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NHPOPMAIINSA O CEPTUOUKALIMU ITPOOYKIINU

MHUKPOBOJIHOBAJS TIEYb
As146 MOJIEJIb K-247Y IHAPII
ceprudunupopana Komnanumern POCTECT - MOCKBA,
odbumumansasiM nipencraButeiieMm TOCCTAHJIAPTA Poccun

MOJEJIb K-247Y TTAPII o 0e30MacHOCTU —
COOTBETCTBYET TPEOOBAHUSIM I'OCT P MBK 335-2-25-97
HOPMATHUBHBIX JTOKYMEHTOB: nmo DMC -

T'OCT 23450-79, mopmber 'KPY 5-89

Bo ucnonnenue Crateu 5 3akona Poccuiickon Penepanun vO 3a1uTe mIpaB MOTpeOUTENERV, a TakKe YKa3a
IIpaBurenscrBa Poccuiickont Pemeparnmu Ne 720 ot 16 nrons 1997 r. ycraHaBIUBAETCSI CPOK CIIYKOBI MTaHHOK
Mojenn-7 JeT ¢ MOMEHTa INPOW3BOJCTBA IIPW YCIOBHHM WCIIOJIB30BAaHUS B CTPOIOM COOTBETCTBUHU C
WHCTPYKIIMEN 1O DKCILTyaTAllud W MPUMeHSIeMbIMU TeXHUYECKUMH CTaHIapTaMH.

Crpana-usrorosuteib. IIpousBeneno B Tanmanme
®dupma-usrorosutein: IITAPIT Kopropenmra
IOpunmyeckuit agpec M3roTOBUTEIIS:

22-22 Haramke-4yo, A6eH0-Ky, Ocaka 545-8522, SImonust

In accordance with Article 5 of the Russian Consumer Rights Protection Law and the Russian Federation Government
Decree Ne 720 dated June 16, 1997, the lifetime for this product is established as 7 years from the date of production,
provided this product is used in full conformity with its instruction manual and the applicable technical standards.

Name of the Manufacturing country: Produced in Thailand
Name of the Manufacturing firm: Sharp Corporation
Legal address of the manufacture:

22-22, Nagaike-cho, Abeno-ku, Osaka 545-8522, Japan
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MEPLBI ITPETJOCTOPO2KHOCTHA

O3HAaKOMBTECH CO BCEMHU YKa3aHHMSMHU OO0 Hadaja IOJb30BaHMS IIPHUOOPOM.

IIsT yMeHBIIIeHUsI BEPOSITHOCTU BO3TOPaHUS B IIEYH:
a. He meperpeBanTe MPOIYKTEHI;
0. yIaJuTe YIAaKOBOYHYIO IPOBOJIOKY ¢ GYMaXKHBIX WJIU IIACTUKOBBIX MAKETOB JIO TOTO, KaK MOMECTUTH
UX B II€Yb;
B. HE TIeperpeBanTe Macllo WJIM KUP; TeMIIepaTypy Macja KOHTPOJIUPOBATH HEBO3MOXKHO;
. TIPA UCIIOJIb30BAHUU DPA30BBIX €MKOCTEN M3 IJIACTMACCHI, OyMaru MWW JPYIMX TOPIOYUX MaTepHUalioB
TMEPUOIUYECKA CMOTPUTE, YTO IPOUCXOMUT B IIEYH.

Il. €CIU MIPOIYKTHI WX IIOCYIa, HAXOMSAIIAeCs B MeYX, PACKAIUINCH U CTAIN JbIMHUTbH, HE OTKPBIBANTE
IBEPIy IeYH, BHIKIIOUNTE I1€Yb, OTCOETUHHUTE CETEBOM IITHYP WU 00€CTOYLTE CETh, BBIBEPHYB IIPOOKH
WTM OTKJIIOYUB DPYOUIIBHUK;

It yMeHBIIIEHUs] BEPOSITHOCTH B3PhIBA W PE3KOT0 3aKWITAHUS:
a. He TIOMEIIANTE B IEYb TEPMETHYHBIE EMKOCTH; OYTHIIOYKH C JETCKUM ITUTAHUEM, 3aKPBITHIE BHHTOBBIMU
KDBIIIKAMHU WM COCKAMH, SIBIISTFOTCSI TAKMMH T'€pMETHYHBIMU COCYIAMU;
0. IJIsI KMIIIIUX JKUIKOCTEN HCIIOIb3YUTE €MKOCTH C IIHPOKUM TOPJBIIIKOM, a, KPOME TOTO, HanTe
OTCTOSIThCSI KUIKOCTH 20 CEeKYyHJ IIOC]IE IPUTOTOBJIEHUS — TEM CaMbIM BBl JTAJUTE BO3MOXKHOCTH
3aKOHYHUTHCS IIPOIECCY AKTUBHOTO KUIIEHUS SKUIKOCTH.

DTa meyb OpeaHasHadyCHa IJId IIPUTOTOBJICHUA NPOAYKTOB TOJBKO B NJOMAIIHUX YCIOBUAX W TOJBKO IJIA
pasorpeBa, IpUroTOBICHUA M Pa3MOPO3KHU IIPOAYKTOB W HAIIUTKOB.

3ampelneHo M0ab30BaThCs II€YhI0 B KOMMEPUYECKHMX U JIA0OPATOPHBIX IIENISIX.
3ampelnaercs TOTOBUTh B MEYH, €CAU MEXKAY IBEPIEN M KOPIYCOM IEeYM 3a3KaT KaKOW-HHOYIh IPEIMET.

He mpoOy¥iTe MpOU3BOIUTE HAJTAAKY U PEMOHT IeYd COOCTBEHHBIMH CHJIAMHM — BTO OMacHO. Ileub MOJIKHA
PETyJIMpOBAThCS WJIM PEMOHTHPOBATHCS KBATUGMUIIMPOBAHHBIM CIICIIUAINCTOM, MOATOTOBIEHHBIM (GUPMOM
H2lapm®.
He mose3yiiTech Tieubto, €CIIM OHA He paboTaeT JMOJKHBIM 00pa30M WIIM CIOMaHa, 10 TeX MOp MoKa OHa He
OyoeT IMOYMHEHAa KBaJW(UIIMPOBAHHBIM CIEIHAINCTOM, IOATOTOBIEHHBIM dupmon ,Ilapa“. OcobeHHO
Ba3KHO, YTOOBI [BepIla IeYHW 3aKpbIBajliaCh IUIOTHO W HEe WMeNa CIEIyIIIUX ITOBPEXIeHUMN:
(1) mBepiia He MOJIXKHA OBITh IIOKOPOOJIEHA; (2) HETIN U 3aIENIKH He JOJIXKHBI ObITh CJIOMAHbI WX IIATATHC;
(3) yIuIoTHeHHUsI ABEPIbI, YIUIOTHSIEMbIE IIOBEPXHOCTH M KaMepa IIeYd He JOJIXKHBI MMETh IIPOTHOOB M
nedopmanuu.
IIpu u3BIeYEeHWHM MIPOAYKTOB M3 IIeYM OyabTe BHUMATEIbHBI, YTOOBI HE 3aIeNUTh IIPEeIOXPaHUTEIbHbBIE
3aIIENIKY TBEPIbI MOCYION, OIEKION WIIM ITPUHAIIeKHOCTSIMH.
Bo u3GeskaHue 03KOroB BCeryia MOJIb3yNTECh PYKABUIIAMU TIPH OOPAIIIEHUH C TTOCYI0H, COIEPIKAIIEH TOPSIIYIO
muiy. bombIilioe KOauvecTBO TeIlla OT MPOAYKTa MOXKET IepemaThcsl Yepe3 MOCYIAY U BhI3BaTh O3KOT.
IIpy MOBpEKAEHNN CETEBOTO ITHYpa HEOOXOMAMMO €T0 3aMEHUTh Ha CIeIUATbHBIN IITHYD, TPEI0CTaBISIEMbIH
IIEHTPOM TEXHUYECKOI'O OBCIIY2KMBAHU S, YITOTHOMOYEHHBIM ®MPMOMU , IITAPII“. Illayp
TIOJI3KeH OBITh 3aMEHEeH KBAJTU(UIIMPOBAHHBIM CIIEIIUAINCTOM, MOATOTOBIEHHBIM dbupmon ,Ilapm®.
MN36eranTe MpsSIMOrO TOMAJaHUS MMapa Ha JUIO U PYKH.
MepieHHO TIOJHMMAaNTE MANBHIOID OT BAaC YacCTh KPBIIIKHW MOCYIbl WX IIEHKW MJIS MHUKPOBOJIHOBOTO
puroToBiieHUst. OCTOPOIKHO OTKPHIBANTE BO3MYIIIHYO KYKYPY3Y U IIOCYY JJIsS IPUTOTOBIIEHNS] B MUKPOBOTHOBBIX
medax. [Ipu ®TOM [Iep:KWTe WX TONAJbIIe OT JIHIIA.
Crnenure 3a TeM, YTOOBI CETEBOM IITHYP He MMEJ MOBPEXKIECHUM, He IPOXOMUJ IOJ IeYbi0, a TaK¥XKe II0
TOPSTYUM U OCTPBIM TTOBEPXHOCTSIM.
B cirydae BbIXoma U3 CTPOSI JIAMITbI OOPATUTECH B TOPTOBYO OPTAHMU3AIUIO WU BEI30BUTE KBATU(MHUITUPOBAHHOTO
CIIELMAJINCTa, MMOATOTOBIeHHOTO dhupmon ,Ilapm®.
IIast Toro, 4TOOBI HE MOBPEIUTH IIOBOPOTHBIN CTOJIHUK:

a. TIepell MbITbEM ITOBOPOTHOTO CTOJIMKA JAaNTe €MY OCTBITH;

0. He TOMeIaiiTe TopsiYre IPeIMeThl Ha XOJOTHBIN IMOBOPOTHBIM CTOJIUK;

B. HE MOMEIIANTe XOJOIHBIE MPEeIMEThl HAa FOPSYUM ITOBOPOTHBIA CTOJIUK.
IIpuGop moiKeH OBITH 3a3eMIIEH.
He xpanuTe BHYTpPHW II€UYHM HPOIYKTHI M HHBIE IIPEIMETHI.
IIpu pUTOTOBIEHUN HE JOMYCKANTE COIMPUKOCHOBEHHUS ITOCYIbI CO CTEHKAMHU IEYH.
Ilonp30BaThcs TEYBIO JETSIM 0Oe3 IPUCMOTpPa paspelranTe TOJNBKO B TOM Cliydae, €CIM WM JaHbI
COOTBETCTBYIOIIINE YKa3aHUsI, 00eCIIEYNBAIOIIIE 6€30ITaCHOCTD ITOJIb30BAHUS ¥ IOHUMAaHKE IEThbMU OMTAaCHOCTH,
CBSI3aHHOM C HENPaBUJIBHBIM KCIOJB30BAHUEM IIE€UU.
DTOT TpHOOP HE PACCUYMTAH HA HCIONb30BAHHE MAJEHBKMMHU JIE€TbMH WA IPECTAPESbIMU JIHUIAMUA 0e3
MIPUCMOTDA.

HGO6XO,HI/IMO CJICIUTh 3a MAJICHbKMMHU JIE€TbMH C TEM, 4TOOBI OHM HE urpajiam C HpI/I60pOM.
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Y10 HEOOXOOUMO I€JIaTh

Yero pmenarh Heb3s

SIima, cocucku,
OpeXH, CeEMeHa,

IIpoKanbIBaTh KEATKHA U OEIKM SIUII, a TaK¥Ke
PaKOBHHBI YCTPUIL MePEH IPUTOTOBIeHIEM. TeMm

* BapuTh SilIa B CKODIyIE — IJIS
IpeIoTBpAaIIeHNs ,,B3phIBA“,

OBOIIIH, caMbIM BBI U30€XKUTE ,B3PhIBA“. KOTODPBIM MOXKET MOBPEIUTH TIeUh
bpyKTHI 1 IIpoThIKaTh KOXKYpPY Kaprodeis, sOJIoK, ¥ TIPUBECTU K TPABMHUPOBAHUIO.
YCTPHUIIBI Ka0ayKoB, XOT-IOI'OB, COCUCOK M YCTPHIL IJIS * PasorpeBaTh SIAIA IETUKOM.
BBIXOJIa TTapa HapPYXKYy. * TleperpeBaTh YCTPHIIBI.
* CymuTh OpexXu B CKODJYIIE U
ceMeHa B IIIelyXe.
Bosaymmas Hcnonb3oBaTh CHENUATIBHYIO TIOCYIY IJISI * TOTOBUTH BO3MYIIIHYIO KYKYDPY3y B
KyKypy3a NPUTOTOBJICHUS BO3AYIIHON KYKYDPY3bl B 00b19HON haphOPOBOH MU
MHKPOBOJIHOBOM MEYM. CTEKJISHHOM MOCYyHe.
IlomoxknuTe M0 TeX MOp, MOKa IMEJTYKH OT * TIpeBbIIIIaTh MAaKCHUMAaJIbHOE
BO3AYIITHON KYKYPY3bI OYIYT Pa3maBaThCs C BpeMs IIPUTOTOBJICHUS B TIOCYIE
WHTEPBAIOM 1—-2 CEeKYHIHI. IJIST BO3AYIITHON KYKYDPY3BI.
Iletckoe [lepenoxkute meTCKOE MUTAHUE B MAalIEHBKYIO * HarpeBaTb OZHOPAa30BbIE
MU TaHIE TMOCyly U OCTOPOXKHO HarpeBamnTe, 4acTo OYTBIIIOYKH.
moMeInBasi. Y 0eIuTeCh B JOCTUXKEHUU * TleperpeBaTh OYTHLIOYKH.
HEOOXOINMON TEMIIEPATYPHI. IlomyckanTe TOJIBKO WX Harpes.
YmanuTe BUHTOBYIO KPBIIIKY WJIH COCKY JIO * HarpeBaTh OYTHUIOYKH C COCKOM.
HarpeBaHus OyThUIOUKHU. Ilocie HarpeBaHUs * HarpeBaTh OYTHUIOYKH B
yOenuTech B JOCTUKEHUU HEOOXOTUMOM OPUTHUHAJIBHOM YITaKOBKE.
TeMITepaTyPHI.
O61ue IIpoayKThI ¢ HAMOJNHHUTEIEM JOJKHBI OBITh * HarpeBaTh WIIM TOTOBHUTH B
YKa3aHus HaJpe3aHbl 10CJIe HarpeBa. DT0 HEOOXOIUMO 3aKPBITBIX CTEKJISTHHBIX OaHKaX
IJIsI TOTO, YTOOBI OHHU BBIIYCTUIH I1ap, YTO WJIH TePMETUYHO 3aKPBITHIX
MPeIOoXPaHUT BaC OT OXKOTOB. €MKOCTSIX.
B mensx paBHOMEpPHOTO HarpeBa WHTCHCHBHO * TleperpeBarh KWP.
MOMEIINBANTe KUAKOCTUA O U MOCIE * CylmmuTh JepeBO, TPaBbl, MOKPYIO
IIPUTOTOBJICHUS. OyMmary, ofexKmy, IIBETHI.
Hcnonp30BaTh INIyOOKYIO IOCYY IIPU * BKJIIOYATH IYCTYIO IE€Yb.
MPUTOTOBICHUN KUIKHUX IMPOAYKTOB WX KaIll.
@ DTO UCKIIOYAeT BBIKUATIAHUE.
[Ipu XUMSYeHUN W MPUTOTOBICHUU KHUIKOCTEH
TMIOMHHUTE O MepaxX IPeIoCTOPOKHOCTH,
yKa3aHHBIX Ha CTp. 1.
KoncepsupoBanHbIe BBIHYTH IIPOOYKT M3 OAHKHU. * HarpeBaTh WJIM TOTOBUTH MPOAYKT
IIPOJIYKTHI B 0OaHKe.

Cocucku, pyrner,

l'oToBBTE B TedeHHE PEKOMEHIYEMOTO BPEMEHH.

Ecnm BpeMsT IIpUTOTOBJICHUS

HM30JIMPYIOIINI IIPEIMET THUIMA KAPOIPOYHOMN
TapelIki W3 MaTeprajia, paCCYINTAHHOTO Ha
CBY-uznayueHne.

MU POT, (BTH TPOMYKTHI comepsKaT OOJBIIOe KOJIMIECTBO OyIeT TPEBBIIIEHO, BO3MOXKHO
POXKJIECTBEHCKUM caxapa W (WJIH) XHpa.) BO3TOpaHUe.
Iy IAHT
Msico Hcnonb30BaTh YCTOMYUBYIO K JTEWCTBHIO * TlomeraTh MSCO IJIs
MUKPOBOJIH ITOJICTaBKY JIJIsI cOOpa CTeKaloIIero MIPUTOTOBJICHUST HEITOCPEICTBEHHO
coxa. Ha TIOBOPOTHBIN CTOJIWK.
MHOJCTaBKa: (
Tlocyma Ilpexxae ueM IONIb30BAThCH IOCYHOM, yoemuTech |* MCIONb30BATH METAIINIECKYIO
B €€ IPUTOIHOCTU JJISi IPUTOTOBIECHUS B TIOCYIy IJIsl IJIsl IIPUTOTOBJIEHUS B
MUKPOBOJIHOBBIX II€YaX. MUKPOBOJTHOBBIX TevaX. MeTajt
OTPazKaeT MUKPOBOIHOBYIO
DHEPTUI0 ¥ MOXKET BHI3BATh
BIIEKTPUYECKUN pas3psid (Iyry).
AfOoMUHUEBAS IIpumensieTcst mjisi 060pavynBaHus MPOAyKTa Wik |* Mcmoab30BaTh MHOTO (hOJIBIH.
doubra OTIENBbHBIX €r0 YacTeld BO M30exKaHue * O6opauuBaTh OPOLYKT TAK, YTOOKI
meperpesa. dobra HaxoaUIIACh BOJIU3U
Crnenute 3a TeM, YTOOBI HE OBLIO CTEHOK KaMepbl. DIIEKTPUUECKUI
DIIEKTPUYECKOrO paspsma. Mcmonp3ynre paspsii MOXKET BBI3BATH
MeHbIIIee KOJTUYECTBO hOJIbIH; HE MOIYCKANTe MOBPEKIeHUE IIEUU.
€e CONpHWKACaHUsI CO CTEeHKaMHU KaMepHhI.
Bmomo mus MeKy TTOBOPOTHBIM CTOJUKOM # OntogoM st | ¥ TIpoBOAUTH HArpeB MOJIbIIIE, YeM
TOIPYMSIHUBAHUS MMOAPYMSHUBAHUS IIOMECTUTE IIOIXOISIIIUN PEKOMEHIYETCSI M3TOTOBUTEIEM. B

pe3yJbTaTe Ype3MepHOTo HarpeBa
CTEKJIO CTOJMKA MOKET TPECHYTH,
BO3MOXKHO TaK3Ke MOBPEXKICHUE
BHYTPEHHHUX YacTed ICYU.
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MHCTPYKIHUA 110 YCTAHOBKE

1. Ypmamure Bce yIaKOBOYHBIE MAaTEPHUAbl U3 €Y. YOEOUTECh B TOM, YTO II€Yb HE HMMEET IIOBPEXKIEHUM, a
WMEHHO: JBepIla He IepeKoIleHa, IPOoKIaaKka Ha IBepIlle He MMEET IMOBPEKIEeHUI, a Ha BHYTPEHHUX
IIOBEPXHOCTSX II€Yd M Ha JABEpIE OTCYTCTBYIOT BMSTHHBI. Eciu Bbl 0OHAPYKMIM OJHO M3 DTHUX
MIOBPEXKIEHNN, HE IOJIb3YUTECh IEYBIO [0 TeX IIOp, IToKa oHa He Oymer mposepeHa B IIEHTPE
TEXHUYECKOI'O OBCJIYKUBAHUS, YIIOTHOMOYEHHOI'O ®UPMOMU ,IIIAPII“ u
OTPEMOHTHPOBAHA, ECIIK BTO HEOOXOIUMO.

2. K meum mpuimararorcs:
1) Tapeliouka ITOBOPOTHOI'O CTOJIMKA
2) POIIMKOBBIA JIIOHET
3) PYKOBOJICTBO MO DKCILIyaTaIlMH W COBETHI II0 IIPUTOTOBICHUIO ITHIITH.
4) moBapeHHass KHUTa PYCCKHUX OJON (Ha PYCCKOM SI3BIKE)

3. IlomecTuTe POIUKOBBIN JIIOHET B IIEHTP €YU W IIOCTABbTE ITOBOPOTHBIM CTOJMK Ha POJUKOBBIN JIIOHET.
Y6enurech B TOM, YTO CTOJIMK U JIIOHET PACIIOJOKEHBI CTPOTO MO IIEHTPY M CTOJHUK IUIOTHO ITOCaKeH Ha
JTFOHET.
3AIIPEHIAETCS HCIIOJIB3OBATH IIEYb BE3 ITIOBOPOTHOI'O CTOJIMKA M POJIMKOBOI'O
JITOHETA.

4. Tleuyb He HOJKHA HAXOIUTHCS BOJIM3M MCTOYHMKOB TEILJIa M Iapa, HaIIpUMEDP, OKOJO OOBIYHOM ILJIUTHI.
Ileur moikHA OBITH YCTAHOBIIEHA TaK, YTOOBI HE IEPEKPBLIBAINCH BEHTHIISIIMOHHLIE OTBEPCTHS.
Han meubro DOIKHO MMEThCS HE MeHee 15 ¢cM CBOOOIHOTO IPOCTPAaHCTBA.

5. TIpow3BOAUTENH U AUCTPUOBIOTEPHI HE HECYT OTBETCTBEHHOCTH 3a IMOBPEXKIEHUS MEYM U TPaBMbI
MTOTpeOUTENsI, BbI3BAHHBIE HENPABWIIBHBIM MOJAKIIOUEHHEM IeYd K CEeTH.
Ileur muTaeTcss oT ogHOMA3HON CeTH MEePeMEHHOro TokKa ¢ HampstkeHmeM 220 B m wacrorom 50 I'm.

OBIIINM BUI ITEYU

1. Pyuka nBepIibl 8. Ilanens ympaBienus (cM. cTp. 4)
2. JlaMITOYKa MOJCBETKH TN 9. HudpoBon mucmien
3. IleTau gBepIBI 10. Kpsrmka BoJIHOBOIA
4. TIIpemoXpaHUTEIbHBIE 3aIEIIKN TBEPHU 11. TIoBOPOTHBIN CTOJIMK
5. IIpo3payHoe OKHO 12. POoIMKOBBIN JIFOHET
6. U3omsmust OBepIbl U W30JHUPYIOIINE MOBEPXHOCTH 13. BeHTHISIIIMOHHBIE OTBEPCTHS
7. MydTa 14. CeTeBout HIHYpP
3
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PABOTA C CEHCOPHOM ITAHEJIBIO YIIPABJIEHU S

PaGora ¢ ceHCOpHOI ITaHEIbIO YIIPABIECHUS OCYIIECTBIISETCS HAXKATHEM COOTBETCTBYIOIIEN KHOIIKM,
PACITOJIOKEHHON Ha TaHEeJIW YIpaBIECHUS.

3BYKOBOM CUTHAJ IPHW HAaXKaTUM Ha KHOIKY CBUIETEILCTBYET O O€30IIMOOYHOM BBOJE.

3BYKOBOM CHTHAJ IJIMTEIBHOCTHIO MPUOIM3UTEIBHO 2 CEKYHIBI pa3fgaeTcs TakKsKe B KOHIIE ITUKJIA
npurotoBieHus. Kpome Toro, xorma TpeOyeTcsl BBIIOJHEHUE CAEAYIOIIETO I1ara IPUTOTOBIEHHUS, 3BYIUT

4-KpaTHBIN 3BYKOBOW CUTHAJ.

Hucrutelt maHesId yHpaBJIeHUS

MPAT. PASM. KI'  K-BO TPOB.

I KG  :KI
COOK  DEF QTY CHECK |—— HHJIMKaTOp QTy . KONMYECTBO

CHECK : NMPOBEPKA

CeHcopHasl TIaHeJb YIIPaBJIECHUS

KHOIIKA ,ITPOCTAS
PA3MOPO3KA“
HaxxaTtuem Ha 3Ty KHOIKY

o0ecreynBaeTcsl pasMOpO3Ka Msica

TI0CJI€ BBOJA BEca.

% KHOIIKM C HUPPAMU

Haxxatnem Ha 9TH KHOIKH
o0ecrevnBaeTcst BBOJ BPEMEHU
TIPUTOTOBJICHHS, BBOJ Beca M
KOJIMYECTBA MPOIYKTOB.

KJIABMIIA ,MOIIHOCTB

*HaxkaTne Ha KIaBUIIY MO3BOJISET
BBIOMPATH MOIIHOCTH MHKPOBOJIHO-
BOTO W3NyYeHHs. Ecu Ha KIaBUIIy

HE HaXHWMaTb, aBTOMAaTUYECKUA

3aaeTcs yposerb mMoraoctd 100 %

(BBICOKM).

*HaxaTue Ha KJIABHIIY MO3BOJISAET

U3MEHATh PE3YJIbTaT IPUIOTOBJICHHS
[IPH MCTONIb30BAHUH aBTOMATHYECK-
"X PeXUMOB (DYHKIUS ,MEHbIIE —

Oombie”).

KHOIIKA ,,CTOII/CBPOC* —

*HaxkaTrieM JaHHOM KHOIIKH

OCYIICCTBIIACTCA OYMCTKA BO BPEMA

IIPOTPAMMUPOBAHUSL.
*OIHOKPATHBIM HAXKaTHUEM IIeUb
OCTAHABIMBAETCS BO BpeMsi
IIPUTOTOBIIEHUS, JIBYKPATHOE
HaXXaTHe OTMEHSET MPOrpaMMy
TIPUTOTOBIECHUS.

‘ Russia R247E O/M,Ru, P01-05

1. bniogo  Dish
2. Cyn Soup
3. HanuTok Beverage
4. Xneb Bread

PA30rPEB
REHEAT

ABTOMAT. MPUrOTOBNEHVE
AUTO COOK
Pucoseblit oTBap/

Kawa
Congee / Porridge

Puc
Rice

Faposan pbiba
Steam Fish

[lapoBoe mAco
Steam Meat

MPOCTAA BbICTPAA MENEHHOE

PASMOPO3KA
EASY DEFROST

PASMOPOS3KA
EXPRESS DEFROST

MPUrOTOBINEHWE
SLOW COOK

KJIABHUIIIA ,,PA3OI'PEB“
HaxxaTne na kmasuiry mosBousieT
pazorpeBath 4 HOMYISPHBIX
MIPOIYKTA.

KITABUIIIN
LABTOMATHUYECKOI'O
TIPUTOTOBJIEHMU A

Haxxatne Ha COOTBETCTBYIOIIYIO
KJIABHIIY TIO3BOJISIET TOTOBUTH MEHIO
10 BBIOOPY C YYETOM HYKHOIO YKCITa
TIOPIATL.

—— KHOIIKA ,MEJIEHHOE
TIPUTOTOBJIEHUE*
HaxateMm Ha BTy KHOIKY

1 2 3

4 S 6

/ 8 ?

o0ecreynBaeTCs MeJJIEHHOe 1 0oJiee
IUIMTENEHOE TIPUTOTOBIEHHE.

—— KJIABUIIIA ,BBICTPASA
PA3BMOPO3KA*
Haxarye Ha KITaBHINY MO3BOJSET
BBIOpaTh MeHio , BBICTPAS
PA3BMOPO3KA®.

—— KJIABUIIA ,TAVIMEP*
Haxatue Ha KIJIAaBUIIY IO3BOJIACT

MOLLHOCTb O TAAMEP
POWER LEVEL TIMER
BbICTPOE
CTOMN/CBPOC MPUrOTOBNEHVIE/
STOP/CLEAR MycK

BBICTABUTH TaI;IMCp»

KHOIIKA ,BBICTPOE
IPUT'OTOBJIEHUE/ITYCK®

*Haxarue Ha 3Ty KHOTKY

INSTANT COOK/START
R-247E

ofecreynBaeT Takxke IMyCcK
BBEJIEHHOW TIPOTPAMMBI.

*HaxaTue oguH pa3 MO3BOJISIET
TOTOBHUTH 1 MHUHYTY Ha YyPOBHE
mourroctd 100 % (BBICOKHIT),

a B IPOIECCE TIPUTOTOBJIEHHUS —
YBEJIMYUBATh €r0 BpeMsl Ha

1 MUHYTY TP KaXIOM Ha>KaTHH.
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LWar OnepauvA KHonka Aucnnei
BeraBbTe BUIIKY CETEBOrO IsAypa B
PO3ETKY DIIEKTPOCETH. Y|
1 Y6emuTech, 4TO IBEpIa MEUYHW 3aKphITa. Y|
Muraroire BOCbMEPKHU
Haxxkmure na xnasumy ,,CTOII/CBPOCY,
TaK 4TOOBI IIE€Yb mojgaia 3ByKOBOI;I CTON/CBEPOC °
2 CUTHAIL. STOP/CLEAR .

OCTaroTCs TOJIBKO TOYKU

Cron/Copoc

Kuomnka ,,CTOII/CBPOC* ucmons3yeTrcs mjisi:

1. BPEMCHHOT'O BBIKJIIOUYCHUS II€YU BO BPEMA IIPUTOTOBJICHUA.

2. OTMEHBI, €CIU BbI HOIyCTUIN OIIUOKY IIPHU IIPOrDAMMUDPOBAHUML.

HJI?[ OTMEHBI IIpOorpaMmMbl BO BpEMS IIPUIOTOBJICHUA

IBaxmel HaxaTs KHONKY ,,CTOIT/CBPOC*.

‘ Russia R247E O/M,Ru, P01-05 5
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IIpuroroBiieHre mpu MOMOIIM TauMepa

DT0 YHKIMUS MPUTOTOBIEHUS Bpy4HYI0. CHavajga HY:KHO BBOIHUTH BPeMs IPUTOTOBIEHUS, 3aT€M - YPOBEHb MOIITHOCTH.
HMMmeeTcss BO3MOXKHOCTh BBOIA BpeMeHHU 10 99 MuHYT 99 cekyHn. ECTh maTh pa3jIddYHBIX YPOBHEHW MOIITHOCTH:

YpOBEHb DHEPrHH ' LOW | M-LOW | MEDIUM | M-HIGH | HIGH |
| (Huskmit) | (Cpegaunt | (Cpemnamin) | (Cpenguuit | (BoIcoknin) |
! ! Huskmi) ! ! BBICOKHIT) ! !
IIpubnusureapHOE
sHadenue B % 10% 30% 50% 70% 100%
Tucneit (oA 1 [38F) 1 [E58F) [noA 1 [LEoA
Ipumeps! ucnonbosanus | Iomaepxanue iPa3M0Pa}KH' i i ITupoxbie i DpyKTHI
3aJJaHHOT'O YPOBHS B pasorpeToM | BaHHE | anekankm; Omnajpu i Opomu
MOILIHOCTH COCTOSTHIH i Pasmsiruenme | L F_OMT_I{IEI/E___J Pric, MaKapOHBI
| Macia | Pri6HBIE OI101a i

Hanuurie pa3avdHBIX YPOBHEH MOIIHOCTH IIO3BOJISIET BBHIOHPATh CKOPOCTh IIPUTOTOBJIEHHS B MHUKPOBOJHOBOM PEKHME.

Ecau ypoBens moIimHOCTH He BhIOpaH, medb OymeT padorars Ha BBICOKOM ypoBHE MOIIHOCTH.

* TIpenmonoskuM, Bel coOnpaeTech MIPUTOTOBUTEL OBOIIM 3a 2 MHUHYTHI 30 CEKYHI Ha BBICOKOM YPOBHE MOIITHOCTH.

Lar OnepauuA KHonka DOucnnen
BBCI[I/ITC 2KE€JIa€MO€ BPEMS IIPUI'OTOBJIICHMA. - —_
23 O 2.3

Muraer

MPUr.

Haxxkmure xnonky ,,BBICTPOE
ITIPUTOTOBJIEHUE/ITYCK*“.

|2

BbICTPOE
MPUrOTOBNEHWE/
MycK

INSTANT COOK/START

uaaukatop ,,COOK“.
B Y |
N |

COOK

Tanmep

MPUr.
HAYHET OTCHYCT.

IInsg cHIXKeHus MOITHOCTH HakmManTe Ha kimasuiry ,MOIIHOCTDB®, moka Ha muciuiee He MOSBUTCS HYKHBIN

YPOBEHb MOIIIHOCTH.

* IlpegmonoxkumM, Bel xoture rotoButTh peioHOE duie 10 MUHYT Ha CpeIHEM YPOBHE MOIIHOCTH.

Lar OnepauuA KHonka DOucnnen
BBegure xejxaemoe BpeMst — e
HpHrOTOB TG, 1 OO0 11

1 WIS
P,
Muraetr magukatop ,,COOK*.
BriGepure ypoBEeHb MOIIHOCTH HaXKATHEM MOLLHOCTb
Hy>KHOE YHCIO pa3 Ha KHOIKY POWER LEVEL = 17100
2 LMOIIMHOCTb* (mist BEIOOpaA CPEIHETO x 3 = LI~
YDOBHSI HaXXMHUTE 3 pasa). \cc%cn(/ - -
TIPHI.
Haxxmwure xnomnky ,,BBICTPOE ELICTPOE _ .
ITPUTOTOBJIEHUE/ITYCK*. MPUTOTOBIEH/E) i1 rir
3 INSTANT COOK/START LS

TariMep HAYHET OTCYUET O HYJIS.

Ecnm mBepiia meuym OymeT OTKPBLITA BO BPEMs IIPUTOTOBJIEHHS, OTCUET BPEMEHU IPHUTOTOBIEHMS aBTOMATHYECKHU
ocranoBurcs. Ilocae Toro, Kak IBeph OyIeT 3aKpbiTa ¥ HaxkaTa KHonka , BBICTPOE ITPUTOTOBJIEHUE/ITY CK*,
BHOBb HAYHETCS OTCUET BPEMEHH IIPUIOTOBIICHUS.

Ecnu Bel xoTHTE y3HATH YPOBEHb MOIITHOCTH B IIPOIECCE MPUTOTOBICHMS MUIHM, TO HaxkmuTe KHONKY ,,MOIIHOCTD®.

IToka Brl kacaerech ITaJIblIEM ,IIaHHOI;I KHOIIKM, Ha JHCILICEC 6YJIGT BBICBCUMBATHCA YPOBECHB MOIITHOCTH.
6

‘ Russia R247E O/M,Ru, P06-10 6

*

03.10.23, 2:54 PM



NN T 1] o [T (11 ||

HpI/II‘OTOB.TIeHI/Ie IIyTéM 3aJdaHus I'IOCJ'ICI[OB&TGJ’IBHOCTGIZ

YcTpoucTBO Mmevu MO3BOJISIET 3aJaHue A0 TPeX IOCIeN0BATEIbHOCTEN IMPUTOTOBIECHUS C BO3MOKHOCTHIO
aBTOMAaTHUYECKOr0 IEPEKIIFOYECHUS C OTHOIO YPOBHS MOIIHOCTH Ha JIPYTOMH.

* TIpeamonoxkum, Bel cobupaerech roroButh 10 munyr Ha CPEJIHEM ypoBHe MOIIHOCTH, a 3aTEM 5 MHUHYT —
Ha BBICOKOM.

LWar OnepauvnA KHonka Ovcnnen
BemuTe Hy>XHOE BpeMs IPUTOTOBICHHUS. .| O O O o
i1 riri
1 \cc%o!/ ,_' ,_, '_,

TIPHT.
Muraet ungukarop ,,COOK®
BriGeprTe ypoBeHb MOITHOCTH HasKaTHEM MOLLHOCTb .
Ha KHOIKY MOIIIHOCTDB” (mist BeIGOpa POWER LEVEL _ i
2 CPEJHEI'O ypoBHs HaxaTbh 3 pasza). x 3 ., = L

s 3amaHus BTOPOW MOCIEN0BATEIbHOCTH 5 O O

BBEIUTE HYKHOE BPEMS IIPUTOTOBJIEHUS. = 111

3 (Ecim ypoBeHb MOIIIHOCTH HE BBEJEH, el 01|

Ieyb OymeT paboTaTh Ha BHICOKOM YPOBHE Pedod T
MOIITHOCTH. ) TR

Haxkmure xHonky «BbICTPOE EbICTPOE _ .

HIPUTOTOBJIEHHE/IIYCK". MPUrOTOBNEHVE/ i1 rir

nycK IRy NN

INSTANT COOK/START 00K
TP,
TariMep HaYMHAET OOPATHBIA

@ orcuer. Korma mocturaercsi HOIb, @
- Corr
Seou

COOK
MPUr.

TOSIBJISIETCST BPEMSI BTOPOM
MOCJIeTOBATEILHOCTH U
HAYMHAETCS HOBBIN OOPaTHBIN
OTCYeT.

BbeicTpoe mpuUroTroBieHME

PekuM OBICTPOrO IPUIOTOBIEHUS, IPEIYCMOTPEHHEIN B Iedax GupMbl «Illapn”, MO3BOJSET JErKO TOTOBUTH
omroma B Teyenre 1 muuyTel 1pu BBICOKOM ypoBHE MOIIHOCTH.

LWar OnepauuA KHonka DOucnnen
Haxxkmure xHonky «BbBICTPOE — e
IIPUTOTOBIIEHUE/TTYCK”. P GO I 71

1 B tedenue 3 MUHYT mociie 3aKpBITUS MycK el
JBEPIIBL. INSTANT COOK/START cook

TPV
TantMep HaYMHAET OTCUET.
Haxxmute Ha KHONKY BBICTPOE ITPUTOTOBJIEHUE/ITYCK”, moka KenaeMoe BpeMsl He OymeT

oTOOpaxkeHo Ha muciuviee. [Ipu KaxXaoM HaxKaTWH Ha KHOIIKY BPEMsI IIPUTOTOBIIEHUS IHIINU YBEIUYUBAETCS Ha
1 muHyTYy.
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YBemuuenue BPEMEHHN B IIPOLIECCE BBIIIOJIHEHUSA IIPOrpaMMbl IIPUTI'OTOBJICHUA

B mpouecce BBIIOJHEHUSI IPOTPAMMbI IIPUTOTOBIEHUS BPEMsI IIPUTOTOBIEHUS MOXHO YBEIUYHUTh C IIOMOIIBIO
knapumu ,,BBICTPOE ITPUT'OTOBJIEHHME / ITYCK®.

* TIpegnonoxkumM, B mpolecce S-muHyTHOro npurorosiennss Ha CPEJJHEM ypoBHe MoiHoctH Bbl XoTHTE
VBEIIMYUTh BpeMs IPUTOTOBIIEHUS Ha 2 MHUHYTHI (Ha TaHHBIM MOMeHT ocTtaeTcsa 1 MmH. 30 )

LWar OnepauvnA KHonka Ovcnnen
BBemquTe Hy>KHOE BpeMs IIPUTOTOBIIEHHSI. o
5 00 c.rn
1 N |/ _, ¢ _, '—,
CCTOK
TP,
Muraer uagukatop ,,COOK“.
BriGepure ypoBeHb MOIIHOCTHA HaXKaTHEM MOLLHOCTb — —
Ha KHONKY MOIMHOCTD” (st BeIGOpa POWER LEVEL _ i
2 CPEIIHETI'O ypoBHs HaxaTbh 3 pasza). x 3 ., = L
P,
HazxmuTe kHONKY «BBICTPOE EbICTPOE
IMPUTOTOBIEHUE/TTYCK”. MPUFOTOBIEHVE/ =
nycK — .
INSTANT COOK/START R
COOK
TIPYIT.
3 Tarimep HauMHAET OOpATHBIN
OTCYET.
I 21
1 1)
TP,
Haxkatuem Ha kmaBuiny ,,BBICTPOE BbICTPOE - —
IIPUTOTOBJIEHUE/ITYCK*“ nBa pasa MPUrOTOBNEHVIE/ A I
YBEJIMYLETE BPEMS IIPUTCOTOBIEHUS Ha IBE nycK R N |
4 MIHYTBL. INSTANT COOK/START ook
X 2 TP,
TariMep mpoIOJKaeT 0OpaTHBIN
OTCYET.

Y0NS 028 B pesknve ,MEJIJIEHHOE ITPUTOTOBJIEHUE® »ta ¢dyHKIUS HE TEHUCTBYET.
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MCIUICHHOC IIPUTOTOBJICHUE

st BeIGopa pexxuma ,MEIJIEHHOE ITPUTOTOBIIEHUE - CUJIBHOE*
ngﬂmﬁgﬂggﬁEﬂﬁE HaxMuTe Ha KHONKY ,MEJINIEHHOE ITPUTOTOBJIEHUE® omun pas.
tt— s BerGopa pexkuma ,MEJIJIEHHOE ITPUTOTOBIIEHUE - CIIABOE“
HaxkmuTe Ha kHOUKY ,MEIJIEHHOE ITPUT'OTOBJIEHUE“ nBa pasa.

®yukuust ,MENJIEHHOE ITPUT'OTOBJIEHUE® npemHa3HavyeHa JJisl MPOAYKTOB, KOTOPbIE TOTOBSITCS IOJIBIIIE
O0OBIYHOIO, HAIPUMep, TyIleHble Omtona, cymbl. Pynkius ,MEINJIEHHOE ITPUT'OTOBJIEHUE“ numeer nBa
pexxuma: ,MEIIJIEHHOE IIPUTOTOBJIEHUE - CUIIBHOE“ u "MEIJIEHHOE ITPUTOTOBIIEHUE -
CIIABOE". Ilpu peryaupoBaHWM BpPeMEHHU BPYYHYI0 MaKCHMAalbHOE BpeMs IPUTOTOBJICHHUS — 2 4aca Kak IPH
CHJIBHOM, TaK W IIPHU CIa00M DEKHUME.

* TIpenmonrokum, 4To BeI xoTHTE TyImTs Kypuity B pexkume , MEJJJIEHHOE ITPUTOTOBJIEHUE — CUJIBHOE“ 1 wac

30 MUHYT.

LWar Onepaumn KHonka Ovcnnen
OIH/IH pa3 HA’KMHUTEC Ha KHOIIKY MEMEHHOE —
JMEIJIEHHOE IIPUTOTOBJIEHUE*. MPUFOTORMEHVE [y | -

1 SLOW COOK - I
X 1
BBenure Hy>KHO€ BpeMs IPUIOTOBIIECHHUSI. 'l 3 O N
e 1
2 WigE=iN|

COOK
|

MPUr.

«

Muraer nagukatop ,,COOK*“.

Hazxkmure KHOIIKY ,,BBICTPOE BbICTPOE -
IIPUTOTOBJIEHUE/ITY CK*. MPUFOTOBNEHVE/ 1l i
MYCK i i
INSTANT COOK/START ook
IPYI.
3 HaumnaeTcst 0OpaTHBIA OTCYET

BPEMEHU IIPUTOTOBIECHUS IO HYJIS.
Ilo mcrevyeHny BpeMeHU
[IPUTOTOBIEHUS 3BYYUT OTYETIUBBIN
CHUTHAJL

ITPUMEYAHHUE

1.

Ecimm B Xome mpuroToBieHMs BaM HYXHO IIPOBEPHUTH TOTOBHOCTH IIPOAYKTOB, MOXKHO OTKPHITH JBEPIY IEYH,
HaxkaB omuH pa3 Ha KHomnky ,CTOII/CBPOCY, mpoBepuTh M IIOMeNIaThb. 3aTeM 3aKpbITh IBEpPIY MU s
BO300OHOBJIEHUST IPUTOTOBIIEHUS HaxaTh Ha KHONKY ,BBICTPOE ITPUTOTOBJIEHUE/ITYCK*.
Komb6unuposannoe ucnoab3oBanne pexkuMos ,,CUJIBHOE® u ,,CJTIABOE®“ Bo3M0O3KHO He 00JIee YeEM B 2 CTAIHH.
Kom6unupoBanuoe wucnonb3oBanue dyukiuun ,MEIJIEHHOE IIPUTOTOBJIEHUWE“ u mpyrux GyHKINAR
MIPUTOTOBJICHUS HEBO3MOKHO.

. JImst BBISICHEHUSI YPOBHSI MOIIHOCTH IIPH MEIJICHHOM IIPUTOTOBIEHUN HaxkmuTe Ha KjiaBuinry ,MOIIHOCTb*.

IToka kmasuma ,MOIMHOCTDb“ naxkara, Ha mucruiee otoGpaxkaerca mHguKanus ,H“ (,Memnernoe
NIPUTOTOBJIEHNE” HAa BLICOKOM YPOBHE MOIIHOCTH) miH , L (,MenjeHHOe IPUTrOTOBIEHNE® HA HU3KOM YDOBHE
MOIITHOCTH).

CIHEIUAJIBHBIE BAMEYAHNWA OTHOCUTEJIbBHO MEIJIEHHOI'O ITPUTOTOBIIEHU A
IIj1st TOro 4ro0bI JIydIlle IPUTOTOBUTH OJIFOI0, BCErJA CTAPANTECK:

1.
2.

paspe3aTh KOMIIOHEHTHI Ha HEOOIBIINE KYCOUKH;
IOOABIISATL COOTBETCTBYIOIIYIO KUIAKOCTL (HAIP., BOLY, COYC) M CTAPAThCH, YTOOLI KOMIOHEHTHI HAXOIUIKNChH
B JKUIKOW Cpefie BO M30eXKaHhe MOATrOPaHUs;, DTO 0COOEHHO BAaXKHO IIPU IPUTOTOBJIEHHMH TYIIEHOTO OIIONA
WM KYPHHOIO OYJIbOHA;
KOIJa TOTOBUTCS CYI WM OJIONO0 ¢ GOJNBIIUM KOJIMYECTBOM IPOAYKTOB, CIEIUTh, YTOOLI YPOBEHDL BOILI IO
KparHel Mepe ObLI Ha 3,8 ¢M HUXKe Kpas KacTPIOJU, MHAYe BOJA MOXKET IIEPETUTHLCS;
He T00aBJISATH CIAMIIKOM MHOIO IPWIIPAB U COJM B HAyajle IPUTOTOBIEHMS; NOOABISTL IIPUIPABLI
(0COBEHHO COIIb) BCKOPE IIOCIE OKOHYAHMS IIPUTOTOBIEHUS WK CPa3y IOCIE HEro;
FOTOBUThH, HAKPBLIB KACTPIOJIIO KPBIIIKON; IIPOChOA TAKIKE HE CHUMATh KDLIIIKY BO BPEMS IIPUTCOTOBIEHUS,
ITOCKOJIBKY DTO MOXKET HAPYIIUTh MOCIEI0BATEIbHOCTh IIPUTOTOBIEHUS,
[IOCJIe IPUTOTOBIEHUS IIOMEIIATh U NATh OJIIONY IOCTOSTL 10 MHHYT.

9
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ABTOMATHUYECKHUE OIIEPAIINH

3aMeyaHHUsT OTHOCHUTEJIbHO aBTOMAaTHYECKHUX onepaunﬁ

1.

*

[Ipm ncronp30BaHUM aBTOMATHUECKUX (DYHKITUT JIITS MOCTUKEHUS IYUIIIETO PE3yIbTaTa B TOUHOCTHY BBITIOTHSIATE

yKa3aHusl, IPUBOJMbBIE B PYKOBOJCTBAX IIO IIPUTOTOBJICHUIO.

Ecnu ykazaHuUs BBIIOJHSTH HE TOYHO, OJIOI0 MOKET OKa3aThCS ChIPBIM, MEPEeKapEeHHBIM KN
repeBapeHHbIM; BO3MOYKHO TaKKe IOSIBIIEHUE COOOIIeHUST | [~ -~

. Ecti Bec MM KOJNWYECTBO MPOAYKTOB OOJBIIIE WIJIM MEHBIIIE YKa3aHHOTO B PYKOBOJCTBE, CIEIyeT TOTOBUTH B
DYYHOM DEKMME.

. [Ipy HEOOXOIMMOCTA HM3MEHHUTh THUIIOBOE KauyeCTBO IPHUTOTOBIEHUS WM Pa3MOPasKHUBAHUS IOCIEe BBIOOpA
HyXHOTO 3HaueHWs HaxkmuTe Ha kiasumnry ,MOIIMHOCTB® omuu pas (,PLUSY) mus yBemwueHmWsT BpeMeHU
TIPUTOTOBJICHUS, a I yMeHbIlleHus: — mBa pasa (,LESS“). Cm. cTp. 18.

. Pe3ymbTaT TPUTOTOBIIEHWS 3aBUCUT OT COCTOSHUS IMPOAYKTa (HAYAJTBbHOW TEMIIepaTyphl MPOAYKTa, (hOPMBIL,
KayecTBa ¥ T. 1.). [Tociie MPUTOTOBIEHHS TIPOBEPHTE, TOTOBO JIA OO0, W, TP HEOOXOMUMOCTH, TIPOIOJIKHUTE
TIPATOTOBJICHUE BPYYHYIO.

. Bo u30exxaHue HEIPaBUIILHOTO OOpAIlleHUs C II€YbI0 CO CTOPOHBI merTer Kiasummw ¢yHrmur ,ABTOMAT.
IIPUT'OTOBJIEHUE® m ,BBICTPASI PABSMOPO3KA“ melCTBYIOT He IO33Ke YeM Yepe3 3 MHUHYTHI ITOCTe
3aBepIIIeHNS] IIPUTOTOBJICHHS, 3aKPBITHS IBEePIbI MM Haxkatus Ha Kjiapuiry ,,CTOII/CBPOCH.

. II1s pa3zMopazkuBaHUS MTPOIYKTOB B KOJMYECTBAX BBIIIE WM HUXKe yKazaHHbIX B PYKOBOJICTBO I1IO MEHIO
BBICTPAS PA3MOPO3KA wucnoms3ynte pexum ,[IPOCTAS PA3MOPO3KA“ wmimm pa3mMopaskuBanTe
BPYYHYIO.

. Ecmu mpm wmaxatmm Ha kHONMKY ,BBICTPOE IIPUT'OTOBJIEHUE/ITYCK® BKIIOYEHHBIE B IIPOTPAMMY
KOJIMYECTBO WJIM BeC IMPOJAYKTOB OOJIBIIE MU MEHbIIIE, YeM DEeKOMEHayeTcsl B PyKOBOJACTBaX IO MEHIO, Ha
IWCIUIEE TOSIBUTCSI COOOIeHre | = - ].

Inst copoca HaxkmuTe Ha KHOMNKY ,,CTOII/CBPOC“ u BBemuTe MporpaMmy ITOBTOPHO.
. IIpm BBOme Beca okpyrasure umcio 1o 0,1 xr (100 r). Hampumep, Bmecto 0,35 kr caenyer BBectu 0,4 XT.

ABTOMAaTH4YECKOE NMPUTOTOBJIEHHE

ABTOMAT. MPUrOTOBJIEHVE
AUTO COOK

PucoBbin otBap/

P?'C Kawa ABTOMAaTHYECKOE IPHUTOTOBIEHNE O3BOJISIET TOTOBUTH 4
R Congee / Porridge IIOIYJISIPHBIX IIpomyKTa. IIogpoOHOCTH IIPUBEIEHBI B PYKOBOICTBE
110 MEHIO aBTOMATHYECKOrO0 IPUIOTOBJIEeHUS Ha cTp. 11 m 12.
MapoBsas pbiba [apoBoe mAco
Steam Fish Steam Meat

IIpenmosoxuM, Bel cobupaeTech IPUTOTOBUTH 2 MOPIIUH PHCA.

OnepauuA KHonka Avcnneit
HaxumanTte Ha KiaBumy ., Puc®, MIPUMEPHO Yepe3 2 CEKYHIbI
II0OKa Ha [OUCIIJIEEC HE IIOSIBUTCS Puc - —
Hy>XKHO€ KOJIUYECTBO (B ciiyuae 2 Rice _’ — ’l_’ l_ 1
MOPIUI HAaXKMUTE IBa Pasa). L 1 1
QTy COOK
x2 K80 TP,
HaumnaeTcst 0OpaTHBINA OTCYET BPEMEHM
NPUTOTOBIIEHHS MO HyJsl. [lo mcTedeHMM BpeMeHH
MIPUTOTOBIIEHMS 3BYYUT OTYCTIIMBBINA CHUTHAJ.

‘ Russia
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PYKOBOI[CTBO II0 MEHIO aBTOMAaTHU4Y€CKOI'o IIPUIrOoTOBJICHHUSA

MeHio Honyctumblii BeC OnepauunA

Puc 1-2 nmopuuun * IIpomEIBaThH pucC, IIOKa BOJga HE
CTaHEeT YHUCTOM.

* IToMecTUTh PUC C BOIOH B TIYOOKYIO
Yucto HaXKaTAN KoanaecTtBo mopmum Puc Boma KaCTPIONIO (IIPUMEPHO 2-JIUTPOBYIO) U
oCTaBUTh ee Ha 30 MUHYT.
1 1 (ma 1-2 4JemnoBeK) 150 r 240 M Heckomnbko pa3 mepemelnaTh puc.
® IlomeniaTh, HAKPBHITh KPBIIIKON U
2 2 (Ha 3-5 yenoBeK) 300 r 480 mn TIOCTABHTH BAPHTHCAL.

¢ ITocne mpUTOTOBIIEHUS ClIeTrKa
IMOMeIIaTh U OCTABUTH O] KPBIIIKON
Ha 5 MUHYT.

PucoBbiit orBap 1-2 mopuun ¢ IIpombIBaTH puC, MOKa BOJA HE
CTaHET YUCTOU.

* ITomecTuTh pUC C BOIOM B IIyOOKYIO
Yucao Haxatunl | KonmdecTBo mopuui Puc Bopa KacCTPIONO (2-JTUTPOBYIO IS
1 mopuwu, 3-TUTPOBYIO IS
1 1 (ma 1-2 4JenoBeK) S0r 750 mu 2 MOpIUK) U OCTAaBUTh €€ Ha
2 2 (Ha 3-5 4YeloBeK) 80 r 1400 M 30 mumyr. Heckombko pas
nepeMeIaTh puc.

* Ilomelrath U IIOCTaBUTh BAPUTHCS
06€3 KPBIIIKH.

* Ilocie MPUTOTOBIIEHUS CIIeTKa
TOMeIIaTh U OCTABUTh HA 5 MHUHYT.
IIpumepnr * PucoBbrit OTBap ¢ MUHTAEM U apaxucoM
WHrpeueHThI: 100 r muHTas (TOKAPUTh, ITOPE3ATh)
(Ha 3-5 4JenoBek) 50 r apaxwmca
1 JIOMTHK COJIEHOW pembl (IT0pe3aTh)
3 mepa 3ejIeHOro JiyKa (Iope3aTh)
WHrpequeHThl MOXKHO TO0ABJISATh TOJBKO Cpasy IOCTe MPUTOTOBIEHUS,
MpUYeM COJIeHasT pera W 3elIeHBbIM JYK OyAyT BBICTYIIATh B pOJU TapHUpa,
MOCKHITIAEMOTO0 CBEPXY.
* Pucosbrit OTBap C COJIEHOW CBUHUHOM M KOHCEPBUPOBAHHBIMU YTUHBIMU SUIIAMHU
WHrpenuenTsr: oK. 230 T TOCTHOW CBWHWHBI (IIOPE3aTh)
(Ha 3-5 4JenoBek) 2 KOHCEPBHPOBAHHBIX YTHHBIX siiIa (IIope3aTh KyOMKaMu)

[TIPUMEYAHUE WurpenuenTsl MOXHO T00aBIATH 32 10 MUH. O OKOHYAHHUS IPUTOTOBJICHUS.

Kamra 1-2 mopuun
* I[IpomMbIBaTh pHC, ITOKa BOJA HE
Yucro HaxXKaTAN KoanaecTtBo mopmum Puc Boma CTAHET YHUCTOU. B
* ITomecTuTh pUC C BOIOM B IIyOOKYIO
1 1 (ma 1-2 yesnoBek) 100 r 1200 mix KaCTpIOJHg (2-nmTpoByIo JIJgI 1 5
MOPIIMHK, 3-TUTPOBYIO IJIsi 2 TOPLUHI
2 2 (Ha 3-5 yeloOBeK) 160 r 2200 ma U OCTABUTD ee Ha 15 MUHYT.

HeckoabKko pa3 mepeMelath puc.

* I[TomMemaTh ¥ ITOCTABUTh BapUTHCS Oe3
KPBIIIKH.

* Ilocite mpUTrOTOBJICHUS ClIeTKa
MoMeIlaTh U OCTaBUTh Ha 5 MHHYT.

( BapunaHTb1 Memo)

MoxXHO BHecCTH pa3H006pa31/Ie B MCEHIO, ,I[O6aBJ'I$[ﬂ HEKOTOpPbIE HMHIPEOMEHTBI B Kally Cpa3y II0ClIe
IPUTOTOBJICHUA HIIN 3a 10 MHHYT OO €r0 OKOHYAaHHA.

IIpumepsnl Karmra ¢ xypuren: 200 r Kypunpl (MeJIKO IIOpe3aTh, IPUTOTOBUTH 3apaHee)
(Ha 3-5 4ellOBeEK) 3eJIeHBIN JIyK (Tope3aTh Ha YacTH JJWHOU 3 CM)
Kama ¢ psrooit: 250 r peIOBI (IPUTOTOBHUTH 3apaHee)
(Ha 3-5 JellOBEK) 2 JOMTHKa UMOUpS (MOpe3aTh MOJOCKAMM)

NGNS NGI 18 B mavajie IpUIOTOBIIEHUST TEMIIEpATypa BOMBI HOJKHA OBITH 0K0y0 20°C.
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M HauansHan HdonycTumblin Bec (0]
eHIo Temnepatypa Yy nepauuAa
IIapoBasi peiGa 8-12°C 1-3 mopuuu * TmiaTeabHO BHIMBITH PBIOY M YIATUTD YEIIYIO.
U3 XOJOMUIBHUKA + CrmenaTh HECKOJBKO HAAPE30B Ha Telle PHIOHI,
HaIpuMmep: MIPOKOJIOTH TJIa3a.
MOpCKOfI OKYHb Yucio |KoamuecTBo * ITomoxwuTe Ha MEJIKYIO TapeilKy, ITHaMETp
et Ha>XaTUn Hopuﬂﬁ Bec KOTOpOI;I 22-28 cMm. 5
1 1 130 - 199 | ° Crnerka cOpBI3HYTH BOJIOM, IIOCHITIATh COJIBIO U
Kapt CMa3aTh MACIIOM.
Kedaib 2 2 200 - 300 rf , CBepXxy IOJOXKUTh 3eJIEHbIN JYK U JIOMTUKHU
KaMBaa 3 3 301 — 420 r AMOUPSL.
u p. * HaxpbsITh IIICHKON JJ1sI MUKPOBOJTHOBOM TICYM.
menasi proa * Ilocne mpUroTOBIEHUS OCTABUTS IO INIEHKOM
[Ipumevanne. [l TOJyYeHHS HAMIYYIINX WIH PBIOHOE Ha 2 MUHYTHI.
pe3yJbTaTOB IIPU MPUTOTOBJIECHUU Jelia duite
ucnoab3ynTe ycraHoBky BOJIBIIE.
ITapoBoe msico 8-12°C 1-3 mopuuu * Msico 3aMapuHOBATE.
HAIIpIMeD: U3 XOJOMUIBHUKA * MsICHBIE JIETIEIIIKY PA3JIOKUTh TOHKAM CJIOEM,
MeIATBOHBI TJIaBHBIM 00pa30M, IO IIEHTDY.
* IlomecTuTh Ha MEIKYIO TapeliKy AuamMeTpoM
13 TOBSIIVHBI qI/ICHOV KOJII/I‘-IGCTBO Bec 22-28 cm.
KYCOYKU KYPUIIBI HaXaTHi| TOPHHAM * HaxpsITh MIIEHKOW IJI1sI MUKPOBOJITHOBOM TIEYH.
¢ rpubamu 1 1 180 - 289 r | . Tocne IIPUTOTOBJIEHUS OCTABUTB ITO]I INIEHKOM
2 2 290 - 400 r Ha 2 MUHYTEL
3 3 401 — 520 r

PenenTsl mpurotoBjieHUsT Msica Ha Iapy
@ [Mena.m;omﬂ u3 FOBH)II/IHI:I] (2 mopuum) @

HWHrpenneHTsI Crioco6 IpHUroTOBJIEHHUS

330 r TOBSIKbEro apira 1. 3aMapuHOBAThH TOBSIKUM (apIill ¢ KOHCEPBUPOBAHHBIMU

50T KOHCEPBUPOBAHHBIX OBOIIEN OBOIIIAaMHU ¥ TPUIIPABON U XOPOIIO IepeMellaTh.

1 COJIEHBIM SUYHBIN KEJITOK CdopmoBaTh.

Ipunpasa 2. ITope3aTh COJIEHBIN SIMYHBIN KEITOK JIOMTHKAMU U

1w o COH MMOJIOKUTH Ha OJIOMO JJIsS YKPAIIEHUS.

1 4. o caxapa 3. HaxppITh IJIE€HKOHW IJISI MUKPOBOJHOBOM II€YW W ABa pasa

2 4. I KYKypY3HOTO Kpaxmalia Haxkats Ha KHONKY ,JIAPOBOE MJSCO“ (IlpuroroBiaeHue).

2 9. 1. PACTHUTEIILHOTO Maciia

11/, 4. 1. coesoro coyca

[Kycotnm KypHIBI ¢ IpubamMu ] (2 mopuym)

HWHrpenmeHTsI Crioco6 IpHUroTOBJIEHHUS

280 r KYCOUYKOB KYDHIIbI 1. 3amapuHOBATH KYCOYKHU KYPHIIBI C BHIMOUYEHHBIMU TPHUOAMHU

40 r CYIIIEHBIX TPUOOB ¥ npurpaBoi. CMemaTh ¢ JOMTUKAMH UMOUDPS U 3€JIEHOTrO
(BBIMOYHTB) JyKa.

JIOMTHKA UMOHpS 2. HaxpeITh IUICHKOHM I MUKPOBOJHOBOW IeYX U JBa pasa

JIOMTUKH 3€JICHOT'O JIyKa naxarp Ha kHONKY ,JIAPOBOE MACO“ (Ilpurorosienwue).

ITpunpasa

1/2 4. 1. comm

1/2 4. 1. caxapa

1 '/, u. 1. coesoro coyca

1/2 4. 1.  KyKypy3HOTO Kpaxmaia
1 '/, 4. 1. KyHXYTHOTO Macia
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1. Barogo HazkatieMm Ha 5Ty KHOIKY 00€CIEYHUBAETCSI pa30rpeEB
PA30rPEB 2. Cyn MSICHBIX M T. II. ONIIOH, CYIOB, HAIIMTKOB U XJieDa.
REHEAT 3. Hamuroxk IlogpobHOCTH CcMOTpPUTE B ,,PYKOBOICTBE II0 MEHIO
4. Xeb pasorpea‘“.
* TIpennonoKNUM, Bbl XOTUTE Pa30rpeTh 2 MUCKHU CyIIa.
LWar Onepaumn KHonka [ucnnei
Haxxumanre Ha kHOTIKY ,,PASOI'PEB“, moka -
HE TOSBUTCS H 5 PASOrPEB [ ] ]
VKHBIA HOMEp U3 MEHIO (B REMEAT — -—
1 cllydae Ccylia Ha>XKMHUTE JBa pas3a). I < /l_
X 2 b
K-B0

Muraetr nagukatop ,,QTY“.

KOJINYECTBO.

C moMOIIbIO KJIABUII ¢ M paMU BBEIUTE

2 /
o
N | Ve
COOK Qry
|

TIPHT. K-80
Muraer nanukatop ,,COOK®.

Haxxmure xnonky BbICTPOE BbICTPOE -—
IPUTOTOBJIEHUE/ITYCK”. O ! —,’ —
L]
INSTANT COOK/START cooK [
TPHIT.

3 Ha mucruiee mosiasieTcst Bpemst
OPUTOTOBIICHUSI 1 HAYMHAETCSA €ro
00paTHBIA OTCYET OO HYJIS.

ITo mocTtukeHUM HyJsS pa3gaeTcs
@ 3BYKOBOM CHUTHAJ.
PYKOBOI[CTBO II0 MEHIO pa3orpesBa
Ne HavanbHan HonycTtumoe
menio|  Metio Temnepartypa KONM4eCTBO OnepauyA
Bmono 6-12°C 1-2 mopuun » JlocTaTh Tapejiky U3 XOJONMUIbHUKA.
pa3orpeB 3aBTpaka 73 XOJOIWIBHUKA 1 mopuwst * HakpbpITh TIIEHKON [T MHKPOBOJIHOBOW IEYM WIIH
I‘H-l uim obena (Ha Tapeske) ( oK. 200 r ) CTEKJISTHHON KDBIIIKOM.
MSICHOE GIIOO « Tlocse pa3orpesa IOMeIIATh U OCTABUTS 10, IIFIEHK O
JKapeHasi Jlamiia Ha 2 MEHYTHL
pas3orpeB puca (Ha Tapeike)
Cyn 20-25°C 1-4 yamku * Ilnst 1 yamkw TpetyeTcs 1 MucKa, s 2 darmek — 2
KOMHATHAS ( 1 gamka ) MUCKY, s 3—4 Yamiek — 2-TUTPOBasi KacTPIOJIS.
TeMIlepaTypa oK. 250 M * He HakpbiBars.
rH-Z * IlocTaBHTH B LIEHTpP IMOBOPOTHOTO cronrKa (1 MHCKA).
(B ciyyae paszorpeBa 2—4 MHUCOK pPacCTaBUThb UX IO
Kpaio CTOJIWKA.)
+ Ilocie pasorpea ImoMeIaTh.
Hanurtox 20-25°C 1-4 vamkwn * He makprIBats.
Kode KOMHAaTHAas 1 vamka » IlocTaBUTH B IIEHTP IIOBOPOTHOTO cToduKa (1 warka).
I‘H-3 Yan TeMIlepaTypa ( oK. 250 M ) (B cmywae pasorpeBa 2—4 dWamiek paccTaBUTh WX IO
Boma Kparo CTOJHUKA.)
» Ilocie pasorpeBa moMeaTh.
Xi1e6 20-25°C 1-4 T, * B ciywae pasorpeBa 1-2 JOMTHKOB IOJOXWTh UX Ha
KOMHATHAS OJIHO OyMa’kKHOE IIOJIOTEHIIE ¥ HAKPBITh APYTHM.
TeMIeparypa 1 mmr. * B ciyuae pazorpeBa 3—4 TIOMTHKOB IOJIOXKUTH OyMaskHOE
rH-4 ( oK. 50 T ) MOJIOTEHIIE HAa TAPeJKy, Ha HEro IMOJOXKUTh XJIed W
HaKpPbITh APYIUM OYMasKHBIM IIOJOTEHIIEM.
IIPUMEYAHHUE. PesynpraT paszorpeBa 3aBHCUT OT Buja °* Ilpu pasorpeBe 0JHOTO JIOMTHKA XJieOa KIAIUTE €ro B
xJaeba U ero COCTOSIHUS. LEHTD.

‘ Russia R247E O/M,Ru, P11-14
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BricTpast pazMopo3Ka

BbICTPAA 1. dapm

PASMOPO3KA

EXPRESS DEFROST
oTOMBHAS

2. Kycouku KypHIipI
3.Kycok msica

*

BricTpas pasMOpo3Ka 00eCIEYHBAET OBICTPOE
Pa3MOpaKUBaHUE MsICa TPEX THUIIOB ILIOTHOCTH.
ITogpoGHOCTH yKa3aHbl B PYKOBOACTBE II0 MEHIO
OBICTpasi pa3Mopo3Ka Ha crp. 15.

* TIpegmomoxkuM, Bel codmpaerecs pa3zmopos3uth 0,2 Kr MSICHOTO dapiia.

LWar OnepauuA KHonka Ovcnnen
Hazkumarite Ha KITaBHUIILY EbICTPAA IIPUMEPHO 4epe3 2 CEeKYHIbI
»BBICTPASI PABMOPO3KA“, PA3MOPO3KA _ -
IOKa Ha JUCILIee HEe IOSIBUTCS EXPRESS DEFROST _ | . R Y |
HYXXHBI HOMEp MEHIO 1 L l C-u
1 X DEF COOK  DEF
(B cliyyae MSICHOTO cbapIiiia e TP PAGHL
BaXMUTe OfJH pas). HauunaeTrcss 0OpaTHBIA OTCYET BPEMEHU
pasmopaxkuBanus. Korga pasmaeTcst 4-KpaTHBIN
3BYKOBOM CHUTHAJI, IIeYh OCTAHABIIMBACTCS.
Muraer mamukanus ,,CHECK®.
OTKpONTE IBEPILY. - _
IIpoaykT mepeBepHUTE U _ 1
2 IepepacIpeenuTe. — - | \LJ/
PasmopozkeHHbIe yacTu DEF CHECK
o6epHuUTeE. PAGM. TIPOB.
Muraer nnnukanus ,CHECK®.
3aKkponTe ABEPILY. — _
| 11
3 N /,— * "_’
CO\OK DEF
$ TIPT. PAGM.
Muraer ungukamus ,,COOK®.
HazxMuTe Ha KiaaBuiny BbICTPOE — _
,BBICTPOE MPUTOTOBTEHIE/ ,_I ’I 'l 'I
4 IIPUTOTOBJIEHUE/ITYCK*. INSTANT OO = -
TIPT. PAGM.
OOpaTHBIM OTCYET BPEMEHU DPa3MOPAKMBAHIMS
npogoikaercs. [1o MOCTHKeHUH HyJIs
pasmaeTcsl 3ByKOBOM CHTHAIL.
14
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PYKOBO,[[CTBO II0 MEHIO OBICTpasi pa3MOpPO3Ka

Mpoaykt HonycTuHbil Bec MopApok oewcTBuiA
Dapur 0,2 xr * 3aMOpOXKEHHBIN MSCHOW (apir TOJOXKUTh Ha
CBUHMHA/TOBSITHHA MEJIKYIO TapejKy.

¢ Iledvp momaeT 3ByKOBOM CUTHAJ M OCTAaHABIMBACTCS,
muraer wHgmkanus ,CHECK®“. Jlocrate pas-
MOPO3KEHHbIE YacTH, OCTaJbHOE IePEeBEPHYTH, a

1 Kpasi 00EPHYTh MOJOCKAMH (POIBIH.

o Jlns TpPOMOJKEHHMS pa3MOpakKMBaHHUS HaxKaTh Ha
kHomnky ,,ITYCK®.

¢ Ilo mcreueHNU BCETO BPEMEHH Pa3MOPaKMBAHUS
OCTaBUTH MPOAYKT TOCTOSITH TIOJ, AIIOMUHUEBON
donproit Ha 3—-5 MHUHYT.

Kycoukn 0,35 kr e KyprHbIe KpPBUIBIIIKA IIOJOXHUTH HA MEJIKYIO

KypHIIbI Tapeky.

(KypuHbIE e [leuyr momaeT 3BYKOBOM CHUTHAJ M OCTaHABJIUBaE-

KPBLIBIIIIKHN) tcs, muraet uagukanusa ,CHECK®. Msco mepe-
2 BEPHYTH, 00EPHYB Kpasi MOJOCKAMH (DOJIBIH.

e Jlist TIPOMOJIKEHUST DPa3sMOpPaXKMBAaHWS HAaXKaTh Ha
kHomky , ITYCK*.

¢ Ilo mcreuyeHUU BCEro BPEMEHH Da3MOPaKMBAHUS
OCTaBUTh MPOIYKT TOCTOSTH TION, AIFOMUHUEBOWN
dombroit Ha 5 MUHYT.

Kycok msica 0,3 xr .

3aKpbITh TOHKME KOHIIBI OTOMBHOM MM KyCKa
Or6uBHas

Msica QOIBrou.

e TIpoayKThI ¢ 60JIEe TOHKMMHE YaCTSIMHU IIOMECTUTH
B ILEHTPE B ONWH CIIOM Ha MEJKOM OJIOfIE.
[TombiTaThcs, Kak MOXKHO CKOpee, pas3aeiuTh

CMEp3Inecs KyCKHU.

@ e [leup momaeT 3BYKOBOW CHUTHAN W OCTAHABIUBAETCS, @

3 muraet nHIuKanus ,,CHECK®“. Msico mepeBepHYTb,
00epHYB Kpasi MOJOCKAMHU (DOJIBIH.

o JIns TPOMOIKEHWS DPAa3MOPAKWBAaHUS HAaXKaTh Ha
kHomky , ITYCK*.

¢ Ilo mcreueHUU BCEro BPeMEHH Da3MOPaKMBAHUS

OCTaBUTh MPOIYKT TOCTOSITH TION, AIFOMUHUEBOWN
dombroit Ha 5 MUHYT.

1. IIpu pasmopaskuBaHMHM (aplma pas3IaeiuTh ero Ha IUIOCKHE OTWHAKOBEIE IO pasMepy
KYCKH.

2. Kycouku Kypuipl, Msica 1 OTOMBHBIE 3aMOPAasKMUBATh OTAEIHHO APYT OT APYyra B OIWH
cion. Ecii HEOGX0IMMO, UCIIOIL3YIATE ILNIACTUKOBBIE IIPOKIANKH IJIsI Pa3IeIeHUS CIIOEB. DTO
rapaHTHpPYEeT paBHOMEpPHOE pa3MOpazkKMBaHUE.

3. Byner ymo6HO, eciu MPOAYKT IOMEIIEH B YIIAKOBKY, Ha KOTOPOHW yKa3aH e€ro Bec.
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IIpocras pasmopo3ska

IIpoctass pa3mMopo3ka oOecleYnBaeT aBTOMATHYECKUHM pacyeT MOIIHOCTH

MHUKPOBOJIHOBOI'O M3IYYEHMUS U BPEMEHHM Pa3MOpPAKUBAHUS.
TlogpoGHOCTH yKa3aHbl B PYKOBOJACTBE IO MEHIO ITPOCTasi pa3Mopo3ka Ha cTp. 17.

MPOCTAA
PASMOPOSKA
EASY DEFROST
* [Ipemmmoa0KuM, Bbl XOTHTE Pa3MOPO3UTh KYCOYKHU KypHIbl BecoM 1,0 KT.
LLar OnepauunA KHonka Ovcnnen
Haxwmure xaonky ,,IIPOCTAS S —
3
PA3BMOPO3KA*“. e
1 EASY DEFROST Y
PN, KT
Muraer magukaTop ,,KG“.
C IIOMOIIBI0 KHOIIOK ¢ IMdpamMu 'l _
pmeaTe. Do O |
N |/ ' y ’—'
CO‘OK DEF KG
MIPUT. PASM. KT

Haunnaer murath HWHOWKATOD

LCOOK*.
Haxxkmure kuonky ,,BBICTPOE EbICTPOE — — g
MPUTOTOBJIEHUE/TTY CK*, MPUrOTOBNEHVE/ i1 riri
MYCK (NN
INSTANT COOK/START COOK  DEF
MPUTr. PA3M.

HaunHaercst 06paTHBIN OTCYET
BpeMeHU pa3MopakuBanus. Korma
pasmaeTcs 4-KpaTHBIM 3BYKOBOU

CUTHAJ, MeYb OCTaHaBINBAETCS.
Muraer nagukanus ,,CHECK*®.

U IIepepacIpeieiuTe ux.
PasMoposkeHHbIe YacTH OOEpHUTE.

OtkpounTe aBephb. IlepeBepHUTE KYyCOUKU

PA3M.
Havywnaer Murath HUHIUKATOP

,,CHECK*“.
3aKkponTe ABEPILY. — — o
L i
e Ry NN
5 I'IP‘I/II'A PA3M.
Havymnaer Murath MHIUKATOD
,COOK*.
Haxwmure xaonky ,,BBICTPOE EbICTPOE _ _
ITPUTOTOBJIEHUE/ITYCK*. MPUrOTOBNEHUE/ _ i
MYyCK et
INSTANT COOK/START ook oer
TIPUT. PASM.
OOpaTHBIA OTCYET BPEMEHH
pPa3MOpakKUBaHUS

npomoirzkaercs. Ilo gocTuskeHun

HYyJIsS pa3gaeTcsl 3ByKOBOU
CHTHAJ.

16
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PykoBoacTBO M0 MeHIO MpOCTasi pa3MOpPO3Ka

Mpoaykt HonycTuHbIA Bec MopApok oewcTBuiA
Kycok msica 0,1 - 1,5 kr ¢ 3aKkpuITh TOHKHE KOHIBI OTOMBHOM MIIA KYCKa MsIca (DOJILIOM.
Or6uBHas ¢ TIpoayKThl ¢ GoJiee TOHKUMHU YaCTSIMH IIOMECTUTH B IIEHTpPE

B OIMH CJIOH Ha MelkoM Ojrofe. ITombITaThesi, KaK MOXKHO
CKOpee, pa3lesuTh CMEP3IINECs KYCKH.

e [lo mpoOIIEeCTBUM IIOJIOBHHLI BPEMEHH IIeYh IIOJAET 3BYKOBOI
CUTHAJ W OcCTaHaBiuMBaeTcs, muraer ungukanus ,CHECK®.
IlepeBepHYTh NPOAYKT, MEPEPACIPENEINTh, a Pa3MOPOKEHHbIE
YaCcTH 0OEPHYTh.

o Jlyst mpoIOJIKEeHUS pa3MOpasKMBaHU s Ha>KaTh Ha KHOTIKY ,, [TYCK“.

e Jlo mcTeyeHUH BCEro BPEMEHHM Pa3MODPAKMBAHUS OCTABUTH
TIPOAYKT IIOCTOSTH IION, ATFOMHHHMEBOW oabron Ha 5-30

MHHYT.
Dapimx 0,1 - 1,5 kr ¢ 3aMOpOXKEHHBIA MSICHOM hapIll MOJOXKUTh HA MEJKYIO TapelKy.
CBUHHMHA/TOBSIIAHA [IpukpeITh Kpas dapima.

e [lo mpoIecTBUM ITOJIOBUHBI BPEMEHHU IIeUb IOJAET 3BYKOBOM
CUTHAI W OCTaHaBiuBaeTcs, muraer wuupumkanus ,CHECK®.
IlepeBepHYTH MPOAYKT, OOEPHYB Kpasi MOJIOCKAMHU (DOJIBIH.

o Jlyst mpooJIKeHNS Pa3MOpPaKMBaHU S HaxKaTh Ha KHOTIKY ,, [TYCK®.

e Ilo ucTedeHnn BCero BpeMEeHHW Pa3MOPAaXKWBAHUS OCTABUTH
MPOAYKT IIOCTOSTh TOJ AalllOMUHHEBOW OIbBrol Ha

5-30 mMuHYT.
JKapenoe msico 0,5 - 1,5 xr e 3akpbITh Kpasi MONOCKaMK (OJBIU ITMPUHOM OK. 2,5 CM.
CBUHWMHA/TOBSINHA/GapaHIHA e ITomecTnTh MSICO IO BO3MOXKHOCTH ITOCTHOM YaCTHIO BBEPX Ha

MEJIKYIO0 TapemKy.

e [0 HpOIIECTBUM IIOJOBUHBI BPEMEHH IIe4b MOJAET 3BYKOBOM
/m f CUTHAJI ¥ OCTaHaBiuBaeTcs, Mmwuraer wuHaumkamms ,CHECK®
’ IlepeBepHyTh MPOIYKT, 0GEPHYB PA3MOPOXKEHHBIE YACTH.

o JIy1si IpOOJIKeHUSI pa3MOpaxkMBaHUs Ha>KaTh Ha KHOTIKY ,, [TYCK*.

e ITo mcreueHWM BCero BPeMEHW DPa3MOpPaXKMBAaHUS OCTABUTH
MPOAYKT TOCTOSITh TION AalfoMUHHEBOW donbrown uHa 10-30
MUHYT.

¢ BriHyrs mpomykT u3 ymakoBku. OOepHYTh KOHUMKH KpBI-
JIBIIIIEK ¥ HOXKEK (hOJIBIOM.

e JlomecTuTh TPYAKON BHU3 HA MEJKYIO Tapelyky.

e [lo TpOIIECTBUU TIOJIOBUHBI BPEMEHH IIeYb IOJAET 3BYKOBOM
CUTHAl ¥ OCTaHaBIuBaeTcs, mwuraeT wuHaukamus ,CHECK®.
[TepeBepHYTHh MPOAYKT, OOEPHYB Pa3MOPOKEHHbBIE YACTH.

e‘ ‘; e Jlyst mpOoJOJIKEHU S pa3MOpPaKMBaHMS HaxkaTh Ha KHOTIKY , [TYCK*.

IItuma 1,0 - 1,5 xr

¢ Ilo mcreueHnu Bcero BPEMECHU pa3MOpPakKMBAHUA JATh IPOAYKTY

MOCTOSITh IIOJ alfOMHHKMEBON doibron Ha 15-30 MuHyT.

Hocne TOrO, KaK MPOAYKT ITOCTOUT, €CIIU
HEO00X0IUMO, YIAIUTh BHYTPEHHOCTA W IIPOMBITH ITHIY B
XOJIOMHOM BOJE.

Kycoukn 0,1 - 1,5 kr ¢ O0epHYTh OTKPBITYIO KOCTh (HOJBIOM.

KypHIIbI ¢ [TonoXNUTH KyCOUKM KYPHUIII HAa MEJKYIO TapeyKy.

e [lo mpomIecTBUU MOJIOBUHBI BPEMEHU II€Yb IIOJAET 3BYKOBOM
CUTHAJI W OCTaHaBiImMBaeTcs, wmmraeT wunHaukamms ,CHECK®.
IlepeBepHYTH TPOIYKT, MEPEPACIPENEIUTh, & Pa3MOPOKEHHbIE
YacTH 0GEPHYTh.

o ]I mpOIOIKEeHUS pa3MOpakKUBaHUS HaxkaTh Ha KHOTIKY ,, [ITYCK*.

e Ilo ucreyeHUU BCEro BPEMEHM pa3MOpa’KMBAHUS OCTABUTH
MPOAYKT TIOCTOSTh TIOJ alfOMUHUEeBOW ombron Ha 5-30
MUHYT.

ITpomyKTHI, He yKa3aHHbIC B TAHHON TaGIIUIIE, MOTYT pa3MopaxkupaThcs B pexmme ,,CPEITHUN HU3KUH«.

1.IIpu pasMopaxkuBaHuu dapiia pa3IeuTh ero Ha IJIOCKHE OTUHAKOBBEIE II0 pa3Mepy KYyCKH.
2.Kycouku KypHIlbl, Msica 1 OTOMBHBIE 3aMODPasKUBATh OTIAEIBHO IPYT OT Apyra B omguH ciion. Eciu
HEOOXOIUMO, UCITOJb3YUTE IIJIACTUKOBBIE MPOKJIAIKHU IS Pa3fejeHUs] CIOEB. DTO rapaHTHUPYET
PaBHOMEPHOE pa3MOparkKMBaHUE.
3.Byner ymoGHO, eciid IPOAYKT IMOMEIIEH B YIIAKOBKY, Ha KOTOPOM YKa3aH e€ro Bec.
17
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OIPYTUE YIOBHBIE ®YHKIINAU

DyukIMS ,,MeHbIIIEe-00IbIIe"

BpeMst IpUTOTOBJIEHUST B MEHIO aBTOMATUYECKOTO MPUTOTOBJIEHHSI PACCUNTAHO Ha HamboJiee PacIpOCTPaHEHHBIN
BKyc. Ims W3MeHeHUs] BPEMEHHM IIPUTOTOBIEHUS B COOTBETCTBUU C WHAWBUAYATBHBIMH TPEAIOUYTEHUSIMU
IoCTaTOYHO HaxkaTh Ha kjaputry ,MOIIHOCTDb. [Iis yBemvueHNsI BpeMeHU IPUTOTOBJICHUSI HASKMUTE OJUH Da3
(,PLUS%), a nns ymensineHuss — nBa pasa (,LESS®).

C moMoI1IbI0 GYHKIUHU ,,MEHbIIIE — OOJIBIIIE BPEMSI IIPUTOTOBIIEHHUS PETYIIMPYETCS IIPU UCIIOIb30BAHUMN CJIEIYIOIIIX
byHKINN:

—ABTOMATHUYECKOE IMTPUT'OTOBJIEHUE

—-PA3OTI'PEB

—BBICTPASI PABMOPO3KA

—ITPOCTASI PABMOPO3KA

(1) ABTOMATHUYECKOE ITPUT'OTOBJIEHUE, BBICTPAS PASMOPO3KA

* [Ipegmosioxkum, Bl co6upaerech mpurotoButh 2 mopruu puca (,ABTOMATUYECKOE ITPUTOTOBJIEHUE®)
3a BpeMs, MEHbBIIIEE YeM IIPUA CTAHTAPTHOM DEKHUME.

LWar OnepauunA KHonka Aucnneit
Haxxmute Ha KHOTIKY ,,Puc“ nBa o —
pasa. @ch ,_l
1 = Rice o ore
X 2 K-BO
He mo3:ke yem 4yepes 2 CeKYHIIbI MOLLUHOCTb IPEMEDHO Tepe3s 2 CeKyHIbL
HaAa>XXMUTE Ha KJIaBUIIY POWER LEVEL
,MOIIHOCTB“ mBa pa3a. X 2 f '_ '_ ,_ f - 3 '_,
[ i o | B Y e AL gy A |

2 COOK

MPUr.

HaumnaeTcst 0OpaTHBIA OTCYET BPEMEHH
TIIPUTOTOBIIEHUS O HYJIsI.

@ B cayuae Bei6opa ¢yuxmun ,BBICTPAS PASMOPO3KA®“ BBIIOIHSATE aHAJIOTAYHYIO IPOLENYPY C TOHU JIMIIb @
pasuwuIle, 4To npu BbImojJHeHUHM aenicTBus 1 BMecto KaaBuiu ,ABTOMATHUYECKOE ITPUT'OTOBJIEHUE“
HyXHO HaxaTh Ha KjaBuily ,BBICTPAS PASMOPO3KA®.
(2) PABOT'PEB, ITPOCTAA PABMOPO3KA

* TIpemmonoxkum, Bel cobupaerech pasmopo3uth 1,0 kr kypuisl Kycoukamu (,IJIPOCTAS PASMOPO3KA) 3a
BpeMsI, OOJIbIIIEe YEM IIPA CTAHZAPTHOM DPEKHME.

LWar Onepauun KHonka Ovcnnen
HazkMmute Ha KHONKY pr——
LJIPOCTASI PABMOPO3KA*“. eV
1 EASY DEFROST Y
PN, KT
Muraer nagukatop ,KG“.
C nmoMoIIBI0 KHOIOK C 'l _
mudgpaMi BBETHUTE BeC. O | I
2 NI l- ,—,
TR, PG KT
Haumnaer murate magukatop ,,COOK*.
He nmo3:ke uem uepes 2 MOLLUHOCTb _ _
CEeKYHIbl Ha>XKMUTE Ha POWER LEVEL l_, | || '_
3 | xnapumy ,MOIHOCTB* X1 [ Y R I R |
OIMH pas. \co(ox/ OEF
TIPUT. PASM.
Hazxmure Ha KHOIIKY
BbICTPOE -
»BBICTPOE MPUFOTOBNEHVE/ I 1 1
4 | TPUTOTOBJIEHME/TTYCK*. nycK e
INSTANT COOK/START 00K DEF

MPUT. PA3M.

B cayuae Beioopa dyukinu ,PA3SOI'PEB* BRITOMHSNTE aHAJTOTHYHYIO IPOIEAYPY C TOM JHIIb PAa3HUIEH, YTO IIPHU
BeimoHeHUH nerctBus 1 BMecto Kiaapummm L, I[IPOCTASI PA3MOPO3KA“ HyXHO HaxXXaTh Ha KJIABHUIILY
»,PA3OT'PEB*. 18
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Dra DYHKIUS UCTIONB3YETCS B OOIIMX IIEJISIX, HAIPUMED:
IJISE KOHTPOJIST 32 BpEMEHEM IIPUTOTOBJIEHHS SIAIL BKPYTYIO Ha Ta30BOW WJIU DIIEKTPUYECKOU ILIUTE TIO
yacam;

IJIST KOHTPOJISI 32 BDEMEHEM BBIICP3KKH TOTOBSIIETOCS OJII0Ja B COOTBETCTBUU C PEKOMEHIAIMSIMU.
MMeeTcst BOBMOKHOCTh BBOJA JIFO00TO BpeMeHH 10 99 MuHyT 99 cexkynm. Iist cOpoca MOKa3aHUN TanMepa BO
BpeMsi 00paTHOTO OTCUeTa JOCTATOYHO HaxkaTh KHONKY «CTOII/CBPOC”, n Ha nucruiee BHOBb ITOSBUTCS
TEKYyIIee BPEeMsl.

* TIpeamonokuM, Bbl XOTHTE BLICTABUTH TAMMED HA 3 MHUHYTHI JJISI BADKU SIAI[ HA ILINATE.

LWar Onepaumn KHonka Ovcnneit
BBenure HyKHOE BpeMms.
1 3 OO ENals
R |

Korga Boga B KacTprojie ¢ SHIIOM 3aKWIUT, MOXXHO BKJIIOYATh TalMep.

Haxxmure KHONKY «TAUMEP”.

) J rr
TAVAMEP e
TIMER

TariMep HaYMHAET OOPATHBIN
orcuet. [Ipu mocTUKeHUNI
HYJIEBOTO 3HAYCHUS Da3maeTcs
3BYKOBOM CHUTHAJI.

Curnammsanust

Tleur ocHammena (yYHKIMEW CHUTHANIM3AIWHA. BCIIM TPOMYKTHI TOCIE TPUTOTOBJIEHWS OCTABUTH B IIEYHU, Uepe3
2 MUHYTBI pa3macTcsl 3-KpaTHBIA 3BYKOBOW CHTHAJI.
Ecnv miponmykThI HEe BBIHYTH W TOCIIE DTOTO, TO 3-KPaTHBIA 3BYKOBOUW CUTHAJ pa3fmactcs depe3 4 W yepe3 6 MUHYT.

19
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¥XOJI 3A ITEYBIO
OYUINAUTE IEYH PETYJISIPHO.

Ilepen TeM, KaK NMPUCTYNHUTh K OYMCTKE €YU, OTCOEAUHUTE IITHYD MUTAHHS U, IO BO3MOXKHOCTH, OCTABHTE JBEPILY
OTKPBITON C TeM, YTOOBI Ha DTO BPEMSI MCKJIIOUYUTH BO3MOIKHOCTHh BKIIFOUEHUS IEYH.

BHewHAAa cTopoHa:

BremHu KoXyx KOpIlyca ClieIyeT MBITh TeIJION BOJON ¢ MSITKHM MbBIJIOM, a 3aT€M BBITHPATh HACYXO TKAHBIO.
N36eraiiTe UCIOIH30BAHUS KECTKUX aOpPa3UBHBIX MOIOIIUX CPENCTB.

[Oeepua:
HJ‘ISI YoaJleHUud IATEH U 6pL131" qacTo HpOTI/IpaI;ITe BIIaXHOUW TKAaHBIO JABEpPIY 1 OKHO C 0661/1)( CTOPOH, YIIJIOTHECHUHSA
IBEpUBl U mpuierapiye yactTu. He npuMmensiTe aOpa3suBHBIE YUCTSIIUE CPEICTBA.

MaHenb ynpaBneHuA:

IIpoTtmpanTe maHEdh MSITKON TKAHBIO, CIETKa CMOYEHHOW BOJIOM.
He wucmonbs3ynTe s YUCTKYM LIETKA M XMMHUYECKHE YHCTSIINE cpeacTBa. He MCIONMb3yiTe MiIist YMCTKM OOJBIIOE KOIHUYECTBO BOJBI.

BHUMAHUE: Bynbre OCTOPOXKHBI, YTOOBI BO BPEMSI OYKMCTKHU €YU HE CABUHYTH CBETOBOM WHIUKATOD C TOJOXKEHUS
,0¢ (BBIKJTFOUEHO), TTOCKOIBKY Cpa3y 3Ke IOCIe TOro, KakK IABeplia OyaeT 3aKpbITa, [T€Yb HAYHET padoTy.

BHyTpeHHME CTeHKU:

JI7s1 OYMCTKY BHYTPEHHUX MOBEPXHOCTEN MPOTHPANTE WX MSTKOW TKAaHBIO, CMOUYEHHOW TEILION BOJOU IIO
TMTHEHUYECKUM cooOpaxkeHusiM. ITociae paGOThI IeYM [JIsl yOaleHHs OPBI3T OT IPOAYKTOB Ha KPBIIIKE BOJIHOBOIA
MPOTHUPANTE €€ MSTKON BJIa’KHOW TKaHbIO. BO3MOKeH meperpeB OpBI3T Ha KPBIIIKE C MMOCIEAYIOIINM MOSBIEHUEM
IbIMa U BOCILIaMeHeHmeM. KpbIKy BoiaHOBOmA He cHuMaiite. HE IIPUBETANTE K OUUCTKE KAKOU-IINBO
YACTU MUKPOBOJIHOBOM IEYU ITPOMBIIIJIEHHBIMU CPEICTBAMMU IJIS1 OUMCTKU ITEYEM,
ABPA3MBHBIMU U T'PYBBIMU UUCTAIIMMU CPEICTBAMU, A TAKXKE METAJINIMYECKUMHU
MOYAJIKAMMU. 3ATIPEIIAETCS HAHOCUTDH YUCTAIIUE CPEINCTBA JIJII MUKPOBOJHOBBIX IIEYEN
N3 BAJINIOHYMKA HEIIOCPEICTBEHHO HA ITIEYb. He mcmonb3yiiTe CIIUIIIKOM OOJBIIIOE KOJIUYECTBO BOJIBI.
ITocie OYMCTKY YU 00SI3aTENBHO YIAIUTE BCIO BOLY MSIIKOM TKAHBIO.

nOBOpOTHbIVI CTONUK, pOJ'II/IKOBbIl7I JIIOHEeT:
BriMoiiTe €1a0BIM MBUIBHBIM pacTBOpOM, a 3aTEM BBITPUTE HACYXO.

ITEPEQ TEM KAK BBISBATH MACTEPA

Ilepen TeM Kak BbI3BaTh MacTepa, IMPOBEIUTE CIEAYIOLIYIO ITPOBEPKY:
ITomecTuTe CTEKIISTHHBIN CTaKaH ¢ Bomou (mpmmepHO 250 MiT) B MedYb W IUIOTHO 3aKpOuTe nBepily. Harpemainte BOmy B
Tedyenune AByx MuHYT Ha BBICOKOM ypoBHE MOIIHOCTH.

a. loput nu namnouka B rneuu? oA HET

0. PaGoraer nmu BeHTHISTODP? TA HET
(ITogepskuTe PYKy Hal BEHTHISIIMOHHBIM OTBEPCTUEM.)

B. Bpaiaercst Im TOBOPOTHBIN CTOJIMK? oA HET

(Cronmuk MOXKET BpalaThcs KaK II0 YaCOBOW CTPEJIKeE,

TaK U MPOTHB YaCOBOW CTPEJKU.)
r. CIplllieH Ju 4Yepe3 2 MUHYTBI CUTHA? oA HET
. Topsiuast i Boma B crakaHe? IA HET

Ecam x0Tt OBI HA OJWH M3 STUX BOIPOCOB 6I>UIV orser ,HET®, mpoBepbTe po3eTKy W IpOOKH B KBapTupe. Eciam m po3eTka, u
npooku ucnpausl, CBAXKWUTECH C BJIIM2KAUIINUM LHEHTPOM TEXHUYECKOT'O OBCIIYKMBAHUA ®UPMbBI , IITAPII“

TEXHUYECKUE XAPAKTEPUCTHUKHA

HanpskeHne mepeMeHHOTO TOKa: omnHouHas daza, 220 B, 50 I'r

ITorpebiasiemasi MOIIHOCTh IIEPEMEHHOIO TOKA 1,16 kBt

BrIxogHass MOIITHOCTH 800 Br* (ITopsimoxk mpoBeneHus: ucnbiTanus MOK)
CBepXBBICOKAS 4aCTOTA: 2450 MI'm** (Kmacce B, T'pymma 2)

TaGapuTHbBIE pa3MephI: 460 MM (mmpuHa) X 290 MM (BeicoTa) X 372 MM (riryOuHa)
Pasmeps! BHYTpEeHHEN KaMephl: 314 MM (mmpmHa) X 228 MM (BBICOTA) X 329 MM (riay6mHa)*™ ™
EmKocTh TIeum: 24 nurpos (0.8 dyr?)***

PaBHOMEPHOCTh IPUTOTOBJIEHUS: obecreYrBaeTcsl IpUMeHEHHEM ITOBOPOTHOIO CTONMKA (9295 MM)
Macca: MPUOIU3UTENBHO 14 KT

DT0 3HAYEHHE MOJIYIEHO IO METOIMKE MeKITyHapOmTHOM DIIEKTPOTEXHIMUYECKON KOMHUCCHH IS M3MEPEHHS BBIXOTHOM MOITHOCTH.

Dro kaaccuduranusi odoopymoBarus ISM (IpOMBIIIIIEHHOT0, HAYYHOTO ¥ MEIUIIMHCKOr0), OMUCAHHE KOTOPOTO
IpuBOIUTCS B MexayHapomaoM crangapre CISPRII.

*%

*** BHYTpPEHHHI 00BEM IIEYM BBIYHCISIETCS M3MEPEHMEM BBICOTHI, TIIYOWHBI M IIMPUHLI Teun. JJefCTBUTEIBHBIN 00heM
TIPUTOTOBJISIEMBIX MTPOAYKTOB MEHBIIIE.
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ITOJIESHBIE COBETDBI

Hp aBUJIBHOC PACIIOJIOZKCHHE IIPOOAYKTa

PacrioaraiiTe TpOAYKT HAa TapejkKe HanbOOJIee TOJCTOW YaCThIO
BBEDX.

CJICJII/ITe 3a BPEMCHEM IIPUTIOTOBJICHUSL

T'oToBbTE IIPOAYKT MHHHMMAJIBHO YKAa3aHHO€ BPEMsI.

B cliydyae HGO6XOJII/IMOCTI/I yBeJII/I'-II/IBaI;ITe BpeEMs IIPUTOTOBJICHUS.
CunbHO Hepe}KapeHHbII;I IIPOOYKT MO2KET 3aJbIMUTHCA WUJIN
3aropeThbCs.

HakpsiBaiite TpOgyKThI
BO BpeMsl NPUTOTOBJIEHUS

It TOro 4TO0BI BHIOPATH, YeM HAKPBITH MPOJAYKT - OYMAaskKHBIM
MTOJIOTEHIIEM, TIEHKOM sl IPUTOTOBIEHUST B MUKPOBOIHOBOM TI€YH
WIIA KPBIIIIKOW - BOCIIOJB3YHTECh Tabmuien Ha cTp. P-23.

HaxkpsiB mpoaykT, Bel mpemoTBpaTuTe pasdpeisruBanue. Kpome
TOTO, MPOAYKT MPUTOTOBUTCS PaBHOMEpHO. HakphIBasi MPOIYKT,
Bawm Jjierye GymeT cofepyKaTh IeYb B YHUCTOTE.

3amminante mpoayKT

3anumianTe TOHKHE YYACTKM MsICa U NTHUIBI aJTIOMUHUEBOHN
G OIBIoMf, YTO HE OAaCT UM IPUIOTOBUTHCS OBICTPEE IIOTHBIX U
TOJICTBIX YYaCTKOB.

ITomemmBanTe MpPOIYKT

Ecnm BO3MOXKHO, OMH-IBa pa3a MO HAIIPABJIECHHUIO OT Kpas IMOCYIbI
K IEHTPY MOMEIIalTe IMPOAYKT BO BPeMs IPUTOTOBIECHUS.

ITepeBOopaunBaiTe MPOIAYKT

IIepeBopauymBaiiTe BO BpeMsl IIPUTOTOBIIEHUSI TaKHE IPOMYKTHI, KaK
LBITLISATa, TaMOYPrepbl U CTEHKU, IJIsI YCKOPEHUS IMPUTOTOBIECHHUSI.

IlepekyagpiBaniTe MPOAYKTHI

Ilepenmoxxute Takue MPOAYKTHI, KaK HDPUKAIEIbKHU, II0 UCTCUCHUN
BpPEMEHHU TIPUTOTOBJIEHHS BEPXHEN YaCThIO BHU3, a TaKXKe
TEePEMECTHTE UX OT IEHTpa MOCYIbl K Kparo.

BeiepkuBanTe MpoOgyKT

Tlocse MPUTOTOBIIEHUST B TeUEeHUE HEOOXOMMMOTO BPEMEHHU CIIEIyeT
BBIJIEP3KATh MPOIAYKT. BBIHbTE MPOAYKT W3 IE€UYN U ITOMEIIANTe,
eciii BO3MOKHO. HakponTe POMYyKT HAa BPEMS BBIIEPIKKH, UTO
ITO3BOJIUT €MY IOJHOCTHIO IIPUTOTOBUTHCS U TIPU DTOM HE
TIOJITOPETh.

IIpoBepsiiiTe creneHb
TOTOBHOCTH NMPOJYKTA

Y6enurech B TOM, YTO TeMIIepaTypa MPUTOTOBJIEHUS ObLIa

TOCTUTHYTA.

TakuMu TpU3HAKAMHU SIBISIIOTCS:

— Tap MOJHUMAETCSI PABHOMEDPHO CO BCEH IOBEPXHOCTH IPOJYKTA,
a He TOJIBKO C Kpaés;

— CYCTaBBbI HOXKEK NTHIIbI JBUTAIOTCS JIETKO;

— CBUHHHA W MSICO IITHIIBI HE MMEIOT PO30BOrO OTTEHKA,

— pbIba He MpO3pavHasi M JETKO OTIAESEeTCS] BHIIKOM.

Konaencamnus

Konpnencanus siBisieTcsi HOpMaJIbHOM COCTaBJISIONIEHN
IIPUTOTOBJIEHUS] B MUKPOBOIIHOBOM Iteuyn. Koiu4ecTBO Bllaru B
OPOIYKTE BIMSET HA BIAXXKHOCTH B ITe4r. HaKpBITHI IPOIYKT
OOBIYHO HE IPUBOMUT K IIOSBIEHUIO TAKOIO KOJIHMYECTBA
KOHJeHCATa, KaK HEHAaKPBIThINA. CllemuTe 3a TEM, YTOOBI
BEHTUJISIIIOHHBIE OTBEPCTUS HE OBLIN IEPEKPBITHL.

CBY-ycronumBasi IJIEHKA

HpI/I IIPUTOTOBJIICHUU IIPOAYKTOB C BBICOKHMM COIECP2KAaHHUEM 2KHpa
HE JIOHYCKaI;ITe COIIpUKACaHUSA INICHKH C IIPOAYKTOM, IIOCKOJIBKY
OHa MOKET pacCIlJIaBUTHCA.

CBY-ycroiumBasi IjiacTMaccoBast
mocyna

Hekortoprie Bumpt CBY-ycTOMYMBON IIACTMACCOBOM MOCYIBI HE
MIPUTOIHBI IJISI IIPUTOTOBIIEHUS IIPOAYKTOB C BHICOKUM
collep:kKaHNEeM KUpa M caxapa.
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INIOCYIA JIA ITPUT'OTOBJIEHNMA B

MHUKPOBOJIHOBBIX ITEYAX

CrekassHHAS nocyma IJid IIe4Yu

!

dompra

b

Bymazknble mojioTeHIa

®

Ilocyna ¢ meHTpallbHBIM
OTBEPCTUEM IJIST TIPUTOTOBIECHUS
B MHUKDPOBOJTHOBBIX IT€YaX

IIpssMoyronbHas mocyma JJist
TIPUTOTOBJIEHUS B
MUKPOBOJHOBBIX ITe4ax

IlomcraBka mirs
pa3sMopaskKUBaHUS

CrekJsgHHAs MOCyIa/KepaMuIecKast na
(>KapompoyvHasi)

MeTaJIJII/I‘IGCKaﬂ mocyga HET
ITakeTnl mis neun na
OGenennas mocyna ma
(3KaporpovHast)

OGenennas mocyna ma

(HE3KapOoIpoYHAast)

AmomunaueBas doirbra

IJIST 3QIIIUTHI

Bymara ¢ HemoaroparoIuM MOKPLITHEM na
2Kuponenponuiiaemasi Oymara a
Bomenas Oymara na
IImacTukoBas IIeHKa na
Bymaskuble mojioTeHIa na
IInactukoBas T0Cya ISl IIPUTOTOBICHNUS B na
MUKDPOBOJIHOBOMI II€YN

T'mazypoBanHas mocyna a

TTomcTaBKa mJIsT pa3MOpasKUBAHUS

TOJIBKO OJId pa3MOpaKMBaHUA

TepMoMeETpPHI IJII MHUKPOBOJIHOBBIX ITeUel

TepMoMeTphI I OOBIYHBIX IeYEl

na

HET
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Taonunbl

TABJIULIA JISI CBESKUX OBOIIEN

OBomu Koa-Bo IIponenypa mpurotoBieHus Bpems mpurorosie-
Hus, MuH., ipu 100%
ApPTHIIIOK 2 cpemHUX O6pe3aTh. XOPOIIO IPOMBITE. I10JIOXKUTE B 31/,-5
IrIyOOKYIO TapelKy. 3aKpbhITh IIACTHKOBOM ILIEHKOM.
*| Coapxka 250 r BbIMBITH ¥ MOJIOKUTH B MOPO3WJIBHBIA MEIIIOK. 2-3
dacomrn 250 r Hapesats Ha 4 cM Kycouku. Baputh B 1-TUTpOBOM 3-4
KacTprojie, mo6aBuB 1 cT. 1. Bogbl. HakpHITE.
Crékia 2 CpemHux Pazmoxkuth B 1,5-mUTpoBOI KacTpioje, mo0aBuB 1/2 6-8
4 MalleHbKHMX | Yalukyd BOIbI. HaKphITh.
*| Bpokkoin 500 HapesaTs Ha comnpeTusi OMUHAKOBOU (hOPMBI. 6-7
PacriomokuTh romoBkaMu K HeHTPY. HakphITS.
Bproccenbckas 500 T Pazmoxxuth B 23 ¢cM G010 IJIs IHPOTOB. 3-4
Kamycra PacronoxXuTh cTeOisiMu HapyKy. HakpbITh.
*| Kamycra 250 r Ilope3aTh U TOTOBUTH B 1-ITUTPOBOM KacCTPIOJE, 3-5
n06aBuB 2 CT. J. BOmbl. HakphITh.
*| MOpKOBb 250 r Pazmoxuts B 1,5-IUTPOBOI KacCTpIojie, T00ABUB 3-4
1 ct. 1. Bogel. HakpbITh.
*| IIBeTHas Karycra 500 TOTOBUTDHb HEJIMKOM. XopoI1o BEIMBITH. 10-12
ITo103kUTh B IIyOOKYIO Tapeliky; HaKPHITh
TUIACTHKOBOMN ILTeHKOMU. [lepeBepHYTHh yepe3 Tpu
MUHYTHI.
500 r BoeimepxkaTh, HaKphIB GOJIBrON, 5 MUHYT. 4-5
HapesaTs Ha couBeTus OTUHAKOBOM (DOPMBI.
PacnosiokuTh TojIOBKaMu K IIEHTPY, 10OaBUTH
1 cr. 1. Bomsl. HakphITh.
Yoxoc 500 r (2) Ouuctuts, nope3ars Ha 4 yactu. Ilomoxuts B 20 cM 6-7
TapesKy IJIsl ITMPOroB. 3aluTh 1 CT. JI. BOIEL.
HaxpuITh.
@ ¥ Kykypysa 2 Paznoxwuts B 1-m xactprome ¢ 1/4 4amku BOIBI. 7-9
(TmoYaTKM) HaxkpreiTe. I[lepeBopaunBaTh BO BpeMsl IIPUTOTOBIICHUS.
4 Pazmoxxute B 1,5-11 RKacTproiie ¢ 1/3 Yammku BOJEL. 14-15
HakpeiTs. IlepeBopaunBaTh BO BpeMsI IIPUTOTOBJICHUS.
Baknaxkansr 500 Hapesarts Ha 2-cm KyOuku. Ilomoxuts B 1-1 4-5
KacTpronfo. JIo6aBuTh 2 CT. J1. BOAbl. HaKpBITh.
*| TI'pubbI 500 r ITope3aTs TOMTHKaMU WM TOTOBUTH ILENBIMU. 5-7
ITomoxuTh B 1-1 KacTpromio ¢ 2 4. 1. Macaa. HakpeITh.
Topox 3elL 500 T ToroButs B 1-1 Kactprosie ¢ 1 4. 1. caxapa u 1 CT. 2-4
II. Bogbl. HakpeITh.
CBEXMU 250 r YnanuTh KWIKA U3 CTPyYKOB. ['OTOBUTH B 1-I1 21/,—31/,
KacTproyie ¢ 1 CT. JI. BOJEBL.
*! Kaprodens B 2 CpeIHuX IIpoTkHYTh KOXYpYy Buikou. ITogoxkuTth Ha 4-6
MYHIADE 4 MalleHbKHX | IIOBOPOTHBINA CTOJMK. BO BpeMsl mpUTOTOBIEHUS
NepeBepHYTh. 3aBEPHYTh B (POJBIY M BBIIEP>KATh
2—3 MuH.
(BapeHbINN) 2 cpemHUX O4YHCTUTh U TTOpe3aTh KyOuKamu. ['OTOBUTH, HAKPHIB, 5-7
4 manenpkux | B 1-71. KacTpioye ¢ 1/2 4Yaliku BOJIEBI.
*| TpIKBa 500 T OYnCTUTHh W TIOpe3aTh Ha KycKH. IlomokuTe B 1-1 5-7
KacTproyito. HakphITh.
InuaaT 250 T BreivbiTe u mopesats. ['oToBUTEH, HAKpHIB, B 1,5-1I. 3-5
KacTpiojie ¢ 2 CT. J. BOIBI.
*| Kabaukn 250 r BBIMBITH, IPOTKHYTh BeCh Ka0a4OK BHIIKOM. 4-5
ITooKUTh B KacCTPIOJIO € 1 CT. JI. Macjia WIIM BOIBI
U HAKPHITh.
Cranguin 500 T OYnCTUTh U Hape3aTh Ha KYOUKH. OTOBUTH, 5-7
KapTodeib HaAKpEIB, B 1-J1 KacTproyie ¢ 1/2 YalIku BOJIEL.
IMoMumopsl 500 T ITope3ats Ha 4 yactu. [1od0KHUTH B 1-JI KacCTPIOJIO. 4-5
IIpunpaBUTh M HAKPBITH.
*| IykxuH#A 250 T ITope3aTs Ha oguHaKOBbIE KycKU. [100KUTH B 1-11 31/,-5
KacTpProJTio ¢ 1 ¢r. J. Bomel 1 1 CT. 7. mMacia.
HakgppITh.

* JlaTh OBOIIAM BBICTOSITHCS 1—2 MUHYTHI IIE€pEN MOJayYer Ha CTOJL.
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TABJIULIA JIS1 3AMOPOSKEHHBIX OBOIIEN

1. Osgoliu roToBUTH B OJIFONE IJisi TUPOTroB. HaKpBITh KPBIIIKON WU IIACTUKOBOW IIJIEHKOM.
2. Bo BpeMsT IPUTOTOBIIEHUS ITOMEIIUBATH.
3. JlaTh mOCTOSITh 1-2 MUHYTBHI Tlepef Mmojaderl Ha CTOJI.

Bpemst mpHUroTOBIIEHN S,

Osoru Bec v, mipu 100% CrenuanbHble TEHCTBUS
dacoinp 3en. (pe3anas) 250 r 5-6
Bpokkoan 500 r 8-10 PasmennTs KaK MOKHO OBICTpEE.
PacrosioXuTh rojloBKaMu K IEHTPY.
Bproccenbckast kamycra 500 v 7-9
MopxkoBsb (11e1as1) 500 r 8-9
(pe3anast) 500 r 8-9
IBeTHas KamycTa 500 r 8-10 Pa3nmenuTh Kak MOKHO OBICTpEe.
PacrosioXuTh rojloBKaMu K IEHTPY.
Kykypysa (moyatkmn) 4 mT. 8-10 IToGaBuTh 1/2 yamku BoAsl W 1 4. JI. caxapa.
(500 1) IlepeBepHyTh 3-4 pasa BO BpeMs IMPUTOTOBJICHUSI.
(3epHa) 250 r 3-5 IToGaBuTh 3 CT. 1. BOALI U 1 4. JI. Macia.
Topox 3emn. 250 r 4-6
IloueaT 250 r 5-6
OBoIIHAsT CMECh 250 r 4-5 PasmennTh Ha 9acTH KaK MOKHO OBICTpEE.

TABJIUIA IJIA IIOOJOI'PEBA ITPOIOYKTOB

Bpemsi mpuroToBiieHusI,

Tun mpopykra Bec CrenpanbHbIe YKa3aHUS
MUH., 1 YPOBEHb MOIIHOCTH
Hanurku 1 gamka 11/2-2 12 (100%) Pasmernats mocjie IpPUTOTOBIEHMSI.
@ 250 M1 Ha YaIIKy 2 Yamku 31/2-4 (100%) @
(KOMH. T-pa)
KoncepBsl (cmarerTw, Oanka 440 r 9-10 (50%) IIom0KUTh MPOLYKT B YaIIly.
3penast acoirb) O6anka 740 r 10-11 (50%) HaxpbITh KPBIIIKON MW TUIAaCTUKOBOM
(KOMH. T-pa) ILIEHKOM.

Mermiate BO BpeMsI IIPUTOTOBJICHUS.
Tlocie pazorpeBa TepeMerniaTh.

CymoBble KOHCEDPBBI 1 gamka 2-21/2 (100%) I1o/10XWUTh IPOAYKT B 4Yally.

250 M Ha YaIIKy 2 YaIkn 5-6 (100%) MemaTts BO BpeMsT IPUTOTOBICHUS.
(KOMH. T-pa) ITocite pasorpeBa mepeMeIaTh.
Tapenka cyma 400 mix 1 mopmus 7-8 (50%) HaxpeITh Tapenky MHIacTUKOBOM
(oxXJaKmeHHAS) mieHkon. [locTaBuTh mpsiMmo Ha

TIOBOPOTHBIN CTONWK. [{aTh MOCTOSTH
2-3 MuHYTHI (KapTodelb MOpe3aTh).

3amnekaHKa 1 mopuus 8-9 (50%) HOJIO}KI/I’{L B KaCTPIOJIIO, HAKPHITh
nopruu 1o 250 ¢ 2 mopuuu 12-15 (50%) KpBIIKOA. [TocTaBUTL TPSAMO Ha
(oxJaxkIeHHas) IMOBOPOTHBIA CTOJHK.MeIIaTh BO

BpeMsl MPUTOTOBJIeHUS. J1aTh
MOCTOSITh 2-3 MUHYTEHL.

IIPUMEYAHUE: KoMHaTHaAs TeMIlepaTypa +20°C
TeMIlepaTypa XOJIOTUIbLHUKA +3°C
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3AKYCKMU, CYIIbI

ITukaHnTHBIE T'PUOBI

TomaTHBIN cyn CO CIIMBKaMu

24 rpmba ¢ MaJE€HLKUMH ILISIIKAMUI
6 TOMTHKOB Xjieba
4 TOHKWX JIOMTHUKA BETUYHHBI
4 JTyKOBWIIBI-IIIATIOT, MEJIKO Hape3aHHBIX
1/2 Yamku TepToro chipa
2 guma
2 CT. JI. CMEIIaHHBIX TPaB
(wabper, mymmwmia, maindern, MalopaH, MEeTPYIIKa)

YnaauTh HOKKHA TPUOOB.

Menko HaKpOIIUTH XJIe0.

Baputh BeTUMHY, IPOIOKEHHYIO OYyMasKHBIMK

MIOJIOTEHIIAMHU, B TeYeHHe 2 MHHYT IIPU YPOBHE

morHocTd 100%. JT06aBUThH YK M BapUTh €IIle

OIHY MUHYTY.

4. XopoIllo mmepeMeniaTh XJaeOHbIE KPOIIKH,
BETYMHY, JIyK, CBIp, STMIla U CMECh TpPaB.

5. Pa3ioXuTh cMech JIOKKON Ha rpuObl. [107I0KUTH

12 rpuoOB 10 Kparo IOBOPOTHOI'O CTOJIMKA,

Bapute 1-1,5 MUHYT IIpM ypOBHE MOIIIHOCTH

100%.

W=

Ha 24 rpuba

Hauoc Ha ckopyro pyky

200 r makeTUK KYKYPY3HBIX YHUIICOB
250 r coyca GapOeKio
1/2 yamku cMeTaHbI
2 CT. JI. TOMAaTHOM IaCThI
1/4 4vamku TepTOro chipa

1. TlomokuTh KyKypy3HBIE YHIICHI Ha TapelKy.

2. Cmemarthb coyc u cMeTany. IloJmTh cMechio

YHIICHL.

I107103XUTh TOMATHYIO MHACTy IOBEPX coyca.

ITockImIaTh CBEPXY CHIPOM.

ToToBuTh B TeyeHHME 3—5 MUHYT IIpH YPOBHE

morraocta 100%.

6. IlomamaTh cpa3y ke ¢ ryakamMolle (MSKOTBIO
aBOKAaJo).

il

Ha 4 mopuun

Cyn u3 TBIKBBI

1 KT TBIKBBI, OYHIINEHHON OT KOXKYPBI U IOPE3aHHOMN
2 HeOOJIbIIINE JIYKOBUIIBI (ITOPE3aTh)
1 yamka KyprHOTO OyJIbOHA
1 yamka CIIMBOK
MYCKaTHBI Opex
JIYK-TIOPEN, COJIb IO BKYCY

1. TTomMecTUTH THIKBY, JYK U OYJIBOH B OOJBIIIYIO
Yary.

2. HakpbITh u roToBUTh 13-16 MUHYT IIpH YpOBHE
moraoctd 100%.

3. IlomecTuTh B CMECUTEb WU MPOIECCOP U
pas3MemnIaTh 10 OTHOPOTHOTO COCTOSIHUSI.

4. TIo70XWTH B CEPBUPOBOYHYIO YAIlly U TOOAaBUTH
CIIMBKY W MYCKaTHBIM opex. I[IpunpaBuTh 1Mo
BKYCY.

Ha 4-6 moprun

1 ManeHBKas JIYKOBUIIA, OYHUINCHHAS W TOpPe3aHHAas
1 TOHKUI JTOMTUK BETYHHBI,
OYHCTHUTH OT O0OJOYKM U IIOPE3aTh
30 r macma
1 MOpPKOBB, OUHCTUTHh M MOPE3ATh JOMTUKAMHU
1 RKopeHb cellbIepest, IIope3aTh
2 CT. JI. MyKH
3 GOJIBIIKX IIOMHIOPA, IOpPe3aTh Ha 4 4YacTh
600 M1 KypuHOro OyJILOHA
,OyKeT rapan“ (CMech CyXMX DAaCTeHHUMH, TAKUX KaK
yabpell, IeTPYIIKa, JTaBPOBBIA JIKCT)
COJIb W TIeper]
2 CT. II. CTUBOK
rmope3aHHas MeTPYIIKa.

1. BaputTh nyK W BeTYMHY B Macje 3 MHUHYTHI IIpHU
ypoBHe MourHocTH 100%.

2. JToGaBUTH MODPKOBH U cenbaepeit. HakpeITh U
TOTOBUTH €Ille 3 MHUHYTHI IPU YPOBHE MOIIHOCTHU
100%.

3. IlocemaTh MyKOHW M pa3mernaTh. [J00aBUTH
IIOpe3aHHbIe ITIOMHUIOPLI, OYILOH M OYKET
rapuu . HakpbITh ¥ roTOBUTH 13-18 MUHYT mpm
ypoBHe MortHocTH 100%.

4. Ypmamuth ,0yKeT rapHH®, CHelIaTh IIOpPE.

5. ITocTaBuTh OOPATHO B T€Yb, TOOABUB CIWBKU,
MEeTPYIIKY W mpunpasbl. HakpeITh U TOTOBHUTH
3-5 muHyT 1Ipu ypoBHe MoinHocTH 70%.

Ha 4 mopruun

Tymensle oBomm ,,purara

2 QONBIINX KAPTOMEIMHEI, OYUCTUTH X TOHKO
rmope3aTh Ha JOMTHUKH
1 OyKOBHIIA, TOHKO IIOPE3aTh HAa JIOMTHKU
5 smIr
450 T cMeTaHBI
340 r KOHCEPBUPOBAHHEBIX [T0OETOB CIAPKU, BOLY CIHMTh
1/2 KpacHOTrO CTPYYKOBOTO IepIia, Hape3aTh
ITOJIOCKAMHU
2 HUYKKUHU, Hape3aTh IIOJIOCKaMU
2 cr. 1. ceipa ,Ilapmesan®

1. Pa3mokuTh, KapTodeab U JyK Ha JTHE
25-CaHTUMETPOBOU TAaPEJIKU IJIsT IMIPOTOB.

2. CMmemarth giIa co CMeTaHO!. BbLINTH MOIOBHHY
CMecH Ha KapTodes.

3. ToroButh 16—19 MHHYT IpH ypOBHE MOIIHOCTH
70%.

4. PacromoXuTh cHapxXKy, CTPYYKOBBIN IIeper] U
HYKKWHU MO0 KPYry MoBepX Kaprodens. 3aluTh
CBEPXY OCTAaBIIEWCS CMECBHIO M3 SIUI] W CMETaHEI.
IToceImaTh CBEPXY CHIPOM.

5. ToroButh 19-21 MHUHYTY IIpA YPOBHE MOIIHOCTH

70%.

3aBepHYTh B (OJBIY U OCTABUTh HA 5 MUHYT.

HapesaTh Ha KycKHM OT IIeHTpPa K Kparo.

Ha 4 moprun

N

26

‘ Russia R247E O/M,Ru, P21-31 26

03.10.23, 2:58 PM



A35662,Russia R247E O/M,RU

) IS T T . [T 1T ||

BJIIOOA U3 ITPOOYKTOB MOPSI

Kpa6 Mopus

Pyner u3 nococst ¢ cbipoM

60 T macia
1/3 yamku OOGBIKHOBEHHOU MYKH
1/2 4. ;1. CyXOW TOPYUIIBI
2 YaIlKW MOJIOKa
1 mykoBuIla, MEJKO MOpPE3aTh
nBe 170 r 0aHKU Msica Kpa®oB, CIHThH KHUIKOCTh
2 CBapeHHBIX BKPYTYIO SHIla IOPe3aTh JIOMTHKAMH
COJIb U TIEPEIL
1/2 4aikuy MeJIKO HATEPTOTO ChIpa
2 CT. JI. KPOIIIeK KYKYPY3HBIX XJIOIThEB

1. Tommth Maciao 1 MUHYTY HpU ypPOBHE MOIIIHOCTH
100%. JToGaBuTh, TIOMEIITUBAsI, MYKY M TOPYHILY.
ToroButh emie 1 MUHYTY IpH YPOBHE MOIIHOCTH
100%.

2. IlocTemeHHO BIUTH, IOMEIIUBASI, MOJIOKO.
ToroBuTh 4—6 MUHYT IPU YPOBHE MOIIHOCTH
100%, momMemuBasi KaxKuble 2 MUHYTBL.

3. JloGaBuTh IIyK, MsICO KpaboB, sIiIla, COJIb U
meperr u 1/4 Yammkw chIpa, pa3MelraTh.

4. TloMecTUTH B CEPBMPOBOYHOE OIIOI0 €MKOCTBIO
1 . TTochmaTh KpOIIKaAMU KYKYPY3HBIX XJIOIThEB
¥ OCTABIIIMCSI CBHIPOM.

5. ToroBuTh 7—-8 MUHYT TIpU yPOBHE MOIITHOCTH
50%.

6. IlomaBaTh CO CBEKMM OBOIIHBIM CaJIaTOM.

Ha 6 mopuumn

KpeBeTku ¢ 4eCHOKOM

24 3ejeHBIE KOPOJIEBCKUE KPEBETKU
1/3 4Yammku OJIMBKOBOTO Macia
2 CT. J. Macla
3 3yOKa YeCHOKa, pa3IaBUTh
1 CcT. 7. pe3aHON METPYIIKH

1. YpmanuTe maHIUPU KPEBETOK, OCTABUB
HETPOHYTBIMH XBOCTBI.

2. Cmemarh Maclio U OJUBKOBOE Macio. ['0OTOBUTH
3 MUHYTHI IpU ypoBHe MorHocTu 100%.
JToGaBuTh, TIOMEIITUBAsI, YeCHOK. Baputh 1
MUHYTy IIpya ypoBHe MmolrHoctr 100%.

3. JloGaBuTh KpeBeTKH. Baputh 4—6 MHUHYT IIpu
ypoBHe MouIHOCTH 50%, BCTPSAXUBAS KaKIYIO
muHyTy. IlOChIIaTh IIETPYIIKOM.

4. TlomaBaTh Ha OTHEIBHBIX OJIOMAX C YECHOUHBIM
X7I€00M.

Ha 4 mopuun
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EYJ’ICT

12 mr. jgammum Jlazanbes (caMasl IIAPOKasl U3 BHUIOB
Jammu mIockon ¢opmel) (200 T maker)
250 r ceipa PUKOTTAa (MTAIbSHCKUN CBEXKUM
HEBBIJIEPKAHHBIN CBIP ¢ MSTKUM BKYCOM)
90 r ceipa Yemnmep, HATEPETH
COJIb, TIeper] IO BKYCY
2 smuIa, clierka B30UTHIX
210 r 6aHKa KpacHOTO JIOCOCS, XKHIKOCTh CIIUTh
2 4. J. COKa IIMMOHa

Coyc
1 cT. 1. KyKypy3HOM MYKH
415 r 0aHKa TOMATHOIO IIIOPE
2 CT. J. IOPE3aHHOM MNETPYIIKU

EYJ’ICT

1. Hamute 1 mutp (4 cTakaHa) TOpsYed BOIBI B

00JIBIIIOE OII0I0. BHICHIIATE JIAIIIY B BOAY.
Bapute 4—5 MUHYT IpU YpOBHE MOIIHOCTH
100%.

CoequHuTh BMecTe chIp Pukorrta, ceip Yemuep,
COJlb, TIEpeIl, SINIla, JIOCOCh U JIMMOHHBIN COK.
XopoI1Io nepemMeraTh.

I107103KUTH JIOKKY JIOCOCEBOM CMECH Ha KaXKIbIN
et jammu Jlazadaes. III0THO CKPYTHTB.
ITom0XuUTH B OJUH CJIOM B MEJKOE KapOIIPOYHOE
OJIFO0 IIIBOM BHU3.

Coyc
CMmelnaTh KyKypy3HYIO MYKy ¢ 2 CT. II.
TOMAaTHOTO IMIOPE 10 00pa30BaHUS OJHODPOIHOMN
macTel. JJ06GaBUTh, IIOMEIINBAsSI, OCTATKHU IIOpPE U
METPYIIKY.
IToauTh TOMATHBIM IIOPE PYJET M T'OTOBUTH
10-12 munyT npu ypoBHe MoirHOCTH 70%
(mo Tex mop, IOKa Jaliia He CTaHEeT MSTKOMN).

Ha 4—6 moprun
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ITULIA

pInjeHoK B ropumioyke

IIpImIeHOK ¢ abOpHUKOCaAMM

D=

4 HOXKH IBIILICHKA
1/4 yamku OOBIKHOBEHHOM MYKH
2 TOHKHUX JOMTHKA BETYHMHBI, MEJIKO IIOPE3aTh
1 cTpydYoK 3elIeHOro Iepia, Hape3aTh KyOHKaMu
1 yKoBHIIa, MEIKO MOPE3aTh
425 T KOHCEPBHPOBAHHBIX OUYMIIEHHBIX TOMATOB
1 cT. 1. TOMAaTHOM TACTBI
2 KyOWKa KypHHOI'O OyJIbOHA
1 cr. 1. coeBOro coyca
COJTb W TIeperr
100 r rpubOB, mOpPE3aTh JOMTUKAMU

OOBaISITh HOXKH IBILIST B MyKeE.

CJ0KUTh BCE WHIPEIUEHTHI, 38 MCKITFOUEHHEM
rpubOB, B 2-JTUTPOBYIO KaCTPIOIIO.

HaxkpeiTh u Baputh 22—-26 MUHYT IIPA YPOBHE
mortraoctu 70%. ITomemats 2—3 pa3a BO BpeMs
IIPUTOTOBJICHUSI.

IMo6aBuTh rpuObl. ['OTOBUTH, CHSIB KPBIIIKY, €Il
5—6 MuHyT 1Ipu ypoBHe MoinHOCTH 70%.

Ha 4-6 moprun

LpInaeHoK ¢ BETYMHOU
A JYKOM-IIOpeeM

*

N =

4,

a

1,5 Kr UBIIJIEHOK
60 T Macma, pacTOIUTH
1 mT. nyka-mopes, MeJIKO I0pe3aTh

1,5 gamkm KpoIIek Xiieda M3 HEIPOCETHHON MYKH

SKeJIToK 1 sira
COJb U TIepeIr
20 r macia, pacTOIUTh (ITOMOJIHUTEIHHO)

Cmemate Bce KOMIIOHEHTHI HAYMHKM.

3aloJHUTh, BHYTPEHHOCTH IIBIIIJIEHKA HAYMHKOU K
3aKPENNTh 3yOOUYMCTKOM.

Hama3zaTtp 1plmieHKa JOTOJHUTEIBHON MOpIUeH
macia.

ITomoskuTh IBIIJIEHKAa HA MOJCTaBKY T'DYIKON
BHU3, XXapuTh 16—19 MUHYT 1Ipu ypoBHE
morraocT 70%.

IIepeBepHYTH, TOTOBHUTH elne 16—19 MUHYTBHI mpu
ypoBHe MorHocTa 70%.

3aBEpHYTH B ATIOMHUHUEBYIO (DOJBIY U OCTABUTH
Ha 10 MEHYT Tepen momavew Ha CTOJ.

Ha 4 mopuuun
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4 HOXKHU IIbIIIJICHKA
1 makeTwK (paHIy3CKOro JYKOBOTO CyIia
1 cr. 1. OGBIKHOBEHHON MYKH
250 M1 aOpMKOCOBOTO HEKTapa

825 T KOHCEPBUPOBAHHBIX ITOJOBUHOK aOPUKOCOB,

KUJIKOCTH CIIUTh.

O06BaIITh HBIIJIEHKA B CMECH JYKOBOTO Cyla U
MYKH.

ToroBuTh LpIIUIEHKA 13 MUHYT IIpA YpOBHE
mortaocta 70%.

3anuTh a0pUKOCOBBIM HEKTAPOM U a0PHKOCAMI.
l'oroBuTh, HaKpEIB, 13—18 MUHYT Hpu ypoBHE
moraoct 70%.

TlogaBaTh ¢ rOpsIYMMM MaKapOHAMH.

Ha 4 mopuun

Hoxku npimieHka
C ChIPOM H 3€JIEHBIO

1 cT. 1. HApe3aHHOW TETPYIIKU
2 4. 1. 6a3uiInKa
1 4. ;1. 5cTparoHa
1 9. ;1. yRpoma
1 9. JI. TOPYMIHOTO ITOPOIIKA
1/2 4. 1. mepia ImampuKa
COJIb U IIEpEI]
2 4. JI. KyHXYyTa
45 1 macna, pacTOIIMTh
4 OOIIBIIIE HOXKKM IIBIINIEHKA
60 T MAaHWPOBOYHEIX cyXxapehd +15 T chIpa
(HaTepeTh Ha TEpKe)

CMellaTh IETPYIIKY, DCTPAroH, 0a3suinK, YKPOII,
TOPYUYHBIM IOPOIIOK, MAIIPHKY, COJIb, IIEPEIl,
ceMeHa KYHXXyTa W OJHY TpPeTh Macja B
MaJIeHbKOM dYallle.

OCTpBIM HOXXOM IIPHITOTHSTH KOXKY C HOXKEK
IBITIIICHKA.

PacnipenenuTh cMech U3 TpaB MeXAy KOXKeW U
MSICOM.

OOMa3aTh IBIIIJIEHKA OCTABIIMMCS MacjaoM,
00BAJISATh B IIAHUPOBOYHBIX CyXapsX.

ITomecTuTh Ha MOICTABKY, TOTOBUTH 9—11 MHUHYT
npu yposHe moiHocta 70%, IepeBepHYB 4Yepes
5—6 MUHYT.

Ha 4 mopuuu
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MsCO

ITactymmyi nmmpor

Becenuss 3amekaHka u3 OapaHUHBI

2 Gosblre KapTodeInHbI
1 cT. 1. Macna
1 cr. 1. MosoKa
COJTb U TIEPEI]
500 r roBs:xKbero dapima
1 aykoBwmIla, IIOpE3aTh
1 cT. J1. TOPOIIKOOOPA3HON CMeECH JIJIsI coyca
1/2 4ammky® TOMaTHOTO coyca
1 cT. 1. ByCTepIIMpCcKOro coyca (0CTporo coyca,
B COCTaB KOTOPOT'O BXOJSIT COEBBIN COYC, YKCYC, YepHas
aToKa, KPaCHBIM CTPYYKOBBIN ITEPEIL,
a TaKKe TpomuvecKue (PYKThI U CIICIIVH)
1 momumop, mopes3arhb
2 CT. JI. IETPYIIKU
1 sio, B3OUTH

1. OuucTuTh W Hape3aTh KapTodenb Ha KyOWKH
2,5 cm. JTo6aBuTh 2 cT. a. Bombl. HakpeITh U
BapuTh 12—14 munyt npu ypoue 100%, moxka oH
He ctaHeT MIrKuM. CIIUThH BOIY.

2. PasmsaTe Kaprodeib, J06aBUTh, MAcCIO, MOJIOKO,
CONIb W TIepell.

3. B OombIION Yallle CMEIIaTh TOBSKUN dapil U JyK
¥ TOTOBUTH 9—11 MUHYT NpU YPOBHE MOIIHOCTH
70%, momeruBasi Kaxkasle 2 MUHYThI. CIUTH COK.

4. Jlo6aBUTH MOPOIIKOOOPA3HYIO CMECh JJISI COyca,
TOMATHBIN COYC, BYCTEPIIUPCKHUI COYC, IIOMHUIOPBI U
METPYIIKY. XOPOIIIO MePEMEIIIATh.

5. IlepeloXWTh JTOKKOW CMECh B 3-IIMTPOBYIO
KaCTPIOITIO.

6. PaszmoxxuTh KapTodeabHOE IMIOPE POBHBIM CIOEM
moBepx cMmecu. CMa3aTh B3OUTBIM SIAIIOM.

7. ToroButh 18—19 MHHYT HpH YpOBHE MOIITHOCTH
70%.

8. Brimepzkate 10 MUHYT mepep momadvei Ha CTOJ.

Ha 4—6 mopuun

1 maker (30 r) dpaHIy3cKOTrO JIYKOBOTO Cyma
1/4 yamku OOGBIKHOBEHHON MYKH
750 T GapaHWHBI, TOPE3aHHON KYyOHUKaMU
4 BeCEeHHWX JIyKOBUIIBI, pa3pe3aTh Ha 4 4acTu
2 MOPKOBH, TOHKO Hape3aTh
1 yamka KypuHOTO OYyJIbOHA
310 T KyKypy3HBIX 3epeH (KOHCEPBUPOBAHHEIX),
CJIUTDh KUIKOCTD
2 KOpHS cellbliepesi, MEJIKO Hape3aTh
300 M1 cMeTaHBI

1. Cmemrath ¢dpaHIIy3CKUN JYKOBBIM CYIl M MYKY B
2-3-nmutpoBoit KacTprojie. OOBaIATh GapaHUHY
B CMECH Tak, 4YTOObI OHA ObLIA IIOJHOCTBIO €I
ITOKPHITA.

2. J1o6GaBUThH JIyK U MOPKOBb. JI0GAaBUTh KYPUHBIN

OyJIbOH, XOPOIIIO Pa3MEIIAaTh.

3. HaxpeIThb ¥ TOTOBUTH 24—26 MHUHYT IIPU YpPOBHE
morHocTy 50%, momelnnBasi B IIPOIECCE
IIPUTOTOBIEHUSI.

4. JToGaBHUTL KYKypy3y, CEJIbIEPEN X CMETaHy.

XOopoI1Io pa3Melnarh.
5. Bapurtse eme 11-13 MuHYT npu ypoBHE
mortaoct 50%.

Ha 4 mopruun

JlazaHbpsa

MsicHon coyc
30 r macna
1 aykoBwmIla, IIOpE3aTh
1 KT roBsixKbero dapiiia U3 BepXHEW YacTU HOTHU
1/4 vamkw TOMAaTHOW TACThI
240 r 6aHKa GOJIOHCKOTO coyca
(mrst MakapoH, u3 ¢apiiia U IIOMUIOPOB)
200 T KOHCEpPBUPOBAHHBIX ITAMITMHHOHOB,
JKUIKOCTh CIIUTh

1 3y00K 4YecHOKA, pa3maBuTh (MO SKeJaHUIO0)

CoIpHBII cOyC
90 r macia
1/3 vaikm MyK#m
1 3/4 yamkm MoOJOKa
125 tp ceIpa, HaTepeTh
200 r makeT jammu JlazaHbsi OBICTPOTO IIPUTOTOBIIEHUS
100 T ceipa Mo3zapeiia, HaTepeTh (UTATbSIHCKUAN
HEBBIIEP>KAaHHBIN TBOPOXKHBIN CHIP ¢ MSTKHM BKYCOM,
HAIIOMUHAIOIIIAM CIIUBKH).

MsicHon coyc

1. TTomoXuTh Macjo W JIyK B CTEKJISHHYIO JaIlry
PYREX. Baputh 2—3 MUHYTHI IIpH yPOBHE
morgHoctr 100%.

2. JloGaBuTh, momeruBasi, dapii. Baputh
He3aKphITEIM 11-13 MUHYT IIpU YpOBHE MOIITHOCTH
70%, momernnBas Kaxuble 2 MUHYTHI. CIUTH
JIAOTHANA KUP.
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3. JloGaBuUTh, TTOMEIINBASI, TOMATHYIO TACTY,

OOJIOHCKHH COYC, MIaMITMHBOHBI W YECHOK.
ChIpHBIN cOycC

1. Pacrommute Mmacimo B TeueHme 40—50 cexyHnm mpu
ypoBHe MoItHocTH 100%. JT0GaBUTh, MOMEMINBAST,
MYKY; BapuTh ele 1 MUHYTY TIpH YPOBHE
morHoctd 100%.

2. TlocTeneHHO T00ABUTH, IIOMEIIHMBAS, MOJIOKO.
Baputh 4—5 MHUHYT TP YPOBHE MOIITHOCTH
100%, mmomMernmBast Kaxkayr0 MHUHYTY.

3. JloGaBUTH, TOMEIIINBAS, CHID.

MsicHOM coyc M CBIPHBIN COYC

1. Hamuts MsICHOHM coyc B 26-CM KpYIJIoe OO0,
TaK 4TOOBI OH MOKPBIBAI HHO. OKYHYTbH JIAIIIILY
JlazaHbsI B TOPSTUYIO BOAY, 3aTEM IIOJOKUTH €€
clIoeM cBepxy. Pasmoxkuth moxkkow 1/3
ocTaBIrrerocs MsicHoro coyca. ITomoxuts 1/3
CBIPDHOTO coyca.

2. IloBTOpHTH MpOIIECC, TTOCIETHUM CJIOEM HOJKEH

OBITH CBIPHBIA COYC.

ITocemars ceipoM Mo3apeina.

ToroButh 18—21 MUHYTY IpH ypOBHE MOIIHOCTH

70%.

5. Hate moctosaTh 10 MEUHYT mepen momavyen Ha
CTOJI.

6. IlomaBaTh CO CBEXXHM CallaTOM M XJIEOOM.

Ha 8 moprun

B w
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OBOIIN

IIBeTHass kamycra ,,0-rpaTeH

PucoBoe pu3orTo
(JIerKko IpPUTrOTOBUTH OMA)

500 r couBeTUM IIBETHOM KAaITyCThI
30 T macia
2 CT. J1. MyKH
1 yamKka MoJIOKa
1 4. 1. TOPYHUIIBI
1/2 Yamku TepToro chipa
mneper manpuka

T100KUTh I[BETHYIO KAMyCTy B OO0 JIJISI
BBINEYKY IHPOroB. HakpeITh U TOTOBUTH

5-7 munHyT npu yposHe mortrHocTH 100%

mo pasmsiryeHusi. CIMTh KUIKOCTb.

Tonuth Macio B crekasHHon 4yamke PYREX
1-1,5 MunyTsl 11pu ypoBHE MoItHOCTH 100%.
IToGaBuTh, TTOMeITUBasI, MYKy. BapuTs 1 MHUHYTY
npu yposue moiHoctr 100%.

TlocTeneHHO MOGABUTH, IIOMEIIIMBAS, MOJIOKO
ropuuniy. Baputs 3—4 MUHYTBI IIpA ypOBHE
morraocTy 100%, moMemiuBasi KasxKayl0 MUHYTY.
JToGaBuTh, TTOMEIITMBAsI, TIOKAa HE PaCIUIaBUTCS,
CBID.

3anuTh LUBETHYIO Kamycty. IToceImaTe meprem
ManpuKa.

Bapurh 3—-4 MUHYTBI IIpA YPOBHE MOIIHOCTH
100%.

Ha 4-6 mopiun

3aneueHHbIN KapTodelb

hal

3 oousbinme KapTodenuHbl (0Koio 500 ) OYUCTHTH
¥ Tope3aTh Ha TOHKHUE JIOMTUKU
1/4 4amkum BOJIBI;
1 GosbImast JIyKOBUIIA, TIOPE3aTh HA JIOMTUKU
200 r ymakoBKa HEXKUPHOW CMETaHBI
1 simo
90 r cerpa Yemmep, MeIKO HATepeTh
meper] marpuka.

ITomoskuTh KapTodeib B KPYriioe MUIN OBaJIbHOE
0JIFO[T0, HAJUTh BOJY, HAKPBITh M BapUTh

6 MuHYT Ipu ypoBHe mornHocTu 100%.

CiuTh BOTY.

Pa3nokuTh JTOMTHUKHY JyKa MOBEPX KapTodes.
CMmerath CMeTaHy W SIUIO0 U 3aJUTh KapTodelb.
TlochImaTh CHIPOM W TEpIEM II0 KEITAHUIO.
Bapwuts, He HakpwiBas, 10—12 MuUHYT Tpu ypOBHE
mortHocTu 70%.

Ha 4-6 mopuuin
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1 nmykoBwuIta, Hape3aTh KyOHUKaAMM
60 T macia
4 TOHKMX JIOMTHKA BETYMHBI, HApe3aTh KyOHMKaMM
(mmm 1 4Jaimka BapeHOTo Msica IIbIIIJIEHKA
WX OKOPOKA)
3 KyOMKa KYpHMHOI'O WIIM TOBSIKBETO OyIHLOHA
2 YallK¥ KHISIIENd BOJIBL,

1 yamka IJIMHHO3EPHHUCTOTO PHCA, XOPOIIIO
IIPOMBITh

1 gamka cMecd MeIKO Hape3aHHBLIX OBOIIEH,

HaIpuMep, MOPKOBb, IIyKKWHU, TPUOBI

1. ITomoKHUTH JIyK, MAaclI0 U BETYHUHY B OOJBIIIYIO
KacTpioito. Bapute 3—5 MUHYT nipu ypoBHE
morraocTa 100%. XopoImo pa3meriarTs.

2. PacTBOpUTH OYILOHHBIE KYOMKH B KHUIISIIEN
Bojie, 10OaBUTH B JIYK W BeTumHy. J[00aBUTH BCce
OCTajIbHbIE HUHIPeIneHThl. HaKphITh KPBIIIKON K
BapuTh 13—18 MUHYT NIpU ypOBHE MOIITHOCTH
100%. Bo Bpems IIpUTOTOBJIEHUS HE MEIIATh.

3. Ilo mcTeyeHUW DTOTO BPEMEHU BCS KUIKOCTH
TOJI>KHA BIIUTATBCS.

4. JlaTh MOCTOSITH 5 MUHYT M JOMEIIATh BUJIKOMN
mepeq mojlaye Ha CTOJ.

6—8 moprun

MopkoBs ¢ MeIOM

500 T MOpKOBH, Hape3aTh BIOJb
60 r macma
1 cT. 1. TEPTOR aIleJbCUHOBOM IIENPhI
2 cT. 1. Mega

1. CMmemraTh Bce MHIPEIMEHTHI B KacCTPIOJIE.
2. HaxpeiTh 1 Baputh 8-10 MHHYT IIpH YpOBHE
moraocTu 100%.

Ha 4 mopuun

OBo1HOE 0JII00

200 r MOpPKOBH, Hape3aTh JOMTUKAMU;
200 r OpOKKOIIM, Hape3aTh COLBETHUSIMHU;
100 r myKKWHHA, Hape3aTh JOMTUKAMHU.

1. Pa3aoXuTh OBOIIM B MEIKOM OIIOE TaK, YTOOBI
MSITKHE OBOIIY HaXOIWIINCh B IIEHTPE, a 0ojiee
TBEpIbIE — BOKDPYI HUX.

2. HaxphITh KPBIIIKON WK IJIACTUKOBOM ILJIEHKOM.

3. Baputh 6—7 MHHYT IIpY YPOBHE MOIIHOCTHU
100%.

Ha 4 mopruun
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HECEPTBI

XpycTsiue si0JJOKU
Mo-KaJInOPHUNCKHI

ITeuenbie SIOJIOKHU

800 r KOHCEPBUPOBAHHBIX SIOJOK IJIS IIMPOrOB
340 r cMmecu Iy TUPOKHBIX (CM. HHXKE *)
125 T TBepmoro Macia, Hape3aTh TOHKUMK

JIOMTHKAMU
3 CT. JI. KOpUYHEBOTO caxapa
3 CT. 1. KOKOCOBBIX OPEXOB
2 CT. JI. TOJIYEHBIX OPEXOB
1 cT. J. KOpHIIEL

TTo0KUTh SIGJIOKU B MENKYI0 KaCTPIOJIO.
ITockImTaTh paBHOMEPHO CYXOHM CMECBIO LIS

MU POKHBIX.

Pa3noxuTh JTOMTHUKM Maciia IIOBePX HAaCBhIIIaHHON
CMECH TaK, YTOOBI IOJHOCTBIO 3aKPLITH €€.
CMmemaThe ocTaBIImecs 4 WHTpeIWeHTa U
MIOCBIIIATh UMM CBEPXY MAacio.

ToroBuTh 7—8 MUHYT IpU YPOBHE MOIITHOCTH
100%.

TTomaBaTh TEILUIBIMUA CO B3OUTBIMU CIMBKAMU.
Ha 6-8 mopumin

* BMecTo cMecH IJIsl TUPOXKHBIX MOXKHO

WCTOJIb30BATh TAKYIO0 CMECH:
1 1/2 vamku MyKn
3 4. ;1. caxapa
3 4. JI. cyXOoro 00e3:KMPEHHOI'0 MOJIOKa
COJIb
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3/4 YalKy TPEIKUX OPEXOB
1/4 4vamky KOpUYHEBOIO caxapa
2 4. J. CMeCH MIpPSTHOCTEH
4 OONBIINX SI0T0KA
2 CT. JI. TUMOHHOTIO COKa
30 r macma, pacTOIMUTh

IToI0KUTh TPELKKE OPEXH, caxap M CMECh
MIPSIHOCTEN B CMECUTENh MU IIPOIECCOD,
00pabaThIBATh, IIOKA OPEXM HE HM3MEIIbYaTCs.
OYUCTUATH SIOJIOKKA OT KOXKHUIIBI U CEPILIEBUHEL,
MIOJIUTh JTUMOHHBIM COKOM.

O0Ma3arh SI0JJOKM MaciioM, 00BasITh B OPEXOBOM
CMECH TaK, YTOOBI OHH OBLIM IIOKPBITHI CMECHIO
MMOJHOCTHIO.

ITonoxxutk Ha OHO 20-CAaHTUMETPOBOM TapeNIKU
IJIsL TIAPOrOB. 3aIlOJHUTE SIOJOKU OCTaBIIEHCS
OpPEXOBOM CMECKIO.

T'otoBuTh 7—8 MHUHYT IpU YPOBHE MOIITHOCTH
100%. JTaTh OCTOSITH 5 MUHYT.

ITomaBaTh CO B30UTHIMU CIAMBKAMHU.

Ha 4 mopuun
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WARNING

Read all instructions before using the appliance.

1. To reduce the risk of fire in the oven cavity:

a.Do not overcook food.

b.Remove wire twist-ties from paper or plastic bags before placing bag in the oven.

c.Do not heat oil or fat for deep frying. The temperature of the oil cannot be controlled.

d.Look atthe oven from time to time whenfood is heated in disposable containers made of plastic, paper
or other combustible materials for signs of smoke or burning.

e.If materials inside the oven should ignite, or smoke is observed, keep oven door closed, turn oven
off, and disconnect the power cord, or shut off power at the fuse or circuit breaker panel.

2. To reduce the risk of explosion and sudden boiling:
a.Do not place sealed containers in the oven. Babies bottles fitted with a screw cap or teat are
considered to be sealed containers.
b.When boiling liquids in the oven, use a wide-mouthed container and stand about 20 seconds at the
end of cooking to avoid delayed eruptive boiling of liquids.

3. This oven is for home food preparation only and should only be used for heating, cooking and defrosting
food and beverage.
It is not suitable for commercial, or laboratory use.

4. Never operate the oven whilst any object is caught or jammed between the door and the oven.

5. Do nottry to adjust or repair the oven yourself because of hazard. The oven must be adjusted or repaired
by a qualified service technician trained by SHARP.

6. Do not operate the oven if it is not working correctly or damaged until it has been repaired by a qualified
service technician trained by SHARP. It is particularly important that the oven door closes properly and
that there is no damage to:

(1) Door (warped), (2) Hinges and Latches (broken or loosened), (3) Door Seals, Sealing Surfaces and
oven cavity (buckled or deformed).

7. Do not catch the utensil, your clothes or accessories on the door safety latches when you take out the
food from the oven.

8. Always use oven mittens to prevent burns when handling utensils that are in contact with hot food. Enough
heat from the food can transfer through utensils to cause skin burns.

9. Shouldthe supply cord become damaged, it must be replaced with a special cord supplied by a SERVICE
CENTRE APPROVED BY SHARP. And it must be replaced by a qualified service technician trained by
SHARP.

10.Avoid steam burns by directing steam away from the face and hands.
Slowly lift the furthest edge of a dish's cover and microwave plastic wrap and carefully open popcorn and
oven cooking bags away from the face.

11.Make sure that the power supply cord is undamaged, and that it does not run under the oven or over any
hot surfaces or sharp edges.

12.1f the oven lamp fails please consult your dealer or a qualified service technician trained by SHARP.

13.To prevent the turntable from breaking:
a.Before cleaning the turntable with water, leave the turntable to cool.
b.Do not place anything hot on a cold turntable.
c.Do not place anything cold on a hot turntable.

14.This appliance must be earthed.
15.Do not store food or any other items inside the oven.
16.Make sure the utensil does not touch the interior walls during cooking.

17.0nly allow children to use the oven without supervision when adequate instructions have been given so that
the child is able to use the oven in a safe way and understands the hazards of improper use.

18.This appliance is not intended for use by young children or infirm persons without supervision.

19.Young children should be supervised to ensure that they do not play with the appliance.

E-1
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SPECIAL NOTES

DO

DON’'T

Eggs, fruits,
nuts, seeds,
vegetables,
sausages and
oysters

*

Puncture egg yolks and whites and
oysters before cooking to prevent
"explosion”.

Pierce skins of potatoes, apples,
squash, hot dogs, sausages and
oysters so that steam escapes.

Cook eggs in shells to prevent
"explosion". which may damage the
oven or injure yourself.

Reheat whole eggs.

Overcook oysters.

Dry nuts or seeds in shells.

Popcorn

Use specially bagged popcorn for the
microwave oven.

Listen while popping corn for the
popping to slow to 1-2 seconds.

Pop popcorn in regular brown bags or
glass bowils.

Exceed maximum time on popcorn
package.

Baby food

Transfer baby food to small dish and
heat carefully, stirring often. Check for
suitable temperature.

Remove the screw cap and teat
before warming baby bottles. After
warming shake thoroughly. Check for
suitable temperature.

Heat disposable bottles.
Overheat baby bottles.

Only heat until warm.

Heat bottles with nipples on.

Heat baby food in original jars.

General

Food with filling should be cut after
heating, to release steam and avoid
burns.

Stir liquids briskly before and after
cooking for even heating.

Use a deep bowl when cooking liquids
or cereals to prevent boiling over.

For boiling or cooking liquids see
WARNING on page E-1.

Heat or cook in closed glass jars or
airtight containers.

Deep fat fry.

Dry wood, herbs, wet papers, clothes or
flowers.

Operate the oven empty.

Canned foods

Remove food from can.

Heat or cook food while in cans.

Sausage rolls,
Pies, Christmas
pudding

Cook for the recommended time.
(These foods have high sugar and/ or
fat contents.)

Overcook as they may catch fire.

Meats

For microwave cooking, use a
microwave proof roasting rack to

collect drained juices.

Place meat directly on the turntable for
cooking.

Utensils

Roasting rack:

Check the utensils are suitable for
MICROWAVE cooking before you use
them.

Use metal utensils for MICROWAVE
cooking. Metal reflects microwave
energy and may cause an electrical
discharge known as arcing.

Aluminium foil

Use to shield food to prevent over
cooking.

Watch for sparking. Reduce foil or
keep clear of cavity walls.

Use too much.
Shield food close to cavity walls.
Sparking can damage the cavity.

Browning dish

Place a suitable insulator such as
microwave and heat proof dinner plate
between the turntable and the
browning dish.

Exceed the preheating time recom-
mended by the manufacturer. Exces-
sive preheating can cause the glass
turntable to shatter and/or damage
internal parts of the oven.

‘ Untitled-2
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INSTALLATION INSTRUCTIONS

. Remove all packing materials from the oven cavity . Check the unit for any damage, such as a

misaligned door, damaged gaskets around the door or dents inside the oven cavity or on the door.
Ifthereisany damage, please do not operate the oven until it has been checked by a SERVICE CENTRE
APPROVED BY SHARP and repaired, if necessary.

. Accessories provided

1) Turntable tray

2) Roller stay

3) Operation manual and cooking guide
4) Cook book (Russian)

. Locate the roller stay in the centre of the oven, then fit the turntable on the roller stay. Make sure the

turntable and roller stay are centrally located and locked together. NEVER OPERATE THE OVEN
WITHOUT THE ROLLER STAY AND TURNTABLE.

. The oven should not be installed in any area where excessive heat and steam are generated, for

example, nextto a conventional oven unit. The oven should be installed so as not to block ventilation
openings.
Allow at least 15 cm on the top of the oven for free air space.

. Neither the manufacturer nor the distributors can accept any liability for damage to the machine or

personal injury for failure to observe the correct electrical connecting procedure.
The A.C. voltage must be single phase 220V, 50Hz.

OVEN DIAGRAM

1. Door handle 8. Control panel (See page E-4)
2. Oven lamp 9. Digital readout
3. Door hinges 10. Waveguide cover
4. Door safety latches 11. Turntable
5. See through door 12. Roller stay
6. Door seals and sealing surfaces 13. Ventilation openings
7. Coupling 14. Power supply cord
E-3
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OPERATION OF TOUCH CONTROL PANEL

The operation of the oven is controlled by pressing the appropriate pads arranged on the surface of the control

panel.

An entry signal tone should be heard each time you press the control panel to make a correct entry.

In addition the oven will beep for approximately 2 seconds at the end of the cooking cycle, or 4 times when a

cooking procedure is required.

Control Panel Display

[
[ B |

COOK DEF __ KG
MPAr. PASM. KI'  K-BO TPOB.

Touch Control Panel Layout

EASY DEFROST PAD
Press to defrost meat
by entering weight.

NUMBER PADS
Press to enter cooking
times, weight or
quanity of food.

POWER LEVEL PAD —
*Press to select micro-
wave power setting.

If not pressed, 100%
(HIGH POWER) is
automatically selected.
*Press to alter the
cooking result for
automatic operations.
(less/more setting)

STOP/CLEAR PAD —
*Press to clear during

QTY CHECK (—— Indicator

1. briogo  Dish
2. Cyn Soup
3. HanuTok Beverage
4. Xneb Bread

PA3O0TPEB
REHEAT

ABTOMAT. NMPUTOTOBJIEHVE
AUTO COOK

PucoBblii oTBap/
Kawa 1

gice Congee / Porridge

Puc ‘

[lapoBoe mAco | |

Steam Meat

Flaposan pbiba
Steam Fish

MPOCTAA BbICTPAA MEONEHHOE
—1 PASMOPOS3KA | PASMOPOS3KA |NPUrOTOBNEHVE —
EASY DEFROST | EXPRESS DEFROST SLOW COOK

— 1 REHEAT PAD

Press to reheat 4 popular
menus.

AUTO COOK PADS

Press corresponding pad
tocookchosen menusand
desired serving.

SLOW COOK PAD
— Press to cook slowly and
longer time.

-] 2 3
4 S 6
-/ 8 ?

programming.

*Press once to stop
operation of oven
during cooking; Press

twice to cancel
cooking programme.

L EXPRESS DEFROST PAD
Presstoselectthe Express
Defrost menu.

PAD

*Press to start oven after
setting programs.

*Press once to cook for 1

TIMER PAD
Press to set Timer.
|, INSTANT COOK/START

MOWHOCTS (™) TAVIMEP
POWER LEVEL TIMER
BbICTPOE
CTOMVCEPOC | MPUOTOBJIEHVE/
STOP/CLEAR MycK

INSTANT COOK/START /

R-247E

*

minute at 100% (HIGH
POWER) or increase by 1
minute multiples each
time this pad is pressed
during cooking.
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Getting Started

Step Procedure Pad Order Display
Plug the oven into a power point.
Ensure the oven door is closed. o0 o
1 R

Flashing eights

Press the STOP/CLEAR pad so that the

oven beeps. CTOIN/CBEPOC *
2 STOP/CLEAR

Only the dots will remain.

Stop/Clear

Press the STOP/CLEAR pad once to:
1. Stop the oven temporarily during cooking.
2. Clear if you make a mistake during programming.

To Cancel a Programme During Cooking

Press the STOP/CLEAR pad twice.

‘ Untitled-3 5 03.10.23, 3:02 PM
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MANUAL OPERATIONS

Microwave Time Cooking

This is a manual cooking feature, first enter the cooking time then the power level.
You can programme up to 99 minutes, 99 seconds. There are five different power levels.

Power level i i i i
LOW | MeLOW | MEDIUM | MeHIGH | HIGH
Approximate percentage l I ! !
of microwave power 10% 30% 50% 70% 100%
H =] : = : — 1 : = 1 : il nix]
Display LLE VoL FOF  [LEOR [LA0A] ‘0oF
Examples of foods typi- | Keeping food i Defrost i Casseroles i Cakes i Fruit
cally cooked on micro- | warm | Softening ! ! g’:!’ﬁc'”s I Vegetable
wave oven power level | butter S 1___'(ie_s_____" Rice/Pasta
E | Seafood |
This variable cooking control allows you to select the rate of microwave cooking.
If a power level is not selected, then HIGH power is automatically used.
*Suppose you want to cook vegetables for 2 minutes 30 seconds on HIGH power.
Step Procedure Pad Order Display
Enter desired cooking time. - -
230 5.30
1 N 1 /’— ¢ —, ’—’
CO\OK

MPUT.

COOK will flash on and off.

2

Press the INSTANT COOK/START
pad.

BbICTPOE
MPUTOTOBIIEHUE/
MyCK

INSTANT COOK/START

M
A

§L|
]
‘ﬁl

COOK
TPUr.

The timer begins to count down.

To lower the power press the POWER LEVEL pad until desired power level is displayed.
* Suppose you want to cook Fish Fillets for 10 minutes on MEDIUM power.

Step Procedure Pad Order Display
Enter desired cooking time. e
1 1000 e

IPYI.
COOK will flash on and off.

Select power level by pressing the MOLLHOCTb
POWER LEVEL pad as required POWER LEVEL = "1
2 (for MEDIUM press three times). x 3 :l [} I~
\CC;OK/
I'IF:VIF
Pre(;jss the INSTANT COOK/START nmeSITCJgJ%EHME/ Taluln
pad.
MycK (NN NN
3 INSTANT COOK/START ook

MNPUT.
The timer begins to count down.

If the door is opened during cooking process, the cooking time in the readout automatically stops. The cooking
time starts to count down again when the door is closed and the INSTANT COOK/START pad is pressed.

If you wish to know the power level during cooking, press the POWER LEVEL pad. As long as your finger
is touching the POWER LEVEL pad, the power level will be displayed.

‘ Untitled-3
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Sequence Cooking

Your oven can be programmed for up to 3 automatic cooking sequences, switching from one variable
power setting to another automatically.

* Suppose you want to cook for 10 minutes on MEDIUM power followed by 5 minutes on HIGH power.

Step Procedure Pad Order Display

1000 n.on

NPUr.

Enter desired cookingtime.

Select power level by pressing the
POWER LEVEL pad. MoLiHocTe ‘i I
2 | (for MEDIUM press three times) i

X3 \//—,

For second sequence, enter desired

cooking time. —Z riri
3 | (If power is not selected the oven will 5 O O N R A |
operate at HIGH power). QK

Press the INSTANT COOK/START pad. BbICTPOE — —
MPUTOTOBNEHVE/ i1 riri
nyck 1l 1i_f

INSTANT COOK/START 00K
@ MPUT.
The timer begins to count
4 down.

When it reaches zero,

C i
I/l

B A

-——

COOK
MPUT.
the second sequence will
appear and the timer will
begin to count down
again.

Instant Cook™

For your convenience Sharp’s Instant Cook allows you to easily cook for one minute on HIGH power.

Step. Procedure Pad Order Display
Press the INSTANT COOK/START pad. BbICTPOE —
(Within 3 minutes of closing the door.) I'IPVIFO"_II'}?CBIJQEHVIE/ I i

1 INSTANT COOK/START cook , ,—, ’_'

MPUr.

The timer begins to count
down.

Press the INSTANT COOK/START pad until desired time is displayed.
Each time the pad is pressed, the cooking time is increased by 1 minute.

E-7
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Increasing Time During the Cooking Programme

Cooking time can be added during a cooking programme using the INSTANT COOK/START pad.

* Suppose you want to increase the cooking time by 2 minutes during 5 minutes on MEDIUM power.
(at the moment the remaining cooking time is 1 min. 30 sec.)

Step Procedure Pad Order Display

Enterdesired cooking time.

. 500 | | 5.00

Select power level by pressing the

MOLLHOCTb - - -
POWER LEVEL pad. HolHocTs c e

2 | (for MEDIUM press three times) 3 = N
X COOK
H;MR
Press the INSTANT COOK/START pad. —
I'IPVIPB'IIQOTgJSI)EEHVIE/ '— ’ , ' '
nyCK N |
INSTANT COOK/START COOK
nPUr.
The timer starts to count
3 down.
[
@ [ _’ '_’ @

TPUT.

Press the INSTANT COOK/START pad EbICTPOE
twice to increase the cooking time by rIPI/IrOI'_ll')(I)ggEHVIE/

4 two minutes. INSTANT COOK/START

]
<

COOK
TPUr.

X2
The timer keeps on
counting down.

\\[oJI=M You cannot use this function for SLOW COOK.

‘ Untitled-3 8 03.10.23, 3:02 PM ‘
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MELNEHHOE To select SLOW COOK HIGH, press the SLOW COOK pad once.

“P”SE‘SIV"CBSEE”E To select SLOW COOK LOW, press the SLOW COOK pad twice.

The SLOW COOK setting is designed for foods which cook longer time. For example, stewing, braising,
boiling soup or Chinese desserts of liquid type. The SLOW COOK setting provides two choices: SLOW
COOK HIGH or SLOW COOK LOW. The maximum cooking time is 2 hours for each choice when cook
manually.

* Suppose you want to cook stew chicken on SLOW COOK HIGH for 1 hour 30 min.

Step Procedure Pad Order Display
Press the SLOW COOK pad once. MEMNIEHHOE —
MPUFOTOBAEHVE [y | |
1 SLOWCOOK JL I
x 1

Enter desired cooking time. -l 3 O

N
-
§|
(I
<

COOK will flash on and off.

3 MPUr.

Press the INSTANT COOK/START pad. EbICTPOE -
MPYFOTOBNEHME/ 1l _Iri
MYyCK i

INSTANT COOK/START ook

The cooking time will count
down to zero. After cooking
the oven will "beep".

\' (a1 1. If you need to check the food doneness during cooking, you can open the oven door or pressing

the STOP/CLEAR once, then check and stir. After that close the door and touch INSTANT COOK/
START pad to resume cooking.

2. Combination between HIGH and LOW is free until 2 stages. But combination between SLOW
COOK and other features is not possible.

3. If you wish to know the level of slow cook during cooking, press the POWER LEVEL pad. As
long as your finger is pressing the POWER LEVEL pad, H (SLOW COOK HIGH) or L (SLOW
COOK LOW) will be displayed.

SPECIAL NOTES ON SLOW COOKING
For better cooking result, always try to:

1.
2.

3.

Cut the ingredients into smaller pieces.

Add in adequate liquid medium (eg: water, sauce) and try to submerge the ingredients into the liquid medium
in order to avoid scorching. This is especially important when stew or chicken soup is prepared.

When soup or large quantity is prepared, make sure that the water level is at least 3.8cm from the rim of
casserole, otherwise spill over may result.

Do not add too much seasonings or salt at the initial stage of cooking. Try to add (especially salt) soon after
or just after finish.

Cook with the casserole lid on. Also please do not open the lid during cooking as this may disturb the cooking
sequence.

Stir and stand for 10 minutes after cooking.

E-9
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AUTOMATIC OPERATIONS

Notes for Automatic Operations

1. When using the automatic features, carefully follow the details provided in each Menu Guide to
achieve the best result.
If the details are not followed carefully, the food may be overcooked or undercooked or may
be displayed.

. Food weighing more or less than the quantity or weight listed in each Menu Guide, cook manually.

. To change the final cooking or defrosting result from the standard setting, press the POWER LEVEL

pad once (PLUS) for more cooking time or twice (LESS) for less cooking time after selecting desired
setting. Refer to page E-18.

4. The final cooking result will vary according to the food condition (e.g.initial temperature, shape,
quality). Check the food after cooking and if necessary continue cooking manually.

5. Toavoidchildren's misuse, each AUTO COOK and EXPRESS DEFROST function pad can be used only
within 3 minutes after cooking completion, closing the door or pressing the STOP/CLEAR pad.

6. To defrost foods above or below the weights allowed on the EXPRESS DEFROST MENU GUIDE, use
EASY DEFROST or defrost manually.

7. will be displayed if more or less than weight or quantity of foods suggested in each Menu
Guide is programmed when the INSTANT COOK/START pad is pressed. To clear, press the STOP/
CLEAR pad and reprogramme.

8. When entering the weight of the food, round off the weight to the nearest 0.1kg(100g). For example,
0.35kg would become 0.4kg.

@ ABTOMAT. MPUrOTOBJIEHUE @
AUTO COOK
The AUTO COOK allows you to cook 4 popular

w N

PucoBbin oteap/
;'22 KAl foods.
Gz REnTEER Follow the details provided in Auto Cook Menu

Faposan priba
Steam Fish

[lapoBoe mAco
Steam Meat

‘ Guide on page E-11 and E-12.

* Suppose you want to cook 2 serves of Rice.

Procedure Pad Order Display
Press the Rice pad until After about 2 sec.
desired quantity is Puc — —
displayed (for 2 serves Rice _| — | B A |
press twice). L - i
Qry COOK
x2 KBO TP
Cooking starts and the cooking time will begin
countingdown.Whenitreacheszero,the oven
will "beep".

E-10
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Auto Cook Menu Guide

MENU QUANTITY PROCEDURE
Rice 1-2 serves ® Wash rice until water runs clear.
Times of : : * Place rice and water into a deep
Pressing Serving (s) Rice Water casserole (about 2¢) and soak for
30mins(stirriceafewtimesduring
1 1 serve (1-2 persons) 1509 240ml soaking).
2 2 serves (3-5 persons) | 300g 480ml ® Stir and cook with cover.

* Aftercooking, stirlightlyand stand
for 5 mins with a cover.

Congee 1-2 serves ® Wash rice until water runs clear.
Times of ® Place rice and water into a deep
Pressing Serving (s) Rice Water casserole (2¢ for 1 serve, 3¢ for 2

serves) and soak for 30 mins (stir

1 1 serve (1-2 persons) 50g 750ml rice a few times during soaking).

2 2 serves (3-5 persons) 80g 1400ml ® Stir and cook uncovered.

* After cooking, stir lightly and
stand for 5 mins.

( Menu Variation )

eg o Congee with Pallock Fish and Peanuts
Ingredients: 100g Pallock fish (fried; chopped)
(3-5 persons) 50g Peanuts
1 slice salted turnip (chopped)
3 spring onions (chopped)

NOTE | The ingredients can be added just after finish, with salted turnip and spring
$ onions as garnish and sprinkles on top.

* Congee with Salted Pork and Preserved Duck Eggs
Ingredients: approx. 230g (/2 Ib) lean pork (chopped)
(3-5 persons) 2 preserved duck eggs (diced)

NOTE | The ingredients can be added 10 min. before finish.

Porridge 1-2 serves ® Wash rice until water runs clear.
- * Place rice and water into a deep
Times of Serving (s) Rice | Water casserole (2¢ for 1serve, 3¢ for 2
Pressing serves) and soak for 15 mins (stir
1 1 serve (1-2 persons) 100g | 1200ml rice a few times during soaking).

2 2 serves (3-5 persons) | 160g | 2200ml * Stir and cook uncovered.

* After cooking, stir lightly and
stand for 5 mins.

( Menu Variation )

You can enjoy the variation by putting some ingredients into Porridge just after finish or 10
mins before finish.

eg * Chicken Porridge: 200g Chicken (cut small pieces, precooked)
(3-5 persons) Spring Onion, cut 3cm long

* Fish Porridge :250g Fish (precooked)
(3-5 persons) 2 slices Ginger (cut into stripes)

\'[eay=l \Water temperature should be about 20°C at initial cooking.

E-11
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(Note: When cooking pomfret, use MORE setting for better

INITIAL
MENU TEMPERATURE QUANTITY PROCEDURE
Steam Fish 8-12°C 1-3 serves Wash fish thoroughly and
Refrigerated : remove scales.
eg: Sea Bream temperature Tlrmes_nof Serving (s)| Weight Make a few slits on the skin
Pomfret pressing of fish, pierce the eyes of
Carp 1 1 serve 130-199g fish.
Black Mullet 2| 2serves |200:3009], pyt on 4 shallow dish, 22-28
Flatfish 3 3serves |301-4209| o jn diameter.
etc. Whole fish Sprinkle lightly with water,
or salt and oil.
Fish fillet Put green onion and ginger

slices on top.

Cover with microwave wrap.
After cooking, stand for 2
minutes.

result.)
Steam Meat 8-12°C 1-3 serves Marinate the meat.
. Refrigerated - For meat patty, try to make it
€g: Be?f patty_ temperature Times of Serving (s)| Weight a thin layer especially in the
Chicken pieces pressing
with mushrooms 1 1 serve 180-289g centre. .
otc. 2 2 serves | 290-400g Put ona shallow dish, 22-28
3 3serves | 401-520g| CM in diameter.
Cover with microwave wrap.
After cooking, stand for 2
minutes.
Steam Meat Recipes
Beef Patty| (2 Serves)
[ Ingredients ] [ Method ]
330 g Ground beef 1. Marinate the ground beef and preserved vegetables
50¢g Preserved Vegitables with seasonings and mix well. Press into patty shape.
1 Salted Egg Yolk 2. Cutthe salted Egg Yolk into dices and place on the patty
[ Seasonings | for decoration.
1 tsp. Salt 3. Cover with microwave wrap and press Steam Meat pad
1 tsp. Sugar twice to Cook.
2 tsp. Cornstarch
2 tsp. Oil
12 tsp. Soya sauce

[Chicken Pieces with Mushrooms] (2 Serves)

[ Ingredients ]

280 g Chicken pieces
40g Dried mushrooms
(soaked)

Ginger slices
Green onion slices

[ Seasonings ]

/2 tsp. Salt

/2 tsp. Sugar

172 tsp. Soya sauce
/2 tsp. Cornstarch
17/ tsp. Sesame oil

‘ Russia R247E,En,P-10-20,PM6.5 12

[ Method ]

1.

green onion slices.

twice to Cook.

E-12
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Marinate the chicken pieces and soaked mushrooms
with seasonings. Then mix together with ginger and

. Cover with microwave wrap and press Steam Meat pad
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PA30rPEB
REHEAT

1. Dish
2. Soup

3. Beverage

4. Bread

Press to select 4 popular reheat menus.

Follow the details provided in Reheat Menu Guide.

* Suppose you want to reheat 2 bowls of Soup.

Step Procedure Pad Order Display
Press the REHEAT pad until the desired N =
menu number is displayed (for soup PA3OTPEB - O
1 press twice). REHEAT N -
X 2 k80

QTY will flash on and off.

Press the number pad to enter quantity.

|

N |/ ,—
CcooK arty
nPUr. K-BO

COOK will flash on and off.

Press the INSTANT COOK/START pad.

BbICTPOE ' , -' ’_

MPUrOTOBNEHUE/ e - Y,

nycK 1« 1 _I
INSTANT COOK/START cooK
P,

3 The cooking time will
appear and count down
to zero.

When it reaches zero, the
oven will "beep".

Reheat Menu Guide

INITIAL
NO. MENU TEMPERATURE QUANTITY PROCEDURE
Dish 6-12°C 1-2 serves + Take out the dish from the refrigerator.
Lunch/Dinner plate  Refrigerated » Cover with microwave wrap or glass
rH-1 | Meat Dish temperature ( 1 serve, lid.
Fried Noodles approx. 200g | ¢ After reheating, stir and stand for 2
Plate of Rice minutes.
Soup 20-25°C 1-4 cups * For 1 cup, use 1 bowl. For 2 cups, use 2
Room bowls. And for 3-4 cups, use 2¢ casse-role.
temperature 1 cup, * No cover.
rH.Z ( approx. 250ml | + Place on centre of turntable (1 bowl).
(For 2 bowls, place along the rim of
turntable.)
« After reheating, stir.
Beverage 20-25°C 1-4 cups * No cover.
Coffee Room » Place on centre of turntable (1 cup).
I'H-3 Tea temperature ( 1 cup, (For 2-4 cups, place along the rim of
Water approx. 250ml turntable.)
« After reheating, stir.
Bread 20-25°C 1-4 pieces * For 1-2 pcs, put onto a paper towel
Room and cover with another paper towel.
temperature ( 1 piece, ) * For 3-4 pcs, put onto a plate lined with paper
I'H-4 approx. 50g towel and cover with another paper towel.
(NOTE: Reheating result varies with the * When you reheat only one piece of
kind of bread and its condition.) bread, place it on centre.

‘ Russia R247E,En,P-10-20,PM6.5 13
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Express Defrost
EXPRESS DEFROST rapidly defrosts 3types of meatin

BbICTPAA ;
PA3MOPO3KA ; (I\Zﬂli?cck?ei "F’,'iee actes specific weights.
EXPRESS DEFROST 3.St k/Ch Follow the details provided in Express Defrost Menu

-otea ops Guide on page E-15.
* Suppose you want to defrost 0.2 kg of Minced Meat.
Step Procedure Pad Order Display
Press the EXPRESS After about 2 sec.
DEFROST pad until BbICTPAA
the desired menu ;(Apg’g"sgs;ggg - _ | B Y |
number is displayed _ ] - _ -
1 (for Minced Meat x 1 i ook e
press once). PA3M. MPUT. PA3M.
The defrosting time will begin counting
down. When a 4 times "beep" sound is
heard, the oven stops. CHECK will flash on
and off.
Open the door. Turn — _
over and rearrange. _’ 11
2 | Shield the defrosted c- e
portions. il N
PA3M. MPOB.
CHECK will flash on and off.
$ Close the door. - _ $
! 11
3 \CO’OK/’D? ) ’ '_,
I'IP‘MF. PA3M.
COOK will flash on and off.
Press the INSTANT BbICTPOE - _
COOK/START pad. MPUrOTOBMEHVE/ _| 11
MycK O - 1
INSTANT COOK/START cook ter

4 TIPVIT. PA3M.

The defrosting time will continue counting
down. When it reaches zero, the oven will
Ilbeepll.

E-14
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Express Defrost Menu Guide

No. MENU QUANTITY PROCEDURE
Minced Meat 0.2 kg  Place frozen minced meat on a shallow dish.
Beef/Pork * The oven will "beep" and stop, CHECK will flash on
and off. Remove defrosted portions, turn over and
1 shield edges with foil strips.

* Press start to continue defrosting.
» After defrost time, stand covered with
aluminium foil for 3-5 minutes.

Chicken Pieces 0.35 kg * Place mid-joint of chicken wings on a shallow

(Mid-joint of dish.

chicken wings) » The oven will "beep" and stop, CHECK will flash on
2 and off. Turn over, rearrange and shield the

defrosted portions.

* Press start to continue defrosting.

» After defrost time, stand covered with
aluminium foil for 5 minutes.

Steaks 0.3 kg + Shield thin end of chops or steaks with foil.
Chops + Position the food with thinner parts in the centre
in a single layer on a shallow dish.
If pieces are stuck together, try to separate as
soon as possible.
3 » The oven will "beep" and stop, CHECK will flash on
and off. Turn over, rearrange and shield the
defrosted portions.
@ * Press start to continue defrosting.
+ After defrost time, stand covered with
aluminium foil for 5 minutes.

1. When freezing minced meat, shape it into flat even sizes.
2. For chicken pieces, steaks and chops, freeze separately in single flat layers and if necessary
interleave with freezer plastic to separate layers. This will ensure even defrosting.
3. Itis also a good idea to label the packs with the correct weights.

E-15
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Easy Defrost

MPOCTAA EASY DEFROST will automatically compute the microwave power and
PA3SMOPO3KA defrosting time.
EASY DEFROST Follow the details provided in Easy Defrost Menu Guide on page E-17.

* Suppose you want to defrost 1.0 kg of Chicken Pieces.

Step Procedure Pad Order Display
Press the EASY DEFROST pad.
MPOCTAA
1 PA3SMOPO3KA
EASY DEFROST oEF \K:G/
PASM. KT
KG will flash on and off.
Press the number pads to enter weight. _
10 Yy
e
2 CO\OK DEF KG
MPUT. PASM.  KI'
COOK will flash on and off.
Press the INSTANT COOK/START pad. EbICTPOE
I'IPI/IFOI:II'%I‘BIJ('IEHVIE/ 11
INSTANT COOK/START coo! 'D?' * ,—' ’—’

@ TIPUT. PA3M, @

3 The defrosting time will
begin counting down.
When a 4 times "beep"
sound is heard, the oven
stops. CHECK will flash

on and off.
Open the door. Turn over and rearrange. o
Shield the defrosted portions. '_, . ” ,',l ,’

Close the door. -

TIPYIT. PASM.
COOK will flash on and off.

Press the INSTANT COOK/START pad. BbICTPOE e e
MPUOTOBEHVE/ _ 11

INSTANT COOK/START

COOK  DEF

6 TPUT. PA3M.

The defrosting time will
continue counting down.
When it reaches zero, the
oven will "beep".

E-16
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Easy Defrost Menu Guide

QUANTITY
MENU (MIN. — MAX.) PROCEDURE

Steaks 0.1-1.5kg + Shield thin end of chops or steaks with foil.

Chops + Position the food with thinner parts in the centre
in a single layer on a shallow dish.

If pieces are stuck together, try to separate as
soon as possible.

+ Half way the oven will "beep" and stop, CHECK will
flash on and off. Turn over, rearrange and shield
the defrosted portions.

 Press start to continue defrosting.

+ After defrost time, stand covered with
aluminium foil for 5-30 minutes.

Minced Meat 0.1-1.5kg » Place frozen minced meat on a shallow dish.
Beef/Pork Shield edges.

+ Half way the oven will "beep" and stop, CHECK will
flash on and off. Turn over and shield edges with
foil strips.

 Press start to continue defrosting.

» After defrost time, stand covered with
aluminium foil for 5-30 minutes.

Roast Meat 0.5-1.5kg + Shield the edge with foil strips about 2.5cm
Beef/Pork/Lamb wide.
» Place joint with lean side face upwards (if
possible) on a shallow dish.

@ /m . * Half way the oven will "beep" and stop, CHECK will
flash on and off. Turn over and shield the defrosted
' portions.

 Press start to continue defrosting.
+ After defrost time, stand covered with
aluminium foil for 10-30 minutes.

Poultry 1.0-1.5kg « Remove from original wrapper. Shield wing and
leg tips with foil.
* Place breast side down on a shallow dish.
+ Half way the oven will "beep" and stop, CHECK will

e ; flash on and off. Turn over and shield the defrosted
4 portions.

‘ ‘ * Press start to continue defrosting.

%g + After defrost time, stand covered with

aluminium foil for 15-30 minutes.

NOTE | After standing run under cold water to
remove giblets if necessary.

Chicken Pieces 0.1-1.5kg » Shield the exposed bone with foil.

» Place chicken pieces on a shallow dish.

+ Half way the oven will "beep" and stop, CHECK will
flash on and off. Turn over, rearrange and shield
the defrosted portions.

* Press start to continue defrosting.

» After defrost time, stand covered with
aluminium foil for 5-30 minutes.

Food not listed in the Guide can be defrosted manually using M. LOW power level.

1. When freezing minced meat, shape it into flat even sizes.
2. For chicken pieces, steaks and chops, freeze separately in single flat layers and if necessary
interleave with freezer plastic to separate layers. This will ensure even defrosting.
3. Itis also a good idea to label the packs with the correct weights.

E-17
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OTHER CONVENIENT FEATURES

Less/More Setting

The cooking times programmed into the automatic menus are tailored to the most popular tastes. To
adjust the cooking time to individual preference, simply press the POWER LEVEL pad as adjustment.
Press once (PLUS) for more cooking or twice (LESS) for less cooking.

The Less/More setting can be used to adjust the cooking time of the following features:—
- AUTO COOK

- REHEAT

- EXPRESS DEFROST

- EASY DEFROST

(1) AUTO COOK, EXPRESS DEFROST
* Suppose you want to cook 2 serves of Rice (AUTO COOK) for less time than the standard setting.

Step Procedure Pad Order Display

Press the Rice pad N
twice. \ " /pye

1 ~~ Rice

"
A

Qry

X 2 K-B0

Pressthe POWER LEV- MOLLHOCTb After about 2 sec.

EL pad twice within 2 POWER LEVEL ' - T

2 seconds. X2 '— ,: :,:, —_ ,:’.’:'_'

NPUT.
Cooking starts and the cooking time will begin
counting down.

For EXPRESS DEFROST, follow this same procedure using the EXPRESS DEFROST padinstead of AUTO
COOK pads in step 1.

(2) REHEAT, EASY DEFROST
* Suppose you wantto defrost 1.0kg of Chicken Pieces (EASY DEFROST) for more time than the standard setting.

Step Procedure Pad Order Display
PreSS the EASY DE- MPOCTAA
FROST pad. PA3SMOPO3KA
1 EASY DEFROST e b7
PA3M. K\I'

KG will flash on and off.

Press the number —
pads to enter weight. -I O ".,l ’l
2 \CO’OK/ DEF KG -

TIPAT. PASM. KT
COOK will flash on and off.

Pressthe POWERLEV- MOLLHOCTb — —
EL pad once within 2 POWER LEVEL 'l_[ ] ’, " ,_,
3 seconds. x 1 Uil = S
I'IP‘MF. PA3M.
Press the INSTANT pp— e
4 COOK/START pad. MPUFOTOBJIEHVE/ ,’ - ,’ / l' ,’
MycK et o
INSTANT COOK/START COOK  DEF

MPUT. PA3M.

For REHEAT, follow this same procedure using the REHEAT pad instead of EASY DEFROST pad in step 1.
E-18

*

T ‘ Russia R247E, En,P-10-20,PM6.5 18 @ 31356589 Russia R217E O/M,En ‘ f



| NN T 1] o

‘ Russia R247E,En,P-10-20,PM6.5 19

A35662,Russia R247E O/M,EN

Timer

Use this feature as a general purpose timer. Example include:

timing boiled eggs cooked on the stove top.

timing the recommended standing time of food.
You can enter any time up to 99 minutes, 99 seconds. If you want to cancel the timer during the count
down phase simply press STOP/CLEAR and the display will return to showing time of day.

* Suppose you want to set the timer to 3 minutes for boiling an egg on the stove top.

Pad Order Display

3 OO

Step Procedure

Enter desired time.

L
.
]
-
]
§§|

1

Once the egg has come to the boil in the saucepan you can start the timer

Press the TIMER pad . TAVMEP s
TIMER

~L|
L]

|
—

|
§§|

The timer begins to count
down. When the timer
reaches zero, the oven will
"beep".

Your oven has an alarm function. If you leave food in the oven after cooking, the oven will "beep" 3times
after 2 minutes.
If you do not remove the food at that time, the oven will "beep" 3 times after 4 minutes and 6 minutes.

E-19
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CARE AND CLEANING
CLEAN THE OVEN AT REGULAR INTERVALS

Disconnect the power supply cord before cleaning or leave the door open to inactivate the oven during

cleaning.

Exterior:
The outside may be cleaned with mild soap and warm water, wipe clean with a damp cloth. Avoid the
use of harsh abrasive cleaners.
Door:
Wipe the door and window on both sides, the door seals and adjacent parts frequently with adamp cloth
to remove any spills or spatters. Do not use abrasive cleaner.
Control Panel:
Wipe the panel with a cloth dampened slightly with water only.
Do not scrub or use any sort of chemical cleaners. Avoid the use of excess water.

CAUTION : Take care not to move the light up dial from "0" (off) position during cleaning, or the

oven will start as soon as you close the door.

Interior walls:
Tocleantheinterior surfaces, wipe with a soft cloth and warm water for hygienic reasons. After use wipe
the waveguide cover in the oven with a soft damp cloth to remove any food splashes. Built-up splashes
may overheat and begin to smoke or catch fire. Do not remove the waveguide cover. DO NOT USE A
COMMERCIAL OVEN CLEANER, ABRASIVE OR HARSH CLEANERS AND SCOURING PADS ON ANY PART OF
YOUR MICROWAVE OVEN. NEVER SPRAY OVEN CLEANERS DIRECTLY ONTO ANY PART OF YOUR OVEN.
Avoid using excess water. After cleaning the oven, ensure any water is removed with a soft cloth.
Turntable/Roller Stay:
Wash with mild soapy water and dry thoroughly.

SERVICE CALL CHECK

Please check the following before calling for service:
Place one cup of water (approx. 250 ml) in a glass measure in the oven and close the door securely.
Cook the water for two minutes on HIGH power.

A. Does the oven lamp light? YES NO

B. Does the cooling fan work? YES NO
(Put your hand over the rear ventilation openings.)

C. Does the turntable rotate? YES NO
(The turntable can rotate clockwise or counterclockwise. This is quite normal.)

D. After two minutes, did an audible signal sound? YES NO

E. Is the water inside the oven hot? YES NO

If “NO" is the answer to any of the above questions, please check your wall socket and the fuse in your meter box.
If both the wall socket and the fuse are functioning properly, CONTACT YOUR NEAREST SERVICE
CENTRE APPROVED BY SHARP.

SPECIFICATIONS

AC Line Voltage Single phase 220V, 50Hz

AC Power Required 1.16 kW

Output Power 800 W* (IEC test procedure)

Microwave Frequency 2450 MHz** (class B/Group 2)

Outside Dimensions 460mm(W) x 290mm(H) x 372mm(D)
Cavity Dimensions 314mm(W) x 228mm(H) x 329mm(D)***
Oven Capacity 24liters (0.8 cu.ft)***

Cooking Uniformity Turntable (6295mm tray) system
Weight Approx. 14 kg

*

This measurement is based on the international Electrotechnical Commission's standardised
method for measuring output power.

This is the classification of ISM (Industrial, Scientific and Medical) equipment described in the
International Standard CISPR11.

Internal capacity is calculated by measuring maximum width, depth and height.

Actual capacity for holding food is less.

*k
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COOKING GUIDE
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MICROWAVE COOKING TECHNIQUES

Arrange food carefull Place thickest areas toward outside of dish.

Cook for the shortest amount of time indicated and add more time

Watch cooking time as needed.
Food severely over-cooked can smoke or ignite.

Check recipe for suggestions: paper towels, microwave plastic
wrap or a lid. See Table on page E-23.

Cover foods before cooking | Covers prevent spattering and help foods to cook evenly.

(Helps keep oven clean)

. Use small pieces of aluminum foil to cover thin areas of meats or
Shield foods poultry in order to avoid overcooking.

Stir foods from outside to center of dish once or twice during
Stir foods cooking, if possible.

Foods such as chicken, hamburgers or steaks should be turned
Turn foods over once during cooking.

Rearrange foods like meatballs halfway through cooking both
Rearrange foods from top to bottom and from the center of the dish to the outside.

After cooking ensure adequate standing time.
Remove food from oven and stir if possible.
Allow standing time Cover for standing time which allows the food to finish cooking

@ without overcooking. @

Look for signs indicating that cooking temperatures have been
reached.

Doneness signs include

Check for doneness — Food steams throughout, not just at edge.
— Poultry thigh joints move easily.

— Pork and poultry show no pinkness.

— Fish is opaque and flakes easily with a fork.

Condensation is a normal part of microwave cooking. The humid-
ity and moisture in food will influence the amount of moisture in
the oven. Generally, covered foods will not cause as much conden-
sation as uncovered foods. Ensure that the ventilation openings
are not blocked.

Condensation

For cooking food with high fat content, do not bring the wrap in

Microwave safe plastic wrap . :
a contact with the food as it may melt.

Some microwave safe plastic cookware are not suitable for cook-

Mi fe plasti ; . .
icrowave safe plastic ing foods with high fat and sugar content.

cookware

T | e 2 ® *A35662,Russia R247E OMEN | |
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MICROWAVE SAFE COOKWARE

)

Oven-proof glassware

!

Alminum foil

[

Paper towels

’ =7

Microwave safe cookware with
central apertures

Rectangular cookware,
microwave safe

Defrosting rack

Glassware/ceramic Yes
(heat resistant)

Metalcookware No
Oven bags Yes
Dinner ware Yes
(heat resistant)

Dinner ware Yes
(not heat resistant)

Aluminium foil For shielding
Noninflammable paper Yes
Grease-proof paper Yes
Wax paper Yes
Plastic foil Yes
Paper towels Yes
Plastic cookware, Yes
microwave safe

Glazed cookware Yes

Defrosting rack

For defrosting only

Microwave safe thermometers

Conventional thermometers

Yes

No

‘ Russia R247E,En,P21-31 23
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CHARTS

FRESH VEGETABLE CHART

MICROWAVE

VEGETABLE | AMOUNT COOKING PROCEDURE TIME AT 100%
Artichokes 2 medium | Trim. Rinse well. Place onto a dinner plate. Cover | 3'/2-5 minutes
with plastic wrap.
Asparagus 250 g Wash and place in a freezer bag. 2-3 minutes
Beans 250 g Cut into 4 cm pieces. Cook in 1-litre casserole dish | 3-4 minutes
with 1 tablespoon water. Cover.
Beet 2 medium | Arrange in a 1.5-litre casserole dish. 6-8 minutes
4 small Combine beet with 1/2 cup water. Cover.
Broccoli 500 g Cut into uniform florets. Arrange with flower to- | 6-7 minutes
wards centre. Cover.
Brussels sprouts 500 g Arrange in a 23 cm flan dish. Arrange with stalk | 3-4 minutes
towards outside. Cover.
Cabbage 250 g Shred and cook in a 1-litre casserole dish with 2 3-5 minutes
tablespoons water. Cover.
Carrots 250 g Arrange in a 1.5-litre casserole dish. Combine car- | 3-4 minutes
rots with 1 tablespoon water. Cover.
Cauliflower 500 g WHOLE. Wash well. Place on a dinner plate: cover | 10-12 minutes
with plastic wrap: turn over after 3 minutes.
Stand, covered with foil, for 5 minutes.
500 g Cut into uniform florets. Arrange with flower to- 4-5 minutes
wards centre, with 1 tablespoon water. Cover.
Chokos 500 g (2) | Peel,cutintoquarters.Placeina?20cm pie plate with 6-7 minutes
1 tablespoon of water. Cover.
Corn (on cob) 2 Arrange in a 1-litre casserole dish with 1/4 cup | 7-9 minutes
water. Cover. Turn over during cooking.
4 Arrange in a 1.5-litre casserole dish with 1/3 cup | 14-15 minutes
water. Cover. Turn over during cooking.
Eggplant 500 g Cutinto 2 cm cubes. Place in a 1-litre casserole dish 4-5 minutes
with 2 tablespoons water. Cover.
Mushrooms 500 g Sliced orwhole. Place in a 1-litre casserole dish with 5-7 minutes
2 teaspoons butter. Cover.
Peas - Green 500 g Cook in a 1-litre casserole dish with 1 teaspoon 2-4 minutes
sugar and 1 tablespoon water. Cover.
- Snow 250 g Remove string from pod. Cook in a 1-litre casserole |2'/2-3'> minutes
dish with 1 tablespoon water.
Potatoes (jacket) | 2 medium | Pierce skin with afork. Place on turntable. Turn over 4-6 minutes
4 small halfway through cooking. Allow to stand wrapped
in foil for 2-3 minutes.
(boiled) | 2 medium | Peel and cube potatoes. Cook, covered, in a 1-litre | 5-7 minutes
4 small casserole dish with 1/2 cup water.
Pumpkin 500¢g Peel and cut into serving-size pieces. Place in a 1- | 5-7 minutes
litre casserole dish. Cover.
Spinach 250 g Wash and shred. Cook, covered, in a 1.5-litre casse- | 3-5 minutes
role dish with 2 tablespoons water.
Squash 250 g Wash and place in a casserole dish with 1 table- 4-5 minutes
spoon of butter or water. Cover. Pierce whole squash
with a fork.
Sweet Potato 500g Peel and cube potatoes. Cook, covered, in a 1-litre 5-7 minutes
casserole dish with 1/2 cup water.
Tomatoes 500 g Cut into quarters. Place in a 1-litre casserole dish. 4-5 minutes
Season and cover.
Zucchini 250 ¢g Cutinto uniform-size pieces. Place in a 1-litre casse- | 3'2-5 minutes

role dish with 1 tablespoon water and 1 tablespoon
butter. Cover.

‘ Russia R247E,En,P21-31
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* Allow vegetables to stand for 1-2 minutes before serving.
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FROZEN VEGETABLE CHART

1. Cook vegetables in a flan dish. Cover with a lid or plastic wrap.

3. Allow to stand 1-2 minutes before serving.

MICROWAVE
VEGETABLE WEIGHT TIME AT 100% SPECIAL PROCEDURES
Beans (green, cut) 250 g 5-6 minutes
Broccoli 500 g 8-10 minutes Break apart as soon as possible.
Arrange with flower towards the centre.
Brussels sprouts 500 g 7-9 minutes
Carrots (whole) 500 g 8-9 minutes
(sliced) 500 g 8-9 minutes
Cauliflower 500 g 8-10 minutes Break apart as soon as possible. Arrange
with flower towards the centre.
Corn  (on cob) 4 pieces 8-10 minutes Add 1/2 cup water and 1 teaspoon sugar.
(500 g) Turn 3-4 times during cooking.
(kernel) 250 g 3-5 minutes Add 3 tablespoons water and 1 teaspoon of
butter.
Peas (green) 250 g 4-6 minutes
Spinach 250 g 5-6 minutes
Mixed Vegetables 250 g 4-5 minutes Break apart as soon as possible.
REHEATING-FOOD CHART
COOKING TIME AND
FOOD WEIGHT POWER LEVEL SPECIAL INSTRUCTIONS
Beverage 1 cup 1'/2-2'/2 minutes on 100% | Stir after heating.
250 ml per cup 2 cups 3'/2-4 minutes on 100%
(room temp.)
Canned food 440 g can | 9-10 minutes on 50% Place food in bowl.
(eg. Spaghetti, 740 g can | 10-11 minutes on 50% Cover with plastic wrap or lid.
Baked Beans) Stir halfway through cooking.
(room temp.) Stir after heating.
Canned Soup 1cup 2-2'/> minutes on 100% Place food in bowl.
250 ml per cup 2 cups 5-6 minutes on 100% Stir halfway through cooking.
(room temp.) Stir after heating.
Dinner Plate-400 g 1 serve 7-8 minutes on 50% Cover plate with plastic wrap. Place
per serve directly on turntable. Allow to stand
(refrigerated) 2-3 minutes.
* Slice potato.
Casserole 1 serve 8-9 minutes on 50% Place in a casserole dish, cover with
250 g per serve lid. Place directly on turntable. Stir
(refrigerated) 2 serves 12-15 minutes on 50% halfway through cooking. Allow to
stand for 2-3 mins.

‘ Russia R247E,En,P21-31
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Refrigerator Temperature +3°C
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RECIPES

APPETIZERS/SOUP

SAVOURY MUSHROOMS

CREAM OF TOMATO SOUP

24 small cup mushrooms

6 slices multigrain bread

4 rashers bacon, chopped

4 shallots, finely chopped

1/2 cup grated cheese
2 eggs
2 tablespoons mixed herbs
(thyme, oregano, sage, marjoram, parsley)

1. Remove stalks from mushrooms.

2. Process bread into fine crumbs.

3. Cook bacon between paper-towel for 2 min-
utes on 100%. Add shallots and cook a further
minute.

4. Mix breadcrumbs, bacon, shallots, cheese,
eggs and herbs until well combined.

5. Spoon mixture into mushrooms. Place 12
mushrooms on the outside of the turntable
and cook for 1-1'2 minute on 100%.

Makes 24
QUICK NACHOS
200 g packet corn chips
250 g barbecue-flavour dip
1/2 cup sour cream
2 tablespoons tomato paste
1/4 cup grated tasty cheese

1. Place corn chips in base of a flan dish.

2. Mix dip and sour cream together. Pour over
corn chips.

3. Spread tomato paste over dip.

4. Sprinkle with cheese.

5. Cook for 3-5 minutes on 100%.

6. Serve immediately with guacamole (avocado
dip).

Serves 4
PUMPKIN SOUP
1 kg pumpkin, peeled and chopped
2 small onions, chopped
1 cup chicken stock
1 cup cream
nutmeg
salt and pepper to taste

1. Place pumpkin, onion and stock in a large bowl.

2. Cover and cook for 13-16 minutes on 100%.

3. Placeinablenderor processor and blend until
smooth.

4. Transfer to a serving bowl and stir in cream
and nutmeg. Season to taste.

Serves 4-6
E
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1 small onion, peeled and chopped
1 rasher bacon, rind removed, and chopped
30 g butter
1 carrot, peeled and sliced
1 stick celery, chopped
2 tablespoons flour
3 large tomatoes, quartered
600 mL chicken stock
bouquet garni (A combination of dried herbs
such as thyme, parsley and bay)
salt and pepper
2 tablespoons cream
chopped parsley

Cook onion and bacon in the butter for 3
minutes on 100%.

2. Add carrot and celery. Cover and cook a fur-
ther 3 minutes on 100%.

3. Sprinkle in flour and stir. Add the quartered
tomatoes, stock and bouquet garni. Cover and
cook for 13-18 minutes on 100%.

4. Remove bouquet garni; purée.

5. Returnto the microwave, adding cream, pars-
ley and seasonings. Cover and cook for 3-5
minutes on 70%.

Serves 4
VEGETABLE FRITTATA
2 large potatoes, peeled and thinly sliced
1 onion, thinly sliced
5 eggs
450 g sour cream
340 g can asparagus spears, drained
1/2 red capsicum, cut into strips
2 zucchinis, cut into strips
2 tablespoons parmesan cheese

1. Arrange potatoes and onion over base of
greased 25 cm pie plate.

2. Combine eggs and sour cream. Pour half the
mixture over potatoes.

3. Cook for 16-19 minutes on 70%.

4. Arrangeasparagus, capsicum and zucchinisin
a circle over potato. Pour over remaining egg
mixture. Sprinkle with cheese.

5. Cook for 19-21 minutes on 70%.

6. Stand covered in foil for 5 minutes.

7. Cutinto wedges.

Serves 4

03.10.23, 3:04 PM
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SEAFOOD

CRAB MORNAY

CHEESY SALMON ROLLS

60 g butter
1/3 cup plain flour
1/2 teaspoon dry mustard
2 cups milk
1 onion, finely chopped
2 x 170 g cans crab meat, drained
2 hard-boiled eggs, sliced
salt and pepper
1/2 cup finely grated cheese
2 tablespoons cornflake crumbs

1. Melt butter for 1 minute on 100%. Stir in flour
and mustard. Cook afurther 1 minute on 100%.

2. Gradually stir in milk. Cook for 4-6 minutes on
100%, stirring every 2 minutes.

3. Stirinonion, crab meat, eggs, salt and pepper
and 1/4 cup cheese.

4. Place into a 1-litre serving dish. Sprinkle with
cornflake crumbs and remaining cheese.

5. Cook for 7-8 minutes on 50%.

6. Serve with fresh garden salad.

Serves 6

GARLIC PRAWNS

24 green king prawns
@ 1/3 cup olive oil
2 tablespoons butter
3 cloves garlic, crushed
1 tablespoon chopped parsley

1. Peel and devein prawns, leaving tails intact.

2. Combine olive oil and butter. Cook for 3 min-
utes on 100%. Stir in garlic. Cook for 1 minute
on 100%.

3. Stir in prawns. Cook for 4-6 minutes on 50%,
tossing every minute. Spinkle with parsley.

4. Serve in individual dishes with garlic bread.

Serves 4

‘ Russia R247E,En,P21-31 27

ROLLS
12 lasagne noodles

(The broadest of the ribbon pasta)(200 g packet)
250 g ricotta cheese (An ltalian fresh,unripened

cheese with smooth and mild-tasting)
90 g cheddar cheese, grated
salt and pepper to taste
2 eggs, lightly beaten
210 g can red salmon, drained
2 teaspoons lemon juice

SAUCE

1 tablespoon cornflour
415 g can tomato purée
2 tablespoons parsley, chopped

ROLLS

. Pour 1litre (4 cups) hot water into a large dish.

Layer noodles into water. Cook 4-5 minutes on
100%.

. Combine ricotta cheese, cheddar cheese, salt

and pepper, eggs, salmon and lemon juice;
mix well.

. Place a spoonful of salmon mixture into each

lasagne sheet. Roll up tightly. Place in a single
layer in a shallow heat-proof dish, seam-side
down.

SAUCE

. Combine cornflour with 2 tablespoons of to-

mato purée to form a smooth paste. Stir in
remaining purée and parsley.

. Pourtomato purée over salmon rolls and cook

for 10-12 minutes on 70% or until noodles are
tender.

Serves 4-6

03.10.23, 3:04 PM
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POULTRY

CHICKEN IN A POT

APRICOT CHICKEN

4 chicken thighs
1/4 cup plain flour
2 rashers bacon, finely chopped
1 green capsicum, diced
1 onion, finely chopped
425 g can peeled tomatoes
1 tablespoon tomato paste
2 chicken stock cubes
1 tablespoon soy sauce
salt and pepper
100 g mushrooms, sliced

1. Toss chicken thighs in flour.

2. Combine all ingredients, except mushrooms,
in a 2-litre casserole dish.

3. Cover and cook for 22-26 minutes on 70%.
Stir 2-3 times during cooking.

4. Add mushrooms. Cook, uncovered, a further
5-6 minutes on 70%.

Serves 4-6

CHICKEN WITH BACON AND
LEEK SEASONING

1.5 kg chicken
60 g butter, melted
1 leek, finely chopped
11/2 cups wholemeal breadcrumbs
1 egg yolk
salt and pepper
20 g butter, melted, extra

1. Combine all stuffing ingredients.

2. Fill cavity of chicken with stuffing and secure
with a toothpick.

3. Brush chicken with extra melted butter.

4. Place chicken on a rack, breast-side down,
cook for 16-19 minutes on 70%.

5. Turn over, cook a further 16-19 minutes on
70%.

6. Allowto stand covered with aluminium foil for
10 minutes before serving.

Serves 4
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4 chicken thighs
1 packet French onion soup
1 tablespoon plain flour
250 mL apricot nectar
825 g can apricot halves, drained

Toss chicken in combined French onion soup
and plain flour.

Cook chicken for 13 minutes on 70%.

Pour over apricot nectar and apricots.

Cook, covered, for 13-18 minutes on 70%.
Serve hot with pasta.

Serves 4

CHEESE AND HERB CHICKEN
LEGS

1 tablespoon chopped parsley
2 teaspoons basil
1 teaspoon tarragon
1 teaspoon dill
1 teaspoon mustard powder
1/2 teaspoon paprika
salt and pepper
2 teaspoons sesame seeds
45 g butter, melted
4 large chicken drumsticks
60 g crushed crackers + 15 g cheese (grated)

Mix parsley, basil, tarragon, dill, mustard pow-
der, paprika, salt and pepper, sesame seeds
and one-third of butter together in a small
bowl.

2. Using a sharp knife, lift skin back from the
chicken drumsticks.

3. Spreadherbmixture between skin and chicken.

4. Brushchicken with remaining butter, coat with
biscuit crumbs.

5. Place on rack, cook for 9-11 minutes on 70%,
turning over halfway through cooking.

Serves 4
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SHEPHERD’S PIE LASAGNE
2 large potatoes MEAT SAUCE
1 tablespoon butter 30 g butter

1 tablespoon milk
salt and pepper
500 g minced beef
1 onion, chopped
1 tablespoon gravy powder
1/2 cup tomato sauce
1 tablespoon Worcestershire sauce
(A hot sauce containing soy sauce, vineger,
molasses, chilis and tropical fruits and spices)

1 tomato, chopped

2 tablespoons parsley

1 egg, beaten

1. Peeland cut potatoesinto 2.5 cm cubes. Add 2
tablespoons water; cover and cook for 12-14
minutes on 100% or until tender. Drain.

2. Mash potatoes; add butter, milk, salt and pep-
per.

3. Inalarge bowl, combine mince and onion and
cook for 9-11 minutes on 70%, stirring every 2
minutes. Drain juices from meat.

4. Add gravy powder, tomato sauce, Worcester-
shire sauce, tomato and parsley. Mix well.

5. Spoon mixture into a 3-litre casserole dish.

6. Spread mashed potato evenly over top of
mixture. Brush with beaten egg.

7. Cook for 18-19 minutes on 70%.

8. Allow to stand for 10 minutes before serving.

Serves 4-6

SPRINGTIME LAMB CASSEROLE

1 packet (30 g) French onion soup
1/4 cup plain flour
750 g lamb, cubed
4 spring onions, quartered
2 carrots, thinly sliced
1 cup chicken stock
310 g can corn kernels, drained
2 sticks celery, finely chopped
300 mL carton sour cream

1. Combine French onion soup mixandflourina
2-3 litre casserole dish. Toss the lamb in flour
mixture, coating thoroughly.

2. Add onions and carrots, stir in chicken stock
and mix well.

3. Cover and cook for 24-26 minutes on 50%,
stirring during cooking.

4. Add corn, celery and sour cream. Mix well.

5. Cook a further 11-13 minutes on 50%.

Serves 4
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1 onion, chopped
1 kg topside mince
1/4 cup tomato paste
240 g jar bolognese sauce
(pasta sauce made from
minced meat and tomato)
200 g can champignons, drained
1 clove garlic, crushed (optional)

CHEESE SAUCE

90 g butter
1/3 cup flour
1 3/4 cups milk
125 g tasty cheese, grated
200 g packet instant lasagne noodles
100 g mozzarella cheese, grated
(An ltalian unripened curd cheese
with a mild, creamy taste)

MEAT SAUCE

Place butter and onion in a Pyrex bowl. Cook
for 2-3 minutes on 100%.

Stir in mince. Cook, uncovered, for 11-13 min-
utes on 70%, stirring every 2 minutes. Drain
excess fat.

Stirintomato paste, bolognese sauce, champi-
gnons and garlic.

CHEESE SAUCE
Melt butter for 40-50 seconds on 100%. Stir in
flour; cook for further 1 minute on 100%.
Gradually stir in milk, Cook for 4-5 minutes on
100%, stirring every minute.
Stir in tasty cheese.

TO ASSEMBLE

Cover base of a 26 cm round dish with meat
sauce. Dip lasagne noodles in hot water then
place alayer of lasagne noodles on top. Spoon
in one-third of remaining meat sauce. Spread
with one-third of cheese sauce.

Repeat process, ending with cheese sauce.
Sprinkle with mozzarella cheese.

Cook for 18-21 minutes on 70%.

Allow to stand 10 minutes before serving.
Serve with a fresh garden salad and bread.

Serves 8
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VEGETABLES

CAULIFLOWER AU GRATIN EASY HOME-MADE RICE RISOTTO
500 g cauliflower florets 1 onion, diced
30 g butter 60 g butter
2 tablespoons flour 4 rashers bacon, diced
1 cup milk (or 1 cup cooked chicken or ham)

1 teaspoon mustard
1/2 cup grated cheese
paprika

. Place cauliflowerinaflandish. Cover and cook

for 5-7 minutes on 100%, until tender. Drain.

. Melt butterin a Pyrex jug for 1-1'2 minutes on

100%.

. Stirin flour. Cook for 1 minute on 100%.
. Gradually stir in milk and mustard. Cook for 3-

4 minutes on 100%, stirring every minute.

. Stir in cheese until melted.
. Pour over cauliflower. Sprinkle with paprika.
. Cook for 3-4 minutes on 100%.

Serves 4-6

SCALLOPED POTATOES

3 large potatoes (approx. 500 g),
peeled and sliced thinly
1/4 cup water
1 large onion, sliced
200 g carton light sour cream
1 egg
90 g cheddar cheese, finely grated
paprika

. Place potatoesin around or oval shallow dish,

add water, cover, and cook for 6 minutes on
100%.

. Drain off water.
. Arrange sliced onion over potatoes.
. Combine sour cream and egg. Mix well and

pour over potatoes. Sprinkle with cheese and
a little paprika if desired.

. Cook uncovered, 10-12 minutes on 70%.

Serves 4-6
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3 chicken or beef stock cubes
2 cups boiling water
1 cup long-grain rice, washed well
1 cup assorted finely chopped vegetables, e.g.
carrots, zucchinis, mushrooms

1. Place onion, butter and bacon in large casse-
role dish. Cook for 3-5 minutes on 100%. Stir
well.

2. Dissolve stock cubes in boiling water; add to
onion and bacon. Add all other ingredients.
Cover with a lid and cook for 13-18 minutes on
100%. Do not stir while cooking.

3. Atthe end of this time, all the liquid will have
been absorbed.

4. Leavetostandfor5minutesand stirwith afork
before serving.

Serves 6-8

HONEY CARROTS

500 g carrots, sliced lengthwise
60 g butter
1 tablespoon grated orange rind
2 tablespoon honey

1. Combine all ingredients in a casserole dish.
2. Cover and cook for 8-10 minutes on 100%.

Serves 4

VEGETABLE PLATTER

200 g carrots, sliced
200 g broccoli, cut into florets
100 g zucchinis, sliced

1. Arrange vegetables in a shallow dish with the
harder vegetables positioned around the out-
side and the softer vegetables in the centre.

2. Cover with a lid or plastic wrap.
3. Cook for 6-7 minutes on 100%.

Serves 4
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DESSERTS

CALIFORNIAN APPLE CRUNCH

BAKED APPLES

800 g can pie apple
340 g buttercake mix (see * below)
125 g hard butter, cut into thin slices
3 tablespoons brown sugar
3 tablespoons coconut
2 tablespoons crushed nuts
1 teaspoon cinnamon

1. Place pie apple in a shallow casserole dish.
2. Sprinkle evenly with dry cake mix.

3/4 cup walnuts
1/4 cup brown sugar
2 teaspoons mixed spice
4 large apples
2 tablespoons lemon juice
30 g butter, melted

Place walnuts, sugar and mixed spice in a
blender or food processor, process until nuts
are finely chopped.

Peel and core apples, brush with lemon juice.
Brush apples with butter. Toss in walnut mix-
ture until evenly coated.

Place in base of a 20 cm pie plate. Fill centre of
apples with any remaining walnut mixture.

Cook for 7-8 minutes on 100%. Allow to stand
for 5 minutes.

Serve with whipped cream.

Serves 4

3. Layer sliced butter over cake mix, covering 2.
completely. 3.
4. Combine last 4 ingredients and sprinkle over
sliced butter. 4.
5. Cook for 7-8 minutes on 100%.
6. Serve warm with whipped cream. 5
Serves 6-8 6.
*You can also use the mixture of the following
instead of the cake mix;
1 1/2 cup flour
3 teaspoons suger
3 teaspoons skim milk powder
salt
SHARP
SHARP CORPORATION OSAKA, JAPAN
E - 31
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