VENSAL - 6peHa-aMbaccagop aKTuB-
HOTO M 300POBOro 06pasa KU3HU. Mbl
OeMOHCTpUpyeM MoboBb K TPagMLMAM,
Mpu 3TOM NMponaraHanpys HoOBaTOPCKMe
noaxodbl K KylMHaApPHOMY MacTepCTBy.
Kak 1 Bce ¢paHLy3bl, Mbl HE UTHOPWPY-
€M OMbIT MOKONEHWN N 31eMeHTbl Npak-
TUYHOCTW.

MpuroroBneHue Kooe.

Kode, Mpm1roToBieHHbIN B rem3epHoOmn
KodeBapKe — HaCbILLEHHbIM HAMUTOK.
lemsepHaa KodpeBapKa COCTOUT U3
TPEeX KMYEBbIX YacTel — pe3epByapa
019 BOAbl, ceTyaToro dunisrpa v pesep-

Byapa ana kode. MpuHUMn aencremsa
KodeBapKM OCHOBaH Ha BbITECHEHWU
napoM ropadyer BOObl M3 HUXKHEMN
4acCTU YCTPOMCTBA, KOTOpasa ycTpemMna-
eTca BBEPX MO BOPOHKE M MpOXoauT
yepes ceTyaTbiM GUNBTP C Kode B pe-
3epByap 419 Kode, rae 1 cKanamBaeTcs.
Bpema npurotosneHmna 15 MUH.

UHrpeaueHTbI:

20-30 r kode
Bopna

Caxap no BKycy.
CnnBKM Mo BKyCY.
0,5 r conu

Cnoco6 NpuUroToBreHUs:

Mponopumnn 3aBapmBaHMa Kode:

200 rpamMm kode Ha 1 nNUTP BOObI.
OdoBegounte BoOy [OO TeMmnepaTypbl
80-90 C’ B 06bI4HOM YalHUKe. Mcnonb-
30BaHMeE XONOOQHOW BOObl MOXET 0b6ep-
HYTbCS MeTannM4yeckUM MPUBKYCOM

HanuTka Nrbo, 0ob6aBUTb B €ro BKYyC
ropeyun. 3anemTe ropadyto  Boay
pesepByap 4S9 BOAbl OO YPOBHS
KnamaHa  6e3onacHocTu.  Knanad
npegHasHadyeH [ang  cTpaBnmMBaHuUs
JaBneHunsa npm HeobxogmMMocTu. Kode
nydwe uncnosb3oBaTb cpegHero
MW KPYMHOro nomona. 3amnofiHmTe
dWNbTP 3aroTtoBeHHbIM  Kode. He
HY>XHO yTpaM6oBbIBaTb Kode, nHaue
BOAa MOMPOCTY HEe CMOXET NepenTnBs
BEepPXHWWN pe3epByap. ECNn Bbl He Nto-
6UTe Kpenkum kode, TO Bbl MOXETe
COKPaTUTb KoMmyecTBo Kode (Takke
npuMepHo B nonoBuHy). CoegnHmUTe
BCE YacTWn KodeBapKM 1 NOCTaBbTe Ha
Me[J/IeHHbIN OrOHb. Yepe3 HeCKoNbKo
MWHYT B OCHOBaHWK KodeBapKm obpa-
3yeTcqa faBreHune, OHO BbITECHUT BOAY
B BEPXHIOKO 4YacTb, BoOAa, MNpoxoas
yepes GUnbTP, 3aBapuUT Kode. B Bepx-
HeM pe3epByape HaKOMUTCA rOTOBbIM
HaMUTOK.

NepenenTe HaNMTOK B YallKy!
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VENSAL is a brand-ambassador of an
active and healthy lifestyle. We show
love for tradition while promoting
innovative culinary excellence. Like all
French people, we do not ignore the
experience of generations and elements
of practicality.

Coffee preparation.

Coffee brewed in a moka pot is a satu-
rated drink.The moka pot consists of
three key parts — a water tank, a mesh
filter and a coffee tank. The principle
of operation of the moka pot is based

on steam displacement of hot water
from the bottom of the unit, which
rushes up the funnel and passes
through the mesh filter into the coffee
tank, where it accumulates.

Drink preparation time 15 min.

Ingredients:
20-30 g coffee
Water

Sugar to taste.
Cream to taste.
0.5gsalt

Cooking method:
Coffee brewing proportions:

200 grams of coffee per 1 liter of water.

Bring the water to a temperature of
80-90°C using an ordinary kettle. The
use of cold water may lead to a metal-
lic aftertaste of the drink or add bitter-
ness to its taste. Pour hot water into

the water tank up to the the safety
valve level. The safety valve is
designed to relieve pressure if neces-
sary. It is better to use medium or
coarse ground coffee. Fill the filter
with brewed coffee.

Do not tamp the coffee otherwise,
there would be just no opportunity for
the water to go to the upper tank. If
you do not like strong coffee, then you
can reduce the amount of coffee (also
about half). Connect all parts of the
moka pot and put it on a slow fire.
After a few minutes, pressure will
build up in the base of the moka pot,
and it will force the water to the top;
this way, the water passing through
the filter will brew the coffee. The
finished drink will accumulate in the
upper tank.

Pour your drink into a cup!

\VENSAL

BON APPETIT DE FRANCE




