VENSAL - 6peHa-ambaccagop akTUBHOMO U
300P0BOro 06Pa3a U3HU. Mbl [EeMOHCTPU-
pyeM Mo60oBb K TPaAULIMAM, MPU 3TOM
nponaraHanpys HoBaTopcKMe noaxodb! K
KyTMHApPHOMY MacTepcTBy. Kak 1 Bce
dpaHLy3bl, Mbl He UTHOPWPYEM OMbIT
MOKONEHWNIM N 3N1eMeHTbl MPaKTUYHOCTU.

TexHonornyeckme ocob6eHHoOCTH.

Kopnyc YanHWKa U3roToBMAEH 13
BbICOKONErMpoBaHHOM HepXKaBetoLLen
ctanu AlSI 304 (B NpuBbIYHOM 0603Ha-
4yeHum 18/10).

HepyagetoLaa ctanb AlSI 304 cooTBeT-
CTBYET BCEM MMIMEHNYEeCKNM TpeboBa-
HUAM, NPeabaBNAeMbIM K Mocyae:

- He OKMCNFETCa M YCTOMYMBA K KOPPO-
3um;

- He BCTYMaEeT B PeaKLMIO C MHIrpeaneH-
TaMu N,

- AONTOBEYHA, M’MIrMeHnYHa.

[HO YalHWMKa N3rOTOBIEHO 13 Nernpo-
BaHHOM HepxaBetoLlen ctanu AlSI 430,
B COCTaBe KOTOPOW MUHMMAIbHOE
KOTMYECTBO HMKeNd, 3T0 NO3BONSET
MCMOMb30BaTb YaMHUK Ha MHAOYKLMOH-
HOW NMnuTe, MoObIX APYrUX Bruaax
BAPOYHbIX MOBEPXHOCTEN M HA FA30BbIX
nAnTax.

YaMHMK cHabyKeH CBUCTKOM, Kaykaoe
3aKMnaHue BO4bl CONPOBOXKAAETCA
XOPOLO CbILUMMbIM YPOBHEM 3BYKO-
BOro curHana B npepenax 75-85 ob.
Py4dKa YalHMKa MOYKET OblTb M3roTOB-
NIeHa N3 HePXKaBetoLLLEeW CTanu co
BCTaBKaMM U3 CUNMKOHa, 6akenmnTa,
HewnnoHa. Bo BpeMd HarpeBa py4ka
YaMHMKa He HarpeBaeTca M KOMPOPTHa
B MICMOMb30BaHUN.

D cnow: JlernpoBaHHaga HepaBeto-
was ctanb AlSI430, paboTaeT Ha
MHOYKUMN.

(2) cnoi: AnoMUHMEBas BCTaBKa
obecneymBaeT paBHOMEPHbIN,
ObICTPbIM MporpeB AHa.

3) cnomt: lermposaHHas HepyaBselo-
wasa ctanb AlSI304 nmeeT BbiICOKME
AHTMKOPPO3MMHbIE CBOMCTBA.

doHpaH

@oHAaH - dpaHLUy3CKMI LoKoNaa-
HblX OecepT, KOTopbIM CTan nonyng-
PeH COBCEM HeaBHO. Ero otnnym-
TenbHOWM YepTon aBNAeTCa TBepaas
KOpOUKa M XMAKAA HauMHKa.
Bpemsa npurotoneHums: 20 MUHYT.

UHrpeaueHTbI:

100 r ropbKoro wokoaga
3anua

50 r cnnBoYHOrO Macna
75 MyKmn

50 r caxapa

CaxapHag nygpa

MpurotosneHue:

PacTonuTe WoOKoNad BecTe C MacfioMm
Ha BoasiHOM BaHe, MOCTOAHHO MoMe-
LnBaga Maccy. B Mucke B36enTe aiLa ¢
caxapoMm [0 yBenndeHna obbema.
MpocenTe MyKy, ObaBbLTE ee K AUYHOMN
CMecu 1 nepemelllanTe, a 3aTem
nepenenTe B TECTO CMerka oCTbIBLUMA
Luokonaga,

CMaxkbTe GOPMOYKM ANA KEKCOB
CNMBOYHbIM MACNoOM W MPUChINETe KX
KaKao. PasnenTe TeCcTo No GpopmMoUKaMm,
3anonHaa 13 Ha %. NocTaBbTe KeKCbl B
pasorpetyto 0o 180 rpafycoB OyXOBKY

Ha 8 MUHYT.

Kak TONbKO KeKCbl «CXBaTATCS» U
crerka nogHMMyTCd, BbIHBTE UX W
nofaBawTe Ha CToM, MPUCbINaB
CaxapHOWM Myapown.

Fabriqué pour SAS «Vensal Cooware», 25,
place de la Madeleine, 75008, Paris, France
V13rotoBrneHo no 3akasy CAC «BeHcanb
KykBeap», 25, niowanb MaaneH, 75008,
Mapwx, ®paHumna

YNONHOMOYEHHOE N3rOTOBUTENEM NTNLLO:
OO0 «[paHTan» 143912, MO, 1. Banatmxa,
L. DHTY3MacToB, BN. 1A

Fabrigué en Chine/MponsseneHo B KuTae.
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Vensal is a brand and ambassador for an
active and healthy lifestyle. We show love
for traditions while promoting innovative
culinary approaches. Like all French people,
we do not ignore the experience of
generations and elements of practicality.

Technological characteristics.

The kettle body is made of high-alloy
AlS| 304 stainless steel (generally
designated as 18/10).

AlS| 304 stainless steel meets all
cookware hygienic requirements:

- unoxidizable and corrosion-resistant;
- food ingredients nonreactive;

- durable, sanitary.

The bottom of the kettle is made of
AlSI 430 alloy stainless steel which
contains a minimum amount of
nickel, it allows to use the kettle on an
induction stove, any other types of
cooking surfaces and on gas stoves.
The kettle is equipped with a whistle,
each boiling of water is accompanied
by a well-audible sound signal level in
the range of 75-85 dB.

The handle of the kettle can be made
of stainless steel with inserts of

silicone, bakelite, nylon. During
heating, the handle of the kettle does
not heat up and is comfortable to use.

(D layer: AISI430 alloy stainless
steel, works on induction.

(2) layer: Aluminum insert provides
uniform, rapid heating of the
bottom.

(3 layer: AISI304 alloy stainless steel
has high anti-corrosion properties.

Fondant au chocolat

Fondant au chocolat is a French
chocolate dessert that has become
popular recently. Its distinctive feature
is a hard crust and a liquid filling.
Cooking time: 20 minutes.

Ingredients:

100 g of bitter chocolate
3eggs

50 g of butter

75 g of flour

50 g of sugar

Sugar powder

Cooking:

Melt the chocolate together with the
butter over a hot-water bath, stirring
the mixture constantly. Whisk the
eggs with the sugar in a bowl until the
volume increases. Sift the flour, add it
to the egg mixture and mix, and then
pour the slightly cooled chocolate into
the dough.

Butter the cake molds and sprinkle
them with cocoa. Pour the dough into
the molds, filling them out by %.
Place the cakes in a preheated 180

degrees oven for 8 minutes.

As soon as the muffins "firm up" and
rise slightly, take them out and serve
them on the table, sprinkled with
powdered sugar.
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