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-
YyeHun 18/10).

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

- HE OKUWCNAETCA U YCTOMYMBA K KOPPO-
3uu;

- He BCTyMaeT B peaKkUMio C MHrpeaneH-
TaMu NULLK;

- LONrOBEYHa, TMIrMeHnyHa.

[HO YarHWMKa N3rOTOBEHO U3 Nernpo-
BaHHOM HepxaBetoLlen ctanu AlSI 430,
B COCTaBe KOTOPOW MUHKMMabHOE
KOMMYECTBO HUKENA, 3TO NO3BONAET
MCMOb30BaTb YaMHWK Ha MHAYKLIMOH-
HOW NNKTe, NoBLIX APYrMX BUAAX
BapOYHbIX MOBEPXHOCTEN N Ha rA30BbIX
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
YaMHVKa He HarpeBaeTca M KOMPOPTHa
B MICMOMb30BaHUN.

YanHWK C BbICOKMM HOCMKOM —
fonbliias nosiesHas eMKOCTb.

CurcTeMa OTKpbIBaHWSA HOCMKA Ha
PYYKe YalHWMKa — ynpaBneHme
O[JHOWM KHOTKOMN.

Py4Ka 13 TepMOCTOMKOrO NacThKa.

3knep

JKnep - 6noao GpaHLYy3CKOM KyxXHU.
Co3patenb gecepta — Mapu-AHTyaH
KapeMm 6bin noBapom HanoneoHa v
AnekcaHgpa |. Oknep npeacraBnger
cobol TpyOOoUKy M3 TeCTa C KPeMO-
BOM Ha4YMHKOW W rMasypbto. JaHHoe
MMPOXKHOE CTano HAaCTO/IbKO MomMy-
NAPHBIM, YTO 3aCNYXKMI0 COBCTBEH-

HbIM MPa3aHMK «[JeHb LWOKOaAHOro
3Kepar, KOTOPbIX OTMEYatoT BO BCEM
MUPE 22 NIOHS.

Bpemsga npurotosneHus: 50 MUHYT.

UHrpeaueHTbi:

[na Tecra:

200 mn BoAabl

150 r MyKku

100 r cnnMBOYHOrO Macna
4 anuya

LLlenoTka conu

[na kpema:

400 mn Monoka

250 r cnnBoK (30-33%)

3anua

30 r NWEeHNYHOM MYKM

140 r caxapa

1 NaKeTUK BaHWUIbHOIO caxapa

PeuenT npuroToBrieHUs:
CHayvana NpnroToBbLTe TECTO ANd

aknepoB. [Jo6aBbTe B BOAY Mac/o U
COJ1b, AOBEANTE XMAKOCTb 0O KMMne-
HUA U CHUMMUTE KaCTPHOMO C OMHA.
HauyHuTe nocteneHHo 006aBNATb
MYKY, MOCTOSIHHO MOMeLlKMBag, NMoKa
TeCTO He CTaHEeT O4HOPOAHbIM.
[MoCTaBbTe KAaCTPIOMIO C TECTOM Ha
cnabblin OroHb M NporpeinTe ero elle
B Te4eHUM T MUHYTbI. 3aTeM AanTe
CMecCu cferka oCTblTb 1 MO O4HOMY
HauTUTe BBOOAMTL AnLa. MNepemelln-
BaMTe 0O OAHOPOOHOWM KOHCUCTEH-
LMK, 0O TeX Nop, MoKa TeCTo nepecTa-
HeT MPUANNaTb K CTEHKaM EMKOCTH.
Pa3orpenTe ayxoBKy Ao 200 rpaay-
coB. [1poTMBeHb 3acTenunTe Gymarom
L0719 BbINeYKU, a TECTO nepenenTe B
KOHAUTEPCKMI MeLLOK. BbigaBuTe Ha
NPOTUBEHb MOMOCKM TeCTa, OCTaBNAA
MEXOY HUMU PacCTogHME 3 CM.
BbinekawnTe aknepbl 20 MUHYT, 3aTeEM
yMeHbLUnTe TeMnepaTypy 4o 160
rpafdycoB W BbinekanTe etle 10 MUHYT
(BO BpeMa NpUroTOBNEHNA HE OTKPbI-
BaMTe OyXOBKy).

3aTeM NpuUroToBbTe KpeM. Anua
CMeLLalnTe C MOTOKOM B KacTptone,
MOCTaBbTe ee Ha NIUTY W OoBeauTe
YKMOKOCTb [0 KMMeHMs, y6aBbTe OroHb
00 MUHUMYyMa. OTaenbHO cMellanTe
caxap C MyKOM U TOHKOW CTPYMKOWM,
MOCTOAHHO MOMELLVBag, MepechbinbTe B
MOMNOYHYIO cMech. [loBeauTe KpeMm 40
3aryCcTeHus, BbIKTtoUYMTE NANTY M
HaKpoWTe NaeHKowW. Iocne Toro Kak
KPEeM OCTbIHET, AOCTaHbLTE XONOAHblIe
CNVBKM, B36enTe NX 1 MOCTENEHHO
BBEOMTE B KPEM.

Mocne Toro Kak aKaepbl MCAeKyTcs,
OanTe UM OCTbITb. [epenenTe Kpem B
KOHOUTEPCKMM MELLOK C HaCaflKom ¢
OCTPbIM KOHYMKOM. [1POTKHUTE 3KNEepbI
B TPEX MecTax 1 BBEAUTE KPeEM [0
MOTHOIO 3aMO/THEHUS MUPOXKHOIO.
Ecnny Bac HeT HacaoK Ha KoHAUTEp-
CKMWM MELLOK, MPOCTO caenamTe Hagpes
Ha 3Kepax M HaUMHUTE UX KPEMOM
MPW MOMOLLM JTOXKKMW.

YKpacUTb 3KIepbl MOXXHO PacToM/eH-
HbIM LLOKOMaAO0oM.
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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.

Kettle with a high spout - a large
usable capacity.

The spout opening system on the
handle of the kettle is controlled by
one button.

The handle is made of
heat-resistant plastic.
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Eclair

Eclair (éclair) - a dish of French cuisine.
The creator of the dessert -
Marie-Antoine Caréme was a cook for
Napoleon and Alexander I. Eclair is a
tube of dough with a cream filling and
glaze. This cake has become so
popular that it has earned its own

holiday "Chocolate Eclair Day", which
is celebrated all over the world on
June 22.

Cooking time: 50 minutes.

Ingredients:

For the dough:

200 ml of water
150 g of wheat flour
100 g of butter

4 eggs

1 pinch of salt

For the cream:

400 ml of milk

250 g of dairy cream (30-33%)
3eggs

30 g of wheat flour

140 g of sugar

1sachet of vanilla sugar

Cooking recipe:
First, prepare the dough for the

eclairs. Add some butter and salt to
the water, bring the liquid to the bail
and remove the pan from the heat.
Start gradually adding the flour,
stirring constantly, until the dough is
smooth. Put the saucepan with the
dough on a low heat and warm it up
for another 1 minute. Then allow the
mixture to cool slightly and start
adding the eggs one by one. Mix until
a smooth consistency is obtained,
until the dough stops sticking to the
walls of the saucepan. Heat the oven
to 200 degrees. Cover the baking tray
with baking paper, and pour the
dough into a pastry bag. Squeeze the
dough strips onto the baking tray,
leaving a distance of 3 cm between
them. Bake the eclairs for 20 minutes,
then reduce the temperature to 160
degrees and bake for another 10
minutes (do not open the oven
during cooking).

Then prepare the cream. Mix the eggs

with the milk in a saucepan, then put
it on the stove and bring the liquid to
the boil, then reduce the heat to the
minimum. Separately mix the sugar
with the flour and pour it into the
milk mixture in a thin stream, stirring
constantly. Bring the cream to thick
consistence, turn off the stove and
cover with a film. After the cream is
cooled, take out the cold dairy cream,
whisk it and gradually add it to the
cream.

After the eclairs are baked, let them
cool. Pour the cream into the pastry
bag with a sharp-tipped attachment.
Pierce the eclairs in three places and
inject the cream until the cake is
completely filled. If you do not have
attachments for the pastry bag, just
make a small cut on the eclairs and
fill them with cream with a spoon.
You can decorate eclairs with melted
chocolate.
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