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YTO HYXHO:

100 r kopHs cenbpepes
3 6onblMe MOPKOBKU
300'Mn pacTuTensHOro Macna
® COfb, YEPHbIN MONOTLIN NEpeL

Bpems npurotoBnexus: 15 MuH.
Mopuyuii:10

4YTO OENATb:

Cenbaepei 1 MOPKOBb O4UCTUTB, CEfb-
Aeper Hapesarb TOHKUMWU NNacTUHamu,
MOPKOBb — TOHKUMM KPYXKKamu.

3an1Tb OBOLLM KUNALLIEH BOAOW M OCTa-
BUTb Ha 4 MUH. CnnTb, 06CYLLINTL, NOChI-
natb COMbIO W NEepUEM.

PagzorpeTb B coTeitHnke Macno n obxa-
pUTb Cenbaepei U MOPKOBb, MO 4-5 MUH.,
[10 30N10TUCTOrO LBeTa. BbIHyTb LLYMOBKON
1 BbINOXWUTb Ha BYMaXHOE NOMoTEHLE.
Mo 31O e TEXHOMOrMM MOXHO NPUIroTo-
BUTb TPAAWLIMOHHbIE YMNChI U3 KapTodbens,
a TaKkXXe 13 CBeKnNbl, AalKoHa, penkl, na-
CcTepHaka n 6ploKBkbl.
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YTO HYXHO:

500 r kaptocbens
1 crebens nyka-nopesa
300 r KypvHOW NEYeHKK
50 r cnvBoYHOro mMacna
150 mn nusa
150 Mn  cnvBOK XupHocThio 33%
2 CT. N. pacTuTenLHOro mMacna
50 r TepToro chipa AaMMeHTanb
1 4. n. 3epHUCTOM rop4umLbl
* [0 LLenoTKe CYLLEHOoro
TUMbSIHA ¥ pPO3MapuHa
* LenoTKa MyCKaTHOro opexa
* COfMb, YEPHbLIA MONOTLIR NepeL,

YTO AENATb:

-4 Kaptohens 044CTUTb, HapE3aTb KPYMHLIMK KYCKamu, NONOXWUTL B KACTPIONKD C XO-
| nogHon nogconeHHon Bogon. [JoBecTn A0 KUMEHWS U BapUTL A0 FOTOBHOCTW, 20 MUH.

/™y Nyk-nope# NPoMbITL, Paspesatb BAO/b Ha 2 HaCTy M TOHKO HalLMHKOBATbL Nony-
£_. konbuamu. B ckoBopoae pa3orpeTs NONOBUHY CIMBOYHOTO Macna u 0bxaputs nyk
[0 30M0TUCTOro UseTa, 7-8 MWH. [NepenoXunTs B MUCKY.

; ‘4 KapTocbenb CNUTbL, Pa3MmATb B NiOpe 1 cMewats C OCTaBLUMMCA CNMBOYHBIM MacOM.
./

A eyeHKy NPOMbITh, O4UCTUTL OT NNEHOK, 0BCYLLIWTL U HapesaTb Kyco4kamu. Paso-
rd
o ) rpeTh B TOW e CKOBOPOAE, rAe roTOBUICS YK, PACTUTENbHOE MAcno 1 06XapuTb
neYeHKy Co BCEX CTOPOH, 7 MUH. [punpasunTs CONbiO U NepuemM.

[ B orHeynopHyto hopmy C BbICOKUMU 6opTrKamMu YNOXUTL NONOBUHY KapTodens-
./ HOro niope, NyK 1 NeYeHKy. HakpbITb OCTaBLLUMMCS NIOPE U Pa3POBHATL NOBEPX-
HOCTE NOXKOW.

Bpems npurotosnexus: 1 4ac 30 MUH.
Mopuui: 8

( Pasorpets ayxosky Ao 220 °C. CoeamHuTs B MUCKE TEPTBIRA ChIP, ropyuLly, Conb, ne-
) peu, TUMbSH, PO3MapUH 1 MycKaTHbIi opex. [Jo6aBuTb MMBO CO CNVBKaMW, BCE XO-
POoLLO NepemeLLaTs 1 BblNUTb B dhopmMy. 3anekatb 35—40 muH. Korga 3anekaHka HaqyHeT
NOAPYMSHWBATLCA, YMEHLLUUTL TEMNepaTypy Ayxoski 1o 180 °C.
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MPOXKIA C KPAOOBLIM MACOM &k @ s

YTO HYXXHO:

250 r roToOBOro CMOEHOro Tecta
250 r kpabosoro msca
50 r marnoHesa
1 €T. N. CcokKa NMMoHa
no 1 CT. N. Hape3aHHbIX TapxyHa
v 6asunuka
1 XenTtok
® COfb, CBEXEMONOTLIN
YepHbIr nepey

26 KOJIIERLNA PELENTOB

4YTO AENATb:

1 PazorpeTs ayxosky A0 200 °C. BbINOXWTb TECTO HA MPUCKINaHHYIO MyKOH NOBEPXHOCTb
1 TOHKO packaraTtb. C NOMOLLLIO CTaKaHa Bblpe3aTtb U3 TECTa KPYXKK, MOMECTUTL UX
Ha CMa3aHHbIi MacnoM NPOTUBEHbL, CMa3aTh KENTKOM W Bbinekatb 15 MiH.

KpaboBoe MACO Hapes3aTh CONOMKOM W NEPEMELLIaTL C MANOHE30M, /IMMOHHbIM COKOM,
3eneHbI0, COMbIO 1 NepLem.

3 MepenoxuTs Nony4MBLUMECH BYNOYKM Ha PELUETKY U AaTb OCTbITh. 3aTeM paspesars
Kaxxayto nornonam. Ha HKHWe NONOBUHKW Pa3NoXUTh HAYWHKY, HAKDbITb BEPXHUMA.
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YTO HYXHO:
1,5 crakaHa Myku
125 r cnwBo4yHOro macna A

0,75 crTakaHa TepToro chipa Yeanep
1 xentok
2 4. . NopoLLKa Kappu
2 4. 1. Maka
14. 0. cemsH KymvHa

Bpems npurotoenexmnsa: 1 4ac 20 MUH.
KonuyecTso: 25 WTyK

YTO OENATDb:

Mak npeaBapuTENbHO 3aMOHUTL B KUMAT-

ke Ha 3040 MWH., cnuTk. MNpocesTb B Mu-
CKY MYKY 1 NOPOLLIOK Kappu. [o6asuTte pas-
Msr4eHHOe CNMBOYHOE Macno U NepeTvpaTb
[10 TEeX Nop, Noka CMeck He ByaeT Hanomu-
HaTb xnebHble Kpowku. CoeauHUTL C MakoM,
CbIPOM M XXENTKOM. TECTO XOPOLLIO BBIMECUTB,
HaKpbITb W yOpaTh B XONOAWIbHMK Ha 30 MUH.

Ha npucbinaHHOM MyKoi cTone packa-
TaTb TECTO B TOHKWA NNAacT.

3 PazorpeTs ayxoeky oo 190 °C. Bbi-
pesartb 13 TecTa KPYXXK1 AMameTpoM
5-6 cMm. MonoXuTb Ha CMasaHHbIN MacnoMm
NPOTUBEHb, NOCLINaTb KYMUHOM W Y6paTb

B XonoavnsHWK Ha 15 MuH. 3aTeM nepecTa-
BWTb B [IyXOBKY W Bbinekars 20 MUH.
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OYNOYKI C PUKOTTOW 1 CNAAKIAM KPACHbIM nepLem
oioo

YTO HYXHO:

450 r myku
6 r Ccyxux OpoxKen
1 anuo
1 ct. n. caxapa

1 4. n. pacTuUTENbHOrO Macna
1 KpacHbIi cnagkuin nepew
2 3yb4ynka 4yecHoka

200 r cbipa pukoTTa

0,25 4. n. KpynHOW MOPCKOW Conu

1 xentok

Bpemsa npurotosneHus: 2 yaca
Konuyectso: 12 WTyK

4YTO AENATb:

Mepeu BbIMbITb, pa3pesatb Ha 4 4acTw,
1 ynanuts cepauesuHy. MonoxuTs vet-
BEPTUHKM nepua KOXypoi Beepx B dhop-
My ANS 3anekaHus, COpLI3HYTL PacTUTENb-
HbIM MACNOM 1 NOCTaBUTL B PA30rpeTyto
o 220 °C ayxoBKy Ha 15 MUH.

Myky npocesits B MUCKY, 106aBUTb
2 OPOXOKKM, caxap 1 conb. B3buTs Mono-
KO C SALOM N PUKOTTOW, BNUTL B MyKY U 3a-
MecuTk TecTo. MNepenoxuTb ero Ha NPUChI-
NaHHYK MYyKOM NOBEPXHOCTL U BbIMELLIMBATL
B Te4eHne 10 MUH.

3 [ToMecTUThL TECTO B CMa3aHHYi0 Macnom
MWCKY, HaKpbITb U OCTaBUTb B TEMNIOM
MecTe Ha 1-1,54.

[OTOBLIV NepeL NePenoXuTs B NNacTu-
4 KOBBI NakeT, NNOTHO 3aKpbITb U OCTa-
BUTb Ha 10 MWH. CHATb KOXWLY, MAKOTb
Menko HapeaaTb. HYeCHOK O4UCTUTL U U3-
MENbYUTL,

LNo6aeuTs Hape3aHHbIe nepeL 1 YeCHOK
B TecTo. Paznenuts Tecto Ha 12 yacTewn

W cKaTaTb KaXayto B LIAPWK.

Pazorpets gyxoeky go 200 °C. Mono-
XWUTb BYNOYKM HA CMa3aHHbIA Macnom
NPOTHBEHb, CMa3aTb XENTKOM, CAenaTb
Ha BepxyLLKax HOXOM Haapessl B BU-
ne Kpecta. HakpbITb NNEHKOM M OCTaBUTb
Ha 15 MUH. B TeNnoM MecTe. 3aTemM NNeHKy
CHATb, NOCbINaTb BYNoYKN MOPCKOWM COMbIO
1 Bbinekatb 20 MWH. O 30MOTUCTOro LBeTa.
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YTO HYXHO:

600 r MmyKku
* LlenoTka caxapa
201 Cyxux OpOXoKen
450 mn Monoka
24.n. conun
1 cCT. n. nuuweson coapl
1 CT. N.  KYHXYTHbIX CEMEYEK
® KpynHas MOpcKas Coflb

30 KOJIIERLIA PELENTOB

YTO AENATb:

B Tennom Monoke pacTBOpuTb APOXOKU 1 caxap. MyKy 1 conb NPOCEATb B MUCKY, CO-

EAVHUTL C MONOYHO-APOXOKEBOM CMECHIO, TLLATeNbHO NepemMeluars. OcTaBuTb TECTO
B Tennom mecte Ha 1,5 4. TecTo 06MSATb, eLLe pas BbIMECUTL U pasaenvTb Ha 12 yacten.
CkaraTtb Ux B ANMHHbIE KONOACKM 1 CNOXUTb B BUAE KpeHAenew, NepeKkpyTMB KOHLbI, Kak
noKasaHo Ha KapTUHKe.

Bekunstute 1 1 BOAbI, pacTBOpUTL B HeW copy. o odepean onyckars NpeTuenu B Bo-
ay Ha 40 cek.

MepeknagbiBaTh NPETLENM HA CMa3aHHbIN MACIOM U MPUCHINAaHHbIA MYKOM NMPOTUBEHb.
MocbinaTb MOPCKOW COMbIO U KyHXYTOM. Bbinekars 15-20 MuH. npum 200 °C.

Bpewms nogrotosku: 1,5 yaca
Bpems npurotosnexns: 30 MUH.
Konuyectso: 12 wryk
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4YTO HYXKHO:

400 r MyKku
180 r cnvBOYHOrO Macna
1 qAAyo
2 xentka
6 r cyxux OpoXKen
50 Mn Monoka
* 1O LLIENOTKE CYLLUEeHOro
6asunuka u TMrHa
® COMNb, MONOTLIA YepPHbIA NepeL

Bpems npuroTtoenexus: 2 4aca 20 MUH.
Mopuuit: 20

4YTO AENATb:

[poxoKv pacTBOPWUTL B TENNOM MOSIO-

Ke 1 ocTasuTb Ha 15 MuH. MpocenTsb
MYKY C COMbIO B MUCKY. [lo6aBuTh anLo,
1 XXENTOK, pasmMar4yeHHoe CriMBo4HOE Mac-
N0 ¥ MONOKO C ApOX>Kamu. 3amecuTsb Te-
€TO, NePENOXUTL ero Ha CTON W BbIMELLN-
BaTh NPUMEPHO 4 MUH. HakpbITe M OCTaBUTbL
B Tennom mecte Ha 1,5-2 4.

2 Ha npucbinaHHOM MyKOW CTONE packa-
Tarb TECTO B TOHKM nnacT. CMa3aTb
OCTaBLUMMCA XENTKOM, NOCbINaTb YepPHbIM
nepuem, 6a3uNUKoM, TMUHOM W KPYNHOW
conbio. Baaesuts cneuwn, npokaras Tecto
CKaJIKOW.

PasorpeTs ayxosky oo 190 °C. Hape-

3aThb TECTO Ha OANWHHBIE NONOCKK LLUK-
PUHOM 1 CM, BbINOXWTb HA CMa3aHHbINA
Macnom NpoTMBEHb U Bbinekatb 10 MUH.,
[0 30N10TUCTOro useTa.



CNELYHOLLNI
BbINYCK:
3aneKaHKu

) ; :
HOBbIIA HOMEP BbIN,

HOBbI HOMep BbliAgeT 16 Mas

bnarofapum 3a noMoLLb B NPOBEACHNM CbEMOK MarasuH «/IHTepbepHas naska»

[IIROTA TACTPOHOMA

ROLTER

-_—

PELIEITOB

No09 (113). maii 2011

BbLIXOAWT 2 pa3a B Mecsl

Nat

Aan; : 000 «b

125393, Mockea, Bonokonamckoe wocce, 2,
Ten./bakc: 725-1070,
8-mail: mail@phbp.ru
Wwww.gastronom.ru
www.gastromag.ru
e-mail: mail@phbp.ru

Mpe3anpent
lexepanbHbI AMPEKTOD
LWed-pepakrop
PE[JAKUMS:
KOOPAMHATOP NPOEKTA
TNABHbIA XYAOKHHK
OTBETCTBEHHbIH CEKPETAPL
penaxrops!
GunbApefakTop
AM3aHHEPbI
NOBapa-KOHCYNbTAHTbI
thotorpacy

KOppexTops!

WCNONHMTENbHbIA APEKTOP
(hPHHAHCOBLIA AMPEKTOP

JMPEKTOp NO pexname
000 «bonHnep MabnHKeRLWEH3»

Otaen pexnamsi:

PyxkosopuTens
OTAENa CNEUnpoEKTOB

Pyxosoputens
OTAENa NPOAAX
B WkTepuere

OTen MapKeTuira:

0OTaen AMCTPHOYUMHA:

NMopnucka

3aMECTHTENb rEHEPaNbHOTD
JAMPEKTOPA N0 NPABOBbIM BONpOCaM
PykosopuTens otaena IT

TeXHHYECKAR NOAAEPKKE:

CxaHupoBanne
W 06paboTka HNNIOCTPALMA:
Tunorpachus

AsTOp MaKeTa
06noxka:

Haranbs YepHbiwesa
Eneta Tpyxuka
AHppeit 3axapuH

WpuHa Mocaonosa

WpwHa Mewenko

Anexced Knak

Anna Cepreesa, AHHa Typesckas
[uHapa Hypeesa

Anekcen Knak, Makcum Hospy3sos
KoHCTaHTUH XKy, Oner Typkux
Ceprei Camoiinos

Nio6oes Hukuchoposa,

TatesHa MesHesa

Onbra Tkanuy

Csetnaxa Cepernna

MapuHa Mamuna

AHactacua Enuwkmna,
Mapus KnioyuHcKas,
Enexa Marseesa,

YKakHa Pycakosa
(3aMecTUTENb AMpEKTOpA),
Ten.: (495) 725-1070

Napuca Mawranep

Wpnna depotosa

Onbmupa Haraesa (aupexTop),
308 ManHwWHKUKOEE,
Hapexna NbixHukosa

Ceprei TatapkuH (AMpeKTop),
TatbsHa Katpay,

EneHa Kynukosa,

Haranus Mucknukxa,

Anppei Tenuurarep,

Ceprei YcneHckui,

Ten.: (495) 725-1070

0nus Pemesosa,
Ten.: (495) 792-5562

Wnes Weaxos
Lmutpui Bacunses

Muxann AdpaHacses,
Wrops Jonmaxoe,
«CgeT Komnsrorepes,
Ten.: 795-0295

ExarepuHa MaHiowknHa
(pykoBoauTENb OTAENA),
Csetnaxa Kyauxa,
Neoxug Monyanos,
Teoprui CasacTbAHOB,
BukTop ®ponkuH

«Anmas-npecc» (Mockea)
Tupax 187 000 aks.

Liexa ceobogman

Wpuna Newerko

Cepren Camoinos

W3naxue 3aperucTpupoBao B GeaepansHoi cnyxGe no Hap3opy
B CEIEPE MacCOBbIX KOMMYHHKALMIA, CBA3W 1 0XPaHb! KyNLTYPHOrO
Hacneaus. CBMAETENLCTEO O PEruCTPALMK CPEACTBA MaccoBod
wHchopmaumm M Ne ®C77-32211 o 09.06.2008

Penakuws He HEeCeT OTBETCTBEHHOCTM 33 COABPKAHHE PEKNAMHbIX
Marepuanos.
MepeneyaTka MaTepuancs W MCNONbL30BAHWE M B NI0GOA hopme,

8 TOM YHUCNE M B 3NEKTPOHHbIX CMU,

TONBKO C NKUCh

paspewexns pefakumn.

© 000 «boxxuep Mabnukedwena», au3anH, Goto, Texct, 2011 r.



TOJIbKO
B Maé

299"

YKe celidac MOJKHO 3aKa3aTh
3Ty YHUKAIbHYIO KHUTY
B supermarket.phbp.ru, ona craHer
OTIMYHBIM TIOZAPKOM /JIs Bac
¥ Bamux OJIM3KUX.

Knura co3zaercsa
JYYUIMMHA PYCCKOA3BIYHBIMHU
KyJIMHapaM¥ B PeaJIbHOM
BpeMEHHU Ha CauTe
www.gastronom.ru

BBl MOKeTe CJIeIUTh 3a TPOLIeccoM
co3/laHUA KHUI'H on-line Ha caiite
gastronom.ru
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Mozia Ha racTPOHOMHIO OBJIaJie/la YMaMy HAIINX COTPaK/aH.
[ToJIKH MarasvHOB 3allOJHEHBI KyJIHHapHBIMH KHHMIaMH, aB-
TOPBI KOTOPBIX 3a4acTylo JaleKu OT MUpa KyJIMHAapHH — 3Be3-
JIbl TeJIEBUJEHHs, KUHO, 3CTpabl U cropra. Kak cpeau aToro
MHOroo6pasusi BhIOpaTb He TONBKO KPacMBOE M TOJE3HOE
M3aHKe, a HaCTOAIIMNA MCTOYHUK BAOXHOBeHHUA? CaMblii po-
cTOM croco6 — HamucaTh TaKyl KHMTY camomy. M craTh
OZHMM W3 aBTOPOB «HapogHOH KHHUTH DeIenToB», KOTOPYIO
KypHaJ «[acTPOHOM®B» M3/1acT B YecTh cBoero 10-netus. Ilo-

yeMy KHHIra HasblBaeTcAd «HapoAHOH»? [IoTOMY 4TO NMPUHATH
y4acTHe B ee CO3AaHMH MOXeT Joboit xkenatouuii! Hamu uu-
TaTeH, JIIOAW, He YyXK/ble KYJIMHAPHH, NPHChUIAIOT PELenThl
¢upMeHHbIX 671104, KOMIIETEHTHOE JKIOpH BHIOHMpAeT camble
BKyCHblE M MHTEpecHble, TaKHe, C KOTOPHIMH XOYeTcA IO3K-
ClIepUMEHTHPOBaTh, M, HAKOHEI], MBI MPOCHM OyAylNIMX 4H-
TaTesJlel MPOroJoCOBaTh 3a caMble HY)XKHbIE MM pelelThl Ha
caiite gastronom.ru. B pesysisraTe 3T0i KpONOTIHBOM paboThl
B OKTAOpe Ha CBeT MOABUTCA COBEPIIEHHO YHUKa/IbHaA KHUra.




KO BCEMY

KaXXabln O0eHb

LLawnbik+k

KypuHbIN WwawnbikK

KypuvHbie rpyakn nopesaTb Ha NOPLIMOHHbIE WHrpegueHTbl :

Kycouykn. Cmewatb BCe WHrpegueHTbl AnA

MapuHaja u 3aMapuHoBaTh Kypuuy Ha 1 yac. KypVHbIe rpyaKn — 4 .
MoaroTroBneHHy Kypuuy HaHW3aTb Ha LaM- 6onrapckuin nepey — 2 wWr.
nypbl, yepegya € nonockamm 6Gonrapckoro coesbiit coyc Kikkoman — 3 cT. 1.
nepua. O6xxapuBaTb Ha yrnax B teyeHue 10-15 Xugkmm méag — 1 4. .

MWHYT A0 NOABNEHUA anNeTUTHON XPYCTALLe AVXKOHCKaA ropumua — 1 4. 1.
Kopouku. MNogaBaTtb CO CBEXUMKU OBOLWAMW U anenbCUHOBbIN COK — 4 CT. N.
3eNneHbio.

Kikkoman:

seasoning your life






