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professional food

OT chbpusepa BbB chypHaTA. U3NUHAT CE€ B KOHBEKTOMAT

Ha 180°C 3a 25 - 40 MuH. CbxpaHaBaT ce npu MuHyc 18°C 270 AH

Uu.

ot

Mpoaykr st Plerony
Benbu cuc cupene 30rp 189.1:250% ::rf()mmH
Benbu cvc cnaHak u cupene 30 rp 139'1::50% ,Samﬂ
Benbu c s6vaka 30rp 159-1::(?0% :rTmH
Benbu c sBaHmaus 30rp 139_1::060% e
HaTypa c wokoAaaa 40 rp 141_1?230% e
BuTa 6aHMH4KA cbc cupeHe 60 rp “"‘ﬁgﬁai:‘j’"‘“
F'ypme cbec cupene 100 rp = 65',)6;0K;L_L)'°H
l'ypme c tukea 100 rp 50(5?650'(:;'0"
LLpyAeA c a6bAka 100 rp = g?bgolngH
CTAHAQPT cbc cupeHe 160 rp - &‘,’iZJ‘S‘.’i“
CTQHAQPT cbc cnaHak u cupeHe 160 rp - g?}:ox,zf;m"
CTAHAQPT c fayaa 160 rp b2
CTAHAQGPT € WyHKA M KOWKABAA 160 rp - g?%:oKZL.L)IOH
BAHMLLA ¢ nbAHEX Kaima 160 rp 84(?;4:;?,{’;’ .
Biopek cuc cupeHe 180 rp ’°&‘,’430"Z‘.’§°"




Buta 6aHu4ka
C TUKBA
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Buta 6aHu4ka
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Buta 6aHu4ka
CbC CUpEeHe

Belia

professional food

6aHNYKN[OTATONEHV
nopxopawmiza
SN NLIHESaBENEHNA

(Po3po6orei—|m Mno U3MCKBOHMATA HO Hapea®a Ne?, 11 Ha Hapeaba Neé

30 cneumdoUyHUTE M3MCKBAHMS 3a BE30MACHOCTTA M KQYECTBOTO HO XPAHMTE,
NPEAACIAHK B AETCKMTE 3ABEAEHMS KM YHUAMLLIC.

be3 KOHCEepPBAHTU M OLLBETUTEAH, C 3 BUAC MbAHEX:

THMKBQ, AGBAKO U CUPEHe.

BAOXEHOTO nuweHu4Ho 6paluHo e npousseaeHo no YC 01/2011 ,,bvArapus®.
BAoXeEHOTO KpaBe cupeHe e npousseaeHo no BAC 15:2010.

BAOXEHOTO KMUCEAO MASIKO € npousBeaeHo no BAC 12:2010

BMTH BAHMYKM c TkBa no Hapea6a Ne9 ek AL

BUTM BAHMYKM c s6bAKa no HapeaGa Ne9 o IS

80 6p. B KAQWOH

BuTM BAHMYKM cbec cupeHe no Hapea6a Ne? (8,000 xr.)




Mponyktufor6yre pirecro

Belia

professional food

Xanku

Xanku
C KpeHBMpLU

Xanku
C KALUKABAA

BbaHuua ¢ wyHka
KALUKABAA
M AIOTEHULQ

FeBpek cbC cHMpeHe
M CYCaMm

3aKycku oT ByTep TECTO CbC COASHU MbAHEXMU U NPEBBL3IXOAEH BKYC. MoAxoAaLLMU
30 3QBEAEHMSA, XOTEAM, GbP3a 3aKyCKa, TONAWM BUTPHHM.

YKaszaHue 3a npuroTesaHe: pasmpaseTe 3a 10-15 MMHYTH Ha CTaKHa TemnepaTypa.
U3ne4veTe A0 3AQTUCTO B NPEABAPUTEAHO 3ArpsaT KOHBeKTOMAT Ha 180° C

30 OKOAO 13-15 MMHYTH, Ge3 pexXMm NOA3BAHE Ha napa.

KyAmHapHa npenopbka: 3a NOAYHOBAHE HA NoBeYe BAACHK, HamaxeTe

NOBBLPXHOCTTA C AOGpEe pA3BUT XXbATHK.

XAnKK ot 6yTep TeCTO CbC CUPEHE
Xanku ot 6yTep TECTO C KPEHBUPLL
XAnKKU ot 6yTep TECTO C KALWKABAA

FeBpeK oT 6yTep TECTO CLC CUPEHE U CYCAM

BaHULQ oT 6yTep TecTo ¢ WyHKQ,
KALUKABAA U AIOTEHULLA

36p. X 2 Kr. B NAMK
(6,000 kr.)

35 rp 3 6p.(:°2°;r'.(rn.)nmn

40 rp 3 kazf 020 ;rK :)n.\un

120 rp 36 6p.()4(' ;gg ;.:)a NAMK
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KpoacaH muHu
CbC CMpEeHe

KpoacaH mMuHu
C nuua

KpoacaH muHH
€ Kancus

KpoacaH muHu
C AOKYMEHA nacrta

i

KpoacaH muHu
C BULLHA
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KpoacaH muHK
C WOKOAQAOB MYC

KpoacaH mMuHHK
C Kapamea

eiio

professional food

[peAyKTNIOTKPOACAHOBOTEGTO]

NOBBLPXHOCTTA C AOGpe pasbmT XXbATHK.

3AaKyCKM OT KPOACOHOBO TECTO CbC CATAKH U COAEHHU MbAHEXMU U NPEBBb3XOAEH
BKYC. [TOAXOASALLM 30 3aBEASHMUSA, XOTEAH, GbP3a 3aKYCKd, TOMAU BUTPUHM.
YkasaHue 3a npuroTesHe: pasmpaseTte 3a 10-15 MMHYTHM HQ CTaHG TemneparTypda.
U3ne4veTe A0 3AQTUCTO B NPEABAPUTEAHO 3ArpsAT KoHBeKTOoMAT Ha 180° C

3a OKOAO 13-15 MUHYTH, 6e3 peXXumM NOA3BAHE HA napd.
KyAmHapHa npenopbKa: 3a NOAY4ABAHE HA NoBeYe BAACHK, HAMaXKeTe

MpoAykT WHUYHO TErAo TpaHcnopTHa
(MepHa eanhuua) ONAKOBKA
200 6p. X 25

KpodacdH kaacuk munm 25 rp ‘25‘000 :‘:_)5 famK

3 6p. X 2 Kr. B NAMK
KpoacdH muuu NnpasobreAeH cbec cupeHe 30rp Lt
KpoacaH muHM NPaBoBLrbAEH € BKYC NMLL 30rp i Sp'(::o;r;(:)""""
KpodacdH munu npaeobreAeH ¢ kaincus 30rp 3 Sp‘(:o%;rl‘(:)""""
KpodacdH muHu npaeobrsAeH ¢ AOKyMeHa nacta 30rp 3 SP'( :0%;2'(:)""""

3 6p. X 2 Kr. B NAMK
KpoacaH muHu npaBobrbAeH € BULIHA 30 rp (6,000 kr.)
KpoacdH muHM NpaBobrsA€H C LLOKOAGAOB MYC 30rp i Gp'(:ozogr;(:)""“"

36p. X 2 kr.
KpodacdH muHu npaeobreAeH ¢ kapamea 30rp okt
KpoacaH kaacuk 70 rp 100 6'?},)(();3 :E)s NAMK
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NpochbecnoHarHn TecTa Aakuc: 6yTep, KpOoacaHoBo, BAYHAEP U TEeCTO

30 MULLA U MEKMLLM.

ByTep TecToTO € C XpPynKaBa U Bb3AYLUHA TEKCTYPA M MMQA LUMPOKO NPUAOXKEHHE KAKTO
B KYAMHOPMATA TAKA U B CAGAKOPCTBOTO.

KpoacaHOBOTO TECTO € MEKO U Bb3AYLLHO, M 30 PA3AMKA OT ByTep TecToTo,

B Hero ma mas. KpoacaHoBoTO TeCTO AGKUC € MHAYCTPHOAHO TEXHOAOTMHYHO BTACOAO.
TecTo GAyHAEP 3aABAXKMTEAHO YCAOBUE € Aa ce paboTu B TemnepupaHo nomeuteHue 18- 20°C.
NPOM3BOACTBEHO | BAYHAEpP TeCTOTO € BUA AOMHMHMPOHO TECTO OT PA3AEA KPOACAHOBO, C MEKA M NYXKABA
KOHCUCTEHUMSA, NO-NABTHO OT KPOACAHOBOTO C

edpeKkT Ha MasiHO TecTo. MMoAXOAALLLO e 3a HaNPABATA HA KUCPAMHKH,
respeverda, APe6GHH CAGAKH U COAEHKH.)

a
T i Wl
Tecto 6yTep 800 rp e
TecTo GyTep NPOU3BOACTBEHO Azé':'::;;“fczf;s 21-23 kr. B kaca
TecTo GyTep NPOM3BOACTBEHO Hapsa3aHo | ,FPecMil? | 21.23r. B kaca
TecTo NPOM3BOACBEHO KPOACAHOBO 10 kr. 10 kr. B Kaca
TecTo NPoM3BOACTBEHO BAYHAEP 10 kr. e
TecTo GyTep TecTo 30 NULLA NPOM3BOACTBEHO Tl LSS
EERIRS TecTo 30 NULLAO U MEKULLU TOMKA 800 rp 10 6p. & KawoH
TecTo 3d NMLA U MEKULLU 800 rp 10 6p. & KaWOH

C MbAHO3bPHECTO GpaluHo

TecTo 30 nMua

NMPOU3IBOACTBEHO

TecTo 30 nMua
U MEKMLM TOMKA
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3akyckulciman

(" Aakuc 30KYCKM OT TECTO C MAs CA MOAXOASLLM 30 XOTEAU, PECTOPAHTH,
KeTbPHUHI chupmH, 6bp3U 3aKyckM, BlocheTH — 3a BCUHKH NPOheCUOHUAHM
NAPTHbOPH, KOUTO LLEHAT BPEMETO CU M ABPXXAT HA M3NMUTAH ACOPTUMEHT

OT AOMOLUHO NPUrOTBEHU 3AKYCKH. YAOBCTBO U GbpP3uHA 3a NPUrOTBAHETO
HA NPECHU U BKYCHM 30KYCKM — HE Ce M3UCKBA AOMbAHMTEAHO BTACBAHE,

a CaMO AOU3INMUHAHE 3a 2-3 MUHYTH.
y,

EAWHWYHO TerAo TpaHcnopTHa
MpoaykT (MepHa eAUHHMLLa) OMAKOBKa

“l ’| MuAKHKO 16 6p. x 180 rp | 2.880 «r. 8 kawon

Por4ye Porye 30 6p. x 100 rp | 3,000 kr. B kawoH
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