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PELIEMTOB

CNOXHbBIX peLenToB bonblle HeT



iCooker series

Mol xxusem e ydusumesibHoe 8pems, K020a 3KOHOMUYeckoe
paseumue U Hay4yHele paspabomku CO8peMeHHo020 Mupa
pacuiupaom 803MOXHOCMU 4Yesi08eKkd, ho380/sAA 0osepume
npuzomosieHue NUUU <yYMHOU» MAauuHe.

Bobl Oepxxume & pykax yHueepcasibHoe ycmpolicmeo, Komopoe
2apMOHUYHO 8cmpoumcsi 8 bbicmpebili U cmpeMumensHelli memn
JKU3HU /060U ceMbU € pasHbIMU 8KYCO8bIMU NPednoYmeHuUsMU.
Mynemueapku — Hawe 80oxHoseHUe — 3mMo eOUHCMEBeHHbIl
KyXOHHbIU — npubop, komopelli  eapaHmupyem  pesysibmam
npueomoesieHus, ocyujecmsssem gecb npoyecc 6e3 ydyacmus
Yesi08eka U NpU 3mMom cnocobcmayem npasusibHoMy, 300pO8oMYy
NUMAxuro.

Sma kHuea cmaHem HAcMoAWUM nymesooumesnemM 8 Mup
Ky/IUHapHelx omkpeimud. 30ece Bei Halideme peyenmei Ha toboli
8KyC, Komopble noMo2ym pasHoobpasume mMeHo Baweli cembu!

Llegp — nogap komnaHuu MARTA (/L@Z\
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BSIDIAN KEPAMMYECKOE
GREBLON®CERAMIC MOKPBITVE OBSIDIAN®

WEILBURGER. German Technology

MokpbiTe nocneaHero nokoneHus OBSIDIAN® otamnyaetca  Haamumem
KepaMmMUecKkM apMMPOBAHHOIO TPETLEMO aHTUMPWUIaPHOMO CN0A Ha BOAHOM
ocHoBe (PTFE), obecneuvBaer  WCKAOUMTENBHYHO — YCTOMUMBOCTL K
MeXaHUYeCcKUM BO3AeMCTBMAM, TeMnepaTypHbIM Nepenasam 1 rapaHtupyer
MONHYHO COXPaHHOCTb MULLIEBOM LLEHHOCTV NPOZAYKTOB.

MOKPBITUE GREBLON® C3

NON-STICK

WEILBURGER. German -

(_
JREBLDN“@ MNOJMMEP-KEPAMUYECKOE

AHTURpUrapHoe nokpbitne GREBLON® C3 - Hemeukuid CTaHaapT KadecTsa
MOKPLITUA B MULLEBON  MPOMBILLAEHHOCTV. 10 HEKOTOpbIM — CBOWM
XapaKTepuCcTMKam NPEBOCXOANT KOPEMCKME WU MPOYMeE aHanom B HECKOIbKO
pa3. MiMeeT 3 cnos Ha BoaHoM ocHoBe PTFE ana Bbicovalillelt CTOMKOCTM K
MEeXaHWYeCcKUM Harpyskam v TemnepaTypHbiM nepenajam, He W3MeHser
BKyCa 1 apoMaTa NPO/AYKTOB, He BblAeNAeT BPEAHbIX BELLECTB, TEM CaMbIM,
3a60TACh O KayecTBe MWLM 1, KaK CNeACTBME, 340POBbE NHOAEN.

OBSIDIAN®

CERAMIC COATING

OBSIDIAN® ceramic coating is environmentally friendly and totally
harmless to human health. This coating tailored especially to cookware
applications according to the highest quality standards and strict
requirements of the modern technologies and ecological demands.
Currently both of these coatings are highly appreciated by global
leaders in cookware manufacturing as fully up to their needs and rates.

GREBLON®(C3
POLYMER-CERAMIC COATING

Coating GREBLON® C3 is a high-tech solution for professionally used

utensils which are often exposed to temperature and mechanical stress.

Polymer coating GREBLON® C3 consists of 3 water based non-stick
coats (PTFE). It has outstanding non-stick effect and moreover great
durability and strength. It is passive in aggressive environments, does
not emit any substances when heated, does not react with food and
thus maintains its nutritional properties.

KEPAMWYECKOE MOKPBITHE

CERAMIC

Kopetickoe kepamumueckoe nokpbitne ANATO™ co3saHO M3 MpUPOAHOTO,
3KONOMMYECKM YMCTOTO MaTepuana. Yalla ¢ TaknM NOKPbITVEM abCONOTHO
6e3onacHa, He BblAeNfAeT BpeaHble NpUMeCH, UMeeT aHTMbakTepuanbHble
CBOWCTBa M He okucnsaetca. OHa COXPaHUT MCTWHHBIA BKYC M None3Hble
CBOWCTBA MPOAYKTOB Ha MPOTAXEHWM BCEro cpoka Cayxobl. Kepamuka
ANATO™ — 3710 KOpelickuiA CTaHAapPT Ka4ecTBa MaTepyanos.

ANATO™

CERAMIC COATING

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

DAIKIN™

NON-STICK COATING

AHTUMPUTAPHOE
developed dnJnpan MOKPBITUE DAIKIN™

AnoHckoe aHTUNpurapHoe nokpbiTe DAIKIN™ - 310 coBpemeHHbIn
6e30macHbIi MaTepran Ha BOAHOW OCHOBe, 0baajatoLnii HeobbluanHOM
CTOVKOCTBIO K TeMrepaTypHbIM nepenajam. Yalla ¢ TakuM MOKPbITUEM
MCKNtOUAEeT  BO3MOXHOCTb  MPWUropaHMa W obecrneunBaeT Oatofam  Wx
OPUMMHaNbHbIA  BKYC.  SAMOHCKMIA  CTaHAapT KayecTBa  aHTUMPUrapHbIX
MOKPbITUI rapaHTMpPyeT COXPaHeHWe CBOMCTB Yallk Ha MPOTAXEHUM BCEro
Cpoka Cyx0bl.

DAIKIN™ coating is the high-tech solution for professionally used utensils
which are often exposed to temperature and mechanical stress. DAIKIN™
coating has outstanding non-stick effect and moreover great durability
and strength. It is passive in aggressive environments, does not emit any
substances when heated, does not react with food and thus maintains its
nutritional properties.



CERAMIC @ KEPAMWYECKOE MOKPBITUE
CDATING

Advanced Technology

Kepamuueckoe nokpbITe CO3AaHO W3 MPUPOAHOTO, SKONOTUYECKM YMCTOTO
MaTepuana. Halla ¢ TakuM NOKpbITHEM abCoNOTHO 6e30nacHa, He BblAenaeT
BpeaHble MPUMeCH, MMEeET aHTUbaKTepHabHble CBOMCTBA M HE OKUCAETCA.
OHa COXpaHUT WCTUHHBIA BKYC W MOAE3Hble CBOWMCTBA MPOAYKTOB Ha
MPOTAXEHWUM BCEro Cpoka CyxObl. Kepamuueckoe mMOKpbITVE — 3TO
COBPEMEHHBIV CTaHAAPT KauecTBa MaTepranos.

NON-STICK @ AHTUTMPUTAPHOE TMOKPbLITHE
CDATING

PTFE Advanced Technology

AHTUMPUrapHOe MOKPbITUE - 3TO COBPEMEHHbIN be3onacHbIi Matepuran Ha
BO/HOW OCHOBe, 061a/ar0LLMIA HEOObIYAMHOW CTOMKOCTBIO K TEMMepaTypHbIM
nepenasaM. Yawa ¢ TakKMM MNOKPLITMEM  UCKAOYAET BO3MOXHOCTb
npuvropaHna ©  obecneuvBaer  Ont0AaM WX OPUIMHANbHBIA - BKYC.
COBPEMEHHbIV CTaHAAPT KauecTBa aHTUMPUIAaPHBIX MOKPLITUIA rapaHT1pyeT
COXpaHeHwe CBOMCTB Yallk Ha NPOTAXEHWM BCETO CPOKa CAYKObI.

CERAMIC COATING

Ceramic coating provides food nutrients and taste ideal safekeeping.
Thanks to its outstanding properties, oxidation (typical for cheap
coatings) doesn't occur; carcinogen and other harmful substances don't
exude. Ceramic coating has antibacterial properties preventing
propagation of harmful bacteria and microbes. Quality of ceramic
coating provides extended durability, scratch and abrasion resistance
during the whole service life of cookware.

NON-STICK COATING

Nonstick coating is the high-tech solution for professionally used
utensils which are often exposed to temperature and mechanical stress.
Coating of this type has outstanding non-stick effect, great durability
and strength. It is passive in aggressive environments, does not emit any
substances when heated, does not react with food and thus maintains
its nutritional properties.

-——=1REBLON' KEPAMMYECKOE MOKPbITVE
GREBLON® CK2

WEILBURGER. German Technology ¢

Kepammueckoe nokpbite GREBLON® CK2 - HemelKuii CTaHAapT kayecTsa B
MULLEBOM NPOMBIWAEHHOCTU. 10 HEKOTOPbIM CBOWMM  XapakTepuCTVKam
NPEeBOCXOAWT KOPeMckMe v Npouve aHanorm B Heckonbko pas. CozaaHo 13
NPUPOAHOTO, 3KONIOTUUECKM UNCTOrO MaTepuana. VIMeeT aHTnbakTepuabHble
CBOWCTBA, He OKWUCISAETCA, He BblAeNAeT BpeAHble MPUMECH, CoxpaHseT
MCTUHHBIV BKYC W NOAE3Hble CBOMCTBa NPOAYKTOB, TEM CaMbIM, 3a00TACh O
KauecTse MULLM 1, Kak CNeACTBUE, 340POBbE NHOAEN.

f—
-—=1REBLON' MNOJIMMEP-KEPAMMNYECKOE
NDN STICK

WEILBURGER. German

MOKPBITE GREBLON® C3+

Monnmep-kepammdeckoe GREBLON® C3+ - HeMeLkuid CTaHAapT kadecTea
NOKPLITUIA B MWLLEBON  MPOMBILNEHHOCTU.  [10  HEKOTOPbIM — CBOWM
XapakTepUCTVKaM NPEBOCXOANT KOPEMCKME U MPOUME aHaNorM B HECKOBbKO
pa3. VMeeT 3 cnosa C kepaMM4eckMM apMUMpPOBaHWEM Ha BOAHOW OCHOBE
PTFE 4na HauBbIClIeA CTOMKOCTM K MEXaHWYeckMM  Harpyskam U
TeMnepaTypHbIM Nepenajam, He M3MEHAET BKyCa 1 apoMaTta NPOAYKTOB, He
BbIJENAET BPE/HbIX BELLECTB, TeM CamblM, 3a60TACh O Ka4YecTBe MULLM.

GREBLON® CK2

CERAMIC COATING

GREBLON® (K2 coating provides food nutrients and taste ideal
safekeeping. Due to the ceramic coating CK2 outstanding properties
oxidation doesn't occur, carcinogen and other harmful substances don't
exude. Coating CK2 prevents propagation of harmful bacteria and
microbes. Coating CK2 quality provides extended durability, scratch and
abrasion resistance.

GREBLON® C3+
POLYMER-CERAMIC COATING

Hi-tech PTFE-based polymer-ceramic coating GREBLON® C3+ exceeds
characteristics of other 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.



MynstnBapkn MARTA

MynstBapk MARTA npozymatsl 40 Menoyei. LLivpoyaiiumnii BeiIbop
MPOrpaMM v GyHKLMIA OBeCneumnBaeT KOMPOPT M IErKOCTb VCMO/b30BaHMA.
B mynstmBapkax MARTA MCNOb3YHOTCA TO/IKO CaMmble COBPEMEHHbIE
TEXHONIOTUW W 3KONOMMYHbIE MaTepyrabl, MO3TOMY B KaxXAOM btose
COXPAHAKOTCA BCE MUTATENbHbIE BELLECTBA, HaTypaslbHbIA apoMar u
BKyC MPoAykToB. Mynstveapkin MARTA nO3BOAAKOT /IErko MpUoTOBHTL t0b0e
611040 MO NFOBOMY PeLIeMTy, a BO3MOXHOCTb MPOKOHGYIETMPOBATLCA C
LUed-MOBAPOM CAENAET 3TOT MPOLLECC elLie MpoLLe!

MARTA multicookers

MARTA multifunctional cookers designed by the way of working all
the kinks out to bring you ease of use and service reliability. We
develop our devices using state-of-the-art capabilities and
appropriate technologies. This is our way of creating new healthwise
products to save usefulness and taste of natural products. With
MARTA multifunctional cookers you can cook anything you want but
please mind about best of recipes collection in box with your own
MARTA device!

MY/IbTUBAPKA-CKOPOBAPKA 4310

MowHoctb: 900 Bt

06bem yawm: 5n

VFD aucnneit

TMoKpbITHe YaLLK: NoUMeP-KepamMn4eckoe
Greblon® C3+

Kopnyc: HepxaseioLwas cranb
Monaepxanve Temneparypbl: 24 4
ABTOMATMYECKME NPOrpamMMbl: 21

PyuHble HacTpoiiki: 24

NON-STICK

WEILBURGER. German Technology ¢

—REBLON @

MotuHocTb: 860 Bt

06bem yawm: 5n

LCD aucnneit

3D Harpes

MoKpbITHe Yatun: NonMMepHoe
Greblon® C3

Kopnyc: HepxaBeloLLasi CTanb
Monaepxanue Temneparypbl: 24 4
ABTOMATUYECKME NPOrpaMMbl: 15
PyuHble HacTpoiiki: 30

SREBLON @

WEILBURGER. German Technology ¢

MYNbTUBAPKA MT-1980

MowwHocTb: 860 Bt

O6bem yawm: 5n

LCD pvcnneii ¢ TpexuBETHOI NOACBETKOI
MoKpbITHe Yalun: HemeLkast kepamuka
Greblon® CK2

Kopnyc: HepxaseloLuas CTanb
Monaepxanue Temnepatypbl: 24 4
ABTOMATMYECKME NPOrpamMmbl; 49

PyuHble HacTpoiiki: 92

CERAMIC

WEILBURGER. German Technology L8

—REBLON @

MYJIbTUBAPKA MT-1984

MowHocTb: 860 Bt

Obbem yawm: 5 n

LED aucnneit

3D Harpes

ToKpbITHE YalLm: HeMeLKas kepamuka
GREBLON® CK2

Kopnyc: HepxaseloLuas CTanb
MoanepxaHue Temneparypsl: 24 4
ABTOMATUYECKME NPOrPaMMbl; 22
PyyHble HacTpoitku: 38

3REBLON @

WEILBURGER. German Technology ¢

MY/IbTUBAPKA MT-4308

MowwHocTb: 860 BT

O6bem yawm: 5n

LED pucnneit

TMoKpbITHe YaLuK: NonUMep-KepamMnyeckoe
Greblon® C3+

Kopnyc: HepxaBeloLLas CTanb
Mopnepxanue Temneparypbl: 24 4
ABsTOMaTMYECKME NPOrpammbl: 15

Pyunble HacTpoiiki: 30

NON-STICK

WEILBURGER. German Technology ¢

—REBLON' @

MY/NbTUBAPKA MT-4311

MowwHoctb: 900 Bt

O6bem yawm: 5n

LED aucnneii

TMoKpbITHe yatn: HemeLKas kepamuka
GREBLON® CK2

Kopnyc: HepxaseloLuas CTanb
lMopaepxanve Temneparypbl: 24 4
AsToMaTM4eckve nporpammbl: 14
PyyHble HacTpoitku: 16

SREBLON @

WEILBURGER. German Technology ¢




KALLW / PORRIDGE 1 * bedcrporaros / Beef Stroganoff. 28
- Kawa oscavas / Oatmeal porridge 1 . EMTOHKM MﬂcBan? tc CkapOM 1 kabaukamu / Meatballs with cheese and vegetable marrow, gg
* Kawa rpeyHesas / Buckwheat porridge 2 3M¢L”TGKC/ ce SNTa 31
+ Kawa nwerHan / Millet porridge 3 Kpasbl MACHbIE / e:at zrazg b friod with " o
« Kawa puicosan / Rice porridge 4 apTodenb xapeHbiii ¢ rpu aMl/I/. otatqes ried with mushrooms .
* Kypuua xapeHasn ¢ yecHokoM / Fried chicken 33
CYNbl / BY/1IbOHbI / SOUPS AND STOCKS 5 « KaprodenbHas 3anekaHka ¢ MACOM /vShepherd’s pie 34
. . * Pynet 13 MACHOrO dapLa ¢ HaumHkol / Meat loaf 35
* BYbOH kypuHbid / Chicken broth > + CBMHMHa, 3aMeueHHas ¢ cbipoM / Pork baked with cheese 36
* BynboH macHolt / Beef broth 6 « ®openb haplmposanHas / Stuffed fish 37
* PuiBHLIA ybOH /VF‘Sh b”_)t_h 7 * KypuHble naposble kotnetsl / Steamed chicken meatballs 38
* bopu, yKpauHckin / Ukrainian borsch. - . 8 « Mepel, papwmposaHHbIii / Meat stuffed bell peppers 39
+ Cyn ropoxosblii ¢ konderocTamu / Chickpea soup with smoked rib: 9 « Cewra Ha napy c osolamy / Steamed salmon 40
« PacconbHuk / Pickle SOUP...... 10 « Mensmer / Meat dumpling 41
MPEABAPUTEJIbHAA * Conarika c6opHan / Russian pickle soup 11 + bapaHbA HoxXka B COeBOM coyce / Lamb shank in soy sauce 42 PREPARING FOODS BEFORE
OBPABOTKA MPOAYKTOB: + Cyn gomatwHwuii ¢ nanwott / Chicken and nooq\e soup. 12 « Owmner / Omelet 43 COOKING
+ Cyn-ntope w3 useTHol kanycTsl / Creamy cauliflower soup. 13 « OMJIeT ¢ MaKapoHaMU 1 BeTUmHOl / Ham omelette a4
v - C M co Ch ith b li 14 5 Rice pilaf wi . . .
Kpyna nepebparb, MPOMbITh B XO/JI0AHOM . yyn ColpHBIM C pgKKOM/ | €ese soup with broccol 1s + Mnos ka3saxckuit / Rice pilaf with lamb 45 Cereals rinse in cold running water
MPOTOYHOW BOAE xa ”O'qMHCKUV'/ reamy saimon fOUp : : : . + Mnos co cauHMHOM / Pork with rice pilaf 46
9 . * LW vs ceexeit kanycTl € kypylieid / Russian cabbage soup with chicken 16 + Pu30TTO C KypMLel 1 6enbiMu rpubamu / Chicken and porcini mushrooms risotto 47 S s el G e e
BOLY,  nepebparb, OUNCTUTb OT KOXYPbI « ToBAMMHa OTBapHas ¢ nmbrpem / Boiled beef with ginger 48 IS € ’
GoyKTel 1 SATPRSHEHIA, MpOMLIS 5 BTOPbIE B/1FO/JA / SECOND COURSE 17 Pyt Coman . vomso O caryCTon Pk shank P vegetables
mPenehirer] e/ . * Buroc / Bigos (Polish hunters stew) 17 * Pynbka Tenauba ¢ oolamn / Veal shank pot 50 Meat take bones from meat (if needed),
Msco Omem“ﬁ QT KoCTew, "'6pOMb‘Tb + foBAAMHa C rpubamu 1 kapTodenem / Beef with mushrooms and potatoes 18 » peua ¢ kypuuelt / Buckwheat and chicken casserole 51 rinse, and dry
B MPOTO4HON BOAE, OOCYLLINTH + Tony6upl neHmesle / Cabbage stew with meat and rice 19 + Heuesnuia c osoliamu / Lentils and vegetables >2 Fish scale, take off guts, rinse in cold
Pbiba YAANNTb YELLYHO U BHYTPEHHOCTH, + TyNAwW 13 rosaavHbl C kaprodpenem Ha napy / Goulash with steamed potatoes 20 ru?ﬁni/ng - guts,
MPOMbITb B MPOTOYHOM BOAE * Kapkoe 13 cBMHMHBI € oBOLLLamMu / Pot roast (pork and vegetables) 21 FTAPHUPbI / GARNISH
* Kypuua, TyweHHas ¢ osoamu / Chicken and vegetables stew, 22 « Kaprodens oteaproii / Bolled potatoes c3 Poultry take off guts, rinse in cold running
Mrvua YAA/MTb NEPbA V1 BHYTDEHHOCTH, « OsoluHoe nrope / Mashed vegetables 23 : : | water
MPOMbITb B MPOTOUHOM BOAE “‘“ P 9 : : + MakapoHb! oTBapHble / Boiled macaroni 54
+ CiHble pebpbilIki Mo-6oArapcky / Bulgarian pork ribs 24 « Ipeua paccbinuatas / Buckwheat porridge 55 Mushrooms  peel and rinse in cold water
Mon6bi nepebpartb, OUNCTUTb, MPOMBITH « Cyaak ¢ kaptodpenem n rpmbamut / Pike perch stew. 25 « Puc orsapHoit / Boiled rice 56
B MPOTO4HOW BOAE + dpuikadenbki B TOMATHOM COyce ¢ kaptopenem / Meatballs in tomato sauce with steamed potatoes....................... 26 '

* Yaxox6wam / Chakhokhbili (Georgian chicken stew) 27




PEKOMEHAALIN 1 TPEBOBAHINA
K TIPOLECCY MPUTOTOBJIEHMA

B KkHWre peLlenToB yKasaH BeC MPOAYKTOB,
NOMHOCTbIO MOATOTOBNEHHbIX ANA TENN0BOM
06paboTkm: BbIMBITBIX, OUMLLIEHHBIX,
Pa3MOPOXEHHbIX, Hape3aHHbIX. [1pn NtobbIx
M3MEHEHMAX PeLenTypbl BaXHO cobarogatb
NPOMNOPLMM  3aKNadkv MPOAYKTOB, MHade Bbl
CTOKHETECE € TakKMMW  HEMPUATHbIMMK
ABNEHNAMM, KaK MOArOPaH1e UM BbIKMNaHKE.
Takxe, B Cly4yae MW3MeHeHua peLenta
HEO6X0AMMO MOAKOPPEKTUMPOBATbL BPEMA MM
nporpaMmMy MpuroToBaeHWa. Ha  creneHb
FOTOBHOCTM 6At0J4a MOXET BAMATL PErUOH
Bawero npoxusaHua, reorpaduyeckas 30Ha
NPOUCXOXAEHNA  MPOAyKTa,  CPOK  ero
MPOM3BOACTBA M CTeneHb OxnaxaeHus. Bcé
310 OObeKTVBHbIE (aKTOPbl, M3-33 KOTOPbIX
6100 MOXET He MPUrOTOBUTLCA 3a YKa3aHHOe
B peLiente Bpema. 1A AOCTVKEHWA HawayuLLero
pe3ynbTata 1cnonb3yite GyHKUMLO «LLled-nosap».
C eé& nomolpto Bbl nerko yseanunte man
yMeHbLUMTE TeMneparypy 1 Bpems
NpWroToBAeHNA Nt0BKMOro BaroAa.

3AKYCKWN N CANIATbI / SALAD AND SNACKS 57
* byxeHwuHa / Baked ham, 57
* lNeyeHouHbI nawrTer / Liver pate 58
* BuHerpet / Vinaigrette 59
* 3anmBHoe 13 pbibbl / Fish in aspic 60
» CrygeHb / Meat in aspic 61
* Ai3bik 3anmBHOM / Jellied Tongue 62

XJIEB / TECTO / BREAD AND DOUGH 63
* Xneb repkynecosbili / Oatmeal bread 63
* Xneb kykypy3Hblii / Corn bread 64
* Xneb nwennuHblii / Wheat-bread 65
» Tecto apoxxesoe / Yeasted dough 66

BbIMEYKA / BAKING 67|
* Buckent «Knaccuyeckuit» / Sponge cake 67
* buckuT «HexHbIn wokonaa» / Chocolate cake, 68
* 3anekaHka TBOpOxHas ¢ u3tomom / Cottage cheese pudding 69
+ OpexoBbiit brcksnT / Nutcake, 70
» Wapnorka c abnokammn / Apple charlotte 71
* Muuua «Japsl Mops» / Seafood pizza 72
+ Muuua ¢ canamm / Salami pizza 73
* Muuua «Tpu maca» / Meat roll-in pizza 74

KUCJTOMOJIOYHbIE MPOAYKTbI / DAIRY PRODUCTS 75
+ [lomalwHuii TBepAbIN cbip 13 TBopora / Home-made cheese 75
* [lomawHuii ceip «bpeiH3a» / Home-made feta cheese 76
+ Vorypr knaccuueckuit / Yogurt 77
« Teopor / Cottage cheese 78

®OHAHO / FONDUE 79
+ ®oHaro wokonagHoe / Chocolate fondue 79
» ®oHato cbipHoe / Cheese fondue 80

[ECEPTbI / DESSERT

« Katanowckmii kpem / Catalonian cream

« Kokocosbit gecept / Coconut dessert .82
« CryweHHoe monoko / Condensed milk 83
« lllokonazHble koHdeTbI ¢ MuHAaNeM / Almond brittles 84

HATWUTKW / BEVERAGES

« Kunauernoe monoko / Boiled milk
« TonneHoe monoko / Baked milk 8

OJOMALLIHUE 3ATOTOBKW / PRESERVES

* BapeHbe 13 necHbix arog / Berry jam

(9]

« ['pyweBoe BapeHbe ¢ anenscHom / Jam of pears and oranges 88
* KnybHuuHoe BapeHbe / Strawberry jam, 89
+ OpykToBbIN Axem / Three fruit jam 90
* MapviHag ana orypLos 1 nommaopos / Vinegar pickle for cucumbers and tomatoe 91
* Komnor cameosbli / Plum compote, 92

BNFOAA ANA AETEW / BABY FOODS

» Cyn ¢ dpwrkagenskamm / Soup with meatballs

« Kawa pucosan c TBoporom / Boiled rice with cottage cheese 94
» OBOLLHOE MrOpe 13 LIBETHOW kanycTbl u Mopkosu / Cauliflower-carrots puree 95
« OTBap ¥3 N10AOB LUMMOBHWKa / Rosehip tea 96
* Mtope pbibHoe / Fish puree 97
« Cyn-nrope 13 kypuupbl ¢ oBolamu / Chicken and vegetables creamy soup 98
* MscHble kotneTsl ana aeteit / Beef cutlets for babie 99
* MMtope 13 abnoka v rpywm / Apple-pear puree 100

COOKING TIPS

In this cookbook we offer optimal combinations
of program settings and volumes of ingredients.
Please be careful when changing our recipes.
Adjust  settings according to volume of
ingredients  which  you use to avoid
disappointment.

Please also note that cooking time which we
offer in our recipes is recommended value and
may vary depending on some objective reasons
like your region of residence, ingredients region
of origin, storage time and temperature.

Always consider above points and follow
recommendations of our Chef.

Bon appetit!

100 peLienToB ANA MysTUBaPOK
MARTA iCooker

100 recipes for MARTA iCooker




KALIA OBCAHAA
OATMEAL PORRIDGE

WHIPEAUEHTDI:
* Monoko 2,5%. 1n
* XnonbA OBCAHbIE,

* Macno camBouYHoeE....
» Caxap, conb

INGREDIENTS:

+ Milk 2,5%. 1L
+ Oat-flakes 1509
» Butter. 509
* Sugar, salt

B ually mynbTviBapKky 3ackinathb X0Mbs, 406aBUTb MACNO, COMb, Caxap, 3aMTb MOJIOKOM 1 XOPOLLO
nepemeLlatb. 3aKpbiTb KPbILKY, YCTAHOBMTL NporpaMMy «MonouHas kawa» Ha 20 MUHYT, Haxartb
1 ynepxatb kHornky OK. [OToBKTb 40 OKOHYaHMA NPOrPamMMb.

Combine oatmeal, butter, salt and sugar in pot. Pour milk in. Stir well. Close lid and start
«MonouHas katwa» for 20 minutes. Cook till the end of the program.

KALWW / PORRIDGE

WHTPEAUNEHTDI:

* Monoko 2,5%. 1n
* peva (Aapuua) 200 r
* MaCIO CIIMBOUHOE. ... 50r

+ Caxap, conb

KALIA TPEYHEBAA
BUCKWHEAT PORRIDGE

INGREDIENTS:

+ Milk 1L
* Buckwheat groats ... 2009
« Butter. 50g
* Sugar, salt

Kpyny NpoMmbITh, BbICbINaTh B Hally MyAsTUBaPKM, A06aBUTL MACN0, CONb, Caxap, 3aMTb MOJIOKOM
1 nepemMelatb. 3aKpbiTb KPbILKY, YCTaHOBWTL MporpaMmMy «MonouHas Kawa» Ha 40 MUHYT,
HaxaTb 1 yaepxatb kHorky OK. [OTOBMTL 0O OKOHYaHWA MPOrpamMbl.

Combine buckwheat, milk, salt and sugar in pot. Stir well. Close lid and start «MonouHas katwa»

for 40 minutes. Cook till the end of the program.

KALLWM / PORRIDGE




KALWA TTLWEHHAA
MILLET PORRIDGE

WHIPEAUEHTDI:

+ Monoko 2,5%. 1n
* Kpyna nwerHas
* Macno camBoYHoe....
+ Caxap, conb

INGREDIENTS:

 Milk (2,5%-fat) 1L
* Millet 150 g
* Butter, 50¢9
* Sugar, salt

Kpymy npoMmbITb, OLLNapuUTh KMMATKOM, BbICbIMaTh B Yally MynsTMBAPKY, A06aBUTb Macio, CoMlb
1 caxap. 3aa1Tb MOIOKOM W MepeMellaTh. 3aKpbiTb KPbILLIKY, YCTaHOBWTb NporpaMmy «<MonouHas
Kawa» Ha 40 MUHYT, HaxaTb 1 yaepxaTb kHomnky OK. [OTOBMTb 4O OKOHUYaHMA NPOrpaMmbl.

Rinse millet. Scald with hot water and pour in pot. Add butter, sugar and salt. Pour milk in. Stir
well. Close lid and start «MonouHas kawa» for 40 minutes. Cook till the end of the program.

KALWW / PORRIDGE

WHITPEAUVEHTDI:

* Monoko 2,5% 1n
* Pvic kpymbiii 200 r
* MaC/IO CAIMBOUHOE. ......ooev 50r
+ Caxap, conb

KALA PMCOBAA
RICE PORRIDGE

INGREDIENTS:

« Milk (2,5%-fat), 1L
* Rice (round grain)..........cccoocioorvei. 200 g
« Butter. 509
« Sugar, salt

Kpyny NpoMmbiTh, BBINOXWTb B Yally MyNbTMBAPKKM, 406aBWUTb MaCO, COMb, Caxap, 3aaM1Tb MONIOKOM
M nepemMelatb. 3aKkpbiTb KPbILLIKY, YCTaHOBUTL mporpammy «MonouHasa kawa» Ha 40 MuHYT,
HaxaTb 1 yaepxaTb kHonky OK. [OTOBMTb 40 OKOHYaHWA NPorpammbl.

Rinse rice and pour in pot of cooker. Add sugar, salt and milk. Stir well. Close lid and start «<MonouHas

kawa» for 40 minutes. Cook till the end of the program.

KALLWM / PORRIDGE




BEY/IbOH KYPUHBIN
CHICKEN BROTH

WHIPEAUEHTbI: INGREDIENTS:

* Kypvua 500 r + Chicken 500 g
* MopkoBb 100 r * Carrot: 1009
* Jlyk penyatbii 100r * Onions. 100 g
o Cenbaepent (KOPEHD)........cco.rreirierrerrees 50r + Celery root 50g
* Boaa 2n * Water. 2L

« Conb, cneumn + Salt, seasonings

KypuLy NpoMbITh, OBOLLM KPYNHO Hape3aTb. B yally MysTMBapKM BbINOXWTb BCE MHIPEAMEHTI,
106aBU1Tb CONb, CNEeLK, 3aNMTb BOAOW. 3aKpbITb KPbILLKY, YCTaHOBKUTL nporpammy «Cyn/BynsoH»,
BMA NpoAykTa Mtuua Ha 2 4Yaca, Haxatb 1 yaepxatb kHomky OK. FOTOBWTL A0 OKOHYaHuA
nporpaMmbl. [OTOBbI ByNbOH NPOLEANTS.

Combine chopped chicken and coarsely diced vegetables in pot. Sprinkle with salt and
seasonings. Pour water in. Close lid and start «Cyn/bynboH» together with the Chicken in the
«Sort of food» submenu for 2 hours. Cook till the end of the program. Sift when ready.

CYTIbl / BYJIbOHbI / SOUPS AND STOCKS

BEY/IbOH MACHOW
BEEF BROTH

WHIPEAVEHTDI: INGREDIENTS:

* TOBAAMHAE (PUNE)...iiviieiee 500 r « Beef fillet 500 g
* MopkoBb. 100 r « Carrots 100 g
* Jlyk pendyatbii 100r « Onions. 100 g
* Boga 2n * Water. 2L
» Conb, cneummn « Salt, seasonings

[OBAZMHY MPOMbITh, OBOLLM KPYMHO Hape3aTb. B yally My1bTUBAPKM BbIIOXMWTb BCE MHTPEANEHTSI,
,00aBWTb CONb, CMELWM, 3aUTb BOAOM. 3aKpbITh KPbILLKY, yCTaHOBUTb Nporpammy «Cyn/BynboH»,
BMA MpoaykTa MAco Ha 2 vaca, HaxaTb 1 yaepxaTb kHonky OK. [OTOBWTb A0 OKOH4YaHWA
nporpamMmbl. [OTOBbIV OyNbOH NPOLIEANTD.

Rinse meat. Chop vegetables coarsely. Combine all ingredients in pot of cooker. Add salt and
seasonings; pour water in. Close lid and start «Cyn/bynboH» together with the Meat in the
«Sort of food» submenu for 2 hours. Cook till the end of the program. Sift when ready.

CYTIbI / BYJIbOHBI / SOUPS AND STOCKS




PbIBHbLIN BY/IbOH

WMHIPEAUEHTDI: INGREDIENTS:

* Pbiba (CynoBON HABOP).........ocorrrvirrierrnn 600 r * Fish 600 g
* Jlyk penuartbiii 100 r * Onions. 100 g
* Bosa 2n » Water. 2L

« Conb, cneunm

+ Salt, seasonings

BOPLLL YKPAMHCKII
UKRAINIAN BORSCH

CynoBoit Habop NpombiTh. Jlyk pa3pesaTb nomnoaam. B yally MynsTMBapKM BbINOXWUTb CYNOBOW
Habop, NyK, 406aBNTb COMb W CNELMM, 3aA1Tb BOAOK. 3aKpbiTh KPbILKY, YCTAaHOBUTL MPOrpamMMy
«Cyn/bynboH», BWZ NpoaykTa Pbiba Ha 2 uaca, HaxaTb W yaepxatb kHonky OK. [oToBwTb
/10 OKOHYaHWS NporpammMsl. [OTOBbIN OyNbOH NPOLEANTD.

Cut onions into halves. Add fish in pot. Add onions, sprinkle with salt and seasonings. Pour water
in. Close lid and start «Cyn/BynsoH» together with the Fish in the «Sort of food» submenu for
2 hours. Cook till the end of the program. Sift when ready.

CYTIbl / BYJIbOHbI / SOUPS AND STOCKS

WHIPEAVNEHTDI: INGREDIENTS:

* TOBAANHA (PUNE)...oooiviiier 4 400 r « Beef fillet 400 g
+ Ceekia 200 r * Beet-root 200 g
* Kanycra 6e10KOUaHHAR. ........ccooovvvvcrerrnean 100r + Cabbage .100 g
* Kaprodenb 100 r « Potatoes. 100 g
* Momnaop. 100 r « Tomatoes. 100g
* Mepew, BONTAPCKUM. ..o 100 r * Bell peppers. 100 g
* Jlyk penyatbiii 75r « Onions. 759
* Mopkoss. 75r « Carrots 759
+ Macra TomaTHas 75r « Tomato paste 759
* Macno pactutensHoe.... 50 mn « Qil 50 ml
*+ YecHok * Garlic 209
* Boaa « Water. 3L
« Conb, cneuynmn « Salt, seasonings

[oBAAVHY NPOMBITb. MACO, NyK, CBEKNY, MOPKOBb, KanycTy, NepeL, v kaptodens Hapesatb CONOMKOM
0,5x3 cM. YeCHOK M3MEeNBYMTL HOXOM, MOMMAOPbI Hape3aTb MeNKMMM KyOukamu. B yaLly MynsTvBapku
Ha/Tb PacTUTENbHOE MAC/O, YCTaHOBUTL MporpamMMy «Smart» 1-i atan t 160°C Ha 15 muHyT; 2-7
s7an t 120°C Ha 10 muHyT; 3-14 atan t 100°C Ha 10 MuHyT; 4-1 371an t 98°C Ha 50 MUHYT, HaxaTb 1
yaepxaTb kHomky OK. Yepes 5 MUHYT B yallly BbIOXMTb IyK, MOPKOBb, OBXapuBaTh, NeproAnUecki
noMeLUMBas, Z0 3BYKOBOTO CUrHana, A06aBWTb MOMUAOPSI, TOMATHYHO NacTy W rOTOBWTL /0 3BYKOBOTO
CUrHana. 3atem B YaLlly MyNsTUBAPKM A00aBMTb TOBAAMHY, CBEKNY, KanyCTy, YECHOK, KapTodens, Conb,
creuun v 3auTb BOAOW, BCe NepemelLLaTb. 3aKpbiTb KPbILLIKY, FOTOBUTb 40 OKOHYaHWA MPOrpaMMb.

Wash meat. Cut into strips. Slice beet-root, onions, cabbage, bell peppers and potatoes. Finely chop
garlic. Dice tomatoes. Pour ail in pot and start «Smart» with following settings: 1-160°C for 15 minutes;
2-120°C for 10 minutes; 3-100°C for 10 minutes and 4-98°C for 50 minutes. Let it warm for 5 minutes.
Add sliced onions and carrots. Saute stirring frequently till the sound beep. Open lid and add fresh
tomatoes and tomato paste. Close lid and cook till the sound beep. Open lid and add meat, sliced
beet-root, cabbage, potatoes and garlic. Sprinkle with salt and seasonings. Stir well. Close lid and keep
cooking till the end of the program.

CYTIbI / BYJIbOHBI / SOUPS AND STOCKS



CYMN TOPOXOBbI C KOMYEHOCTAMM
CHICKPEA SOUP WITH SMOKED RIBS

WHIPEAUNEHTDI: INGREDIENTS:

* Pebpa CBUHblE KOMYeHbIE. .. » Smoked pork ribs..........cccoovvvviiieriiiie 300¢g
* Fopox (NONOBKHKM). * Split peas. 2509
« Kaprodens. » Potatoes. 200 g
* MopkoBb + Carrot: 150 g
* Jlyk penyathbii * Onions. 100 g
* Macno pacTUTeNbHO® ......oo.ooovvveeee - Ol 70 ml
* Boaa *+ Water, 3L
« Conb, cneupm + Salt, seasonings

[OpOX MPOMBITb ZI0 Mpo3padHoli Boab!. Kaptodens Hape3aTb kybrkamu no 1-1,5 cm, MopkoBb — KyOukamm
no 0,5-0,8 cm, nyk—conomkoli. Pebpa npoMbiTs v OTAEAUTL APYT OT Apyra, MW HEOBXOAMMOCTY pa3pyouTs
nononam. Ha AHO YalLiv MyETUBaPKM HaWTb PaCTUTENbHOE MaCIo, YCTAHOBMTb MPOrpamMy «Smart» 1-1
371an t 160°C Ha 15 MuryT; 2-11 31an t 100°C Ha 10 MuryT; 3-1 31an t 98°C Ha 50 MMHYT, HaxaTb v yaepxarb
kHonky OK. Hepes 5 MUHyT B Yallly BbIIOXUTL JIyK, MOPKOBb 1 OBX%apnBaTh, Meproanyecki NoMeLLnBas,
[0 3BYKOBOIO CMrHaia. 3aTem B Yallly BbLIOXWTb OCTaBLUMECA WHIPEAWEHTbI, 3aMTb BOAOM, A0OaBMTb
COMb, CMELWM 1 NepemeLLIaTb. 3aKpbiTb KPbILLKY, FOTOBUTb 40 OKOHUYaHMA MPOrpamMmbl.

Wash chickpeas. Dice potatoes and carrots. Finely slice onions. Separate ribs. Pour oil in pot of
cooker and start «Smart» with following settings: 1st phase — 160°C for 15 minutes; 2nd phase —
100°C for 10 minutes; 3rd phase — 98°C for 50 minutes. Warm up for 5 minutes. Add chopped
carrots with onions. Saute till the sound beep stirring frequently. Add all ingredients. Pour water
in. Add salt and seasonings. Stir well. Close lid and simmer till the end of the program.

CYTIbl / BYJIbOHbI / SOUPS AND STOCKS

PACCOJIbHMK
PICKLE SOUP

WHIPEAVNEHTbDI: INGREDIENTS:

* TOBAANHA (PUNE)...voov 250r « Beef fillet 250 g
» Kaprodens. 300r « Potatoes 3009
* Jlyk penuarsiii 100 r « Onions 100 g
* OrypLibl CONEHBIE........oovooooeoeeee 100 r « Pickled cucumbers............ooooooo 100g
» Kpyna nepnosas 70 r « Barley grits 70 g
* Mopkosb, 80r « Carrots 80g
+ Macta TomaTHas 80r « Tomato paste. 80g
* YecHok 10r * Garlic 10g
* Macno pacTUTENBHOE. ......c...coovevren] 70 mn « QOll 70 ml
* Paccon OrypeUHbIM........cccoovvvvvciienrecreennn 100 mn « Pickle juice 100 ml
* Bona L7n * Water. 1L7L
+ Conb, cneumn « Salt, seasonings

loBAAMHY MPOMbITb. MACO 1 KapTodes HapesaTb Kybrkamu Mo 1,5—2 M, MOPKOBb, TyK ¥ OrypLibl — KyOukamm
no 05-1 . MepnoByto Kpyry MPOMbITb A0 MPO3PaYHON BOAbL. YeCHOK VM3MENBHMTs HOXOM. B vally
MYIETVBAPKV Ha/ITb PACTUTENBHOE MACO, YCTaHOBMTL Mporpammy «XKapka/PpuTop», 1A npodykta OBoLLM
Ha 20 MVHYT, HaxaTb 1 yaepxaTb kHorky OK. Mocne Hauana obpaTHOMO OTcyeTa BpEMEHM MPUIOTOBAEHNA B
YaLLly BEUIOXMTb MOPKOBB, JyK, OBXapKBaTb NEPVOANHECKM MOMELLIMBAA B TeueH e 5 MUHYT. 3aTem A00aBKTb
ONypLibl, YECHOK, TOMATHYHO MacTy, OTOBWTh, MEpUOANHEckM MOMeLLMBasA. 3a 5 MUHYT O 3aBepLueHus
MPYIrOTOBNEHVA 106aBTb ONYPEUHbIA Paccon. 3aKpbiTb KPbILLKY 1 FOTOBWTL /10 OKOHYaHWA MPOrpaMMbl.
ObxapeHHbie OBOLLI BbIIOXUT B OTAE/BHYHO EMKOCTb. B Uallly MyNsTVBAPKY BEUIOXUTH MACO W MEPIOBYHO
Kpyry; 3a/mTb BOAOW, A00@BYTL COMb, CrIELM W MepemeLLiaTb. 3aKpbiTb KPbILLIKY, YCTaHOBKTL Mporpammy «Cyr/
BynsoH», Bita, npoaykta Maco Ha 1 uac 10 MuHyT, HaxxaTb 1 yaepxatb kHorky OK. 3a 40 MyHyT A0 3aBepLueHms
MPMIOTOBNEHA OTKPbITb KPBILLKY, CHATb C OybOHa Be/KOBYHO MeHky, A06aBuTh Kaprodens 1 obxapeHHble
OBOLLM. 3aKPbITb KPbILLKY M FOTOBMTH 10 OKOHUaHWA MPOrpaMMb!.

Rinse beef Dice both meat and potatoes. Dice carrots, onions and pickles finely. Rinse barley grits until clear
water. Finely chop garlic. Pour oil in pot of cooker. Add carrots, onions, pickles, garlic and tomato paste. Start
«Kapka/Ppwrop» together with the Vegetables in the «Sort of food» submenu for 20 minutes. Cook
stirring frequently. Add pickle brine in 15 minutes. Close lid and keep cooking till the end of the program.
Place fried vegetables in a bowl. Put meat in pot of cooker. Add barley grits. Pour water in. Sprinkle with salt
and seasonings. Close lid and start «Cyn/BynboH» together with the Meat in the «Sort of food» submenu
for 1 hour and 10 minutes. Open lid in 30 minutes. Remove scum. Add potatoes and fried vegetables.
Close lid and keep cooking till the end of the program.

CYTIbI / BYJIbOHBI / SOUPS AND STOCKS
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COJTAHKA CBOPHAA
RUSSIAN PICKLE SOUP

WHIPEAUNEHTDI: INGREDIENTS:

FOBAAMHA (PUNC).....oooviee 400 r * Beef fillet 400 g
Pebpa konueHble. ..300r + Smoked rib 3009
Konbackn oxoTH1YbM... 150 r * Smoked SaUSAGES..........ccovivvvcierrrrrierreine 1509

* Kaprodesnsb, 500 r » Potatoes. 500g
* MopkoBb 150 r * Carrot: 1509
* OrypLbl CONEHBIE. ... 150 r * Brined cucumbers........oooooeiiiinii 1509
« Jlyk penuartbii 100 r + Onions. 100 g
« lNacta TomMaTHas ....100T + Crushed tomato or tomato paste............ 100 g
« Paccon orypeuHsl ..100 mn * Pickle-juice 100 ml
* Macno pactutensHoe... 100 mn - Oil 100 ml
* Boaa 2n « Water. 2L
« Conb, cneupm + Salt, seasonings

Pebpa pa3aenvtb. MACO NPOMbITh, Hape3aTb BMECTE C IyKOM, CONEHbIMK OrypLIaMu, MOPKOBBHO,
kaptodenem, konbackamm conomkor no 0,5 cm. Ha AHO YaLlm MyasTUBapKM HaUTb pacTUTENbHOE
Macno, ycTaHoBMTb nporpammy «Smart» 1-i 31an t 160°C Ha 20 MuHyT; 2-# 31an t 140°C
Ha 10 MuHyT; 3-7 31an t 100°C Ha 10 MuHyT; 4- 31an t 98°C Ha 1 yac, HaxaTb 1 yaepXaTb KHOMKY
OK. Yepes 5 MUHYT B Yallly BbINOXMWTb YK, MOPKOBb, FOBAAMHY M OOXapuBaTb 4O 3BYKOBOMO
curHana. 3atem 406aBUTb TOMATHYHO NacTy, OrypLibl, PacCo W FOTOBUTL 0 3BYKOBOTO CUTHana.
[lobaBuTb kaptodens, pebpa, COb, CNELWN, 3anuTb BOAOW W NepemMelaTb. 3aKpbiTb KPbILLKY,
OTOBWTb IO OKOHYaHMA NPOrPamMMmbl.

Separate ribs along bones. Cut meat into strips. Slice onions, pickles, carrots and potatoes. Pour
oilin pot and start «Smart» with following settings: 1st phase —160°C for 20 minutes; 2nd phase —
140°C for 10 minutes; 3rd phase — 100°C for 10 minutes; 4th phase —98°C for 1 hour. Let it warm
up for 5 minutes; then add meat, onions and carrots in pot. Fry till the sound beep stirring
frequently. Add tomato paste and brined cucumbers. Pour pickle-juice and simmer till the next
sound beep. Add chopped potatoes and smoked ribs. Sprinkle with salt and seasonings. Pour
water in and stir. Close lid and keep cooking till the end of the program.

CYTIbl / BYJIbOHbI / SOUPS AND STOCKS

CYN AOMALWHMIM C NANLWLOW
CHICKEN AND NOODLE SOUP

WHIPEAVEHTDI: INGREDIENTS:

* Kypuua (dwne). 300 r * Chicken fillet 3009
* Kaprodensb 300r « Potatoes. 3009
* J1ania AOMALWHAR......ccovvvvvecrrrerevcseeeeenee 120 r * Home-made noodles.............ccccoovvvvvvrrrn 120 g
* Jlyk penuarsii 100 r * Onions. 100 g
* Mopkosb. 100 r « Carrots 100 g
* Boga 2n * Water. 2L
+» Conb, cneumn « Salt, seasonings

KypuHoe ¢une npombite. Gune n kaptodpens HapesaTb CPeAHeN CONOMKOM, NyK M MOPKOBb
Hape3aTb Mefikol CONOMKOW. Bce MHrpeaneHTbl (KpoMe nantum) BbIIOXMTb B Yallly MynsTUBAPKH,
3a/1Tb BOAOW, A00aBWTb CONb, CNELMM M NepemellaTh. 3aKpbiTb KPbILLKY, YCTAHOBWTbL MPOrpaMmMy
«Cyn/BynboH», BMA NpoaykTa MNt1ua Ha 35 MUHYT, HaxaTb 1 yaepxaTtb kHonky OK. 3a 10 MuHyT
[0 3aBepLUeHNs NPUrOTOBAEHUA OTKPbITh KPbILLKY, A00aBUTb Nanwy v nepemewats. 3akpbiTb
KPbILLKY, FTOTOBWUTb A0 OKOHYaHWA NPOrpammb.

Rinse chicken. Cut into strips. Slice potatoes, onions and carrots. Combine all ingredients in pot.
Pour water in. Sprinkle with salt and seasonings. Stir well. Close lid and start «Cyn/bynboH»
together with the Chicken in the «Sort of food» submenu for 35 minutes. Open lid in 25 minutes;
add noodles. Stir well. Close lid and keep cooking till the end of the program.

CYTIbI / BYJIbOHBI / SOUPS AND STOCKS




CYN-MIOPE 13 LIBETHOM KAMYCTh|
CREAMY CAULIFLOWER SOUP

WHIPEAVNEHTDI: INGREDIENTS:

o Kanycra UBETHAA....coovcoirverrveer. 600 r « Cauliflower.

o Cnmku 22%. 200 mn e Cream (22%-fat),

* BynbOH OBOLLHOM MM BOAA...........ceen.... 400 mn * Vegetable broth or water....
« Conb, cneumn + Salt, seasonings

B YalLy MynsTVBaPKM BBINOXMT LIBETHYHO KaMyCTy, 3a1Tb OYIbOHOM, CIMBKaMW, 406aB1Tb CONb,
cneLmn v nepeMelLaThb. 3akpbITb KPbILLKY, YCTaHOBMTL Mporpammy «Cyn/bynboH», BUA NpoAykTa
Oowwn Ha 30 MUHYT, HaxaTb v yaepxatb kHonky OK. FOTOBUTb 4O OKOHYaHMA MPOrpammbl.
[OTOBbIN CyN NEPENUTL B OTAENBHYIO EMKOCTb ¥ M3MeNbYUTL NP NOMOLLKM baeHaepa.

Place cauliflowers in pot. Pour broth or water in. Add cream, salt and seasonings. Stir well. Close
lid and start «Cyn/bynboH» together with Vegetables in the «Sort of food» submenu for
30 minutes. Cook till the end of the program. Pour in a bow! and blend well.

CYTIbl / BYJIbOHbI / SOUPS AND STOCKS

CYN CbIPHbIN C BPOKKONM
CHEESE SOUP WITH BROCCOLI

WHIPEAVNEHTbDI: INGREDIENTS:

» Colp «Yeannep». 150 r * «Cheddar» cheese ... 150 g
* CbIp CMBOYHBIN MAABAEHBIW....................... 150r « Cream cheese spread..........cooccocoverrrevinnna 1509
* Kaprodensb 300r « Potatoes. 3009
* bpokkonu 150 r * Broccoli 150 g
* Jlyk penyatbiii 100r * Onions. 1009
* YecHok 5r * Garlic 59
* ByNbOH KYPUHBINA MAM BOAG. ... 500 mn « Chicken broth (or waten).........cooocoooeer..) 500 ml
» Conb, cneunm « Salt, seasonings

Kaprodenb paspesaTtb Ha ueTblpe YacTu, OPOKKOAM pa3fennTb Ha COLBETUS, BbIIOXWTb
B KOHTeMHep-NapoBapKy v MNOCONNTb, NyK Hape3aTb MeKUMM KyOuKamy, YECHOK M3MEeNtHMTL
HOXOM. BCe MHrpeAneHTbl, KPOMe BPOKKOMM BBINOXMTb B YaLlly MyNbTUBAPKM, 3a1M1Tb DYIbOHOM,
nepemewatb M MOCOMMTb. 3aKPbiTb KPbILWKY, YCTaHOBMTb nporpammy «Cyn/bynsoH», Bug,
npoaykta Osowm Ha 40 MUHYT, HaxaTb 1 yaepxate kHonky OK. 3a 15 MWHYT A0 OKOHYaHWA
NPUrOTOBAEHMA OTKPbITh  KPBILLKY, CBEPXY Ha ually YCTAaHOBWTb KOHTelHep-napoBapky
C BPOKKON. 3aKPbITb KPbILKY M FOTOBMTb 4O OKOHUaHWA MpOrpammbl. [OTOBbI Cyn nepenuTs
B OTAE/bHYHO EMKOCTb U B36MTb BeHAepoM. [pun nosade A06aBWTh COLBETUA BPOKKOMM.

Quarter potatoes; cut broccoli into florets and place into steam-basket; add salt. Dice onions;
finely chop garlic with a knife and combine all ingredients except broccoli in pot. Pour broth or
water in; stir well and salt. Close lid and start program «Cyn/bynsoH» together with the Vegetables
in the «Sort of food» submenu for 40 minutes. Open lid in 25 minutes and fix steam-basket with
broccoli. Close lid and keep cooking till the end of the program. Pour soup in a bow! and blend.
Serve with steamed broccoli.
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YXA T1O-OUNHCKI
CREAMY SALMON SOUP

WHIPEAVNEHTDI: INGREDIENTS:

* Jlocock (pune) 600 r + Salmon fillet 600 g
* Kaprodensb, 300 r » Potatoes. 3009
* Jlyk-nopeii 200 r * Leek 200g
* MopkoBb. 100 r + Carrot: 100g
* Macno cavBouYHoe. 50r * Butter. 509
* Cavekn 22%. 1n » Cream (22%-fat) 1L
* Bosa 1n » Water. 1L
« Conb, cneunmn + Salt, seasonings

®une nococa NpomblT. Kaptodens 1 MACO N10COCA Hape3aTb CPeAHUMM KyOrkamm, MOPKOBb —
CONOMKOM, NiyK — KONbLamu. B ually MynsTMBapKW BbLIOXWTL KapTodenb M MOPKOBb, 3auTb
BOZOW 1 CWIBKaMW, 406aBUTb COAb, CMELMM, MACIO ¥ NepeMeLlaTb. 3aKPbITb KPbILLKY, yCTaHOBUTL
nporpammy «Cyn/bynboH», B1A Nposykta Peiba Ha 50 MWHYT, HaxaTb 1 yaepxatb kHomky OK.
3a 25 MUHYT A0 3aBeplIeHMA MPWrOTOBNEHWMA B Yally A06aBWTb CAMBOYHOE Macio, 3aTeM
3a 15 MUHYT — IyK v duae N0cocA. 3aKkpbITb KPbILIKY ¥ FOTOBUTL O OKOHYaHWA NPOrpaMmbl.

Rinse fish fillet. Dice both fish and potatoes. Cut carrots into sticks. Slice onions. Combine
potatoes and carrots in pot. Pour water in. Sprinkle with salt and seasonings. Stir well. Close lid
and start «Cyn/bynboH» together with the Fish in the «Sort of food» submenu for 50 minutes.
Open lid in 25 minutes and add butter. Close lid and keep cooking for 10 minutes. Then open lid
again and add onions and salmon. Close lid and cook till the end of the program.

CYTIbl / BYJIbOHbI / SOUPS AND STOCKS

LI 13 CBEXEW KAMYCTbI C KYPULIEM
RUSSIAN CABBAGE SOUP WITH CHICKEN

WHIPEAVEHTDI: INGREDIENTS:

* Kypuua (dune) 500 r « Chicken fillet 500 g
* Kanycra 6eN10KOUAHHAA...........orvverrerriren 400 r + Cabbage 400 g
* Kaprodensb 400 r « Potatoes. 400 g
* Jlyk penuarbiii 100 r * Onions. 100 g
* Mopkosb. 100 r « Carrots 100 g
* Boga. 25n « Water. 25 L
+» Conb, cneumn « Salt, seasonings

drne NPoMbITL 1 Hape3aTb bpycoukamm BMECTe C kapTodeneM, KanycTy, Iyk 1 MOPKOBb Hape3aTb
CONOMKOW. B yally MynsTMBapKM BbINOXUTb BCE MHIPEAMEHTDI, 3aNWTb BOAOMW, AODABUTL CONb,
cneunn 1 nepemMeLlaTb. 3aKkpbiTb KPbILWKY, YCTaHOBUTb Nporpammy «Cym/BynboH», BUA NPoAyKTa
Mrmua Ha 1 yac, HaxaTb u yaepxatb kHonky OK. [OTOBKTb 40 OKOHUYaHMA NPOrPaMMmbl.

Cut chicken and potatoes into strips. Slice cabbage and carrots. Combine all ingredients in pot
and pour water in. Add salt and stir well. Close lid and start «Cyn/bynsoH» together with Chicken
in the «Sort of food» submenu for 1 hour. Cook till the end of the program.

CYTIbI / BYJIbOHBI / SOUPS AND STOCKS




BEMITOC
BIGOS (POLISH HUNTERS STEW)

WHIPEAVNEHTDI: INGREDIENTS:

 ToBaanHa (dune).... * Beef fillet, 400 g
+ Kanycta 6enokodaHHas. + Cabbage. 600 g
* Jlyk penyatbivi + Onions. 100 g
* MopkoBb. + Carrot: 100g
« acta TomatHas, » Tomato paste. 100g
* Macno pactutensHoe, « Oil 70 ml
* Boga + Water. 100 ml
« Conb, cneunmn + Salt, seasonings

FoBAAMHY MPOMBITb. MACO, KamyCTy u Niyk Hape3aTb CpedHeli CONOMKOM, MOPKOBb HaTepeTb
Ha KpYNHOM Tepke. Ha AHO Yalm MyNsTMBAPKM HaNWTb PacTUTENbHOE Macio, YCTaHOBUTb
nporpammy «SMART» 1-14 31an t 160°C Ha 15 muHyT; 2-14 31an t 120°C Ha 10 MuHyT; 3-14 31an
£ 100°C Ha 40 MUHYT, HaxaTb W yaepxaTtb kHomnky OK. Yepes 5 MUHYT B Yally BbINOXWUTb MACO,
JIYK 1 MOPKOBb, OBXapwvBaTb, NepuoamMyecku nomelmnsas, A0 3BYKOBOrO curHana. [lobasutb
TOMaTHYFO NacTy, CONb, CNELWM U NepemeLlaTb, FOTOBUTL 4O 3BYKOBOTO CMrHana. 3aTeM BbLIOXMTL
KanycTy, nepemellarb, 3aiuTb BOAOMW. 3aKpbiTb KPbILLKY, FOTOBUTL O OKOHYaHMA MPOrpaMMmbl.

Rinse meat. Cut into thin strips. Slice cabbage and onions. Grate carrots. Pour oil in pot and start
«SMART» with following settings: phase 1 -160°C for 15 minutes; phase 2 —120°C for 10 minutes;
phase 3 — 100°C for 40 minutes. Start the program and in 5 minutes add meat, onions and
grated carrots. Saute till the end of the first phase stirring frequently. Add tomato paste, salt and
seasonings. Stir well. Cover with sliced cabbage and pour water in. Close lid and keep cooking till
the end of the program.

BTOPbIE B/THOAA / SECOND COURSE

FOBAAMHA C TPUBAMI 1 KAPTO®EJIEM
BEEF WITH MUSHROOMS AND POTATOES

WHIPEAVNEHTbDI: INGREDIENTS:

* Kaprodens « Potatoes 1kg
* TOBAANHA (PUNE)...oooiviiivee * Beef fillet 500 g
* WamnmHboHb! + Champignons. 3009
» CmeTaHa « Sour cream, 200 g
* [1aCTa TOMATHAA......coeioi e  Tomato paste 200 g
* Mopkosb. « Carrots 1009
* Jlyk penyartbii * Onions. 709
* [eTpylKa (KOPEHD)........cvrivrrerrierne * Parsley root 309
* Myka nieHnyHas, * All-purpose flour............cccccoooiii. 209
* Macno pactutensHoe.. « Qil 70 ml
* Boaa « Water. 500 ml
« Conb, cneuymn « Salt, seasonings

[OBAAMHY MPOMBITb U BMECTe C KapTodeneM HapesaTb CPesHUMM KyOukamu. TOBAAMHY CMellaTb
C COMbIO 1 creumamu. Jlyk 1 MOPKOBb Hape3aTb CONOMKOM, rprbbl — NOMTVKaMK, KOPEHb METPYLLKM
M3MENBYMTb  HOXOM. Ha AHO yalwm MynsTMBapkM HaiMTb  Macio, YCTaHOBWTb  MPOrpammMy
«XKapka/Pputtop», BKUA NpoaykTa Msaco Ha 30 MuHYT, HaxaTb 1 yaepxartb kHonky OK. MNocne Havana
0bpaTHOTO OTCHETa BPEMEHM NMPUTOTOB/IEHNA B Yallly BbIIOKMTb FOBAAMHY, OOXapuBaTh, NEPUOANUECKM
nomelvsas, B TedeHve 15 MuHyT, 3ateM A06aBMTb AyK, rpubbl, TOMaTHYtO MacTy, obxapwBaTb
[0 OKOHUaHMA NMPOrPaMMbl. 3aTeM B Yallly BbICbINaTb Myky, NepemeLLaTh, J06aBHTb MOPKOBb, METPYLLKY,
KapTodenb, CMeTaHy W 3aiuTb BOAOM. 3aKpbiTb KPbILLKY, YCTaHOBWTb MporpammMy «TylleHue» Biig,
npodykta Maco Ha 1 uac, Haxatb v yaepxaTb kHonky OK. [OTOBKTb A0 OKOHYaHWA NPOrpaMMbl.

Rinse meat. Dice both meat and potatoes. Roll meat in salt and seasonings. Slice mushrooms,
onions and carrots. Finely chop parsley root. Pour oil in pot. Close lid and start «XXapka/®pwTiop»
together with Meat in the «Sort of food» submenu for 30 minutes. Add meat after start of
cooking time countdown. Fry until brown stirring frequently. Then add flour, chopped carrots and
parsley. Mix well. Cover with diced potatoes and sour cream. Pour water in. Close lid and start
«TyweHwe» together with Meat in the «Sort of food» submenu for 1 hour. Simmer till the end of
the program.

BTOPbIE BJIFOAA / SECOND COURSE




rO/1YbLbI JIEHWMBBIE
CABBAGE STEW WITH MEAT AND RICE

WMHIPEAUEHTDI: INGREDIENTS:

* Kanycta 6eM10KOUAHHEA. ..........vvvvvevec 1kr + Cabbage 1 kg
+ Gap MACHOM 700 r * Mincemeat 700 g
* Puc kpymbiii 150r * Round-grain fice. ......ccooocoioemrivvoiionnrie 1509
* Jlyk penyarbiii.... 100 r + Onions. 100 g
* MopkoBb, 100r + Carrot: 100g
* YecHok 20r ® GarliCo .o 209
* Mac/0 PACTUTENBHOE. ... 70 mn « Ol 70 ml
* Boaa 300 mn » Water........... 300 ml

Conb, cneupm + Salt, seasonings

Kanycty Hape3aTb LuaLukamu, NyK 1 MOPKOBb — CONOMKOM, YECHOK M3MENBHMTb HOXOM. PVC MPOMBITb.
B yally MynsTVBapKM HaauTb PacTUTENbHOE Maco, YCTaHOBUTL Mporpammy «XKapka/Pputiop» B1A,
npoaykta OBOLM Ha 25 MUHYT, HaxaTb v yaepxaTb kHomky OK. Mocne Hadana obpatHoro orcyeTa
BPEMEHM MPWIOTOBEHMA B Yally BbIOXWTb JyK WM MOPKOBb, OOXapuBaTb, MEPUOAMHYECKM
nomeLveas, B TedeHne 10 MmHyT, 3aTemM 406aBUTb GapLL v FOTOBUTb 40 OKOHYaHWA MPOrpaMMbl.
3aTeM 3acbinatb pPWC, KamycTy, A0OaBMTb YECHOK, COMb, CMeLwn, 3anmTb BOAOW. YCTaHOBMTH
nporpammy «TylueHve» BuA Npodykta Maco Ha 50 MuHYT, HaxaTb 1 yaepxaTtb kHomnky OK. FotoBuTs
[0 OKOHYaHWA NPOrpamMbl. [OTOBbIe roy6Lbl MepemellaT.

Slice cabbage, onions and carrots. Finely chop garlic. Rinse rice. Pour oil in pot. Close lid and start
«Xapka/Pputrop» together with Vegetables in the «Sort of food» submenu for 25 minutes. Add
sliced onions and carrots after start of cooking time countdown. Saute for 10 minutes stirring
frequently. Add mincemeat and keep sauting till the end of the program. Add rice, cabbage and
garlic. Sprinkle with salt and seasonings. Pour water in. Close lid and start «TyweHne» together
with Meat in the «Sort of food» submenu for 50 minutes. Simmer till the end of the program. Stir
well before serving.

BTOPGBIE BJ/IKOAA / SECOND COURSE

rYNAW N3 TOBAAMHBI C KAPTO®EJIEM HA TTAPY
GOULASH WITH STEAMED POTATOES

WUHIPEAUEHTDI: INGREDIENTS:

o TOBAAMHA (PUNE)....oovoivi 800 r « Beef fillet 800 g
* Kaprogens... ..500r « Potatoes. 500 g
* Jlyk penyatbii 200r « Onions. 200 g
* [1aCTa TOMATHA.......ooooooreverecerene 100 r * Crushed tOMatoes........ccooocoovvrrvvviierireine 100 g
* YecHok.......... 10r * Garlic 10g
* Bona 200 mn « Water.... 200 ml
* Macno pacTUTENBHOE. ..........coovrverrries 70 mn - Ol 70 ml
« Conb, cneumnn « Salt, seasonings

[OBAZMHY NPOMBbITb, BMECTE C NYKOM Hape3aTb Kybukamu no 1,5-2 cm. MACo u nyk BbINOXMTb
B Yallly MyALTMBApPKKM, A00aBMTb BOZY, PacTUTENbHOE Macio, COAMb, Creuun, TOMaTHytOo nacry
n nepemewatb. CBepxy Ha Yally YCTaHOBWUTb KOHTEMHepP-MapOBapKy, BbUIOXWTb B Hero
paspe3aHHbIii Ha YETBEPTUHKM KapTodeb, MOCONMTb. 3aKPbITb KPbILLKY, YCTaHOBUTb MpOrpammy
«TyweHuve», Bua npoaykta Maco Ha 1 yac. Haxatb v yaepxats kHormky OK. [otosuTb
[0 OKOHYaHWA NPOrpaMmbl.

Wash meat. Dice meat and onions. Put both in pot. Pour water in. Add oil, seasonings and
crushed tomatoes. Mix well. Fix steam-basket on top and put quartered potatoes inside. Close
lid and start «Tywenne» together with Meat in the «Sort of food» submenu for 1 hour. Cook till
the end of the program.

BTOPGIE BJ/IKOA / SECOND COURSE




XAPKOE N3 CBVIHHbBI C OBOWAMM
POT ROAST (PORK AND VEGETABLES)

WMHIPEAUEHTDI: INGREDIENTS:

« CBMHMHA 500 r « Pork (fillet) 500 g
* Kaprodensb, 500 r » Potatoes. 500 g
* Tepew, 6ONTaPCKN.......oo.ooovoooeoee 250r * Bell pepper: 250¢g
* MopkoBb. 200 r + Carrot: 200 g
* Bosa 200 mn » Water. 200 ml
* Jlyk peyatbiit 150r + Onions. 150¢g
* Macno pacTUTENBHOE. .........ccocververrnnnc 100 mn « Ol 100 ml
« lNacta ToMaTHas! 75r » Tomato paste 759
* YecHok 50r * Garlic 509

Conb, cnewym, NaBpoBbI ANCT « Salt, seasonings, bay leaves

CBUMHWHY NPOMbITb W BMeCTe € KapTodenem HapesaTb KpynHbiMK Kybukamu. Jlyk n 6onrapckunii
nepeL, HapesaTb CONOMKOM, MOPKOBb HapesaTb CPeaHWMM KyOWKamu, UYeCHOK WM3MEeNsUnTb
HOXOM. Ha AHO yaluv MynbTMBAPKM HaAWTb Macio, YCTaHOBMTbL Mporpammy «Smart» 1-i1 atan
t160°C Ha 25 MuHyT; 2-i 371an t 140°C Ha 10 muHyT; 3-11 31an t 100°C Ha 40 MUHYT, HaxaTb
1 yaepxatb kHomky OK. Yepes 5 MUHYT B Yallly BBINOXMTL MACO, 0BXapuBaTh, NEPUOANYECKM
nomelnBas, Npy OTKPBLITOW KPbILWKe AO 3BYKOBOMO CWrHana. 3aTeM B Yally BbIIOXWTb NyK,
MOPKOBb, TOMaTHyH0 NacTy, A06aBWTb CONb, CNELMM W FOTOBWTL 4O 3BYKOBOTO CurHana. [lobasub
kapTodenb, 6oNrapckuii NepeL, 1 YeCHOK, NepemMeLLaTb. 3aKPbITb KPbILLKY, FOTOBWTL 40 OKOHYaHKS
nporpaMmbl.

Wash meat. Dice meat, carrots and potatoes. Slice onions and bell peppers. Finely chop garlic.
Pour oil in pot and start «Smart» with following settings: 1st phase — 160°C for 25 minutes; 2nd
phase — 140°C for 10 minutes; 3d phase — 100°C for 40 minutes. Let it warm up for 5 minutes.
Add meat. Saute with open lid stirring frequently till the end of the phase. Add onions, carrots
and tomato paste. Sprinkle with salt and seasonings. Keep cooking till the end of the second
phase. Add potatoes, bell peppers and garlic. Stir well. Close lid and cook till the end of the
program.

BTOPbIE B/IFOAA / SECOND COURSE

KYPULIA, TYWEHHAA C OBOLWLAMM
CHICKEN AND VEGETABLES STEW

WHIPEAVNEHTDI: INGREDIENTS:

* Kypuua L kr * Chicken, 1kg
* BYNIbOH KYPUHBIR. ..o 500 mn « Chicken stock 500 ml
* Jlyk pendatbii 300r * Onions. 300g
* bpokkonu 200 r * Broccoli 200g
* Kanycra UBETHAR. ...vveoivein 200r « Cauliflower. 200 g
» Mopkosb. ...150r « Carrott 150 ¢g
o CenbaAepen (CTEBEIMD).........vvcverrevvviieririeinnn 70r « Celery root 709
+ Coyc coesblii 20 mn « Soy sauce. .20 ml
* Macno pacTUTeNbHOE. ...........ccoov.ovvv.... 20 mn « Qll 20 ml

« Conb, cneymm Salt, seasonings

KypviLly NpoMbITb M Hape3aTb MNOPLMOHHbLIMK KyCKkamu, 406aBWTb COMb, CNELMM 1 NepeMeLLaTh.
Bpokkoam v LBeTHyto KanycTy pa3obpatb Ha COUBETUA. JIyK 1 MOPKOBb Hape3aTb CONOMKOM,
cenbaepert M3MensunTb HOXOM. Ha AHO Yallm MyNbTUBApPKM HaiUTb pacTUTENbHOE Macio,
BbIIOXUTb KypuLy, CBEPXY BbINOXMNTb OBOLLM, 3aA1Tb BY1bOHOM, J00aBUTL COEBLIN COYC. 3aKPbiTh
KPbILLIKY, YCTaHOBWTb NPOrpamMMy «TyLeHue», Bua NpoaykTa [ua Ha 40 MVHYT, HaxaTb 1 yaepxaTtb
kHonky OK. [OTOBKTb A0 OKOHYaHWA NPOrPaMMbl.

Cut chickeninto serving size pieces. Sprinkle with salt and seasonings. Cut broccoli and cauliflower
into florets. Slice onions and carrots. Finely chop celery root. Pour oil in pot. Add chicken. Cover
with vegetables. Pour stock in. Sprinkle with soy sauce. Close lid and start «TywweHune» together
with Chicken in the «Sort of food» submenu for 40 minutes. Simmer till the end of the program.

BTOPbIE BJIFOAA / SECOND COURSE




OBOLLHOF MIOPE
MASHED VEGETABLES

WMHIPEAUEHTDI: INGREDIENTS:

* Kaprodenb, 350r » Potatoes 3509
* MopkoBb 200 r * Carrots. 200 g
* Kanycta 6e10KOUaHHAR. .......vvvvvvi 150r + Cabbage 150 g
* TbikBa. 100 r * Pumpkin 100 g
* [OPOLLEK 3ENEHDBIM.....ccoovvvoeri 100 r * Green pea 100 g
* Monoko 100 mn » Milk 100 ml
* Boga 300 mn * Water. 300 ml

« Conb, cneumn Salt, seasonings

OBOWM Hape3aTb CPeaHVMU KyOuKamy, BbIIOXMTb B ually MyNbTUBaPKW, 3aaMTb MOJOKOM
1 BOAOW, A06aBUTb COMb, CMeLnn. 3aKpbiTb KPBILLKY, YCTaHOBWUTb NpOrpaMmMy «TyLUeHve», BuA
npoaykta Osowy Ha 30 MUHYT, HaxaTb W yaepxatb kHonky OK. [OTOBWUTb 4O OKOH4YaHMA
nporpaMmbl. [OTOBble OBOLLM NMEPENOXUTb B OTAENbHYHO eMKOCTb U U3MENBYNUTL MPK NOMOLLM
bneHaepa.

Combine diced vegetables in pot. Pour milk and water in. Sprinkle with salt and spices. Close lid
and start «Tywenne» together with Vegetables in the «Sort of food» submenu for 30 minutes.
Put vegetables in a bowl and blend until completely smooth.

BTOPbIE B/TIOAA / SECOND COURSE

CBWMHBIE PEBPbBILLKI MO-BOJ/ITTAPCKIA
BULGARIAN PORK RIBS

WHIPEAVNEHTDI: INGREDIENTS:
* CBUHWHA (PEOPBILIKN). ... 1,5 kr * Pork ribs. 1,5 kg
* J1e40 NO-B0NTAPCKN. ... 500 r « Bulgarian lecso. 500 g
* Conb, cneuym « Salt, seasonings

Pebpa NpoMmbITh, pa3pesarb Ha KyckM BAOAb KOCTW. B ually MynsTMBApPKM BbLIOXWTb Pebpa,
3a/MTb TOTOBbIM /I€4O, A06aBWTL COMb CMeLMn v nepemellaTtb. 3akpbiTh KPbILLKY, YCTAHOBUTL
nporpammy «TylueHne», B1A NpodykTa Maco Ha 1 uac 30 MuHyT, HaxaTb 1 yaepxaTtb kHorky OK.
TOTOBUTb 10 OKOHYaHWS MPOrpammbl.

Rinse and cut ribs along bones. Put ribs in pot. Add canned tomatoes. Sprinkle with salt and
seasonings. Stir well. Close lid and start «TyweHue» together with Meat in the «Sort of food»
submenu for 1 hour 30 minutes. Cook till the end of the program.

BTOPbIE BJIFOAA / SECOND COURSE




CYAAK C KAPTOOEJIEM V1 TPUBAMM
PIKE PERCH STEW

WHIPEAUNEHTDI: INGREDIENTS:

* Cynak (dpune). 600 r « Pike (or pike perch) fillet

* Kaprodens. 500 r » Potatoes.

o Cnmekm 22%. 400 mn » Cream (22% fat)
LlamMmnHBOHbL 200r * Field mushrooms.....
Jlyk penvarbli 200 r + Onions.
MaCNO PACTUTENBHOE. ... 50 mn « Ol
YecHok 20r * Garlic
Conb, cneupm + Salt, seasonings

®une NPOMbITh, HapesaTb MOPLMOHHbIMKM Kyckamu. Jlyk HapesaTb CONOMKOW, kaptodpenb —
Kpyxoukamu, rpunbbl paspesatb Ha 4 4acTi, YECHOK M3MENb4MTb HOXOM. Ha AHO uJalum
MYNBTUBAPKM HaNWTb MaC0, YCTaHOBMTL Nporpammy «Smart» 1-1 31an t 160°C Ha 25 MuHyT; 2-iA
s1an t 100°C Ha 40 MyHyT, HaxaTb kHonky CTapT. Yepes 5 MUHYT B Ually BbINOXWTb YK U rpunbsl,
obxapuBarh, NEPUOANYECKM NOMELINBAA, A0 3BYKOBOTO CWrHana. 3ateM BbINOXMUTb Ha rpubbl
KapTodens, pblby, 406aBUTb M3MENBHEHHDBIA YECHOK, COMb, CNeLnn U 3aA1Tb CIMBKaMK. 3aKPbITb
KPbILLKY, FOTOBWTb 40 OKOHYaHWA NPOrpamMMbi.

Cut fish fillet into strips. Slice onions and potatoes. Cut mushrooms into quarters. Finely chop
garlic. Pour oil in pot and start «Smart» wit following settings: 1st phase — 160°C for 25 minutes;
2nd phase — 100°C for 40 minutes. Let it warm up for 5 minutes. Add chopped onions and
mushrooms. Saute till the end of the phase stirring frequently. Add potatoes and fish. Sprinkle
with crushed garlic, salt and seasonings. Pour cream in. Close lid and keep cooking till the end of
the program.

BTOPbIE B/IFOAA / SECOND COURSE

OPUKALENBKN B TOMATHOM COYCE C KAPTO®EJIEM
MEATBALLS IN TOMATO SAUCE WITH STEAMED POTATOES

WHIPEAUNEHTbI: INGREDIENTS:

+ OapLL roBaxwmii * Beef mincemeat.

+ Kaprodens (cpeaHmit) « Potatoes.

* [NomuAaopbI MpoTepThIE.... « Crushed tomatoes.

* Jlyk penvatbii Onions
Avuo, Egg 509 /1 pcs
YecHok Garlic 10g
Boza Water. 100 ml
Conb, cneupm Salt, seasonings

Kaprodenb pa3pesatb Ha 4 4acTu. JIyK v YeCHOK U3MENBYUNTL HOXOM. B MACHOM daplu A06aBuTb
NYK, YECHOK, AMLO, COMb W Cheuun, nepemelarb A0 OAHOPOAHOW macchl. Chopmmposatb
bpuKasenskn, BbINOXWUTb MX B Yally MyNbTMBapKK, A00aBWTb NpPOTEpPTble MOMUAOPbI, BOAY
1 nepemeluatsb. CBeEPXy Ha Yally MYbTUBApPKM YCTaHOBWTb KOHTEMHEP-NapoBapky, BbIOXWTb
B HEro Kaprodesnb M NOCONNTb. 3aKPbiTh KPbILLKY, YCTAHOBWUTL MpOrpammy «TylleHne», Bug,
npoaykta Maco Ha 40 MWHYT, HaxaTb w yaepxaTb kHomnky OK. [OTOBWTb AO OKOHYaHWA
nporpammbl.

Cut potatoes into quarters. Finely chop onions and garlic and combine both with mincemeat.
Add egg, salt and pepper. Mix mincemeat until smooth. Shape into meatballs and put them
in pot. Cover with crushed tomatoes and pour water in. Stir well. Fix steam-basket and put
quartered potatoes inside. Sprinkle with salt. Close lid and start «TyweHue» together with Meat
in the «Sort of food» submenu for 40 minutes. Cook till the end of the program.

BTOPbIE BJIFOAA / SECOND COURSE



HAXOXBEM/TA
CHAKHOKHBILI (GEORGIAN CHICKEN STEW)

WHIPEAVNEHTDI: INGREDIENTS:

o Kypra (FONEHM)......oiviiere 400 r + Chicken legs 400 g
* [TOMMAOPLI MPOTEPTBIE. ... 300r * Crushed tOMAtoeS...........ovvverivceri 300g
* Jlyk penyatbivi 200r + Onions. 200 g
* MNepel, onrapckuit (pasHouseTHbI).......200 F * Bell peppers. 200 g
* YecHok 20r * Garlic 20g
* Macno pacTUTeNBHOE. ........ccocverrerrinnne 100 mn « Ol 100 ml
« Conb, cneumn + Salt, seasonings

KypuLty npombiTs. OBOLLW Hape3aTb CONOMKOWM, YECHOK M3MENBUMTL HOXOM. B Ually MynsTMBapKu
Ha/MTb PacTUTeNbHOE Maco, YCTaHOBUTL NporpaMmy «Smart» 1-i atan t 160°C Ha 25 MUHYT;
2-1 31an t 100°C Ha 30 MUHYT, HaxaTb 1 yaepxaTtb kHonky OK. Yepe3 5 M1HYT B Yallly BbINOXMTL
kypuly. ObxapvBaTb NPy OTKPBITOM KPbILLKe, NepuoAMYeckn nepeBopauynsas, 40 3BYKOBOTO
CurHana. 3atem B uvally A06aBWTb OCTajlbHble WHIPEAMEHTb, COMb M Cheuun, nepemeluat.
3aKPbITb KPbILLKY, FOTOBMUTb 40O OKOHYaHKMA MPOrpaMMbl.

Wash chicken. Slice vegetables. Finely chop garlic. Pour oil in pot and start «<Smart» with following
settings: 1st phase — 160°C for 25 minutes; 2nd phase — 100°C for 30 minutes. Let it warm up for
5 minutes. Put chicken legs in pot. Brown with open lid until sound beeps stirring frequently. Add
all ingredients. Sprinkle with salt and seasonings. Stir well. Close lid and keep cooking till the end
of the program.

BTOPbIE B/TIOAA / SECOND COURSE

BEOGCTPOTAHOB
BEEF STROGANOFF

WHIPEAVNEHTbDI: INGREDIENTS:

* TOBAAMHA (BBIPE3KA)......oooevvoerieirirrien. 4 400 r * Beef fillet 400g
+ CwvetaHa 30% 100 r « Sour cream (30%-fat).........ccoocvvimririiirniine 100 g
* Jlyk penyarbii 50r « Onions. 509
* [acra TomaTHan 10r « Tomato paste. 109
+ lopunua 10r + Mustard 10g
* YecHok 5r * Garlic 59
* Mac/O PACTUTENBHOE ... 20 mn - Ol 20 ml
» Conb, cneupm « Salt, seasonings

MACO NPOMBITh, Hape3aTb CPeaHeR CONOMKON, iyK — TOHKOW CONOMKON. YeCHOK M3MensumTh
HOXOM. B uallly MynbTMBapKku, HaauTb Macio. YCTaHOBWTb Nporpammy «Kapka/PpuTtiop», BYA,
npoaykta Msaco Ha 20 MuHyT, HaxaTb v yaepxaTb kHonky OK. Mocne Hayana obpaTHOro oTcyeTa
BPEMEHV MPUIrOTOB/IEHMA B 4ally BbNOXUTb MACO. ObxapueaTb MPW OTKPLITOW KPbILLKe,
nepvognueckn nomewmsas. Yepes 10 MuHyT A06aBUTL NyK, YECHOK, COAb, Chneunu
M nepemellaTb. 3a 5 MWHYT O 3aBepLUeHVA NPUroToBAeHUA A06aBWUTb CMETaHy, TOMaTHyHo
nacry, ropunly 1 nepemeltatb. [OTOBUTL O OKOHYaHMA NPOrpaMMbl.

Cut meat into strips. Slice onions. Finely chop garlic. Pour oil in pot and start «XXapka/®putiop»
together with Meat in the «Sort of food» submenu for 20 minutes. Place meat in pot once
cooking time countdown begun. Fry with open lid stirring frequently. In 10 minutes add onions,
garlic; sprinkle with salt and seasonings. In 5 minutes add sour cream, tomato paste and mustard.
Mix well. Keep cooking till the end of the program.

BTOPbIE BJIFOAA / SECOND COURSE




BEUTOYKM MACHBIE C CbIPOM M KABAYKAMM
MEATBALLS WITH CHEESE AND VEGETABLE MARROW

WHIPEAUNEHTDI:

+ PapLu roBxuit 700 r

* Kabaykn 350r

« Cbip TBEPABIA 150r

« dAnuo. 150r/ 3 wr
Jlyk penuartblii
Cyxapvt NaHUPOBOYHbBIE......
MopkoBb,
YecHok
Macno PacTUTENBHOE...............ovvoeeve 100 mn
Conb, cneupm

INGREDIENTS:

+ Ground beef 7009
* Vegetable Marrow. ... 3509
* Hard cheese 150 g
» Egg 150 g/ 3 pcs

Onions. 100g
* Bread crumbs 100g
+ Carrot: 70g
* Garlic 10g
- Ol 100 ml
* Salt, seasonings

Jlyk Hape3aTb MeKMMU KyOrKaMK, YECHOK M3MeNBHMTL HOXOM, MOPKOBb M CbIp HaTePETb Ha MENKOM
Tepke, kabayky — Ha KPYMHOWM, OTKaB XMAKOCTb. CAenaTb be30H: AMLO caerka B36UTb B OTAE/IbHOM
eMKOCTW. B yally MynsTMBapKM HaauTb pactutensHoe macno (50 M), yCTaHOoBMTL Mporpammy
«XKapka/®putiop», BuA Npodykta Oeowm Ha 10 MUHyT, HaxaTb 1 yaepxats kHomky OK. Mocne
Hayana 0bpaTHOro oTCYeTa BDEMEHM MPUrOTOBNEHHA B Yallly BbIIOXMTb MOPKOBb M yk. OBxapusarts,
nepuoanyeckn NomelnBas, A0 OKOHYaHWA Mporpammbl. B OTaenbHOM eMKoCT cMeluatb daply,
Kabayku, YeCHOK, NyK 1 MOPKOBb, 400aBWTb CONb 1 Cneumm. M3 daplua caenats butoukm no 100 T,
0OMaKHYTb WX B JIb€30H, 3aMaHnpOoBaTh B Cyxapsx. B uaLlly MyNsTMBAPKN HaNUTL OCTaBLIEECs Maco.
YcTaHoBUTL Nporpammy «Xapka/®puTiop», BuA Npodykta Maco Ha 20 MUHYT, HaxaTb v yaepxaTtb
kHomky OK. MNocne Havana 0bpaTHOro OTCUETa BDEMEHW MPUTOTOBAEHWA B YalLly BbINOXKUTL BUTOUKN.
Yepes 10 MUHYT BUTOUKM NepeBepHyTb. [OTOBWTL A0 OKOHYaHWA MPOrpamMMbl.

Dice onions. Finely chop garlic. Grate carrots and cheese finely. Grate vegetable marrows. Arrange
lisison — beat up one egg in a bowl. Pour 50 g of ail in pot; add carrots and onions. Start
«Kapka/®putiop» together with Vegetables in the «Sort of food» submenu for 10 minutes. Saute ftill
the end of the program stirring frequently. Combine mincemeat, grated vegetable marrow, garlic and
fried vegetables in a bowl. Sprinkle with salt and seasonings. Shape into 100-g meat balls. Immerse
every meatball into liaison; then roll in bread crumbs. Pour remaining oil in pot and start
«Kapka/®putop» together with Meat in the «Sort of food» submenu for 20 minutes. Put meatballs
inside once cooking time countdown begun. In 10 minutes turn meatballs over and keep frying till the
end of the program.

BTOPbIE B/THOAA / SECOND COURSE

BUOLITEKC
BEEFSTEAK

WHIPEANEHTbI: INGREDIENTS:

* [oBAanHa (BbIpe3ka : * Beef fillet
* Macno pactutensHoe.. « Ol
+ Conb, nepel, « Salt, pepper

Bbipe3ky Hape3aTb Ha MOPLMOHHbIE KyCKW, Caerka OTbuTb. B yallly MynsTMBapKM HaaWTb Macho,
yCTaHOBWTH Nporpammy «XKapka/PpuTtop», BuA Npoykta Maco Ha 20 MUHYT, HaxaTb v yaepxaTb
kHonky OK. Mocne Hayana 06PaTHOrO OTCUeTa BPEMEHM MPUrOTOBEHWS B Yally BbIIOXWTb
MACO, 06xapuTb 10 MUHYT C OAHOV CTOPOHbI, 3aTeM MepPeBepPHyTb W FOTOBWUTb A0 OKOHYaHMs
NporpaMmbl. FOTOBble BUGLLTEKCHI MOMEPUNTb, MOCONMTS.

Cutbeefinto loin chops. Pound slightly. Sprinkle with salt. Pour oil in pot and start «XXapka/®putiop»
together with Meat in the «Sort of food» submenu for 20 minutes. Place meat in pot once
cooking time countdown begun. Roast with open lid for 10 minutes on one side and 10 minutes
on another. Sprinkle with pepper.

BTOPbIE BJIFOAA / SECOND COURSE



3PA3bl MACHbIE
MEAT ZRAZY

KAPTO®E /1b X APEHbIV C TPUBAMM
POTATOES FRIED WITH MUSHROOMS

WUHIPEAUEHTDI: INGREDIENTS:

* Kaprodenb, 400 r « Potatoes. 400 g
* JaMnuHBbOHBI 150 r * Champignons (fresh)..........c...ccccovmrriviien 150 g
* Jlyk penyartbivi 80r « Onions. 80¢g
* Macno pacTUTENbHOE. .........coovivierrien, 70 mn « Ol 70 ml
« Conb « Salt

WMHIPEAUEHTDI: INGREDIENTS:

* QapL AOMALWHNM. ....ooooooo 250r * Mincemeat 2509
* Jlyk penyarslit + Onions. 80g
* SALO OTBapHOE.. * Boiled egg .50g/1pcs
* Macno cavBoYHO 20r » Butter. 209
* Xneb nieHnyHbIN 20r * Bread 209
* Cyxapyt NAHNPOBOUHDIE. ..o 20r * Bread crumbs 20g
* Jlyk 3eneHbiit * Bunching onion, 209
« [NeTpylka (3eneHb) * Parsley. 10g
* Macno pactutensHoe.... « Oil 50 ml
* Monoko 2,5% « Milk (2,5%-fat) 10 ml

Cone, cneuumn Salt, seasonings

Xneb 3amMoumTh B XONOAHOW BOAE Ha 5 MMHYT M XOpOLLIO OTkaTb. B dapLy 206aBWTL x1eb, MONOKO,
CONb, CNEeLyn 1 XOPOLLIO BBIMECWTb 10 OAHOPOAHOW Macchl. MeTpyLUKy 1 3eNeHbli K M3MENsIUTL
HOXOM, AMLIO HaTepeTb Ha KPYMHOW Tepke, penuartblii ayk Hape3aTb kybukamu no 0,5 cm. B valuy
MY/ETUBAPKMN BbINOXMTb CIMBOYHOE MaCo, YCTaHOBMTL MporpamMMy «XKapka/PpuTrop», BUA NPOAYKTa
Ogolwy Ha 10 MuHyT, HaxaTb 1 yaepxatb kHonky OK. Mocne Hayana obpaTHOrO oTcyeTa BpeMeHu
MPWrOTOBAEHMA B Yallly BbINOXWUTb NyK. [OTOBWTb A0 OKOHYaHWA MPOrpamMMbl, MEPUOANYECKM
nometunBan. OBXapeHHbIV NyK BbIIOXUTb B OTAENBHYIO EMKOCTb, A00aBUTL TepToe ANLIO, 3e/1eHb U
nepemelLats. Papll cOPMMPOBaTH B BUAE NeneLLek TONLLMHON 1 M, B CEPeANHY KaX oM BbLIOXUTL
CMecb U3 nyka, 3eneHn v aiiua. CoeanHWTb Kpas neneluek, chopMMpoBaTh 3pasbl 1 0bBanATh B
MaHWPOBOYHbIX CyXapax. B Yally MysTMBApKM HaAWTb Macno, YCTaHOBMTb Mporpammy «Xapka/
®puTiop», BUA NpoaykTa Msaco Ha 20 MUHYT, HaxaTb 1 yaepxaTb kHonky OK. MNocne Hayana obpatHoro
oTcyeTa BpEMEHW MPUTOTOBAEHWA B Yallly BbINOXMT 3pa3bl. [OTOBWTb, NEPUOANYECKM NEPEBOPaUMBaf,
/IO OKOHYaHWA NPOrPammbl.

Soak bread in cold water; then squeeze. Combine bread and mincemeat; add milk, salt and
seasonings. Stir until smooth. Finely cut parsley and bunching onion. Grate boiled egg. Cut onions
into 0,5 cm cubes. Put butter in pot and start «XKapka/®puttop» together with Vegetables in the
«Sort of food» submenu for 10 minutes. Add diced onions after start of the cooking time countdown.
Fry till the end of the program stirring frequently. Combine sauteed onions with grated boiled egg and
herbs in a bowl. Mix well. Shape mincemeat into cups flattening by wet hands. Stuff meat cups with
onion-herbs mixture. Wrap and seal over stuffing. Roll meatballs in bread crumbs. Pour oil in pot and
start «<Kapka/®puttop» together with Meat in the «Sort of food» submenu for 20 minutes. Place
meatballs in pot after start of cooking time countdown. Fry till the end of the program stirring
frequently.

BTOPbIE B/TKOAA / SECOND COURSE

Kaptodens Hapesats Bpycoukamu, rpubsl — OMTUKaMK, YK — CONOMKOW. B yatly mynstvBapku
Ha/UTb Macno, YCTaHoBMTb Nporpammy «XKapka/®putiop», B1A Npodykta OBoWwM Ha 20 MUHYT.
Haxatb 1 yaepxats kHonky OK. lMocne Hauyana obpaTHOrO OTCUETa BPEMEHW MPUrOTOB/EHMs
BUallly BbUIOXUTb BCE WHIPeAMEHTb W Mepemellatb. [OTOBMTb MPW  OTKPBITOM  KPBbILLKE,
Nep1oANYECKM NomeLLrBas, A0 OKOHUaHMA NPOrpaMmbl. B KOHLE NPUroToBAEHMsA A00aBUTL CONb.

Cut potatoes into wedges. Slice mushrooms and onions. Pour oil in pot. Close lid and start
«Xapka/PpuTtiop» together with Vegetables in the «Sort of food» submenu for 20 minutes. Add
all ingredients after the start of cooking time countdown. Stir well. Fry till the end of the program
stirring constantly. Sprinkle with salt in the very end.

BTOPbIE B/TKOAA / SECOND COURSE




KYPVNLIA XXAPEHAA C YHECHOKOM
FRIED CHICKEN

WHIPEAUEHTDI: INGREDIENTS:

o Kypuua (FONEHM). ... 500 r + Chicken, 500 g
* Macno pacTuUTeNbHOE.............ovveevan 100 mn « Oil 100 ml
* YecHok 30r * Garlic 3049
« Conb, cneupm + Salt, seasonings

KypuiLly NpOMbITb, HaTepeTb YECHOKOM, COMBHO M CheLmammn. Ha AHO Yallm MynsTUBapKM HaauTb
Macno, YCTaHOBWTb NporpaMmMy «Xapka/®Pputiop», BMA NpoaykTa Mtnua Ha 30 MUHYT, HaxaTb
n ynepxatb kHornky OK. Mocne Hauana 0bpaTHOrO oTcuyeTa BPEMEHM MPUrOTOBAEHMA B Yally
BbIIOXWTb KypuLly. XXapuTb Npu OTKPbITOW Kpbilke B TedeHne 10 MUHYT, 3aTem NepeBepHyTb.
3aKPbITb KPbILLKY 1 FOTOBUTb O OKOHYaHMA NPOrpaMmbl.

Rub chunks of chicken with garlic. Roll in salt and seasonings. Pour oil in pot and start
«Xapka/Pputrop» together with Chicken in the «Sort of food» submenu for 30 minutes. Put
chicken inside once cooking time countdown started. Brown on both sides for 10 minutes; then
turn over. Close lid and keep frying till the end of the program.
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KAPTOO®EJIbHAA 3ATIEKAHKA C MACOM
SHEPHERD'S PIE

WHIPEAVEHTDI: INGREDIENTS:

* Kaptodens OTBAPHO..........o..oovvveeerr 800 r * Boiled potatoes..........c.cccoovviioiviioii 800 g
* PapL AOMALUHW. ... 300r * Mincemeat 3009
* Jlyk penyatbin 80r « Onions. 80g
* Aiuo. 50r/1wr « Egg 509 /1 pcs

* Macno pacturensHoe. .50 mn « Qil 50 ml
* Macno camBouHoe.......... 20r « Butter. 209
» Conb, cneummn « Salt, seasonings

Jlyk HapesaTb Menknmm kybrkamu. Kaptopenb HaTepeTb Ha MeNKOW Tepke, MOCOMMTL ¥ CMeLlaTh
C ANLOM [0 OAHOPOAHOM Macchl. B ually MynsTMBapKM HaMTb Macio. YCTaHOBUTL MPOrpaMmMy
«Kapka/®puttop» (BrA Npoaykta OBoLM) Ha 15 MUHYT, HaxaTb v yaepxaTtb kHonky OK. Mocne
Hayana ObpaTHOrO OTCHYeTa BPEMEHM MPUIOTOBEHMA B Yally BbLIOXWTb Nyk. Obxapusarts,
nepvoamyeckn nomewmsan. Yepes 5 MuHyT 406aBuTb dapw, Cob w cneumn. [OTOBUTL
[0 OKOHYaHWA NpOrpamMMbl, NeproaMYeck nomelnsas. [oToBbIA dapll OCTyauTb. Yally
MYNETUBAPKM CMa3aTb CIMBOYHbIM Mac/IoM, BbUIOXWTb B HEE MONOBKHY KapTopenbHoro daplua,
Pa3pOBHATb, 3aTeM BbUIOXMTb MACHOW Gaply, 3aTeM OCTaBLUMIACA KapTodenbHbIA  dapLu
1 Pa3pOBHATb. 3aKPbITb KPbILLKY, YCTAHOBUTb MPOrpaMMy «3anekaHue» Ha 50 MUHYT, HaxaTb
n yaepxatb kHorky OK. [OTOBUTL A0 OKOHYaHWA MPOrpamMbl.

Finely dice onions. Finely grate boiled potatoes and combine with one egg and salt in a bowl. Stir
until smooth. Pour oil in pot. Start «XXapka/®pwTop» together with Vegetables in the «Sort of food»
submenu for 15 minutes. Add onions once cooking time countdown begun. Saute for 5 minutes
stirring frequently. Add mincemeat, salt and seasonings. Cook till the end of the program stirring
occasionally. Cool when ready. Grease pot with butter. Place a half of potato mixture on bottom; lay
fried mincemeat on top and cover with remaining potato batter. Flatten. Close lid and start
«3anekaHue» for 50 minutes. Cook till the end of the program.
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PYJIET 13 MACHOTO ®APLIA C HAYMHKOM
MEAT LOAF

WHIPEAUEHTDI: INGREDIENTS:

o TOBAAMHA (DUNE)....oo oo 500 r * Beef fillet 500 g
* CBUHWHA (Pune).... 500 r « Pork fillet 500 g
* Lo otBapHoe 150r/3 wr * Boiled €99S......oovvoiooi 1509/ 3 pcs

* Ao, 100r /2 wr » Egg 100 g/ 2 pcs
« Cblp TBepAbI 100 r + Cheese 100 g
* 3eneHb. 20r * Herbs. 20 g
« Conb, cneumn + Salt, seasonings

[OBAAMHY W CBUHVHY MPOMBIT, MPONYCTUTL Yepe3 MACOPYOKy. B MACHOM dapLl A06aBWTb Cbipble
alila, conb, cneuymn 1 nepemelliats. OTBapHble AMLia W CbIp HaTePETb Ha MeKOM Tepke, 3eneHb
M3MENBYNTL HOXOM, BCe Mnepemellatb, A06aBWTb COMb 1 Cheumn. BoiaokuTb MACHOW dapLu
Ha MULLEBYHO MAEHKY CIOEM TONLLUMHOW 2 CM, CBEPXY BbITOXMTb CbIPHYHO CMECh, 3aBEPHYTb PY/IET.
3aTeM pyneT 3aBepHyTb B 4Ba CNOA GOMLIV W BLINOXMTL B Uallly MyNbTUBAPKK. 3aKPbITb KPbILLKY,
YCTaHOBUTL MporpamMy «3anekaHve» Ha 40 MuHyT, Haxatb W yaepxatb kHonky OK. [otosuTb
[,0 OKOHYaHMA NPOrpaMmbl.

Ground both pork and beef with a meat grinder. Combine mincemeat with 2 eggs, salt and
seasonings in a bowl. Stir until smooth. Finely grate boiled eggs and cheese. Finely cut herbs.
Combine grated eggs, cheese and herbs. Sprinkle with salt and seasonings. Combine both
mincemeat and cheese-egg mixture. Put batter on a sheet of cling film. Flatten into 2 cm-thick
layer. Roll into foil. Put roll in pot. Close lid and start «3anekaHuve» for 40 minutes. Cook till the
end of the program.
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CBMHWHA, 3AMNEYEHHAA C CbIPOM
PORK BAKED WITH CHEESE

WHIPEAVNEHTbDI: INGREDIENTS:

* CBMHWHA (Wes) 400 r « Pork fillet 400 g
* Momnaop. 200 r « Tomatoes. 200 g
* MaiioHe3 100 r * Mayonnaise SAUCE. ... 1009
* Cbip. 150r * Cheese 150¢g
* Macno PacTUTENBHOE. .......c.covrvirricriren 20 mn « Ol 20 ml
» Conb, cneummn « Salt, seasonings

CBWHWHY pa3pe3aTb Momnepek BOAOKOH Ha MOPLMOHHbIE KYCKM 1 OTOWTL, MOMUAOPLI Hape3aTb
Kpy>koukamu, Cbip HaTepeTb Ha KpyMnHOM Tepke. Ha AHO Yallim MynbTUBaPKK HaAWTb PacTUTENbHOE
Mac/0, BbIIOXMTb CBUHMHY, MOCbINATh CObIO, CMELMAMM, CBEPXY BBIIOXMTb MOMUAOPSI, CMa3aTb
MaloHe30M M MOocbiNaTb CbIPOM. 3aKpbiTb KPbILLUKY, YCTaHOBWTb MpPOrpaMmy «3arnekaHve»
Ha 40 MWHYT, HaxaTb 1 yaepxatb kHomnky OK. [oToBWTb A0 OKOHYaHWA MporpaMMmbi.

Cut meat into steaks. Pound well. Slice tomatoes. Grate cheese. Pour oil in pot and put meat
inside. Sprinkle with salt and seasonings. Cover with sliced tomatoes. Pour mayonnaise sauce
on top and cover with grated cheese. Close lid and start «3anekanue» for 40 minutes. Cook till
the end of the program.
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®OPEJIb PAPLLUMPOBAHHAA
STUFFED FISH

WHIPEAVNEHTDI: INGREDIENTS:

+ ®openb peyras (notpolleHas)....700 r / 2 wr * River trout........ccoocoovoeceree 700 g/ 2 pcs
* omnaope 80r + Tomatoes, 80g
* MopkoBb. 80r + Carrot: 80g
» Cok IMMOHa 20 mn * Lemon juice. 20 ml
* Macno PacTUTENBHOR. ..........oorverrverrrrenen. 10 mn « Ol 10 ml
* 3eneHb. 10r * Herbs. 10g
« Conb, cneumn + Salt, seasonings

Pbiby NpOMbITh, HaTepeTb COAbIO, CMELMAMK, COPBI3HYTb COKOM MMOHa. MOpPKOBb HaTepeTb
Ha KPYMHOM Tepke, MOMMAOPbI Hape3aTb MEeNKMMK Kybvkamu 1 nepemelaTts, MoayYeHHOWM
MacCCOM HauMHWUTL PbIBy. Yally MyETMBAPKM CMa3aTb PACTUTENbHBIM MaCIOM, BbINOXMUTL PbIOY
B Yallly MynbTMBapKM OPHOLIKOM BBEPX. 3aKPbITb KPbILLKY, YCTaHOBWTb NPOrpammy «3anekaHue»
Ha 40 MVHYT, HaxaTb v yaepxaTtb kHonky OK. [OTOBWTb 40 OKOHUYaHWA NPOrpaMMmbl.

Wash fish. Roll in salt and seasonings. Sprinkle with lemon juice. Grate carrots. Finely dice
tomatoes. Combine carrots and tomatoes in a bowl. Stuff fishes with the mixture. Grease pot with
oil and put stuffed fishes inside. Close lid and start «3anekanue» for 40 minutes. Cook till the end
of the program.
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KYPUHbIE MAPOBbIE KOT/IETbI
STEAMED CHICKEN MEATBALLS

WHIPEAVEHTDI: INGREDIENTS:

* Kypuua (pune) 350r « Chicken fillet 350¢g
* Xneb 6enbivi 100 r * Bread 100 g
* Bona 1n * Water. 1L
+ Conb, nepel, « Salt, pepper

KypunHoe ¢une n xneb nponyctuts yepes MACopydky, Noconuts, nonepunts. ChopmmposaTtb
13 daplwa KoTneTkn. B vawy MyasTvBapku HanuTb BOAY. Ha KOHTEMHep-NapoBapky BbINOXMTL
KOTNETKM, 3aKPbITb KPbILWKY, YCTaHOBWUTL nporpammy «[lap/Bapka», Bua npoaykta [1ua
Ha 30 MWHYT, HaxaTb 1 yaepxaTb kHonky OK. [OTOBWTb 4O OKOHYaHWA MPOrpaMMmbl.

Mince both chicken fillet and bread with a meat grinder or food processor. Sprinkle with salt and
pepper. Stir and shape into meatballs. Pour water in pot. Put meatballs in steam-basket. Fix
steam-basket on top. Close lid and start «Map/Bapka» together with Chicken in the «Sort of food»
submenu for 30 minutes. Cook till the end of the program.
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MEPELL ®APLIVMPOBAHHbIN
MEAT STUFFED BELL PEPPERS

WHIPEAVNEHTDI: INGREDIENTS:

* MNepew, 6ONTAPCKN........oo.oooooeeee 500 r * Bell pepper: 500 g
+ PapLu MACHOW 250r » Mincemeat 250 g
* Puc otBapHoii 200r * Boiled rice 200g
« Jlyk penuarbiii 100 r + Onions. 100 g
* Bopa 15n * Water. 151L
« Conb, cneumn + Salt, seasonings

JIyK M3MENBHMTL HOXOM. B dapLu 406aBKTb pUC, YK, CONb, CNELMM M NepeMeLlaTb 40 OAHOPOAHOM
Maccbl. [onyyeHHbIM daplueM HaunHUTL nepupbl. B yawy MynbTMBapKM HaiuTb BOLY, CBEPXY
YCTAHOBUTb KOHTEMHEP-NapoBapKy, BbINOXWTL B HEro Mnepubl. 3aKpbiTb KPbILLKY, YCTAHOBUTb
nporpammy «[ap/Bapka», Bna npoaykta Maco Ha 40 MUHYT, HaxaTb v yaepxaTtb kHonky OK.
[OTOBUTb IO OKOHYaHWA MPOrpPamMbl.

Finely chop onions. Combine mincemeat, rice, onions, salt and seasonings in a bowl. Mix until
smooth. Stuff bell peppers with mincemeat mixture. Pour water in pot and fix steam-basket
on top. Place stuffed bell peppers inside. Close lid and start «[lap/Bapka» together with Meat
in the «Sort of food» submenu for 40 minutes. Cook till the end of the program.
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CEMTIA HA TAPY C OBOLWAMM
STEAMED SALMON

WHIPEAVNEHTDI: INGREDIENTS:

* CeMra (CTEMK). ... 500r/2wr * Salmon steaks........ccooovviririind 500 g / 2 pcs
* Bpokkonm 100 r * Broccoli 100g
* Mepew, 60MrAPCKN..........oorrvvvverrceei | 100 r * Bell peppers 100 g
* Boza 500 mn * Water. 500 ml
» Conb, cneummn « Salt, seasonings

CTelikv HaTepeTb CONbIO WM cneumamn. bpokkoan pasaennTs Ha couBeTus, nepel, Hapesatb
KonbLamm. Pbiby 1 OBOLLM BbINOXMTL B KOHTEAHEP-NapOBapky. B ually MynsTMBapKkM HaiuTb
BOZy, CBepXy YCTaHOBWUTb KOHTEMHEP-NapoBapky C PbIOOA M OBOWAMK. 3aKpbiTh KPbILLKY,
yCTaHOBMTb Nporpammy «[Map/Bapka», BWA npodykta Pbiba Ha 25 MuHYT. HaxaTb W yaepxaTb
kHomky OK, rotoBMTb 0 OKOHYaHWMA NPOrPaMMmbl.

Roll fish in salt and seasonings. Cut broccoli into florets. Slice bell peppers. Put both fish and
vegetables in steam-basket. Pour water in pot. Fix steam-basket on top. Close lid and start
«Map/Bapka» together with Fish in the «Sort of food» submenu for 25 minutes. Cook till the end
of the program.

BTOPbIE BJIFOAA / SECOND COURSE



MESBMEHM
MEAT DUMPLINGS

WHIPEAUEHTDI: INGREDIENTS:

* loBaanHa (pune).... * Beef fillet 500 g
* Jlyk penyatbin + Onions. 150¢g
* MYKa MWEHUUHAR. ..o * All-purpose flour.......ccooocriinnn 500 g
- Anuo. » Egg 100 g / 2 pcs
* Macno pPacTUTENBHOE. .......cooovvcrrrevie 50 mn - Oil 50 ml
* YecHok 10r * Garlic 10g
« Bopa 17n » Water. 17L
« Conb, nepey, « Salt, pepper

MpuroToBKTL TECTO: B MyKy A00aBWTb Macio, Cob, BOUTL Alua. NoHemMHory Ao6aBass Body
(200 M), BbIMECKTL TeCTO. [OTOBOE TECTO 3aBEePHYTb B MIEHKY 1 yOpaTh B XONOAMAbHMK. MAco
M YK KPYMHO HapesaTb W BMeCTe C YECHOKOM MPOMyCTUTb Yepe3 MACOPYOKy Ha cpeaHel
peleTke. B dapw A06aBWTb CONb, CNeLMn W nepemellaTb. Tecto TOHKO packaTaTth, Bblpe3aTh
KPYXKW, OOBanath UX B Myke, B LEHTP KaX/Oro BbIIOXMTb NOPLMIO dapwa v chopMmnpoBaTh
nenbMeHW. B ually MynsTvBapku HaauTb BOAY, 400aBUTb COMb. 3aKPbITb KPbILLKY, YCTaHOBUTL
nporpammy «MakapoHbl» Ha 15 MuHYT, Haxatb v yaepxatb kHonky OK. [locne 3BykoBOro
CUrHana B Yally BbIIOXMTb NENbMEHM, NepeMeLlaTh. 3aKpbiTb KPbILLKY M TOTOBUTb 40 OKOHYaHMUA
nporpammbl.

Combine flour, oil, eggs, salt and water (200 ml) into a firm dough. Knead until smooth and
pliable. Cover with a towel and let stand in a fridge. Chop and combine meat, onions and garlic.
Grind with meat grinder. Sprinkle with salt and pepper. Stir well. Roll out dough on a floured
board until thin. Cut in rounds. Put a teaspoon of the meat filling in each. Fold over and seal
edges. Pour water in pot and start «<MakapoHbi» for 15 minutes. Add salt. After sound beep drop
each dumpling into boiling water. Stir well. Close lid and simmer till the end of the program. Lift
out dumplings with a slotted spoon.

BTOPbIE B/TKOAA / SECOND COURSE

BAPAHBA HOXKA B COEBOM COYCE
LAMB SHANK'IN SOY SAUCE

WHIPEANEHTDI: INGREDIENTS:

* bapaHba HoXKa. 1 kr * Lamb shank 1 kg
* IM6ups. 50r « Ginger. 509
* Meg, 30r * Honey. 309
* YecHok 30r * Garlic 30g¢g
* PO3MapuH CBEXUM........cvvverenn 1-2 BeToukM * Rosemary. 1-2 sprigs
* Mac/IO OIMBKOBOE. ... 50 mn « Olive ail 50 ml
« Coyc coeBblik 50 mn « Soy sauce 50 ml
* Boga 200 mn « Water. 200 ml
» Cneunn « Seasonings

MMOVPb OUMCTUTL 1 BMECTE C YECHOKOM HaTepeTb Ha MEKOM Tepke. [puroTosuTb MapuHaz,
CMeLLaB BOAY, MOV, YECHOK, COeBbIN COYC, OMBKOBOE MaCo, Cneumn U Med. MAco NoNoXuTb
B MWLLEBOM NakeT, 3aWTb Map1HaZOM W OCTaBWTb Ha 4-5 YaCOB MaPUHOBATLCA B XONOAVIbHMKE.
BbINOXMUTE MapUHOBaHHOE MACO B Yally MyNsTUBAPKM, 3aiMTb MApMHAAOM M3 nakeTa. 3akpbiTb
KPbILLKY, YCTaHOBWTL mporpaMmy «Mynstinosap» 100°C Ha 1 vac 20 MuHYT, HaxaTb 1 yaepxaTb
kHonky OK. [OTOBMTbL A0 OKOHYaHMA NMPOrpammb.

Finely grate ginger and garlic. Combine water, soy sauce, oil, honey, grated ginger and garlic
in a bowl. Add seasonings. Marinate meat in this mixture for 5 hours in refrigerator. Put meat
in pot and pour marinade sauce in. Close lid and start «Mynstinosap» for 1 hour 20 minutes
at 100 degrees. Cook till the end of the program.

BTOPbIE BJIFOAA / SECOND COURSE




OMJIET
OMELET

WHIPEAUEHTDI:

* Monoko 2,5%...... .500 mn
* Ao, 250r /5 wr
* Macno CAMBOYHOE. ... 10r
» Conb

INGREDIENTS:

* Milk (2,5%-fat)... ....500 ml
» Egg 2509 /5 pcs
* Butter. 10g
+ Salt

Monoko, arua 1 conb B36UTb 40 OAHOPOAHOM MACChl, BbIWTL B Yallly MyALTUBAPKM, CMa3aHHYHO
C/IMBOYHBIM MaCNOM. 3aKPbITb KPbILLKY, YCTaHOBKUTL Nporpammy «OmneT» Ha 20 MUHYT, HaxaTb
n yaepxatb kHorky OK. [OTOBUTL 0 OKOHYaHWA MPOrpammbl.

Combine eggs, milk and salt in a bowl. Whisk until smooth. Grease pot with butter. Pour mixture
in pot. Close lid and start «Omnet» for 20 minutes. Cook till the end of program.

BTOPbIE B/TKOAA / SECOND COURSE

OMJIET C MAKAPOHAMW 1 BETYMHOW

WHIPEAVEHTDI:

* Monoko 2,5%...

* Ao, 200r /4 wr
* BetunHa 150r
* MakapoHbl OTBapHble. 300 r

* Macno camBoYHoe.......
» Conb, cneymm

HAM OMELETTE

INGREDIENTS:

* Milk (2,5%-fat) 200 ml
« Eggs 2009/ 4 pcs
* Ham. 150¢g
* Boiled macaroni 3009
« Butter. 20g

« Salt, seasonings

BeTumHy HapesaTtb kybukamu no 1 cM, cMelaTh C MakapoHamu, aiLa B36UTb C MONOKOM, CObHO
M cneumaMn. Yaty MynsTMBapKM CMas3aTb Mac/oM, BbUIOXMTL MakapOHbl C BETUYMHON W 3anuTb
ANYHO-MONOYHOW CMECBIO. 3aKpPbITh KPbILLKY, YCTaHOBMTL nporpammy «Omnet» Ha 40 MUHYT,
HaxaTb 1 yaepxaTb kHomky OK. [OTOBMTL 40 OKOHYaHWA MPOrpammbl.

Dice ham. Combine eggs, milk, salt and seasonings in a separate bowl. Whisk well. Grease pot
with butter. Combine macaroni and ham in pot. Pour milk-egg mixture in. Close lid and start
«Omnet» for 40 minutes. Cook till the end of the program.

BTOPbIE BJIFOAA / SECOND COURSE




M710B KA3AXCKI
RICE PILAF WITH LAMB

WHIPEAUNEHTDI: INGREDIENTS:

* bapaHuHa (pwne)... « Lamb shoulder.
* Puc . * Uncooked rice
* MopkoBb, + Carrots
+ Onions,
+ Dried pitted and halved apricots
. » Water..........
Cano kypArouHoe, * Broadtail fat
Conb, cnewum + Salt, seasonings

BapaHvHy NpoMbITb, Hape3aTb KpynHbIMK Kybukamm. Cano BMeCTe C Kyparoi HapesaTb MeNK1Mm
KybvKamu, MOPKOBb M JIyK — CONOMKOI. Ha AHO Yalum MynsTUBAPKM BbINOXUTL Cao, YCTaHOBUTL
nporpammy «[1noB» Ha 1 vac 15 MuHyT, HaxaTb v yaepxats kHonky OK. Yepes 5 MuHyT B yally
BbIIOXUTb GapaHuHy, obxapusaTb, NepUOAMYECKM NOMELIMBAA, B TedeHne 15 MuHyT, 3aTem
2063BUTL NyK, MOPKOBb, COJb, Creuun 1M o6XapueaTb A0 3BYKOBOTO CMrHana, nocae Yero
206aBUTb Kypary 1 NPOMbITbIV pUC. 3aN1Tb BOAOW, 3aKPbITb KPbILLKY 1 FOTOBWTb O OKOHUYaHWA
nporpammbl.

Rinse and cube meat. Finely dice fat and apricots. Finely slice carrots and onions. Place fat in pot
of cooker and start «[noe» for 1 hour and 15 minutes. Add meat in 5 minutes. Saute for
15 minutes stirring frequently. Add carrots and onions. Sprinkle with salt and seasonings. Keep
frying till the sound beep stirring frequently. Add apricots and rinsed rice. Pour water in. Close lid
and cook till the end of the program.

BTOPGIE BJ/IKOAA / SECOND COURSE

MNJ10B CO CBUHMHOM
PORK WITH RICE PILAF

WHIPEAUNEHTbI: INGREDIENTS:

» CBMHWMHA (Wes), « Pork (fillet)
* Puc « Uncooked rice
* Jlyk penyatbii « Onions.
* Mopkosb. Carrots,
* YecHok.... . Garlic
* Macno pacturensHoe. Oil
* Boaa Water.
» Conb, cneymm Salt, seasonings

CBVHWHY 1 pYC NPOMbITb. CBMHUHY Hape3aTb CPpeaHNMM KyOuKamu, NyK 1 MOPKOBb HapesaTb
CONIOMKOM, YECHOK M3MENB4UTb HOXOM. Ha AHO Yaluy MyasTUBAPKM HaNUTL Macio, YCTaHOBUTL
nporpammy «[1noB» Ha 1 vac 15 MuHyT, HaxaTb v yaepxatb kHornky OK. Yepes 5 MUHYT B YaLly
BbIIOXWTb MACO, OBXapwBaTh B TeueHue 20 M1HYT, Neproanyeckv NoMeLLvBas, 3aTem 406aBUTb
NyK, MOPKOBb ¥ MpOAO/XaTb 0ObXapueaTb A0 3BYKOBOTO CWrHana. [JJo6aBuTb YeCHOK, COb,
crneumw, 3acbinatb PUC U Pa3POBHATb, 3a/IMTb BOAON. 3aKPbITb KPbILLKY W FOTOBUTL A0 OKOHYaHWA
nporpaMmbl.

Rinse both rice and meat. Dice meat. Slice onions and carrots. Finely chop garlic. Pour oil in pot.
Close lid and start «[nos» for 1 hour and 15 minutes. Add meat and saute for 20 minutes stirring
frequently. Add sliced onions and carrots. Keep frying till sound beep stirring constantly. Sprinkle
with chopped garlic, salt and seasonings. Pour rice on top. Flatten and pour water in. Close lid
and cook till the end of the program.

BTOPGIE BJ/IKOA / SECOND COURSE



PV30OTTO C KYPULIEW 1 BESIBIMW TPUBAMIA
CHICKEN AND PORCINI MUSHROOMS RISOTTO

WHIPEAVNEHTDI: INGREDIENTS:

* Puc apbopvio, * Arborio rice 3009
* Jlyk penyatbiit + Onions. 50¢9
* Macno camBoYHoe.... * Butter. 309
* BynboH KypuHbIl + Chicken broth 300 ml
* Kypuua (pune) + Chicken fillet 100g
* [pubebI Benbie * Porcini MUShroOMS........ccccovcrvvvecirecercrce. 80g
o [1eTPYLKE (BENEHD)......ivveriverr * Parsley leaves

o Colp «[MaPME3aHY ....coovoe + Parmesan

* YecHok * Garlic

* BuHo 6enoe cyxoe * Dry white wine.....

+ Macno 0NvBKOBOE. ... + Olive oll

®une HapesaTb CpeAHEN CONOMKOW, rprbbl 1 NyK — CPEAHVUMM KyOrKamu, YeCHOK 1 NeTPYLLKY
M3MENBUNTL HOXOM, CbIp HaTePeTb Ha KPyMHOM Tepke. Ha AHO yalm MynbTMBapKWM HaaWTb
O/IMBKOBOE Macho, YCTaHOBUTb nporpammy «Smart» 1-i1 stan t 160°C Ha 20 muHyT, 2-11 31an
t 140°C Ha 5 muryT; 3-11 atan t 120°C Ha 10 muHyT; 4-11 atan t 105°C Ha 12 MWHYT, HaxaTb
1 yaepxatb kHonky OK. Yepes 5 MUHYT B uallly BbLIOXWTb dune, rpubbl 1 NyK, obxapusaTs,
neproamyecky nomellrBas, 40 3BYKOBOTO curHana. [JobaBuTb BMHO, FOTOBWUTL O 3BYKOBOTO
CWrHana, 3aTem B Yally 206aBUTb CIMBOYHOE MaCO0 W PUC, NepemeLLaTh, FoTOBUTL A0 3BYKOBOTO
curHana. [obaBuTb OynbOH, MepemeLlaTb, 3akpbiTb KPbIWKY W [OTOBUTb A0 OKOHYaHWs
nporpammbl. Mepes nosayelt 611040 NOCbINaTh NETPYLIKOM U TePTbIM ChbIPOM.

Cut chicken fillet into strips. Dice onions and mushrooms. Finely chop garlic and parsley. Grate
cheese. Pour oil in pot of cooker. Start «Smart» with following settings: 1st phase — 160°C for
20 minutes; 2nd phase — 140°C for 5 minutes; 3rd phase — 120°C for 10 minutes; 4th phase —
105°C for 12 minutes. Let it warm up for 5 minutes. Combine chicken, mushrooms and chopped
onions in pot. Fry till the sound beep stirring frequently. Add butter and rice after the next sound
beep. Stir and cook till the end of the phase. Add wine and keep cooking till the end of phase.
Add chicken broth. Close lid and cook till the end of the program. Serve sprinkled with green
parsley and grated cheese.

BTOPbIE B/TKOAA / SECOND COURSE

FOBAAMHA OTBAPHAA C MMBNPEM
BOILED BEEF WITH GINGER

WHIPEAVEHTDI: INGREDIENTS:

* TOBAANHA (PUNE)...iviiierrr, 600 r « Beef fillet 600 g
* Jlyk penyatbiii 100 r * Onions. 100 g
» Coyc coeBbli 50 mn « Soy sauce 50 ml
* IM6uipb. 20r « Ginger. 209
* Boga 2n « Water. 2L
» Conb, cneummn « Salt, seasonings

TOBAAMHY NPOMbITh, NIYK pa3pe3aTb NomnoiaM, MMOMPL KPYMHO Hape3aTb. B ually MynstTMBapku
BbINIOXWTb MACO, A00aBUTb NyK, MMOMPb, COEBBIA COYC, COMb, CNELWN. 3amnTb BOAOMW, 3aKPbITh
KPbILLIKY, YCTaHOBUTL NMporpammy «TomaeHune», BUA nposykta Msaco Ha 3 uaca, Haxarb W yaepxaTb
kHomky OK. TOTOBWTb A0 OKOHYaHWA NPOrpamMbl.

Rinse meat. Cut onions into halves. Chop ginger. Combine all ingredients in pot. Pour water in.
Close lid and start «Tomnerue» together with the Meat in the “Sort of food” submenu for 3 hours.
Simmer till the end of the program.

BTOPbIE B/TKOAA / SECOND COURSE
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PY/IbKA CBMHAS C KBALLEHOWM KAMYCTOW
PORK SHANK

WHIPEAVNEHTDI: INGREDIENTS:

* Pynbka cBrHas * Pork shanks 900 g
o Kamycra KBAWEHAR. ......vvervieriierreien * Sauerkraut 1 kg
* Jlyk penyartbiii + Onions. 120 g
* YecHok * Garlic 15¢g
* basnavik * Basil leaves 59
* Macno pactutensHoe. « Oil 50 ml
* Boga + Water. 200 ml
« Conb, cneumn * Salt, seasonings

Pynbky NpOMbITh, cAenatb B Hell mybokue Haapesbl M HalMMrosatb 3ybumkamu YecHoka. Jlyk
M3MENBYNTb HOXOM, CMellaTb C COMbIO, CheuuamMM. ToNyUeHHOM CMECbIO HaTepeTb Py/bKy
1 BbIIOXWTL B Yallly MyNbTUBAPKK, BOKPYT BbIOXWTL KanycTy, 406aBUTb PacTUTeNbHOE Macio
1 BOAY. 3aKPbITb KPbILLKY, YCTAHOBWTb MPOrpamMMy «ToMmaeHve», B1A NpoAykTa MAco Ha 4 uaca,
HaxaTtb 1 yaepxatb kHormKy OK. [OTOBUTL O OKOHYaHWA MPOrpammbl.

Rinse shanks. Make deep cuts in meat and put whole garlic cloves in cuts. Finely chop onions; mix
with salt and spices. Roll shanks in spicy-onion mix. Put shanks in pot. Put sauerkraut over meat.
Sprinkle with olive oil and pour water in. Close lid and start «TomneHne» together with Meat
in the «Sort of food» submenu for 4 hours. Simmer till the end of the program.

BTOPbIE B/TIOAA / SECOND COURSE

PYJIBKA TEJIAYBA C OBOLLAMM
VEAL SHANK POT

WHIPEAVNEHTDI: INGREDIENTS:

* Pynbka Tenauba (Ha kocth) « Veal shank 1 kg
* Kaprodensb « Potatoes. ..400 g
* Mommaop. « Tomatoes. 200 g
* Jlyk penyatbii « Onions. 200 g
* MopkoBb. « Carrots 200 g
» Macno onmBkoBoe... « Olive ail 40 ml
* BuHo 6enoe cyxoe...... * White dry Win€..........ccooovvvviiniriion 100 ml
* Boga « Water. 200 ml
* J1aBpOBbIN NCT. « Bay leaves 2 pcs
« Conb, cneuymm « Salt, seasonings

Pynbky NpoMbITh, HaTepeTb CONbIO 1 cneumamn. Kaptopenb HapesaTb KpymHbIMU Aoabkamu. Jlyk
Hape3aTb KpYyMHOM CONOMKOM, MOPKOBb — KPYXOYKaMy, MOMWZOPLI Hape3aTb KpYynHbIMU
AonbkaMu. Ha AHO Yaluv MyNbTMBAPKM HaAWTb Macno W YNOXWTb PylbKy. 3aTem B vally
MYNETMBAPKM BbINOXWTb OCTaBLUMECA WHIPEAMEHTbI, HaNUTb BMHO M BOAY. 3aKpbiTb KPbILLKY,
YCTaHOBUTb NPOrpamMmy « ToMAeHne», BUA NpoaykTa MACo Ha 4 vaca, HaxaTb W yaepXaTb KHOMKY
OK. F'oToBWTb A0 OKOHYaHWA NMPOrpaMMmbl.

Wash shanks. Roll in salt and seasonings. Coarsely cut potatoes, onions, carrots and tomatoes.
Pour oil in pot. Put shanks inside. Add all ingredients. Pour wine and water in. Close lid and start
«TomneHwe» together with Meat in the «Sort of food» submenu for 4 hours. Simmer till the end
of the program.

BTOPbIE BJIFOAA / SECOND COURSE




FPEYA C KYPULIEN
BUCKWHEAT AND CHICKEN CASSEROLE

WHIPEAUNEHTDI: INGREDIENTS:

* peya (AapuLia) » Buckwheat,
* Kypuua (pune) + Chicken fillet
* Jlyk penyatbii + Onions.
* Bosa » Water.
* Macno pactutensHoe......... « Oil
+ Conb » Salt

[peuy NpoMbITh. KyprHoe dune mpombITs U HapesaTb Kybrkamu 1,5 cM, yk Hape3aTb CONOMKOW.
B valwy MynsTMBapky HanWTb Macio, BbIIOXWTb KypuHOe duie, ayK 1 nepemewats. [peuy
BbIJIOXWTb CBEPXY Ha OBOLLM C KypULIEH, Pa3pOoBHATb, A00aBUTL COAb, CNeLWM 1 3anuTb BOAOW.
3aKpbITb KPbILWKY, YCTaHOBWUTL MPOrpaMMy «IKCMPECC», HaxaTb v yaepxatb kHonky OK. FotoBuTb
/10 OKOHYaHWA NPOrpamMsl.

Rinse buckwheat until clear water. Cut chicken into 1,5 cm cubes. Slice onions. Pour oil in pot. Add
chicken and onions. Cover with buckwheat. Flatten and sprinkle with salt and seasonings. Pour water
in. Close lid and start «3kcnpecc». Simmer till the end of the program.

BTOPbIE B/TKOAA / SECOND COURSE

HEYEBKMLIA C OBOLLAMM
LENTILS AND VEGETABLES

WHIPEANEHTbDI: INGREDIENTS:

Yeuesua (xentas) Yellow lentil
* Jlyk penyatbii * Onions
* Mopkoss. « Carrots
* Macno onmBkoBoe « QOil
« Boaa « Water.
» Comb « Salt

HeueBuLy NPOMbITb. JTyK M MOPKOBb Hape3aTb MeK1MM Kybukamu. Ha AHO valuv MynsTMBapkm
Ha/MTb MacN0. YCTaHOBKTL Nporpammy «Xapka/®Pputiop», Bua nposykta OBOLLM Ha 10 MuHyT,
HaxaTb v yaepxatb kHomnky OK. Mocne Hauana obpaTHOro OTcyeTa BPEMEHW MPUrOTOBIEHNA
B Yallly BbLIOXWTb OBOLM ¥ OOXapuBaTh, NEPUOANHECKM NOMELLMBAA, NMPK OTKPLITOM KPbILLKE
[0 OKOHYaHWA MpOrpaMMbl. 3aTeM B Yallly BbICbINaTb YeuyeBuLly, NOCOMMTb U 3anuTb BOAOWN.
3aKpPbITb KPbILLKY, YCTAHOBUTL MPOrpamMMy «KCMPECC», HaxaTb 1 yaepxaTtb kHonky OK. FotosuTb
[0 OKOHYaHMA NPOrPamMMbl.

Rinse lentils. Finely dice onions and carrots. Pour oil in pot. Close lid and start «Xapka/®puTiop»
together with Vegetables in the «Sort of food» submenu for 10 minutes. Open lid once cooking
time countdown started and put vegetables inside. Saute till the end of the program stirring
frequently. Add lentils and salt. Pour water in. Close lid and start «3xcnpecc». Cook till the end of
the program.

BTOPbIE B/TKOAA / SECOND COURSE



KAPTO®E /b OTBAPHOM
BOILED POTATOES

WHIPEAUEHTDI: INGREDIENTS:

* Kaprodens, 1kr « Potatoes. 1 kg
* Bosa 15n * Water. 15L
« Conb « Salt

* Macno camMBouHoe, yKpon « Butter and dill for serving

B ually MynbTMBAPKM BbINOXUTL KapTodenb, 3aauTb BOAON, A06aBUTb COMb. 3aKPbITb KPbILLIKY,
yCTaHOBUTL Mporpammy «[lap/Bapka», Bua npoaykra OsoLm Ha 50 MUHYT, HaxaTb U yaepxaTb
kHonky OK. [OTOBKTb A0 OKOHYaHMA NPOrPaMMmbl.

Put peeled potatoes in pot. Sprinkle with salt. Pour water in. Close lid and start «[lap/Bapka»
together with Vegetables in the «Sort of food» submenu for 50 minutes. Boil till the end of the
program. Serve with butter and finely chopped dill.

TAPHVIPbI / GARNISH

MAKAPOHbI OTBAPHbIE
BOILED MACARONI

WHIPEAUEHTDI: INGREDIENTS:

* Bosa 1ln « Water. 1L
* MakapoHsl 300 r * Macaroni 300 g
* Macn0 OSIMBKOBOE. .......oo...vvveerie 50 mn « Olive ail 50 ml
» Conb « Salt

B yawy Hanutb BOAY, 3aKpbiTb KPbILWKY, YCTaHOBMTL mporpammy «MakapoHbl» Ha 12 MuHyT,
HaxaTb W yaepxartb kHomnky OK. Koraa Npo3ByymT 3BYKOBOM CUIHAA, OTKPbITb KPbILKY, 400aBWTb
COJ/b, BbICbINATL MakapoHbl ¥ Nepemellats. [OTOBUTL MpW OTKPLITOM KPbILKe A0 OKOHYaHWA
nporpamMmbl. [OTOBble MakapOHbl OTKMHYTL Ha AypLunar, A06aBKTb Macno W nepemeLlats.

Pour water in pot. Close lid and start «MakapoHbi» for 12 minutes. Open lid after sound beep.
Add macaroni. Add salt to taste. Stir well. Cook with open lid till the end of the program. Drain
and sprinkle with oil.

TAPHIPbI / GARNISH




{ PEYA PACCBITTHATAA PC OTBAPHOM
BOILED BUCKWHEAT BOILED RICE
WHIPEAUNEHTDI: INGREDIENTS: WHIPEAUEHTDI: INGREDIENTS:
e [peya (AAPVILA). ... 300r * Buckwheat 3009 * Puc 200 r * Rice 200¢g
* Bona 380 mn » Water. 380 ml * Boga 350 mn * Water. 350 ml
« Conb * Salt » Comb « Salt

[peyy NPOMbITb, BBINOXWTb B Yally MyNbTMBApPKW, A0OaBUTb COMb WM 3aaMTb BOAOM. 3aKpbiTb PUC NPOMBITH, BLIOXWTL B Hally MyNbTUBAPKY, 3a1MTb BOAOM, A06aBUTb CONb. 3aKPbITb KPbILLIKY,
KPbILLKY, YCTaHOBWTL mporpammy «Puc/Kpynbl» Ha 35 MUHYT, HaxaTb 1 yaepxarb kHonky OK. yCTaHOBUTb Nporpammy «Puc/Kpynbi» Ha 25 MUHYT, Haxatb 1 yaepxatb kHonky OK. [otoBuTb
[OTOBMTL O OKOHYaHMA MPOrPaMMbI. [0 OKOHYaHWA NMPOrPaMmbl.

Rinse buckwheat thoroughly until clear water. Pour water in pot. Add buckwheat and salt. Close Rinse rice thoroughly and pour in pot. Add water and salt. Close lid and start «Puc/Kpynbi»
lid and start «Puc/Kpynbi» for 35 minutes. Boil till the end of the program. Serve with butter. for 25 minutes. Boil till the end of the program.

TAPHVIPbI / GARNISH TAPHWPBI / GARNISH




BYXEHNHA
BAKED HAM

WHIPEAUNEHTDI: INGREDIENTS:

» CBMHWHa (OKOPOK, nonarka, Lwes)... * Pork fillet
* Mopkose. + Carrot:
* YecHok . * Garlic
Macno pactutensHoe, « Oil
Boaa » Water.
Conb, YepHbIn nepeL, » Salt, ground black pepper

MopkoBb Hape3aTb Opycoukamu. HYecHok (20 r) HaTepeTb Ha MeKOW TepKe M CMeLLaTb C PACTUTENbHBIM
MacnoM. MACO MOCoNTb, MOMEPUNTL M HaTePeTb CMEChO Macna M decHoka. Caenatb B MAce
rybOKMe MPOKOAbI, BNOXUTb TyAa KyCOUKM MOPKOBM W LieNble A0/bKM YECHOKA. 3aBEPHYTb MACO B
/Ba cnoa onbrv. B yatwy mynstreapki Hanmte 400 M BOAbI M BAOXMTb Oy>KeHMHY. 3aKpbITb KPbILLKY,
YCTaHOBWTB MporpaMmy «byxkeHnHa» Ha 90 MUHYT, HaxaTb v yaepxaTtb kHonky OK. Yepes 45 MuHyT,
OTKPbITb KPbILLKY, NepeBepPHYTb ByxXeHHy, 406aBuTb eLle 400 MA BOAbI, 3aKPbITb KPBILLKY, FOTOBUTH
[0 OKOHYaHMA MPOrPamMbl.

Cut carrots into strips. Finely grate garlic (20 g). Mix garlic and oil in a bowl. Roll meat in salt,
pepper. Rub with oil-garlic mixture. Make deep cuts in meat. Put whole cloves of garlic and pieces
of carrots into those cuts. Roll meat into an oven bag and put in pot of cooker. Add 400ml of
water, close lid and start «byxeHuHa» for 1 hour and 30 minutes. Open lid in 45 minutes and
pour the rest water in. Close lid and keep cooking till the end of the program.

3AKYCKM M CANTATBI / SALADS AND SNACKS

MEYEHOYHbIV MALLTET
LIVER PATE

WHIPEANEHTbI: INGREDIENTS:

* MeyeHb cBMHaA « Pork liver.
* MopkoBb. « Carrots
* Jlyk penyatbivi * Onions,
* Macno onBkoBOe... Olive oil
* Macno cavBouHoe.. Butter.
» Conb, cneummn Salt, seasonings

OumnCTUTL NeYeHb OT NPOTOKOB, MAEHKM, MPOMbITb 1 Hape3aTb HEBObLUMMU KyCOUKamMm 4=5 CM.
Jlyk v MOPKOBb KPYyMHO Hape3aTb. Ha AHO Yaly MynsTMBAapKM HaiWTb OJMBKOBOE Macso,
yCTaHOBUTb Nporpammy «<Xapka/Pputrop», BUA NPoAykTa Maco Ha 30 MVHYT, HaxaTb 1 yaepxaTb
kHonky OK. Mocne Havana 06paTHOrO OTCHeTa BPEMEHM MPUTOTOBNEHMA B Yallly BbINOXMTL NIYK,
MOpPKOBb W 0bxapwvBaTb B TeueHve 10 MUHYT, MepUOAMYECKM MOMeLLVBaA. 3aTteM 406aBUTb
neveHb M 0bxapvBaTb 4O OKOHYaHWA MporpamMMbl. leyeHb C OBOLWAMK OCTYAUTb, A06aBUTL
C/MBOYHOE MACNO, CONb, CMeLn 1 U3MENBIMTL NPY NOMOLLM BieHAepa 40 OAHOPOAHOM MacChl.
[OTOBbIV NaLUTET NepenoxXuTb B POPMY 1 yOpaTb B XONOANNBHMK Ha 3—4 Yaca.

Rinse liver thoroughly and cut into 4-5 cm cubes. Start «Xapka/®putiop» together with Meat
in the «Sort of food» submenu for 30 minutes. Pour oil in pot and warm it up until cooking time
countdown started. Add chopped onions and carrots and saute for 10-15 min, stirring constantly.
Add liver, close lid and keep frying, stirring frequently. Cook till the end of the program. Cool the
mixture. Put in a bowl, add softened butter and blend until pate is completely smooth. Leave
in refrigerator for 3-4 hours.

3AKYCKM N CANNATBI / SALADS AND SNACKS



BMHEIPET
VINAIGRETTE

WMHIPEAUEHTDI: INGREDIENTS:

« Ceekna, * Beet-roots,

* Kaprodensb, » Potatoes.

* MopkoBb. + Carrot:

* Jlyk penyartbiii + Onions.

* OrypLbl CONBHBIE. ... * Pickled cucumbers.
+ TopoLuek 3e/eHblli KOHCEPBMPOBaHHbI + Canned green peas.
* Macno pacTUTENBHOE. .........ccocververrnnnc « Ol

* Ykeyc 9%. + Vinegar 9%.

* Boaa + Water,

» Conb, caxap * Salt, sugar

Ha AHO uawu MynsTVBapKW BbINOXWTL CBEK/y, 3aiMTb BOAOW, CBEPXY Ha 4ally YCTaHOBMWTb
KOHTelHep-napoBapky, BbIIOXMUTb B HEro KapTodenb 1 MOPKOBb. 3aKpbITh KPbILLKY, YCTaHOBMTL
nporpammy «ap/Bapka», Bua npoaykta Osowym Ha 40 MUHYT, HaxaTb v yaepxaTb kHonky OK.
[OTOBWTb 1O OKOHYaHWA NPOrPaMMbl. [OTOBbIE OBOLLM OCTYANTb, OUMCTUTL M Hape3aTb BMeCTe
corypuamu kybukamm 1x1 cm, Nyk M3MeNbduTb HOXOM. HapesaHHyro CBek/y 3anpaBuTb
paCTUTENbHBIM MACNOM OTAENbHO OT BCeX OBOLUEN, A06aBWUTb OCTasbHbIE MHIPEANEHTbI, YKCYC,
CONb, Caxap v NepemeLLaThb.

Put beet-roots in pot. Pour water in. Fix steam-basket on top. Place clean potatoes and carrots
in steam-basket. Close lid and start «[Map/Bapka» together with Vegetables in the «Sort of food»
submenu for 40 minutes. Cook till the end of the program. Cool vegetables. Dice boiled
beet-roots, steamed vegetables and pickles. Finely chop onions. Combine all ingredients
in a bowl. Add oil, vinegar and sugar. Mix well.

3AKYCKM M CANTATBI / SALADS AND SNACKS

3AJIMBHOE M3 PbIBb
FISH IN ASPIC

WHIPEAVEHTDI: INGREDIENTS:

* Cynak (pune) 600 r « Fish fillet 600 g
* MopkoBb. 150 r « Carrots 1509
* Jlyk penyatbivi 75r « Onions. 759
* MNetpyuwka (KopeHb) ..50r « Parsley root 509
+ Cenbaepein (KopeHb)... ..50r « Celery root 509
* Xenatnu * Gelatin 509
* Boga. 1,6n « Water. 16L
* Ao nepenenvHoe oTBapHoe........60 r / 6 wr « Boiled quail €ggs. ... 60g/ 6 pcs
» Conb, cneuypm « Salt, seasonings

XenatvH 3amounts 8 100 MA X0N0AHON BOAbI. PbiBy MPOMBITh, 1yK pa3pe3ats nononam. B yaty
MY/IbTUBAPKM BbINOXUTb PbIOY, KOPEHbA, YK, MOPKOBb, A06aBUTb COMb 1 CMELIMM, 3aNm1Tb BOAON.
3aKpbITh KPbILWKY, YCTaHOBMUTL nporpammy «CTyaeHb» Ha 1 yac 30 MWHYT, HaxaTb U yaepxaTb
kHorky OK. FoTOBWTb A0 OKOHYaHKA NPOrpaMmbl. V13 rotoBoro OynboHa BbiHYTh pbiby, OBOLLM
1 KOpeHbA, NPU NOCTOAHHOM MOMeLMBaHWK A00aBWTb XenatMH A0 MONHOTO PacTBOPEHMA.
BynboH NpoueanTs Yepes Mapto, CIOKEHHYHO B 4 cnos. MOpKoBb HapesaTb Kpyxxoukamu, aiila
pa3pe3atb nononam. B dopmbl AN 3aAMBHOTO BbINOXWTL ALA M MOPKOBb, KYyCOUKM PbiObl.
3anTb BYNbOHOM, MOCTaBUTb B XONOAMABHYMIK A0 NMOAHOTO 3aCTbIBAHWA.

Soak gelatin in cold water (100 ml). Rinse fish. Cut onions into halves. Combine fish, parsley,
celery, onions, carrots, salt and seasonings in pot. Pour water in. Close lid and start «CtyaeHb» for
1 hour and 30 minutes. Cook till the end of the program. Take fish and vegetables out. Add
gelatin water stirring constantly. Stir until gelatin fully dissolved. Sift. Slice carrots. Cut boiled eggs
into halves. Lay egg halves and sliced carrots into molds. Lay finely sliced fish on top. Cover with
broth and leave in refrigerator until set.

3AKYCKM N CANNATBI / SALADS AND SNACKS




CTYAEHb
MEAT IN ASPIC

WHIPEAVNEHTDI: INGREDIENTS:

* CBUHMHA (HOXKM)... + Pork shanks, 900 g
* loBaanHa (pune)... * Beef fillet 3009
* Jlyk penyatbin + Carrot: 3009
* MopkoBb. + Onions. 3009
* YecHok * Garlic 10g
- Boaa » Water

+ Conb, cneumyt (4epHbii nepeL, rOPOLLKOM,
NaBPOBbIA INCT)

+ Salt, bay leaf, peppercorn

HoxXkn 1 roBaaMHY MPOMbITb, MOPKOBb Hape3aTb KojblLamu TonumHor 0,5 cm. YecHok
M3MENbUYUTh HOXOM. B uallly MynsTMBapky BbINOXMTb MOAFOTOBAEHHbIE HOXKW, TOBAAMHY,
MOPKOBb M JIyK (YK He pe3aTb), A006aBMTb COMb, Creuny, 3anmTb BOAOW A0 MakCMManbHOW
OTMETKM B Yallle MyNbTMBaPKM. 3aKPbITb KPBILLKY, YCTaHOBWUTb NporpaMmy «CTyaeHb» Ha 6 4acos,
Haxatb W yaepxaTb kHormky OK. [OTOBWTb A0 OKOHYaHWA Mporpammbl. [locae OKoH4YaHMA
NporpaMmbl OTKPbITb KPbILWKY, M3 OyAbOHa AOCTaTb AyK MPW MOMOLLM LIYMOBKM. [MpoueanTs
ByNbOH Yepes Map/to, CNOKEHHYHO B 4 CNOfA, CMOYEHHYHO B XONOAHOW BOZAe. [OTOBblE CBMHbIE
HOXKWM OCTyAMTb, OTAEAMTb MAKOTb OT KOCTEM W BMEeCTe C TOBAAMHOM W3MENBYMTb HOXOM.
PaBHOMEPHO Pa3NoXUTb MACO C MOPKOBbIO MO popMaM, A06aBUTb YECHOK, 3aM1Tb BYNIbOHOM
1 NMOCTaBUTb B XONOAMIBHWK A0 3aCTbiBaHWA Ha 5—6 4acos.

Rinse meat. Slice carrots. Finely chop garlic. Combine beef, pork, sliced carrots and whole onions
in pot. Sprinkle with salt and seasonings. Pour water in up to the MAX level. Close lid and start
«CtyneHb» for 6 hours. Cook till the end of the program. Take onions out with a skimmer. Sift
broth. Cool shanks. Remove meat from the bones. Finely chop both beef and pork. Put meat into
small bowls, cover with sliced carrots. Sprinkle with chopped garlic and cover with broth. Leave
in refrigerator until set.

3AKYCKM M CAJTATBI / SALADS AND SNACKS

A3bIK 3ATVIBHOW
JELLIED TONGUE

WHIPEAVEHTDI: INGREDIENTS:

* A13bIK rOBAXMIA 1,3 kr * Beef tongue 1,3 kg
* AVILO OTBAPHOE. ..o 50r/1wr * Boiled €ggS......c.iomriviiiirisn 50g/1pcs
* XenatnH 40r * Gelatin 40g9g
* Boga 2n * Water. 2L
» Conb, cneummn « Salt, seasonings

A3bik NpombITh. XenatvH 3amoumnts B 100 Ma xonoaHow Bogbl Ha 30 MUHYT. AMULO Hape3aTb
CPeHMMM KPY>XOUKaMM. A3bIK BbIIOXMTb B Yally MyJbTMBAPKM, 3aiUTb OCTaBLUEWCA BOAOW,
A06aBNUTb COMb M CNeuwn, Nepemellatb. 3akpbiTb KPbILWKY, YCTaHOBUTb NporpaMmy «CTyaeHb»
Ha 2 4aca, HaxaTb u yaepxatb kHonky OK. [OTOBMTb A0 OKOHYaHWA Mnporpammbl. [locne
3aBepLUEHNA NPUTOTOBAEHMA BYNIbOH MPOLEANTb, Pa3BECTV B HEM MOATOTOBNEHHDINA XenaTuH.
A3bIK OUMCTUTL M Hape3aTb CPeAHUMM Kpyxoukamu. B otaenbHyto emkocte 3aamtb 200 ma
ByNbOHa 11 yOpaTh B XONOAMBHMK Ha 20 MUHYT. 3aTeM BbINOXMTb CBEPXY MOAFOTOBAEHHOE AILO,
3a/MTb BYNbOHOM M yBpaTh B XONOAMBHKK eLle Ha 20 MUHYT. 3aTem BbINOXMWTb CBEPXY OTBAPHOWM
A3bIK, 33MTb OCTaBLUMMCA BYILOHOM 1 YOPaTb B XONOAWABHMK A0 MOAHOMO 3aCTblBaHMA.

Rinse tongue. Soak gelatin in cold water (100 ml) for 30 minutes. Slice egg. Place tongue in pot
and pour remaining water in. Sprinkle with salt and seasonings. Stir well. Close lid and start
«CtyneHb» for 2 hours. Cook till the end of the program. Sift broth; add gelatin water. Peel and
slice tongue. Pour 200 ml of broth in a bowl and leave in a fridge for 20 minutes. Put slices of egg
onto broth jelly and pour another 200 ml of broth on top. Leave in a fridge for 20 minutes again.
Lay slices of tongue on top and pour remaining broth in. Leave in a fridge until set.

3AKYCKM N CANNATBI / SALADS AND SNACKS



XJIEB TEPKY/IECOBGI
OATMEAL BREAD

WHIPEAUNEHTDI: INGREDIENTS:

* Myka MieHnyHas....... ..580r * Wheat flour. 580 g

* Xnonbsa oBcAHble (Momon N2) 100 r « Instant oatmeal 1009
» CeMeHa NOACONHEYHMKA OUMLLEHHBIE. ....... 50r « Sunflower seeds (shelled)....................... 509
* [lpoxckm cyxue, 20r * Yeast powder. 209
« Caxap 20r * Sugar. 20g
» Conb 10r « Salt 10g
* Macno PacTUTENBHOE. .........ccovrveirverrrrerens 30 mn Le]l 30 ml

Boaa Water.

MyKy, OBCAHbIE XN10MbA, Caxap, COMb, CEMEHa NMOACONHEUHWKA, APOXXKW BbICbINATh B OTAEbHYHO
eMKOCTb W NepemellaTh. [1py NOCTOAHHOM MeNeHHOM NOMeLnBaHUK A06aBUTb pacTUTeNbHOE
Macno (20 M) 1 BOAy KOMHaTHOM TemnepaTypbl. BeiMewrBaTth Tecto A0 Tex Mop, noka OHO
He nepecTaHeT MpuAMnaTh K CTeHKaM eMKOCTW. Yally MyNsTMBAapKWM CMasaTb PacTUTEeNbHbLIM
mMacnoM (10 mn), BbINOXWTb TECTO U Pa3pOBHATh. 3aKpPbITh KPbILLKY, YCTAHOBUTL MpPOrpaMmy
«Xneb» Ha 2 daca 40 MUHYT, HaxaTb M yaepxatb kHornky OK. 3a 1 uac Ao 3aBeplieHns
NPUIOTOBNEHNSA  OTKPbITh  KPbILLKY W MepeBepHyTb xneb. 3aKkpbiTb KPbILWKY W rOTOBWTH
10 OKOHYaHWA Nporpamml

Combine flour, oatmeal, sugar, salt, sunflower seeds and yeast in a bowl. Slowly add part of oil
(20 ml) and water stirring constantly. Stir and knead until smooth. Grease pot with remaining oil
and place dough inside. Flatten. Close lid and start «Xne6» for 2 hours and 40 minutes. Open lid
in 1 hour and 40 minutes and turn bread over. Close lid and keep baking till the end of the
program.

XJIEG / TECTO / BREAD AND DOUGH

XJIEB KYKYPY3HbI
CORN BREAD

WHIPEAVEHTDI: INGREDIENTS:

* Myka nuweHnyHas, * Wheat flour. 5509
* Myka kykypy3Has « Cornmeal 2209
* Monoko, « Milk 100 ml
* Macno PacTUTENBHOE. ..o 50 mn « Ol 50 ml
» [Ipoxcku cyxue, 20r * Yeast powder. 20¢g
+ Caxap. 20r * Sugar. 209
» Cone, 10r * Salt 10g

* Boaa 320 mn Water.

KyKypy3HYHO W MLUEHUYHYHO MyKY, CONb, Caxap W APOXKM BbICbINATh B OTAENbHYIO €MKOCTb
1 nepemeLuats. Mpyn NOCTOAHHOM MEANEHHOM NMOMELLMBaHMKM A00aBUTb MONOKO, pacTUTeNbHOE
macno (40 mn) u Boay. BbiMelunBaTh TeCTO A0 Tex MOp, MOKa OHO He MepecTaHeT mpuavnaTh
K CTeHKaM eMKOCTW. Yally MynsTUBapKM CMasaTb pacTUTeNbHbIM MacioM (10 M), BBINOXMTL TeCTO
M Pa3poBHATL. 3aKpbITb KPbILLKY, YCTAaHOBMTb Mporpammy «Xneb» Ha 2 yaca 10 MuHyT, HaxaTb
1 yaepxatb kHorky OK. 3a 30 MMHYT 40 OKOHYaHMA NPUIOTOBAEHWA OTKPbITb KPbILLKY Y NEpeBEPHYTh
xneb. 3aKpbITb KPbILIKY ¥ FOTOBUTL O OKOHYaHWA NMPOrpaMmbl.

Combine flour and cornmeal in a bowl. Add salt, sugar and yeast. Stir well. Slowly add milk, water
and part of oil (40 ml) stirring constantly. Knead until smooth. Grease pot with remaining oil and
place dough inside. Close lid and start «Xne6» for 2 hours 10 minutes. In 1 hour and 40 minutes
open lid and turn bread over. Close lid and keep cooking till the end of the program.

XJIEG / TECTO / BREAD AND DOUGH



XJEB MWEHNYHBI
WHEAT-BREAD

WHIPEAUNEHTDI: INGREDIENTS:

* Myka nueHnuHaA... L * All-purpose flour.......
* Caxap. . * Sugar.
 [lpoxckm cyxue, * Yeast powder.
» Conb * Salt
Macno PaCTUTENBHOE. ... 40 mn « Ol
Boaa 500 mn » Water.

B otAe/1bHOM eMKOCTM CMeLaTb MyKy, CO/b, Caxap 1 APOXKN. [TOCTOAHHO NoMeLLVBas, CTPYMKOM
B/WTb BOZY KOMHATHOW TemMnepaTypsl U pactutensHoe macno (30 Ma). Pykamu MecuTb Tecto 40
TeX MOp, MOKa OHO He HayHeT OTCTaBaTb OT CTEHOK eMKOCTW. Yally MynbTMBapki CMasarh
pacT1TeNbHbIM MacioM (10 MA), BbINOXWTb B Hee 3amellaHHOe TeCTo M Pa3pOBHATb. 3aKpPbiTh
KPbILLKY, YCTaHOBUTL Nporpammy «Xneb» Ha 2 yaca 40 MUHYT, HaxaTb 1 yaepxaTb kHomky OK.
3a 1 Yac A0 3aBepLIeHna NPOrpaMmbl OTKPbITb KPbILLKY M NepeBepHYTh X1e0. 3aKpbiTb KPbILUKY
1 TOTOBWTb A0 OKOHYaHWA NPOrpamMbl.

Combine flour, salt, sugar and yeast in a bowl. Slowly add water and part of oil (30 ml) into the
mixture stirring constantly. Knead until smooth. Grease pot of cooker with remaining oil and place
dough inside. Then flatten. Close lid and start «Xneb» for 2 hours and 40 minutes. Open lid
in 1 hour and 40 minutes and turn bread over. Close lid and keep baking till the end of the program.

XJIEG / TECTO / BREAD AND DOUGH

TECTO APOXXEBOE
YEASTED DOUGH

WHIPEANEHTbI: INGREDIENTS:

o MyKa MIWEHNYUHAA. ... 600 r « All-purpose flour....
+ Caxap. 20r * Sugar.
» [Ipoxoku cyxue 15r * Yeast powder.
» Cone, 5r « Salt
* Macno pacTUTENBHOE. ..........covvvrrirrrirenn. 10 mn « Ol
* Boaa 300 mn « Water.

B oTaenbHOM eMKOCTM CMeLwaTb MyKy, COb, Caxap 1 APOXCKU. [1poAoxXan NOMeLnBaTh, TOHKOM
CTPYVKOM BAUTb BOAY KOMHATHOM Temnepatypbl. BbiMelwvBaTs TeCTo 40 Tex Mop, Noka OHO He
HauHeT OTCTaBaTb OT CTEHOK eMKOCTW. Yally MyNbTMBApKM CMas3aTb PacTUTeNbHbIM MacaoM,
BLUIOXMTb B HEE 3aMelaHHOEe TECTO. 3aKPbITh KPbILIKY, YCTaHOBWTL Nporpammy «Morypt/Tecto»
Ha 1 vac, Haxatb v yaepxaTb kHonky OK. [OTOBWTb 4O OKOHYaHWA MPOrpaMMmbl.

Combine flour, sugar, salt and yeast in a bowl. Slowly add water stirring constantly. Knead until
smooth. Grease pot with oil and put dough inside. Close lid and start «/orypt/Tecto» for 1 hour.
Proof till the end of the program.

XJIEG / TECTO / BREAD AND DOUGH



BVICKBUT «KTACCUYECKMIN
SPONGE CAKE

WHIPEAUEHTDI: INGREDIENTS:

« Caxap 200r * Sugar, 200g
* MyKa MWEHUUHAR. ... 180 r * All-purpose flour.......cc..occrrivinrnnn 180 g
« Anuo. 250r /5 wr » Egg 2509/ 5 pcs
* MaCNO CAMBOUHOE. ... 20r » Butter. 209
* Pazpbixauntens. 10r * Baking powder. 10g

Aua B36MTH C caxapoM A0 Genoi rycTol neHbl NpW MOMOLWM Mukcepa. [Jo6aBuTb MyKy,
Pa3pbIXNTENb M BCE XOPOLIO B3OWTb. BbINNTL TECTO B UaLLly MyNbTUBAPKM, CMA3aHHYH CIMBOYHbIM
Mac/I0M, 3aKPbITb KPbILLKY W YCTAHOBMTL MporpaMmy «Bbineyka» Ha 1 yac, HaxaTb 1 yaepxaTtb
kHonky OK. [OTOBWTb A0 OKOHUYaHKA NPOrpaMMmbl.

Beat up eggs with sugar until thick and pale. Combine with flour and baking powder. Stir well.
Grease pot with butter and pour mixture inside. Close lid and start «Beineuka» for 1 hour. Cook
till the end of the program.

BbIMEYKA / BAKING

BUCKBIT «HEXHbIV LIOKONA»
CHOCOLATE CAKE

WHIPEAUNEHTDI: INGREDIENTS:
200r * Dark chocolate 200g

+ LWokonasa ropbkuii...

* LWokonaa MONOYHBIN.. ..50r « Milk chocolate, 509
* Anuo. 200r /4 wr « Eggs 200 g/ 4 pcs
» Caxap. 150r * Sugar. 1509

* Macno camBoyYHoe... 110r « Butter. 110 g

* Myka nweHnyHas... « All-purpose flour. 80g
* Pa3pbIxaunTens. * Baking powder. 109
* BaHuanh « Vanillin 1lg

lLlokonaz paznomatb Ha Kycouku. Kycoukm TEMHOTO LLOKONAAA BbINOXUTL B Yallly MynsTUBAPKM,
06aBNUTb CIMBOYHOE MACNO. YCTaHOBKTb Nporpammy «MonouHas kawa» Ha 10 MUHYT, HaxaTb
1 yaepxatb kHonky OK. [0ToBWTb 40 OKOHYaHWA MporpamMMbl, MEPUOANYECKM MOMELLMBAA, MOKa
WOKONaZ He pacTaeT. B oTaenbHOWM eMKkoCTU slla B36UTb C CaxapoM O CTOVKOM MeHbl U,
He nepectaBan B30OWBaTh, TOHKOM CTPYWMKOW BAWMTb MACNAHO-LLOKONAAHYHO cMmech. [lobasuTb
MYKY, PaspbIXMTENb W BaHWAWH, TWATEABHO MepemMellaTb A0 OAHOPOAHOW Macchbl. Yauly
MY/NbTMBAPKM CMa3aTb CAMBOYHbIM MacioMm (10 r). BbimTb B ually NOAyuMBLUEECA TECTO
1 Pa3poBHATb. CBEPXY Ha TECTO BBbIIOXMTb KYCOYKM MOJOYHOTO LUOKONAZAA. 3aKpPbiTh KPbILLKY,
yCTaHOBWUTb Mporpammy «Bbineuka» Ha 50 MWHYT, HaxaTb u yaepxatb kHomnky OK. [otosuTb
[,0 OKOHYaHMA NPOrpammbl.

Cut chocolate of both sorts into small pieces. Put dark chocolate in pot. Add butter. Start program
«MonoyHas kawa» for 10 minutes. Cook till the end of the program stirring frequently. Beat up
eggs and sugar in a separate bowl until firm. Carefully combine melted chocolate and eggs with
sugar stirring constantly. Add flour, baking powder and vanillin. Blend thoroughly until smooth.
Grease pot of cooker with butter (10 g) and pour batter inside. Cover with pieces of milk
chocolate. Close lid and start «Beineuka» for 50 minutes. Cook till the end of the program.

BBIMEYKA / BAKING




SATEKAHKA TBOPOXHAA C 13HOMOM

COTTAGE CHEESE PUDDING

WHIPEAUEHTDI:

« Teopor 9% 500 r
* Ao, 150r/ 3 wr
* Caxap 50r
* V3rom 50r
* Kpyna maHHas 40r
* MaCNO CAMBOUHOE. ... 10r
« Conb. 5r

BbIMEYKA / BAKING

INGREDIENTS:

+ Cottage cheese. 500 g
» Egg 1509/ 3 pcs
* Sugar. 509
+ Stoneless raisins 50g
+ Semolina 40 g
* Butter. 109
* Salt 59

13t0M 3aMOUMTb B TEMION BOAE W OTKMHYTb Ha CUTO, AaTb CTeYb BOAe. ek OTAeUTb OT XeNTKOB.
B 6enku f0baBWTb COMb 1 B3OWUTL A0 CTOMKOWM MeHbl. M3toM, TBOPOT, XXeNTKW, caxap M MaHHyo
Kpyny cMelaTb B OTAENbHOM eMKOCTM A0 OAHOPOAHOM Macchl. B TBOPOXHYIO Maccy 406aBuTh
B36UTbIE BENKM W akKypaTHO mepemellaTs oMnaTkon. Yally MynbTMBapKM CMa3aTb CIMBOYHBIM
Mac/NOM, BbIIOXWTb TBOPOXHYHO MacCy W Pa3poBHATb. 3aKPbITb KPBILLKY, YCTAHOBWTL MPOrpaMMy
«BbIneuka» Ha 40 MUHYT, HaxaTb 1 yaepxaTs kHornky OK. [OTOBUTb 40 OKOHYaHWsA NPOrpamMMbl.

Soak raisins in warm water. Drain in an hour. Separate the yolks from the whites. Salt whites and
beat up well until firm. Mix raisins, cottage cheese, yolks, sugar and semolina in a bowl. Stir until
smooth. Pour well beaten whites to the mix. Flatten. Grease pot of cooker with butter and pour
batter inside. Close lid and start «Bbineuka» for 40 minutes. Cook till the end of the program.

WHIPEAVNEHTbDI:

* Ao, 250r /5 wr
+ Caxap. 200 r
» Opexw rpeukve. 200 r
o MyKa MLUEHUYHER. ... 130r
* Paspbixautens. 15r
* MacnO CAMBOUHOR. ... 20r
* Monoko, 130 mn
* Maci10 ONMBKOBOE. ... 30 mn

OPEXOBbIV BUCKBUAT
NUTCAKE

INGREDIENTS:

« Eggs 2509/ 5 pcs
* Sugar. 200 g
* Shelled walnut 2009
o All-purpose flour.........c....ccoorrvvcierrveiinriinnnn. 1309
* Baking powder. 159
« Butter. 20g
« Milk 130 ml
« Olive oll 30 ml

AvidHble XenTkun oTAemTb OT benkoB. Mukcepom B36uTb Benkn ¢ caxapom. Opexu N3MENBUNT
B 6n1eHaepe. B 0T4e1bHOM MUCKe MUKCEPOM CMELLIaTb MOIOKO, MYKY, XENTKW, OPexu 1 0NMBKOBOE
Macno A0 OAHOPOAHOW MacChl, BMewaTb 6enkn. Yally MynsTMBapky cMmasaTb CAMBOYHBIM
MaciOM, BbUIWTb TeCTO, Pa3pPOBHATb. 3aKPbITb KPbILKY, YCTaHOBWTL MpOrpammy «Bbineyka»
Ha 50 MUHYT, HaxaTtb v yaepxaTtb KHonky OK. [OTOBUTb 40 OKOHYaHWA MPOrpaMmbl.

Separate the yolks from the whites. Beat up whites and sugar with mixer. Crush walnuts with blender.
Combine milk, flour, yolks, walnuts and oil in a bowl. Whisk until smooth. Combine with beaten
up whites. Grease inner pot with butter and pour batter in. Close lid and start «Bbineuka» for

50 minutes. Bake till the end of the program.

BBIMEYKA / BAKING




LWAPJIOTKA C ABNTOKAMM
APPLE CHARLOTTE

WHIPEAVNEHTDI: INGREDIENTS:

* Myka nieHnyHas, * App-purpose flour.... .180¢g
* fibnoko, * Apples 250¢g
« Anuo. 250r /5 wr » Egg 2509 /5 pcs
« Caxap 200r * Sugar. 200g
* MaCNO CAMBOUHOR. ... 10r * Butter. 10g
* Pa3pbixauntens. 10r * Baking powder. 10g

ABNOKM OUNCTUTL OT CEPALLEBMHBI 1 CEMAH, Hape3aTb Kybrkamu no 1 cM. B otaensHoN emkocTm
B36WTb Allla C caxapoM 0 CTOWKOM neHbl. pn NOCTOAHHOM MOMELLMBAHWUM A06aBUTL MYKY,
Pa3pbIXANTENb W TLWATENbHO NepemMelaTb A0 OAHOPOAHOW MacChl. Yally MynsTMBapKun CMasaTtb
C/IMBOYHBIM MaCNOM, AHO YallM 3anuTb HEBONbLUMM KOAMYECTBOM TECTa, BbINOXUTL A610KM,
3a/UTb OCTaBLUEWCA YacTbto TecTa. 3aKpbiTb KPbILWKY, YCTAHOBWTb Mporpammy «Bbineuka»
Ha 50 MUHYT, HaxaTb 1 yaepxaTtb KHOMKy OK. [OTOBMTb 4O OKOHYaHMA NPOrpamMel.

Wash and core apples. Cut into small 1-cm cubes. Combine eggs and sugar in a bowl. Whisk until
thick. Add baking powder and flour. Stir until smooth. Grease pot of cooker with butter and pour
half of mixture inside. Lay slices of apples on top and cover with remaining batter. Close lid and
start «Beineuka» for 50 minutes. Cook till the end of the program.

BBIMEYKA / BAKING

MALULA «JAPBI MOPS»
SEAFOOD PIZZA

WHIPEAUNEHTbI: INGREDIENTS:

* Tecto ApoXkeBoe (3aMOPOXEHHOE)........180 1 « Frozen pizza dough
* Macno camBouHoe... ..20r1 « Butter.
* Colp «[lapmesaH».... ..50r * Parmesan Cheese........cooovvvvivocencrrrrricin.

* Konblia kanbMapa (BapeHO-MOpOxXeHHble)...40 1 * Frozen squid MiNGS.........ccooovvierrriiiinniiiien 40 g
* TyHeL, KOHCePBMPOBaHHbI + Canned tuna 509
* KpeBeTku (BapeHO-MOPOXEHHbIE).. * Prawns. 409
+ Coyc CMBOYHBIN « Cream sauce. 40 g
» OnvBkm « Olives. 20g

Packatate Tecto B Kpyr TOAWMHOM 0,5 CM, paBHbI AMaMETPy Yalln, Cbip HaTEPETb Ha MENKOM
Tepke, ONMBKM Hape3aTb Ko/bLamu. Yally MynsTvBapkvt CMasaTb CIMBOYHbIM MacioM, Ha AHO
BbIIOXWTb TECTO, CMa3aTb ero COyCOM, CBEPXy MO BCEMY AVAMETPY PaBHOMEPHO BbINOXMTb
MOPENPOAYKTbI, ONMBKM M MOCbINaTb CbIPOM. 3aKpbITb KPBILLKY, YCTaHOBWTL NporpamMmy «[uua»
Ha 30 MUHYT, HaxaTb v yaepxaTtb KHonky OK. [OTOBUTb 40 OKOHYaHWA MPOrpaMmbl.

Roll out dough into a 0,5-cm-thick crust. Diameter of crust should be the same with inside
diameter of the pot. Finely grate cheese. Slice olives. Grease pot with butter and put crust on
bottom of pot. Brush with cream sauce and lay seafood on it. Sprinkle with grated cheese. Close
lid and start «Muuua» for 30 minutes. Cook till the end of the program.

BBIMEYKA / BAKING



MALLLLA C CANAMMA
SALAMI PIZZA

WHIPEAUNEHTDI: INGREDIENTS:

* TecTo ApoXx>keBoe (3aMOPOXEHHOE).. * Frozen pizza dough.

* Cbip «Mouapesnnan.... * Mozzarella

+ Konbaca «Canamm».... + Salami

* [Nomuraopbl, NpoTepTble ¢ 6a3nANKOM + Crushed tomatoes with basil......................... 80g
* Macno cavBouHoe. * Butter. 209

TecTo pa3amMopOo3uTb 1 NOCTaBKTL B TeMN0e MecTo Ha 30 MUHYT. PackaTaTb TeCTO B KPYT TOALLMHON
0,5 cMm, paBHbIid AvameTpy Yalum. Cbip HaTepeTb Ha KpyrHol Tepke. Konbacy HapesaTtb TOHKMMM
Kpy>koukamu. Yallly MynsTMBapky CMasaTb CIMBOYHbBIM MacioM, Ha AHO BbINOXMTL TECTO, CMa3aTb
€ro MpoTepTbiMK TOMaTamu, CBEPXY MO BCEMY AMaMeTpy PaBHOMEPHO MOChbiNaTb CbIPOM
1 BbIIOXWTb KOABACy. 3aKpbiTh KPbILLKY, YCTaHOBUTL MporpaMmy «Muuua» Ha 30 MUHYT, HaxaTb
1 yaepxatb kHorky OK. TOTOBUTb 40 OKOHUYaHMsA NPOrpaMMbl.

Defrost dough and leave in warm place for 30 minutes. Roll out into a 0,5 cm-thick crust.
Diameter of the crust should be the same with inside diameter of pot. Grate mozzarella. Finely
slice salami. Grease pot with butter and put pizza crust on the bottom of pot. Lay crushed
tomatoes. Sprinkle with grated mozzarella. Put sliced salami on top. Close lid and start program
«Mnuya» for 30 minutes. Bake till the end of the program.

BbIMEYKA / BAKING

MALLA «TPU MACA»
MEAT ROLL-IN PIZZA

WHIPEAVEHTDI: INGREDIENTS:

* Tecto cioeHoe ApOXOKeBOe (3aMopokeHHoe)... 180 r « Frozen roll-in yeasted dough

* Macno caMBOYHOE............... « Butter.

* Kypuua konueHas (pune).. + Smoked chicken fillet ... 40g
* [oBAAMHa oTBapHaA * Boiled beef. 409
+ KapboHaa cBMHOI BapeHO-konueHbll.......40 T + Smoked bacon 409
* Coip «Heanep» 40r + Cheddar cheese 409
+ Coyc TomaTHbIi 20r « Tomato sauce 209
» Cmskn 33%. 20 mn « Cream, 20 ml
» Conb, cneupm « Salt, seasonings

Tecto pa3mMopo3uTh. [PUrOTOBUTL HAUMHKY: BCE MACHbIE MPOAYKTbI Hape3aTb Kybukamu, Cbip
HaTepeTb Ha KPYNHOW Tepke, CAVBKM CMeLaTh C TOMATHbIM COYCOM, COMBIO W cnelnamu. Tecto
packaTaTb B Kpyr TOAWMHOM 0,5 CM, paBHbIA AMaMeTpy uawn. Yaly MynsTMBapki CMasatb
CMBOYHBIM MaC/NOM, Ha AHO BbINOXMWTb TECTO, CMa3aTb €r0 COYCOM, CBEPXY BbIIOXMTb MO BCEMY
AVAMETPY MACHYK HauMHKY M MOChiNaTb CbIPOM. 3aKpbITh KPBILLKY, YCTaHOBUTb MPOrpaMmMy
«[nyua» Ha 30 MUHYT, HaxaTb 1 yaepxaTb kHomky OK. TOTOBWTL A0 OKOHYaHWA MPOrpamMmbi.

Defrost dough. Dice chicken, bacon and beef. Grate cheese. Combine cream, tomato sauce, salt
and seasonings in a bowl. Roll out dough into 0,5 cm-thick crust. Diameter of crust should be the
same with inside diameter of pot. Grease pot with butter and put crust on bottom of pot. Brush
crust with tomato sauce and lay beef, chicken and bacon. Cover with grated cheese. Close lid and
start «Muua» for 30 minutes. Cook till the end of the program.

BBIMEYKA / BAKING



JNOMALWHMIN TBEPABIV CbIP 113 TBOPOTA
HOME-MADE CHEESE

WHIPEAVNEHTDI: INGREDIENTS:

* Mosnoko 4%. * Milk 1L
« TBopor 9%. + Cottage cheese. 600 g
* Macno camBoyHoe. * Butter. 509
« Anuo. » Egg 509 /1 pcs
+ Conb KpynHas * Salt 59
» Copa * Soda 59

B yally MynsTMBapkM BbINOXWTb TBOPOTR, 3a1Tb MOJIOKOM W NepemMeLllatb. 3aKpbiTh KPbILLKY,
yCTaHOBUTL Nporpammy «[lap/Bapka», Bua npoaykra Osowm Ha 30 MUHYT, HaxaTb 1 yaepxaTb
kHonky OK. [oTOBWTb 0 OKOHYaHWA NPOrpamMbl. [1ocie OkoHUaHMA NPOrpamMMbl FOTOBYHO Maccy
npOLEeANTb U AaTb CTeub CbiBOPOTKe. J0BaBUTb COMb, COAY, Pa3MArYeHHoe CAMBOYHOE Macho,
AALO M nepemewatb. [loayYeHHYyt0 MacCy BbIIOXWTb B Yally MyNbTUMBAPKK, YCTaHOBWTHL
nporpammy «[ap/Bapka», Bua npoaykta Osoww Ha 10 MuHYT, HaxaTb v yaepxatb kHonky OK.
[OTOBUTb, MOCTOAHHO MOMELLVBAR, 4O OKOHYaHWA MPOrpamMbl. [OTOBYHO MacCy NepenoXurb
B OTAE/bHYHO EMKOCTb, CBEPXY MOCTaBMTb MPECC U yOpaTh B XONOAMAbHMK Ha 6-8 Yacos.

Place cottage cheese in pot. Pour milk in and mix well. Close lid and start «Map/Bapka» together
with Vegetables in the «Sort of food» submenu for 30 minutes. Cook till the end of the program.
Drain and add salt, soda, egg and softened butter. Stir well. Pour batter in pot and start
«Map/Bapka» together with Vegetables in the «Sort of food» submenu for 10 minutes. Cook
stirring constantly till the end of the program. Put in a bowl when ready. Leave it in a fridge under
pressure for 6-8 hours.

KUC/IOMOJIOYHBIE MPOAYKTLI / DAIRY PRODUCTS

JNOMALLIHWI CbIP «BPbIH3A»
HOME-MADE FETA CHEESE

WHIPEAUNEHTDI: INGREDIENTS:

* Monoxo 4,5%. 3n + Milk (4,5%-fat) 3L
* [TPOCTOKBALLG. ... 600 mn « Sour milk 600 ml
+ Conb KpynHas. 20 r « Salt 209

B yally MynsTYBapKM HaNWTb MOIOKO, MPOCTOKBALLY M NepemellaTh. 3akpbiTb KPbILLKY, yCTaHOBUTb
nporpammy «orypt/Tecto» Ha 8 Uacos, HaxaTb v yaepxarb kHorky OK. [OTOBUTE 40 OKOHUaHMA
nporpaMmbl. 3atem B Yally 406aBWTb COMb M pasmellaTb. 3aKpbiTb KPbILKY, YCTAHOBWTb
nporpammy «ap/Bapka», Bua npoaykta Osowp Ha 1 yac, HaxaTb 1 yaepxaTb kHomky OK.
[OTOBUTL 1O OKOHYAHWA NPOrPamMMbl. [OTOBYHO MacCy OTKMHYTb Ha CMTO C Mapaei. [latb creub
CblBOpOTKE. [lepenoxute B OTAENbHYHO €MKOCTb, CBEepXy YCTaHOBWTb npecc W ybpatb
B XONOAMNBbHMK Ha 12 Yacos.

Combine milk and sour milk in pot. Stir well. Close lid and start «orypr/Tecto» for 8 hours. Cook
till the end of the program. Add salt. Close lid and start «Map/Bapka» together with Vegetables
in the «Sort of food» submenu for 1 hour. Boil till the end of the program. Drain well. Pour in
a bowl and leave in a fridge under pressure for 12 hours.

KUC/IOMOJIOYHbBIE MPOAYKTLI / DAIRY PRODUCTS



MOTYPT KJTACCUYECKIN
YOGURT

WHIPEAVEHTDI: INGREDIENTS:

» Monoko 4% 700 mn o Milk (49%-fat)....ooooooooeioe 700 ml
» Cvekn 22%. 150 mn e Cream (22%-fat).....cooccoooioeei 150 ml
¢ [TPOCTOKBALA. ... 150 mn * Sour milk 150 ml

Bce MHrpeaMeHTbl CMelwaTb W 3aiuTb B Yally MyNbTMBAPKW. 3aKpbiTb KPbILKY, YCTaHOBMUTH
nporpammy «Aorypr/Tecto» Ha 8 uacos, HaxaTb 1 yaepxaTb kHorky OK. FOTOBWTL 0 OKOHUaHMS
nporpammbl. [OTOBbIN HOrypT nepemewatsb, Pas3inTb MO CTEKASHHBIM EMKOCTAM W y6paTb
B XONOAMNBHMK L0 3aCTbIBaHMA.

Combine all ingredients in pot. Close lid and start «Aorypt/Tecto» for 8 hours. Cook till the end
of the program. Mix and pour into jars when ready. Store in refrigerator.

KNCZIOMOJTIOYHBIE MPOAYKTbI / DAIRY PRODUCTS

TBOPOT
COTTAGE CHEESE

WHIPEAUEHTDI: INGREDIENTS:
* Kepup (MPOCTOKBALLA)...........ovvvvorrrierrri 2n « Sour milk 2L

B uallly My5TUBAPKM HaUTb KMCIOMONOUHbIA MPOZAYKT, 3aKPbITh KPbILLKY, YCTAHOBWTb MPOrpaMmy
«TBOpOr» Ha 30 MUHYT, HaxaTb v yaepxaTb kHorky OK. [OTOBMTb 40 OKOHYaHWA MPOrPaMMbl.
Mocne 3aBeplueHWs NporpamMMbl NPUIOTOBAEHUA NMPOLEANTb MOAYUEHHYHO MacCy Yepes CUTO
WAV MapAIto, AaTb CTeYb CbIBOPOTKE.

Pour sour milk in pot. Close lid and start «Tsopor» for 30 minutes. Cook till the end of the
program. Drain and pass through a sieve when ready.

KNCNIOMOJTIOYHBIE MPOAYKTbI / DAIRY PRODUCTS




OOHAKO WOKOJAAHOE OOHAKO CbIPHOE
CHOCOLATE FONDUE CHEESE FONDUE

WHIPEAUNEHTDI: INGREDIENTS: WHIPEAUNEHTbI: INGREDIENTS:

« Dark chocolate 5009 * Colp «Yenaep» 350r + Cheddar cheese
» Cream (22%-fat).........ccooommvvveiiionncirii 500 ml * BUHO 6108 CYXOB........oooivvv 150 mn « Dry white wine....

« lllokonaz ropbkuit
* Cavekn 22%.

o JIMKEP KOPEMHBIN.......ooovirrrierin « Coffee liqueur, 100 ml e Camekn 22%. 75 mn » Cream (22% fat).
* Kpaxman 10r « Starch
* YecHok 10r * Garlic
MAanTKy LWoKoNada pasnoMatb Ha AONbKYW, BbUIOXMUTL B ually MyNbTUBAPKM, A0OaBUTL AMKEP, * JInMOoH 5r * Lemon
3a/1Tb CMBKaMW. YCTaHOBWTL Nporpammy «/leceptbi» Ha 15 MUHYT, HaxaTb v yaepxaTb KHOMKY * Boaa 50 mn * Water.
OK. [oTOBWTb NMPW OTKPBITOM KPbILLKE, NEPUOANYECKM NOMELLMBASA, A0 OKOHYaHWA NPOrpamMbl. + Caxap, conb, cnewym * Sugar, salt, seasonings

Break chocolate into pieces, place in pot. Add liqueur and cream. Start «Zleceprsi» for 15 minutes.

Cook till the end of the program, Stil’l’iﬂg occasionally. Cblp HaTepPeTb Ha MENKOW TepKe, YECHOK M3MEJIBHYNTb HOXOM. 13 n1MoHa BblaaBMTb CoK. CAMBKY,

BOJY, Kpaxman v caxap CMelaTb B OTAENbHOW eMKOCTW O OAHOPOAHOM Macchl. B ualy
MYNbTUBAPKM 3aAUTb BMHO. 3aKPbITb KPbILLKY, YCTaHOBWTb nporpammy «Mynstnosap» 90°C
Ha 15 MuHyT, Haxatb 1 yaepxatb kHomky OK. 3a 10 MWHYT 4O 3aBeplueHVA MpUroToBaeHUA
[003BUTb YECHOK M Cblp, MOCTOAHHO MOMELMBAs, YTODObl MONYYMNaCh OAHOPOAHAA Macca.
He npekpalyas nomewwsats, A00aBUTb NMMOHHBIA COK, COMb W Cheuun. 3a 3 MUHYTbI
[0 3aBepLIEHNA NPUTOTOBAEHMA NPK NOCTOAHHOM MOMELLVBaHWUK 406aBUTb CMeCh W13 CMBOK
¥ kpaxmana. [OTOBUTL 4O OKOHYaHWA MPOrPaMMBbI.

Finely grate cheese. Squeeze lemon. Finely chop garlic. Combine cream, water, starch and sugar
in a bowl. Blend until smooth. Pour wine in pot. Close lid and start «Mynstnosap» for 15 minutes
at 90°C. In 5 minutes add garlic and grated cheese. Add lemon juice, salt and seasonings stirring
constantly. In 5 minutes slowly pour cream-starch mixture in. Keep cooking till the end of the
program stirring constantly.

®OHAKO / FONDUE ®OHAMO / FONDUE



KATAJTOHCKMIA KPEM
CATALONIAN CREAM

WHIPEAVNEHTDI: INGREDIENTS:

* fAiuo 200r /4 wr * Eggs 200 g/ 4 pcs
« Cmekn 22% 350 mn * Cream (22%-fat)....cccocoeervervvvviciiiieee 350 ml
« Monoko 4%. 150 mn * Milk (4%-fat). 150 ml
* Lleapa anenbcrHa 10r + Orange peel 109
* Kpaxman KapropenbHbIii. 30r + Potato starch 30g
« Caxap TPOCTHVIKOBbIM 80r + Cane sugar. 80g¢g
* Caxap BaHW/bHbIN 15r * Vanilla sugar. 15¢g

Xentkn oraenntb or 6enkos, A06aBWTb Caxap, BaHWbHbIA caxap W B36UTb A0 MOAHOMO
pacTBOpeHua caxapa. He nepecrtasas B36uBaTh, 400aBWTb Kpaxmas, MOIOKO, CAVBKW, Lieapy
1 nepemeluaTb 40 OAHOPOAHOW Macchl. MONyUMBLLYIOCA MacCy NMepenuTb B Yally MyNsTUBAPKM.
3aKpbITb KPbILLKY, YCTAHOBWTb Nporpammy «/lecepTbi» Ha 20 MUHYT, HaxaTb ¥ yaepXaTb KHOMKY
OK. Yepe3 10 MWHYT OTKPbITb KPbILLKY M HauaTb BbIMELUMBATb KPEM BEHUMKOM AO OKOHUYaHMs
nporpammbl. [OTOBbI Kpem MPOLEANTb Yepe3 CUTO, Pa3/nTb MO KpemaHkam U ybpatb
B XONOAMBHYIK Ha 3 Yaca 0 NOAHOTO 3acTbiBaHKA. [0 BO3MOXHOCTM rOTOBbIM AecepT Nockinatb
TPOCTHMKOBBIM CaxapoM W 06XeuUb ra30BOW FOpekoi.

Separate the yolks from the whites, add sugar of the both sorts. Whisk until sugar is dissolved.
Add starch, milk, cream, orange peel while whisking. Stir until smooth. Pour the batter in pot of
cooker. Close lid and start «eceprsi» for 20 minutes. Open lid in 10 minutes and keep whisking
till the end of the program. Strain through a sieve when ready. Pour into dessert bowls. Keep
in a fridge for 3 hours until set. Sprinkle with cane sugar and serve.

HECEPTbI / DESSERTS

KOKOCOBbI AECEPT
COCONUT DESSERT

WHIPEAUNEHTbI: INGREDIENTS:

* LLlokonaa 6enblii... .300r * White chocolate.
* lWokonas MOOUHBIN... 200r « Dark chocolate
* Cnmekn 33%. 100 mn * Cream (33%-fat)
* Macno camBoyHoe. 70 r « Butter.
+ CTpyxKa KokocoBas 150r + Coconut flake

Benbii Wokonas pasnomatb Ha KyCOUKM, BbINOXMTb B Yally MyAbTMBapKY, 3auTb CAVBKaMM.
YcTaHoBKUTbL MporpaMmy «/lecepTbl» Ha 5 MUHYT, HaxaTb W yaepxaTb kHonky OK, nomelumsathb
COAEPXMMOE 0 OKOHUaHKA Nporpammbl. LLIokonagHO-CAMBOUHYHO MaCcCy OCTYANTb 4O KOMHATHOW
TemMnepaTypbl, 406aB1Tb CIMBOYHOE MacO (50 1), KOKOCOBYHO CTPYXKY M TLLATENbHO NepemellaTh
[10 NONHOMO PacTBOPEHNA Macna. [OTOBYHO CMeCh ybpaTb B XONOAMABHMK Ha 1 yac. MonouHbIn
LIOKONaZ Pa3/oMaTh Ha KYCOUKM, BBINOXMTb B Uallly My/NbT1BapKY, 406aBUTb OCTaBLLEECA Mac/o.
YcTaHoBWTL Nporpammy «[leceptbl» Ha 5 MUHYT, Haxatb 1 yaepxats kHornky OK, nomelunsatb
COAEPXKMMOE A0 OKOH4YaHMsa nporpammbl. ChHopmMpoBaTh AecepT MPOM3BOALHON GOpMbI
no 30-35 1, BbUIOXWTb Ha MEprameHT, PaBHOMEPHO MOAWTb TEMHOM LWOKONAAHOW Maccon
1 NOCkINaTb KOKOCOBOW CTPYKKOW. [OTOBbIN AecepT ybpaTb B XONOAWABHMK Ha 1,5-2 yaca ans
3aCTblBaHWA.

Break white chocolate into pieces. Place in pot. Add cream. Start «/leceptbi» for 5 minutes. Cook
with open lid till the end of the program stirring constantly. Cool; add butter (50 g) and coconut
flakes. Stir until butter is dissolved. Keep mixture in refrigerator for 1 hour. Break dark chocolate
into pieces. Put in pot; add remaining butter. Start «Zleceprsi» for 5 minutes. Cook with open lid
till the end of the program stirring frequently. Shape into 30-35 g bars. Put them on parchment
and roll in coconut flakes. Place in a fridge for 1,5-2 hours.

[AECEPTbI / DESSERTS




CTYUIEHHOE MOJIOKO
CONDENSED MILK

WHIPEAUNEHTDI: INGREDIENTS:

« Camekn 22%. * Cream (22%) 1L
« Caxap. . * Sugar. 1,2 kg
* Monoko cyxoe. + Milk powder. 600 g
* Bona » Water. 150¢g

B ually MynsTvBapku HaauTb BOZy, A06aBWTb caxap W nepemellaTb. YCTaHOBUTb MPOrpammy
«[leceptbl» Ha 50 MUHYT, HaxaTb W yaepkaTb kHomkKy OK. [OTOBMTb MpW OTKPBLITOM KPbILLKe,
NOCTOAHHO MoMelunBas. Kak TobKo caxap pacTBopuTcs, A06aBUTb CMBKM W CyXOe MOJIOKO, BCE
nepemellaTb. [OTOBUTL 40 OKOHYAHWA MPOrpamMmbl, NEPYOANHECKM NMOMELLMBAA.

Combine water and sugar in pot. Stir well. Start «leceprbi» for 50 minutes. Cook with open lid, stirring
constantly. Add cream and milk once sugar is completely dissolved. Cook till the end of the program,
stirring constantly.

HECEPTbI / DESSERTS

LOKOSTAAHBIE KOHOETHI C MVHAAJIEM
ALMOND BRITTLES

WHIPEANEHTbI: INGREDIENTS:

« Cameknt 33% « Cream (33%-fat).
* Lokonaz ropbkuii...  Dark chocolate
* Lokonasa MOOUHbI « Milk chocolate.
* MuHaanb (06xapeHHbIit Burnt almonds.
Kakao-nopoLuok. . Cocoa-powder.
Macno cavBoyHoe Butter.

LLlokonaz pasnomatb Ha A0NbKN. B Uallly MyNbTUBAPKM BLIIOXMTb LUOKONAZ 1 CIMBOYHOE Macho,
3aWTb C/IMBKaMU. YCTaHOBWTL MporpaMMy «/ecepTbl» Ha 8 MUHYT, HaxaTb W yaep>KaTb KHOMKY
OK. T'oTOBMTb NPV OTKPBITOM KPbILLKE 40 OKOHYAHWA NPOrPaMMbl, NEPUOANYECKM MOMELUMBAA.
[OTOBYIO CMeCb OCTYAUTb W ybpaTh B XONOAMABHMK Ha 1 yac, 3aTeM CGOPMMPOBATL LWaAPKKK,
BHYTPb KaXZ0ro NMOMeCTUTb MUHAAb U 06BaATb KOHdETbI B Kakao.

Break chocolate of the both sorts into pieces. Put in pot of cooker. Add butter and cream. Start
«[eceptbi» for 8 minutes. Cook till the end of the program with open lid stirring frequently. Keep
mixture in a fridge for 1 hour. Shape cooled batter into balls. Put almonds inside and roll
in cocoa-powder.

[AECEPTbI / DESSERTS



KUMAYEHOE MOJTIOKO TOMJIEHOE MOJIOKO
BOILED MILK BAKED MILK

WHIPEAUEHTDI: INGREDIENTS: WMHIPEAUNEHTDI: INGREDIENTS:
« Mosnoko. 1ln « Milk 1L * Monoko 3,2%. 1n « Milk (3,2%-fat) 1L
* Cavekn 10% 200 mn « Cavekm 10%. 200 ml

Monoko BbIUTL B Yally MynbTMBapPKK, 3aKpbITb KPbLIWKY, YCTaHOBWTL MPOrpammy «Monoko»

Ha 15 MUHYT, HaxaTb 1 yaepxatb kHorky OK. FOTOBUTL 0 OKOHU@HMs MPOrpaMMbi. B yally MynsTMBapKM HanuTb MONOKO, A00aBUTb CAMBKM W MepemellaTb. 3aKpbiTh KPbILLKY,
yCTaHOBUTb Mporpammy «Mynstinosap» Ha 4 Yaca, Temneparypa 100°C, HaxaTb W yaepxaTb
Pour milk in pot. Close lid and start «Monoko» for 15 minutes. Cook till the end of the program. kHorky OK. [OTOBWTL A0 OKOHUAHWA MPOTPaMMbI.

Combine milk and cream in pot. Stir well. Close lid and start «<Mynstnosap» for 4 hours at 100°C.
Cook till the end of the program.

HATMWTK / BEVERAGES HATMTK / BEVERAGES



BAPEHbBE M3 JIECHBIX ATOL
BERRY JAM

WHIPEAUEHTDI: INGREDIENTS:
* Aroabl (ManuHa, YepHYKa, EXEBMKa)........... 1kr * Fresh berries 1 kg
+ Caxap. 1 xr * Sugar. 1kg

Aroabl nepebpatb M NPOMbITb. B Yally MNOAOXWTL ArOAbl, 3acbiNaTb CaxapoM. YCTaHOBUTH
nporpammy «BapeHbe/[xem» Ha 1 uac, HaxaTb 1 yaepxaTb kHomnky OK. [OTOBUTb MpW OTKPbITOM
Kpbllke 4O OKOHYaHWA NPOrpamMMbl, NEPUOANYECKM NOMELLMBAA.

Put berries in pot. Add sugar and start «BapeHbe/[xem» for 1 hour. Cook till the end of the
program with open lid stirring rarely.

AJOMALHNE 3ATOTOBKW / PRESERVES

IPYLUEBOE BAPEHbBE C AME/IBCVIHOM
JAM OF PEARS AND ORANGES

WHIPEAVEHTDI: INGREDIENTS:

* [pywa 500 r « Pear 500 g
* AnenbciH 500 r * Orange 500 g
+ Caxap. 1 kr « Sugar. 1 kg

®pyKTbl MOMbITh, OBCYLINTL, OUNCTUTL OT KOXMLIBI, Hape3aTb KPYMHbIMM KyOuKamu, BbIIOXUTL
B Yallly MyNsTVBapKW, 406aBWTb caxap v nepemellath. 3aKpbiTb KPbILLKY, YCTaHOBWTL MPOrpamMy
«BapeHbe//xem» Ha 1 vac, HaxaTb 1 yaepxaTb kHonky OK. [oToBWTb 40 OKOHYaHWA NPOrpammbl,
nepuoanYeckn MomeLnBasn. [OTOBOE BapeHbe pPa3NoXuTb MO CTEPWUAN30BaHHbIM HaHkam
1 3akatatb.

Pill, pit and core fruits; then chop and place in pot. Add sugar and mix. Close lid and start
«BapeHbe/xem» for 1 hour. Keep cooking till the end of the program mixing constantly. Cool
and pour into hot, sterilized jars.

AJOMALHNE 3ATOTOBKW / PRESERVES




KJYBHMYHOE BAPEHBE
STRAWBERRY JAM

WHIPEAVNEHTDI: INGREDIENTS:

* KnybHuka 1kr + Strawberries, 1kg
« Caxap 1xkr * Sugar. 1kg
o KnCnota MMMOHHAR. ..o 2r « Citric acid 29

[OArOTOBNEHHbIE ATOABI BbIIOXMTL B Yallly, Yepedya CNOAMM caxapa, M OCTaBuTb Ha 4 vaca.
3aTem ycTaHoBWTbL NporpaMmMy «Baperbe//xem» Ha 40 MUHYT, HaxaTb 1 yaepxaTb kHomnky OK.
[OTOBUTb, MEPUOANYECKM MOMELLMBAA, MNPV OTKPBLITOM KpbiKe AO OKOHYaHWA MPOrpammebl.
[OoTOBOE BapeHbe Pa3NOoXMTb MO CTEPUN30BAHHBIM DaHkaM 1 3akaTaTb.

Place strawberries in pot; cover with sugar and leave for 4 hours. Start «BapeHbe/xem» for
40 minutes. Boil with open lid stirring occasionally. Pour in jars and seal.

AJOMALHNE 3ATOTOBKW / PRESERVES

OPYKTOBbLIV IKEM
THREE FRUIT JAM

WHIPEAUEHTDI: INGREDIENTS:

* f6noko 500 r « Apples 500 g
* Mpywa. 400 r * Pears 4009
* Virxup 200 r « Figs. 2009
* Caxap TPOCTHMKOBBIM............ovverrirrirrre 50r « Brown sugar. 509
* Boga 50 mn * Water. 50 ml
+ Caxap BaHM/bHbIA 5r * Vanilla sugar. 59
* Kopvua Monoras 1r + Ground cinnamon lg
« [BO34MKa MOAOTaA » Ground cloves

* KapaamoH Monorsiit « Ground cardamon

®pyKTbl NOMBITh, OOCYLUINTb, OUUCTUTL OT KOXMLbI, KPYMHO HapesaTb, BbUIOXMTb B Yally
MYBTMBAPKY, A06aBWTb BOAYy W Mepemellatb. 3aKpbiTb KPbIWKY, YCTAaHOBWTL Mporpammy
«BapeHbe//xem» Ha 1 yac, HaxaTb 1 yaepxaTtb kHonky OK. [0TOBKUTb 4O OKOHYaHKA NPOrpamMMbl.
loToBble GPYKTbl NEPENOXUTL B OTAENBHYHO eMKOCTb M U3MENBYMTL MPK MomMolM baeHaepa.
MoNyumBLIYHOCA MacCy BepHyTb B Yally MynsTvBapky, A06aBuTb Caxap, BaHWAbHbIA caxap,
cneuny v nepemeLlaTb. 3akpbliTb KPbILLKY, YCTaHOBUTL Nporpammy «BapeHbe/[xem» Ha 1 yac
30 MUHYT, HaxaTb kHonky OK. [OTOBKTb O OKOHYaHWA NPOrpamMMbl, MEPUOANYECKM MOMELLMBAA.
[OTOBbIN AXEM Pa3NOXMTb N0 HaHKaM, XPaHUTb B XONOANbHYIKE.

Pill and core fruits; cut coarsely and place in pot. Add water and stir well. Start «BapeHbe/xem»
for 1 hour. Keep cooking till the end of the program. Put boiled fruits in a bowl and blend. Pour
mixture back in pot; add spices and sugar of both sorts. Stir well. Close lid and start
«BapeHbe/xem» for 1 hour and 30 minutes. Keep cooking till the end of the program, stirring
frequently. Put into hot jars and seal.

AJOMALHNE 3ATOTOBKW / PRESERVES



MAPUHA/L 1151 OFYPLIOB M MOMWOPOB
VINEGAR PICKLE FOR CUCUMBERS AND TOMATOES

WHIPEAVNEHTDI: INGREDIENTS:

 Bosa 3n * Water. 3L
* Ykeyc 9%. 250 mn * Vinegar 9%. 250 ml
« Caxap 120r * Sugar. 120¢g
» Conb 150r * Salt 150¢g
* J1aBpOBbIV INCT. 2r * Bay leaves 2g
* [NepeL, YEPHbIA TOPOLLKOM..........cvevrernrirnrren 2r * Peppercorn 2g

Bce vHrpeaveHTsl BbINOXMWTL B Yally MYbTUBAPKM, 3aAMTb BOAOM M TLWATENbHO NepemMeLarb.
3aKpbITb KPbILLKY, YCTaHOBWTL nporpammy «[lap/Bapka», Bua npogykta Osowwt Ha 40 MUHYT.
Haxatb n yaepxars kHorky OK. [OTOBMTb 4O OKOHYaHWA nporpammbl. [peaapuTensHO
NOATOTOBNEHHbIE  OBOWM  PA3NOXUTb MO CTEPUM30BaHHbIM ~ BaHKaM, 3anuTb  fOPAYMM
MapVHaZOM, 3aKPbITb KPbILUKaMV ¥ 3aKaTaTb.

Combine all ingredients in pot. Pour water in and stir. Close lid and start «[ap/Bapka» together
with Vegetables in the «Sort of food» submenu for 40 minutes. Boil till the end of the program.
Put vegetables (tomatoes or cucumbers) into jars. Pour hot pickle in and tightly seal.

AJOMALHNE 3ATOTOBKW / PRESERVES

KOMMOT CQIMBOBbLIN
PLUM COMPOTE

WHIPEAVEHTDI: INGREDIENTS:

» CmBa 1 kr * Plums 1kg
+ Caxap. 300r * Sugar. 3009
* Boga 3n * Water. 3L
* KMCNOT@ IMMOHHES. ..o 1r * Lemon acid 1g

CauBYy BbINOXWTb B Yally MyNsTUBaPKK, A00aBUTL Caxap W IMMOHHYIO KMCNOTY, 3a1Tb BOAOW.
3aKpbITb KPbILLKY, YCTaHOBUTL Nporpammy «[ap/Bapka», Bua npoaykTa OBoLLM Ha 1 yac, HaxaTb
n yaepxusatb kKHOMky OK, roToBMTb 4O OKOHYaHMA MPOrpammbl. [OTOBbLIA KOMMOT pPasivTh
NO CTePUAM30BaHHbBIM BaHKaM, HakpbITb KPbILLKaMK 1 3akaTaTb.

Place plums in pot. Add sugar and lemon acid. Pour water in. Close lid and start «[lap/Bapka»
together with Vegetables in the «Sort of food» submenu for 1 hour. Boil till the end of the
program. Place into sterilized jars and seal.

AJOMALHNE 3ATOTOBKW / PRESERVES




CYM C OPUKALETEKAMM
SOUP WITH MEATBALLS

WMHIPEAUEHTDI: INGREDIENTS:

* PaAPLU AOMALLHW. ... 200 r * Mincemeat 200 g
* Kaprodensb, 400 r » Potatoes. 400 g
* Jlyk pendatbii 100 r * Onions 100 g
* MopkoBb. 100 r + Carrot: 100 g
* Macno CAMBOUHOE. ........cveriirice 20r » Butter. 209
* Bopa 15n * Water. 151L
« Conb * Salt

N3 dapwa cdopmmposats dpukasenckn no 15-20 . Jlyk, MOpPKOBb 1 KapTtodenb HapesaTb
Kybvkamm no 1 cm. B ually MynbTMBapKM BLINOXWTL NyK, MOPKOBb, KapTOodeb, 3anuTb BOAOH,
06aB1Tb MaCNo, CONMb WM NepemMelatb. 3aTeM BbINOXWUTb GPUKaAenbki. 3aKpbiTh KPbILLKY,
ycTaHoBUTL nporpammy «Cyn/bynboH», BuA npoaykta Maco Ha 40 MUHYT, HaxaTb 1 yaepxaTb
kHorky OK. [OTOBKTb 4O OKOHYaHMA MPOrPaMMbI.

Shape mincemeat into 15-20 g meatballs. Dice onions, carrots and potatoes; place all vegetables
in pot and pour water in. Add butter and salt. Stir well. Add meatballs. Close lid and start
«Cyn/bynboH» together with Meat in the «Sort of food» submenu for 40 minutes. Cook till the
end of the program.

BAMOJA NG AETEM / BABY FOODS

KALWA PMCOBAA C TBOPOTOM
BOILED RICE WITH COTTAGE CHEESE

WHIPEANEHTbI: INGREDIENTS:

* Tsopor. 80r « Cottage cheese 80g
* Puc kpyrnosepHblit 50 r « Short grain rice 50 g
* Macno cameouHoe 10 r « Butter. 10g
* Boza 300 mn + Water, 300 ml
» Caxap « Sugar

PUC MPOMBITh, BbLIOXWTb B Yally MyasTMBapkY, A00aBMTb Macio, caxap, 3anuTb BOZAOM
1 nepemMeLatb. 3akpbiTb KPbILWKY, YCTAHOBUTL Mporpammy «/letckoe nutaHve» Ha 30 MUHYT,
HaxaTb W yaepxaTb kHomky OK. [OTOBWTb A0 OKOHYaHMsA MporpamMmbl. [OTOBbIA pUC BMecCTe
C OTBApOM TMepennTb B OTAENbHYD €eMKOCTh, A006aBMTb TBOPOr W B3OWUTL bGaeHAepoM
[0 OHOPOAHOM Macchl.

Wash rice. Pour in pot. Add butter, sugar and water, stir well. Close lid and start «[etckoe
nutaHue» for 30 minutes. Cook till the end of the program. Pour into a bowl. Add cottage cheese
and blend until smooth.

BMOJA N9 AETEV / BABY FOODS




OBOLLHOE MIOPE 13 LIBETHOW KAMYCTbI 1 MOPKOBW
CAULIFLOWER-CARROTS PUREE

WMHIPEAUEHTDI: INGREDIENTS:

o KamyCTa UBETHA. ..o 200r + Cauliflower. 200 g
* MopkoBb. 150r + Carrot: 150 g
* MaCNO ONMMBKOBOR..........cvoviorriiererie 20 mn « Olive ol 20 ml
* Bona 400 mn » Water. 400 ml

Kanycty pa3o6paTb Ha COLIBETMSA M TLLATENBHO MPOMbITh, MOPKOBb HAPE3aTh MEKMMI KyBUKamu.
Bce VMHrpeaneHTbl BbIIOXMTD B Yallly My5TUBAPKM, 3aA1Tb BOAOK. 3aKPbITh KPbILLKY, YCTaHOBUTL
nporpammy «/letckoe nutaHue» Ha 40 MUHYT, HaxaTb 1 yaepxaTb kHonky OK. otoBwTb A0
OKOHYaHMA MPOrpamMmbl. [OTOBYHO OCHOBY MEPEUTL B OTAE/bHYH eMKOCTb, 406aBUTb Macio w
B30OUTb B1EHAEPOM A0 OAHOPOAHOW Macchl.

Cut cauliflower into florets. Wash thoroughly. Finely dice carrots. Combine all ingredients in pot
and pour water in. Close lid and start «/Jetckoe nutaHue» for 40 minutes. Cook till the end of the
program. Place vegetables in a bowl, add butter and blend until smooth.

BAMOJA NG AETEM / BABY FOODS

OTBAP M3 TTN1I0AOB WTTOBHMKA —
ROSEHIP TEA —
WHIPEAMEHTDI: INGREDIENTS: ;j
* TUNOABI WUMOBHUKA. ..o 100 r « Rosehips 100 g ——
* Boga 1n  Water. 1L
» Caxap « Sugar

oAbl WMNOBHKKa NepebpaTb 1 NPOMbITb. B yally MysTMBAPKM BbINOXMUTL MAOAbI, 3aiUTb
BOZOW, A00aBWTb Caxap, NepemeLLaTb. 3aKpbiTb KPbILWKY, YCTaHOBUTL Mporpammy «/letckoe
nuTaHKe» Ha 40 MUHYT, HaxaTb U yaepxatb kHomky OK. FoTOBMTb 4O OKOHYaHWA Nporpammbi.
[OTOBOMY OTBapy AaTb HACTOATLCA 4—6 YaCOB, 3aTeEM MPOLEANT.

Sort out and rinse rosehips. Put rosehips in pot, pour water in, add sugar and stir. Close lid and start
«[letckoe nutaHme» for 40 minutes. Boil till the end of the program. Let the tea draw for 4-6 hours.
Pass through a sieve.

BMOJA N9 AETEV / BABY FOODS



MHOPE PbIBHOE

WHIPEAUEHTDI: INGREDIENTS:

» Cypak (pune) 200 r * Pike-perch fillet.......cccooooviiimriiiiiii 200g
* MONOKO 2,5%.....coiivviinreciiiieeiiiiereein 100 mn o Milk (2,5%-Fat)......ooooviiieriiieiicien 100 ml
* Boja 100 mn » Water. 100 ml
« Conb * Salt

PbIBy NPOMbITL 1 Hape3aTb Kybukamu. B yally MynbTMBAPKM BbINOXMUTL PbiBY, NOCONTL, 3aA1Th
BOZOV 11 MOIOKOM. 3aKPblITb KPbILLIKY, YCTaHOBUTL MporpamMy «/letckoe nutaHue» Ha 40 MUHYT,
Haxarb v yaepxatb kHorky OK. [OTOBUTb A0 OKOHYaHMA MPOrpammbl. [OTOBYO pbiby BMeCTe C
KMAKOCTBIO NEPENOXMTL B OTALBHYHO EMKOCTb U B36UTb 61EHAEPOM A0 OAHOPOAHOM Macchl.

Dice fish. Put in pot; add salt, water and milk. Close lid and start «[etckoe nwtaHme» for
40 minutes. Cook till the end of the program. Place into a bowl. Blend until smooth.

BAMOJA NG AETEM / BABY FOODS

CYM-TOPE N3 KYPNLLBI C OBOLLAMM
CHICKEN AND VEGETABLES CREAMY SOUP

WHIPEAVEHTDI: INGREDIENTS:

* Qune KypUHOE OTBAPHOE..............oeivvvrrerid 200 r * Boiled chicken fillet............cccoooviiriiiinrn 200 g
* Kaprodensb 150 r « Potatoes. 150 g
* MopkoB. 100 r « Carrots 100g
* Jlyk penuarblii 50r * Onions. 50¢g
* Macno ONIMBKOBOE.............cccoorrveveererirrrriree 30 mn « Olive ail 30 ml
* Boza 900 mn * Water. 900 ml
» Conb * Salt

Bce MHrpeaneHTbl HapesaTb MeKMMK KyBukamu, BbLIOXMTb B Yallly My5TUBAPKM, 3a1MTb BOAOM.
3aKpPbITb KPbILWKY, YCTAHOBKUTL Mporpammy «/letckoe nutaHme» Ha 40 MUHYT, HaXaTtb 1 yaepxaTb
kHomky OK. [OTOBWTb 10 OKOHYaHMA NPOrpaMmbl. [OTOBbIV Cyn NePenuTb B OTAENbHYIO eMKOCTb,
A06aB1Tb MAc0, COMb W B3OUTb BAEHAEPOM A0 OAHOPOAHOW Macchl.

Combine finely diced ingredients in pot of cooker. Pour water in. Close lid and start «/letckoe
nutaHue» for 40 minutes. Cook till the end of the program. Pour into a bowl, add oil and salt.
Blend until smooth.

BMOJA N9 AETEV / BABY FOODS




MACHbIE KOTNETBI 414 AETEN
BEEF CUTLETS FOR BABIES

WHIPEAUNEHTDI: INGREDIENTS:

« foBaanHa (pune) « Beef fillet, 200 g
* Xneb NWeHNYHBINA... * White bread 50 g
* Bosa » Water. 700 ml
» Conb + Salt

Xneb 3amounts B Bode (100 M) Ha 10 MUHYT, 3aTeM OTKaTb. MACO NPOMBITh, MPOMYCTUTL BMECTE
C xnebom uepes mAcopybky 2 pasa, 40OaBWUTb COMb, BbIMECUTb A0 OAHOPOAHOM Macchbl M
chopMMpoBaTb  KOT/eTbl. B yally  MynsTMBapkM — HaaWTb  BOAY, CBEPXY YCTaHOBWTH
KOHTeliHep-NapoBapKy, BbUIOXMTb B HETO KOTAETbl. 3aKpbiTb KPbILKY, YCTaHOBMTb MPOrpamMmy
«Map/Bapka», B1a nposykta Maco Ha 40 MuHyT, HaxaTb 1 yaepxats kHorky OK. [otoBuTb A0
OKOHYaHWA MPOrpammbl.

Soak bread in water (100 ml) for 10 minutes. Then squeeze. Rinse meat. Ground both meat and
bread with a meat grinder or food processor. Add salt and mix until smooth. Shape into cakes.
Pour water in pot. Fix steam-basket and put cutlets inside. Close lid and start «Map/Bapka»
together with Meat in the «Sort of food» submenu for 40 minutes. Cook till the end of the
program.

BAMOJA NG AETEM / BABY FOODS

MIOPE 13 ABJTIOKA U TPYLLM
APPLE-PEAR PUREE

WHIPEAVEHTDI: INGREDIENTS:

* Mpywa. 250 r « Pears 250 g
* BNOKO 3ENEHOEC. ... 250 r « Green apples 250 ¢g
* Boga 600 mn * Water. 600 ml
» OpykTo3a « Fructose sweetener

DpyKTbl OUMCTUTL OT KOXYPbI 1 CePALEBMHDI, Hape3aTb Kybukamm no 3 cM. B vally mynstvBapku
Ha/MTb BOAY, CBEPXY YCTaHOBWTL KOHTEMHEP-NAPOBAPKY, PABHOMEPHO BbINOXMTb B HEro GpyKTbl,
nocbinatb GPYKTO30M. 3aKpbITb KPbILLKY, YCTaHOBWTbL Mporpammy «[lap/Bapka», BuA NpoAykTa
OBowm Ha 30 MUHYT, HaxaTb v yaepxatb kHomnky OK. [OTOBWUTL A0 OKOHYaHMA MPOrpaMMbl.
['oToBbIE PPYKTHI NEPENOXUTL B OTAENBHYHO EMKOCTb M B3OUTL HAEHAEPOM A0 OAHOPOAHOM MACChI.

Peel and core fruits. Dice coarsely. Pour water in pot. Fix steam-basket on top and place fruits
inside. Sprinkle with sweetener. Close lid and start «[ap/Bapka» together with Vegetables in the
«Sort of food» submenu for 30 minutes. Cook till the end of the program. Put steamed fruits in
a bowl and blend until smooth.

BMOJA N9 AETEV / BABY FOODS




Bom u nepenucmara nocie0Hss cmpaHuya Hawel KHU2u peyenimos.
Teneps, ¢ nomMowjbto Baweli Mynemusdpku Bel cmoxeme camu uszobpemame Hogwule 611004, MeHIMb Hawu

€80e2o Ky/IUHapHo20 meop4yecmea.

Finally, the last page is turned over.

cooking capabilities and enjoy the results.
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