ky-
6ukamu no 2,5-3 cm. Aiua B36UTb BEHUK-
KOM JO OAHOPOAHOW Macchl. Kycouku
dune NoconnTb, NpUNPaBvUTb CNELUAMY,
0bMakHyTb B AWLIO U 06BanATb B MaHMPO-
BOYHbIX Cyxapsx. B uawy mynbTMBapku-
CKOpPOBapKW HaAWUTb pacTUTebHOE Macno,
yCcTaHOBUTbL nporpammy «XKapka» Ha 15
MUHyYT, HaxaTb kHonky CTAPT. Mocne Ha-
Yana obpaTHOro oTcyeTa BPEMEHW NpPUro-
TOBJIEHVNA B Yally BbUIOXWTb Harretchbl.
XKaputb Npu OTKPLITON KPBbILLIKE 4O 30J10-
TUCTOW KOPOYKM, NeproAMNYecKn nepeBo-
pauuBas, O OKOHYaHWA MPOrpaMMbl.
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Chicken fillet - 350 g
Egg-150g/ 3 pcs
Olive oil = 100 ml
Bread crumbs

Salt, spices

Rinse chicken fillet and dice into 3 cm
chops. Beat up eggs. Sprinkle chicken
chops with salt and spices, dip into beaten
eggs and roll them in bread crumbs. Pour
olive oil into a multicooker pot. Set pro-
gram «Xapka» for 15 minutes, press but-
ton CTAPT. When time countdown starts
place nuggets into the pot. Fry them with
an open lid until golden and crust till the
end of program. Mind to turn the nuggets
over.



TenatvHa (Bbipeska) — 200 r
Worypt HaTypanbHbIin — 150 ma
Macno onvekoBoe — 50 M
Kanepcbi —10 1

YecHok - 10T

TumMbsAH — 1 BeTOuKa

Po3mapuH — 1 BeTouka

Conb, cneuumn

TenaTuHy nNpombITb, 06CYLINTL, Hape3aTb
nonepek BOJOKOH Ha MefanbOoHbl TOALLM-
Ho# 1,5 cm. Kanepcbl 1 YecHOK n3Menb-
YnTb HOXOM. [PUroTOBUTL COYC: B OTypT
£[,06aBUTb Kanepcbl, YeCHOK, COb, CreLun
M nepemewatb. Ha AHO dawm MynbTu-
BapKM-CKOPOBapKN HaaUTb Macno, ycra-
HOBUWTb Nporpammy «<Kapka» Ha 15 MuHYT,
HaxaTb kHorky CTAPT. Mocne Havana 06-
paTHOro OTc4eTa BPEeMEHW NPUroToBae-
HVA B Yally BbIIOXMWTb MeJanbOHbl N 06-
XapuTb MO 5 MUHYT C KaXAoW CTOPOHbI
npv OTKPbLITOW KpbilKe. 3aTeM 3anuTb
MPUrOTOBNIEHHbIM  COYCOM,  A06aBuUTb
TUMbAH U PO3MapPUH. 3aKpbiTb KPbILLKY,
K/ianaH He 3aKpblBaTb, FOTOBUTb 4O OKOH-
YaHWA Nporpammbl.

MEJIAJIbOHBI M3 TEJIATMHBI C MIOTYPTOBBIM COYCOM
VEAL TENDERLOIN IN YOGURT SAUCE

Veal tenderloin —200 g
Yogurt — 150 ml

Olive oil = 50 ml
Capers—-10g
Garlic-10g

Fresh rosemary — 1 sprig
Fresh thyme — 1 sprig
Salt, spices

Rinse veal, dry it and cut into 1,5 cm thick
steaks. Chop capers and garlic finely. For
sauce add capers, garlic, salt and spices
into yoghurt and stir well. Pour olive oil
into a multicooker pot. Set program
«Xapka» for 15 minutes, press button
CTAPT. When time countdown starts place
the steaks into the pot and fry with an
open lid for 5 minutes. Then turn the steaks
over and fry for another 5 minutes. Pour
sauce into the pot, put thyme and rose-
mary sprigs. Close the lid, let a steam relief
valve be open. Cook till the end of pro-
gram.

I
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MakapoHbl oTBapHble — 250 1

Cobip «lMapme3aH» (TepTbiit) — 100 r
TyHeL, KOHCEPBMPOBaHHbIN — 150 T
Jlyk penyatbin — 150 1

Mepey, 6onrapckmin — 100 r

Macno pactutensHoe — 50 mn
TomatHas nacta—20r

Conb, cneummn

Jlyk v nepeL, Hape3aTb MeNKMMU Kybuka-
mMu. C TyHUa CAUTb XWMAKOCTb M pasMATb
BUAKOW. B ualwy MynbTMBapKu-ckopo-
BapkM HaaWTb Macno, YCTaHOBWTb MpoO-
rpammy «Kapka» Ha 30 MWHYT, HaxaTb
kHonky CTAPT. Mocne Hauana obpaTHoro
oTcyeTa BPEMEHW MPUTroTOBJEHMS B Yally
BbI/IOXWTb OBOLLM U 06XKapwBaTh, Nepno-
Andeckn nomeluvsas, B TedeHve 10 mu-
HyT. 3aTeM A06aBUTb MACO TyHLa, TOMaT-
HyIO nacty n nepemeluatb. 3a 5 MUHYT g0
OKOHYaHMA MporpaMMbl J06aBUTL Maka-
POHbI, COJb, CMeL K 1 nepemellaTsb. [oTo-
BOe 61+040 NOChINaTh TEPTHIM CbIPOM.

Boiled pasta — 250 g
Parmesan cheese —100 g
Canned tuna—-150 g
Onion-150¢g

Sweet pepper—100 g
Olive oil = 50 ml

Tomato paste —20 g

Salt, spices

Dice onions and sweet peppers finely.
Pour tuna juice off and mash tuna with a
fork. Pour olive oil into a multicooker pot.
Set program «XKapka» for 30 minutes,
press button CTAPT. When time count-
down starts place vegetables into the pot
and fry stirring frequently for 10 minutes.
Add tuna, tomato paste and mix thor-
oughly. Add boiled pasta, salt, spices 5
minutes before program finish and stir
well. Sprinkle with grated Parmesan before
serving.
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Kypwvua (roneHb) — 500 r
Macno pactutensHoe — 100 ma
YecHok —30T1

Conb, cneumm

Kypvuy npoMbiTb, HaTepeTb YeCHOKOM,
CONbIO M CcneunamMu. Ha gHo Yalm MynbTm-
BapKW-CKOPOBApKM Ha/luTb Macsio, ycra-
HOBUTb Nporpammy «XKapka» Ha 30 MUHYT,
HaxaTb kHonky CTAPT. Mocne Hayana 06-
paTHOro oTcuyeTa BPEMEHW MpuUroTose-
HUA B Yally BbIIOXWTb Kypuuy. XKapuTb
Npw OTKPbLITOW KpbiliKke B TedeHne 10 mu-
HYT, 3aTeM NnepeBepHYTb. 3aKPbITb KPbILLKY,
KnanaH He 3aKkpblBaTb, TOTOBWUTb O OKOH-
YaHWsA Nporpammbl.

KYPUIIA JKAPEHAS C YECHOKOM | FRIED CHICKEN |BTOPBIE B/IYO[JA | SECOND COURSE 69

Chicken legs — 500 g
Olive oil =100 ml
Garlic-30g

Salt, spices

Rinse chicken legs and rub them with gar-
lic, salt and spices. Pour olive oil into a mul-
ticooker pot. Set program «XKapka» for 30
minutes, press button CTAPT. When time
countdown starts place chicken legs into
the pot. Fry with an open lid 10 minutes,
then turn them over. Close the lid, let a
steam relief valve be open. Cook till the
end of program.
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MeyeHb kypuHaa —700 r
JNyk penyatbii — 250 r
fibnoko 3eneHoe —200 r

Boga — 100 mn
Macno onnekosoe — 70 mn
Meg-30r

CoeBblIti coyc — 10 mn
Conb, cneuum

MeyeHb NpPOMBbITb U 06CyWNTL. JTyK Hape-
3aTb COJIOMKOW, f610KM — Aonbkamu. Ha
[AHO Yaly MynbTMBapKW-CKOPOBapPKX Ha-
NUTb  Macno, YCTaHOBWTb  Mporpammy
«XKapka» Ha 30 MWHYT, HaxaTb KHOMKY
CTAPT. MNocne Hayana obpaTHOro otcyeta
BPEMeHW MPUroTOBNIEHNA B Yally BbIIO-
XUTb YK U 0BXapuTb A0 30N0TUCTON KO-
pouku B TeueHve 10 MuHyT. 3atem goba-
BUTb MNeyeHb M obxaputb 10 MUHYT.
[lobaBuTb HapesaHHble f6a0KKW, crieuuw,
MeJ, 1 COoeBbIl COyC. 3aKpbITb KPbILLKY, KAa-
MaH He 3aKpblBaTb, FTOTOBUTb 10 OKOHYaHMA
nporpammbl.

Chicken livers — 700 g
Onion-250¢g

Green apple —200 g
Water — 100 ml

Olive oil = 70 ml
Honey-30g

Soy sauce — 10 ml
Salt, spices

Rinse chicken livers and dry. Cut onions
into sticks, slice apples. Pour olive oil into a
multicooker pot. Set program «Xapka» for
30 minutes, press button CTAPT. When
time countdown starts place onions into
the pot and fry 10 minutes until golden.
Add livers and fry for another 10 minutes.
Add sliced apples, spices, honey and soy
sauce. Close a lid, let a steam relief valve
be open. Cook till the end of program.

KYPMHAA ITEYEHD C ABJIOKAMI
CHICKEN LIVERS WITH APPLES



CeuHunHa - 3001

loBsgnHa — 300 r

LWnwk cBnHol — 200 1

Jlyk penyatbin — 200 r
YecHok -50r

Macno pactutensHoe — 70 mn
Conb, cneyummn

Obosouka HaTypasbHas

Msco npombITb. BMecTe co LINUKOM, NyKOM
1 YUECHOKOM NPOMYCTUTL Yepes MACOPYOKY,
Aob6aBuTb CONb, CMELMM U TLATeNbHO ne-
pemeLLaTb. YCTaHOBUTb Ha MACOPYOKy Ha-
cagKy Ans npurotoBneHus konbackl. Ha
HacagKy HaTaHyTb 0607104Ky Ansa konbacsl,
KoHeL, o6onoukn nepesssath. MNponyckas
dapw uepe3 MACOPYOKY, HaYMHWUTL WM
060/104KY, peryampys npu 3ToM pasmep Ky-
naT nepeBs3blBaHWEM HWTKOW. B uawy
MY/NbTUBAPKW-CKOPOBapKN HaanTb Macio,
ycTaHoBUTL nporpammy «Kapka» Ha 20
MUHYT, HaxaTb KHonKy CTAPT. MNocne Haua-
na obpaTHOro oTcyeTa BPEMEHW NPUroToB-
NeHVs B vally BblAOXMWTb KynaTbl. 3a 10
MWHYT A0 3aBepLUEeHNA NPUTOTOBEHMWA Nne-
peBepHyTb Kynatbl. [OTOBUTb A0 OKOHuYa-
HWS Nporpammbl.

KVYIIATBI | HOME-MADE SAUSAGES | BTOPBIE B/TIOJJA | SECOND COURSE 71

Pork fillet — 300 g
Beef fillet — 300 g
Lard-200g
Onion—-200g
Garlic-50¢g
Olive oil =70 ml
Salt, spices
Sausage casing

Rinse pork and beef fillet. Chop beef, pork,
lard, onions and garlic with a meat grinder.
Add salt, spices and stir until smooth. Fix
attachment for making sausages on the
meat grinder and put sausage casing on it.
Tie edge of sausage casing before starting
stuffing sausages. Start stuffing sausages
and fix their length with a thread. Pour ol-
ive oil into a multicooker pot. Set program
«Xapka» for 20 minutes, press button
CTAPT. When time countdown starts place
the sausages into the pot. Fry them 10
minutes on one side, then turn them over
and cook till the end of program.

I



Kypwviua (dune) —400 r

Xneb 6enbii — 200 r

Monoko — 100 mn

Macno cavBoyHoe — 100 r
Macno pactutenbHoe — 50 mn
Conb, cneuumn

KypviHoe ¢nne npombITb, MopesaTb Ha Ky-
6ukn 2 cm. MonoBuHy xneba 3amMounTb B
MoJIoKe, Yepe3 5 MUHYT oTxaTb W nmpony-
CTUTb Yepe3 MAcopybky BmecTe ¢ dune.
MonyyeHHbIN paplu noconnTtb 1 J06aBUTL
cneuynn. CMBOYHOE Macno mnopesaTb Ky-
6ukamu 0,5 cm, ocTaBLUMACA xneb — Kybu-
kamu 1 cm. foToBbIN dapLu NepemeLLaTb co
CNVBOYHBIM MacsioM, cPOpPMUPOBaTbL KOT-
netbl, 0bBanATb B xnebe. B vawy mynbtu-
BapKM-CKOPOBapPKMN HaUTb pacTUTeNbHOe
Macno, yCTaHoBUTbL mporpammy «Kapka»
Ha 20 MuHyT, HaxxaTb kHornky CTAPT. [Mocne
Hayana obpaTHOro otcyeTa BPeMeHU npu-
FOTOB/IEHVS1 B Yallly BbUJIOXMWTb KOTAETHI.
XKapuTb Npw OTKPLITON KpPbILKE 4O 30/10-
TUCTOW KOPOYKM 10 MUHYT C OAHO CTOpO-
Hbl, 3aTeM MNepeBepHyTb W TOTOBUTb A0
OKOHYaHUA NPOrpaMMmbl.

Chicken fillet — 400 g
Bread -200 g

Milk — 100 ml

Butter — 100 g

Olive oil = 50 ml

Salt, spices

Rinse chicken fillet and dice into 2 x 2 cm
chops. Soak a half of bread in milk, in 5
minutes squeeze and chop with chicken fil-
let using a meat grinder. Add salt and spic-
es into minced meat. Dice finely butter, dice
bread into 1 cm chops. Mix minced meat
with butter, make cutlets and roll them in
bread. Pour olive oil into a multicooker pot.
Set program «XKapka» for 20 minutes, press
button CTAPT. When time countdown
starts place the cutlets into the pot. Fry un-
til golden and crisp on one side 10 minutes,
then turn them over and cook till the end of
program.
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= Gapuw gomalHmin — 250

= Jlyk penuatbii— 80 r

= Avuo otBapHoe =501/ 1 wr
= Macno cavBouHoe - 20T

= Xneb 6enbii—20r

= Cyxapv naHnpoBoOu4Hble — 20 1
= Jlyk 3eneHbin— 201

= Metpywka (3eneHs) —10r

= Macno pactutenbHoe — 50 M
= Monoko 2,5% —10 mn

= Conb, cneummn

Xneb 3aMouUnTb B XONIOAHON BOAE Ha 5 MUHYT
1 XOopoLwo omkaTb. B dapL fobaBuTbL xn1eb,
MOOKO, COJb, Cneunmn N BbIMeCUTb 40 OAHO-
POAHOW Macchbl. MeTpyLLKy 1 3eNeHbIN NyK W3-
Me/BUNTL HOXXOM, ANLIO HaTepeTb Ha KPYMHOM
TepKe, penyatblii yK Hape3aTb Kybukamu rno
0,5 cm. B vaLuy MynsTrBapkin-CcKopoBapKm Bbi-
JIOXWTb CIMBOYHOE Maco, YCTaHOBUTL MPO-
rpammy «Kapka» Ha 10 MUHYT, HaXaTb KHONM-
ky CTAPT. Mocne Havana obpaTHOro otcyeTa
BPEMEHV MPUroTOBEHVA B Yallly BbIIOXUTb
nyk. [OTOBUTL A0 OKOHUaHWA NMporpaMMmbl, No-
MeLumBas. OBXKapeHHbI NyK BbIOXMWTb B OT-
JeNbHY0 eMKOCTb, J06aBWTb TepToe SMLIO,
3e/1eHb 1 nepemeluats. Paplu copmmpoBatb
B BUZE JleneLLek TOLLWHON 1 cm, B cepeanHy
KaXKA0W BbLIOXMWTb HauMHKy. CoeANHWTL Kpas
neneLuek, cGopMMpoBaTh 3pasbl M 06BaNATH B
MaHWPOBOYHbIX CyXapsax. B uawy mynstv-
BapKW-CKOPOBAapKW HaaWUTb Maco, YCTaHo-
BUTb Nporpammy «Kapka» Ha 20 MUHYT, Ha-
atb kHonky CTAPT. Mocne Hayana obpatHoro
oTcyeTa BpeMeHW MPUroTOBAEHWSA B Yally
BbIIOXMWTb 3pa3bl. [OTOBUTb, MepUoANYecKU
nepesopayrBas, 40 OKOHYaHMA NPOrpamMmbl.

Minced meat (pork and beef) - 250 g
Onion-80g

Boiled e%%— 50g9/1pc
Butter—20 g

Bread — 20

Bread crumbs-20g
Green onion — 2009
Parsley leaves —10 g
Olive oil — 50 ml

Milk 2,5% — 10 ml

Salt, spices

Soak bread in cold water for 5 minutes and
squeeze. Add bread, milk, salt and spices
into minced meat and mix until smooth.
Chop green onions and parsley leaves finely,
grate egg coarsely, dice onions finely. Place
butter into a multicooker pot. Set program
«XKapka» for 10 minutes, press button
CTAPT. When time countdown starts place
onions into the pot. Fry till the end of
program stirring constantly. Place fried
onions into a bowl, add grated egg, parsley
and green onions. Make circles 1 ¢cm thick of
minced meat. Place onion-egg stuffing into
a center of each circle. Fix the edges, form
zrazy and roll them in bread crumbs. Pour
olive oil into the pot. Set program «XKapka»
for 20 minutes, press button CTAPT. When
time countdown starts place zrazy into the
pot. Cook till end of program turning zrazy
over.
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MaHracuyc (dune) —300 r
fibnoko 3eneHoe — 200 r

Myka nweHnyHasa — 100 r
Macno pactutensHoe — 100 ma
Ao -50r/1 wr

Conb, cneuumn

PbI6y npombITh, 06CYLINTL, Hape3aTb Nop-
LMOHHBIMW KycKamu, MOcCbinaTbe CO/bIO U
cneumamun. AGNOKM OUNCTUTL M HaTepeTb
Ha MesKol Tepke, 40b6aBUTL AL, B3OUTbL
O OAHOPOAHOW Macchbl. Ha AHO uawm
MY/IbTUBAPKM-CKOPOBAPKN HaaWUTb Macho,
yCTaHOBWUTbL nporpammy «XKapka» Ha
15 muHyT, HaxaTb kHonky CTAPT. Mocne
Hauana obpaTHOro oTcyeTa BpemMeHu npu-
rotoB/ieHNA pbiby 06BanATb B MyKe, 3aTem
B A6/JI04HON Macce W BbIIOXWTb B paso-
rpetoe Macno. O6xapwvBaTb B TeueHue 15
MWHYT C [ABYX CTOPOH TNpW OTKPbITON
KpbiLLKe.

FRIED IN APPLES FISH

Swai fillet —300 g

Green apple —200 g
All-purpose flour — 100 g
Olive oil - 100 ml
Egg-50g/1pc

Salt, spices

Rinse swai fillet, dry and cut into steaks.
Sprinkle the steaks with salt and spices.
Peel apples and grate finely, add there egg
and mix until smooth. Pour olive oil into a
multicooker pot. Set program «Xapka» for
15 minutes, press button CTAPT. When
time countdown starts roll the fish steaks
in flour, then roll in apple mixture and
place into the pot. Fry on both sides 15
minutes with an open lid.

JKAPEHAZA PBIBA C ABJIOKAMI



CBVHMHa (Wwes nan kapboHaa) — 300 r
Macno pactutenbHoe — 50 M

BekoH cbipokonueHbii —30 1
LWandeir ceexxuii — 10 1

Conb, cneyummn

Msco npombITb M 0b6CyWwnTh, 3aTeM Ha-
Ape3aTb U NoMecTuTb wandern 1 6ekoH
BHYTPb Hajpe3oB, HaTepeTb COJbIO U
CheumaMun, OCTaBUTb B XONOAUNbHMKE Ha
1 yac. Ha gHO valum MynbTUBapKM-CKOPO-
Bapku HaauTb Macno, yCTaHOBWTb Mpo-
rpammy «Kapka» Ha 30 MWHYT, HaxaTb
kHonky CTAPT. Mocne Havana obpatHoro
oTcyeTa BPEMEHW MPUTrOTOBAEHWS B YaLly
BbINOXUTb MAco. Xaputb 10-12 MUHYT ¢
OTKPbITOW KPbILLKON, 3aTeM MepeBepHyTb
MACO, 3aKPbITb KPbILLKY, KanaH He 3aKpbl-
BaTb, FOTOBUTb A0 OKOHYaHWA MPOorpammbil.

JKAPEHAA CBMHVHA C ITAJIOEEM

Pork neck or carbonado —300 g
Olive oil - 50 ml

Smoked bacon-30g

Fresh sage-10g

Salt, spices

Rinse meat and dry. Make cuts in meat, put
sage and bacon inside, rub meat with salt
and spices and keep in a refrigerator for
1 hour. Pour olive oil into a multicooker
pot. Set program «Xapka» for 30 minutes,
press button CTAPT. When time count-
down starts place meat into the pot. Fry
10-12 minutes with an open lid, then turn
meat over, close the lid, let a steam relief
valve be open. Cook till the end of pro-
gram.

FRIED PORK WITH SAGE

I
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®une kypnHoe — 300 1
LlamnnHboHbI Menkne — 150 r
Camsku 33% — 100 ma

Cbip «Yepnep»-50T

Macno pactutenbHoe — 50 mn
Conb, cneuumn

KypvHoe dune npombiTb 1 HapesaTb bpy-
coukamm 0,5 x 3 cm. WamMnunHbOHBLI No-
MbITb, CbIp HaTepeTb Ha MenKoW Tepke. B
yauwy MynbTUBaApPKM-CKOPOBAPKM HanuTb
Mac/o, YCTaHOBUTb Mporpammy «>Kapka»
Ha 25 MuHyT, HaxaTb kHonky CTAPT. MNo-
c/lle Hayana obpaTHOro oTcyeTa BPEMEHMU
NPWroTOBAEHNA B Yallly BbINOXWTb Kypu-
Hoe e ¥ WaMMUHBLOHBI, MOCONNTb, noba-
BUTb Creumn 1 nepemeluatb. ObxapwvsaTb,
nepvognyecky nomeluneas. 3a 5 MUHyT A0
OKOHYaHWS MpOrpamMmbl B Yally MyAbTW-
BapKM-CKOPOBaPKN HaWUTb CAUBKW U Mne-
pemeLuaTb. [oTOBUTBL AO OKOHYaHWMA I'IpO-
rpaMmbl. FOTOBOE 61H040 NOChINaTh CbIPOM.

Chicken fillet— 300 g
Champignons (small size) - 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 champignons, grate finely
cheese. Pour olive oil into a multicooker
pot. Set program «Xapka» for 25 minutes,
press button CTAPT. When time count-
down starts, place chicken fillet sticks and
champignons into the pot, sprinkle with
salt and spices and stir well. Fry stirring oc-
casionally. In 20 minutes pour cream into
the pot and mix. Cook till the end of pro-
gram. Sprinkle with Cheddar once ready.
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= [oBsgmMHa (Bbipeska) —400 r
= Macno pactutenbHoe — 70 M
= Conb, nepeLy

Bbipesky Hape3aTb Ha MOPLVOHHbIE KyCKH,
cnerka otbuTh, MOCONTL. B vally Mynbtu-
BapKW-CKOPOBApKM Ha/iuTb Macsio, ycra-
HOBUTb Nporpammy «XKapka» Ha 20 MUHYT,
HaxaTb kHorKy CTAPT. MNMocne Havana 06-
paTHOro oTcuyeTa BPEMEHU MpUroTose-
HWA B Yally BbIJIOXMNTb MACO, 06xapuTb 10
MUHYT C OAHOW CTOPOHbI, 3aTeM nepe-
BEPHYTb M TOTOBUTb ;0 OKOHYaHWA Mpo-
rpamMmbl MpU OTKPBLITON Kpbilke. [0ToBblE
6UPLLITEKCHI MOMNEPYUTD.

BUOIITEKC 13 OVMJIE TOBAOVIHBI

= Beef fillet—400 g
= Olive oil = 70 ml
= Salt, pepper

Cut beef fillet into steaks, pound the steaks
slightly and sprinkle with salt. Pour olive
oil into a multicooker pot. Set program
«Xapka» for 20 minutes and press button
CTAPT. When time countdown starts place
the steaks into the pot, fry them 10
minutes, then turn them over and cook till
the end of program. Fry with an open lid.
Sprinkle fried beef steaks with pepper.

BEEF STEAK

51
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®apw rossxxuii — 700 1
Kabauok — 350 r

Cobip TBepabIvi — 150 1

Ago —-150r/3 wr

Jlyk penyatbinn — 100 r

Cyxapw naHnpoBou4Hble — 100 r
Mopkosb - 70

YecHok —10Tr

Macno pacturenbHoe — 100 ma
Conb, cneunm

Jlyk Hape3aTb MeNKkMMU Kybrkamu, YeCcHOK
M3MeNbUYNTb HOXXOM, MOPKOBb U Cbip HaTe-
peTb Ha MesIKOVi TepKe, Kabauku — Ha Kpyn-
HOWM 1 OTXaTb COK. Alila cnerka B36UTb B
OTAENbHOM eMKOCTW. B uvawy Mmynbtu-
BapKun-ckopoBapkn Haautb 50 ma macna,
yCTaHOBWTbL Mnporpammy «Xapka» Ha 15
MUHYT, HaxxaTb kHonky CTAPT. Mocne Ha-
Yana obpaTHOro oTcyeTa BpEMEHW NpUro-
TOB/IEHWA BbIIOXMWTb B Yallly MOPKOBb U
nyk. ObxapuBaTb, NOMeLLVBas, JO OKOH-
YaHuA nporpammel. B oTgenbHol emMmkocTu
cMmelwaTb daply, kabayku, YecHoK, ayK u
MOpKOBb, A06aBUTL conb W creumun. U3
dapwa caenatb 6utoukn no 100 r, 06-
MaKHYTb VX B AIVLLO W 3anaHMpOBaTh B Cyxa-
psx. B uawy MynbTMBapKM-CKOPOBapPKK
HaaUTb OCTaBLUeecs Macno. YCTaHOBUTb
nporpammy «Xapka» Ha 20 MWHYT, Ha-
xartb kHorky CTAPT. Mocne Hayana obpat-
HOro oTcyeTa BPEMEHW MPUrOTOBAEHUA B
yally BbIIOXMTb BuToukmn. Yepes 10 mu-
HYT BUTOYKN MepeBepHyTb. [OTOBUTL A0
OKOHYaHWs NPOrpammsl.

= Ground beef-700 g

= Zucchini-350g

= Hard cheese -150 g

= Egg-1509g/3 pcs

= Onion-100g

= Bread crumbs-100g

= Carrot-70g

= Garlic-10g

= Olive oil = 100 ml

= Salt, spices

Dice finely onions, chop finely garlic, grate
finely carrots and cheese, grate coarsely
zucchini, squeeze zucchini. Beat up eggs in
a bowl. Pour 50 ml of olive oil into a multi-
cooker pot, set program «<Kapka» for 15
minutes, press button CTAPT. When time
countdown starts, put carrots and onions
into the pot. Fry them till the end of pro-
gram stirring frequently. Mix in a bowl
ground beef, zucchini, garlic, onions and
carrots, add salt and spices. Make 100 g
meat-balls, dip them in beaten eggs and
roll in bread crumbs. Pour olive oil into the
pot, set program «Xapka» for 20 minutes,
press button CTAPT. When time count-
down starts, place meat-balls into the pot
and fry on both sides till the end of pro-
gram.

BUTOYKNM MACHBIE C CbIPOM I KABAYKAMMI

MEAT AND ZUCCHINI BALLS



loBsanHa (dune) —400 r
Boaa — 150 mn

Mosnoko — 100 mn

Macno pactutensHoe — 70 mn
Cano cBuHoe —40r

Conb, cneuumn

foBAgnHy NpoMycTUTb 4epe3 MACOPYHKy
BMecTe C CasioM, J06aBUTb MOJIOKO, COAb,
cneumy 1 nepemetuatb. V13 noaydeHHon
Maccel cpopmmpoBatb 6uToukn. Ha aHo
Yalwm  MyNbTVBaPKMU-CKOPOBAPKW  HaaWTb
Mac/o, yCTaHOBUTb NporpamMmy «Kapka» Ha
30 MuHyT, HaxkaTb kHonky CTAPT. Mocne Ha-
yana obpaTHOro oTcyeTa BPeMeHWU MpPUro-
TOBJIEHVA B Yally BbIIOXUTb 6UTOUKK, 06-
XapwTb BUTOUKM NPY OTKPBLITOW KPbILLKE C
obenx cTopoH B TeueHne 20 MUHYT. 3aTeM
A06aBUTb BOAY. 3aKpbiTb KPbILKY, KaanaH
He 3aKpblBaTb, FOTOBUTb A0 OKOHYaHWA
nporpaMmbi.
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Beef fillet — 400 g
Water — 150 ml
Milk — 100 ml
Olive oil - 70 ml
Pork lard —40 g
Salt, spices

Chop beef fillet and lard with a meat grind-
er, add milk, salt, spices and stir well. Make
balls of minced meat. Pour olive oil into a
multicooker pot. Set program «Xapka» for
30 minutes, press button CTAPT. When
time countdown starts, place meat-balls
into the pot and fry them on both sides
with an open lid 20 minutes. Pour water,
close the lid, let a steam relief valve be
open. Cook till the end of program.

I



foBaamHa (Bbipeska) —400 r
CwmetaHa 30% — 100 r

Jlyk penyatbin — 50 1
TomaTHas nacta—10r
fopumua—-10r1

YecHok -5T

Macno pactutenbHoe — 20 M
Conb, cneuumn

Msico npombITb, Hapes3aTb CpeaHeW co-
JIOMKOW, NIyK — TOHKOM COJIOMKOW. YecHok
M3MeNbunTb HOXOM. B uvawy mynbtn-
BapKM-CKOPOBapKN HaiuTb Macnio, ycTa-
HOBUWTb Nporpammy «Kapka» Ha 20 MUHYT,
HaxaTb kHornky CTAPT. Mocne Havana 06-
paTHOro oOTCYeTa BPEMEHW MPUroTOBAE-
HWS BbIJIOXMTb MSICO B Yallly, 06XapuBaTtb
NpWY OTKPLITOV KPbILLKE, MNEPUOANYECKM
nomewmsasn. 3a 10 MUHYT fO OKOHYaHWA
nporpammbl A06aBUTb JyK, YECHOK, COJlb,
cneummn n nepemellats. 3a 5 MUHyT o 3a-
BEPLUEHUA  MPWUrOTOBAEHWA  J06aBUTb
CMeTaHy, TOMaTHyt0 Nacty, ropuuuy v ne-
pemellaTtb. [OTOBUTb O OKOHYaHWA MpPo-
rpaMMbl.

Beef fillet — 400 g

Sour cream 30% - 100 g
Onion-50g

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

Olive oil =20 ml

Salt, spices

Rinse beef fillet, cut beef and onion into
strips. Chop finely garlic. Pour olive oil into
a multicooker pot. Set program «Kapka»
for 20 minutes, press button CTAPT. When
time countdown starts place beef into the
pot and fry with an open lid, stirring occa-
sionally. Add onion, garlic, salt, spices in
10 minutes and stir well. Add sour cream,
tomato paste, mustard 5 minutes before
the end of cooking program and stir thor-
oughly. Cook till the end of program.
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Jlocock (dune) —100 r

Tpecka (pune) —100 r

Mwuanm B pakyLukax (nonosuHkm) — 100 r
KpeseTku Turposbie — 100 r

Puc «Ap6opwuo» — 300 r

YecHok—-10T

BynboH pbl6HbIA — 400 M

Conb, Kappw

Mpwnpasa gnsa rpuaa

Pbiby NpoMbITb 1 Hape3aTb Kybukamu no 2
cM. KpeBeTkM oUMCTUTb OT NaHLMpS, ocTa-
BWB XBOCTWK, YECHOK W3MEIbYATL HOXOM.
Pvic npombITb A0 npospadHoi Boapl. B vally
My/IETUBAPKW-CKOPOBaPKM  BbIIOXUTb MO-
penpoayKTbl, 3acbinaTb PUCOM, J06aBUTbL
YeCHOK, CONb 1 CMneLum, 3a1nTb 6y IbOHOM.
3aKpbITb KPbILIKY W KNanaH Bbixoga napa,
ycTaHoBUTb  nporpammy  «Kpynbl/3Kc-
npecc» Ha 15 MWHYT, HaxaTb KHOMKY
CTAPT. [oTOBWTbL 4O OKOHYaHWA Nporpam-
Mbl. [0 OKOHYaHWK NpPOrpammbl OTKPbITb
KaanaH 1 BbINyCTUTL Nap.
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Salmon fillet - 100 g

Cod fillet —100 g

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

Arborio rice - 300 g
Garlic-10g

Fish broth — 400 ml

Salt, curry

Barbeque seasoning

Dice fish. Peel the prawns except tail, chop
garlic finely. Rinse rice until clear water.
Place fish and prawns into a multicooker
pot, put rice, add garlic, salt and spices,
pour broth. Close a lid, close a steam relief
valve, set program «Kpynbi/3kcnpecc» for
15 minutes. Press button CTAPT. Cook till
the end of program. Open the steam relief
valve and let steam go out.

I



Ao —250r/5 wr

Cblp TBepabIi — 50 1

Monoko 2,5% — 40 mn

Macno pactutensHoe — 10 mn
3eneHb

Conb

CbIp HaTepeTb Ha KpynHoU Tepke. AnyHble
6en1Kn oTAeNNTb OT XXenTKoB. benkn B36UTb
MVKCepoM, A06aBWTb MOJIOKO, CONMb U
B36UTb eLle pa3. [lobaBuTb 3eneHb. Yaly
My/bTUBaAPKW-CKOPOBapKM CMasaTb pac-
TUTENbHBIM Mac/IOM W BbIIUTb B HEE NOJY-
YeHHYH CMeCb. 3aKpbITb KPbILWKY, KnanaH
He 3aKpblBaTb YCTaHOBWUTb MpoOrpammy
«MynbTinoBap» Ha 20 MUHyYT, Temnepaty-
pa 120°C, HaxaTb kHonky CTAPT. [oToBUTbL
[0 OKOHYaHWsA nporpammel. [OTOBbIV OM-
NeT nocbinath TePTbIM CbIPOM U CNOXUTb
nononam, 4tobbl Cblp OKasanacs BHYTPU
omeTa.

Egg-250g/5 pcs
Hard cheese —50 g
Milk 2,5% — 40 ml
Olive oil =10 ml
Herbs

Salt

Grate coarsely cheese. Separate egg
whites from the yolks. Beat up whites with
a mixer, add milk, salt and beat up again.
Add chopped herbs. Oil a multicooker pot
and pour mixture into the pot. Close a lid,
let a steam relief valve be open. Set pro-
gram «Mynbtnosap» for 20 minutes with
temperature 120°C. Press button CTAPT.
Cook till the end of the program. Sprinkle
cooked omelette with grated cheese and
fold in half to hide cheese inside.
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= Anuo —500r /10 wr

= Monoko 2,5% — 500 mn

= [eTtpyLuka (3eneHb) =20 r
= Macno cameBouHoe — 30T
= Conb, crieuumn

MeTpywKy wn3menbunTb HOXOM. fua ¢
MOJIOKOM B36UTb BEHUMKOM A0 OAHOPOZ-
HOI Macchbl, 406aBUTb 3eeHb, COoMb, Cre-
L1 1 nepemeLuatb. Yally MynbTUBapKum-
CKOPOBapKW CMa3aTb C/IMBOYHbIM Mac/ioM,
B/INTb MOJIOYHO-ANYHYIO CMeChb. 3aKpbiTb
KPBbILLKY, KNnanaH He 3aKpblBaTb. YCTaHO-
BUTb nporpammy «Mynstunosap» Ha 45
MUHYT npu Temnepatype 110°C. HaxaTb
KHonKy «CTAPT». [OTOBWTb O OKOHYaHWA
nporpammbl.
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Egg—500g /10 pcs
Milk 2,5% — 500 ml
Parsley leaves — 20 g
Butter—30g

Salt, spices

Chop finely parsley leaves. Beat up eggs ‘—.

with milk with a whisk until completely
smooth, add parsley leaves, salt, spices
and stir well. Grease a multicooker pot
with butter and pour egg mixture there.
Close a lid, let a steam relief valve be open.
Set program «MyabTunosap» for 45
minutes with temperature 110°C. Press
button CTAPT. Cook till the end of the pro-
gram.
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Puc «Apbopuro» — 300 r
Jlyk penuatbii — 50 1
Macno camsouHoe - 30 1
BynboH KypwuHbIv — 300 M
®une kyprHoe — 100 r
lpn6bl Genble —80 1
Metpywka—-10r

Coip «[Mapmesan» — 10T
YecHok-5T1

BrHo 6enoe cyxoe — 200 mn
Macno onmskosoe — 20 mn

Pvc npombitb. KypunHoe ¢une Hapesatb
COJIOMKOM, rpubbl 1 Nyk — Kybukamu, yec-
HOK 1 MeTPyLUKY U3MeNbYnUTb HOXOM, Cbip
HaTepeTb Ha KpynHoui Tepke. Pune, rpnbsl
M NyK BbUIOXWTb B Yally MyAbTMBapKu-
CKOpoBapKy, 06aBWTb ONIMBKOBOE Mac/o.
YctaHOBUTL Mporpammy «MynbTunosap»
Ha 35 MuHyT, Temnepatypa 160°C, HaxaTb
kHonky CTAPT. O6xapuBaTb, neproamnye-
ckun nomeLumnBas. 3a 20 MUHYT O OKOHYa-
HWA nporpaMmbl Job6aBuTb BUHO. 3a 15
MWHYT AO 3aBepLUeHWNA MPUrOTOBNEHUNSA B
Yawly A06aBuUTb CIMBOYHOE Mac/io U pUC.
3a 8 MUHYT A0 3aBepLUeHUs MPUroToBe-
HVA gobaBuTb ByNbOH 1 NepemellaTb. 3a-
KPbITb KPbILLKY, KnanaH He 3akpblBaTb U
rOTOBUTb 0 OKOHYaHWs nporpammsl. Me-
pe/ nogadyeli NockinaTb NETPYLLKOW U Tep-
TbIM CbIPOM.

Arborio rice —300 g
Onion-50¢g
Butter-30g

Chicken broth —300 ml
Chicken fillet — 100 g
Porcini— 80 g

Parsley leaves — 10 g
Parmesan cheese —10 g
Garlic-5¢

Dry white wine — 200 ml
Olive oil =20 ml

Cut chicken fillet into strips. Dice porcini
and onion, chop parsley leaves and garlic
finely. Grate cheese. Put chicken fillet, por-
cini and onion into a multicooker pot, add
olive oil. Set program «MynsTunosap» for
35 minutes with temperature 160°C. Press
button CTAPT. Fry stirring constantly. Add
wine 20 minutes before the program fin-
ish. 15 minutes before the end of program
add butter and rice. 8 minutes before the
end add broth and stir well. Close a lid, let
a steam relief valve be open. Cook till the
end of program. Sprinkle with parsley
leaves and grated cheese before serving.

PM3OTTO C KYPUILIEN VI BEJIBIMV TPUBAMM
CHICKEN AND PORCINI RISOTTO



loBAanHa (rpyamnHka, koctpelt) — 800 r
Mopkosb — 100 r

Jlyk penyatbin — 100 r

Cenbaepei (kopeHb) — 100 r
Boga-2n

Conb, cneumm

Msaco npombITb M BMecTe C OBOLWaMMU
KPYNHO Hapes3aTb. BbioXxuTb BCe MHrpe-
AVEHTbI B yally My/JbTMBapPKM-CKOPO-
Bapku, AobaBuTb CO/b, CNeuun n 3anuTb
BOZOW. 3aKpbITb KPbILWKY W KAamnaH BbIXO-
Ja napa, ycTaHoBuTb nporpammy «Map/
Bapka» Ha 1 uyac, HaxaTtb kHonky CTAPT.
[oTOBUTL 4O OKOHYaHWA Nporpammel. [1o-
C/le OKOHYaHWA MPUroTOBAEHNA OTKPbITh
KnanaH v BbINyCTUTb Nap.
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Bone-in beef - 800 g
Carrot-100g
Onion-100g
Celery root—100 g
Water—2 L

Salt, spices

Rinse beef, chop coarsely vegetables and
meat. Place all ingredients into a multi-
cooker pot, add salt, spices and pour water.
Close a lid, close a steam relief valve, set
program «[Map/Bapka» for 1 hour. Press
button CTAPT. Cook till the end of pro-
gram. Open the steam relief valve and let
steam go out.

ey




86 BTOPBIE B/IIOJA | SECOND COURSE

KanycTHble anctba (6onbimve) — 5-6 wr
lpnbbl oTBapHbIe — 150 r

Puc otBapHoii =70 r

TomaTHas nacta—20r

Boza — 700 mn

Conb

KanyctHble AncTbs 3aanTb KUMATKOM U
OCTaBUTb Ha 2—3 MWHYTbI, 3aTeM BbIHYTb 13
BOAbl, 0bcywunTb. lpu HeobxoanmocTu
XeCTKne MPOXWIKWN NUCTbEB C/erka oT-
6uTb. [1nA HaumMHKK: TpNbbl MeNKo Hape-
3aTb M CMellaTb C PUCOM, TOMaTHOW na-
CTOW ¥ conbto. Ha KaXapll KanyCTHbI
anct nonoxmnte 3540 r daplua n 3aBep-
HYTb B dOpMe KOHBepTa. B yally MynbTu-
BapKM-CKOPOBapPKN HaiuTb BOZY, CBEPXY
YCTaHOBWTb NMOACTaBKY-NapoBapkKy, Ha Hee
BbIJIOXWTb rony6upl. 3aKpbiTe KPbILLKY U
KnanaH BbIxOZa MNapa, YyCTaHOBWUTb MpoO-
rpammy «lNap/Bapka» Ha 5 MUHYT, HaxaTb
kHonky CTAPT. foToBUTbL [O OKOHYaHWA
nporpammbl. lNocse okoHYaHWA NPUroTOB-
NeHnA OTKPbITb KNanaH ¥ BbIMyCTUTb Map.

I'OJIYbIIbI C TPUBAMMN

Cabbage leaves (large) — 5-6 pcs
Boiled mushrooms — 150 g
Boiled rice-70 g

Tomato paste —20 g

Water — 700 ml

Salt

Scald cabbage leaves and keep them in
water 2-3 minutes. Then take them out
and dry. Slightly beat hard leaf veins. For
stuffing mix finely chopped mushrooms
with rice, tomato paste and salt. Place 35—
40 g of stuffing on a center of each leaf
and make envelopes. Pour water into a
multicooker pot, place a steamer into the
pot and put cabbage envelopes on the
steamer. Close a lid, close a steam relief
valve, set program «[ap/Bapka» for 5
minutes. Press button CTAPT. Cook till the
end of program. Open the steam relief
valve and let steam go out.

STUFFED WITH MUSHROOMS CABBAGE LEAVES



Kypwviua (dwne) — 500 r
Cbip-100Tr

LLlamnrHboHbI cBexkme — 100 1
LLnnHat cBexxmin — 100 r

Jlyk =100 r

Macno camBouHoe — 50 1
BuHo 6enoe cyxoe — 20 mn
Boga—-1n

Conb, cneummn

®une paspesatb, UTOObI MONYUMICH KOHBEP-
TVK, HaTepeTb COJblO U cneuusmu. Mpubsl,
QYK W LUMWHAT Hape3aTb MeKO, CbIp — IOMTU-
KamMu. Ha AHO yYalm MynbTMBapKW-CKOPO-
BapKV BbIIOXUTb Mac/io, YCTaHOBUTb MpPO-
rpamMmy «Kapka» Ha 20 MUWHYT, HaxaTb
kHonky CTAPT. Mocne Havana obpaTHOro
oTcyeTa BpeMeHV NMPUroToBAEHWS B YaLly
BbIIOXWUTb JIyK U rpubbl, obxapusatb 10
MWHYT, NoMeLumBas. 3aTeM A06aBUTb LUMK-
HaT, 6en10e BUHO 1 rOTOBUTL A0 OKOHYaHMA
nporpamMmsl. B KOHBEPTVKU BAOXKUTb Cbip 1
HamMoJIHWNTb HauMHKOW. Pune 3aBepHyTb B
donbry. B vally MynbTmBapkun-cKopoBapKm
Ha/AWTb BOAY, YCTaHOBWTb KOHTeliHep-na-
poBapKy W BbIIOXMWTb KOHBEPTUKW. 3a-
KPbITb KPbILIKY WM KAanaH BbIxoja napa,
ycTaHoBUTL nporpammy «lap/Bapka» Ha
20 MuHyT, HaxaTb kHonky CTAPT. ToToBuTb
[0 OKOHYaHWs nporpamMbl. [locne OKoH-
YaHWUA MPUrOTOBNEHUA OTKPbITb KAamaH U
BbINYCTUTb Map.

KYPUITA HA ITAPY C IT'PMIBAMM, HITIMHATOM M CbIPOM

Chicken fillet — 500 g
Cheese —100 g
Champignons — 100 g
Spinach-100 g
Onion-100g
Butter—50g

White dry wine — 20 ml
Water—1L

Salt, spices

Rinse chicken fillet and cut it along, not to
the end, to get envelope, sprinkle with salt
and spices. Dice finely champignons and
onions, slice finely cheese, cut spinach into
strips. Place butter into a multicooker pot.
Set program «Xapka» for 20 minutes,
press button CTAPT. When time count-
down starts put onions and champignons
into the pot and fry with an open lid 10
minutes, stirring occasionally. Add spinach,
pour white wine and cook till the end of pro-
gram. Put cheese into the envelopes and
stuff them with mushrooms-cheese-spinach
mixture. Wrap each fillet into a sheet of
foil. Pour water into the pot, place a steam-
er and put foil packets on it. Close the lid,
close a steam relief valve. Set program
«Map/Bapka» for 20 minutes. Press button
CTAPT. Cook till the end of program. When
cooking is over, open the valve and let
steam go out.

STUFFED CHICKEN FILLET

I
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®apL msacHow — 300 r

Coyc 6onoHbese — 150 r

Coblp «Mapme3an» TepTbin — 100 r

Macta ans nasaHbu cyxaa — 70 r / 4 aucra
Macno camsouHoe - 60 r

Myka niweHnyHas — 60 r

Boga—-1n

Mosnoko 2,5% —400 mn

Macno pactutensHoe — 70 mn

Conb, cneummn

[ns coyca beluamenb B Yallly MynbTUBaPKU-
CKOPOBapKN BbUIOXWTb CIMBOYHOE Macho,
f[06aBUTL  MyKy, YCTaHOBWTb MpPOrpaMmy
«Kapka» Ha 10 MuHYT, HaxaTb KHOMKY
CTAPT. TMocne Hauvana obpaTHOro otcueta
BPEMEHW MPUroTOBNEHNS J06aBUTb B CMeCb
MOJIOKO, HerpepbIBHO NoMeLUrBas. [oToBUTb
COYC 10 OKOHYaHWA MPOorpamMbl, 3aTeM nepe-
JINTb B OTZe/bHYH0 eMKOCTb. [115 60M10Hbe3E: B
Yallly Ha/uTb pacTUTeNlbHOe Macsio, YCTaHo-
BUTb Nporpammy «Kapka» Ha 10 MUHyYT, Ha-
xatb kHonky CTAPT. MNocne Hayana obpaTHo-
ro oTrcyeTa BpeMeHW MPUroTOBNEHWS B yally
BbUIOXKWTb dapLL 1 NepemeLLaTh, elle vepes 5
MUHYT J06aBUTb COyC 6ONIOHbE3E, COMb,
cneuyn 1 nepemetuatb. [OTOBUTL 4O OKOHYa-
HUA nporpamMmbl. CobpaTb fla3aHbio: B Yallly
MYNETUBAPKW HaUTb BOAY, CBEPXY YCTaHOBUTbL
NOACTaBKY-NMapoBapKy, Ha Hee BbUIOXKWTb WH-
rPEANEHTBI CIOSIMU: JINCT MacTbl, YacTb 6os10-
Hbe3e, YacTb coyca bGellamenb, YacTb Cbipa.
MoBTOpUTL 4 paza. 3aKpbITb KPbILLKY 1 KanaH
BbIXOZi@a Mapa, YCTaHOBUTL mporpammy «[lap/
Bapka» Ha 25 MuHyT, Haxatb kHorky CTAPT.
[oToBWTL 4O OKOHYaHWA MporpaMmbl. Mocie
OKOHYaHWA NPUrOTOB/IEHMA OTKPbITb KAanaH v
BbIMYCTUTb Map.

= Ground beef-300g

= Bolognese sauce - 150 g

= Grated Parmesan cheese - 100 g
= Lasagna noodles —70 g/ 4 pcs

= Butter-60g

= All-purpose flour-60 g

= Water-1L

= Milk 2,5% — 400 ml

= Olive oil =70 ml

= Salt, spices

For Bechamel sauce put butter into a mul-
ticooker pot, add flour. Set program
«Xapka» for 10 minutes, press button
CTAPT. When time countdown starts pour
milk stirring constantly. Cook till the end of
program, then pour out into a bowl. Make
Bolognese: pour olive oil into the pot, set
program «XKapka» for 10 minutes and
press button CTAPT. When time count-
down starts place ground beef into the
pot. In 5 minutes add Bolognese sauce,
salt, spices and stir well. Cook till the end
of program. Pour sauce into another bowl.
Pour water into the pot, fix a steamer,
place the ingredients there layer by layer
— pasta, Bolognese sauce, Bechamel sauce,
cheese. Repeat 4 times. Close a lid, close a
steam releif valve. Set program «[Map/
Bapka» for 25 minutes. Press button
CTAPT. Cook till the end of program. When
cooking is over, open the valve and let
steam go out.
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Ons Tecra:

= Myka nweHnyHasa — 500 r

= Anyo-100r/2 wr

= Macno pactutensHoe — 15 mn
= Boga—-200 mn

= Conb

[na dapuwa:

= bapanuHa (dune) — 600 r

= Anyo-100r/2 wr

= Jlyk penyartbii — 100 r

= YecHok-5Tr

= Boga-3800 mn

= Conb, cneummn

3amecuTb TecTo: B MyKe cAenatb Hebosb-
woe yrnybneHune, akkypaTHO BOUTb B Hero
Aila, A0baBUTb pacTUTESIbHOE Macho,
NMOACONEHHYIO BOAY W MepemMeLlatb.
BbiMelwmBath A0 Tex nop, noka Tecto He
CTaHeT OAHOPOAHbBIM. MpuroToBmTL dapLL:
MACO MPOMbITb, MPOMYCTUTL Yepe3 MACO-
py6Ky BMecTe C IyKOM U YeCHOKOM, Aoba-
BWTb ANLLA, COMb, CMeLnn 1 nepemeLlatb.
PackaTtaTb TeCcTO TOHKMM CAOeM W Bblpe-
3aTb M3 Hero Kpy>ku gnametpom 10 cm. B
cepefuHy KaxkAoro BbUIOXWTb MOPLMIO
MACHOro dapLua 1 KpyrosbiM ABUXKEHNEM
3awmnaTtb Kpaa Tecta. B uvawy Mynbtu-
BapKM-CKOPOBApKN Ha/inTb BOAY, YCTaHO-
BWUTb NOZACTaBKy-MapoBapKy, BbIOXMWTb Ha
Hee MaHTbl. 3aKpbITb KpPbILWKY W KaanaH
BbIXOZa Mapa, YCTaHOBWUTb Mporpammy
«[Map/Bapka» Ha 15 MUHYT, HaxaTb KHOM-
Ky CTAPT. [oToBUTb A0 OKOH4YaHWA MpPO-
rpammebl. MNocne okOHYaHWA NpPUroToBae-
HWMA OTKPbITb KNanaH v BbiNyCcTUTb Nnap.

MAHTBI C BAPAHVHOIM | MUTTON DUMPLINGS

Dough:
= All-purpose flour— 500 g
= Egg-100g/2 pcs

= Olive oil =15 ml

= Water — 200 ml

= Salt

Stuffing:

= Mutton fillet — 600 g

= Egg-100g/2 pcs

= Onion-100g¢g

= Garlic-5g

= Water — 800 ml

= Salt, spices

For dough make a deepening in flour and
beat eggs into it, pour olive oil, water
with salt and stir well. Knead the dough
until completely smooth. For stuffing
rinse mutton fillet, chop it with onions
and garlic using a meat grinder. Add
eggs, salt, spices and stir well. Roll out the
dough finely and cut circles with diameter
10 cm. Place the stuffing into a center of
each circle and fix dough edges. Pour wa-
ter into a multicooker pot, set a steamer,
place the dumplings on it. Close a lid,
close a steam relief valve. Set program
«[Map/Bapka» for 15 minutes. Press but-
ton CTAPT. Cook till the end of program.
When cooking is over, open the valve and
let steam go out.
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Mepew, 6oarapckuii — 500 r
®apLu msicHom — 250 1

Puc otBapHoii — 200 1

Nyk penyatbii — 100 1
Boga-15n

Conb, cneumm

Jlyk n3menbuntb HOxOM. B dapw goba-
BWUTb PWC, NIyK, COMb, CMeLun n nepeme-
waTtb A0 OAHOPOAHOW Macchl. MosnyyeH-
HbIM dapllemM HauMHUTL nepupl. B vawy
MYyNbTUBaPKN-CKOPOBAPKN Ha/lnTb BOAY,
CBEPXy YCTaHOBWTb MOACTaBKY-napoBsap-
Ky, BbUIOXWTb Ha Hee nepupbl. 3aKpbiTb
KPBILLKY M KnanaH BbixoAa napa, yCTaHo-
BUTb nporpammy «lap/Bapka» Ha 20 mu-
HyT, HaxaTb kHorky CTAPT. lotoBuTb A0
OKOHYaHUA nporpammbl. [locne okoHua-
HWA MPUrOTOBIEHUA OTKPbITb KAaMaH 1 Bbl-
nycTuTb Nap.

Sweet pepper —500 r
Ground beef - 250 g
Boiled rice — 200 g
Onion-100g
Water-151L

Salt, spices

Chop finely onions. Put rice, onions, salt
and spices into the ground beef and stir
until smooth. Stuff sweet peppers with this
mixture. Pour water into a multicooker pot,
set a steamer into the pot, place peppers
on it. Close a lid, close a steam relief valve.
Set program «Map/Bapka» for 20 minutes.
Press button CTAPT. Cook till the end of
program. When cooking is over, open the
valve and let steam go out.
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* [ouku roesxxbh — 1 Kr
= Boga-2n
= Conb, cneuumn

Moukn NpombITh, Cpe3aTh XUpP, HagpesaTb
BAO/Nb 0 NMONOBWUHbI, CHATb MAEHKY, YAa-
NUTb MPOTOKK, 3aMOuUNTb Ha 3-4 vaca B
XO/IOAHOW BOJE, 3aTeéM CHOBa MpPOMbITb.
MoarotoBAeHHbIe MOYKM BbIIOXUTb B YaLlly
MY/IbTVBAPKW-CKOPOBApPKW, 3ai1Tb BOAON,
£,06aBUTL CONb M cneLun. 3aKpbiTb KPbIL-
Ky W KjnanaH BbIxoja napa, YCTaHOBUTb
nporpammy «[ap/Bapka» Ha 50 MuHyT,
HaxaTtb KHonky CTAPT. [0OTOBUTb 40 OKOH-
YaHua nporpammsbl. [locne OKOHYaHWA
NPUroTOBNEHNS OTKPbITb KAanaH 1 BbiMy-
CTUTb Nap.

[TOYKIM OTBAPHBIE | BOILED KIDNEYS | BTOPBIE B/TIOIA | SECOND COURSE 91

= Beef kidneys — 1 kg
= Water-2L
= Salt, spices

Rinse kidneys, remove lard. Cut kidneys
along, remove a skin and devein. Soak for
3—4 hours in cold water and rinse again.
Place kidneys into a multicooker pot, pour
water, add salt and spices. Close a lid, close
a steam relief valve. Set program «Map/
Bapka» for 50 minutes. Press button CTAPT.
Cook till the end of program. When cook-
ing is over, open the valve and let steam go
out.

5




= CBWHWHA (wes)— 500 r

= Puc-300r

= Jlyk penuartbin — 250

= Mopkosb —250 1

* YecHok -50Tr

= Macno pactutenbHoe — 50 ma
= Boaa— 500 mn

= Conb, cneummn

CBWHWHY 1 pUC NPOMbITb. CBUHWHY Hape-
3aTb CPeAHUMU Kybrkamu, yK 1 MOPKOBb
Hape3aTb CO/IOMKOW, YECHOK U3MEeNbYnTb
HOXOM. Ha AHO yawu MynbTUBapKu-
CKOPOBapKM HanWTb Macio, YCTaHOBWTb
nporpammy «<Kapka» Ha 30 MUHYT, HaxkaTb
kHonky CTAPT. MNocne Hayana obpaTHoOro
oTcyeTa BPEMEHW MPUrOTOB/EHNSA B Yally
BbIOXWUTb MACO, 0bXapuBaTb B TeyeHue
20 MuHYyT, nomeluvBas, 3aTeM f06aBWTb
NyK, MOPKOBb W O6XapwvBaTb A0 OKOHYa-
HWA nNporpammbl. 3aTeM B Yally A06aBuTb
YeCHOK, COJlb, CMeLmK, 3acbinaTb pUc, pas-
POBHATb, 3aNWTb BOAOW. 3aKPbITb KPbILLIKY
W KNamaH BbIXOAa Mapa, YCTaHOBUTb MPO-
rpammy «lnoB» Ha 25 MWHYT, HaxaTb
kHornky CTAPT. [oTOBMTb A0 OKOHYaHWsA
nporpammsl. MNocie oOKOHYaHWA NPUroToB-
NIeHVs OTKPbITb K/1anaH 1 BbINyCTUTb Nap.

= Pork fillet - 500 g
= Rice-300g
Onion-250¢g
Carrot—250 g
Garlic-50g
Olive oil =50 ml
Water — 500 ml
Salt, spices

Rinse pork fillet and rice. Dice pork fillet,
cut carrots and onions into sticks, chop
finely garlic. Pour olive oil into a multi-
cooker pot, set program «Xapka» for 30
minutes. Press button CTAPT. When time
countdown starts place pork meat into the
pot and fry 20 minutes, stirring frequently.
Then add onions, carrots and fry till the
end of program. Put garlic, salt, spices, rice
into the pot and level surface. Pour water.
Close a lid, close a steam relief valve. Set
program «MnoB» for 25 minutes. Press
button CTAPT. Cook till the end of pro-
gram. When cooking is over, open the
valve and let steam go out.
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Pvc gnvHHO3epHbIV — 300 T
Momunaopsl —300 r

Jlyk penyatbin — 100 r
Mepev, 6onrapckmin — 300 1
LamnuHboHbl — 200 ©
Macno camsouHoe — 60 r
Boaa — 500 mn

Conb

Pvc npombith. LamnunHbOHbI paspesaTtb
Ha 4 yacTun. MNomuaopbl, yK 1 NepeL, Ha-
pesaTb MesKUMU Kybukamu. Ha gHo yalum
MYNBETUBaPKM-CKOPOBAPKN BbINOXWTL Mac-
N0, yCTaHOBUTL nporpammy «XKapka» Ha
20 muHyT, HaxaTtb kHonky CTAPT. lMocne
Hauana obpaTHOro oTcuyeTa BpemMeHu npu-
FOTOBAEHMNA B Yally BbIIOXWUTb YK U Fpu-
6bl, 06XapuBaTb, NepPUOANYECKN MOMe-
wueasd, B TeuyeHme 10 MuHyT. 3atem
[06aBUTE MOMUAOPDI, MepeL, 1 obxapu-
BaTb 4O OKOHYaHWA MporpaMMmbl. 3aTeM B
Yally BbIIOXWUTb PUC, Pa3poBHATb, A0ba-
BUTb BOAY. 3aKPbITb KPbILLKY U KAanaH Bbl-
Xofa Mapa, YCTaHOBWUTb MPOrpamMmy
«MnoB» Ha 20 MWHYT, HaxaTb KHOMKY
CTAPT. ToTOBWTb A0 OKOHYaHWA Nporpam-
Mbl. llocne OKOHYaHWA MPUrOTOBAEHMNSA
OTKPbITb KAanaH v BbIMyCTUTb Nap.

ITJIOB CO CTAJKMM IIEPLHEM VM I'PMBAMMU
SWEET PEPPER AND MUSHROOMS PILAW

Long-grain rice — 300 g
Tomato-300 g
Onion-100 g

Sweet pepper —300 g
Champignons — 200 g
Butter-60 g

Water — 500 ml

Salt

Rinse rice. Quarter champignons. Dice to-
matoes, onions and peppers. Place butter
into a multicooker pot, set program
«Kapka» for 20 minutes. Press button
CTAPT. When time countdown starts place
onions and champignons into the pot and
fry 10 minutes stirring constantly. Add to-
matoes, peppers and fry till the end of pro-
gram. Put rice into the pot and level sur-
face. Pour water. Close a lid, close a steam
relief valve. Set program «Mnos» for 20
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out.

I
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Prnc-300r

bapaHuHa (pnne) — 300 r
Mopkosb — 350 r

Jlyk penyatbin — 350 1
Cano kypatouHoe — 200 r
Boga — 500 mn

Conb, cneymm

BbapaHuHy NMpombITb 1 Hape3aTb Kybuka-
mu. Cano HapesaTb Meakumu Kybukamu,
NIYK ¥ MOPKOBb — CONIOMKOW. PUC MpoMbITb.
Ha gHO uvawun MmynbTMBapKM-CKOpPOBapKu
BbIIOXWUTb CaNno, YCTaHOBWUTbL Nporpammy
«Xapka» Ha 30 MWHYT, HaxkaTb KHOMKY
CTAPT. Mocne Hayana obpaTtHOro otcyeTa
BPEMeHW TPUTOTOBNEHUS BbIIOXUTb B
Yawwy 6apaHuWHy 1 obXapuBaTb B TeueHne
10 MuHyT. 3aTem f06aBUTb NyK 11 MOPKOBb,
XapwWTb, NOMeLUMBas A0 OKOHYaHWA Mpo-
rpammebl. ocne OKoHYaHMA MporpamMmmel
BbICbINaTb MOArOTOB/IEHHbBIN PUC B Yallly U
pa3poBHATb. [lobaBuTb cosb, creuuny, 3a-
NNTb BOJOW, 3aKPbiTb KPbIWKY W KAanaH
BbIXOZa Mapa, YCTaHOBUTb MNporpaMmy
«[noB» Ha 30 MUWHYT, HaxaTb KHOMKY
CTAPT. ToTOBWTb 4O OKOHYaHMA MpoOrpam-
Mbl. [locne okoHYaHWA NPUrOTOBAEHUA OT-
KPbITb KNanaH v BbINyCTUTb Nap.

Rice—300g

Mutton fillet — 300 g
Carrot—-350¢g
Onion-350¢g
Lard-200g

Water — 500 ml

Salt, spices

Rinse mutton fillet and dice. Dice finely
lard, cut onions and carrots into strips.
Rinse rice. Place diced lard into a multi-
cooker pot. Set program «Xapka» for 30
minutes. Press button CTAPT. When time
countdown starts place mutton chops into
the pot and fry 10 minutes, stirring fre-
quently. Then add onions, carrots and fry
till the end of program. Then put rice into
the pot and level surface. Add salt, spices,
pour water. Close a lid, close a steam relief
valve. Set program «[MnoB» for 30 minutes.
Press button CTAPT. Cook till the end of
program. When cooking is over, open the
valve and let steam go out.
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= TyHew (dpnne) — 500 r

= Puc wandosaHHbIn — 500 r

* Mopkosb —200 r

= Jlyk penuatbivi —200 1

= [MepeL, 6onrapckuii kpacHbin — 100 r
= Macno pactutenbHoe — 70 M

= OnmBkyM YepHble =70 1

= Boga—700 mn

= Conb, cneuumn

Puc npombITh Ao npo3payHoi Bogbl. Pbiby
NPOMbITe M HapesaTb Kybukamu no 2,5-
3 cM. MopkoBb BMecTe ¢ lykoM 1 6onrap-
CKMM nepLieM HapesaTb MeaKUMU Kybuka-
mnm 05 x 05 cm. OnumBkm HapesaTb
Kpy>Koukamu. Pbiby, MOPKOBb, NyK, nepeLl,
O/IMBKM BBUIOXWTb B Yally MYNbTUBApPKM-
CKOpOBapKW, 406aBWTb pacTUTeNbHOE Mac-
no, conb, cneummn n nepemewatb. Ceepxy
Ha PbIbY BbIIOXMWTb PUC, Pa3POBHATBL 1 3a-
NUTb BOAON. 3aKkpbITh KPbILIKY M KaanaH
BbIXOZa Mapa, YCTaHOBUTb MNporpaMmy
«[noB» Ha 20 MUWHYT, HaxaTb KHOMKY
CTAPT. ToTOBWTb 4O OKOHYaHMA MpOrpam-
Mbl. [locne okoHYaHWA NPUrOTOBAEHUSA OT-
KPbITb KNamnaH 1 BbINyCTUTL Nap.

PUC C TYHLIOM I OBOIIIAMMI
RICE WITH VEGETABLES AND TUNA

= Tuna fillet— 500 g

= Rice-500g

= Carrot-200g

= Onion-200g

= Red sweet pepper-100g
= Olive oil =70 ml

= Black olives-70 g

= Water — 700 ml

= Salt, spices

Rinse rice until clear water. Rinse tuna fillet
and dice to 3 x 3 cm chops. Dice finely car-
rots, onions and sweet peppers. Slice ol-
ives. Place tuna fillet, carrots, onions, sweet
peppers, olives into a multicooker pot.
Pour olive oil, add salt, spices and stir. Then
place rice, level surface and pour water.
Close a lid, close a steam relief valve. Set
program «Mnoe» for 20 minutes. Press
button CTAPT. Cook till the end of pro-
gram. When cooking is over, open the
valve and let steam go out.

I
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foBaamHa (pune) — 600 r
Jlyk penyatbin — 100 r
Coesblit coyc — 50 Mn
Vmbunpb —20 ©

Boaa — 200 mn

Conb, cneumm

[oBAAMHY NPOMBITL, NyK pa3pesaTb Mono-
nam, UMBUpb KpynHO HapesaTtb. B ualy
MYNLTVBAPKM-CKOPOBAPKY MONOXUTL MACO,
£[06aBUTb JIyK, UMBVPb, COEBBIN COYC, CONb,
crneumn. 3aauTb BOAOMN, 3aKpbiTb KPbILLKY U
KnanaH BbIxoAa Nnapa, ycTaHOBWTb Nporpam-
My «TyweHne» Ha 1 vac, HaxXaTb KHOMKY
CTAPT. loTOBUTb A0 OKOHYaHWS MPOrpaMMmbl.
3aTeM OTKpbITb KAanaH v BbiMyCTUTb Nap.

BEEF IN GINGER SAUCE

Beef fillet — 600 g
Onion-100g
Soy sauce — 50 ml
Ginger-20g
Water — 200 ml
Salt, spices

Rinse beef fillet, cut onions into halves,
chop coarsely ginger. Place beef fillet into
a multicooker pot, add onions, ginger, soy
sauce, salt and spices. Pour water. Close a
lid, close a steam relief valve. Set program
«TyweHwue» for 1 hour. Press button CTAPT.
Cook till the end of program. Open the
valve and let steam go out.

IT'OBAIMHA, TOMJIEHAA C UMBUPEM



= ®apuw u3 6apaHuHbl —300 1
= BuHOrpagHble IMCTbs MapUHOBaHHbIE —
150r

Puc otBapHon — 150 r

Jlyk 3eneHbivi =50 1
Msata-20r
MeTpywka—-20r
Ykpon—-20r

YecHok —20Tr

Boaa

Conb, cneuumn

3efleHb N YeCHOK W3MENbYUTb HOXOM,
CMewatb C ¢aplueMm, PUCOM, COMbIO U
cneumamun. Ha BUHOrpaaHbIe INCTbI BbINO-
Xutb no 10-15 r ¢dapwa n 3aBepHyTb B
Tpyboukn. Ha AHO yawm MynabTUBapKu-
CKOpPOBapKu1 MIOTHO YAOXWUTb Aoamy. Ha-
NUTb BOAY B Yally, 4TOObl MOKpPbINa JOAMY.
3aKpbITb KPbILIKY W KAanaH Bbixoja napa,
yCTaHOBUTb Nporpammy «TylieHne» Ha 20
MWHYT, HaxaTb kHonky CTAPT. [oToBuTb
[0 OKOHYaHMA nporpammbl. [locae OKoOH-
YaHMA NPOrpaMMbl OTKPbITb K/anaH 1 Bbl-
nycTuTL Nap.
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Ground mutton - 300 g
Pickled vine leaves — 150 g
Boiled rice— 150 g

Green onion—-50 g

Mint leaves —20 g

Parsley leaves — 20 g
Dill-20g

Garlic-20g

Water

Salt, spices

Chop finely herbs and garlic and mix them
with ground mutton, rice, salt and spices.
Place stuffing on pickled vine leaves and
roll the leaves. Place rolls into a multicook-
er pot. Pour water into the pot to cover
rolls. Close a lid, close a steam relief valve.
Set program «Tywenue» for 20 minutes.
Press button CTAPT. Cook till the end of
program. When cooking is over, open the
valve and let steam go out

51



= Pynbka Tenauba (pa3pybneHHas,
Ha KocTn) — 1 kr

Kaptodens —400 r
Momwuaopsl —200 r

Jlyk penyatbii — 200 r
Mopkosb — 200 r

Macno onvskosoe — 40 mMn
BuHo 6enoe cyxoe — 100 mn
Boga — 200 mn

JlaBpoBbIN NCT — 2 Wit
Conb, cneummn

Pynbky nNpoMbIT, HaTepeTb COMbIO U
cneumamu. Kaptodpens 1 nomMmuaopsl Hape-
3aTb KPYNHbIMW goabkamu. Jlyk HapesaTb
KPYMHOWM COIOMKOW, MOPKOBb — KPY>KOuKa-
M. Ha AHO yawm MynbTMBapKuM-CcKOpPO-
BapK/ Ha/lUTb Macio W YNOXWUTb PYNbKY.
3aTeM B Yally BbIIOXMWTb OCTaBLUMECS WH-
rPeAvieHTbl, HaNTb BUHO W BOAY. 3aKpbiTbh
KPbILIKY W KAanaH BbiXoAa Mapa, yCTaHo-
BUTb Nporpammy «TylweHne» Ha 1 vac 30
MUWHYT, HaxaTb KHonky CTAPT. [oToBuTb A0
OKOH4YaHWA nporpammsl. llocne okoHua-
HMS NPOrpaMMbl OTKPbITb KAanaH v Bbliry-
CTWTb Map.

Beef shank - 1 kg
Potato —400 g
Tomato—-200g
Onion-200g
Carrot—-200g

Olive oil =40 ml

Dry white wine — 100 ml
Water — 200 ml

Bay leaf — 2 pcs

Salt, spices

Rinse beef shank, sprinkle with salt and
spices. Chop coarsely potatoes and toma-
toes. Cut onions into strips, slice carrots.
Pour olive oil into a multicooker pot and
place beef shank. Put all ingredients into
the pot, pour water and wine. Close a lid,
close a steam relief valve. Set program
«TyweHue» for 1 hour 30 minutes. Press
button CTAPT. Cook till the end of pro-
gram. When program is over, open the
valve and let steam go out.
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Pynbka cBuHas — 900 r
Kanycra kBaweHas — 1 kr
Jlyk penyatbin — 120 1
YecHok - 15Tt

basnamk-5r

Macno pactutenbHoe — 50 mn
Boaa — 200 mn

Conb, cneumn

Pynbky npombITh, caenatb B Helt rnybokue
HaZpes3bl N HalnuroeaTb 3yb4nmkaMmm vec-
Hoka. JTyk 1 6a3nank M3menbyUnTb HOXOM,
CMellaTb C COMbIO, cneuuamu. MNMonyyeH-
HOI CMeCbto HaTepeTb PYJ/IbKY U BbIIOXUTb
B Yallly MyAbTUBapPKN-CKOPOBapPKM, BOKPYT
BbIIOXMWTb KarnycTy, 406aBUTb pacTuTeb-
HOe Macno u BOAY. 3aKpbiTb KPbILKY K
KnanaH BbIxOZa Mnapa. YCTaHOBWUTb Mpo-
rpamMmy «TylieHne» Ha 2 uvaca, HaxaTtb
kHonky CTAPT. foToBUTb JO OKOHYaHWA
nporpammsl. [ocie oKoHYaHWA nporpam-
Mbl OTKPbITb KNanaH 1 BbIMyCTUTb Nap.

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 put
there garlic cloves. Chop finely onions and
basil leaves, mix with salt and spices. Rub
the pork knuckle with onion-salt-spices
mixture. Place the knuckle into a multi-
cooker pot, put sauerkraut around, pour
olive oil and water. Close a lid, close a
steam relief valve. Set program «TywieHne»
for 2 hours. Press button CTAPT. Cook till
the end of program. When program is over,
open the valve and let steam go out.

CBIMHAS PYJIBKA C KBAIIIEHOM KAITYCTOM

PORK KNUCKLE WITH SAUERKRAUT

I
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Pynbka arneHka — 1 kr / 2 wr
Tomatbl npoteptble — 500 r
Meg-50r

CoeBblIli coyc — 50 mn
YecHok-10Tr

basnmk-20T

TVMbSIH, PO3MapWH — MO BETOUKE
Conb, cneunm (manpvka mMonoTas,
NIaBPOBBIV JINCT, MEPeL, YEPHbIN
MOJIOTbI 1)

Basnavk BMecTe C YECHOKOM W3MeNbYnTh
HOXOM. B npotepTble Tomatbl f06aBUTH
Meg, CoeBbIli COyC, 6a3nnK, YeCHOK 1 nepe-
MelaTb A0 OAHOPOAHON Macchl. B uvaluy
MY/IbTUBAPKN-CKOPOBAPKMN BbIJIOXUTb Py/b-
KW, 3a/UTb MOJIyYMBLUMMCA COYCOM, foba-
BWTb CMeLm, TUMbSAH 1 PO3MapWH. 3aKpbITb
KPbILLKY ¥ K/1anaH BbIXxoAa Napa, YCTaHOBWTb
nporpammMy «TylweHne» Ha 1 uac, Haxartb
kHonky CTAPT. [oTOBWTb ;0 OKOHYaHUA NPO-
rpammbl. [locne oKoHYaHWs NporpaMmbl OT-
KPbITb KJ1aMnaH v BbIMyCTUTb Nap.

Lamb shank -1 kg / 2 pcs

Strained tomatoes — 500 g
Honey-50g

Soy sauce — 50 ml

Garlic-10g

Basil leaves — 20 g

Rosemary, thyme — one sprig of each
Salt, spices (ground paprika, ground
black pepper, bay leaf)

Chop finely basil leaves and garlic. Add
honey, soy sauce, basil leaves and garlic
into strained tomatoes and stir until
smooth. Place lamb shanks into a multi-
cooker pot, pour sauce, add spices, thyme
and rosemary sprigs. Close a lid, close a
steam relief valve. Set program «TywieHve»
for 1 hour. Press button CTAPT. Cook till the
end of program. When program is over,
open the valve and let steam go out.

100 BTOPBIE B/IFOJA | SECOND COURSE | TOMJIEHAS PYJIBKA ATHEHKA | STEWED LAMB SHANK



foBaamHa (dune) — 800 r
Kaptodens — 500 r

Jlyk penyatbin — 300 r
Orypupbl coneHble — 200 r
TomatHasa nacta—100 r
Momwuaopsl — 100 r

Boza — 100 mn

YecHok —-20T

Conb, cneymm

[OBAAMHY MPOMBITb 1 BMECTe C orypLiaMm 1
nomuaopamn Hapesatb Bpycoykamu, ayk
— COJIOMKOW, YE€CHOK W3MEe/IbYMTb HOXOM,
kapTodenb paspesatb nonosiam. B uauy
MYNbTUBAPKW-CKOPOBaPKN BbIIOXUTb TO-
BAAWHY, NyK, MOMWUAOPbI, OrypLpl, TOMaT-
HYtO MacTy, 3aAMTb BOAON, A06aBUTL CONb,
cneuun 1 nepemeltatb. CBepxy Ha ually
YCTaHOBUTb MOZACTaBKY-MapoBapKy, BblIO-
XWUTb Ha Hee KapTodesb, NOCOAUTb. 3a-
KPbITb KPbILLKY WM KAanaH Bbixoja napa,
yCTaHOBUTL Nporpammy «TyweHue» Ha 30
MWUHYT, HaxaTb kKHorky CTAPT. ToToBuTb A0
OKOHYaHWMA nporpamMbl. locne OkoHua-
HWS NPUTOTOBNEHWSA OTKPbITb KAarnaH U Bbl-
nycTWTb Nap.

A3Y U3 TOBAAOVHBI C KAPTO®EJIEM
BEEF FILLET IN TOMATO SAUCE

Beef fillet — 800 g
Potato — 500 g
Onion-300g
Pickles—200 g
Tomato paste — 100 g
Tomato-100g
Water — 100 ml
Garlic-20g

Salt, spices

Rinse beef fillet and cut into sticks. Cut
pickles, tomatoes and onions into sticks,
chop finely garlic, cut potatoes into halves.
Place beef, onions, tomatoes, pickles, to-
mato paste into a multicooker pot, pour
water, add salt, spices and stir well. Place
and fix a steamer, place potatoes on it,
sprinkle them with salt. Close a lid, close a
steam relief valve. Set program «TyweHune»
for 30 minutes. Press button CTAPT. Cook
till the end of program. When cooking is
over, open the valve and let steam go out.

I
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Kaptodenb — 500 r

bapaHuHa (pnne) —400 r

Jlyk penyatbin — 300 r

Moukn 6apaHby otBapHbie — 200 1
P16kl (3aMoposkeHHble) — 100 r
Macno camsouHoe — 50 r

Boaa — 250 mn

Conb, cneummn

BapaHuHy BMecTe ¢ noukamu, rpubamu un
kapTodpenem HapesaTb CpefHVMM Kybuka-
MW, NlyK Hape3aTb COJIOMKOW. B uawy
MYNbTUBAPKN-CKOPOBAPKM YIOXUTb CNOSA-
My BapaHWHy, NyK, rpmbbl, MOYKW, KapTo-
denb. Kaxablh cnol nocbinate CONbIO U
cneumsaMu. 3aanTb BOAOW, MOAWUTL PacTo-
MAEHHbIM CAMBOYHBIM MaciaOM. 3aKpbiTb
KPbILLKY W KianaH BbIXOAa napa, ycTaHo-
BUTb Nporpammy «TylieHve» Ha 40 MUHYT,
HaxaTb kHonky CTAPT. [oTOBUTb 4O OKOH-
YaHua nporpammbl. locne OKOHYaHWA
NPUroTOBNEHNA OTKPbITb KjaanaH W BbiMy-
CTUTb Nap.

Potato — 500 g

Mutton fillet —400 g
Onion-300g

Boiled mutton kidney — 200 g
Frozen mushrooms — 100 g
Butter-50¢g

Water — 250 ml

Salt, spices

Dice mutton fillet, boiled kidneys, mush-
rooms and potatoes, cut onions into sticks.
Place mutton, onions, mushrooms, kid-
neys and potatoes layer by layer into a
multicooker pot. Sprinkle each layer with
salt and spices. Pour water, add drawn but-
ter. Close a lid, close a steam relief valve.
Set program «TyweHwne» for 40 minutes.
Press button CTAPT. Cook till the end of
program. When cooking is over, open the
valve and let steam go out.

BAPAHMHA C IIOYKAMM 1 TPMBAMMU
MUTTON WITH KIDNEY AND MUSHROOMS



Pebpbiwkn 6apaHbm — 500 r
Kaptodens — 500 r
baknaxaHbl — 300 r

BynboH msacHom — 200 M
Jlyk penyatbin — 150 1
Mopkosb — 150 1

Cenbgepeit (kopeHb) — 150
Macno pactutenbHoe — 75 M
Conb, cneummn

Pebpa pa3pesatb BAO/Ib KOCTW. BakiaxaHsbl
BMeCTe ¢ KapTodenem HapesaTb KpyrnHbIMU
Kybvikamu, NyK HapesaTb COJIOMKOW, MOp-
KOBb C KOPHeM cefnbjepes HaTepeTb Ha
KpynHon Tepke. Ha AHO uvawwu MynbTu-
BapKM-CKOPOBapPKW HaAuNTb Maco, yCTaHo-
BUTb nporpammy «Kapka» Ha 30 MWHYT,
HaxaTb kHornky CTAPT. MNocne Hauana 06-
paTHOro oTc4eTa BpeMeHWN NPUroToBAEHUSA
B Yallly BbIIOXWUTb pebpbiLLku, 06xapuTb €
obewx cTOpoH B TeyeHne 20 MUHyT. Joba-
BUTb BakaaxaHbl 1 XXapuTb JO OKOHYaHWA
nporpamMmel. 3aTem BbIJIOXUTb CIOAMU NyK,
MOpPKOBb, KapTodenb. [lob6aBuTb Conb,
crneuunu, 3anuTtb 6y1bOHOM. 3aKpPbIThb KPbILLI-
Ky W KnanaH BbIxOoja napa, yCTaHOBUTb
nporpammy «TylieHne» Ha 30 MUHYT, Ha-
aTb kHonky CTAPT. foTOBUTb A0 OKOHYa-
HWA nporpammbl. MNocne OKOHYaHWA Npuro-
TOB/IEHVA OTKPbITb KAanaH 1 BbIMyCTUTb Nap.

Mutton ribs — 500 g
Potato — 500 g
Eggplant-300 g
Meat broth — 200 ml
Onion-150¢g
Carrot—150¢g
Celery root—150 g
Olive oil = 75 ml
Salt, spices

Cut the ribs along the bones. Dice pota-
toes and eggplants, cut onions into strips.
Grate coarsely carrots and celery root.
Pour olive oil into a multicooker pot, set
program «Xapka» for 30 minutes. Press
button CTAPT. When time countdown
starts place the ribs into the pot and fry on
both sides 20 minutes. Add eggplants and
fry till the end of program. Put onions, car-
rots and potatoes layer by layer into the
pot. Add salt, spices and pour broth. Close
a lid, close a steam relief valve. Set pro-
gram «TyweHune» for 30 minutes. Press
button CTAPT. Cook till the end of pro-
gram. When cooking is over, open the
valve and let steam go out.

BAPAHDBM PEBPBIIIKV C KAPTO®EJIEM U BAKJIAJKAHAMMU

MUTTON RIBS WITH POTATOES AND EGGPLANTS
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foBsanHa (dune) —400 r
Kanycra 6enokouyaHHas — 600 r
Jlyk penyatbin — 100 r
Mopkosb — 100 r

TomatHasa nacta— 100 r

Boga — 100 mn

Conb, cneymm

[oBAAMHY NpPOMbITb. MACO, KanycTy u ayk
HapesaTb CpejHeli COJNOMKOM, MOPKOBb
HaTepeTb Ha KpyrHoOW Tepke. Msco, siyk u
MOPKOBb BbIJIOXWTb B Yally My1bTUBapPKU-
cKopoBapky, Ao0baBWTb TOMATHYLO MacTy,
cosb, creumn n nepemeltatb. CBepxy Bbi-
NOXMWTb  KanycTy, nocbinaTtb COMbIO U
CNeumsaMu, 3aNUTb BOAOW. 3aKpbiTb KPbILL-
Ky W knanaH BbIXxOAa Mnapa, YCTaHOBUTb
nporpammy «TyweHue» Ha 30 MUHYT, Ha-
xaTb kHornky CTAPT. loTOBUTb A0 OKOHYa-
HWA nporpammel. Nocne okoHYaHUA Npu-
rOTOBJ/IEHNA OTKPbITb KAanaH 1 BbiNyCTUTb
nap.
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Beef fillet — 400 g
Cabbage - 600 g
Onion-100 g
Carrot—100 g
Tomato paste —100 g
Water — 100 ml

Salt, spices

Rinse beef fillet. Cut beef, cabbage and
onions into strips. Grate coarsely carrots.
Put meat, onions, and carrots into a multi-
cooker pot. Add salt, spices, tomato paste
and stir well. Place cabbage on top, season
with salt and spices, pour water. Close a
lid, close a steam relief valve. Set program
«TyweHune» for 30 minutes. Press button
CTAPT. Cook till the end of program. When
cooking is over, open the valve and let
steam go out.



= Kaprodenb — 1 kr

= loBagunHa (pune) — 500 r

= LlamnmHboHbI cBexxne — 300 ©
* CmetaHa—-200Tr

= TomatHasi nacta—200r

= Mopkosb —100

= Jlyk-70r

= [letpyLuka (kopeHb) =30

* Myka-20r

= PactutensHoe macno — 70 mn
= Boga - 500 mn

= Conb, cneummn

[OBAAMHY MPOMbBITb K BMecTe C KapTode-
NleM Hape3aTb cpeHUMK Kybukamu. foss-
JAVHY CMeLlaThb C CO/bIO 1 cneunamu. Jlyk n
MOPKOBb Hape3aTb CO/NIOMKOW, rpubbl —
NOMTUKaMK, KOpPeHb MEeTPyLKN W3MeNb-
UYWNTb HOXOM. Ha AHO valun MynbTUBapKM-
CKOPOBapKW HaaWTb Macio, YCTaHOBUTb
nporpammy «>XXKapka» Ha 30 MUHYT, HaxaTb
kHornky CTAPT. MNocne Hayana obpaTHOro
oTcyeTa BpeMeHV NPUroToBAEHMS B Yally
BbIOXWTb FOBAANHY, 06XKapvBaTb, Nepuo-
ANYecKkM nomeLuvBas, B TedeHre 15 MuHyT,
3aTeM f06aBWTb NyK, rprbbl, TOMaTHYHO Na-
CTy, 0bXapuBaTb JO OKOHYaHWA Nporpam-
Mbl. 3aTeM B Yallly BbICbiNaTb MyKy, nepe-
MeLaTb, J06aBWTb MOPKOBb, METPYLIKY,
kapTodesnb, cMeTaHy M 3aAuTb BOZOW. 3a-
KPbITb KPbILWIKY WM KAanaH Bbixoja napa,
yCTaHOBUTbL Nporpammy «TyweHune» Ha 30
MWHYT, HaxaTb KHonky CTAPT. foToBuTb A0
OKOHYaHWsA nporpammbl. locne OkoHua-
HVS NPUTrOTOBIEHNA OTKPbITL KJanaH U Bbl-
nycTuTb Nap.

T'OBAOIMHA C TPMUIBAMIM 1 KAPTO®EJIEM
BEEF WITH MUSHROOMS AND POTATOES

Potato — 1 kg

Beef fillet — 500 g
Champignons — 300 g
Sour cream - 200 g
Tomato paste — 200 g
Carrot—100 g
Onion-70g

Parsley root-30 g
All-purpose flour—20 g
Olive oil = 70 ml
Water — 500 ml

Salt, spices

Rinse beef. Dice beef and potatoes. Mix
beef with salt and spices. Cut onions and
carrots into strips, slice champignons,
chop finely parsley root. Pour olive oil into
a multicooker pot. Set program «Kapka»
for 30 minutes, press button CTAPT. When
time countdown starts put beef into the
pot and fry 15 minutes stirring frequently.
Add onions, champignons, tomato paste
and fry till the end of program. Then add
flour, stir well, add carrots, parsley root,
potatoes, sour cream and pour water.
Close a lid, close a steam relief valve. Set
program «TyweHue» for 30 minutes. Press
button CTAPT. Cook till the end of pro-
gram. When cooking is over, open the
valve and let steam go out.

I
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= loBagunHa (Bbipeska) — 1 kr

= Coyc srogHbIl (rotoBbli) — 300 1
= Kaprodens—-500r

= Conb, cneuun

Bbipesky MpOMbITb, 3a4MCTUTb OT MIEHKN 1
HapesaTb Kpy>koukamu ToALmHon 1-1,5 cm.
Kaptodenb HapesaTb Kpy>XOuKaMu TOILLM-
HOV 1 CM, BbIIOXWTbL Ha MOACTaBKy-Mnapo-
BapKy B OAWH C/IOM, MOCONMTb 1 NMPUCbINaTh
cneuyuamu. B vawy MynbTrBapkm-ckopo-
BapKM BbUIOXWTb Hape3aHHYH BbIpe3Ky,
3a/MTb COYCOM W NepemellaTb, CBEPXY
YCTaHOBUTb MOACTaBKy-MapoBapKy C Kap-
Todenem. 3aKpbiTb KPbILWKY WU KnanaH Bbl-
XOZa napa, ycTaHoBMTb Nporpammy «Tylue-
Hue» Ha 20 MWHYT, HaxaTb kHonky CTAPT.
[oTOBUTL 0 OKOHYaHUA NporpaMmsl. Mo-
CNe OKOHYaHUA MPUrOTOBNEHMA OTKPbITh
KnanaH v BbINyCTUTb Nap.

= Beef tenderloin — 1 kg
= Berrysauce—-300g

= Potato-500¢g

= Salt, spices

Rinse beef and slice into 1-1,5 cm thick
steaks. Slice potatoes into 1 cm thick slic-
es, put potatoes on a steamer, season with
salt and spices. Put beef tenderloin into a
multicooker pot, pour berry sauce and stir.
Place the steamer. Close a lid, close a
steam relief valve. Set program «TyweHune»
for 20 minutes. Press button CTAPT. Cook
till the end of program. When cooking is
over, open the valve and let steam go out.
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= ®apuw gomaluHmin —400 r

= Kanycra 6enokovaHHas (nmctbs) — 200 r

= Jlyk penuatbivi — 150

= Pwc otBapHoi — 100 r

= Ao -50r/1wr

= TomatHas nacta—-50r

= CmertaHa-150r

= Macno pactutenbHoe — 70 M

= YecHok—-15r1

= Conb, cneummn

MpurotoBnTb COyC: CMellaTb TOMAaTHYHO
nacTy CO CMeTaHOW, COJbI0 U CreLmsmMu
O OAHOPOAHOM Macchl. KanycTHble nu-
CTbsA BblAgep>KaTb B kunatke (95°C) 5 MuHyT.
®apL, AyK M YeCHOK MPOMNyCTUTb Yepes
MACopybKy, A06aBUTbL CONb, CMELUK, pUC 1
Ao, BCe TLWaTesbHO Mepemewats. Ha
KaXZAblA KamyCTHbIA NCT BbIIOXUTb MOp-
uuo daplua 1 NAOTHO 3aBepHyTb. B uay
MY/IbTUBaPKM-CKOPOBAPKN HaAWUTb Macho,
yCTaHOBWTb Mporpammy «XKapka» Ha 10
MWHYT, HaxaTb kHonky CTAPT. MNocne Ha-
Yana oTcyeTa BPeMeHW MPUroTOBAEHUS B
Yally BbIIOXWTb ronybubl. Yepes 5 MyuHyT
nepeBepHyTb ronybubl M rOTOBUTb A0
OKOHYaHMA NporpaMmbl. 3aTeM 3aAuTb ro-
Ny6Lbl coycoM. 3aKkpbiTb KpPbILLKY W Kaa-
naH BbIXOAa Nnapa, yCTaHOBUTb MporpaMmy
«TyweHune» Ha 10 MUHYT, HaXaTb KHOMKY
CTAPT. [oTOBMTb A0 OKOHYaHWA Nporpam-
Mbl. [locne OKOHYaHWA MPUrOTOBAEHUA
OTKPbITb KAanaH v BbIMyCTUTb nap.

IOJIYbLIbl BCMETAHHO-TOMATHOM COVYCE

Ground beef—400 g
Cabbage leaves — 200 g
Onion-150g

Boiled rice—100 g
Egg-509g/1pc
Tomato paste - 50 g
Sour cream -150 g
Olive oil = 70 ml
Garlic-15¢g

Salt, spices

For sauce mix sour cream, tomato paste,
salt and spices until smooth. Soak cab-
bage leaves in boiling water (95°C) for 5
minutes. Chop ground beef, onions and
garlic with a meat grinder. Add salt, spices,
rice and egg and stir thoroughly. Place
stuffing on a center of each cabbage leaf
and make rolls. Pour olive oil into a multi-
cooker pot. Set program «Xapka» for 10
minutes, press button CTAPT. When time
countdown starts put the rolls into the pot
and fry. In 5 minutes turn them over and
cook till the end of program. Pour sauce
into the pot. Close a lid, close a steam re-
lief valve. Set program «Tywenune» for 10
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out.

CABBAGE ROLLS IN SAUCE

I
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Kanycra 6enokoyaHHas — 1 kr
®apw mscHow — 700 r

Puc kpyrbin — 150 r

Jlyk penyatbin — 100 r
Mopkosb — 100 r
YecHok-20T

Macno pactutenbHoe — 70 M
Boaa — 300 mn

Conb, cneummn

Kanycty Hape3aTb walukamu, Jyk u Mop-
KOBb — COJIOMKOW, YECHOK U3ME/IbYNTb HO-
>XOM. Prc npombITh. B yally MynbTuBapku-
CKOpPOBapKW HaAWUTb pacTUTebHOE Macno,
yCTaHOBWUTbL nporpammy «Kapka» Ha
30 MuHyT, HaxkaTb kHonky CTAPT. Mocne
Hauana obpaTHOro oTcyeTa BpemMeHu npu-
FOTOBJ/IEHUA B Yally BbIJIOXMWTb NyK N MOP-
KOBb, 06XapwvBaTh, NepuogMYecku nome-
wwueasa, B TeyeHve 10 MuHYT, 3aTem
f06aBnTb dapll M roToBUTb JO OKOHYa-
HWMA Nporpammel. 3aTem 3acbinatb PUC, Ka-
nycty, AobaBWTb YECHOK, CONb, CreLuu,
3a/UTb BOAOW. 3aKpbITb KPbILLKY 1 KAanaH
BblXOAa Mapa, YCTaHOBWUTb Mporpammy
«TyweHne» Ha 30 MUHYT, HaxaTb KHOMKY
CTAPT. ToToBUTbL A0 OKOHYaHUA Nporpam-
Mbl. [locne OKOHYaHWA MpPUroTOB/EHUA
OTKPbITb K/JanaH W BbiMycTUTb nap. foto-
Bble roaybubl nepeMeLLaTtsb.

I'OJIYBIIbI IEHVBBIE

Cabbage -1 kg

Ground beef-700 g
Round-grain rice —150 g
Onion-100 g
Carrot—100 g
Garlic-20g

Olive oil = 70 ml

Water — 300 ml

Salt, spices

Dice cabbage, cut onions and carrots into
strips, chop finely garlic. Rinse rice. Pour
olive oil into a multicooker pot. Set pro-
gram «Xapka» for 30 minutes, press but-
ton CTAPT. When time countdown starts
put onions and carrots into the pot and fry
10 minutes stirring frequently. Then add
ground beef and fry till the end of pro-
gram. Add rice, cabbage, garlic, salt, spices
and pour water. Close a lid, close a steam
relief valve. Set program «Tywexue» for 30
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out.

CABBAGE STEW WITH MEAT AND RICE



foBaanHa (pune) — 800 r
Kaptodenb — 500 r

Jlyk penyatbii — 200 r
TomatHas nacra — 100 r
YecHok-10Tr

Boaa — 150 mn

Macno pactutenbHoe — 70 M
Conb, cneymm

[oBAAMHY MPOMBITb, BMeCTe C JYKOM Ha-
pe3saTb Kybnkamu no 1,5-2 cm. Msico n nyk
BbIJIOXMWTb B Yally My/lbTUBAPKM-CKOPO-
Bapky, Ao0baBUTb BOAY, pacTUTesbHOe
Macnio, Co/b, Cneuun, TOMaTHyo nacty u
nepemellatb, CBEPXy YCTaHOBUTb MOA-
CTaBKy-MapoBapKy, BbIIOXWUTb Ha Hee pas-
pe3aHHbI Ha YeTBEPTUHKM KapTodens,
MOCONNTb. 3aKPbITb KPbILIKY U KAanaH Bbl-
X0f4a napa, ycTaHoBUTb Nporpammy «TyLue-
Hue» Ha 30 MuHyT. HaxxaTb kHonky CTAPT.
[OTOBUTbL 40 OKOHYaHMA nNporpammel. o-
CNle OKOHYaHWA MPUrOTOBNEHUA OTKPbITb
KfanaH v BbINyCTWUTb Nap.

YA M3 TOBAAMHDBI C KAPTO®EJIEM HA ITAPY
GOULASH WITH STEAMED POTATOES

Beef fillet — 800 g
Potato — 500 g
Onion-200g
Tomato paste — 100 g
Garlic-10g

Water — 150 ml

Olive oil = 70 ml

Salt, spices

Rinse beef. Dice beef fillet and onions into
2 cm chops. Place meat and onions into
the pot, pour water and oil, add salt, spices
and tomato paste. Stir well. Place a steamer
and put quartered potatoes on it. Sprinkle
potatoes with salt. Close a lid, close a
steam relief valve. Set program «TyweHwve»
for 30 minutes. Press button CTAPT. Cook
till the end of program. When cooking is
over, open the valve and let steam go out.

D
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= Kaprodpenb —1 kr
= LllamnuHboHbI cBexxme — 500 r
= Nlyk-250r

» CmetaHa 15%—-150r

= Conb, cneuumn

lpvbbl paspesatb Ha 4 yacty, KapTodenb
Hape3aTb KpPyMnHbIMW Kybukamu, nyK — co-
JIOMKOW. Bce WHrpeaneHTbl BbIIOXWTL B
Yally MyAbTUBapPKU-CKOPOBAaPKM CNOAMM:
kapTodenb, nyk, rpubsl. JobaBnTb Cconb,
cneunn, 3aanTb  CMeTaHoW.  3akpbiTb
KPbILLKY M KAamaH BbIxoAa napa, yCTaHo-
BWTb NporpaMmmy «TylieHve» Ha 20 MUHYT,
HaxaTtb kHonky CTAPT. [oToBUTb 4O OKOH-
YaHuA nporpammbl. [locne okoHYaHMs
NPUroTOB/EHNA OTKPbITb KAanaH v BbiMy-
CTUTb Map.

= Potato -1 kg
= Champignons — 500 g

= Onion-250g

= Sour cream 15% —-150¢g
= Salt, spices

Quarter champignons, dice coarsely pota-
toes and cut onions into strips. Place all
ingredients into a multicooker pot layer by
layer — potatoes, onions, champignons.
Add salt, spices and pour sour cream.
Close a lid, close a steam relief valve. Set
program «TyweHne» for 20 minutes. Press
button CTAPT. Cook till the end of pro-
gram. When cooking is over, open the
valve and let steam go out.
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= CBuHMHaA -500 1

= Kaprogens-500r

= MMepey 6onrapckuii — 250
= Mopkosb —200 r

= Boga - 200 mn

= Nlyk-150r

= Macno pactutenbHoe — 100 ma
= TomatHasa nacta—-75r

= YecHok—-20Tr

= JlaBpoBbIA UCT

= Conb, cneummn

CBVMHUHY MPOMBITb U BMeCTe € kapTode-
nem HapesaTb KpymnHbIMK Kybukamu. Jlyk
1 bonrapckuii nepeL, HapesaTb COJIOMKON,
MOPKOBb Hapes3aTb CpeAHUMU Kybukamu,
YeCHOK U3MenbUYMTb HOXOM. Ha AHO Yalun
MYyNbTVBaAPKN-CKOPOBaPKW HaAUTb Macno,
yCTaHOBWUTL nporpammy «XKapka» Ha 30
MUHYT, HaxxaTb kHonky CTAPT. Mocne Ha-
Yana oTcyeTa BPeMeHV NPUroToBAEHUA B
yaly BbIOXWTb MSCO, 06XapwvBaTb, Mo-
MeLLuBas, Npw OTKPbITOM KpblLLKe B Teye-
Hne 20 MUWHYT. 3aTeM B vally BbIIOXMWTb
NyK, MOPKOBb, TOMaTHYIO NacTy, 06aBuUTb
conb 1 cneuun. TOTOBUTL A0 OKOHYaHMA
nporpammel. lobaBute Kaptodens, 60.-
rapckuii nepeL, YeCcHoK, HannTb Bogy. 3a-
KPbITb KPbILWKY WM KjianaH Bbixoja napa,
YCTaHOBWTb Nporpammy «TylieHne» Ha 30
MUHYT, HaxkaTb KHonky CTAPT. [oToBuTb
[0 OKOHYaHWA nporpamMmmel. [ocne okoH-
YaHWUA MPUrOTOBNEHUA OTKPbITb KAamaH U
BbINYCTWUTb Map.

JKAPKOE 3 CBMHVMHBI C OBOIIIAMM
PORK AND VEGETABLES RAGOUT

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

Olive oil =100 ml
Tomato paste-75g
Garlic-20g

Bay leaf

Salt, spices

Rinse pork fillet, dice fillet and potatoes
coarsely. Cut onions and peppers into
strips, dice carrots into medium size chops,
chop garlic finely. Pour olive oil into a mul-
ticooker pot. Set program «Xapka» for 30
minutes, press button CTAPT. When time
countdown starts put meat into the pot
and fry 20 minutes stirring frequently.
Then add onions, carrots and tomato
paste, add salt and spices and cook till the
end of program. Put potatoes, sweet pep-
pers and garlic into the pot, pour water.
Close a lid, close a steam relief valve. Set
program «TyweHue» for 30 minutes. Press
button CTAPT. Cook till the end of pro-
gram. When cooking is over, open the
valve and let steam go out.

D
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LlamnunHbOoHbI cBeXXne — 500 r
Nyk—=200r

Cobip TBEPABLIN — 150 T

Camsku 22% — 500 mn

Macno pactutenbHoe — 70 M
Myka —50r

Conb, cneymm

[pnbbl Hape3aTb CPeAHWMW NOMTUKaMMU,
NYK — CONOMKOM, Cblp HaTepeTb Ha Kpyr-
Holi Tepke. CIMBKM CMeLlaTb € Mykol. Ha
[HO Yalin MyJbTUBAPKM-CKOPOBAPKWU Ha-
ANTb  Macao, YCTaHOBUTb Nporpammy
«Xapka» Ha 20 MUWHyT, HaxaTb KHOMKY
CTAPT. MNocne Hayana obpaTHOro otcueta
BPEMEHW MPUTOTOB/NEHMSA B Yally BblIO-
XWUTb NyK, 06XapuBaTb, NEPUOANYECKU
nomewnsasn, B TeyeHne 10 MuHyT. 3aTem
806aBUTb rpMbbI N FOTOBUTL 4O OKOHYa-
HWA NporpaMMbl. 3aanTb CAMBKaMK C My-
KOV, 406aBUTb COMb U CMeuuu, nepeme-
waTh, CBEPXY MOChINaTb CbIPOM. 3aKpbiTb
KPbILLKY W KaamnaH Bbixoja napa, yCTaHo-
BUTb Nporpammy «TywieHne» Ha 10 MUHyT,
HaxaTb kHonky CTAPT. [oTOBWTb A0 OKOH-
YaHMA nporpammebl. locne OKOH4YaHWA
MPUroTOB/JIEHWS OTKPbITb KAamnaH v Bbiny-
CTUTb Nap.

Champignons — 500 g
Onion—-200g

Hard cheese — 150 g
Cream 22% — 500 ml
Olive oil =70 ml
All-purpose flour—50 g
Salt, spices

Slice champignons, cut onions into strips,
grate coarsely cheese. Mix cream with
flour. Pour olive oil into a multicooker pot.
Set program «XKapka» for 20 minutes,
press button CTAPT. When time count-
down starts put onions into the pot and
fry 10 minutes stirring constantly. Then
add champignons and cook till the end of
program. Pour cream-flour mixture, add
salt and spices, stir well and sprinkle with
cheese. Close a lid, close a steam relief
valve. Set program «Tywenune» for 10
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out.

JKIOJIBEH M3 MIAMIIVMIHBOHOB
CHAMPIGNON JULIENNE



WHgevika (dnne) — 750
AnenbcnH — 300 1

Mep—-50r

flbnoko — 100 r

YepHocave — 100 r

Macno pactutensHoe — 70 mn
Manpvika Mmonotag —2 1
Kpaxman kykypy3Hbii— 1 r
Conb

dune nHAENKN HaTepeTb CO/bIO U Nanpu-
Kol. 16s10kn Hape3aTb fonbkamu. Mpuro-
TOBUTb COYC: B OTAE/IbHOW eMKOCTN B36UTb
61eHAepOM anenbCuH, Mes 1 Kpaxman. B
Yally MyAbTMBApPKM-CKOPOBAapPKM HaluTb
pacTuTesibHOe Macio, YCTaHOBWUTb Mpo-
rpammy «Kapka» Ha 15 MWHYT, HaxaTb
kHonky CTAPT. Mocne Havana obpatHoro
oTcyeTa BPEMEHW NPUrOTOBAEHUA B Yally
BbIIOXWTb UHAENKY. 38 7 MUHYT A0 OKOH-
YaHMA Nporpammbl NepeBepHyTb duae un
rOTOBUTbL 0 OKOHYaHMWS nporpammel. o-
CNle OKOHYaHUA NPOorpamMmbl BbIOXKUTb Ha
NHAENKY A6NOKM, YePHOCAMB U 3a/UTb CO-
yCOM. 3aKpbITb KpPbILLKY 1 KAanaH BbIXoAa
napa, ycTaHoBUTb Nporpammy «TylieHune»
Ha 10 MuHyT, HaxaTb kHonky CTAPT. loTo-
BUTb A0 OKOHYaHWA Nporpammsbl. 3aTem
OTKPbITb KAanaH v BbIMyCTUTb Nap.

MHIENKA B ATIEIbCMHOBOM COYCE

Turkey fillet —750 g
Orange —300 g
Honey-50¢g
Apple-100g

Pitted dried prune—-100 g
Olive oil = 70 ml

Ground paprika-2g
Cornstarch—-1g

Salt

Rub turkey fillet with salt and paprika. Slice
apples. For sauce: mix with a blender or-
anges, honey and cornstarch. Pour olive oil
into a multicooker pot. Set program
«Xapka» for 15 minutes, press button
CTAPT. When time countdown starts put
turkey fillet into the pot and fry 8 minutes
on one side and 7 minutes on another.
Then put apples and prunes on fillet and
pour sauce. Close a lid, close a steam relief
valve. Set program «TyweHue» for 10
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out.

TURKEY IN ORANGE JUICE

I

BTOPBIE BJ/TIO[TIA | SECOND COURSE 113



Kanbmap (tywka) =320 r /4 wr
LLlamnHboHbI cBexkme — 300 1
CmeTtaHa 20% — 200 r

Cnmekm 33% — 200 mn

Ao otBapHoe — 100 r / 2 wr
Mopkosb — 100 r

Cobip TBepabIi —100 1

Macno cameouHoe — 50 r

Myka —-20r

MetpyLika (3eneHb) —10 T
Conb, cneuum (nepew, YepHbIA MOOTLIN,
KypKyma)

Kanbmapbl BbIMOTPOLLMTL, TYLIKW OYUCTUTb
OT MAEHKM U MPOMBbITb, OTKUHYTb Ha AypLLAar,
4TOObI CTEKa BOAA. /11 HAUMHKM: FPUGHI 13-
Me/IBYUTL HOXOM, ANLLA, CbIP Y MOPKOBb Ha-
TepeTb Ha KPYMHOW Tepke. 3eNeHb NeTpyLLKn
n3MenbUnTb HoXXoM. CMellaTb rprbel, Mop-
KOBb, AMLO, CbIp, 3e/eHb, Maco, A0baBUTb
COJIb 1 NepemeLLaTb SO OAHOPOAHOWN MacChbl.
MonyyeHHOM HauMHKOW HadapLuMpoBaTb
KasbMapoB, OTKPbITble MecTa CKpenuTb 3y-
6oumnctkamu. MpUroToBUTL COYC: B OTAENb-
HOW eMKOCTW CMeLLaTb CMeTaHy U CIMBKM,
£06aBUTb MYKY, COJb, KypKyMy W nepeme-
LaTh 4O OAHOPOAHOM Macchl. Y10XKUTb dap-
LUIMPOBaHHbIe KaibMapbl Ha JAHO Yaluun
MYILTVBAPKW-CKOPOBAPKY, 3a/UTb COYCOM.
3aKpbITb KPbILLIKY W KAanaH BbIxoAa napa,
YCTaHOBUTb Nporpammy «TylieHve» Ha 20
MUHYT, HaxaTb kHornky CTAPT. [otoButh 40
OKOHYaHWA nporpaMmel. [locne oKoHYaHWs
MPUroTOB/IEHNA OTKPbITb KAamaH W Bbiny-
CTUTb Nap.

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

Hard cheese — 100 g
Butter—50 g

All-purpose flour—20 g
Parsley leaves — 10 g

Salt, spices (ground black pepper,
turmeric)

Gut, peel and rinse squids. For stuffing
chop champignons, grate coarsely boiled
eggs, cheese and carrots. Chop finely
parsley leaves. Mix champignons, carrots,
eggs, cheese, parsley and butter, add salt
and stir until smooth. Stuff squids with
stuffing and fix the edges with toothpicks.
For sauce mix sour cream, cream, flour, salt
and turmeric. Mix until smooth. Put stuffed
squids into a multicooker pot and pour
sauce. Close a lid, close a steam relief
valve. Set program «TyweHue» for 20
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out.
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Kypwviua - 1 kr

Byn1bOH KypuHbBIA — 200 MA
Jlyk—=300r

Bpokkonn —200 r

LiseTHas kanycra—200 r
Mopkosb — 150 r

Cenbpepeii (ctebenb) — 70 1
Coyc coeBblin — 20 mn

Macno pactutensHoe — 20 mn
Conb, cneummn

Kypvily npombITb M Hape3aTb MOPLMOH-
HbIMW KycKamu, 06aBWTb CONb, CMeLmmn 1
nepemeLlatb. Bpokkoaw 1 LBETHYO KanycTy
pa3obpatb Ha coLseTuA. Jlyk 1 MOPKOBb Ha-
pe3aTb CO/NOMKOW, Ce/ibAepel N3MebUnTb
HOXOM. Ha AIHO Yalum MynbTUBaPKU-CKOPO-
BapKW Ha/INTb PacTUTENbHOE Mac/o, BblIO-
XWUTb KypuLly, CBEPXy BbIOXWUTb OBOLLY,
3anUTb 6y ILOHOM, A06aBUTb COEBbIN COYC.
3aKpbITb KPbILIKY W KNAanaH Bbixoja napa,
yCTaHOBUTb Nporpammy «TyuleHune» Ha 20
MUHYT, HaxaTb kHonky CTAPT. lotoBuTb
[0 OKOHYaHWA nporpammsl. MNocie okoH-
YaHWUA MPUrOTOBNEHUA OTKPbITb KAamaH u
BbINYCTWUTb Map.

KYPUITA, TYHIEHHAA C OBOIIIAMMN
CHICKEN AND VEGETABLES STEW

Chicken -1 kg

Chicken broth — 200 ml
Onion-300g
Broccoli—200 g
Cauliflower — 200 g
Carrot—150 g
Celery-70g

Soy sauce — 20 ml
Olive oil =20 ml

Salt, spices

Chop chicken coarsely. Season with salt
and spices. Cut broccoli and cauliflower
into florets. Cut carrots and onions into
strips. Chop finely celery root. Pour oil into
a multicooker pot. Then put all ingredients
into the pot layer by layer. Pour chicken
broth and soy sauce. Close a lid, close a
steam relief valve. Set program «TyweHune»
for 20 minutes. Press button CTAPT. Cook
till the end of program. When cooking is
over, open the valve and let steam go out.

D
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Jlocock (dune) —300 r

Kanycra 6pokkonm (3amoposkeHHas) — 100
®aconb Henas koHcepBuposaHHasa — 200 r
MopkoBb — 50 1

Cnnkn 22% — 150 mn

Cobip TBepabIi —50 T

Conb, cneummn

C daconm canTb XUAKOCTb, MOPKOBb HaTe-
peTb Ha KpynHon Tepke. ®une nococs
NPOMbITb, Hape3aTb Ha MOPLMOHHbIE KY-
ckn Becom 100 r, HaTepeTb COAbIO W
creumsamMu, Cbip HaTepeTb Ha MenKol Tep-
Kke. B yally MynbTMBapKun-ckopoBapKu Bbl-
NoXuTtb daconb, KanmycTty, TepTyl0 Mop-
KOBb, ,06aBUTb COMb, 3a/IUTb CIMBKaMU U
nepemewlatb. CBepXy BbINOXWUTb MOAro-
TOBJIEHHbIE KYCKW J10COCH, MOChbiNaTtb KX
TepTbIM CbIPOM. 3aKpbITb KPbILWKY W Kaa-
naH BbIXOAa Nnapa, yCTaHOBUTbL MporpaMmmy
«TyweHne» Ha 10 MUHYT, HaxkaTb KHOMKY
CTAPT. [oTOBUTb O OKOHYaHWA NpPOrpam-
Mbl. [locne OKOHYaHWA MPUrOTOBAEHUA OT-
KpbITb KJ1amnaH 1 BbINyCTUTb MNap.

Salmon fillet —300 g

Frozen broccoli— 100 g

Canned cannellini beans — 200 g
Carrot-50 g

Cream 22% — 150 ml

Hard cheese —50 g

Salt, spices

Pour out juice from a can with beans.
Grate coarsely carrot. Rinse salmon fillet
and cut into 3 steaks. Rub steaks with salt
and spices. Grate finely cheese. Place
beans, broccoli, and grated carrot into a
multicooker pot, add salt, pour cream and
stir well. Place salmon steaks on top and
sprinkle with grated cheese. Close a lid,
close a steam relief valve. Set program
«Tywexune» for 10 minutes. Press button
CTAPT. Cook till the end of program. When
cooking is over, open the valve and let
steam go out.

JIOCOCH HA TIOJIYIIKE 13 OBOIIEN
STEWED WITH VEGETABLES SALMON



= Kanycra 6enokouaHHas — 500 r

= Kaprodens—-300r

= ®aconb benas (koHcepsuUpoBaHHas) —400 r
= LWamnumHboHbI — 300 r
= [Mepew 6oarapckuii — 300 r
= Mopkosb —150r

= Jlyk penuatbii —100 1
= Boaa-— 100 mn

= Macno pactutenbHoe — 50 M
= [Mepeyu umnm—-10r
= YecHok—-20T
= Conb, cneuumn

Kanycty HapesaTb Lwalikamu, syk U Mop-
KOBb — COJIOMKOW, KapTodenb 1 bonrapckmin
nepew, — Kybrkamu, 4eCHOK BMecTe C nep-
LeM YN U3MeNbUYNUTb HOXOM, LLaMMMHBO-
Hbl paspe3aTb Ha 4 4yacTn. Ha gHO yawm
MYNETUBAPKM-CKOPOBAPKN  HaiUTb  Macsio,
yCTaHOBUTb Nporpammy «>Kapka» Ha 30 Mu-
HyT, HaxaTb kHonky CTAPT. Mocne Havana
oTcyeTa BpeMeHW NMPUroTOB/EHWS B Yally
BbIIOXMWTb YK U XKapuTb 5 MUHYT. [lo6aBnTb
LIAMMNWHBOHBI ¥ XapuTb ele 5 MuHyT. Jo-
6aBVTb MOPKOBb W XXapwTb A0 OKOHYaHWA
nporpaMmbl, MEePUOANYECKN MOMeLUVBas.
3ateM f06aBUTL KanycTy, 6boarapckuii ne-
peu, daconb, nepew, YWAK, YECHOK, BOAY,
CO/Mb, CneumMn u nepemMellatb. 3aKpbiTb
KPBILLKY W KNanaH BbIXOAa Nnapa, yCTaHOBUTb
nporpaMmmy «TyweHne» Ha 30 MWHYT, Ha-
xaTb kHornky CTAPT. [oToBUTb A0 OKOHYa-
HWA Nporpammel. lNocne OKoOHYaHWs Npuro-
TOBJIEHVA OTKPbITb KAanaH W BbIMYCTUTb
nap.
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Cabbage -500 g
Potato - 300 g
Canned cannellini beans —400 g
Champignons — 300 g
Sweet pepper —300 g
Carrot—150g
Onion-100 g

Water — 100 ml

Olive oil =50 ml
Chili-10g
Garlic-20g

Salt, spices

Dice cabbage, potatoes and sweet peppers,
cut onions and carrots into strips. Chop
finely chili and garlic, quarter champignons.
Pour olive oil into a multicooker pot. Set
program «XKapka» for 30 minutes, press
button CTAPT. When time countdown starts
put onions into the pot and fry 5 minutes.
Add champignons and fry 5 minutes more.
Then add carrots and fry till the end of
program, stirring frequently. Then put
cabbage, sweet peppers, beans, chili and
garlic, add salt and spices, pour water and
stir thoroughly. Close a lid, close a steam
relief valve. Set program «TywweHue» for 30
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over, open
the valve and let steam go out.

I
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CBuHWHa (kapboHaa) —400 r
Macno camBoyHoe — 120 1
fA6noko 3eneHoe — 250 1
Boaa — 100 mn

Po3mapuH — 1 BeTouka
Conb, cneuumn

Msico npoMbITb, 06CYLINTL, Hape3aTb Ha
MOPLMOHHbIE KyCKW1, OTOUTb ¢ obenx cTo-
POH, HaTepeTb COMbIO U cneumamu. 6ao-
Kn HapesaTb fosibkamu. Ha AHO udawum
MYNbTVBaPKN-CKOPOBaPKW BbIOXMTb 60 1
C/IMBOYHOTO Macha, yCTaHOBUTb NPorpam-
My «XKapka» Ha 10 MMHYT, HaxaTb KHOMKY
CTAPT. MNocne Havana obpaTHOro oTcyeTa
BPEMEHW MPUrOTOBNEHUA B Yallly BblIO-
XWUTb CBUHUHY, 06XapuTb C KaXAoMN CTo-
POHbI MO 5 MUHYT. 3aTem cBepXy Ha CBU-
HVHY  BbIIOXWTb  f610KkK,  f06aBUTHL
OCTaBLLEeecs Macio N BETOUKY PO3MapuHa,
3aNUTb BOAOW. 3aKpbITb KPbILLKY 1 KAanaH
BblXOAa Mapa, YCTaHOBWUTb Mporpammy
«TyweHune» Ha 15 MUHYT, HaxaTb KHOMKY
CTAPT. ToTOBWTb A0 OKOHYaHUA Nporpam-
Mbl. llocne OKOHYaHWA MPUrOTOBAEHMNSA
OTKPbITb KNanaH 1 BbIMYCTUTb Nap.

Pork loin —400 g
Butter—120g
Green apple - 250 g
Water — 100 ml
Rosemary — 1 sprig
Salt, spices

Rinse pork fillet and dry, cut into steaks
and pound. Rub with salt and spices. Slice
apples. Place 60 g of butter into a multi-
cooker pot. Set program «Xapka» for 10
minutes, press button CTAPT. When time
countdown starts place pork steaks into
the pot and fry 5 minutes on one side and
5 minutes on another. Put apples on pork
steaks, add butter and rosemary sprig,
pour water. Close a lid, close a steam relief
valve. Set program «Tywenue» for 15
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out.

OTBMBHBIE 113 CBVIHVHBI C ABJIOKAMI V1 PO3SMAPVIHOM

PORK STEAKS WITH APPLES AND ROSEMARY



Y1ka — 600 r

Cenbaepei (ctebenb) —360 1

Macno pactutensHoe — 30 ma

Boaa — 50 mn

Conb, cneuym (N1aBpoBbIi INCT, MyCKaT-
HbIi Opex MOOTbIN, NepeL, YepHbI
MOJIOTbI1)

YTKy NpOMbITb, Hape3aTb Ha MOPLMOHHbIe
Kycku BecoM no 50 r. Cenbaepen HapesaTb
cpesHUMK Kybrkamm no 1,5-2 cm. B yawy
MY/IbTVBaPKW-CKOPOBapPKN HaaWTb Maco,
BbIIOXWUTb BCE WHrpeAneHTbl, f06aBuTb
BOAY, CONb, CMeuun n nepemMewatb. 3a-
KPbITb KPbILKY W KAanaH Bbixoga napa,
YCTaHOBUTb Nporpammy «TylieHne» Ha 30
MUHYT, HaxaTb kHorKy CTAPT. [oToBuTb A0
OKOHYaHMA nporpammel. [locne okoHYaHUA
NPUroTOB/IEHNA OTKPbITb KAamaH v Bbiny-
CTWTb Nap.

[TPIHAS YTKA C CEJIBAEPEEM | SPICY DUCK WITH CELERY | BTOPBIE B/TIO[IA | SECOND COURSE 119

Duck - 600 g

Celery-360g

Olive oil =30 ml

Water — 50 ml

Salt, spices (bay leaf, ground nutmeg,
ground black pepper)

Rinse duck and cut it into 50 g chops. Dice
celery. Pour olive oil into a multicooker
pot, place all ingredients, add salt, spices,
pour water and stir thoroughly. Close a lid,
close a steam relief valve. Set program
«Tywenune» for 30 minutes. Press button
CTAPT. Cook till the end of program. When
cooking is over, open the valve and let
steam go out.

I
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Motpoxa gomatuHer ntnubl — 500 ©
TomaTtHbI coyc — 300 Ma
Kaptodenb — 400 r

MopkoBb — 250 r

Jlyk penyatbin — 200 r

Macno pactutensHoe — 100 ma
Conb, cneyumn

MoTpoxa NpPOMbITb, KpyMHble pa3pesartsb,
MasieHbKune oCTaBUTb LesbiMu. JTyk n Mop-
KOBb Hape3aTb Menkumu Kybukamu, Kap-
Todenb paspesatb Ha 4 uyactm. Ha gHo
Yalnm MyabTUBaPKMN-CKOPOBaPKM HaauTb
Mac/ao, yCTaHOBUTb MporpaMmmy «XKapka»
Ha 20 MuHyT, HaxaTb kKHonky CTAPT. MNo-
cne Hayana obpaTHOro otcyeTa BpeMeHM
MPUroTOBAEHMA B Yally BbUIOXWTb MO-
TpOLKK, obxXapvBaTb B TedeHne 10 mu-
HYT, Mepuoauyeckun MNOMeLUMBas, 3aTeMm
£06aBUTb JIyK, MOPKOBb 1 06XapwvBaTb 0
OKOHYaHuA nporpammbl. [lobaBuTb Kap-
Todenb, Conb, Cneuuw, 3aanTb COycoMm. 3a-
KPbITb KpPbIWKY W KAanaH Bbixoga napa,
YCTaHOBUTbL Nporpammy «TyweHne» Ha 25
MWHYT, HaxaTb KHonky CTAPT. foToBuTb A0
OKOHYaHuA nporpammbl. locne okoH4a-
HVS NPUTrOTOBIEHNA OTKPbITb KAarnaH U Bbl-
nycTuTb Nap.

GIBLETS RAGOUT

Poultry giblets — 500 g
Tomato sauce — 300 ml
Potato — 400 g
Carrot—-250g
Onion-200 g

Olive oil =100 ml

Salt, spices

Rinse giblets. Dice finely carrots and on-
ions, quarter potatoes. Pour oil into a mul-
ticooker pot. Set program «Xapka» for 20
minutes, press button CTAPT. When time
countdown starts put poultry giblets into
the pot and fry them 10 minutes stirring
occasionally. Then put onions and carrots
and fry till the end of program. Then put
potatoes, add salt, spices and pour tomato
sauce. Close a lid, close a steam relief
valve. Set program «Tywenue» for 25
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out.

PATY M3 ITTUYbMX IIOTPOIIKOB



Y1Ka (Tywka) — 1,2 kr
Kaptodens — 500 r
Mopkosb — 150 1

Ny penyatbiii — 100 r
TomatHas nacta—100 r
Boaa — 500 mn

Conb, creuum

YTKy Hape3aTb Ha MOPLMOHHbIE KyCKW,
MOPKOBb HaTepeTb Ha KPYMHON Tepke, NyK
HapesaTb COIOMKOW, KapTodenb pa3pesaTb
Ha 4 yactn. B yalwy MynbTMBapKM-CKOPO-
BapKW BbIIOXWUTbL YTKY, BCe OBOLLM, foba-
BUTb COJlb, CMeLun, TOMaTHYLO MacTy U 3a-
NNTb BOAON. 3aKpbITb KPbILKY W KaanaH
BbIXOAa Napa, yCTaHOBWTb Nporpammy «Ty-
weHve» Ha 40 MuHYT, HaxaTb KHOMKY
CTAPT. [oTOBWTb A0 OKOH4YaHMA Mporpam-
Mbl. [ocne OKOHYaHWA NPUTOTOBNEHMS OT-
KPbITb KanaH v BbINyCTUTb Nap.

PATY 3 YTKI C OBOIIIAMM | DUCK AND VEGETABLES STEW | BTOPBIE B/TYOJA | SECOND COURSE 121

Duck-1,2 kg

Potato — 500 g
Carrot—150g
Onion-100 g
Tomato paste — 100 g
Water — 500 ml

Salt, spices

Chop coarsely duck, grate coarsely carrots,
cut onions into strips, quarter potatoes.
Place all ingredients into a multicooker
pot, add salt, spices, tomato paste and
pour water. Close a lid, close a steam relief
valve. Set program «TyweHune» for 40
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out.

I
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= CBUWHWHa (pebpbiwwkm) — 1,5 kr

= Jleuo no-6onrapcku (Mo Hallemy
peuenty) — 500 r

= Conb, cneuumn

Pebpa NpombITh, pa3pesaTb BAO/b KOCTU. B
Yally MyabTMBapPKU-CKOPOBApPKM  BbIO-
XWUTb PebpbIWKY, 3a/UTb FOTOBLIM JIEYO,
A06aBUTb CONb, CNeLnn 1 NepemeLLaTs. 3a-
KPbITb KPbIWKY W KAanaH Bbixoga napa,
yCTaHOBUTL Nporpammy «TyweHue» Ha 40
MUHYT, HaxaTb KHonky CTAPT. foToBuTb A0
OKOHYaHUA nporpammbl. [locne okoHua-
HWA MPUrOTOBAEHUA OTKPbITh KNamaH 1 Bbl-
nycTnTh Nap.

= Pork ribs — 1,5 kg

= Bulgarian lecso (cooked with our
recipe) - 500 g

= Salt, spices

Rinse ribs and cut along the bones. Place
ribs into a multicooker pot, add cooked
with our recipe lecso, add salt and spices
and stir thoroughly. Close a lid, close a
steam relief valve. Set program «TyLueHne»
for 40 minutes. Press button CTAPT. Cook
till the end of program. When cooking is
over, open the valve and let steam go out.

CBMHDBIE PEBPBIIIKV ITO-BOJITAPCKI
BULGARIAN STYLE PORK RIBS



Pbi6a 6enas (pune) —400 r
Kaprodens — 500 r

Jlyk penyatbin — 100 r
Mopkosb — 100 r

CmetaHa 15% —200r
Conb, cneuumn

Pbiby NpoMbITh, Hape3aTb MOPLMOHHBLIMU
Kyckamu. Jlyk 1 MOpPKOBb Hape3aTb COJI0M-
KOW, KapTodenb — Kpyxoukamu. B ualuy
MY/NbTUBAPKW-CKOPOBaPKMN BbIIOXUTL CIO-
AMUW OBOLM — KapTodenb, NyK, MOPKOBb,
CBepXy BbIIOXMUTL pbiby, A06aBUTL COb,
creuunmn, 3aa1Tb CMeTaHON. 3aKpbITh KPbILL-
Ky W KnanaH BbIxOoja napa, YCTaHOBUTb
nporpammy «TyLleHne» Ha 25 MUHYT, HaxaTb
kHonky CTAPT. foToBuTb O OKOHYaHWA Npo-
rpammsl. Mlocne OKOHYaHWS NPUroTOBAEHMA
OTKPbITb KN1anaH 1 BbIMyCTUTb Nap.

PbIBA B CMETAHE C OBOIIIAMI
STEWED IN SOUR CREAM FISH

White fish fillet — 400 g
Potato — 500 g
Onion-100 g
Carrot—100 g

Sour cream 15% —-200 g
Salt, spices

Rinse fish and cut into steaks. Cut onions
and carrots into strips, slice potatoes. Place
vegetables into a multicooker pot layer by
layer — potato, onion, carrot. Put fish on
top, add salt, spices and pour sour cream.
Close a lid, close a steam relief valve. Set
program «TyweHune» for 25 minutes. Press
button CTAPT. Cook till the end of pro-
gram. When cooking is over, open the
valve and let steam go out.

D
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Cyaak (pune) — 600 r
Kaptodens — 500 r

Cnumekun 22% — 400 mn
LLlamnuHboHbI — 200 ©
Jlyk—=200r

Macno pactutensHoe — 50 mn
YecHok — 201

Conb, cneuum

®une NpPoMbIThb, HapesaTb MOPLMOHHBIMMU
Kyckamu. Jlyk HapesaTb COJIOMKOM, KapTo-
denb — Kpy>xoukamy, rpmbel paspesatsb Ha 4
4aCTW, YeCHOK M3MeNbunTb HoXOM. Ha gHO
Yalm  My/lbTUBAPKU-CKOPOBapKM  HaiuUTb
Mac/0, yCTaHOBUTb Nporpammy «Kapka» Ha
20 MuHyT, HaxkaTb kHonky CTAPT. Mocne Ha-
Yana obpaTHOro oTcyeTa BPeMeHW Mpuro-
TOBJIEHVA B Yally BbIOXUTb JIyK U rpubbl,
obXapuBaTb, MePUOANYEcKV MOMeLLnBas,
[0 OKOHYaHMA MporpaMMbl. 3aTeM BblIO-
XWUTb Ha rpubbl kKapTodenb, peiby, 406aBUTb
M3MeNbYEeHHbIN YeCHOK, COMb, CreLun v 3a-
NNTb CIMBKaMMW. 3aKPbITb KPbILLKY M KnanaH
BbIXOJa Napa, yCTaHOBUTb Nporpammy «Ty-
LeHme» Ha 25 MUHyT, HaxaTb kHornKy CTAPT.
[OTOBUTL A0 OKOHYaHWA nporpammsl. lo-
C/le OKOHYaHWA MPUrOTOBJEHWUA OTKPbITb
KnanaH 1 BbINyCTUTb Nap.

Pike-perch fillet — 600 g
Potato — 500 g

Cream 22% — 400 ml
Champignons — 200 g
Onion-200g

Olive oil = 50 ml
Garlic-20g

Salt, spices

Rinse fish fillet and cut into steaks. Cut on-
ions into strips, slice potatoes, quarter
champignons, chop finely garlic. Pour oil
into a multicooker pot. Set program
«Xapka» for 20 minutes, press button
CTAPT. When time countdown starts put
onions and champignons into the pot and
fry stirring frequently till the end of pro-
gram. Then put potatoes on onions and
champignons top, then fish fillet, add gar-
lic, salt, spices and pour cream. Close a lid,
close a steam relief valve. Set program
«TyweHmne» for 25 minutes. Press button
CTAPT. Cook till the end of program. When
cooking is over, open the valve and let
steam go out.

CYIOAK C KAPTO®OEJIEM U I'PIBAMMU
PIKE PERCH WITH POTATOES AND CHAMPIGNONS



YTKa (Tywka) — 800 r

Byn1bOH KypuHbIA — 400 MA
fi6noko 3eneHoe — 400 r

Jlyk penyatbii — 200 r

Macno pactutensHoe — 50 mn
KyH>XyTHble cemeukn

Conb, cneyumm

YTKYy NpOMbITb W Hape3aTb Ha MOPLMOH-
Hble Kycku. Jlyk HapesaTb COJIOMKOW,
A610KM — ponbkamu. B uvawy mynbtu-
BapKM1-CKOPOBapPKN HaaUTb Macao, Noso-
XWUTb KYCOUKM yTKU, A06aBuTb Nyk, abno-
KW, KyHXYTHbIE CEMeUKMW, COMb, Creunn n
3anuTb 6y1bOHOM. 3aKpbiTb KPbIWKY W
KnanaH Bblxofa napa, YCTaHOBUTb MpPO-
rpaMmmy «TywieHne» Ha 30 MUHYT, HaxXaTb
kHonky CTAPT. loToBWUTb JO OKOHYaHWsA
nporpamMmsl. [locie OKOHYaHWA nNpUro-
TOB/EHNA OTKPbITb KJamaH W Bbiny-
CTUTbL Nap.

YTKA IIO-IOMAIIHEMY C AbJIOKAMU 1 KYH)XXYTOM
DUCK WITH APPLES AND SESAME SEEDS

Duck -800 g

Chicken broth — 400 mi
Green apples -400 g
Onion-200g

Olive oil = 50 ml
Sesame seeds

Salt, spices

Rinse duck and cut into chunks. Cut onions
into strips, slice apples. Pour oil into a mul-
ticooker pot, put there duck chunks, add
onions, apples, sesame seeds, salt, spices
and pour broth. Close a lid, close a steam
relief valve. Set program «TyweHue» for 30
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out.

I
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®apw mscHoW (rosamHa) — 600 r
Kaprodens — 500 r

Tomartbl npotepTble — 200 ©

Jlyk penyatbin — 100 r

Ao -50r/1 wr

YecHok - 10T

Boaa — 100 mn

Conb, cneummn

Kaptodenb paspesatb Ha 4 yactu. Jlyk n
YECHOK M3MesIbYnTb HOXOM. B msAcHOM
dapLu £06aBUTb IyK, YECHOK, AL, COJb U
cneuun, nepemewatb A0 OAHOPOAHOM
maccbl. ChbopmMupoBaTb Gpukagensku, Bbl-
NOXWUTb WX B Yallly MyNbTMBapPKW-CKOPO-
BapKky, [Jo06aBUTL MpOTepTble TOMaThl,
BOAy W nepemewatb. CBepxy Ha uaLly
YCTaHOBUTb MOZACTaBKY-MapoBapKy, BbliO-
XWUTb Ha Hee KapTodenb 1 NOCoNUTb. 3a-
KPbITb KPbILWIKY WM KaanaH Bbixoda napa,
YCTaHOBUTL NMporpammy «TyweHune» Ha 20
MWHYT, HaxaTb kHonkKy CTAPT. fotoBuTb 40
OKOHYaHWsA nporpammsl. [Mocne okoHua-
HWA NPUTOTOBNEHNA OTKPbITb KAamnaH 1 Bbl-
nycTWTb Nap.

Ground beef - 600 g
Potato — 500 g

Strained tomatoes — 200 g
Onion-100g
Egg-50g/1pc
Garlic-10g

Water — 100 ml

Salt, spices

Cut potatoes into quarters. Chop finely
onions and garlic. Add onions, garlic, egg,
salt and spices in ground beef and stir un-
til smooth. Make meat-balls, place them
into a multicooker pot, add strained toma-
toes, pour water and stir well. Set a steam-
er into the pot, place potatoes on it and
sprinkle with salt. Close a lid, close a steam
relief valve. Set program «TyweHue» for 20
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out.

OPUKAIEJIBKV B TOMATHOM COYCE C KAPTO®EJIEM
MEAT-BALLS IN TOMATO SAUCE WITH STEAMED POTATOES



Kypwviua (roneHn) —400 r
Momunaopsl npoteptble — 300 r
JNyk penyatbii — 200 r

Mepev, 6onrapckmin — 200 1
YecHok - 20T

Macno pactutensHoe — 50 mn
Conb, cneymm

Kypuuy npombite. OBOLWM Hape3aTb CO-
JIOMKOW, YeCHOK W3MeNbunTb HOXOM. B
yalwly MyAbTUBapKW-CKOPOBapKW HanuTb
Macso, yCTaHOBUTb MporpaMmmy «XKapka»
Ha 25 MuHyT, HaxaTtb kKHonky CTAPT. MNo-
cfle Havana obpaTHOro oTcyeTa BPeMeHU
NPUroTOBAEHMA B Yally BbIIOXWUTb Kypu-
uy. ObxaprBaTb NPU OTKPbLITON KPbILLKE,
nepvoAnYeckn nepeBopaunBas, J0 OKOH-
YaHMA nporpammsbl. 3aTeM BbIIOXWUTbL B
yally OcCTajlbHble WHIPeAneHTbl, COb,
cneummn 1 nepemMellatb. 3aKpbiTb KPbILLIKY
M KnanaH BbIXOZa napa, yCTaHOBUTb Mpo-
rpaMmmy «TywieHne» Ha 20 MUHYT, HaxXaTb
kHonky CTAPT. [oToBUTb O OKOHYaHWA
nporpaMmmbl. [locne okoH4YaHWA NPUroTOB-
NleHVA OTKPbITb KarnaH ¥ BbIMyCTUTb Map.

YAXOXBMIN | CHACHOCHBILI

Chicken legs —400 g
Strained tomatoes — 300 g
Onion-200 g

Sweet pepper — 200 g
Garlic-20g

Olive oil = 50 ml

Salt, spices

Rinse chicken fillet. Cut vegetables into (—

sticks. Chop finely garlic. Pour olive oil into
a multicooker pot. Set program «>apka»
for 25 minutes, press button CTAPT. When
time countdown starts put chicken legs
into the pot and fry with an open lid till the
end of cooking program, turning them
over. Place other ingredients into the pot,
add salt, spices and stir well. Close the lid,
close a steam relief valve. Set program
«TyweHune» for 20 minutes. Press button
CTAPT. Cook till the end of program. When
cooking is over, open the valve and let
steam go out.
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Yeueswnua (uenas) — 250 r
Kynater —300 r

Mopkosb — 200 r
Jlyk-wanot — 100 r

Boza — 500 mn

Macno onvekoBoe — 70 M
Conb, cneymm

YeueBuLy npombiTh. Jlyk-lLanoT Hape3aTb
CoNIOMKON. B wvally mynbTvBapKu-ckopo-
Bapku HaaWTb Macio, YCTaHOBWTb Mpo-
rpammy «XKapka» Ha 10 MuHYT, HaxaTb
kHonky CTAPT. Mocne Havana obpatHoOro
oTcueTa BpeMeHV NPUroToBAEHNA B Yally
BbIIOXWUTb NIyK, FOTOBWUTb A0 OKOHYaHMWsA
nporpamMmbl, NeproanYeckn nomeLunBas.
3aTeM B uvally BbIOXMWTb KynaTbl, foba-
BUTb YeyeBWLly, CBEPXy BbIIOXMWTb MOP-
KOBb Lie/IMKOM, J06aBUTb COJb, CNELUN U
3a/1Tb BOAON. 3aKpbiTb KPbILIKY W KaanaH
BbIXOAa Mapa, YCTaHOBWUTb MporpaMmmy
«TyweHune» Ha 20 MUHYT, HaXaTb KHOMKY
CTAPT. [oTOBWTb A0 OKOHYaHUA Nporpam-
Mbl. [locne OKOHYaHWA MpPUrOTOBAEHUA
OTKPbITb KanaH 1 BbINyCTUTL Nap.

Lentils—250 g
Sausage—300g
Carrot—200g
Shallot - 100 g
Water — 500 ml
Olive oil = 70 ml
Salt, spices

Rinse lentils, slice shallots. Pour olive oil
into a multicooker pot. Set program
«Xapka» for 10 minutes, press button
CTAPT. When time countdown starts put
shallots into the pot and fry till the end of
program stirring frequently. Place sausag-
es into the pot, add lentils and put carrots
on top. Add salt, spices and pour water.
Close a lid, close a steam relief valve. Set
program «TyweHue» for 20 minutes. Press
button CTAPT. Cook till the end of pro-
gram. When cooking is over, open the
valve and let steam go out.

128 BTOPBIE B/IIOJA | SECOND COURSE | YEUEBUITA C KYITATAMM | SAUSAGES AND LENTILS



AA3bIK roBsXMi oTBapHOW — 600 1
Kaprodens — 500 r

Mopkosb — 100 1

Jlyk penyatbin — 100 r

Cok ToMaTHbI — 300 MA
YecHok-20Tr

Myka—-30r

Conb, cneumn

A3bIk Hape3aTb MOPLMOHHBLIMU KyCKamu,
kapTodenb — kybrkamu, yK 1 MOPKOBb —
COJIOMKOW, YECHOK M3MeNbUYnTb HOXOM.
Myky pa3BecTi B TOMaTHOM Coke. B ualuy
MY/IbTUBAPKM-CKOPOBAPKMN BbLIOXUTb BCE
WHTPeaneHTbl, A06aBUTb YEeCHOK, COJlb,
cneumu, 3a11MTb COKOM U nepemellaTb. 3a-
KPbITb KPbILWKY WM KjaanaH Bbixoja napa,
yCTaHOBUTL Nporpammy «TyleHune» Ha 30
MUHYT, HaxkaTb kHonky CTAPT. lotoBuTb A0
OKOHYaHWA nporpammbl. locne OkoHua-
HWS NPUTOTOBNEHWA OTKPbITb KAanaH U Bbl-
nycTWTb Nap.

A3BIK TYIIEHBIV | STEWED BEEF TONGUE | BTOPBIE B/IIO[A | SECOND COURSE 129

Boiled beef tongue — 600 g
Potato — 500 g
Carrot—100 g
Onion-100g

Tomato juice — 300 ml
Garlic-20g

All-purpose flour-30g
Salt, spices

Cut tongue into steaks, dice potatoes, cut
carrots and onions into strips, chop finely
garlic. Dilute flour in tomato juice. Place all
ingredients into a multicooker pot, add
garlic, salt, spices, pour tomato juice and
stir well. Close a lid, close a steam relief
valve. Set program «TyweHnue» for 30
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over, open
the valve and let steam go out.

I



TbikBa — 600 r

CmetaHa 15% - 200 r
Macno cameouHoe — 50 r
Conb, cneuun

TbikBy HapesaTb Kybukamu. Ha gHo ualum
MY/IbTUBApPKM-CKOPOBapPKM BbIIOXWTb
Mac/o, YCTaHOBWUTb MporpammMy «>Kapka»
Ha 20 mMuHyT, HaxaTb kHonky CTAPT. lMo-
c/ne Hayana obpaTHOro otcyeTa BpEMEHM
NPUrOTOB/IEHNA B Yallly BbUIOXMWTb ThIKBY
1 ob6xapusatb B TedeHne 10 MuHyT, nepu-
oAnyeckv nomeluvBas. 3atem ThIKBY 3a-
NNTb CMeTaHoW, 06aBWTb CONb, CNeLun un
nepemMellatb. 3aKpbiTb KPbILWKY, KAanaH
He 3aKpbiBaTb, FOTOBWUTb AO OKOHYaHMWA
nporpammsl. [OTOBYHO TbIKBY NEPENOXMUTb
B OTAE/IbHYIO €MKOCTb W B36UTb BreHae-
POM /10 OfHOPOAHOM Macchl.

130 TAPHUPBI | GARNISH | TBIKBEHHOE ITIOPE | PUMPKIN PUREE

Pumpkin - 600 g

Sour cream 15% - 200 g
Butter—50 g

Salt, spices

Dice a pumpkin. Put butter into a multi-
cooker pot. Set program «XKapka» for 20
minutes, press button CTAPT. When time
countdown starts place pumpkin chops
into the pot and fry them for 10 minutes
stirring frequently. Pour sour cream into the
pot, add salt, spices and stir thoroughly.
Close a lid, let a steam relief valve be open.
Cook till the end of program. Place cooked
pumpkin into a bowl and mix with a blend-
er until smooth.



= Kaptodenb aiigaxo (3aMOpPOXKEHHBIN
nonydabpukar) — 300 r

= bekoH-70Tr

= Macno pactutenbHoe — 70 M

KapTtodenb pazmopo3snts, 6ekoH HapesaTb
TOHKOW CONIOMKOMN. B yally MynbT1BapKku-
CKOPOBaPKN HaaWTb Macio, YCTaHOBUTb
nporpammy «XKapka» Ha 10 MuUHYT, Ha-
aTb kHorky CTAPT. Mocne Havana obpat-
HOro oTcyeTa BPeMeHU NPUroToBAeHUA B
Yallly BbIIOXMWTb 6eKoH 1 kapTodenb. XKa-
pWTb MNPV OTKPbLITOW KPbILIKE A0 30/0TU-
CTO KOPOUKW, NEPUOANYECKU MOMELLN-
Bas, O OKOHYaHWNA NPOrpammbl.

KAPTO®EJIb ATAXO C BEKOHOM | IDAHO POTATOES | TAPHUPBI | GARNISH 131

= Frozen Idaho potatoes — 300 g
= Bacon-70g
= Olive oil = 70 ml

Defreeze potatoes, cut bacon into thin
sticks. Pour olive oil into a multicooker pot.
Set program «XKapka» for 10 minutes,
press button CTAPT. When time count-
down starts put bacon sticks and potatoes
into the pot. Fry stirring frequently with an
open lid until brown and crisp (till the end
of program).

I
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= [peya agpuua—300r
= Boaa - 380 mn
= Conb

lpeyy NPOMbITh, BbIIOXWTb B YaLly MyNbTU-
BapKW-CKOpOBapKkK, 4o6aBUTb CONb U 3a-
NNTb BOAOW. 3aKpbiTb KPbIWKY W KaanaH
BbIXOZa Mapa, YCTaHOBWTb Mporpammy
«Kpynbl/Skcnpecc» Ha 10 MUHYT, HaxaTb
KkHonky CTAPT. [otoBuTb A0 OKOH4YaHMA
nporpammsl. Mo OKOHYaHUM NporpaMmbl
OTKPbITb KAaMaH 1 BbIMyCTUTb Nap.

= Buckwheat —300 g
= Water — 380 ml
= Salt

Rinse buckwheat and place into a multi-
cooker pot. Add salt and pour water. Close
a lid, close a steam relief valve, set pro-
gram «Kpynbi/dkcnpecc» for 10 minutes.
Press button CTAPT. Cook till the end of
program. Open the steam relief valve and
let steam go out.

132 TAPHUPHI | GARNISH | TPEYA PACCBIITYATAS | BOILED BUCKWHEAT



= Kpyna nepnosas — 300 r
= Boaa-900 mn
= Conb

Kpyny npoMmbITh, BEIIOXUTb B Yallly MybTW-
BapKM-CKOPOBapKK, 3aiUTb BOAON, Aoba-
BUTb COJb. 3aKpbiTb KPbIWKY W KjAanaH
BbIXOZa Mapa, YCTaHOBWTb Mporpammy
«Kpynbl/3kcnpecc» Ha 30 MUHYT, HaxaTb
kHonky CTAPT. [otoBUTb A0 OKOH4YaHWA
nporpammsl. Mo oKoHYaHUM NporpaMmbl
OTKPbITb KAaMaH 1 BbIMyCTUTb Nap.

[TEPJTOBASI KPYIIA OTBAPHAS | BOILED PEARL BARLEY | TAPHUPBI | GARNISH 133

= Pearl barley —300 g
= Water - 900 ml
= Salt

Rinse pearl barley and place into a multi-
cooker pot. Pour water, add salt. Close a lid,
close a steam relief valve, set program
«Kpynbi/kcnpecc» for 30 minutes. Press
button CTAPT. Cook till the end of pro-
gram. Open the steam relief valve and let
steam go out.

D
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= Pnc-200r = Rice—200g
E = Boga—350 mn = Water — 350 ml

= Conb = Salt
.. PVc NpoMbITb, BBIIOXUTb B Yally My/bTU- Rinse rice, place into a multicooker pot.
BapKM-CKOPOBapPKY, 3ai1UTb BOAOW, Aoba- Pour water, add salt. Close a lid, close a

BWUTb COJIb. 3aKpbiTb KPbIWKY W KjaanaH steam relief valve, set program «Kpynbl/
BbIXOZa Mapa, YCTaHOBUTb mnporpammy  kcrpecc» for 10 minutes. Press button
«Kpynbl/3kcnpecc» Ha 10 muHyT, Haxatb  CTAPT. Cook till the end of program. Open
kHornky CTAPT. [oToBWUTb AO OKOHYaHWs the steam relief valve and let steam go out.
nporpammsl. Mo OKOHYaHUW NpOrpaMmbl

OTKPbITb KAanaH v BbIMyCTUTb Nap.

134 TAPHUPBI | GARNISH | PYIC OTBAPHOI | BOILED RICE



= Kaptodenb — 1 kr Potato — 1 kg

* Boga—-15n Water—1,5L
. Salt

- Butter, dill for serving

Conb
Macno camBouHoe, ykpon Ans nogayn

B uvawy MynbTMBapKn-CKOPOBapPKM BbINO- Place potatoes into a multicooker pot, C@)
XWTb KapTodesib, 3a11Tb BOAOW, A06aBUTL pour water, add salt. Close a lid, close a
COJb. 3aKpbITb KPbILWKY W KaamnaH BbixoAa steam relief valve, set program «Map/

napa, ycraHosutb nporpammy «[ap/Bap- Bapka» for 20 minutes. Press button CTAPT.
Ka» Ha 20 MuUHyT, HaxaTb kHonky CTAPT.  Cook till the end of program. Open the
[OTOBUTH 0 OKOHYaHWs Nporpammsl. Mo- steam relief valve and let steam go out.

Cc/ie OKOHYaHuA NpUroToBaeHUA OTKPbITb
KjanaH v BbINyCTUTb Nap.

KAPTO®E/Ib OTBAPHOV | BOILED POTATOES | TAPHUPHI | GARNISH 135
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= ®aconb KpacHas cyxas — 500 r
= Boga-2n
= Comb

®aconb NpeaBapuTeNbHO 3aMOUYNTL B XO-
nogHoW Boje Ha 6-8 uacoB. B uwawy
MyNbTUBaPKN-CKOPOBAPKN HalnTb BOAY,
A06aBUTb CONb, BbINOXMWTL MOATOTOBAEH-
Hyt0 daconb. 3aKpbiTb KPbILKY W KaanaH
BbIXO4a Mapa, YCTaHOBUTb MporpaMmmy
«[Map/Bapka» Ha 1 yac, HaxXaTb KHOMKY
CTAPT. ToTOBUTb A0 OKOHYaHWA NPOrpam-
Mbl. [locie OKOHYaHMA MNPUroTOBAEHUA
OTKPbITb KJanaH v Bbinyctutb nap. Cantb
JILLIHFOKO XMAKOCTb.

= Dry red beans - 500 g
= Water-2L
= Salt

Soak dry red beans in cold water for 6-8
hours. Pour water into a multicooker pot,
add salt, place there beans. Close a lid,
close a steam relief valve, set program
«Map/Bapka» for 1 hour. Press button
CTAPT. Cook till the end of program. Open
the steam relief valve and let steam go
out. Pour water off.

136 TAPHVIPBHI | GARNISH | ®PACOJIb KPACHAS OTBAPHAS | BOILED RED BEANS



= Kanycra usetHas — 600 r
= Boga-1n
= Conb

B wally MynbTMBapKM-CKOPOBapPKW HaUTb
BOAY, CBEPXY YCTaHOBWUTb MOACTaBKy-na-
poOBapKy, BbIOXWUTb Ha Hee KanycTy 1 no-
CONNTb. 3aKprTb KPbILWKY 1 KnanaH BbIXO-
Ja napa, yctaHoBWTb mporpammy «[llap/
Bapka» Ha 5 MUHyT, HaxaTb kHonky CTAPT.
[oTOBUTbL A0 OKOHYaHMA nNporpammel. Mo-
CNle OKOHYaHWA MPUrOTOBNEHUA OTKPbITb
KaanaH v BbINyCTUTb Nap.

IIBETHAS KAITYCTA HA ITAPY | STEAMED CAULIFLOWER | TAPHUPBI | GARNISH 137

= Cauliflower — 600 g
= Water-1L
= Salt

Pour water into a multicooker pot, fix a
steamer, place cauliflower florets on it and
sprinkle with salt. Close a lid, close a steam
relief valve, set program «[Nap/Bapka» for 5
minutes. Press button CTAPT. Cook till the
end of program. Open the steam relief
valve and let steam go out.

D
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= CBWMHWHa (OKOPOK, I0NaTKa, wwes) — 1 kr
* Mopkosb — 100 r

» YecHok -50Tr

= Macno pactutenbHoe — 50 M

= CoJlb, YepHbIN NepeL,

MopkoBb Hape3saTb 6pycoukamu. YecHok
(20 r) HaTepeTb Ha MenKoW Tepke U cMme-
waTb C pacTuTeNbHbIM Macaom. Maco no-
CONNTb, MOMEepPUYUTb W HaTepeTb CMeCbio
Macna u yecHoka. Caenatb B msce ray6o-
Kne MpoKOJbl, BAOXUTb TyAa KyCOUKU
MOPKOBW W Lesble AOAbKM YeCHOKa. 3a-
BEPHYTb MACO B ABa CN10A GOAbIN U NOAO-
XUTb B Yally MYNbTVBapKW-CKOPOBapPKW.
3aKpbITb KPbILWKY, KNanaH He 3aKpbiBaThb,
YCTaHOBWUTbL Mporpammy «Bbinmeuka» Ha
1 yac 30 muHyT, HaxaTtb kHonky CTAPT.
Yepes 45 MUHYT OTKPbITb KPbILLKY, nepe-
BEPHYTb Oy>XeHWHY. 3aKpbITb KPbILWKY U
FOTOBUTb O OKOHYaHWsA NPOrpammbl.

138 3AKYCKWU | COLD DISH | BY)KEHMHA | BAKED HAM

= Pork neck or ham -1 kg
= Carrot-100g

= Garlic-50¢g

= Olive oil = 50 ml

= Salt, black pepper

Dice carrots. Grate finely 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 a multicooker pot. Close a lid, let
a steam relief valve be open. Set program
«Bbineuka» for 1 hour and 30 minutes.
Press button CTAPT. Open the lid in 45
minutes, turn the meat, close the lid and
cook till the end of program.



= OkopoK CBMHOM — 1 KT

= Cneums ans konueHus «<Kuakui abiM»
—100 mn

= Macno pactutenbHoe — 30 M

= Conb, crieuumn

Msco npombiTh, 06CyWNTL. [lobaBuThb
cneuumn B pacTutesibHoe Macno. HatepeTb
KyCOK Mfica MOJYYEHHbIM MacaoM, NOco-
nTb, Noantb «Kngkmm asiMom». ono-
>KUTb MACO B PyKaB ANA 3aneKaHus, 3aBep-
HyTb Kpas pykaBa MW 3aduKCMpoBaThb.
BblnoXWTb MACO B pyKaBe Ha AHO 4aluu
My/bTUBAPKN-CKOPOBAPKUN. 3aKpbiTh KPbILL-
Ky, KnanaH He 3aKpbiBaTb, YCTaHOBUTb
nporpammy «Bbineuka» Ha 1 vac 20 mu-
HyT, HaxaTb kHonky CTAPT. [oToBuUTb g0
OKOHYaHMsA NPorpammsl.

KOITYEHBIM CBMHOM OKOPOK | SMOKED HAM | 3AKYCKM | COLD DISH 139

Pork ham -1 kg

«Liquid smoke» — 100 ml
Olive oil =30 ml

Salt, spices

Rinse meat and dry. Add spices into olive
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. Place cooking bag with meat
into a multicooker pot. Close a lid, let a
steam relief valve be open. Set program
«Bbineyka» for 1 hour 20 minutes. Press
button CTAPT. Cook till the end of pro-
gram.

I




= ®openb (notpolueHas) — 700 r / 2 wr

= Cneuus ansa konuyeHus «Knakuim abim»
—50 mn

= Conb kpynHaa —10r

= [letpyLuka (3eneHb)

Pbiby NMpoMbITb, 06CYLWNTb, HaTepPETb CO-
NbIO, MOAWTb «KUAKMM AbIMOM» 1 y6paThb B
XonoauAbHUK Ha 30 MuHYT. Pbiby BblnO-
XUTb B Yallly MYNbTUBApPKM-CKOPOBApPKW,
CBEPXY MONOXUTb 3e/1eHb. 3aKpbITb KPbILL-
Ky, KNanaH He 3aKkpblBaTb, yCTaHOBUTb NPO-
rpammy «Bbineuka» Ha 40 MUHYT, HaxaTb
kHorky CTAPT. [oToBuUTb A0 OKOHYaHWA
nporpaMmbi.

Trout-700g/ 2 pcs
«Liquid smoke» — 50 ml
Salt-10g

Parsley leaves

Rinse fish, dry, sprinkle with salt, pour liquid
smoke on fish. Keep fish in a refrigerator for
30 minutes. Place fish into a multicooker
pot, place parsley leaves on top. Close a lid,
let a steam relief valve be open. Set pro-
gram «Bbineuka» for 40 minutes. Press but-
ton CTAPT. Cook till the end of program.

140 3AKYCKU | COLD DISH| ®OPEJ/Ib PEYHA KOITYEHAS | SMOKED TROUT



= Cypak (dnne)—700r

= Mopkosb —300 1

= Jlyk penuatbii —100 1

= [Momugopsl —100 r

= TomatHasa nacta—100r

= Ykcyc 9% — 20 mn

= Myka-100r

= Macno pactutensHoe — 140 mn
= Caxap, conb, crneummn

®une NPOMbITb U Hape3aTb Ha MOPLMOH-
Hble Kyckn. MyKy cmellaTb € CONbIO U 3a-
naHvpoBaTb B Hell pblby. MopkoBb HaTe-
peTb Ha Me/KON Tepke, Jyk mnopesaTtb
COIOMKOM, MOMUAOPbI Hape3aTb Kybrkamu
1 x 1 cv. Ha gHO vawm MynbTUBapKu-
ckopoBapku HanauTb 70 MA Macna, BbiIO-
XUTb BCe OBOLLK, 06aBUTb TOMATHYHO MNa-
CTy, YKCyC, COMb, Cneuun 1 nepemeLlatsb.
3aKpbITb KPbILIKY W KAanaH BbIxOa napa,
YCTaHOBUTb Mporpammy «TylweHne» Ha 15
MUWHYT, HaxaTb KHonky CTAPT. [oToBuTb A0
OKOHYaHWA Mporpammsbl. 3aTeM OTKPbITb
KnanaH 1 BbIMyCTUTb Nap. MapwvHag, Bbiio-
XWTb B OTAE/bHYK0 €MKOCTb. Ha gHO valun
My/NbTUBAPKW-CKOPOBapKN Hanntb 70 mn
Macna, yctaHoBuTb mporpammy «Kapka»
Ha 15 MuHyT, Haxxatb kHonky CTAPT. Mocne
Hayana oTcyeTa BPEMEHWN MPUrOTOBEHMA
B Yally BbIJIOXMWTb MOJOBWHY 3anaHUpo-
BaHHOW pbIbbl. Yepe3 4 MuHyTbI pbIOy ne-
peBepHyTb, XapuTb elle 4 MUHYTbI. [oTo-
BYIO PbIbY BbIIOXUTbL B OTAE/bHYIO MOCYAY,
BTOPYO MOJIOBUHY PbIBbl MOXapUTb TOYHO
TaKkxe. XapeHyto pbiby BbLIOXUTL B r1y60-
Kyto Mocyay 1 MOKPbITb MapUHaA0M.

CYIOAK ITIOI MAPMHAJIOM | MARINATED PIKE PERCH |3AKYCKM | COLD DISH 141

Pike perch fillet — 700 g
Carrot—300g
Onion-100g
Tomato-100g

Tomato paste — 100 g
9% vinegar — 20 ml
All-purpose flour —100 g
Olive oil — 140 ml

Sugar, salt, spices

Rinse fish fillet and cut into steaks. Mix salt
and flour and roll fish steaks in mixture.
Grate carrots finely, cut onions into sticks,
dice tomatoes. Pour 70 ml of olive oil into a
multicooker pot, place there all vegetables,
add tomato paste, vinegar, salt and spices
and stir well. Close a lid, close a steam relief
valve. Set program «TyweHue» for 15
minutes, press button CTAPT. Cook till the
end of program. Open the valve and let
steam go out. Put marinade into a bowl.
Pour 70 ml of olive oil into the pot, set
program «Xapka» for 15 minutes. Press
button CTAPT. When time countdown
starts place a half of fish steaks into the pot
and fry 4 minutes. Then turn them over and
fry for another 4 minutes. Take fried steaks
out and fry the second part of the steaks
the same way. Place fried fish into a deep
bowl and cover with marinade.

51



= [leueHb cBuHas — 500 r

* Mopkosb —200 r

= Jlyk penuatbin —100 r

= Macno onnskosoe — 80 Mn
* Macno cavBouHoe — 100 r
= Conb, cneummn

OunctnTb neyveHb OT MPOTOK, MAEHKW,
MPOMbITb U Hape3aTb HebonbWUMK Ky-
coukamm (4-5 cm). JTyk 1 MOpPKOBb KPYMnHO
Hape3aTb. Ha AHO u4awm MynbTMBapKu-
CKOpPOBapKM HanTb OAMBKOBOE Macso,
yCTaHOBWUTbL nporpammy «XKapka» Ha 30
MUHYT, HaxxaTb kHonky CTAPT. Mocne Ha-
Yana obpaTHOro oTcyeTa BPEMeHW Npuro-
TOBJIEHVA B Yally BbIIOXWTb NyK, MOPKOBb
n obxapwvBathb B TeueHve 10 MUHYT, nepu-
oanyeckn nomewmvsas. 3atemM AobaBuTb
neyeHb un obxapvBaTb A0 OKOHYaHUA
nporpamMmsl. [leyeHb c oBowamu OCTy-
AnTb, A06aBUTb CIMBOYHOE Macso, COJb,
Creummn N M3MenbUYUTb MPU NMOMOLLM B1eH-
Jepa A0 OAHOPOAHOM Macchl. [OTOBbIN
nawTeT nepenoxuTs B popmy v ybpatb B
XONOAMNBHUK Ha 3—4 vaca.

142 3AKYCKM | COLD DISH | TIEYEHOYHBIV ITAIITET | LIVER PATE

= Pork liver —500 g
= Carrot-200g
Onion-100 g
Olive oil - 80 ml
Butter—100 g
Salt, spices

Rinse skinned and deveined liver. Chop
the liver. Chop onions and carrots coarsely.
Pour olive oil into a multicooker pot. Set
program «Xapka» for 30 minutes, press
button CTAPT. When time countdown
starts place onions and carrots into the
pot and fry then for 10 minutes, stirring
occasionally. Put liver chops into the pot
and fry till the end of program. Cool the
liver and vegetables. Add butter, salt, spic-
es and mix with a blender until completely
smooth. Keep cooked pate in a refrigera-
tor for 34 hours.



= Puc gna cywmn —250 1

= Boga - 500 mn

= Ykcyc pucoBbii — 20 M

= Cblp «®unagensdusa» — 100 r
= Bopgopocan Hopu — 2 ancta

= Cewmra (dune)—200r

= Bacabu

= MapviHoBaHHbIN UMEMPL

= CoeBblIli coyc

Puc 3aMounTb B X0104HO BOZE, 3aTeM Mpo-
MbITb [0 MPO3PayHOl BOABI, BbINOXWTL B
Yally MyNbTUBapPKU-CKOPOBAPKK, 3a/IUTb BO-
[ON. 3aKpbITb KPbILKY W KAamnaH BbIXxoja
napa, yctaHoBuTb nporpammy «Kpynbl/SKc-
npecc» Ha 10 MyHYT, HaxaTb kHonky CTAPT.
[oTOBWTH A0 OKOHYaHWA Nporpammel. [Mocne
4ero OTKPbITb KanaH 1 BbInycTuTb nap. [oto-
BbIli PUC 3aMpPaBUTb PUCOBBIM YKCYCOM. JIn-
CTbl HOpY pa3pesaTb Mornoaam, cemry Hape-
3aTb TOHKMMW nnactamu. LimHosky ans
PONOB OB6TAHYTL NMULLIEBO NAEHKOW, Ha Hee
BbUIOXKWTb MOJIOBUHY NINCTa HOPW, CBEPXY —
pVC TOHKMM CI0eM TaK, YTobbl pUC BbICTyrMan
3a BepxHWiA kpaii Ha 1 cm. MepeBepHyTb AnCT
HOPW C MPUKEEHHbIM K HEMY PWUCOM Tak,
YTOObI PUC OKasancs CHW3y. B LieHTp Ancta
HOPW BbIIOXWTb MPU MOMOLLM KOHANTEPCKO-
ro MeLlka Cblp, MPY MOMOLUM LIMHOBKM 3a-
BEPHYTb PY/IET, CBEPXy Ha PUCOBbLIV py/ieT
BbUIOXKWTb MOATOTOB/EHHYIO pPbIOy M npu
MOMOLLUM LIMHOBKU MPWAATb POJTYy OKOH-
YaTenbHbIl BUg, [OTOBbIV PO/ pa3pesaTtb Ha
BOCEMb YacTeli U BbUIOXUTb Ha AOCKY AN
ponno.. [OTOBble PO//IbI MOJaTh C Bacabu,
MapVHOBaHHbIM UMBUpPEM 1 COeBbIM COYCOM.

POJUI ©VJIAJENBO®VS | PHILADELPHIA ROLL | 3AKYCKU | COLD DISH 143

Sushi rice— 250 g

Water — 500 ml

Rice vinegar — 20 ml

Philadelphia cream cheese - 100 g
Nori - 2 slices

Salmon—-200g

Wasabi

Sushi ginger

Soy sauce

Soak rice in cold water, then rinse until clear
water. Place rice into a multicooker pot and
pour water. Close a lid, close a steam relief
valve, set program «Kpynbi/Skcnpecc» for 10
minutes. Press button CTAPT. Cook till the
end of program. Open the steam relief valve
and let steam go out. Season boiled rice with
rice vinegar. Cut nori slices in halves. Slice
salmon finely. Cover sushi mat with a plastic
wrap. Place a half of nori slice on it, then thin
layer of rice. Rice should be out for 1 cm. Turn
over nori with rice, so that rice is below. Place
Philadelphia cream cheese on the center of
nori slice with a pastry bag. Roll with sushi
mat. Then place salmon on a rice roll and
shape with the mat. Cut roll into 8 parts and
serve with wasabi, ginger and soy sauce.

51



Ceekna—300r

Kaptodens — 200 r

Mopkosb — 150 1

Jlyk penyatbii — 100 r

Orypubl conerble —100 r
lopoLuek 3e/1eHbl KOHCEPBPOBAHHBIN
-100r

Macno pactutensHoe — 100 ma
Ykeyc 9% — 10 mn

Boga—1n

Conb, caxap

Ha AHO uawwn MynbTMBapKM-CKOPOBapKM
BbIJIOXWTb CBEKJY, 3a/UTb BOAOW, CBEPXY
YCTaHOBWTb MOACTaBKY-NapoBapkKy, Bbl10O-
XUTb Ha Hee KapTodesb N MOPKOBb. 3a-
KPbITb KPbILWKY W KjaanaH Bbixoja napa,
ycTaHoBWUTb nporpammy «llap/Bapka» Ha
20 MuHyT, HaxkaTb kHonky CTAPT. lotoButh
A0 OKOHYaHWA nporpamMel. [locne okoH-
YaHWA MPUrOTOBAEHWA OTKPbITh KAamnaH U
BbINYCTWTb Nap. [0TOBbIe OBOLLM OCTYAUTS,
OUNCTUTb N Hape3aTb BMecCTe C orypuamu
Kybukamun 1x1 cMm, nyk namenbumtb. Hape-
3aHHYIO CBEKJY 3anpaBWUTb pacTUTe/bHbIM
MacC/iOM OTAeNbHO OT BCexX OBoLel, Aoba-
BUTb OCTa/IbHble UHTPEANEHTbI, YKCYC, COb,
caxap v nepemeluartb.

144 3AKYCKU | COLD DISH | BMHEI'PET | RUSSIAN BEET SALAD

Red beet - 300 g

Potato — 200 g

Carrot—150g

Onion—-100g

Pickle—100 g

Canned peas-100 g

Olive oil =100 ml

Lemon juice or vinegar 9% — 10 ml
Water—11L

Salt, sugar

Pour water into a multicooker pot, place
red beets into the pot, pour water. Fix a
steamer, place potatoes and carrots there.
Close a lid, close a steam relief valve, set
program «[ap/Bapka» for 20 minutes.
Press button CTAPT. Cook till the end of
program. Open the steam relief valve and
let steam go out. Cool cooked vegetables,
peel and dice. Dice pickles, chop onions.
Mix olive oil with diced red beets, then add
other ingredients, vinegar, salt, sugar and
stir well.



Boaa — 600 mn

®une kypnHoe — 500 r
Mopkosb — 100 r
Cnuekn 22% — 80 mn
Macno camBouHoe — 50 1
Conb, cneymm

®unne NPOMBbITh, MOPKOBb Hape3aTb KPY>O04-
kamu. Ha gHO yalum MynbTMBapKW-CKOPO-
BapKW BbIIOXUTb GUe, 3a11Tb BOAON, CBEp-
Xy YCTaHOBUTb MOACTaBKy-NapoBapKy W
BbIJIOXWTb Ha Hee MOPKOBb. 3aKpbiTb
KPbILLKY W KnanaH Bbixoga mnapa, yCTaHo-
BUTb Nporpammy «MNap/Bapka» Ha 20 mu-
HyT, HaxaTtb kHornky CTAPT. loToBWTb A0
OKOH4YaHMA nporpammbl. locae okoH4a-
HVUA MPUrOTOBNEHUA OTKPbITb KaamaH u
BbIMNYCTUTb Nap. Kypwvy 1 MOPKOBb OCTY-
AWTb U MPONYCTUTb Yepe3 MAcopybky 2
pa3a Ha MaJjieHbKol pelueTke. B nonyuen-
HYt0 Maccy f06aBUTb CAVBKW, Macso, CONb,
cneuny 1 nepemellatb A0 OAHOPOAHON
Maccbl. [OTOBbIA nNawwTeT ybpaTb B XOJ0-
AVNBHKK Ha 2 Yaca.

Water — 600 ml
Chicken fillet - 500 g
Carrot—100 g
Cream 22% — 80 ml
Butter-50g

Salt, spices

Rinse chicken fillet, slice carrots. Place
chicken fillet into a multicooker pot, pour
water, set a steamer into the pot and put
carrots on it. Close a lid, close a steam relief
valve. Set program «[Map/Bapka» for 20
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out. Cool
fillet and carrots and chop with a meat
grinder twice. Add cream, butter, salt and
spices into the mixture and stir thoroughly.
Keep pate in a refrigerator for 2 hours.

I
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®une kypuHoe — 600 r

Kaptodens — 600 r

Mopkosb — 250 1

finuo orBapHoe — 150 1/ 3 wr

Jlyk kpacHbIA —80 1

Orypubl KOHCepBMpPOBaHHbIe — 250 T
fopoluek KoHcepBrpoBaHHbIN — 200 1
MaioHes - 250 1

Boga—-1n

Conb, NepeL, YepHbIi MONOTIN

B yally MynbTMBapKn-cKOPOBapKM BblIO-
XUTb KapTodesb M MOPKOBb, He ouuLLas,
3a/UTb BOJOW, CBEPXY YCTaHOBWUTb MOA-
CTaBKy-MapoBapKy W BbIIOXWTb Ha Hee
KypvHoe ¢uie B OAWH C/ION. 3aKkpbiTbh
KPbILLKY W KAamnaH Bbixoja napa, yCTaHo-
BUTb Nporpammy «lap/Bapka» Ha 20 mu-
HYT, HaxaTb kHornky CTAPT. loToBUTL A0
OKOHYaHusA nporpammbl. [ocne okoHua-
HWA MPUrOTOBAEHWUA OTKPbITb KaamaH U
BbINYCTUTL Nap. OBOLWK, U KypuLy OCTy-
AWTb, OBOLLM OUNCTUTL. KypuLly BMecTe C
kapTodenemM, MOPKOBbLIO, OrypLaMmn 1 -
LOM Hape3aTb Kybukamum 1 x 1 cm. Jlyk Ha-
pe3atb MesnkuMu Kybukamu. C ropotuka
CAUTb XWUAKOCTb. Bce MHrpeaneHTbl cme-
WwaTb B OTAENbHOW MUCKe, 406aBUTL COJb,
cneuuu, 3anpaBWTb MaiOHe3OoM W Tuia-
TeNbHO NnepemelLaThb.

146 3AKYCKM | COLD DISH| CAJIAT CTOJIMYHBIN | CHICKEN SALAD

Chicken fillet — 600 g
Potato — 600 g
Carrot—-250¢g

Boiled egg — 150 g / 3 pcs
Red onion-80g

Pickles — 250 g

Canned peas —200 g
Mayonnaise — 250 g
Water-1L

Salt, ground black pepper

Put unpeeled potatoes and carrots into a
multicooker pot, pour water. Fix a steamer
and place chicken fillet on it. Close a lid,
close a steam relief valve, set program
«Map/Bapka» for 20 minutes. Press button
CTAPT. Cook till the end of program. Open
the steam relief valve and let steam go
out. Cool vegetables and chicken, peel
vegetables. Dice fillet, carrots, pickles and
eggs into 1 x 1 cm chops. Dice onions fine-
ly. Pour juice out of can with peas. Place all
ingredients into a bowl, add salt, spices,
mayonnaise and stir well.



Ceekna-—300r

Kaptodens — 300 r

Mopkosb — 150 1

Cenbpap cnaborn conn (pune) — 350 r
Jlyk penyatbii — 50 1

Ainuo orBapHoe — 150 1/ 3 wr
MawoHes - 150 r

Boga—-1n

B uawy MynbTMBapKuM-CKOPOBapKW, He
0uMLLasA, BbIIOXUTL CBEKJTY, 3a/IUTb BOJOMN,
CBEpXy YCTaHOBUTb MOACTaBKY-NMapoBap-
Ky, Ha Hee BbIIOXMWTb KapTodesb U Mop-
KOBb. 3aKpbITb KPbILIKY W KAamnaH Bblxoaa
napa, yctaHoBuTb nporpammy «Map/Bap-
Ka» Ha 25 MuHyT, HaxaTb kHonky CTAPT.
[OTOBUTH 0 OKOHYaHWS Nporpammel. o-
C/le OKOHYaHUA NMPUTOTOBAEHWS OTKPbITb
knanaH v BbinyctuTb nap. Osowwy ocTy-
AUTb N ouncTuTb. CBEKNy BMECTe C KapTo-
denem N MOpPKOBbIO HaTePeTb Ha KPYMHOM
Tepke, ANLO HaTepeTb Ha MEeNKol Tepke.
®dune cenbam Hapesatb Kybukamum 1 x 1 cm.
JNlyk Hape3aTb kybukamum 05 x 05 cm wn
ownaputb kunstkom. Cobpatb canat cnos-
MW B C/iegytolell MociefoBaTelbHOCTY:
kapTopenb — cefbAb — NyK — MaloHe3 —
MOPKOBb — CBEK/Ia — MalOHe3 — ANLLO.

Red beet - 300 g

Potato — 300 g
Carrot—150g

Pickled herring fillet— 350 g
Onion-50¢g

Boiled egg — 150 g / 3 pcs
Mayonnaise — 150 g
Water-1L

Place unpeeled red beets into a multi-
cooker pot, pour water, set a steamer and
place potatoes and carrots on it. Close a
lid, close a steam relief valve, set program
«[Map/Bapka» for 25 minutes. Press button
CTAPT. Cook till the end of program. Open
the steam relief valve and let steam go
out. Cool vegetables and peel. Grate
coarsely red beets, potatoes, carrots, grate
finely eggs. Dice herring filletinto 1 x 1 cm
chops. Dice finely onions and scald them.
Make salad in next order: potatoes — her-
ring — onion — mayonnaise — carrots — red
beets — mayonnaise — eggs.
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= A3bik roBsxniA — 1 kr
= Jlyk penuatbiii —250
* Boga-25n

= JlaBpoBbIV AnCT

= Conb, crieuumn

A3bIK NPOMBITb, JlyKOBWLIbI pa3pesaTb Mno-
nonam. A3blk BbUIOXWTb B Yally MyAbTU-
BapKM-CKOPOBapKK, 3aAUTb BOAOW, Aoba-
BUTb JIyK, NaBPOBbINA JINCT, CO/b U CNeLmn.
3aKpbITb KPbILWKY W KnamnaH BbixoAa napa,
yCTaHOBWUTbL Mporpammy «llap/Bapka» Ha
1 vac, HaxaTb KHonky CTAPT. fotoBuTtb A0
OKOHYaHuA nporpammel. [locne okoHua-
HUA MPUrOTOBAEHMA OTKPbITb KnanaH u
BbINYCTUTb Nap. fOTOBbLIN A3bIK OCTYAUTb B
XOJIOAHOW BOAE Y OUMCTUTL OT KOXMU.

= Beeftongue -1 kg
= Onion-250g

= Water-25L

= Bay leaf

= Salt, spices

Rinse beef tongue, cut onions into halves.
Place tongue into a multicooker pot and
pour water. Add onions, bay leaf, salt and
spices. Close a lid, close a steam relief valve,
set program «[ap/Bapka» for 1 hour. Press
button CTAPT. Cook till the end of program.
Open the steam relief valve and let steam
go out. Cool beef tongue in cold water and
peel.

148 3AKYCKM | COLD DISH| A3bIK OTBAPHO | BOILED BEEF TONGUE



= Anuo-300r/6 wr
= Boga—1n
= Conb-50r

B yaly MynbTMBapKn-cKOPOBapPKM BblIO-
XUTb LA, 3aN1UTb BOAOW, 206aBUTb COJb.
3aKkpbITb KPbILLKY W K/JanaH Bbixoga napa.
YctaHosuTth nporpammy «[ap/Bapka» Ha
7 MUWHYT (818 AW BKPYTYHO) AW 5 MUHYT
(ans any BcmaTky). Haxatb kHonky CTAPT.
[oTOBUTbL A0 OKOHYaHMA nNporpammel. Mo-
CNle OKOHYaHWA MPUrOTOBIEHNA OTKPbITb
K/a1anaH v BbINyCTWUTb Nap.

AVIITA OTBAPHBIE «BKPYTYIO» I «<BCMATKY»
HARD-BOILED AND SOFT-BOILED EGGS

= Egg-300g/6 pcs
= Water-1L
= Salt-50g

Place eggs into a multicooker pot, pour
water, add salt. Close a lid, close a steam
relief valve. Set program «Map/Bapka» for
7 minutes for hard-boiled eggs and 5
minutes for soft-boiled eggs. Press button
CTAPT. Cook till the end of program. Open
the steam relief valve and let steam go out.

I
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Cyaak (pune) — 600 r

Mopkosb — 150 r

Jlyk penyatbini — 75 1

MeTpyLuka (kopeHb) — 50 r

Cenbgepeit (kopeHb) — 50 1

XKenatmH =501

Boga—-16n

AViuo nepenenvHoe otBapHoe —60 1/ 6 LT
Conb, cneymm

XenatnH 3amounts B 100 MA XonoaHOW
BOZbI. PbIby NPOMbITb, NyK pa3pesaTb no-
nonam. B yally mynbTMBapKkun-ckopoBapku
BbIJIOXWTb PblBy, KOPeHbs, NyK, MOPKOBb,
[06aBUTb COMb U CMELMK, 3aAUTb BOAOW.
3aKpbITb KPbILWKY W KnanaH BbixoAa napa,
ycTaHoBUTb nporpammy «CryaeHb» Ha 20
MUHYT, HaxxaTb kHonky CTAPT. lotoBuTb
[0 OKOHYaHWA nporpammel. 1o okoHua-
HWW NpPOrpaMMbl OTKPbITb KAamnaH 1 Bbiny-
ctuTb nap. W3 rotoBoro 6ynboHa BbIHYTb
pbIby, OBOLUM W KOPEHbs, NPWU MOCTOSH-
HOM rMOMeLIMBaHUN A06aBUTb XenaTuH
[0 MOJIHOTO pacTBOpeHwus. byboH npoLie-
AVTb Yepes3 MapAto, CI0XKEHHY0 B 4 cnos.
MopkoBb HapesaTb Kpyxoukamu, fnua
pa3pe3aTb nononam. B dopmbl ansa 3anms-
HOTO BbIIOXMWTb AWLL@ ¥ MOPKOBb, KYCOUKM
pbI6bl. 3aAUTb BYILOHOM, MOCTaBUTL B XO-
NOAWABHVK A0 MOAHOrO 3aCTbiBaHMA.

150 3AKYCKMU | COLD DISH | 3AJIMBHOE 13 PBIBHI | FISH ASPIC

Pike perch fillet — 600 g
Carrot—150¢g

Onion-75g

Parsley root-50 g

Celery root-50g
Gelatin—50g

Water—1,6 L

Boiled quail eggs — 60 g / 6 pcs
Salt, spices

Dissolve gelatin in 100 ml of cold water.
Rinse fish fillet. Cut onion in half. Put fish
fillet, celery and parsley roots, carrots, on-
ion into a multicooker pot, add salt, spices
and pour water. Close a lid, close a steam
relief valve. Set program «CtyaeHb» for 20
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out. Take
vegetables and fish out. Add gelatin stir-
ring constantly. Strain broth through a
sieve. Prepare medium-size bowls. Put
there halved eggs, sliced carrots, fish
chops and pour broth. Keep bowils in a re-
frigerator until jelly sets.



* WNHpenka (dune 6e3 koxxm) — 700 r

= XenatmH-30Tr

= [epew, 6onrapckuii KpacHbIN CyLLEHBIN
(xnonba)—20r

YecHok - 10T

JlaBpoBbIit ancT — 1-2 wt

Boza — 900 mn

Conb, NepeL, YepHbIi MOOTHIN

XenatnH 3amountb B 100 ma Boapbl. VH-
JelKy NpoMbITb, Hape3aTb CPeAHUMU Ky-
6ukamn. B yawy MynbTMBapKM-CKOPO-
BapKW BbIIOXUTb MHAENKY, 3ai1Tb 800 M
BOZAbI, 06aBUTb YECHOK, NaBPOBbIV JIUCT,
COJIb, YepHBbIV MepeL, U nepemMeLuatb. 3a-
KPbITb KPbILWIKY WM KjaanaH Bbixoja napa,
ycTaHoBWTb nporpammy «CTygeHb» Ha 20
MWHYT, HaxaTb kHonky CTAPT. [oToBuTb
[0 OKOHYaHWsA nporpammebl. o OkoHua-
HWM MPOrpaMMbl OTKPbITb KAamnaH 1 Bbimy-
cTUTb nap. V13 6ynboHa yAanuTb N1aBpoBbI
nncT, Ao6aBUTb XenaTuH, TlaTeNbHO ne-
pemellaTb A0 MOJHOTO PacTBOPEHUs Xena-
TVHa ¥ pa3nnTb B GopMsbl. MNoctaBuTb B XO-
NOAVNBHUK A0 3aCTblBaHWA Ha 5—6 Yacos.

Turkey fillet —700 g
Gelatin—-30g

Dry sweet pepper—20g
Garlic-10g

Bay leaf — 1-2 pcs
Water — 900 ml

Salt, black pepper

Dissolve gelatin in 100 ml of water. Rinse
turkey fillet and dice. Put turkey into a mul-
ticooker pot, pour 800 ml of water. Add
garlic, bay leaf, salt, black pepper and stir
well. Close a lid, close a steam relief valve.
Set program «CryaeHb» for 20 minutes.
Press button CTAPT. Cook till the end of
program. Open the valve and let steam go
out. Take bay leaves out, add gelatin and
stir well. Pour mixture into medium sized
bowls. Place bowls in a refrigerator and
keep 5-6 hours until jelly sets.

3EJIbL] 3 MUHAEVKMN | TURKEY JELLY |3AKYCKM | COLD DISH 151
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* Hoxxku cBmHble — 900 r

= loBaguHa (dune) —300r

= Jlyk penuartbii —300 r

= Mopkosb —300

» YecHok—-10Tr

* Boaa

= Conb, crieumm (YepHbI NepeLy, ro-
POLLKOM, 1aBPOBbIN JINCT)

HoxKu 1 roBsAMHY NPOMbITb, MOPKOBb Ha-
pesaTb Kpy>KKkamu ToawmHon 0,5 cm. Yec-
HOK W3MeNbunTb HOXOM. B ually mynbtu-
BapKW-CKOPOBapKm BbIIOXMWTb
MOATOTOB/NIEHHbIE HOXKM, TOBAAVHY, MOp-
KOBb 1 IyK, 406@BUTb COJIb, CMELN, 3aIUTb
BOJOW A0 MaKCMMabHOW OTMETKM B valle
MY/bTMBAPKW-CKOPOBapPKM. 3aKpbITb
KPbILLKY W KnanaH BbIxOAa Mapa, YCTaHOo-
BUTb nporpammy «CryaeHb» Ha 1 uac 20
MWHYT, HaxaTb kHorky CTAPT. loToBuTb 40
OKOHYaHuA nporpammbl. 1o okoHYaHuK
nporpamMmbl OTKPbITb KJanaH v BbIMyCTUTb
nap. lMpoueanTtb 6ynbOH uYepes MapAto,
CNOXEHHYH0 B 4 CN0SA, CMOYEHHYHO B XOJI0A-
HOM BoAe. [OTOBble CBWHbIE HOXKW OCTY-
AT, OTAENUTL MAKOTb OT KOCTEl 1 BMecTe
C rOBAAMHON M3MeNbUnTb HOXOM. PaBHO-
MEPHO Pa3s/IoXUTb MACO C MOPKOBbLIO MO
dopmam, 206aBUTb YECHOK, 3aiUTb ByNbo-
HOM M MOCTaBUTb B XONOANAbHUK A0 3aCTbl-
BaHWA Ha 5-6 yacos.

152 3AKYCKU | COLD DISH | CTYIEHD | MEAT JELLY

= Pork knuckle - 900 g

= Beef fillet—300 g

= Onion-300g

= Carrot-300 g

= Garlic-10g

= Water

= Salt, spices (black peppercorns,
bay leaf)

Rinse pork knuckles and beef fillet, slice
carrots, chop finely garlic. Place knuckles,
beef fillet, carrots and onions into a multi-
cooker pot. Add salt, spices, pour water to
maximum mark inside the pot. Close a lid,
close a steam relief valve. Set program
«CrypeHb» for 1 hour 20 minutes. Press
button CTAPT. Cook till the end of pro-
gram. When cooking is over, open the
valve and let steam go out. Take all ingre-
dients out of the pot. Strain broth through
a sieve. Chop deboned pork and beef.
Place meat into medium-size bowls, add
carrots and garlic, pour broth. Place bowls
in a refrigerator and keep 5-6 hours until
jelly sets.



= A3bIK rosxkmn — 1,3 kr

= Ao otBapHoe —50 1/ 1 wr
= XenatmH-40r

= Boga-2n

= Conb, cneuun

A3bIK  MpombITh. KenatvH 3amMounTb B
100 mn xonoaHow Boabl Ha 30 MUHYT. Ao
HapesaTb Kpy>oukamMu. fA3blK BbUIOXUTb B
vally My/bTVBapPKU-CKOPOBapKY, 3aauTb
OCTaBLUeWCsA BOAON, 06aBUTb COJb, CNELmN
1 nepemeLlaTth. 3aKpbITb KPbILLKY W KaanaH
BbIXOZa Napa, ycTaHoBUTb nporpammy «CTy-
JeHb» Ha 1 yac, HaxaTb kHornky CTAPT. loto-
BUTb A0 OKOHYaHWA nporpammel. locne
OKOHYaHWA MPUroTOBAEHUA OTKPbITb Kia-
naH v BbINyCTUTb Nap. B 6ynboHe pasBsectu
MOATOTOB/IEHHbIN XenaTuH A0 NMoJIHOro pac-
TBOPEHMA U NPOLEANTb. A3bIK OUNCTUTL U
HapesaTb Kpy>Xoukamu. B otgenbHyro em-
koctb 3anuTb 200 Ma BynboHa wn ybpaTth B
XONOAMNABHUK Ha 20 MUHYT. 3aTem BbLIO-
SKUTb CBEPXY MOATOTOBIEHHOE ANLIO, 3a1Thb
6y/1bOHOM 1 yBpaTb B XONOAWIbHYMK eLle Ha
20 MuHYT. 3aTeM BbIIOXUTb CBEPXY OTBap-
HOW A3bIK, 32T OCTaBLUMMCS BYNbOHOM U
ybpaTb B XONOAWIbHUK 0O MOJHOTO 3acTbl-
BaHMA.

= Beef tongue - 1,3 kg

* Boiledegg-50g/1pc
= Gelatin-40g

= Water-2L

= Salt, spices

Rinse tongue. Soak gelatin in 100 ml of
cold water for 30 minutes. Slice egg. Place
tongue into a multicooker pot, pour water,
add salt and spices and stir well. Close a
lid, close a steam relief valve. Set program
«CrygeHb» for 1 hour. Press button CTAPT.
Cook till the end of program. When cook-
ing is over, open the valve and let steam
go out. Add gelatin into a broth, dissolve it
completely and strain the broth through a
sieve. Peel tongue and slice. Pour 200 ml
of broth into a bowl and keep in a refriger-
ator for 20 minutes. Then place sliced egg,
pour broth and place into the refrigerator
for 20 minutes more. Then place sliced
tongue, pour rest of broth and keep in the
refrigerator until jelly sets.
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Myka nweHunuHas — 600 r
Caxap—-20r

Jpoxokn cyxme —15 1
Comb—-5r

Macno pactutensHoe — 10 mn
Boaa — 300 mn

B oTgenbHOM eMKOCTW CMeLLaTb MyKYy, COb,
caxap U Apoxoku. lNpogonkas nomeLun-
BaTb, TOHKON CTPYWKOW BAWTb BOZY KOM-
HaTHOW TemnepaTypbl. BbiMelLnBaTh TecTo
[0 TeX Mop, NMoKa OHO He HayHeT OTCTaBaTh
OT CTEHOK eMKOCTW. Yally MynbTMBapKu-
CKOPOBapKN CMasaTb PacTUTENbHbIM Mac-
JIOM, BbIIOXWTb B Hee TecTo. 3aKpbiTh
KPbILKY, KJanaH He 3aKpbiBaTb, YCTaHO-
BUTL Nporpammy «orypt/Tecto» Ha 1 vac,
HaxaTb kHorkKy CTAPT. [OTOBUTb O OKOH-
YaHWsA Nporpammsl.

All-purpose flour — 600 g
Sugar-20g

Active dry yeast—15g
Salt-5g

Olive oil =10 ml

Water — 300 ml

Mix flour, salt, sugar and yeast in a bowl.
Pour warm water slowly into the mixture
stirring constantly. Knead dough till it is
not sticky. Oil a multicooker pot and put
dough inside. Close a lid, let a steam relief
valve be open. Set program «Worypt/
Tecto» for 1 hour. Press button CTAPT.
Cook till the end of program.

154 XJIEB, TECTO | BREAD, DOUGH | TECTO JPOX>XEBOE | YEASTED DOUGH



Myka nweHunyHas — 350 r
Boga — 250 mn
Caxap—25r

Macno onvskoBoe — 20 M
Conb-15r

[poxokm cyxve =7

Cmewatb 100 mn Bogpl 1 Apoxku, foba-
BMTb caxap. OcTaBuTb B TenaoM MecTe Ha
15 MuHyYT. B Muncke cMeLLaTb MyKy C CObLO,
A06aBVTb OIMBKOBOE Mac/Io, APOXXKEBYHO
CMeCb W OCTaBLytoca Bogy. [lepeBsHHOM
JIOXKOWN 3aMeCuTb TecTo. BblioxuTb TecTo
Ha CTOJ, MOCbINAHHBIA MYKOR, U BbIMECUTb
B TeyeHne 4-5 MuHyT. [onoXmnTb TECTO B
Yally My/nbTUBapPKU-CKOPOBapPKKW. 3aKpbiTb
KPbILUKY, KAanaH He 3aKpblBatb, YCTaHO-
BUTb nporpammy «Morypt/Tecto» Ha 40
MUHYT, HaxaTb kHonky CTAPT. fotoBuTb 0
OKOHYaHuA nporpammbl. 1o OKOH4YaHUK
NporpaMMbl BbIMECWTb TECTO elLLe 2 MUHYTBI.

TECTO [JI MBI | PIZZA DOUGH | XJIEB, TECTO | BREAD, DOUGH 155

All-purpose flour—350 g
Water — 250 ml
Sugar-25g

Olive oil =20 ml
Salt-15g

Active dry yeast-7 g

Mix 100 ml of water with yeast, add sugar.
Keep in warm place for 15 minutes. Mix
flour with salt, add olive oil, yeast and rest
of water. Knead dough with a wooden
spoon. Place dough on a sprinkled with
flour table and beat for 4-5 minutes. Place
dough into a multicooker pot, let a steam
relief valve be open. Set program «/orypt/
Tecto» for 40 minutes. Press button CTAPT.
Cook till the end of program. When pro-
gram is over, beat the dough 2 minutes
more.

I



Myka nweHnyHas — 500 r
Boga — 300 mn

Jpoxokm ceexxne —20 1
Macno pactutenbHoe — 100 ma

Conb-10r
YecHok - 10T
Caxap-5r

Basuauk cyxo -5

Passectn gpoxcokm B 150 ma BOAbI C caxa-
poM 1 conbto. Myky npocesTb. [purotoButb
YecHo4Hoe Macsio: 40 Ma Macna cMeLuaThb ¢
n3menbYeHHbIM  yYecHokoMm.  CoeanHWTb
MyKY, pa3BefeHHble APOXOKM W Macao
(50 mn), 3amecutb Tecto. Cmasatb ually
MY/IETVBaPKN-CKOPOBaPKM OCTaBLUMMCA
MacioMm (10 mn), BbINOXKMWTb Ha AHO Yaluum
TECTO W Pa3pOBHATb, CMa3aTb TECTO YECHOY-
HbIM Mac/oM. 3aKpbITb KPbILLKY, KAanaH He
3aKpbIBaTh, YCTaHOBUTL Mporpammy «/o-
rypt/Tecto» Ha 40 MWHYT, HaxaTb KHOMKY
CTAPT. lotoBUTL A0 OKOHYaHWA NpoOrpam-
Mbl. 3aTeM yCTaHOBWTb Nporpammy «Bbineu-
ka» Ha 40 MUHyT, HaxaTb kHonky CTAPT. lo-
TOBUTb O OKOHYaHUA NPOrpaMMbl.

All-purpose flour — 500 g

= Water — 300 ml

= Freshyeast—-20g
= Olive oil = 100 ml
= Salt-10g

= Garlic-10g

= Sugar-5g

= Basil-5¢

Add fresh yeast into 150 ml of water, add
salt and sugar. Sieve flour. Mix together
40 ml of olive oil and finely chopped gar-
lic. Mix together flour, diluted yeast and
olive oil (50 ml), knead the dough. QOil a
multicooker pot, place the dough inside,
level it and sprinkle with garlic olive oil.
Close a lid, let a steam relief valve be open.
Set program «Worypt/Tecto» for 40
minutes. Press button CTAPT. Cook till the
end of program. Then set program
«Bbineuka» for 40 minutes. Press button
CTAPT. Close the lid and cook till the end
of program.

156 XJIEB, TECTO | BREAD, DOUGH | XJIEB YECHOYHBIN | GARLIC BREAD



Myka nweHunyHas — 550 r
Myka kykypy3Has — 220 r
Monoko — 100 mn

Macno pactutenbHoe — 50 M
[Opoxokn cyxme —20 1
Caxap—20r

Conb-10r

Boga — 320 mn

KyKypy3Hyt0 ¥ MLUEHWYHYIO MYKY, COfb,
caxap W 4POXCKM BbICbINaTb B OTAE/bHYHO
€MKOCTb ¥ nepemMeluatb. [1py NOCTOAHHOM
MeA/IeHHOM MOMeLLNBaHUM 06aBUTb MO-
NOKO, pacTutensHoe macao (40 mn) n BOAy.
BbimMelumBaTh TECTO 40 Tex Nop, Noka OHO
He nepecTaHeT NpuaMnaTh K CTEHKaM eM-
KocTn. Yalwy MynbTMBapKM-CKOPOBapKX
CMasaTb pactuTenbHbiM macaom (10 mn),
BbIJIOXWUTb TECTO M Pa3pOBHATb. 3aKpbITb
KpbILUKY, KNanaH He 3aKpblBatb, YCTaHO-
BUTb Nporpammy «WMorypt/Tecto» Ha 1 yac,
HaxaTb kHonky CTAPT. [oTOBUTb 4O OKOH-
YaHus MporpaMmbl. 3aTeM YCTaHOBUTb
nporpammy «Bbineyka» Ha 1 yac 30 MuHyT,
HaxaTb kHornky CTAPT. 3a 30 MuHyT go
OKOHYaHWA NMPUrOTOB/IEHNS OTKPbITb KPbILL-
Ky ¥ nepeBepHyTb x/1e6. 3aKpbiTh KPbILLKY 1
rOTOBWTb O OKOHYaHWA NPOrpaMmbl.

XJIEB KYKYPY3HBIN | CORN BREAD | XJIEB, TECTO | BREAD, DOUGH 157

All-purpose flour — 550 g
Cornmeal —220 g

Milk =100 ml

Olive oil - 50 ml

Active dry yeast—20 g
Sugar-20g

Salt-10g

Water — 320 ml

Mix flour and cornmeal in a bowl, add salt,
sugar and yeast. Stir well. Add milk, water
and olive oil (40 ml) stirring constantly.
Knead dough until smooth and stop stick-
ing. Oil a multicooker pot and place dough
inside. Close a lid, let a steam relief valve be
open. Set program «Worypt/Tecto» for
1 hour. Press button CTAPT. Cook till the
end of program. Then set program
«Bbineuka» for 1 hour and 30 minutes.
Press button CTAPT. 30 minutes before the
end of program open the lid and turn the
bread over. Close the lid and cook till the
end of program.

51



Caxap—200r

Myka niweHunuHas — 180 r
Ao —250r /5 wr
Macno cavBouHoe — 20 1
Paspbixntens —10 1

Aiiua B36UTL C caxapom Ao 6enoit ryctow
neHbl NpW nomoLy Mukcepa. [obasutb
MyKy, paspbixJuMTesb W BCE XOPOLIO
B36MTb. BblAWTb TecTo B ually MynbTu-
BapKM-CKOPOBapPKM, CMa3aHHyH CANBOY-
HbIM MacioM. 3aKpbiTb KPbILIKY, KaanaH
He 3aKkpblBaTb, YCTaHOBUTb MporpaMmmy
«Bbineyka» Ha 1 uvac, HaxaTb KHOMKY
CTAPT. [oTOBUTb 0 OKOHYaHWA MPOrPamMBbl.

Sugar - 200 g
All-purpose flour —180 g
Egg-2509g/5 pcs
Butter—20 g

Baking powder-10g

Beat up eggs with sugar until thick and
pale using a mixer. Add flour and baking
powder, mix well. Pour mixture into a
greased with butter muticooker pot. Close
a lid, let a steam relief valve be open. Set
program «Bbineuka» for 1 hour. Press but-
ton CTAPT. Cook till the end of program.

158 BBIIIEYKA | PASTRY | BUCKBUT «KJIACCUYECKN» | SPONGE CAKE «CLASSIC»



= Llokonag ropbkuii — 200 r
= Lokonaa MonouHbin — 50 1
= Ao -200r/4 wr

= Caxap—-150r

* Macno camBoyHoe — 1101
= Myka nweHnyHas =80 r

= Pazpbixavtens —10 1

= BaHmamH-1r

LLlokonag pa3nomatb Ha Kycouku. Kycoukm
TEMHOrO LIOKONaZa BbIIOXWTb B vally
MY/IbTUBaPKM-CKOPOBapKK, A06aBUTb C/N-
BOYHOE Mac/0, YCTaHOBUTb MporpaMmmy
«MosioyHaa Kawa» Ha 5 MWHYT, HaxaTb
kHonky CTAPT. ToTOBWTb 0 OKOH4YaHMA
nporpamMmbl, Neprvoanyeckn nomelunBas,
noka Lokonag He pactsopuTtca. B otaens-
HOW eMKOCTM sliLa B3OUTb C caxapoMm A0
CTOVKOW MeHbl 1, He NepecTaBas B36UBaTb,
TOHKOW CTPYMKOW BAWUTb MaCAsiHO-LLIOKO-
nagHyto cmech. [lobaBuTb MyKy, paspbix-
AnTenb W BaHWAWH, TLLATENbHO nepeme-
Wwatb A0 OAHOPOAHOM Macchl. Yaluy
My/IbTUBAPKW-CKOPOBapKM CcMasaTb C/u-
BOYHbIM Macnom (10 r). Beumte B vawy
nonyumslleecs TecTo U  Pa3pOBHATH.
CBepxy Ha TeCcTO BbINOXMUTb KYCOUKM MO-
NIOYHOTO  LIOKONaja. 3aKpbiTb  KPbILLKY,
KfanaH He 3aKpblBaTb, YCTaHOBWTb MpPO-
rpammy «Bbineuka» Ha 50 MUHYT, HaxaTb
kHonky CTAPT. ToTOBWUTb JO OKOHYaHWs
nporpamms..

BVICKBUT «HEXKHBIV IIOKOJIALl» | CHOCOLATE CAKE | BBIIIEYKA | PASTRY 159

= Dark chocolate — 200 g
= Milk chocolate - 50 g
Egg—-200g/4 pcs
Sugar - 150 g
Butter—110g
All-purpose flour—80 g
Baking powder—-10g
Vanilla extract—1 g

Break chocolate into pieces. Place dark
chocolate pieces into a multicooker pot,
add butter and set program «MonoyHas
kawa» for 5 minutes. Press button CTAPT
and cook till the end of program stirring
constantly with an open lid. Beat up eggs
with sugar in a bowl until thick and pale
with a mixer. Pour carefully butter-choco-
late mixture there and go on mixing. Add
flour, baking powder and vanilla extract
and stir well. Grease the multicooker pot
with butter. Pour batter into the pot and
level it. Place milk chocolate pieces on top.
Close a lid, let a steam relief valve be open.
Set program «Bbineuka» for 50 minutes.
Press button CTAPT. Cook till the end of
program.



Ao —250r /5 wr
Caxap—-270r
Men—-140r
Paspbixantens - 10t
Opex rpeukuii —160 r
Myka nweHnyHas — 360 r
Macno cavBouHoe —10 1

lpeLkune opexn nsmenbunTb B HaeHgepe.
B oTaenbHo eMKOCTY B36UTH AL ¢ caxa-
POM A0 CTOMKOM MeHbl. [oCTOsAHHO Nnome-
wmBas, Jo6aBUTb MyKy, paspbIXnTensb,
Meg, rpeukune opexm (100 r) n TwatenbHo
nepemMellatb A0 OAHOPOAHOM Macchl.
Yawy MynbTMBapKu-CKOPOBapkn cMas3aTb
CMBOYHBIM Mac/ioM, Ha/lUTb B Hee TecTo.
3aKpbITb KPbILLKY, KNanaH He 3akpbiBaTb,
yCTaHOBUTb Mporpammy «Bbimeuka» Ha
1 uac, HaxaTb KHonky CTAPT. fotoBuTh Ao
OKOHYaHWs NporpammsI.

Egg-2509/5 pcs
Sugar-270 g

Honey - 140 g

Baking powder-10 g
Walnut-160 g
All-purpose flour — 360 g
Butter—10g

Grind up walnuts with a blender. Beat up
eggs and sugar until thick and pale in a
bowl. Add flour, baking powder, honey
and walnuts (100 g) and stir until com-
pletely smooth. Grease a multicooker pot
with butter, pour dough into the pot. Close
a lid, let a steam relief valve be open. Set
program «Bbineuka» for 1 hour. Press but-
ton CTAPT. Cook till the end of program.

160 BBIIIEYKA | PASTRY | MEJIOBBIV BUCKBUT | HONEY SPONGE CAKE



= Mopkosb—-180r1

= Auo-100r/2 wr

= JlumoH—-100T

= Opex rpeukunin —50 1

= Caxap-50r

= Myka nweHnyHas —40r
= Macno cimBoyHoe — 20 1

MopkoBb MPOMbITb, OUUCTUTL U HaTEPeTb
Ha MeJsIKOW Tepke, rpeLKunii opex n3Menb-
YWUTb HOXOM. ANUHble 6enkn oTAennTb ot
XKEeNTKOB, XeNTKN CMeLlaTb C caxapom u
nepemeLllaTb 40 OAHOPOAHOM Macchl. ben-
Ky B36UTb MUKCEPOM A0 CTOMKOM neHsbl. C
JIMMOHa CHATb LieJpy U CMeLlaTb C MOPKO-
BblO, U3 MAKOTV BbiJaBuTb coK. CmellaTb
MOPKOBb, MYKY, FPELIKUA Opex, TMMOHHYO
Leapy, IMMOHHBIN COK U XXeNTku ¢ caxa-
poMm, nepemMellaTb M MeAJIeHHO BBECTU
B36uTble Genkn. Yawy MynbTUBapKu-
CKOpPOBapKM CMasaTb C/IMBOYHBLIM Mac-
NIOM, BBUIOXWTb B Hee MONy4YMBLLYHOCA
CMeCb. 3aKpbiTb KPbILWKY, KaanaH He 3a-
KpbIBaTb, yCTaHOBWTb Nporpammy «Bbiney-
Ka» Ha 40 muHyT, HaxaTtb kHonky CTAPT.
[OTOBWTbL O OKOHYaHWA NPOrPaMMmbl.

= Carrot-180g

= Egg-100g/2 pcs

= Lemon-100g

= Walnut-50g

= Sugar-50g

= All-purpose flour-40g
= Butter—20g

Rinse, peel and grate carrots finely. Chop
finely walnuts. Separate the yolks from the
whites. Mix yolks and sugar and beat up
until smooth. Whisk egg whites until thick
with a mixer. Peel and juice lemon. Mix
grated carrots, flour, walnuts, lemon peel,
lemon juice, yolks with sugar, stir well and
add whisked egg whites. Grease a multi-
cooker pot with butter, place batter there.
Close a lid, let a steam relief valve be open.
Set program «Bbineuka» for 40 minutes.
Press button CTAPT. Cook till the end of
program.

KEKC MOPKOBHBIV | CARROT CAKE | BBIIIEYKA | PASTRY 161
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162 BBIIIEYKA | PASTRY

LlykuvHn — 500 r

Myka nweHnyHas — 250 r
Caxap—-150r

Ao -100r/2 wr
Kakao-nopowok - 50 r
CmetaHa 20%-30 1
Pazpbixantens —10 1

Macno pactutensHoe — 30 mn

Kabauku ouncTuTb OT KOXMULLBI, HaTepeTb
Ha MenKol Tepke, OTKMHYTb Ha CUTO U XO-
powo omkaTtb. MyKy cmellaTb C Kakao U
pa3pbixautenem. fAiina B3GUTL BMecTe C
CaxapoM fi0 ryCTON MbILUHOW NeHbI, 3aTeM,
He nepecTtaBas MewaTb, A06aBUTL Myu-
HYIO CMecb, TepTble Kabauku, cMeTaHy U
pactutensHoe macno (20 mn). Bce nepe-
MellaTb O OAHOPOAHOW Macchl. Yaly
My/bTUBapPKW-CKOPOBapKM cMasaTb pac-
TUTENIbHBIM Mac/ioM, BbIIOXWUTb Ha JHO
Yaluy noayumBLLEecs TeCTO U Pa3pPOBHATD.
3aKpbITb KPbILWKY, KNanaH He 3aKpbiBaThb,
YCTaHOBWTL MporpaMmy «Bbineuka» Ha 50
MUHYT, HaxaTtb kHonky CTAPT. lotoBuTb
[0 OKOHYaHWA NporpamMmbl.

KEKC IIIOKOJIAJHBIN C KABAYKOM
CHOCOLATE-ZUCCHINI CAKE

Zucchini-500g
All-purpose flour - 250 g
Sugar—150g
Egg-100g/2 pcs
Cocoa powder - 50 g
Sour cream 20% - 30 g
Baking powder-10g
Olive oil =30 ml

Peel zucchini, grate finely and squeeze.
Mix cocoa powder with flour and baking
powder. Beat up eggs with sugar until
thick and pale using mixer. Add there flour
mixture, grated zucchinis, sour cream and
olive oil (20 ml). Mix until smooth. Qil a
multicooker pot, place dough into the pot
and level. Close a lid, let a steam relief
valve be open. Set program «Bbineuka»
for 50 minutes. Press button CTAPT. Cook
till the end of program.



Teopor 9% — 500 r
Anyo — 1501/ 3 wr
Caxap-50r

W3tom - 50 r

Kpyna maHHas —40r
Macno camBouHoe — 101
Conb-5r1

V3toM 3aMOuunTL B TEMJOW BOZE W OTKM-
HYTb Ha cMTO, AaTb CTeub Boge. besnku ot-
AennTb OT XenTtkos. B 6enkn pobaBuTh
CO/Mb X B3BUTb A0 CTOMKOM MeHbl. V3tom,
TBOPOT, XeNTKKW, caxap U MaHHyt Kpyny
CMellaTb B OTAE/NbHOW eMKOCTU A0 OAHO-
pozHoN Macchl. B TBOpoXKHYto Maccy foba-
BWTb B3GUTbIE 6€/IKM 1 aKKypaTHO NepeMeLLaTb
nonatkom. Yally MynbTMBapKM-CKOPOBapKM
CMa3aTb C/IMBOYHBIM Mac/OM, BbIIOXMWTb
TBOPOXHYKO MacCy W pa3poBHATb. 3a-
KPbITb KPbILIKY, KAanaH He 3aKpbIBaTb,
yCTaHOBWTb Nporpammy «Bbineuka» Ha 40
MUHYT, HaxaTb kHonky CTAPT. ToToBuUTb
[0 OKOHYaHWA MporpamMmbl.

TBOPOXHAS 3AITEKAHKA | COTTAGE CHEESE PIE | BBIIIEYKA | PASTRY 163

Cottage cheese 9% — 500 g
Egg-150g/ 3 pcs
Sugar—-50g

Raisins - 50 g
Semolina-40g
Butter—10 g

Salt-5¢g

Soak raisins in water, then let water flow
off. Separate egg whites from yolks. Add
salt into whites and beat up until thick. Mix
together in a bowl raisins, cottage cheese,
yolks, sugar and semolina until smooth.
Add beaten egg whites into cottage cheese
mixture and stir carefully. Grease a multi-
cooker pot with butter, place cottage
cheese mixture there and level it. Close a
lid, let a steam relief valve be open. Set
program «Bbineuka» for 40 minutes. Press
button CTAPT. Cook till the end of pro-
gram.

I



Ana kopxa:

= Monoko cryuieHHoe — 380 r

= Myka nweHnyHas — 300 r

= Macno camsoyHoe — 100 r

= Aiuo-100r/2 wr

Ana kpema:

= CwmetaHa 20% — 600 r

= CaxapHasa nyapa—70r

= 3aryctutenb ans cameok — 30 1
= Caxap BaHWIbHbIi — 1T

MpurotoBUTb KOPXX: AWL@ B3OUTL MUKCe-
pOM BMeCTe C pa3MAryeHHbIM CIMBOYHbIM
Mac/OM W CrylleHHbIM MOJIOKOM, 3aTewm,
MOCTOAHHO MomeluunBas, 406aBUTb MyKY 1
paspbIxAnTenb, nepemellarb 4O Mosyye-
HWA OAHOPOAHONM Macchl. Yaly MynbTu-
BapKM-CKOPOBapKN CMasaTb C/IVBOYHBIM
Mac/oM, Ha AHO Yallu BbIIUTb MOAYYUB-
leecas TeCTO W pPa3poBHATb. 3aKpbiTb
KPbILWKY, KJanaH He 3aKpbiBaTb, yCTaHO-
BUTb Nporpammy «Bbineuka» Ha 1 vac, Ha-
aTb kHornky CTAPT. ToTOBUTb A0 OKOHYa-
HMA  nporpamMmbl. [OTOBbIN  BGUCKBUT
OCTyAWTb. [1pUroTOoBUTL Kpem: CMeTaHy
B3OUTb MUKCEPOM BMECTE C CaxapHOW ny-
POV, BaHUNbHBIM CaxapoM W 3aryctute-
nem. buckenT paccnonTb Ha 3 KopXKa, Kax-
Abl CMa3aTb KPEMOM, YIOXUTb KOPXKW
OAVH Ha Apyroi. foToBbIM TOPT 0OMa3aTb
OCTaBLUMMCA KPEMOM.

164 BBIIIEYKA | PASTRY | TOPT-CMETAHHVK | SOUR CREAM CAKE

Pie shell:

= Condensed milk—380 g

= All-purpose flour-300 g

= Butter—100g

= Egg-100g/ 2 pcs

Cream:

= Sour cream 20% - 600 g

= Confectioners’ sugar—70 g

= Thickener for whipped cream -30g
= Vanillasugar-1g

For pie shell beat up eggs with softened
butter and condensed milk with a mixer.
Then add flour and baking powder stirring
constantly. Mix until smooth. Grease a
multicooker pot with butter and pour
dough inside. Close a lid, let a steam relief
valve be open. Set program «Bbineuka»
for 1 hour. Press button CTAPT. Cook till
the end of program. Cool the cake. For
cream mix sour cream with confectioners’
sugar, vanilla sugar and thickener using a
mixer. Divide the cake into 3 shells. Spread
every shell with the cream, place shells on
top of one another. Spread the cake with
rest of cream.



Ao —250r /5 wr
Caxap—200r

Opex rpeugwmin — 200 1
Myka nweHnyHas — 130 r
Paspbixutens =15
Macno cavBouHoe — 20 1
Mosnoko — 130 mn

Macno onnekosoe — 30 mn

AAMUHble XenTkn OoTAennTb OT 6esKoB.
Mukcepom B36UTh 6eskm ¢ caxapom. Ope-
X1 U3MenbunTb B 6aeHaepe. B otaenbHowm
MMUCKE MUKCEPOM CMeLLaTb MOJIOKO, MyKY,
XKeNTKu, opexm 1 0IMBKOBOE Macio A0 OA-
HOpOZHOW Macchl, BMeLwaTb 6enkun. Yay
My/IbTUBAPKM-CKOPOBapKM cMa3aTb C/u-
BOYHbIM Mac/ioM, BblIUTb TECTO, Pa3poB-
HATb. 3aKPbITb KPbILLKY, KAanaH He 3aKpbl-
BaTb, YCTaHOBWTb Nporpammy «Bbineuka»
Ha 50 MuHyT, HaxaTb kHonky CTAPT. loTo-
BUTb O OKOHYaHWA NPOrpammsl.

OPEXOBBIV BUCKBUT | WALNUT SPONGE CAKE | BBIIIEYKA | PASTRY 165

Egg-250g /5 pcs
Sugar - 200 g
Walnut-200 g
All-purpose flour—130g
Baking powder-15g
Butter—20 g

Milk — 130 ml

Olive oil =30 ml

Separate egg yolks from whites. Beat up
egg whites with sugar until thick using
mixer. Grind up walnuts with a blender. Mix
milk, flour, egg yolks, walnuts and olive oil
with a mixer until completely smooth. Add
whisked egg whites. Grease a multicooker
pot with butter, put dough into the pot and
level. Close a lid, let a steam relief valve be
open. Set program «Bbineuka» for 50
minutes. Press button CTAPT. Cook till the
end of program.

I



Myka nweHunyHas — 180 r
fAbnokn — 250 r

Ao —250r /5 wr
Caxap—200r

Macno camBouHoe - 101
Paspbixantens —10 1

A6N1OKM OUNCTUTBL OT CEPALLEBUHDI U CEMSIH,
Hape3aTb Kybukamu no 1 cM. B otaensHom
eMKOCTV B36UTb AliLja C caxapoM Ao CTOW-
KOW neHbl. MMpy NOCTOSHHOM MOMeLUVBa-
HWM J06aBUTbL MYKY, Pa3pbIX/IMTeNb U TLLA-
TelbHO NepemMellatb A0 OAHOPOAHOW
Maccbl. Yawy MynbTMBapKM-CKOPOBapKu
CMasaTb C/MBOYHBIM Mac/ioM, AHO Yaliu
3aAUTb HEBOJBLUMM KOJMYECTBOM TecTa,
BbIIOXWTb IGNOKW, 3aiUTb OCTaBLUEWCA
4acCTblO TecCTa. 3aKprTb KPbIWKY, KnanaH
He 3aKpbIBaTb, yCTaHOBUTbL NPorpammy «Bbi-
neuka» Ha 50 MUHyT, HaxaTb kHonky CTAPT.
[OTOBUTb O OKOHYaHUS NPOrpaMMbl.

166 BBIIIEYKA | PASTRY | ITAPJIOTKA C ABJIOKAMMU | APPLE PIE

All-purpose flour—180 g
Apple-250g
Egg-250g/5 pcs
Sugar—200g
Butter—10g

Baking powder-10 g

Peel apples and cut the cores out. Dice ap-
ples. Beat up eggs with sugar until thick
and pale in a bowl. Add flour and baking
powder into the egg mixture going on
stirring. Mix until completely smooth.
Grease a multicooker pot with butter. Pour
part of dough into the multicooker pot,
place diced apples, and then pour rest of
dough. Close a lid, let a steam relief valve
be open. Set program «Bbineuka» for 50
minutes. Press button CTAPT. Cook till the
end of program.



Tecto cnoeHoe (3amopoxeHHoe) — 500 r
®une Tpeckn otBapHoe — 250 r

Puc otBapHoii — 150 1

Anuo otBapHoe — 50 1/ 1 wr

Macno camBouHoe — 10 1

Jlyk 3eneHsbliv

Conb, cneyumm

Pbiby pa3mMaTb BUAKON, AWLO HaTepeTb Ha
KPYMHOW Tepke, 3eNeHblli JyK U3MeNb4nTh
HOXOM. Pbiby cMelaTb ¢ pucom, ANLoM,
NYKOM, COAMbIO 1 crieymamn. Tecto pasge-
NNTb Ha JBE 4acTV 1 packaTtaTb 40 TONLM-
Hbl 1 CM B KpYr, paBHbI AnaMeTpy Yallu.
Yaly MynbTMBapKM-CKOPOBapKM CMasaTb
C/IVIBOYHBIM Mac/iOM U BbIIOXUTb B Hee
nepByto 4acCTb TeCTa, CBEPXY PaBHOMEPHO
pacnpeAennTb HaunHKy. HakpbiTe BTOpOit
YacTblo TecTa, 3aWwmnaTb Kpas v caenatb
HeCKO/IbKO MPOKOJIOB BWKOW. 3aKpbITb
KPbILIKY, KJanaH He 3aKpbiBaTb, YCTaHO-
BUTb Nporpammy «Bbineyka» Ha 50 MUHYT,
HaxaTb kHonky CTAPT. [oToBWTb 40 OKOH-
YaHUA NporpamMmmsl.

Frozen puff pastry — 500 g
Boiled cod fillet — 250 g
Boiled rice— 150 g

Boiled egg-50g /1 pc
Butter—-10g

Green onion

Salt, spices

Mash cod fillet with a fork, grate egg
coarsely, chop finely green onions. Mix fish
with boiled rice, egg, green onions, salt
and spices. Divide puff pastry into two
parts and roll out into circles with diameter
equal to a multicooker pot diameter and 1
cm thick. Grease the multicooker pot with
butter and place there first part of pastry,
then put stuffing. Cover with second part
of pastry, fix pastry edges. Make several
holes in pastry with a fork. Close a lid, let a
steam relief valve be open. Set program
«Bbineyka» for 50 minutes. Press button
CTAPT. Cook till the end of program.

II/POT PBIBHBIN | FISH PIE | BBIIIEUKA | PASTRY 167
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TecTo apoxkeBoe (3amopoxkeHHoe) — 180 r
KypuHoe ¢une otBapHoe — 100 r
MarioHe3s - 80 r

Cobip (Teptbi)) — 100 T

Momunaopel —80

Mepev, 6onrapckmin — 80 r

Macno cameouHoe — 20 1

YecHok - 10T

MeTpyLuka (3eneHb)

TecTto pa3Mopo3unTb 1 NOCTaBUTb B Tenaoe
mecTo Ha 30 mmHyT. PackaTtaTb TecTo B Kpyr
ToawmHon 0,5 cM, paBHbIA AgnameTpy
Yawn. NMomMnaopbl HapesaTb Kpy>XouKamu,
KypuLy — IOMTMKaMK, nepeL, — KoibLamu,
YeCcHOK HaTepeTb Ha MeNKOM Tepke 1 cMe-
WwaTb C MaloHEe30M, MEeTPYLIKYy W3Meb-
UYNTb HOXOM. YHally MyabTMBapKM-CKOpPO-
BapKM CMaszaTb Mac/j0M, BbUIOXMUTb TECTO,
CMa3aTb MalloHe30M, paBHOMEPHO BbIJIO-
XWUTb MOMUWAOPBI, NepeL, Kypuuy, cBepxy
noceinaTth CbiPOM. 3aKpbITb KPbILLKY, Kaa-
MaH He 3aKpbIBaTb, yCTaHOBUTbL NPOrpaMMy
«Bbineyka» Ha 40 MWHYT, HaXaTb KHOMKY
CTAPT. [oTOBWTb 4O OKOHYaHWA Mporpam-
Mbl. [OTOBYO MMLLY NOCbINATL 3eNeHbIO.

168 BBIIIEYKA | PASTRY | IIMIII[A C KYPUIIEN | CHICKEN PIZZA

Frozen yeasted dough — 180 g
Boiled chicken fillet — 100 g
Mayonnaise — 80 g

Grated cheese — 100 g
Tomato-80g

Sweet pepper - 80 g
Butter—20 g

Garlic-10g

Parsley leaves

Unfreeze dough and keep in warm place
for 30 minutes. Roll the dough out into a
circle 0,5 cm thick with diameter equal to
multicooker pot diameter. Chop finely gar-
lic and mix with mayonnaise. Grease the
pot with butter, place there dough, spread
the dough with mayonnaise. Place on top
tomato slices, sweet pepper slices,
chopped chicken fillet and sprinkle with
cheese. Close a lid, let a steam relief valve
be open. Set program «Bbineuka» for 40
minutes. Press button CTAPT. Cook till the
end of program. Serve sprinkled with pars-
ley leaves.



TecTo apoxkeBoe (3amMoposkeHHoe) — 180 r
Cblp «Mouapenna» — 100 r

Konbaca «Canamu» — 80 r

Momuaopel, npotepTble ¢ 6aznavkom —80 r
Macno camBoyHoe — 20 1

TecTo pa3mMopo3nTb 1 MOCTaBUTb B Tenioe
mMecto Ha 30 MuHyT. PackataTb TecTto B
kpyr ToawmHon 0,5 cMm, paBHbIN Avame-
Tpy 4Yawwn. Cbip HaTepeTb Ha KPYMHOW
Tepke. Konbacy HapesaTb TOHKMMUK Kpy-
Xoukamu. Yawy MynbTMBapKM-CKOPO-
Bapku CMaszaTb C/JIMBOYHbIM Mac/ioOM, Ha
[HO BbINIOXWUTb TecTo, cMaszaTb ero mnpo-
TepTbIMU TOMaTaMu, CBEPXY NO BCEMY AW-
aMeTpy paBHOMEPHO NOChINaTh CbIPOM 1
BbIIOXWUTb Konbacy. 3aKpbiTb KPbILLKY,
knanaH He 3aKpbiBaTb, YCTaHOBWUTbL NpO-
rpammy «Bbineuka» Ha 30 MUHYT, HaxaTb
kHonky CTAPT. [oTOBWTb 4O OKOHYaHuA
nporpamMmbil.

Frozen yeasted dough — 180 g
Mozzarella cheese — 100 g

Salami sausage — 80 g

Strained tomatoes with basil - 80 g
Butter—20 g

Unfreeze dough and keep in warm place
for 30 minutes. Roll the dough out into a
circle 0,5 cm thick with diameter equal to
multicooker pot diameter. Grate coarsely
cheese. Slice salami. Grease the multicook-
er pot with butter, place dough inside.
Spread the dough with strained tomatoes,
sprinkle with cheese and place salami slic-
es on top. Close a lid, let a steam relief
valve be open. Set program «Bbineyka» for
30 minutes. Press button CTAPT. Cook till
the end of program.
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* Monoko TonneHoe —1 n
= CwmetaHa 20% — 3501

B yaluy MynbTMBapKM-CKOPOBaPKN HaUTb
TOn/seHoe MONOKO, J06aBUTb CMeTaHy u
nepemMelLaTth 40 OAHOPOAHOW KOHCUCTEH-
Lnn. 3aKPbITb KPbILWKY, KNanaH He 3aKpbi-
BaTb, YCTaHOBUTb Nporpammy «/orypt/Te-
cto» Ha 10 uacos, Haxatb kHonky CTAPT.
[OTOBWTb 10 OKOHYaHWA NporpaMmel. [oTo-
BYIO PSXEHKY TLIATENbHO MepemeLlaTb,
npoLeanTb Yepes CWUTO, NepennTb B CTe-
KNSHHYHO eMKOCTb U ybpaTb B XONOAW/Ib-
HVK Ha 2 yaca.

= Baked milk-1L
= Sour cream 20% - 350 g

Pour baked milk and sour cream into a
multicooker pot. Stir well until completely
smooth. Close a lid, let a steam relief valve
be open. Set program «W/orypt/Tecto» for
10 hours. Press button CTAPT. Cook till the
end of program. Stir cooked ryazhenka,
strain through a sieve, pour into a glass
container and place into a refrigerator for
2 hours.
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= Kedup (npoctoksaia) -2 n

B yaly MynbTMBapPKM-CKOPOBAaPKM HaanTb
KWUCIOMOJIOUHbIN MPOAYKT, 3aKPbITh KPbILL-
Ky, KNanaH He 3aKpblBaTb, yCTaHOBWUTb MPO-
rpammy «MynbTunosap» Ha 30 MUHYT, TeM-
nepatypa 98°C, HaxaTb kHonky CTAPT.
[OoTOBUTbL A0 OKOHYaHWA nporpammel. Mo-
C/le 3aBepLUeHWs NPorpaMMbl MPUFOTOBJIE-
HVS NPOLIEANTb MONYYEHHYH Maccy vepe3
CUTO WAV MapAKO, AaTb CTeYb CbIBOPOTKE.

TBOPOT JOMAIIHNI
COTTAGE CHEESE

= Kefir—-2L

Pour kefir into a multicooker pot. Close a
lid, let a steam relief valve be open. Set
program «Mynbtunosap» for 30 minutes
with temperature 98°C. Press button
CTAPT. Cook till the end of program. When
program is over, strain the product through
a fine sieve and let whey go out.

I
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= Monoko 4,5% -3 n
= MpocToksawwa — 600 mn
= Conb kpynHasa —20 1

B vally MynbTMBapKM-CKOPOBapKW HalUTb
MOJIOKO, MPOCTOKBALLY 1 NepemellaTsb. 3a-
KPbITb KPbIWKY, KAanaH He 3aKpblBaTb,
ycTtaHoBWTb nporpammy  «KMorypt/Tecto»
Ha 8 vacos, HaxaTtb kHonky CTAPT. [oTo-
BUTb 0 OKOHYaHWUA NporpamMmbl. 3aTeM B
Yawy fobaBuTb COMb M pa3mMewlatb. 3a-
KPbITb KPbILWIKY WM KjaanaH Bbixoja napa,
ycTaHOBWTbL nporpammy «lap/Bapka» Ha
30 MuHyT, HaxaTb KHornky CTAPT. lotoBuTb
[0 OKOHYaHWA nporpammel. [locne okoH-
YaHWNA NPUToTOBAEHNA OTKPbITb KiamnaH un
BbINYCTUTb Nap. [OTOBYIO Maccy OTKMHYTb
Ha cMTO € Mapei. [laTb CTeub CbIBOPOTKE.
MepenoxuTb B OTAE/bHYHO €MKOCTb, CBEP-
Xy YCTaHOBUTbL Mpecc n ybpaTb B XoJO-
AVWNBHUK Ha 12 vacos.

= Milk4,5% -3 L
= Kefir— 600 ml
= Salt-20g

Pour milk and kefir into a multicooker pot
and stir well. Close a lid, let a steam relief
valve be open. Set program «Worypt/
Tecto» for 8 hours, press button CTAPT.
Cook till the end of program. Add salt into
the pot and stir thoroughly. Close the lid,
close the steam relief valve, set program
«[Map/Bapka» for 30 minutes. Press button
CTAPT. Cook till the end of program. Open
the steam relief valve and let steam go
out. Strain a mixture and let whey go out.
Put mixture into a bowl, place something
heavy on it and keep in a refrigerator for
12 hours.

JTOMAIIHIW CBIP «BPBIH3A»
HOME-MADE FETA CHEESE



= Monoko 4% —-1n
= 3akBacka cyxas (ans kepupa) — 3 r/ 1 naket

B umncToii eMkoCTV cmeLLaTb MOIOKO C 3aKBa-
CKOV U1 NepenmThb B Yallly My/bTUBapPKN-CKOPO-
BapKMW. 3aKpbiTh KPbILLKY, K/AMaH He 3aKpbl-
BaTb, YCTaHOBWTL Nporpammy «Morypt/Tecto»
Ha 8 uacos, HaxaTb kHonky CTAPT. loto-
BUTb 0 OKOHYaHWsA NporpaMMbl. FOTOBbIN
Kedpunp nepennTb B CTEKNAHHYHO EMKOCTb U1
NoCTaBWTb B XONOAWBHUK Ha 3 Yaca.

KE®VIP HA CYXOW 3AKBACKE
HOME-MADE KEFIR

= Milk4%-1L
= Kefir grains (dry) -3 g / 1 package

Mix milk and kefir grains in a clean bowl.
Pour mixture into a multicooker pot. Close
a lid, let a steam relief valve be open. Set
program «Worypt/Tecto» for 8 hours. Press
button CTAPT. Cook till the end of pro-
gram. Stir cooked kefir, pour into a glass
container and place into a refrigerator for 3
hours.

I
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= Monoko 4% — 700 mn
= Camneku 22% — 150 mn
= [poctokBaLa — 150 mn

II Bce WHIrpeaneHTbl cMewatb U 3aiUTb B

Yally MynbTUBapKU-CKOPOBapKU. 3aKpbiTb
KPbILIKY, KJanaH He 3aKpblBaTb, YCTaHO-
BUTb nporpammy «Morypt/Tecto» Ha 8 ua-
coB, HaxaTb kHornky CTAPT. foTtoBuTb A0
OKOHYaHWsA nporpaMmsbl. [oToBbIV NorypT
nepemellatb, pasinTb MO CTEKAAHHBIM
€MKOCTAM U ybpaTb B XONOAWIBHWK A0 3a-
CTbIBaHUA.

= Milk 4% — 700 ml
= Cream 22% — 150 ml
= Kefir—150 ml

Mix all ingredients together and pour into
a multicooker pot. Close a lid, let a steam
relief valve be open. Set program «/orypt/
Tecto» for 8 hours. Press button CTAPT.
Cook till the end of program. Stir cooked
yoghurt, pour into glass containers and
place into a refrigerator.
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Monoko 4% -1 n
TBopor 9% — 600 r
Macno camBoyHoe — 50 1
Ao -50r/1 wr

Conb kpynHas =51
Copa-5Tr

B uawy mynbTMBapku-CKOPOBapPKW BblIO-
>KWTb TBOPOT, 33/ IMTb MOJNIOKOM U Mepeme-
WwaTb. 3aKPbITb KPbILIKY W KJanaH Bbixoja
napa, yctaHoBuUTb nporpammy «lap/Bap-
ka» Ha 10 muHyT, HaxaTb kHonky CTAPT.
[oTOBUTL 0 OKOHYaHWA NporpaMmel. o-
Cle OKOHYaHWA MPUTOTOBJIEHUA OTKPbITb
K/janaH v BbINyCTUTb nap. [oToBytOo Maccy
npoueanTb 1 AaTb CTeUb CbiBOpOTKe. [lo-
6aBUTb CO/b, COZY, Pa3MArYeHHoe Cau-
BOYHOE Mac/io, AWLO 1 nepemMewats. lMo-
NYYEHHYI0 MacCy BbUIOXWUTb B yvally
My/IbTUBAPKMN-CKOPOBAapKK,  YCTaHOBUTb
nporpammy «llled» Ha 10 mMuHyT. ToTO-
BWTb, MOCTOAAHHO MOMeLUVBan A0 OKOHYa-
HWA nporpammbl. [OTOBYO Maccy nepeno-
XWUTb B OTAENbHYHO eMKOCTb, CBepXy
MoCTaBWTb NPecC 1 ybpaTh B XONOANABHUK
Ha 6-8 vacos.

Milk 4% — 1 L

Cottage cheese 9% - 600 g
Butter—50 g
Egg-509g/1pc

Salt-5g

Baking soda-5g

Put cottage cheese into a multicooker pot,
pour milk and stir thoroughly. Close a lid,
close a steam relief valve, set program
«Map/Bapka» for 10 minutes. Press button
CTAPT. Cook till the end of program. Open
the steam relief valve and let steam go out.
Strain a mixture and let whey go out. Add
salt, baking soda, softened butter, egg and
stir well. Place mixture into the pot, set
program «Lled» for 10 minutes. Cook till
the end of program stirring constantly. Put
cooked cheese into a bowl, place some-
thing heavy on it and keep in a refrigerator
for 6-8 hours.

TOMATIIITHWI TBEPIBIV CBIP
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= Monoko 4% -1n
= 3akBacka cyxas (ans rorypra) — 31/ 1 naket
= baHaH-400r

= KnybHuka - 100 r

B umncToit eMKOCTU CMeLlaTb MOJIOKO C 3aK-
BACKOW W MEPeNnTb B Yally MyNbTUBapPKM-
CKOPOBApPKW. 3aKPbITb KPbILIKY, K1anaH He
3aKpblBaTb, YCTaHOBUTL Nporpammy «/1o-
rypt/Tecto» Ha 8 uacoBs, HaxaTb KHOMKY
CTAPT. ToTOBUTbL A0 OKOHYaHWA NPOrpam-
Mbl. [OTOBbIA MOrypT MOCTaBUTb B XOJIO-
AWNBHUK Ha 3 yaca. B oxnaxaeHHbI 1o-
rypT 406aBUTb KYCOUKM BaHaHa, KNyOHMKY
n B36UTbL 6GneHAepOM A0 OAHOPOAHOM
maccbl.

Milk 4% -1 L

Yoghurt starter culture — 3 g / 1 package
Banana —400 g

Strawberry — 100 g

Mix milk and yoghurt starter culture (mix
of bacteria) in a clean bowl. Pour mixture
into a multicooker pot. Close a lid, let a
steam relief valve be open. Set program
«Morypt/Tecto» for 8 hours. Press button
CTAPT. Cook till the end of program. Place
yoghurt into a refrigerator for 3 hours.
Add banana chops and strawberries into
the cooled yoghurt and mix with a blender
until completely smooth.

CMY3U C BAHAHOM U KJIYBHUKON

BANANA AND STRAWBERRY SMOOTHIE



= CmBkn 22% -1 n
= 3akBacka cyxas (ana cmeTaHbl) =31 /1
naket

B yncToin eMKOCTU CMeLlaTb CMBKM C 3aK-
BAaCKOW W MepenTb B Yally MyNbTUBapPKM-
CKOPOBApPKU. 3aKPbiTb KPbILIKY, K1anaH He
3aKpblBaTh, YCTaHOBUTL nporpammy «/o-
rypt/Tecto» Ha 8 4acoBs, HaxaTb KHOMKY
CTAPT. ToTOBUTb A0 OKOHYaHWA Nporpam-
Mbl. TOTOBYtO CMeTaHy NOCTaBWUTb B XO/O-
AWNBbHUK Ha 3 vaca.

CMETAHA HA CYXOV 3AKBACKE
HOME-MADE SOUR CREAM

= Cream 22%-1L
= Sour cream starter culture-3g/1
package

Mix cream and sour cream starter culture
(mix of bacteria) in a clean bowl. Pour mix-
ture into a multicooker pot. Close a lid, let
a steam relief valve be open. Set program
«Morypt/Tecto» for 8 hours. Press button
CTAPT. Cook till the end of program. Pour
mixture into a glass container and place
into a refrigerator for 3 hours.

I
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. = Llokonag ropbkuii — 500 r = Dark chocolate - 500 g

= Camskm 22% — 500 mn = Cream 22% — 500 ml
= Jlnkep kodenHbivi — 100 ma = Coffee liqueur — 100 ml

ManTky WoKonaja pasnomaTtb Ha JONbKY, Break chocolate into pieces and putinto a

4 BbIJIOXWUTb B Yallly My/bTVBapPKMN-CKOPO- multicooker pot, pour liqueur and cream.

BapKku, A06aBUTb AMKep, 3aiUTb CIMBKa- Set program «MynsTunosap» for 15
MWU. YcTaHOBUTL nporpamMmmy «Mynbtuno- minutes with temperature 90°C. Press but-
Bap» Ha 15 muHyT, Temnepatypa 90°C,  ton CTAPT. Cook till the end of program
HaxaTb KHorKy CTAPT. foToBWTL npw OT- with an open lid stirring constantly.

KprTOI‘/'I KpbILlLKe, nepuoanyecku nome-
wimnBaa, 4O OKOHYaHMA NporpamMmmbl.
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= Cbip «Hepaep»—350r

= BwHo 6enoe cyxoe — 150 mn
= CanBkn 22% — 75 Mn

= Kpaxman—-10r

= YecHok-10Tr

= JInmoH-=5T

* Boaa—50 mn

= Caxap, conb, crneuum

Cblp HaTepeTb Ha MeNKON Tepke, YeCHOK
M3MenbunTb HOXOM. M3 nnmoHa Bbija-
BUTb cok. CMBKM, BOAY, Kpaxman u caxap
CMellaTb B OTAE/NbHOW eMKOCTU A0 OAHO-
POAHOV Macchl. B uawy MynbTMBapku-
CKOpPOBapKM 3anMTb BWHO, YCTaHOBMUTb
nporpammy «MyneTunoBap» Ha 15 MUHYT,
Temnepatypa 90°C, HaxaTtb kHonky CTAPT.
Yepe3 5 MUHYT f06aBUTb YECHOK U CbIp,
MOCTOAHHO MOMeLrBas, YTo6bl noayuu-
nacb oHopogHaa macca. He npekpatuas
nomMeLumBatb, A06aBUTb JMMOHHBIA COK,
conb 1 cneuunn. 3a 3 MUHYTHLI JO 3aBeplLue-
HWSA NPUTOTOBAEHMSA NPU NOCTOAHHOM MO-
MellnBaHUM 406aBUTb CMeCb U3 CAVBOK U
kpaxmana. [oToBUTb 40 OKOHYaHWs Mpo-
rpaMMbl.

* Cheddar cheese —350 g
= Dry white wine — 150 ml
= Cream 22% —75 ml
Starch-10g
Garlic-10g
Lemon-5g

Water — 50 ml

Sugar, salt, spices

Grate finely cheese and chop finely garlic.
Squeeze lemon juice. Pour cream, and wa-
ter, put starch and sugar in a bowl and mix
until smooth. Pour wine into a multicooker
pot. Set program «Mynstunosap» for 15
minutes with temperature 90°C. Press but-
ton CTAPT. In 5 minutes add garlic and
cheese stirring constantly to get smooth
mixture. Add lemon juice, salt and spices
going on stirring. Pour mixture of cream
and starch 3 minutes before the end of
program. Go on stirring till the end of pro-
gram.
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Bynryp-350r

Jlyk penyatbin — 100 r
Kypara—70r

M3tom —100 r

Macno onvekoBoe — 40 M
Boaa — 600 mn

KunH3a

Conb, cneumm

Jlyk Hape3aTb conomkoit. Kypary HapesaTb
Ha 4 yactn. Ha AHO ualun MynbTMBapKuM-
CKOpOBapkN HanWTb OJIMBKOBOE Maco,
BbIIOXWTb NIyK, Bynryp, kypary, ustom, 3a-
NNTb BOAY, 06aBUTb COMb, CMELUn U ne-
pemelaTb. 3aKpbiTb KpbIWKY W KAanaH
BbIXxOAa Mapa, YCTaHOBWUTb MPOrpammy
«Kpynbl/Skcnpecc» Ha 20 MUHYT, HaxkaTb
kHorky CTAPT. [otoBWTb A0 OKOHYaHWA
nporpammel. [1o OKOHYaHWM MporpaMMbl
OTKPbITb KNanaH 1 BbIMYCTUTb Nap.

BYJITYP C I3IOMOM U KYPATOI
BULGUR WITH RAISINS AND DRIED APRICOTS

Bulgur—350g
Onion-100g

Dried apricots-70 g
Raisins — 100 g

Olive oil =40 ml
Water — 600 ml
Coriander leaves
Salt, spices

Cut onions into strips, quarter dried apri-
cots. Pour olive oil into a multicooker pot.
Place onions, bulgur, dried apricots and
raisins into the pot. Pour water into the
pot, add salt, spices and stir thoroughly.
Close a lid, close a steam relief valve, set
program  «Kpynbl/3kcnpecc»  for 20
minutes. Press button CTAPT. Cook till the
end of program. Open the steam relief
valve and let steam go out.



= Cmekn 22%—1n
= Caxap—-12«r
= Cyxoe monoko — 600 r
= Boga—150 mn

B wally MynbTMBapKM-CKOPOBapPKW HaUTb
BOZy, A06aBUTb caxap W MNepemMeLlaTb.
YcraHoBuTb nporpammy «MynbTunosap»
Ha 45 MuHyT, Temnepatypa 95°C, HaxaTb
kHonky CTAPT. TOTOBWTb MpW OTKPbLITON
KPbILLIKe, MOCTOAHHO noMmelwmsas. Kak
TONbKO caxap pacTBopuTcs, [Jo06aBuUThb
C/IMBKM U Cyx0e MOJIOKO, BCe nepemellaTh.
[OTOBUTL A0 OKOHYaHMA MPOrpaMMmbl, ne-
puoamnyeckn noMmeLunBsas.
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Cream 22% - 1L
Sugar - 1,2 kg

Milk powder — 600 g
Water — 150 ml

Pour water into a multicooker pot, add
sugar and stir well. Set program
«MynbTunosap» for 45 minutes with tem-
perature 95°C and press button CTAPT.
Cook with an open lid stirring constantly.
Add cream and milk powder once sugar is
melted. Stir well. Cook till the end of pro-
gram stirring frequently.

I




Caxap 6enbivi — 100 1

Caxap TPOCTHMKOBBIA — 50 T

Cok immoHa — 40 mn

Macno pactutensHoe — 20 mn
dopma s nefeHLOoB pasbeMHan

durypHas
= [lepeBsHHble LWnaXkn — 6 W

Ha AHO uawm MynbTMBAPKMN-CKOPOBapKM
BblCbiNaTb 0ba BMAa caxapa, 406aBUTb n-
MOHHBIVi COK W MepemeLLaTb. YCTaHOBUTb
nporpammy «MynbTunosap» Ha 10 MUHyT,
Temnepatypa 160°C, HaxaTb KHOMKY
CTAPT. [oTOBWTb 40 OKOHYaHUA NPOrpam-
Mbl, MOCTOAHHO noMelunBas. Popmy Ana
NeieHLO0B CMasaTb PacTUTe/IbHbIM Mac-
nom. fopauyto kapamesib pa3nuntb No pop-
MaMm, B KaxAayl GopMy BCTaBUTb JAepe-
BAHHYIO LUNaXKy W ocTaBUTb Ha 15-20
MWHYT A0 MOJIHOTO 3acTbiBaHWA. [OTOBblE
NefieHLbl aKKypaTHO 40CTaTh U3 GOpPMbI.

Sugar - 100 g

Brown sugar—50 g
Lemon juice — 40 ml
Olive oil =20 ml

Candy forms

Sticks (toothpicks) — 6 pcs

Put both types of sugar into a multicooker
pot, add lemon juice and stir well. Set pro-
gram «MynbtnoBap» for 10 minutes with
temperature 160°C. Press button CTAPT.
Cook till the end of program stirring con-
stantly. Oil candy forms. Pour hot caramel
into the forms. Pierce sticks into the can-
dies and leave for 15-20 minutes until
thick. Take ready candies out of forms
carefully.
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Cnumekn 33% — 400 mn
Caxap—-50r

Kny6Huka ceexas — 100 r
XKenatuH ancroson — 121
Monoko 2,5% — 120 mn
BanmamH-1r1

Kny6HMKY NpoMbITb, 06CYLUNTD Y M3MeNb-
UYnTb Npu nomolmn 6neHaepa. XenatuH
3aMOYMTb B XOJIOAHOW BOAE Ha 1 MUHYTY 1
omkaTb. B uvawy MynbTMBapKun-ckopo-
BapKu BbIIOXWTb KAY6HWYHOE ntope, A0-
6aBUTb CIMBKM, Caxap, MOJIOKO, BaHWIWH 1
nepemellaTtb. 3aKpbiTb KPbILWKY, KaanaH
He 3aKpbiBaTb, YCTaHOBWUTb MporpaMmmy
«MynbTnnosap» Ha 5 MMHYT, TemnepaTypa
100°C, HaxaTb kHonky CTAPT. lotoButb A0
OKOHYaHuA nporpammebl. locne okoHuya-
HMS NporpaMMbl OTKPbITb KPbILLKY, Nnepe-
MeLlaTb COAEPXUMOe BeHUYMKOM, Joba-
BMTb XeNnaTVH W CHOBa MepemellaTb A0
MOJIHOrO PacTBOPEHUs XenaTtuHa. [otToByto
Maccy pasauTb no dopmoukam 1 ybpatb B
XONIOAWBHUK A0 3acTbiBaHWA 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
Vanilla extract—1 g

Rinse strawberries, dry and grind up with a
blender. Soak gelatin in cold water, take it
out in 1 minute and squeeze. Place straw-
berry puree into a multicooker pot, add
cream, sugar, milk and vanilla extract. Stir
thoroughly. Close a lid, let a steam relief
valve be open.Set program «MynsTnosap»
for 5 minutes with temperature 100°C.
Press button CTAPT. Cook till the end of
program. Open the lid, stir well, add gelatin
and stir again until gelatin complete disso-
lution. Pour mixture into small bowls and
keep in a refrigerator for 3—4 hours.
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lpywa (koHpepeHums) — 750 1 / 6 wT
Caxap—-100r

bagbsH — 2 wt

Banunb (cTpyyok) — 1wt

Kopuua (nanouka) — 1 wr

BvHo kpacHoe n/c — 750 mn

Mpywy 0OuMCTUTL OT KOXYpPbl, COXPaHWB
nAoAoHoXKyY. CTpy4YoK BaHWAN paspesaTb
nononam. B uawy mynbTMBapKM-CKOpO-
BapKy BbUIOXWTb TPYLUN, 3aAuTb BUHOM,
J06aBUTb BaHWIb, caxap, kopuuy u ba-
AbAH. 3aKPbITb KPbILLKY, KAanaH He 3aKpbl-
BaTb, YCTaHOBWUTb nporpammy «BapeHbe/
[>xem» Ha 1uac 30 MUHYT, HaxkaTb KHOMKY
CTAPT. [0TOBUWTb 4,0 OKOHYaHMA MPOrpamMMmbl.

Pear-750 g/ 6 pcs
Sugar - 100 g

Anise seed — 2 pcs

Vanilla bean -1 pc
Cinnamon stick — 1 pc

Red semi-dry wine — 750 ml

Peel pears but save stalks. Cut vanilla bean
into half. Place pears into a multicooker
pot, pour wine, add vanilla, sugar, cinna-
mon and anise seeds. Close a lid, let a
steam relief valve be open. Set program
«BapeHbe/Oxem» for 1 hour 30 minutes.
Press button CTAPT. Cook till the end of
program.
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Cnumekun 33% — 80 mn
LLlokonag ropbkmin —180 1
LLlokonag MmonouHbii — 120 1
MwuHzganb obxapeHHbI —40 1
Kakao-nopotuok — 100 r
Macno camBoyHoe — 50 1

LLlokonag pasnomatb Ha Aonbku. B uawy
MY/IbTUBAPKM-CKOPOBaPKMN BbINOXUTb LLIO-
KOJ1aj ¥ CIMBOYHOE Macso, 3aiUTb CAUB-
Kamu. YctaHoBuTb nporpammy «Mynbtu-
nosap» Ha 10 muHyT, Temnepatypa 90°C,
HaxaTb kHornky CTAPT. TotoButh Npwn oT-
KPbITOW KpbILLKe 40 OKOHYaHWA nporpam-
Mbl, Nepuoanyeckn nomewmsas. fotosyro
CMeCb OCTYAUTb U ybpaTb B XONOANIbHUK
Ha 1 yac, 3aTem chopMMPOBaTL LIAPUKY,
BHYTPb KaXAOro moMecTuTb MUHAab U
obBanaTb 1x B Kakao.

Cream 33% — 80 ml
Dark chocolate — 180 g
Milk chocolate — 120 g
Roasted almonds —40 g
Cocoa powder — 100 g
Butter-50 g

Break chocolate into pieces and putinto a
multicooker pot. Add butter and cream.
Set program «Mynbtunosap» for 10
minutes with temperature 90°C. Press but-
ton CTAPT. Cook till the end of program
with an open lid stirring constantly. Cool
once ready and keep in a refrigerator for 1
hour. Then make chocolate balls and put
almond inside of each ball. Roll in cocoa
powder.

D
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IMMOKOJIAJHBIE KOH®ETBI C MMHIAJIEM
CHOCOLATE SWEETS WITH ALMONDS
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AHaHac KoHcepBMpPOBaHHbIN — 250 1
Ao —-150r/ 3 wr

Myka nweHnyHas — 25 r
Caxap—-60r

Cok ammoHa — 20 mn

KoHbsak — 30 M

Macno cavBoyHoe — 51

Boga—1n

dopMbl CUANKOHOBbBIE

AHaHac HapesaTb Kybukamu W U3Mesb-
UYNTb C caxapoMm B baeHaepe A0 OAHOPOA-
HOW Macchbl. B otaenbHoOl emKkocTM B36UTL
AnLa ¢ Mykoi. Jo6aBUTb COK IMMOHa, KO-
HbAK W aHaHacosoe niope. lNepemellatb
[0 ofHopoAHoW Macchl. CMasaTb GopMmbl
CNMBOYHbBIM Mac/0M, BbIJIOXWTb aHaHaco-
Byto Maccy. [MoctaButb $opmbl Ha noa-
CTaBKy-MapoBapky. B vally mynbtrBapkm-
CKOPOBapkW  HanuTb  BOAY,  CBEpPXY
YCTaHOBWUTb  MOZACTaBKy-MapoBapky. 3a-
KPbITb KPbILWKY WM KjaanaH Bbixoja napa,
ycTaHOBUTbL nporpammy «llap/Bapka» Ha
5 MuHyT, HaxaTtb kHonky CTAPT. fotoBuTb
[0 OKOHYaHWA nporpamMmbl. [locae OKOH-
YaHWS MPUrOTOBNEHUA OTKPbITL KnanaH u
BbIMYCTWUTb Map. [OTOBLIN $iaH OCTYAUTL U
BbIHYTb 13 GOPMBI.

186 ECEPTHI | DESSERTS | AHAHACOBBIV ®JIAH | PINEAPPLE FLAN

= Tinned pineapple —250 g
= Egg-1509g/3 pcs
= All-purpose flour-25g
= Sugar-60g

= Lemon juice =20 ml
= Cognac - 30 ml

= Butter-5g

= Water-1L

= Silicone baking cups

Dice pineapples and mix with sugar using
blender or food processor until complete-
ly smooth. Mix eggs and flour in a bowl.
Add lemon juice, cognac and pineapple
puree. Mix until smooth. Grease baking
cups with butter and place there pineap-
ple mixture. Place cups on a steamer. Pour
water into a multicooker pot. Fix the
steamer. Close a lid, close a steam relief
valve, set program «[ap/Bapka» for 5
minutes. Press button CTAPT. Cook till the
end of program. Open the steam relief
valve and let steam go out. Cool flan and
take out from the cups.



= Ao -200r/4 wr

= Kakao-nopowok — 80 r

= Myapa caxapHasa —75r

= [leueHbe caBoapan — 30 wT
= Canekun 20% — 500 mn

= Camekm 10% — 500 mn

= Kode kpenkmii — 200 ma

= Jlnkep kodeliHbivi — 80 Mn

= Cok ammoHa — 30 mn

CAVMBKM CMeLuaTth, M3 JIMMOHa BbXaTb COK. B
Yally MyNbTUBapPKU-CKOPOBapPKU BbIINTb CIMBKU.
3aKpbITb KPbILLKY, KnaraH He 3aKpblBaTb YCTaHo-
BUTb Nporpammy «Mynstvnosap» Ha 10 MuHyT,
Temnepatypa 98°C, HaxaTtb kHonky CTAPT. 3a 5
MUHYT [0 OKOHYaHWA MNpOrpaMMmbl OTKPbITb
KpbILKY W, NOMeLunBas, 06aBUTb COK IMMOHa.
[OTOBWUTb IO OKOHYaHWA MporpammMbl NP OT-
KPbITOW KPbILLKE, HEMPepbIBHO noMetumnBas. [o-
TOBYHO Maccy NepeuTb B OTAE/bHYH eMKOCTb U
JaTb OCTbiTb. Map/ito CIOXUTb B YeTbipe C/10S,
MONOXUTb Ha CUTO, BbIIOXMWTb B HEE OCTbIBLLIYHO
Maccy, NOABECUTb HaZ, eMKOCTbHO Ha 3-6 YacoB.
ANYUHbIE XENTKN OTAENTb OT 6enkoB. XXenTku ¢
caxapom B36uTb B baeHaepe. benkun B36UTb Muk-
cepoM 0 cToikol 6enov neHbl. [oToBbIN Ma-
CKaprnoHe B361Tb BeHUMKOM. B36vBas, B Mackap-
MOHE MOCTENEHHO JA06aBUTb XeNTKy, 3aTeM
6enKky, BCe nepemeLLaTh A0 OAHOPOAHOW Macchbl.
Kode 1 kopelnHbIN amkep cMeLlatb, B NMOAY4YMB-
LUYHOCA CMeCb OBMaKHYTb MOMOBUHY MeyYeHbs 1
YIOXWTb €ro Ha AHO GOPMbI, CBEPXY BbIIOXUTbL
MOJIOBMHY CMeCK € MackaproHe. OKyHyTb OCTaB-
LLIeecs NeyeHbe B KOde 1 YIOXKUTb MAOTHBIM C/10-
em. CBepxy BbLIOXMWTb BTOPOI C/IOW Mackapno-
He. [OTOBBI fecepT ybpaTb B XONOAWIBHUK Ha
4-6 yacoB. OxN1aXAeHHbIV fecepT nepes Noja-
Yeli NnocbInatb Kakao

= Egg-200g/4 pcs

= Cocoa powder - 80 g

= Confectioner’s sugar—75g
= Savoiardi cookies — 30 pcs

= Cream 20% — 500 ml

= Cream 10% — 500 ml

= Strong black coffee — 200 ml
= Coffee liqueur — 80 ml

= Lemon juice — 30 ml

Squeeze lemon. Pour both kinds of cream into a
multicooker pot. Close a lid, let a steam relief
valve be open. Set program «Mynbstunosap» for
10 minutes with temperature 98°C. Press button
CTAPT. Open the lid in 5 minutes and add lemon
juice stirring constantly. Go on cooking with the
open lid stirring constantly. Pour mixture into a
bowl and wait until cooled. Put mixture into 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. When mascarpone
is ready, beat it up with a wire whisk. Add the
yolks slowly while whisking, then the whites as
well. Stir thoroughly. Mix coffee and coffee
liqueur together and dip a half of cookies into
coffee-liqueur mixture. Place cookies on the
bottom of container, then put layer of
mascarpone mixture, then layer of dipped in
coffee cookies and last layer of mascarpone.
Keep dessert in a refrigerator for 4-6 hours.
Sprinkle tiramisu with cocoa-powder before
serving.
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BvHoO kpacHoe cyxoe — 700 mn
Caxap—100r

M3rom—-10T1

KopeHb nmbups —10
AnenbcmHoBas kopka — 10 ©
Kopwuua (nanouka) =10 r
KapgamoH—-10r1
lBo3amka—10T1

Bce MHrpegneHTbl 418 MNHTBENHA BbINO-
XUTb B YalLlly MybTUBapPKMN-CKOPOBAPKU 1
3aNUTb BUHOM. 3aKpbITb KPbILLKY, 3aKPbITb
KnanaH BbIxOZa Mapa, YCTaHOBWUTb MpPO-
rpammy «Map/Bapka» Ha 10 MWHYT, Ha-
xatb kHornky CTAPT. [0TOBUTb A0 OKOHYa-
HMA nporpammebl. [locne  OKOHYaHMA
NporpamMmbl OTKPbITh KJanaH v BbIMyCTUTb
nap. OcTaBuUTb FIMHTBENH B MyAbTUBap-
Ke-ckopoBapke ewle Ha 30 MUHYT Ha no-
Jorpese.

188 HANMTKMU | DRINKS | [ZIMHTBEVIH | MULLED WINE

Red dry wine — 700 ml
Sugar—-100g
Raisins-10 g
Ginger-10g

Orange peel-10g
Cinnamon-10g
Cardamom-10g
Cloves-10g

Place all ingredients into a multicooker
pot and pour wine. Close a lid, close a
steam relief valve. Set program «Map/
Bapka» for 10 minutes. Press button
CTAPT. Cook till the end of program. Open
the valve and let steam go out. Keep
mulled wine in the pot 30 minutes more
using function «Keep warms».



= Caxap—-100r

= Kakao-nopowok—80r

= BaHwunb (cTpyyok) — 1 wr
= Monoko 2,5% — 600 mn
= Boga—200 mn

Crpyyok BaHuAM paspesaTb nononam. B
Yally MyNbTMBapPKM-CKOPOBapPKM HaaWTb
MOJIOKO U BOZY, A06aBNTb kakao 1 caxap,
nepemetuaTth, 406aBUTb BaHWAb. 3aKPbITh
KPbILIKY W KJanaH Bbixoga Mnapa, ycTaHo-
BUTb Nporpammy «[ap/Bapka» Ha 10 mu-
HyT, HaxaTb kHonky CTAPT. [otoBuTb A0
OKOHYaHuA nporpammel. [ocne okoHua-
HUA MPUrOTOBJEHMA OTKPbITb KaanaH u
BbINYCTUTb Nap. V3 rotoBoro Kakao Bbl-
HYTb CTPYYOK BaHUAW.

Sugar - 100 g

Cocoa powder - 80 g
Vanilla bean -1 pc
Milk 2,5% — 600 ml
Water — 200 ml

Cut vanilla bean into half. Pour milk and
water into a multicooker pot, add cocoa
powder and sugar, stir well and add vanilla
bean. Close a lid, close a steam relief valve,
set program «[Map/Bapka» for 10 minutes.
Press button CTAPT. Cook till the end of
program. Open the steam relief valve and
let steam go out. Take vanilla bean out.

I
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= A6nokm — 1 kr
= Caxap—-250r
= Boga-3n

A6nokM Menko HapesaTb, MOJOXWTb B
Yally My/nbTUBapPKW-CKOpOBapky, Aoba-
BUTb Caxap W 3aiuTb BOAOW. 3aKpbiTb
KPbILLKY W KnanaH Bbixoga napa, ycraHo-
BUTb nporpammy «[Map/Bapka» Ha 20 Mu-
HyT, HaxaTb kHornky CTAPT. [oToBuTb Ao
OKOHYaHuA nporpamMmbl. [ocne okoHua-
HWS MPOrpamMMbl OTKPbITb KAanaH v Bbiry-
CTUTb Nap.

= Apple-1kg
= Sugar-250g
= Water-3n

Chop finely apples, place into a multicook-
er pot, add sugar and pour water. Close a
lid, close a steam relief valve. Set program
«Map/Bapka» for 20 minutes. Press button
CTAPT. Cook till the end of program. When
cooking is over, open the valve and let
steam go out.
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Caxap—-100r
Cok anenbcuHa (ceexxeBbkaTbii) — 150 ma

. Sugar - 100 g
. Fresh orange juice — 150 ml E
= Cok mmoHa — 10 mn

Lemon juice — 10 ml
Black tea-8 g

Water—11L

Yai yepHbIli (nncToBom) — 8 1
Boga—1n

B vally MynbTMBapKM-CKOPOBapPKW HaUTb Pour water into a multicooker pot, add Cé)
BOZY, A06aBVTbL caxap, 3aKpbITb KPbILLKY 1 sugar. Close a lid, close a steam relief valve,
KnanaH BbIXOAa Mapa, YCTaHOBUTb MPO- set program «[Map/Bapka» for 5 minutes.
rpammy «[ap/Bapka» Ha 5 MUHYT, HaxaTb Press button CTAPT. Cook till the end of
kHonky CTAPT. OTOBWTb A0 OKOHYaHMWA program. Open the steam relief valve and
nporpammsbl. ocne OKOH4YaHUA npuro- let steam go out. Add tea leaves into the
TOBJIEHUS OTKPbITb KAanaH W BbIMyCTUTb pot, pour lemon and orange juice. Infuse

nap. B yawy go6aBuTb Yald, COK IMMOHa 1 tea for 20 minutes, filter and cool.

anenbcuHa. [latb HacToaTbCA B TeyeHme 20

MWHYT, NPOLEANTb U OCTYAWTb.
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Boga—-1n
Otpybn —200 1
Caxap—100r
Jlnmon —100 r

C MMOHa CHATb LieApy U BbiXKaTb COK. Lle-
ApYy V3MenbunTb Hoxom. OTpybu BbllO-
KWUTb B Hally My/ibTVBapPKM-CKOPOBApPKW,
A06aBNTb Caxap W 3aiUTb BOAOW. 3aKpbiTh
KPbILLKY W KianaH Bbixoga napa, ycTaHo-
BUTb Nporpammy «[lap/Bapka» Ha 15 mu-
HyT, HaxaTb kHorky CTAPT. [otoBuTb A0
OKOHYaHuA nporpammel. [ocne okoHua-
HUA MPOrpamMMbl OTKPbITb KanaH v Bbiry-
CTWTb nap. 3aTeM J06aBWTb MENKO Hape-
3aHHYIO JIMMOHHYIO LeApPY, COK JIMMOHa,
nepemMeLLaTb U NPOLLEAUTb.

192 HANOUTKMU | DRINKS | HATIMTOK 3 OTPYBEN | BRAN DRINK

= Water-1L
= Bran-200g

= Sugar—-100g
= Lemon-100g

Peel lemon and extract juice from it. Chop
finely peel. Place bran into a multicooker
pot, add sugar and pour water. Close a lid,
close a steam relief valve. Set program
"Map/Bapka” for 15 minutes. Press button
CTAPT. Cook till the end of program. When
program is over, open the valve and let
steam go out. Add chopped lemon peel
and lemon juice, stir well and strain.



* Monoko 3,2%—-1n
= Camnekum 10% — 200 mn

B yaluy MynbTMBapKM-CKOPOBapPKW HaNTb
MOJI0KO, 06aBUTb CAIMBKM 1 NMEpPeMELLaTh.
3aKpbITb KPbILWKY, KAanaH He 3aKpbiBaThb,
YCTaHOBWUTL Mporpammy «MynsTunosap»
Ha 4 uaca, Temnepatypa 100°C. HaxaTb
kHonky CTAPT. [oToBUTb A0 OKOH4YaHWA
nporpammbi.

= Milk32%-1L
= Cream 10% — 200 ml E

Pour milk into a multicooker pot, add C@
cream and mix well. Close a lid, let a steam

relief valve be open. Set program
«Mynbtunosap» for 4 hours with tempera-
ture 100°C. Press button CTAPT. Cook till
the end of program.
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= C6op necHble Aroabl (MaanHa, YepHUKa,
exeBuka) — 1 kr
= Caxap—1kr

firoabl nepebpats M NpoMbITb. B uauwy
MyNbTUBAPKN-CKOPOBAPKN MOJOXMUTb Ar0-
Abl, 3acCbinaTb caxapoM. 3aKpbiTb KPbILLKY,
KAanaH He 3aKpbiBaTh, YCTaHOBUTb MPO-
rpammy «BapeHbe//Ixem» Ha 1 uac, HaxaTb
kHonky CTAPT. loToBWTb O OKOH4YaHWA
nporpammbl, NepuoanYeckr NoMeLLnBas.
[oToBOE BapeHbe pasnnTb MO CTepuan30-
BaHHbIM 6aHKaM 1 3akaTaTb.

= Berries (raspberry, bilberry, blackberry)
-1kg
= Sugar-1kg

Place clean berries into a multicooker pot,
add sugar. Close a lid, let a steam relief
valve be open. Set program «BapeHbe/
[xem» for 1 hour. Press button CTAPT.
Cook till the end of program stirring occa-
sionally.
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= Caxap-13«r
= f610kM «kuTarickme» — 500 r
= A6nokn «kopuuHble» — 500 r
= Boaa—400 mn

16710k NPOKONOTb 3yHOUMCTKON B He-
CKOJIbKUX MecTax. B uawy mynbtvBapku-
CKOPOBapKW BbIJIOXUTb A6J10KH, 3ackinaTb
caxapoM W 3a1Tb BOAON. 3aKpbIThb KPbILL-
Ky, knamaH He 3aKpblBaTb, YCTaHOBUTb
nporpammy «BapeHbe/[>xem» Ha 1 uac,
HaxaTb KHorKy CTAPT. [oToBUTb 40 OKOH-
YaHUA NPOrpaMmsl, MEPUOANYECKN NOMe-
wuBas. [oToBOe BapeHbe Pa3foXuTb MO
CTepuAnM30BaHHbIM 6aHKaM v 3aKaTaTb.

BAPEHBE U3 «PAVICKUX ABJIOYEK» | PARADISE APPLE JAM

= Sugar-1,3kg
= Paradise apples —1 kg
= Water — 400 ml

Pierce apples with a toothpick and put
them into a multicooker pot. Add sugar
and pour water. Close a lid, let a steam re-
lief valve be open. Set program «BapeHbe/
Ixem» for 1 hour. Press button CTAPT.
Cook till the end of program stirring occa-
sionally.

I

| KOHCEPBAIIVA | PRESERVES 195



v

= Kny6nuka — 1 kr
= Caxap—1kr
= JlnmoHHas kncnota—2 1

MoarotoBneHHble AroAbl  BbUIOXWUTL B
Yaluy MyabTUBapKU-CKOPOBapKW, Yepeays
CNOAMM caxapa, U OCTaBWTb Ha 4 yaca. 3a-
TeM 3aKpbiTb KPbILWKY, KAanaH He 3akpbl-
BaTb, YCTaHOBWUTb nporpammy «BapeHbe/
[>xem» Ha 1 yac, HaxaTtb kHonky CTAPT.
[OTOBWTb 4O OKOHYaHWA NPOrpammel, ne-
pvoanyeckn nomelumsasn. fotoBoe Bape-
Hbe PasNoXuTb MO CTePUAN30BaAHHBLIM
6aHKaM 1 3aKaTaTb.

= Strawberry —1 kg
= Sugar-1kg
= Citricacid-2g

Put clean berries into a multicooker pot
alternating layers of berries and sugar.
Leave for 4 hours. Close a lid, let a steam
relief valve be open. Set program
«BapeHbe/Oxem» for 1 hour. Press button
CTAPT. Cook till the end of program stir-
ring occasionally.
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A6noko — 500 r
Mpywa—400r

Wrxxmp — 200 r

Caxap TPOCTHUKOBBIV — 50 T
Boga — 50 mn

Caxap BaHWIbHbIV — 5T
Kopwvua monotaa—1r
[BO3aMKa MosioTas
KapzaamoH MonoTblii

®pyKTbl MOMbITb, 06CYLWINTL, OYNCTUTL OT
KOXWLbl, KPYNHO Hape3aTb, BbIAOXWUTb B
Yally My/nbTUBapKW-CKOpOBapku, Aoba-
BUTb BOAY M NepeMeLlaTh. 3aKpbiTb KPbILL-
Ky, K/ianaH He 3akpblBaTb, YCTaHOBWUTb
nporpammy «BapeHbe/[xem» Ha 1 uac,
HaxaTb kHonky CTAPT. [oTOBWTb 40 OKOH-
YaHuA nporpammebl. [oTOBble QPyKTbI ne-
PenoXunTb B OTAENbHYHO eMKOCTb U W3-
MenbuMTb  Mpu  nomowm  bneHpepa.
MonyumBLIytoCA Maccy BEpHYTb B ually
My/IbTUBaPKM-CKOPOBapkK, A06aBUTbL ca-
Xap, BaHW/bHbIN caxap, cneuumn n nepemMe-
LwaTb. 3aKpbITb KPbILLKY, KAanaH He 3aKpbl-
BaTb, YCTaHOBUTb Mporpammy «BapeHbe/
[O>xem» Ha 1 yac 30 MUHYT, HaxkaTb KHOMKY
CTAPT. [oTOBMTb A0 OKOHYaHWA Nporpam-
Mbl, MepuoAnYeckun nomelureas. foToBbIN
[IKEM Pas3NoXuTb No 6aHKaM, XpaHUTb B
XONOAUNBbHNIKE.

Apple -500 g
Pear-400¢g
Fig—200g

Brown sugar—50 g
Water — 50 ml

Vanilla sugar-5g
Ground cinnamon—-1g
Ground cloves

Ground cardamom

Rinse and dry fruits, peel them and cut
coarsely. Place into a multicooker pot, add
water and stir well. Close a lid, let a steam
relief valve be open. Set program
«BapeHbe/[xem» for 1 hour. Press button
CTAPT. Cook till the end of program. Take
the fruits out and place into a bowl and mix
with a blender. Pour the mixture into the
pot, add brown sugar, vanilla sugar, spices
and mix well. Close the lid, let the steam
relief valve be open. Set program
«BapeHbe/[lxxem» for 1 hour and 30
minutes. Press button CTAPT. Cook till the
end of program, stirring occasionally.

I
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= Abpvkoc — 1 kr
= Caxap—400r
= Cok ammoHa — 50 ma

ABPVKOCHI BbIMbITb, OBCYLWINTb 1 yAANNUTb
KOCTOUKM. 3aTeM HapesaTb U U3MenbunTb
61eHAepPOM O OAHOPOAHOW Macchl, AO-
6aBWTb COK IMMOHa, caxap 1 NnepemMeLLaTb.
MonyumBllytocs Maccy nepenvTb B yally
MYNTVBAPKM-CKOPOBAPKW. 3aKpbITb KPbILLI-
Ky, KnanaH He 3aKpblBaTb, yCTaHOBUTb NPO-
rpammy «BapeHbe/[xeM» Ha 1 yac, HaxaTb
kHonky CTAPT. loToBWUTb A0 OKOH4YaHMA
nporpammel, NEPUOANYECKN MOMeLLNBaS.
[OTOBBIN AXKEM Pa3foXUTb NO CTePUAN30-
BaHHbIM 6aHKam 1 3akaTaTb.

= Apricot—1 kg
= Sugar—-400g
= Lemon juice — 50 ml

Rinse apricots, dry and stone. Cut apricots
and chop them with blender until smooth.
Add lemon juice, sugar and mix. Pour mix-
ture into a multicooker pot. Close a lid, let
a steam relief valve be open. Set program
«BapeHbe/>xem» for 1 hour. Press button
CTAPT. Cook till the end of program stir-
ring occasionally.
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= [pywa—500r
= AnenbcuH — 500 r
= Caxap—1kr

®pyKTbl MOMbITb, 06CYLWINTL, OYNCTUTL OT
KOXMLbl, Hape3aTb KPYMnHbIMU Kybukamu,
BbIJIOXMWTb B Yally My/lbTUBaPKM-CKOPO-
Bapkn, fobaBWUTb caxap W MepemellaTb.
3aKpbITb KPbILLKY, KAanaH He 3aKpblBaTb,
yCTaHOBWTL Nporpammy «Bapenbe/[Ixem»
Ha 1 uac, HaxaTtb KHonky CTAPT. foToBuTbL
O OKOHYaHWA Mporpammel, nepuognye-
ckn nomelumBas. [oToBoe BapeHbe pasno-
XWUTb MO CTepUAN30BaHHbIM 6aHKaM U 3a-
KaTaTb.

= Pear-500g
= Orange-500g
= Sugar-1kg

Rinse and dry fruits, peel them and dice
coarsely. Place into a multicooker pot, add
sugar and stir well. Close a lid, let a steam
relief valve be open. Set program
«BapeHnbe/xem» for 1 hour. Press button
CTAPT. Cook till the end of program stirring
occasionally.

I

I'PYHIEBOE BAPEHBE C AIIEJIbCMTHOM
PEAR AND ORANGE JAM
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= CmopogaviHa yepHas — 1 kr
= Caxap—1kr

Airogbl NPOMbITb, 06CYLWINTL, A06aBUTL Ca-
xap, nepemMewaTtb 1 ybpaTb B XONOAWb-
HUK Ha 8 uacoB. ArogHyt0 Maccy BbINO-
XUTb B Yally MYNbTVBapPKW-CKOPOBaPKW.
3aKpbITb KPbILWKY, KNanaH He 3aKpbiBaThb,
yCTaHOBWTb Nporpammy «BapeHbe/[>xem»
Ha 1 vac, HaxaTb kHonky CTAPT. foToBKTb
[0 OKOHYaHWA nporpammel, nepuogunye-
ckn nomewvBas. [otoBoe BapeHbe pas-
NUTb MO CTEPUNMN30BaHHbIM BaHKaM U 3a-
KaTaTb.

= Black currant—1 kg
= Sugar-1kg

Wash and dry berries, add sugar, mix well
and keep in a refrigerator for 8 hours.
Place berries into a multicooker pot. Close
a lid, let a steam relief valve be open. Set
program «BapeHbe/[xem» for 1 hour.
Press button CTAPT. Cook till the end of
program stirring occasionally.
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Mepey, 6onrapckmin — 1,5 kr
Momugops! — 1,5 kr

Mepey, unan —10r
Caxap—-100r

Macno pactutensHoe — 100 ma
Conb-10r

YecHok - 15Tt

Ykeyc 9% -3 mn

Momuaopbl NPonycTUTL Yepes MACopy6-
Ky. bonrapckuii nepew, oUMCTUTL OT cepa-
LieBMHbI U CEMSAH, Hape3aTb A0/1IbKaMW LLn-
puHoi 1,5 cM, YecHOK BMecTe C Yunau
M3MeNbUnTb HOXOM. Bce WHrpesmeHThl
BbIIOXWUTb B Yallly MYAbTUBAPKN-CKOPO-
Bapku, 406aBWTb Macno, caxap, Cofb, Yec-
HOK, YKCYC U TLLaTe/IbHO nepemMeluatb. 3a-
KPbITb KPBbILIKY M KJanaH Bbixoga napa,
YyCTaHOBWTL Mporpammy «TyweHne» Ha 30
MUHYT. HaxxaTb CTAPT, rotoBuThb A0 OKOH-
YaHusa nporpammel. [locne okoHYaHMA
nporpamMmbl, OTKPbITb KjianaH v BbiMy-
CTUTb nap. [oToBOe neyo pPasnoXuTb Mo
CTepyAM30BaHHbIM  H6aHKaM,  HaKpbITb
KpblLLKaMu 1 3aKaTaTb.
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Sweet pepper - 1,5 kg
Tomato - 1,5 kg
Chili-10g
Sugar—100g

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

9% vinegar — 3 ml

Chop tomatoes with a meat grinder or
food processor. Take the seeds out of sweet
peppers and slice peppers into pieces with
1,5 cm width. Chop finely garlic and chili.
Place all ingredients into a multicooker
pot. Add olive oil, sugar, salt, garlic and vin-
egar and stir thoroughly. Close a lid, close
a steam relief valve. Set program
«TyweHne» for 30 minutes. Press button
CTAPT. Cook till the end of program. When
cooking is over, open the valve and let
steam go out.

I



= baknaxaH — 600 r

* Mopkosb — 100 r

= Jlyk penuartbii —100 r

= Momugopsl — 200 r

* YecHok—-20Tr

* Macno onunskosoe — 100 ma
= COK MMOHHBIV — 10 ma

= Conb, cneummn

BaknaaHbl OUNCTUTL OT KOXULIbI U Hape-
3aTb MeNKMMM KybrKamu, nmoconnTb, ne-
pemellaTb 1 0cTaBuTb Ha 10 MUHYT. Mop-
KOBb, JIyK 1 MOMWAOPbI Hape3aTb MeNKNMU
KybukamMu, YeCHOK HaTepeTb Ha MenKon
Tepke. Ha fHO YaLun MyAbTUBaPKMN-CKOPO-
BapKW HaAWTb Mac/io, yCTaHOBUTb MpPO-
rpammy «XKapka» Ha 20 MWUHYT, HaxaTb
kHonky CTAPT. Mocne Havana obpatHOro
oTcueTa BpeMeHV NPUroToBAEHNA B Yally
BbIIOXWTb JIyK ¥ MOPKOBb, 0b6XapuBarb,
nepuoanyeckn nomellnsas, B TedeHne 10
MUWHYT, 3aTeM f06aB1Tb MOMWUAOPbI M MPO-
AomkaTb obXapvBaTb JO OKOHYaHWA Mpo-
rpammbl. BbinoxuTe Kk o6xapeHHbIM OBO-
wam  baknaxaHbl, UYeCHOK, A06aBUTb
JMMOHHBIA COK, COJb, CMeLun 1 nepeme-
WaTb. 3aKpbiTb KPbILIKY W KaanaH BbIXOAa
napa, ycTaHOBUTb MporpamMmy «TylleHne» Ha
10 muHyT, HaxaTb kHomky CTAPT. fotoBuTb
[0 OKOHYaHVA Mporpammbl. [ocne okoHua-
HUA MPUrOTOB/IEHNA OTKPbITb KAanaH W Bbi-
nycTTb Nap.

= Eggplant-600 g

= Carrot-100g
Onion-100 g
Tomato-200g
Garlic-20g

Olive oil =10 ml
Lemon juice — 10 ml
Salt, spices

Peel eggplants and dice finely, add salt,
mix and wait 10 minutes. Dice finely car-
rots, onions and tomatoes, grate finely
garlic. Pour oil into a multicooker pot, set
program «XKapka» for 20 minutes and
press button CTAPT. When time count-
down starts place onions and carrots into
the pot and fry 10 minutes stirring con-
stantly. Then add tomatoes and fry till the
end of program. Then place diced egg-
plants, garlic, add lemon juice, salt, spices
and stir well. Close a lid, close a steam re-
lief valve. Set program «Tywenue» for 10
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over,
open the valve and let steam go out.
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Kypwviua — 1,5 kr

Boga — 300 mn

Conb

JlaBpoBbI AnCT

lMepeL, YePHbIV FOPOLLKOM

CHATb C KypuLbl KOXY, OTAEINTb MACO OT
KOCTe. MACO MONOXMTb B Yally MyabTW-
BapKu-CKOPOBapky, A06aBWTb CONb, ne-
peL, v NaBpOBbIVA JINCT W 3aUTb BOAOMN.
3aKpbITb KPbILWKY W KAanaH Bbixoja napa,
YCTaHOBUTb Mporpammy «TylieHune» Ha 1
yac 30 MuHyT, HaxaTb kHonky CTAPT. lo-
TOBUTb Al0 OKOHYaHMA nporpammel. Mocne
OKOHYaHWsA MporpaMMbl OTKPbITb KjamnaH
1 BbINYCTUTb Nap. [OTOBYIO TyLLeHKYy pas-
NOXWTb MO TOPSYUM CTEPUIN30BAHHbBIM
6aHKaM, 3aKpbITb KpbILLIKaMW W 3aKaTaTb.
BaHkV XpaHWTb B XON104UNbHMKE.
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Chicken - 1,5 kg
Water — 300 ml
Salt

Bay leaf
Peppercorns

Remove chicken skin and take the bones
out. Place chicken meat into a multicooker
pot, add salt, spices and pour water. Close
a lid, close a steam relief valve. Set pro-
gram «TyweHue» for 1 hour 30 minutes.
Press button CTAPT. Cook till the end of
program. When program is over, open the
valve and let steam go out.

D
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Kabauok — 100 r
Bpokkonn —100 r
Macno camBoyHoe —5r
Boga — 200 mn

Conb

Kabauok ouMCTUTb OT KOXYPbl U CeMsH,
Hape3aTb kybnkamu no 1 cm, 6pokkon ns-
MenbunTb HoXOoM. OBOLLYM 3aMOUNTL B XO-
NofHoM BoZe Ha 1 vac. Yaluy MynsTMBapKu-
CKOpOBapKM CMasaTb CIMBOYHbLIM Mac/ioM,
BbUIOXMUTb B Hee OBOLUM, 3a/UTb BOAOW,
AobaBuTb Conb M Mepemellatb. 3akpbiTh
KPbILIKY W KnanaH BbixoAa Mnapa, yCTaHo-
BUTb nporpammy «Cyn» Ha 5 MWHYT, Ha-
xatb kHornky CTAPT. foToBUTb O OKOHYa-
HVWA MpOrpamMmbl, MOCAe Yero OTKpPbITb
KnanaH v BbiMycTUTb Nap. fOTOBLIN cyn ne-
pennTb B OTAENbHYHO eMKOCTb U B36uTb
61eHAEPOM L0 OAHOPOAHOM Macchl.

Zucchini—100 g
Broccoli—100 g

Butter—5g
Water — 200 ml
Salt

Peel zucchini and take seeds out. Dice zuc-
chini, chop broccoli with a knife. Leave
vegetables in cold water for 1 hour. Grease
a multicooker pot with butter, put vegeta-
bles inside, pour water; add salt and stir
thoroughly. Close a lid, close a steam relief
valve. Set program «Cyn» for 5 minutes.
Press button CTAPT. Cook till the end of
program. When cooking is over, open the
valve and let steam go out. Pour the soup
into a bowl and mix with a blender until
completely smooth.

CVYII-ITIOPE 13 KABAYKA V1 bBPOKKOJIN
CREAM OF ZUCCHINI AND BROCCOLI SOUP



®apL gomaluHmii — 200 r
Kaptodens —400 r

Jlyk penyatbin — 100 r
Mopkosb — 100 r
TomatHas nacta—-50r
Macno cavBouHoe — 20 1
Boga—-2n

Conb

W3 dapwa cbopmuposaTb dpukagenbku
no 15-20 r. Jlyk, MopKoBb 1 kapTodenb Ha-
pe3aTb Kybrkamum no 1 cm. Jlyk, MOpPKOBb 1
TOMATHYHO NacTy BbIOXMWTb B YaLlly MyAbTU-
BapKM-CKOPOBapkw, 206aBNTb Macio 1 ne-
pemeluaTb. KpbIWKy He 3aKpblBaTh, yCTaHO-
BUTb Mporpammy «Xapka» Ha 15 MuHyT,
HaxaTb kHonky CTAPT. FoTOBUTb 40 OKOH-
YaHWA NPOrpaMMbl, MEPUOANYECKN MOMe-
wwuas. [lobaBnTb kapTodenb, BOAY, CONb,
nepemMewatb U BbIJIOXUTb quMKap,eanM.
3aKpbITh KpPbILIKY W KAanaH BbIXOga napa,
yCcTaHoBUTL nporpammy «Cyn» Ha 20 mu-
HYT, HaxaTb kHonky CTAPT. [oToBUTbL A0
OKOHYaHWA Mporpammbl, NMocie 4ero oT-
KPbITb KaarnaH u BbIMNyCTUTb Nap.
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Minced meat (pork and beef) — 200 g
Potato — 400 g

Onion-100g

Carrot—100g

Tomato paste —50 g

Butter—20 g

Water-2 L

Salt

Make 15-20 g meat-balls of minced meat.
Dice onions, carrots and potatoes. Place on-
ions, carrots and tomato paste into a multi-
cooker pot, add butter and stir thoroughly.
Set program «Xapka» for 15 minutes. Press
button CTAPT. Fry till the end of program
with an open lid, stirring constantly. Add po-
tatoes, salt, pour water, stir well and place
meat-balls into the pot. Close a lid, close a
steam relief valve. Set program «Cyn» for 20
minutes. Press button CTAPT. Cook till the
end of program. When cooking is over, open
the valve and let steam go out.

I



= Pbiba 6enas (pune) —400 r
= Xneb 6enbii—50r

= Anuo-50r/1 wr

= Boga—-1n

= Conb

®une nNpombiTh, x1e6 3aMOUNTL B BOAE U
omkatb. Pbiby n xneb nponyctntb yepes
MACOpY6KyY, A06aBUTb ANLIO, CONb U Nepe-
mewwaTb. ChopMumpoBaTh 13 papLua KoTae-
Tbl. B Yally MynbTMBapKM-CKOPOBapKM Ha-
nnTb BOAY, cBepxy yCTaHOBWTb
MOACTaBKy-NMapoBapKy W BbIIOXUTb Ha
Hee KOT/NeTbl. 3aKpbITh KPbILIKY W KAanaH
BbIXOZa Mapa, YCTaHOBWTb MporpaMmmy
«[ap/Bapka» Ha 15 MWUHYT, HaxaTb KHOM-
Ky CTAPT. ToToBWTb 40 OKOHYaHWA MNpo-
rpaMmel. Nocie OKOH4YaHWsA NpuroTose-
HWUA OTKPbITb KAanaH 1 BbIMyCTUTb Nap.

= Fish fillet —400 g
* Bread-50g

= Egg-50g/1pc
= Water-1L

= Salt

Rinse fish fillet, soak bread in water and
squeeze. Chop fish fillet and bread with a
meat grinder, add egg, salt and stir well.
Make fish-balls of minced fish. Pour water
into a multicooker pot, fix a steamer and
place the fish-balls on it. Close a lid, close
a steam relief valve, set program «Map/
Bapka» for 15 minutes. Press button
CTAPT. Cook till the end of program. Open
the steam relief valve and let steam go
out.
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foBaamHa (dune) — 500 r
Cwmetana 15% — 200 r

BynboH msicHo — 100 mn
Jlyk penyatbivi — 50 1

Xneb Genbii — 50 r

Ao -50r/1 wr

Macno pacturenbHoe — 50 M
Myka—-20r

Conb

Msaco npomblITh, x1€6 3aMOUNTL B BOAE U
omkaTb. MyKy cMelLaTb CO CMeTaHoM u By-
NboHOM. Msco, nyk u xneb nponyctutb
yepes Macopybky 2 pasa. B dap sobasuTb
CONb, ANLO W BbIMECUTb O OHOPOAHON
maccbl. ChopmmpoBaThb KOTAeTbl, 06BanATb
B Myke. Ha AHO uvawmn MynbTVBapKu-
CKOpPOBapKM HanUTb Macno, YCTaHOBUTb
nporpammy «>Xapka» Ha 20 MWHYT, Ha-
xartb kHornky CTAPT. Mocne Hayana obpat-
HOro oTcyeTa BPEMEeHW MPUroTOB/IEHUA B
Yally BbIIOXUTb 3pa3bl, 06xapuTb 10 Mu-
HYT C oAHOM 1 10 MUHYT C Apyro cTopo-
Hbl. 3aTeM 3pas3bl 3aATb CMETaHHbIM COY-
coM. 3aKpbITb KPbILWKY X KAanaH BbIxoja
napa, ycTaHoBUTb Nporpammy «TylueHne»
Ha 10 MuHyT, HaxaTb kHomnKy CTAPT. [oTo-
BUTb O OKOHYaHWA mnporpammebl. locne
OKOHYaHWA MPUrOTOBAEHUA OTKPbITb Kia-
naH ¥ BbINyCTUTbL Nap.

Beef fillet — 500 g

Sour cream 15% - 200 g
Meat broth — 100 ml
Onion-50g

Bread - 50 g
Egg-50g/1pc

Olive oil = 50 ml
All-purpose flour—20 g
Salt

Rinse beef fillet. Soak bread in water and
squeeze out. Mix flour with sour cream and
meat broth. Chop meat, onion and bread
with a meat grinder 2 twice. Add salt and
egg into ground beef and mix until smooth.
Make meat-balls, roll them in flour. Pour
olive oil into a multicooker pot. Set pro-
gram «Kapka» for 20 minutes, press but-
ton CTAPT. When time countdown starts
put meat-balls into the pot and fry 10
minutes on one side and 10 minutes on
another. Pour sour cream sauce into the
pot. Close a lid, close a steam relief valve.
Set program «TyweHwue» for 10 minutes.
Press button CTAPT. Cook till the end of
program. When cooking is over, open the
valve and let steam go out.

3PA3bl BCMETAHHOM COYCE
ZRAZY IN SOUR CREAM SAUCE

I
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foBsanHa (dune) — 200 r
Xneb nweHnyHbIn — 50 r
Boga — 700 mn

Conb

Xne6 3amountb B 100 Ma Boabl Ha 10 Mu-
HYT, 3aTeM oTXKaTb. MSCO NPOMBbITb, MPO-
nycTUTb BMeCTe C xn1eboM vepes Macopy6-
Ky 2 pa3a, A0baBWTb CO/b, BbIMECUTb A0
OAHOpPOAHOW Maccbl n  chopmMmpoBaThb
KoTnetbl. B uawy MynsTMBapKM-ckopo-
BapKu Ha/iuTb BOAY, CBEPXY YCTaHOBWUTb
noACTaBKy-NapoBapKy, BbIOXWUTb Ha Hee
KOT/NIETbI. 3aKPbITb KPbILLKY W KaanaH Bbl-
xoZa napa, ycTaHoBWTb nporpammy «Map/
Bapka» Ha 20 MWHYT, HaxaTb KHOMKY
CTAPT. [oTOBMTb A0 OKOHYaHUA Nporpam-
Mbl. locne OKOHYaHWA MPUrOTOBAEHUS
OTKPbITb KNanaH 1 BbIMYCTUTb Nap.

Beef fillet — 200 g
White bread - 50 g
Water — 700 ml
Salt

Soak bread in 100 ml of water for 10
minutes, then squeeze. Rinse beef filet.
Chop beef fillet and bread with a meat
grinder twice, add salt and stir until com-
pletely smooth. Make meat-balls. Pour wa-
ter into a multicooker pot, set a steamer
into the pot, place meat-balls on it. Close a
lid, close a steam relief valve. Set program
«[Map/Bapka» for 20 minutes. Press button
CTAPT. Cook till the end of program. When
cooking is over, open the valve and let
steam go out.
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Puvc HelwnndoBaHHbI — 50 T
WHaelika (dune) - 50 r
Boga — 300 mn

Macno camBouHoe -5 1
Conb

WNHaelky NpombITb 1 Hape3aTb MeaKMMu
Kybukamu. Prc npombITh 40 Mpo3payHoii
BOZAbl. B cMa3aHHytO CIMBOYHBIM Mac/iom
Yally My/nbTVBapKWU-CKOPOBapKM BbIIO-
XWUTb UHAENKY, PUC, 3a11Tb BOAOW, Aoba-
BUTb COb M NepemeLlaTb. 3aKpbiTb KPblLL-
Ky M KnanaH BbiXxOAa Mapa, yCTaHOBWUTb
nporpammy «Kpynbl/3kcnpecc» Ha 10 Mu-
HYT, HaxaTb kHornky CTAPT. loToBUTL A0
OKOHYaHMA nporpamMmbl. 1o OKoHYaHWUM
nporpammbl OTKPbITb KaanaH 1 BbiNyCTUTb
nap. loToBytO Kally MepenoxuTs B OT-
JeNbHYt0 eMKOCTb U B36uTb HreHaepom
[0 OHOPOAHOW Macchbl.

Rice-50¢g
Turkey fillet—50 g
Water — 300 ml
Butter—5g

Salt

Rinse turkey fillet and dice. Rinse rice until
clear water. Grease a multicooker pot with
butter, put there turkey fillet, rice, pour wa-
ter, add salt and stir well. Close a lid, close
a steam relief valve, set program «Kpynbi/
Skcnpecc» for 10 minutes. Press button
CTAPT. Cook till the end of program. Open
the steam relief valve and let steam go out.
Put cooked meal into a bowl and mix with
a blender until completely smooth.

KAIIIA PMICOBAS C MHIEVIKOM
RICE AND TURKEY BABY MEAL

I
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Kaptodens — 350 r

Mopkosb — 200 r

Kanycra 6enokoyaHHas — 150 r
TeikBa — 100 r

lopoluek 3eneHbivi — 100 r
Monoko — 100 mn

Boaa — 300 mn

Conb

OBolM HapesaTb CpeAHUMMK Kybukamu,
NONOXWUTb B Yally MybTUBAPKMU-CKOPO-
BapkK, 3a/UTb MOJIOKOM W BOZON, Aoba-
BWUTb COJb. 3aKpbiTb KPbILWKY W KaanaH
BbIXO4a Mapa, YCTaHOBUTb MporpaMmmy
«TyweHne» Ha 20 MUHYT, HaxaTb KHOMKY
CTAPT. [0TOBWTb 40 OKOHYaHUA NpPOrpam-
Mbl. [locne OKOH4YaHMA NPUroTOBAEHMUA
OTKPbITb KJanaH W BbIMyCTUTb nap. loTo-
Bble OBOLLM MEpesoXuTb B OTAENbHYH
€MKOCTb U U3MenbynTb Mpu MNOMOLLY
6neHaepa.

Potato-350 g
Carrot-200 g
Cabbage - 150 g
Pumpkin —100 g
Green peas—100 g

Milk — 100 ml
Water — 300 ml
Salt

Dice vegetables, put into a multicooker
pot, pour milk and water, add salt. Close a
lid, close a steam relief valve. Set program
«Tywenune» for 20 minutes. Press button
CTAPT. Cook till the end of program. When
cooking is over, open the valve and let
steam go out. Put vegetables into a bowl
and mix with a blender until completely
smooth.
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= Pbiba 6enas (pune) — 200 r
= Monoko 2,5% — 150 mn

= Boga—1n
= Conb

Poiby npombiTb. B uyawy MynbTvBapku-
CKOPOBapKW Ha/inTb BOAY, CBEPXY yCTaHo-
BUTb NOACTaBKY-MapOBapKy, BbIOXMNTb Ha
Hee pbIBy 11 MOCOANTb. 3aKPbITh KPbILIKY 1
KnanaH BbIXOZa Mapa, YCTaHOBWUTb MPO-
rpammy «lap/Bapka» Ha 10 MUWHyT, Ha-
xaTb KHonky CTAPT. [oTOBWTb IO OKOHYa-
HMA  nporpaMmbl.  [locne  OkOHYaHMA
NPUrOTOBEHMA OTKPbITh KAanaH v BbiMy-
ctutb nap. OTBapHOe duie N3MenbunTb C
fgobaBneHneM MosoKa MNpU  MOMOLLK
6eHgepa 40 OAHOPOAHOW Macchl.

= White fish fillet — 200 g
= Milk 2,5% — 150 ml

= Water—1L
= Salt

Rinse fish fillet. Pour water into a multi-
cooker pot, set a steamer into the pot and
place fish fillet on it. Close a lid, close a
steam relief valve, set program «Map/
Bapka» for 10 minutes. Press button CTAPT.
Cook till the end of program. Open the
steam relief valve and let steam go out. Mix
cooked fish and milk with a blender until
completely smooth.

I
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Mpywa—250r

f1610K0 3eneHoe — 250 1
Boaa — 600 mn
PpykTo3a

DpyKTbl OUNCTUTL OT KOXYpPbI 1 CEPALIEBN-
Hbl, Hape3aTb Kybukamu no 3 cm. B yawy
MYyNbTUBaPKN-CKOPOBAPKN HalnTb BOAY,
CBEpPXy YCTaHOBWTb MOACTaBKY-naposap-
Ky, pPaBHOMEPHO BbIIOXUTb Ha Hee Ppyk-
Tbl, NOCbINaTb GPYKTO30M. 3aKPbITb KPbL-
Ky W KknanaH BbixoAa napa, yCTaHOBUTb
nporpammy «lap/Bapka» Ha 10 MuHyT,
HaxaTb kHonky CTAPT. loToBUTb A0 OKOH-
YaHua nporpammbl. locne okoHYaHMA
NPVroTOB/EHNA OTKPbITb KAanaH 1 BbiMy-
cTUTb Nap. foToBble GPYKTbI NEPENOXKMNTL B
OTAE/NbHYH eMKOCTb U B36UTb B1eHAepOM
[0 OHOPOAHOW Macchbl.

Pear—250¢g

Green apple -250 g
Water — 600 ml
Fructose sweetener

Peel the fruits and take the cores out. Dice
the fruits. Pour water into a multicooker
pot, fix a steamer, place fruits on it and
sprinkle with fructose sweetener. Close a
lid, close a steam relief valve. Set program
«Map/Bapka» for 10 minutes. Press button
CTAPT. Cook till the end of program. When
cooking is over, open the valve and let
steam go out. Place cooked fruits into a
bowl and mix with a blender until smooth.
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fi6noko —300 1
Teopor—100r
Meg-60Tr
Aiuo—-50r/1 wr
M3tom —-20r
Caxap

Kopuua

CMmeluaTb TBOPOT U1 AliL0, A06aBUTb N3IOM.
flbnoko paspesaTb nononam, Bbipe3aTb
cepALeBuHy U caenatb yrnybneHue. B ka-
XAYH MONOBUHKY nonoxuts 10 r mega,
CBEPXY BbUIOXWUTb TBOPOXHYI —Maccy.
Mpucbinate caxapom u kopuueW. Mono-
BUHKMN 610K MOMECTUTb B Yally MyabTW-
BapKM-CKOPOBapKW. 3aKpbiTb  KPbILLKY,
KAanaH He 3aKpblBaTh, YCTaHOBUTb MPO-
rpammy «Bbineuka» Ha 40 MUHYT, HaxaTb
kHonky CTAPT. [otoBUTb A0 OKOH4YaHWA
nporpammel.

Apple-300g

Cottage cheese —100 g
Honey -60 g
Egg-50g/1pc
Raisins —20 g

Sugar

Ground cinnamon

Mix cottage cheese and egg, add raisins.
Cut apples into halves, cut the cores out
and deepen holes. Put 10 g of honey in-
side, add cottage cheese. Sprinkle with
sugar and cinnamon. Put stuffed apples
into a multicooker pot. Close a lid, let a
steam relief valve be open. Set program
«Bbineyka» for 40 minutes. Press button
CTAPT. Cook till the end of program.

ABJTOKNM C TBOPOXXHBIM KPEMOM
BAKED APPLES WITH COTTAGE CHEESE

D
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MACO / MEAT TABJIUITA KAJTOPUMTHOCTU ITPOJIYKTOB / FOOD ENERGY VALUE *

Msco kpoauka / Rabbit meat

bapaHuHa / Mutton

FoBsxbA Bblpe3ka / Beef tenderloin

MeueHb rossxbs / Beef liver

CBKHas Bblpe3ka / Pork loin

CBuHble HoxkM / Pork shank

A3blk cBuHOM / Pork tongue

BetunHa / Ham
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ITTUITIA / POULTRY

MPOAYKT / TYPE OF PRODUCT ben ""‘r//';mtei" )K”Fr’/bg'/ Fat cﬁﬁﬂéggﬁﬁﬁéﬁe e ';'/kggl'/"lggsg
WHaelika / Turkey 19,5 22 = 276
Kypwua / Chicken 18,2 184 0,7 241
Mepenénka / Quail 18,2 17,3 0.4 230
YTka / Duck 15,8 38 = 405
®une kypuHoe / Chicken fillet 23,6 19 04 113
MeueHb kypuHan / Chicken liver 20,4 59 14 140
Cepaue kypuHoe / Chicken heart 15,8 10,3 08 159
Aiuo kypuHoe / Egg 12,7 11,5 07 157
Aruo kypuHoe (6enok) / Egg white 111 = = 44
Ao kypuHoe (xentok) / Egg yolk 16,2 312 1 352
Ao nepenennHoe / Quail egg 11,9 131 0,6 168

[JaHHble, ykazaHHble B TabauLe KaoPUINHOCTU ABAOTCA YCNOBHBIMU, peasibHas KanopUAHOCTb MPOAYKTOB MOXET BapbUPOBAThCA B 6ObLLYHO WU B MEHb-
LYt CTOPOHY. [lns noayueHns 6oee TOUHbIX CBEAEHWI PEKOMEHAYeM MUCNONb30BaTh OHNANH KaNbKyATOPbI Kalopuii.
Note: data in calories table is mid — values, real calorific values may vary. For exact data please use on-line calories calculators.
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PBIBA V1 MOPEIIPOIYKTBI / FISH AND SEAFOOD

Fopbywa / Humpback salmon

OkyHb Mopckoli / Rockfish

Mukwa / Haddock

Ckymbpusa / Mackerel

Tpecka / Cod

Yrops / Eel

Kpab kamuatckmit (maco) / Crab

Muamn / Mussel

Mkpa keTbl 3epHuMcTan / Chum salmon granular caviar

Vkpa oceTpoBas natocHas / Sturgeon pressed caviar
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OBOIINM / VEGETABLES

Kabauku / Zucchini 12 01 7.1

Kanycra 6proccensckasn / Brussels sprouts

Kaptodens / Potato

Nlyk penyatbiti / Onion

Orypup! / Cucumber

MetpyLwka / Parsley

Canart / Lettuce

Cenbaepeit (kopeHb) / Celery root

Tomatbl / Tomato

YecHok / Garlic
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BAXYEBBIE / GOURDS

MPOAYKT / TYPE OF PRODUCT

Apby3 / Water melon
[JbiHa / Melon
ToikBa / Pumpkin

®PYKTBI / FRUITS
MPOAYKT / TYPE OF PRODUCT

Abpwkocsl / Apricot
AWisa / Quince
Anbiya / Cherry plum
AHaHac / Pineapple
BaHaHbl / Banana
BuwHs / Cherry
[paHat / Pomegranate
[pywa / Pear

Nxunp / Fig
Mepcuku / Peach
Cavga / Plum

Xypma / Persimmon

Abnokn / Apple

Benku/Protein
r/g

0.7
0,6
1

Benku/Protein
/g

0.9
0,6
0.2
0.4
15
0.8
0.9
0.4
0.7
09
0.8
0,5
04

XKupbli/Fat
r/g

0.2

01

XKupsbi/Fat
r/g

01
0,5
0.2
01
0.5
0.3
0.2
01

04

Yrnesoabl/
Carbohygrate
/g

10,9
10,3
59

Yrnesoapbl/
Carbohydrate

r/g
10,8

9,8
6,9
10,6
218
11,3
139
10,9
13,7
113
11,2
16,8
11,8

Kanopumu/Calories
kkan/100 r kcal/100 g

38
38
25

Kanopuwu/Calories
kkan/100 r kcal/100 g

41
40
27
49
89
52
52
42
49
46
43
53
45



BOBOBBLIE / LEGUMES

Bobbl 3enéHble / Beans

®aconb (cTpyyok) / Green beans

Cos / Soybeans

Yeuesuua / Lentils

KPYIIbI / CEREALS

IpeureBas / Buckwheat

OgcaHas / Oats

Pucogas / Rice

MaHHas / Semolina
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KOHCEPBbBI / PRESERVES
MPOAYKT / TYPE OF PRODUCT

3enéHbii ropowwek / Canned green peas
®aconb cTpyukosas / Canned green beans
Kykypy3a uenbimun 3epHamm / Canned corns
OnmBKkK KoHcepsupoBaHHble / Canned olives
Tomartbl ¢ koxuuelt / Canned tomatoes
TomatHasa nacra / Tomato paste
WnwuHat-ntrope / Spinach puree

Coyc ToMaTHbIN OCTpbIi / Spicy tomato sauce

OPEXN / NUTS
MPOAYKT / TYPE OF PRODUCT

Apaxuc / Peanuts
peukme opexu / Walnuts
MuHaans cnagkmin / Almonds

®yHayk / Hazelnuts
I'PVIBbI / MUSHROOMS

MPOAYKT / TYPE OF PRODUCT

Benble rpubbl ceexwue / Porcini
Macnsta ceexue / Annulated boletus

LWamnunHboHbI cBexmne / Champignons

220

Bbenkn/Protein

r/g
31
12
2,2
18
11
4,8

2,5

Benkwn/Protein
r/g

26,3
15,6
18,6
16,1

Benku/Protein
r/g

3,7
2,4
43

XKupbi/Fat
r/g

0.2
01
04
16,3

01

XKupbli/Fat
/g

45,2
65,2
57,7
66,9

XKupsbi/Fat
r/g

17
0,7
1

Yrnesogabl/
Carbohydrate
/g

7.3
31
9.8
94
4,2
20,1
2,5
22,4

Yrnesogabl/
Carbohydrate

r/g
9.9
10,2
16,2
99

aneBogbl/
Carbohydrate
/g
34
1,7

1

Kanopuu/Calories
kkan/100 r kcal/100 g

40
16
58
175
20
99
16
98

Kanopuu/Calories
kkan/100 r kcal/100 g

551
648
645
704

Kanopuwu/Calories
kkan/100 r kcal/100 g

30
9
27



MOJIOYHBIE ITPONYKTDBI / DAIRY PRODUCTS

MPOAYKT / TYPE OF PRODUCT Be’“""r//Pgmtei“ X“%/ Fat &iﬂﬁﬁg e Kf:j:}‘{gg';‘{(ggl'/"lggsg
Monoko ko3be (cbipoe) / Goat milk 3 4,2 4,5 68

Monoko koposbe (cbipoe) / Milk 32 3,6 4,8 64

Monoko obe3xuperHoe / Fat-free milk 2 0,05 4,8 31

Camekun 10% xupHocTn / 10% fat cream 3 10 4 118

Caviekn 20% xwupHocT / 20% fat cream 2,8 20 37 206

Cameku 35% xupHocTn / 35% fat cream 2,5 35 3 337
CmetaHa 10% xupHoctn / 10% fat sour cream 3 10 2,9 115
CmetaHa 30% xupHoctn / 30% fat sour cream 24 30 31 294
Teopor / Cottage cheese 16,7 9 2 159
Worypr / Yoghurt 5 32 3,8 66

MACJIA M J)KMPBI / BUTTER AND OIL

NPOAYKT / TYPE OF PRODUCT Be“"“r//';m‘ei" )K”Fr’/"é/ Fat ciﬁﬁf,ﬁg? = Kf:ﬂ’}‘{ggf/kggl'/"lggsg
Macno camBoyHoe / Butter 0,5 82,5 0,8 748

Macno Tonneroe / Melted butter 0.3 98 0,6 887

Macno onmskosoe / Olive ol - 99,8 - 898

Macno noaconHeuHoe / Sunflower oil = 99,9 = 899
MaioHes / Mayonnaise sauce 31 67 2,6 624
MaprapuH / Margarine 0,5 82 1 744
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N3OEINA M3 MYKHM / FLOUR PRODUCTS

MPOAYKT / TYPE OF PRODUCT

Myka niwennyHas / Wheat flour
Myka pxaHas / Rye flour

Myka coeBas / Soy flour

Myka kykypy3Has / Cornmeal

MakapOoHHble n3nenns / Pasta

BAKAJIEA / GROCERIES
MPOAYKT / TYPE OF PRODUCT

[poxckm npeccosaHHble / Yeast
XKenatnH nuuiesoit / Gelatin
Kakao—nopouwok / Cocoa powder
Kpaxman kaptodenbHsiii / Potato starch
Méz / Honey

Caxap / Sugar

Conb nosapeHHas / Salt

Ykeyc 3% / 3% Vinegar

Benku/Protein
r/g

10,3
6,9
36,5
7,2
104

Benkun/Protein
/9

12,7
87,2
24,2
01
08

XKupbi/Fat
/g

11
14
18,6
15
11

XKwupsli/Fat
/9

2,7
0.4
17,5

anesogbll
Carbohydrate
/9
70,6
67,3
17,6
70,9

74,9

Yrnesogabl/
Carbohydrate

/g
8,3

0,7
334
79,6
80,3
99,8

Kanopuu/Calories
kkan/100 r kcal/100 g

334
304
374
330
337

Kanopuu/Calories
kkan/100 r kcal/100 g

85
355
380
327
314
379



Bom u nepenucmaHa nocaedHss cmpaHuya Hawel KHu2u peyenmos.

Tenepe, ¢ nomowjbro Baweli Mynemusapku-ckoposapku Bel cMoxeme camu usobpemame Hogele
611000, MeHsMb HaWU peyenmsi, WUpoko cMompems Ha cobcmeeHHsle 803MOXHOCMU, a 2/1a8HOe,
Hacaaxo0amecs pe3yibmamamu ceoez2o Ky/UuHapHo20 meopyecmad.

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.

OduumanbHblli cant MARTA

Our website http://multimarta.com/

OduumanbHas rpynna BkoHTakTte
Official VK community

m http://vk.com/multi_marta
HoBoctu Ha YouTube
Channel on YouTube E MARTA Ch.

lopsivaa nmHma MARTA

Hotline +7 (812) 325 8000

3ﬂeKTpOHHaH no4yrta

E-mail info@multimarta.com

KoHcynbraumsa wed-nosapa MARTA
MARTA chef advice @ +7 (800)208ICE R

lpucoeduHsalimece kK Ham, yyacmeylime 8 06Cyx0eHUsIX, KOHKYpcax, 0eaumecs C80UMU HA-
6sr00eHuUsMU U peyenmamu, nokynalime mysemueapku u Opyayro 6blmosyro mexHuKy
MARTA! KomaHda MARTA — smo komaHOa 300p08020 hUMAHUs U 0mM/IU4HO20 HaCMpPOEeHUs.
CmaHeme yacmeto Hawel KOMaHObI!

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
Topsiyas muuna 8-800-200-68-77
(3BoHOK 110 Poccuu 6ecrimaTHbIi)



	КАШИ МОЛОЧНЫЕ | Milk porridge |  
	Каша овсяная молочная | Oatmeal porridge
	Каша гречневая | Buckwheat porridge

	Каша кукурузная | Cornmeal porridge
	Каша манная | Semolina porridge 

	Каша рисовая | Rice porridge 
	Каша пшенная | Millet porridge
	Супы и бульоны | FIRST COURSE |  


	Бульон овощной | Vegetable broth
	Бульон рыбный | Fish broth

	Бульон куриный | Chicken broth
	Бульон мясной | Beef broth

	Борщ украинский | Ukrainian borsch
	Солянка сборная мясная | Meat solyanka 

	Гороховый суп с копченостями | Pea soup
	Суп домашний с лапшой | Noodle soup

	Рыбный бульон с фрикадельками | Fish-balls in broth
	Суп картофельный | Meat potato soup 

	Сливочный суп–пюре из шампиньонов | Cream of mushroom soup
	Щи из свежей капусты с курицей | Russian cabbage soup with chicken

	Суп–пюре из тыквы | Cream of pumpkin soup
	Овощной суп | Vegetable soup

	Суп–пюре из цветной капусты | Cauliflower soup
	Томатный суп | Tomato soup

	Зимний минестроне | Midwinter minestrone
	Луковый суп с гренками | Onion soup

	Рассольник | Pickle soup (rassolnik)
	Похлебка картофельная | Potato soup

	Солянка рыбная | Fish solyanka 
	Суп из чечевицы | Mess pottage

	Суп крапивный | Nettle soup
	Сырный суп с брокколи | Cheese soup with broccoli

	Шурпа | Mutton soup «Shourpa»
	Суп сливочный с лососем | Salmon soup with cream

	Венгерский суп–гуляш | Hungarian goulash
	Щи из квашеной капусты с белыми грибами | Sauerkraut soup with porcini
	Вторые блюда | Second course |  


	Запеканка из тунца с маслинами | Tuna and olives casserole
	Запеченные куриные ножки в кефире | Baked chicken legs in kefir

	Картофельная запеканка с мясом | Shepherd’s pie
	Лазанья с цветной капустой | Cauliflower lasagna

	Лосось по-фински | Scandinavian style salmon
	Окунь запеченный | Baked rockfish

	Рулет из мясного фарша с начинкой | Meat roll
	Рулеты из свинины с луком и шампиньонами | Pork rolls with champignon stuffing 

	Свинина, запеченная с сыром | Pork steaks with cheese topping
	Форель фаршированная | Stuffed fish

	Запеченный цыпленок с яблоками | Baked with apples chicken
	Шашлычки из куриного филе | Chicken kebab

	Шашлычки из говядины | Beef kebab
	Чили кон карне | Chili con carne

	Филе куриное в сырной корочке | Chicken in cheese 
	Утиная грудка с клюквенным соусом | Duck breast with cranberry sauce

	Рыбные зразы | Fish zrazy
	Печень жареная с луком | Fried with onions liver

	Наггетсы | Nuggets
	Медальоны из телятины с йогуртовым соусом | Veal tenderloin in yogurt sauce

	Макароны с тунцом | Tuna pasta
	Курица жареная с чесноком | Fried chicken

	Куриная печень с яблоками | Chicken livers with apples
	Купаты | Home-made sausages

	Котлеты пожарские | Chicken cutlets
	Зразы мясные | Zrazy

	Жареная рыба с яблоками | Fried in apples fish
	Жареная свинина с шалфеем | Fried pork with sage 

	Домашний жульен | Home-made julienne
	Бифштекс из филе говядины | Beef steak

	Биточки мясные с сыром и кабачками | Meat and zucchini balls 
	Биточки из говядины | Beef meat-balls

	Бефстроганов из говядины | Beef stroganoff
	Паэлья с морепродуктами | Seafood paella

	Омлет белковый с сыром | Cheese omelette
	Омлет классический с зеленью | Omelette

	Ризотто с курицей и белыми грибами | Chicken and porcini risotto 
	Говядина отварная | Boiled beef

	Голубцы с грибами | Stuffed with mushrooms cabbage leaves
	Курица на пару с грибами, шпинатом и сыром | Stuffed chicken fillet 

	Лазанья болоньезе | Lasagna Bolognese 
	Манты с бараниной | Mutton dumplings 

	Перец фаршированный | Stuffed peppers
	Почки отварные | Boiled kidneys

	Плов со свининой | Pork pilaw 
	Плов со сладким перцем и грибами | Sweet pepper and mushrooms pilaw

	Плов узбекский | Uzbek pilaw
	Рис с тунцом и овощами | Rice with vegetables and tuna

	Говядина, томленая с имбирем | Beef in ginger sauce
	Долма | Dolma (Stuffed vine leaves)

	Рулька телячья с овощами | Stewed beef shank
	Свиная рулька с квашеной капустой | Pork knuckle with sauerkraut

	Томленая рулька ягненка | Stewed lamb shank
	Азу из говядины с картофелем | Beef fillet in tomato sauce

	Баранина с почками и грибами | Mutton with kidney and mushrooms
	Бараньи ребрышки с картофелем и баклажанами | Mutton ribs with potatoes and eggplants

	Бигос | Bigos
	Говядина с грибами и картофелем | Beef with mushrooms and potatoes

	Говядина в ягодном соусе | Beef in berry sauce
	Голубцы в сметанно–томатном соусе | Cabbage rolls in sauce

	Голубцы ленивые | Cabbage stew with meat and rice
	Гуляш из говядины с картофелем на пару | Goulash with steamed potatoes 

	Жаркое из грибов | Mushroom and potato stew
	Жаркое из свинины с овощами | Pork and vegetables ragout

	Жюльен из шампиньонов | Champignon julienne
	Индейка в апельсиновом соусе | Turkey in orange juice

	Кальмары фаршированные | Stuffed squids 
	Курица, тушенная с овощами | Chicken and vegetables stew

	Лосось на подушке из овощей | Stewed with vegetables salmon 
	Овощное рагу | Vegetable stew

	Отбивные из свинины с яблоками и розмарином | Pork steaks with apples and rosemary
	Пряная утка с сельдереем | Spicy duck with celery 

	Рагу из птичьих потрошков | Giblets ragout
	Рагу из утки с овощами | Duck and vegetables stew

	Свиные ребрышки по-болгарски | Bulgarian style pork ribs
	Рыба в сметане с овощами | Stewed in sour cream fish 

	Судак с картофелем и грибами | Pike perch with potatoes and champignons 
	Утка по-домашнему с яблоками и кунжутом | Duck with apples and sesame seeds

	Фрикадельки в томатном соусе с картофелем | Meat-balls in tomato sauce with steamed potatoes
	Чахохбили | Chachochbili 

	Чечевица с купатами | Sausages and lentils
	Язык тушеный | Stewed beef tongue
	Гарниры | Garnish |


	Тыквенное пюре | Pumpkin puree
	Картофель айдахо с беконом | Idaho potatoes

	Греча рассыпчатая | Boiled buckwheat
	Перловая крупа отварная | Boiled pearl barley 

	Рис отварной | Boiled rice
	Картофель отварной | Boiled potatoes

	Фасоль красная отварная | Boiled red beans
	Цветная капуста на пару | Steamed cauliflower
	Закуски | Cold dish | 


	Буженина | Baked ham
	Копченый свиной окорок | Smoked ham 

	Форель речная копчeная | Smoked trout
	Судак под маринадом | Marinated pike perch

	Печеночный паштет | Liver pate
	Ролл Филадельфия | Philadelphia roll

	Винегрет | Russian beet salad 
	Паштет из курицы | Chicken pate

	Салат столичный | Chicken salad
	Сельдь под шубой | Herring salad

	Язык отварной | Boiled beef tongue 
	Яйца отварные «вкрутую» и «всмятку» | Hard-boiled and soft-boiled eggs

	Заливное из рыбы | Fish aspic
	Зельц из индейки | Turkey jelly

	Студень | Meat jelly
	Язык заливной | Jellied tongue
	Хлеб, тесто | Bread, dough | 


	Тесто дрожжевое | Yeasted dough
	Тесто для пиццы | Pizza dough

	Хлеб чесночный | Garlic bread
	Хлеб кукурузный | Corn bread
	Выпечка | pastry |


	Бисквит «Классический» | Sponge cake «Classic»
	Бисквит «Нежный шоколад» | Chocolate cake

	Медовый бисквит | Honey sponge cake
	Кекс морковный | Carrot cake

	Кекс шоколадный с кабачком | Chocolate-zucchini cake 
	Творожная запеканка | Cottage cheese pie

	Торт-сметанник | Sour cream cake
	Ореховый бисквит | Walnut sponge cake

	Шарлотка с яблоками | Apple pie
	Пирог рыбный | Fish pie

	Пицца с курицей | Chicken pizza 
	Пицца с салями | Salami pizza
	Кисломолочные продукты | Dairy products |


	Ряженка | Ryazhenka
	Творог домашний | Cottage cheese

	Домашний сыр «Брынза» | Home-made Feta cheese
	Кефир на сухой закваске | Home-made kefir

	Йогурт классический | Yoghurt
	Домашний твердый сыр | Home-made cheese

	Смузи с бананом и клубникой | Banana and strawberry smoothie
	Сметана на сухой закваске | Home-made sour cream
	 фондю | fondue |


	Фондю шоколадное | Chocolate fondue
	Фондю сырное | Cheese fondue
	Десерты | Dessert | 


	Булгур с изюмом и курагой | Bulgur with raisins and dried apricots
	Сгущенное молоко | Condensed milk

	Леденцы из карамели | Hard candies
	Клубничная панна котта | Strawberry panna cotta 

	Груша в красном вине | Pear in red wine
	Шоколадные конфеты с миндалем | Chocolate sweets with almonds

	Ананасовый флан | Pineapple flan
	Тирамису | Tiramisu 
	Напитки | Drinks |


	Глинтвейн | Mulled wine
	Какао классическое | Classic cocoa

	Компот из свежих яблок | Apple compote
	Холодный витаминный чай | Cold vitamin tea

	Напиток из отрубей | Bran drink
	Топленое молоко | Baked milk
	Консервация | PRESERVES |


	Варенье из лесных ягод | Wild berry jam
	Варенье из «Райских яблочек» | Paradise apple jam

	Клубничное варенье | Strawberry jam
	Фруктовый джем | Fruit jam

	Абрикосовый джем | Apricot jam
	Грушевое варенье с апельсином | Pear and orange jam 

	Варенье из черной смородины | Black currant jam
	Лечо по-болгарски | Bulgarian lecso

	Баклажанная икра | Eggplant paste
	Куриная тушенка | Stewed chicken
	Блюда для детей | Baby menu |


	Суп-пюре из кабачка и брокколи | Cream of zucchini and broccoli soup
	Суп c фрикадельками | Soup with meat-balls 

	Рыбные паровые котлеты | Steamed fish-balls
	Зразы в сметанном соусе | Zrazy in sour cream sauce

	Котлеты для детей | Beef cutlets for babies
	Каша рисовая с индейкой | Rice and turkey baby meal

	Овощное пюре | Vegetable puree
	Рыбное пюре | Fish puree 

	Пюре из яблока и груши | Apple and pear puree
	Яблоки с творожным кремом | Baked apples with cottage cheese
	Таблица калорийности продуктов / FOOD ENERGY VALUE *




