ella

professional food

NG ENIERE

/ PazHOOOpA3HM BUAOBE XAEOYETA, NPEeABAPUTEAHO M3NevyeHn Ha 80% M 3aMpa3eHu.
He ce u3nckesa AONMbAHUTEAHO BTAcBaHe. PasmpaseTe 3a 0KOAO 35-45 MUHYTH NpeAU AONUYAHE.
Xaeb4yeTaTa ce Aonu4arT B 3arpaTa Ha 240°C coypHa C peXXum BACXKHOCT 60%.

* 3emeA 3a 4-5 MUHYTH

* bareTta v nuTKa 3a 6yprep 3a 4-6 MUHYTH

* Yuabara 3a 2-3 MUHYTH

B 3amMpa3eHo CbCTOAHME, XAeB4eTaTa Ce CbXPAHABAT NPU TEMMNEpPATYpPa oT MUHYc 18°C.

CreeT: CAeA PA3MPA3ABAHE, HEe 3aMPA3ABAiTE MOBTOPHO.

R B
3emeA nweHn4YeH 50 rp 80 6p. B KAWOH
3eMeA MNWeHUYEeH CbC Cycam 50 rp 80 6p. B KQLIOH
bareTa nweHu4Ha 100 rp 40 6p. B KQLIOH
bareTa NweHU4YHa CbC Cycam 100 rp 40 6p. B KQLIOH
bareta YyecHoBa 125 rp 60 6p. B KAWOH

gone Yuabarta KAacuk 120 rp 50 6p. B KQLIOH
YnabaTa NnbAHO3BPHECTA 120 rp 50 6p. B KQLIOH
Yuabata ¢ MaCAMHMU 120 rp 50 6p. B KALIOH
NMuTtka 3a 6yprep /HapsasaHa/ 100 rp 50 6p. B KQLIOH
F N
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