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MHPOPMAIINA O CEPTUOUKAINNU IMTPOOYKIIN

MUKPOBOJIHOBAJSL IIEYb
Asl46 MOJEJIb R-217E IIAPII
ceprudpunupoBana Kommarmenr POCTECT - MOCKBA,
odunuansaeiM npencraBuTeiieMm [OCCTAHIIAPTA Poccuu

MOJEJIb R-217E HIAPIT Mo 0e30MacHOCTH —
COOTBETCTBYET TPEOOBAHUSIM T'OCT P MBK 335-2-25-97
HOPMATHUBHBIX JIOKYMEHTOB: mo SMC -

T'OCT 23450-79, sopmer I'KPY 5-89

Bo ucnonaenne Crareu 5 3akoHa Poccuiickont Penepanmu «O 3a1uTe IpaB DOTPEOUTEIEN», a TAK3Ke YKa3a
IIpaBurenscrBa Poccuiickon Peneparmu No 720 ot 16 urons 1997 r. ycraHaBIuBaeTcs CPOK CIYKOBI JAHHOMI
Monenn-7 JeT ¢ MOMEHTa IIPOM3BOMACTBA IIPA YCIOBMH WCIIOAL30BAHMS B CTPOTOM COOTBETCTBUU C
MHCTPYKIIMEN IO DKCILIyaTAIIMHd U IPUMEHSEMBIMU TEXHHYECKUMH CTaHTAPTaAMH.

Crpana-usrorosuteib: IlpousBeneno B TainmaHme
®upma-usrorosureib: IIAPII Koprnopenia
IOpummyeckuil anmpec M3rOTOBUTEIS:

22-22 Haranke-4yo, A6eHo-Ky, Ocaka 545-8522, SImonus

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.

1.

10.

11.

12.

13.

14.
15.
16.
17.

18.

19.

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 nenatb HeIb3S

SIima, cocucku,
OpeXH, CeEMeHa,
OBOIIIH,

IIpoxanbIBaTh KEATKU U OENKU SIUII, a TaKKe
PaKkOBUHBI YCTPUIL Mepel IPUTOoTOBIeHUEM. Tem
caMbIM BBI U30€XKUTE ,B3PhIBA“.

* BapuTh SilIa B CKODIyIE — IJIS
IpeIoTBpAaIIeHNs ,,B3phIBA“,
KOTOPBIM MOKET IOBPEIUTH IT€Yh

bpyKTHI 1 IIpoThIKaTh KOXKYpPY Kaprodeis, sOJIoK, ¥ TIPUBECTU K TPABMHUPOBAHUIO.
YCTPHUIIBI KabayKoB, XOT-IOI'OB, COCUCOK M YCTPHIL JIJIS * PasorpeBaTh SIAIA IETUKOM.
BBIXOJIa TTapa HapYXKYy. * TleperpeBaTh YCTPHIIBI.
* CymuTh OpexXu B CKODJYIIE U
ceMeHa B IIIelyXe.
Bosaymmas Hcnonb30oBaTh CHEUAIBHYIO TIOCYIY IJISI * TOTOBUTH BO3MYIIIHYIO KYKYDPY3y B
KyKypy3a OPUTOTOBJICHUS BO3IYIIHON KYKYDPY3bl B 00b19HON haphOPOBOH MU
MHKPOBOJIHOBON MEYM. CTEKJISHHOM MOCYyHe.
IlomoknuTe MO0 TeX MOp, MOKa IIETYKH OT * TIpeBbIIIIaTh MAaKCHUMAaJIbHOE
BO3AYIITHON KYKYPY3bI OYIYT Pa3maBaThCs C BpeMs IIPUTOTOBJICHUS B TIOCYIE
WHTEPBAJIOM 1-2 CEeKYHIBI. IJIST BO3AYIITHON KYKYDPY3BI.
Iletckoe [Iepenoxkute meTCKOe MUTAHUE B MalIEHBKYIO * HarpeBaTb OZHOPAa30BbIE
MU TaHIE TOCYyly U OCTOPOXKHO HarpeBamuTe, 4acTo OYTBIIIOYKH.
moMeInBasi. Y 0eIuTeCh B JOCTUXKEHUU * TleperpeBaTh OYTHLIOYKH.
HEOOXOINMON TEeMIIEPATYPHI. IlomyckanTe TOJIBKO WX Harpes.
YmanuTe BUHTOBYIO KDPBIIIKY WJIN COCKY JIO * HarpeBaTh OYTHUIOYKH C COCKOM.
HarpeBaHus OyThUIOUKHU. Ilocie HarpeBaHUs * HarpeBaTh OYTHUIOYKH B
y0enuTech B JOCTUKEHUU HEOOXOTUMOM OPUTHUHAJIBHOM YITaKOBKE.
TeMITepaTYPHI.
O61ue IIpOayKTHI ¢ HAMOJHHUTEIEM JOJKHBI OBITh * HarpeBaTh WIIM TOTOBHUTH B
YKa3aHus HaJpe3aHbl 1OCJIe HarpeBa. HTo HEOOXOIUMO 3aKPBITBIX CTEKJISTHHBIX OaHKaX
IJIsI TOTO, YTOOBI OHHU BBIIYCTUIH I1ap, YTO WJIH TePMETUYHO 3aKPBITHIX
MPeIOXPaHUT BAaC OT OXKOTOB. €MKOCTSIX.
B mensix paBHOMEpPHOTO HarpeBa MHTCHCHBHO * TleperpeBarh KWP.
MOMEIINBANTe KUAKOCTU O U MOCIE * CylmmuTh JepeBO, TPaBbl, MOKPYIO
IIPUTOTOBJICHUSL. OyMmary, ofexKmy, IIBETHI.
Hcnonp30BaTh INIyOOKYIO IOCYY IIPU * BKJIIOYATH IYCTYIO IE€Yb.
MPUTOTOBICHUN KUIKHUX IMPOIYKTOB WX Karll.
DTO UCKIIOYAET BBIKUAIIAHUE.
[Ipu KUMSYeHNW W MPUTOTOBICHUU KHUIKOCTEH
TMIOMHHUTE O MepaxX IPeloCTOPOKHOCTH,
yKa3aHHBIX Ha CTp. 1.
KoncepsupoBanHbIe BBIHYTH IIPOOYKT M3 OAHKHU. * HarpeBaTh WJIM TOTOBUTH MPOAYKT
IIPOJIYKTHI B 0OaHKe.

Cocucku, pyrner,

l'oToBBTE B TedeHHE PEKOMEHIYEeMOTO BPEMEHH.

Ecnm BpeMsT IIpUTOTOBJICHUS

MU POT, (BTH TPOIYKTHI 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.
MO CTaBKa: (
Tlocyma Ilpexxae ueM IONIb30BAThCS IOCYHOM, yoemuTech |* MCIONb30BaATH METAILIUIECKYIO
B €€ IPUTOIHOCTU JJISi IPUTOTOBIECHUS B MOCYIy IJIsl IJIsl IIPUTOTOBJIEHUS B
MUKPOBOJIHOBBIX II€YaX. MUKPOBOJTHOBBIX MevaX. MeTajt
OTPazKaeT MUKPOBOIHOBYIO
DHEPTUI0 ¥ MOXKET BHI3BATh
DIIEKTPUIECKHUIN pa3ps (Iyry).
AfOoMUHUEBAS IIpumensieTcst mjisi 060pavynBaHusl MpOAyKTa Wik |* Mcmoab30BaTh MHOTO (hOJIBIH.
doubra OTHENBbHBIX €r0 YacTed BO M30exKaHue * O0opauuBaTh IPOAYKT TAK, YTOOKI
rmeperpena. dobra HaXoaUIIACh BOJIU3U
Crnenute 3a TeM, YTOOBI HE OBLIO CTEHOK KaMepbl. DIIEKTPUUYECKUI
DIIEKTPUYECKOrO paspsma. Mcmonp3ynre paspsii MOXKET BBI3BATH
MeHbIIIee KOJTUYECTBO hOJIBIHU; HE MOIYCKANTe MOBPEKIEHUE IIEUU.
€e CONpHWKACaHUsI CO CTEHKaMU KaMepHI.
Bmomo mus MeKy TTOBOPOTHBIM CTOJUKOM # OntogoM i | ¥ TIpoBOAUTH HArpeB MOJIbIIIE, YeM
TOIPYMSIHUBAHUS MMOAPYMSIHUBAHUS IIOMECTUTE IIOIXOISIIUN PEKOMEHIYETCSI M3TOTOBUTEIEM. B

H30JIMPYIOIINI IIPEIMET TUMA KAPOIPOYHON
TapelIki W3 MaTeprayia, paCCYINTAHHOTO Ha
CBY-uznyueHne.

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

1.

YnanuTe Bce yIaKOBOYHBbIE MAaTepHaIbl U3 MEYH. YOESIUTECh B TOM, YTO TIe4Ybh HE MMEET MOBPEXKICHUH, a
WMEHHO: JIBeplia He IepeKOoIlleHa, MpOoKIaJgKa Ha ABeplle He UMEeT MOBPEXKIEHUN, a Ha BHYTPEHHUX
ITOBEPXHOCTSIX TE€YH W Ha JBEPIIE OTCYTCTBYIOT BMSATHHBI. Eciau Bbl 00OHApyKWIM OTHO U3 BTHUX
HOBPEKAEHNH, He MOJIB3YHTEeCh NEUblo 0 TeX IOp, IIoKa oHa He OymeT mposepena B IIEHTPE
TEXHUYECKOTO OBCIY2>KMBAHUW S, YITIOTHOMOYEHHOI'O ®PMOU ,IITAPIT“ n
OTPEMOHTHPOBAHA, €CIIM BTO HEOOXOIUMO.

K neuwn npunararorcs:

1) Taperoyka mOBOPOTHOI'O CTOJUKA

2) PONIMKOBBIN JIOHET

3) PYKOBOJCTBO MO BKCILIyaTallM¥ M COBETHI II0 IMPUTOTOBJICHUIO ITHIIIH.
4) moBapeHHas] KHUTA PYCCKUX OO (HAa PYCCKOM SI3BIKE)

IlomecTrTe POMUKOBBIN JIOHET B IEHTP €YU M IIOCTaBbTE IMOBOPOTHBHIN CTOJHWK HA POJUKOBBIM IJTFOHET.
Y6enurech B TOM, YTO CTOJHMK M JIIOHET PACIIOJOXKEHBI CTPOTO IIO I[EHTPY M CTOJMK ILNIOTHO MOCAaXKEeH Ha
JTFOHET.

3AIIPEHIAETCA HCIIOJIB3OBATH IIEYb BE3 ITOBOPOTHOI'O CTOJIMKA M POJIMKOBOI'O
JIIOHETA.

Ileuyr He MOIKHA HAXOMUTHLCS BOIM3M MCTOYHUKOB TeIlIa M Iapa, HaIpUMeEp, OKOJIO OOBIYHON ILIUTHL.
Ileuysr moikHa OBITH YCTAHOBIEHA TaK, YTOOBI HE MEPEKPHIBAINCH BEHTUISIIMOHHBIE OTBEPCTHUS.
Hap medybto JOJKHO MMEThCS He MeHee 15 ¢cM CBOGOIHOTO IMPOCTPAHCTBA.

IIpousBoguTEeIM U AUCTPUOBIOTEPHI HE HECYT OTBETCTBEHHOCTH 3a IOBPEKICHUS IMEYH U TPABMBI
MMOTPEOUTENSI, BhI3BAHHBIE HENPABHJIBHBIM TOJIKJIIOUYEHUEM I€YU K CETH.
Tleur muTaeTcss oT ogHOMA3HOW CeTH MEepPeMEHHOro ToKa ¢ HampstkeHmeM 220 B m wacroromr 50 I'm.

OBIIINM BUI ITEYU

1. Pyuka nBepIibl 8. Ilanens ympaBienus (cM. cTp. 4)
2. JlamIiouka IIOJICBETKU MEYH 9. KphbImika BOJHOBOJA
3. Iletnu mBEpITHI 10. CereBout 1rHyp
4. IIpemoXpaHUTEIbHBIE 3aIEIIKN TBEPHU 11. BeHTUIISIIUOHHBIE OTBEPCTHUS
5. IIpo3payHoe OKHO 12. TIoBOPOTHBIN CTOJIHK
6. Uzomsmust OBepIbl U W30JHUPYIOIINE TOBEPXHOCTH 13. POIMKOBBIN JIIOHET
7. MydTa
3
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PA3SMOPO3KA

CpeaHuin
Huakuin

wo |

Hu3sk
MEDLOW

CpenHuit  Cpeanui
Bbicokuii

Bbicokuii
MED  MED HiGH

HIGH

*

OBEf

CpenHuit  MED

PA3OTPEB 1 MOPLIAM (400r) 7-8 MuH.
DINNER PLATE REHEAT 1 SERVE(400g) 7-8min.

cyn BbICOKMA HIGH
PA3OTPEB 1 YALLKM (250 mn) 21/2-3MuH.

SOUP REHEAT 1cup(250ml) ~ 21/2-3min.

PASMOPO3KA

CaepbTech ¢ Tabnuuen B

VHCTPYKLMIA MO SKCNnyaTaumm.
DEFROST  Check chart in Operation Manual

R-217E

‘ RussianR217E O/M,RU,P01-07
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NHIWMKATOP MOIIHOCTD

KHOIIKA MOIIIHOCTb

HMmMmeeTcss mITh pa3aUYHBIX YPOBHEHW MOIIIHOCTH.
IIpumepHasT THTEHCUBHOCTH MHKPOBOJIHOBOTO
M3IYYEHHUs JJIs KaXKJI0TO YPOBHS:

BBICOKUI ] 100%
CPE[THUU BBICOKUU 70%
CPEITHU ) 50%
CPETTHUM HU3KUI/PABMOPO3KA  30%
HUBKUN 10%

CBETOBOU LIUPEPBJIAT (0-30 munyT)
IToBopaunBaTh I BBICTABICHUS BPEMEHU

MIPUTOTOBJICHHUSI M Beca pa3sMOPaXKMBAEMOTO IPOIYKTa.

IIs1 TIepeKJIIoueHsT Ha JeMOHCTPAIIMOHHBIN
pPEXXHUM IIOBEPHYTH BJIEBO.

PYKOBOACTBO IIO PABMOPAZKNBAHMHIO
MICA

B1%A2EBBD Russia R217E O/M,Ru \ f
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PABOTA C ITAHEJIBIO YIIPABJIEHUS

IIeub MO3BOISIET BBOM, IPOTPaMMBbI IPOIOIKUTEILHOCTEIO 10 30 MuHYT. EnuHuIla BBOa BpeMEHU IIPUTOTOBICHU S
(pa3MopakKuBaHUs) MEHSIETCSI OT 15 CeKyHm 0 5 MHUHYT B 3aBHCHMOCTH OT OOIIEN IIPOIOJKHATEIHLHOCTH
IIPUTOTOBIIEHUS (Pa3MOPAaKMBAaHUS) B COOTBETCTBUM C HUXKEIIPUBEIECHHON TAOJIHUIIEH.

Korma meuys BKIIIOYeHa B ceTh, Ha mHAMKaTop MOIIIHOCTD BBIBOmUTCS 0603Hauenue BBICOKUIH. B ciydae
MIPOTIyCKa HYKHOTO ypoBHS Haxkumaute Ha KHOonkKy MOIIIHOCTD, moka ero o603HavYeHHe HE MOSBUTCS CHOBA.

Bpems mpurortosnenns EpwHMIA mpupameHus
0-1 wMwumHyTa 15 cekynn
1-4  MuUHYTBI 30 cexyH,
4-15 wmuHYT 1 wMwumHyTa
15-30 mMuHyT 5 MUHYT
1. IIPUTOTOBJIIEHUE PABMOPAKNBAHUE

IIpenmnonoxuM, Bbl cobupaeTech roToBUTh 10 MuHyT | [IpeamonokuM, BEI COOMPAETECh PA3MOPO3HUTH
na yposue ,,CPEITHUN“. 0,5 Kr msica.

I1st BBIOOpA HYKHOTO

JLyist BEIOOpA pekuma

YPOBHS MOIIIHOCTH CpepHwii  Cpepuit  Cpeamuit pasMoOpazKnuBaHUSA CpeaHwii  Cpepwuit  CpeqHwit

o Huskui Bicokuit - Huskuit Bbicokuit
HaXMUManuTe Ha KHOIIK i s | HA2KUMAUNTE Ha KHOIIK i M
MOHIHOCTI) HoKa H); Huskui oon MED e Bbicokmit MOHIHOCTL y Huskui oon MED  wepii Bbicokuit

> Low HIGH 5

HWHIWUKATOpPE II0Ka Ha MTHIUKATOpE
MOIIHOCTD =ue MOIIHOCTb
TIOSIBUTCS. 0003HAUSHIE He ITOSIBUTCS] 0003HAYECHIE
,CPEITHUN*. ~,PA3BMOPO3KA*“.

IToBOpOTOM CBETOBOTO
nudepodIaTa BHICTABLTE
BpEMSI TIPUTOTOBJIEHUS.

IToBOpOTOM CBETOBOTO
mudepdIaTa BHICTABHTE
Bec Mmsca (0.5kr), Kak

IIOKa3aHO Ha IIKaJe.

Ileur aBTOMATHYECKM HAYMHAET PabOTy.
Bpemst mpUroTOBIIEHUSI MHUTAET.

3. | UpeT oTcyeT BpeMeHHW IPUTOTOBIEHUS M0 Hyss. 1o TOCTHIKEHHWHM HYJIS 3BYYHT CUTHAN U II€Yh
aBTOMATHYECKH OTKIroYaeTcs. IIpy >KellaHWMW OCTAHOBUTH pabOTy MEYU IO MCTECUYECHUS BPEMEHU
IPUTOTOBJIEHHSI BBICTABLTE BpPEeMS IIPUTOTOBJIEHUS Ha 0" MIM IIPOCTO OTKPOWTE IBEPILY.
ITocme OTKPBITHS IBEPIIHI MUKPOBOJHOBOE M3JIYyUYECHUE HE3aMEIJIMTEIBHO IIPEKPAIAeTCs.

NMPUMEYAHNE

1. CseroBoit iudepbaatT BeicTaBisieTcs, Korjga roput naaukatop MOIITHOCTD. OH ropuT 1pu OTKPBITOH IBEPIIE
neud, a TakKe B T€YEHHWE TpeX MUHYT MOCJe MPEeIbIayIlero IeiCTBUS.

2. Tleupb ocHaIlleHa TIPeIOXpAaHUTENbHON (yHKIMEH. Eciiu cBeToBOM mudeporaT 0ojiee TpeX MUHYT HAXOMUTCS
B TOJIoXKeHnu ,,0“, epei BO30OHOBJICHUM €r0 MCIOJIb30BaHUS HY>KHO OTKPBITh IBEPITY IeUX WIIM HaxKaTh Ha
kHonky MOIITHOCTD.

3. Tleus huKCUpPYET yPOBEHD MOIITHOCTH, UCITOJIb30BAHHBIN B IIPEIBIAYIITNI pa3. [IJIsi ero 0TOOpakeHus Ha TaHeJIn
yIpaBieHus 1ocTaToyHo HaxkaTh Ha KHOnkKy MOIIIHOCTD. Ilpu c6oe B mogave IeKTPONUTAHMS HA IE€Yb
COIEPKAMOE MAMATU CTUDPAETCS.

4. Illkama pa3MopaxkmBaHHUS Msca oTKanmmoOpoBaHa. CMm. ,PykoBomcrBo mo pasmopaxkupaumioC Ha ctp. 11 B
paspene ,,COBETHI MO IPUTOTOBICHUIO ITHIIIA.
Jiist pasMopaskMBaHUsI WHBIX BHIOB IIPOIYKTOB CiIeAyeT BbIOpaTh pexkxum ,,PASMOPAKMBAHUES
¥ TIOBEPHYTh CBETOBOW IUepOIaT Ha HYKHOE YMCIO MUHYT.
5. JIBepily MOKHO OTKDPBITh B JFOOON MOMEHT IPUTOTOBICHHUSI.
Ecnu BBl XOTHTE MPOMOJKUTH IIPOIECC MPUTOTOBIIEHUSI, 3aKPOUTE JIBEPILY.
6. Jlust u3aMeHeHUs YPOBHSI MOIITHOCTH WJTH BPEMEHU ITPUTOTOBIIEHHS BO BpeMsI PaOOTHI TTEYH HASKMUTE Ha KHOIIKY

MOIMHOCTD unu mMoBEepHUTE CBETOBOM IHbePOIAT B HYKHOE TOJOKEHHUE.
5
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OPYI'ME YIOBHBIE ®YHKIINNU

JleMOHCTpaLUMOHHbIA peXxum (3awuTa OT AeTen)

DTa HYHKIUS paccynTaHa, B OCHOBHOM, Ha UCITOJIb30BaHUE PO3HUYHBIMU TOPTOBIIAMU, a TAK3Ke MTO3BOJISIET
pa3BUBATh HABBIKA PAOOTHI ¢ IUMEPOIATOM.

* BRIIIOUEHHE JEMOHCTPAIMOHHOTO pEeXXKMMa

1. | OTKpBITH OBEpILY.

2. | IToBopaunBaTh CBETOBOM I pOIAT BIEBO, IIOKA HE MPO3BYYMT 3BYKOBOM CHTHAIL

3. | 3akpBITh BEpITy. JIeMOHCTPAIIMOHHBIN PEXKWM BBICTABIIEH.

DT OedCcTBUS HEOOXOIMMO YCIIETh BBINOJHHUTHL 3a 15 CexyHI.

NMPUMEYAHNE

1. B memoncrpammonnom pexxmme uagukatrop MOIITHOCTD u cseroBoit mudepdaaT MUATAIOT.

2. B 5TOM COCTOSTHUM BO3MOKHA IEMOHCTpAIIKsI paboThl meun 6e3 BeIpadoTku CBU-sHEepruu, mpuiem
00paTHBIN OTCYET BPEMEHH IPOU3BOIUTCS ¢ 60-KpaTHOM CKOPOCTHIO.

3. OT™MeHa IEeMOHCTPAIIMOHHOTO PEXKUM:
OTKIIFOYNTH TeYb OT CETH WIIM BBITIOJHUTDH BBIMIENIEpeYUCICHHbBIC NeUCTBUS 1-3.

4. OTcyTcTBHE MHUKDPOBOJHOBOTO NHHUTAHUS B II€YHM IIOCIE NEPEKIIOUYCHHS Ha IEMOHCTPAIIMOHHBIN
PEKUM II03BOJISIET IIPUMEHSITh 9TOT PEKUM B KauecTBe (DYHKIINK OJIOKMPOBKHU (3aIIUTEHI OT HETEI)
TMaHeNW YIpaBJIeHUS.
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YXOJI 3A ITEYBIO
OYUINAUTE IEYH PETYJISIPHO.

Ilepen TeM, KaK NPUCTYNHUTh K OYMUCTKE IEYU, OTCOEAMHUTE IITHYD MUTAHUS U, IO BO3MOIXKHOCTHU, OCTaBbTE IBEPILY
OTKPBITON C TeM, YTOOBI Ha DTO BPEMS UCKIIFOUYUTH BO3MOKHOCTHh BKIIFOUEHUS IEYH.

BHewHAAa cTopoHa:

BremHu KOXyX KOpIlyca ClieIyeT MBITh TeIJION BOJOM ¢ MSTKHM MbBIJIOM, a 3aT€M BBITHUPATh HACYXO TKAHBIO.
M36eraiiTe UCIOIb30BAHUS KECTKUX aOpPa3UBHBIX MOIOIIUX CPENCTB.

[eepua:
J_IJIH YoaJleHUuA IATCH U 6p1>13F qacTo HpOTI/IpaI;ITe BIIAKHOW TKAaHBIO JABECpIYy U OKHO C 06eI/IX CTOPOH, YIINIOTHCHHSA
IBepIbl W Tpuierapiue yacTu. He nmpuMmensiTe abpa3suBHbIE YUCTSIIUE CPEICTBA .

MaHenb ynpaBneHus:
IIpoTtupanTe maHedb MSTKON TKaHBIO, CJIerKa CMOYEHHOMN BOJOM.
He wucmonb3yiTe s YMCTKHU MIETKM W XUMHYECKHE YHMCTSINKE cpefcTBa. He MCImomb3yiTe mjiss YHCTKY OOJIBIIOE KOJMYECTBO BOJIBL.

Buumanwue: BympTe 0CTOPOKHBI, YTOOBI BO BPeMSI OYMCTKU TeYXd HE CIBUHYTHh CBETOBOW WHIMKATODP C IOJIOKEHUS
,0¢ (BBIKJIIOYEHO), IIOCKOJIBKY Cpa3y Ke IIOCIe TOro, KaK IBepIlia OyIeT 3aKpbITa, IeYb HAYHET padoTy.

BHyTpeHHME CTeHKU:

JI7s1 OYMCTKY BHYTPEHHUX MOBEPXHOCTEN MPOTHPANTE WX MSTKOW TKAaHBIO, CMOUYEHHOUW TEILION BOJOU IIO
TUTUEHUYECKUM cooOpaxkeHusiM. ITociae paGoOThI Meun [JIsi yOaleHHs OPBI3T OT MPOAYKTOB Ha KPBIIIKE BOJIHOBOIA
MPOTHUPANTE €€ MSTKOM BJIasKHOW TKaHbIO. BO3MOKeH meperpeB OpBI3T Ha KPBIIIKE C MMOCIEAYIOIINM MOSIBIEHUEM
IbIMa U BOCILIaMeHeHueM. KpbIKy BoiaHOBOmA He cHuMaiite. HE IIPUBETANTE K OUYMCTKE KAKOU-IINBO
YACTU MUKPOBOJIHOBOM IEYU ITPOMBIIIIEHHBIMU CPEOCTBAMMU IJISI OUMCTKHU ITEYEM,
ABPA3VBHBIMU U T'PYBBIMU UUCTAIINMU CPEICTBAMU, A TAKXKE METAJIJIMYECKUMU
MOYAJIKAMMU. 3ATIPEIIAETCSI HAHOCHUTDH YUCTAIIUE CPEINCTBA JJII MUKPOBOJHOBLIX ITEYEN
N3 BAJINIOHYUKA HEIIOCPEOCTBEHHO HA ITEYb. He ucronb3yiTe CIUIIKOM OOJBIIOE KOJHYECTBO BOIBI.
ITocne ouMCTKY TEYU OOSI3aTENBHO YIAITUTE BCIO BOIY MSITKOM TKAHBIO.

[MOBOPOTHBIN CTONWK, PONMKOBLIA MIOHET:
BeimotiTe ciraGbIM MBIIBHBIM PACTBOPOM, @ 3aT€M BBITPHUTE HACYXO.

ITEPE]] TEM KAK BbI3BATH MACTEPA

Ilepen TeM Kak BBI3BATh MacTepa, IPOBEIUTE CJIEAYIOIIYIO ITPOBEPKY:
IToMecTuTe CTEKISHHBIN CTaKaH ¢ Bomou (mpumMepHOo 250 M) B IleYb M IJIOTHO 3aKpOWTe nBepily. HarpepaiiTe Boay B
TeyeHne nByX MuHYT Ha BBICOKOM ypoBHE MOIITHOCTH.

a. lopur nm mammouka B medn? IOA HET

6. PaGoraeTr nmu BeHTHUISITODP? oA HET
(ITomgepzknTe PYKY HaM BEHTHJISIITHOHHBIM OTBEPCTUEM.)

B. Bparmaercst 1 OBOPOTHBIN CTOJIUK? oA HET

(Ctonmuk MOXKeT BpalllaThcsl KaK II0 YaCOBOW CTpPEJIKE,

TaK W MPOTHB YaCOBOM CTPEJIKHU.)
r. CipllieH 1 yepe3 2 MUHYTBI CUTHAJ? A HET
1. l'opsiuast 1 Boma B crakaHe? oA HET

Eciu xoTst 6bI Ha OJMH M3 STHX BOIPOCOB 6LI.HV orer ,HET“, mpoBepsTe po3eTKy W MpOOKM B KBaprupe. Eciu u poserka, u
npooku ucnpasusl, CBAXKWUTECH C BJIINKAUIINUM HEHTPOM TEXHUYECKOTO OBCIIY>KMBAHUA ®UPMBI , IITAPII“.

IIPUMEYAHUE: Eciu orcuer BpeMEeHH Ha JUCILIEE HAET CIAUIIKOM OBICTPO, IIPOBEPHTE, HE YCTAHOBJIEH JIU
JMEMOHCTPAIIMOHHBIN pexkuM. CM. pasnen ,,JleMOHCTPAIlMOHHBIA PEXUM“ Ha CTpaHUIlE 6.

TEXHUYECKUE XAPAKTEPUCTUKHU

Hampsikenue mepeMeHHOTO TOKa: onmuHOYHAas daza, 220 B, 50 I'mg

IToTpebiasiemas MOIITHOCTh TIEPEMEHHOTO TOKA 1,16 kBt

BrIxogHass MOIITHOCTH 800 Br* (ITopsimok mpoBeneHust ucnbitanuss MOK)
CBEepXBBICOKAS YaCTOTA: 2450 MT'** (Kmace B, T'pymma 2)

laGapuTHBIE pa3Mepbl: 460 MM (mmpuna) X 290 MM (BbicoTa) X 372 MM (TiIyOuHA)
Pa3mepnl BHYTpPEHHEN KaMephbl: 314 MM (mmpuHa) X 228 MM (BeicoTa) X 329 mm (riryOumma)***
EmkocTh meun: 24 qmutpos (0.8 dyr?)***

PaBHOMEPHOCTH TPUTOTOBIIEHUS: obecrieynBaeTcsl IpUMEHEHHEM TTOBOPOTHOTO CTOJIMKA (6295 MM)
Macca: NpUOIM3UTENBHO 14 KT

D10 3HAYEHHE TOJIYYEHO O METONMKE MEXKIYHAPOTHON SIEKTPOTEXHUYECKON KOMECCHE JIJIST M3MEPEHUS BBIXOJHOM MOIIHOCTH.
** Bro knaccuduramus o0opyosarus [SM (IpOMBILIIEHHOr0, HAYYHOTO W MEIMIMHCKOrO), OHCAHHE KOTOPOTO MPHBOTHTCS B MexayHapoxHoM crangapre CISPRII.
*** BHYTPEHHUI 00BEM IEUN BEMACIAETCS M3MEDEHUEM BBICOTEI, TYOHHBI I IIMPHHEI Teud. JeACTBATENbHbIT 00hEM PUTOTOBISEMBIX IPOYKTOB 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 IPUTOTOBJIEHUST B MUKPOBOIHOBOM TIE€YH
WIIA KPBIIIIKOW - BOCIOJB3YHTECh Tabmuien Ha cTp. P-10.

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

A=

CrekassHHAS nocyma IJid IIe4Yu

!

dompra

b

Bymazknble mojioTeHIa

®

Ilocyna ¢ 1eHTpallbHBIM
OTBEPCTUEM JIJISI TIPUTOTOBICHUS
B MHKDPOBOJTHOBBIX 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

TepMoMeTpBI IJI1s OOBIYHBIX ITeYEl

na

HET
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PykoBoncTBO 0 pasMopazkMBaHHIO

Yposens momtaoctr — CPEITHUM HU3KUM (30%)

MpumepHoe BpemA

MpoaykT pa3MopaxxuBaHuA

MopApok aeincTBun

Kycox msica
OrOuBHAs

12-14 mus., 500 T

*CM. mpuMevaHne B HUXKHEHN
YacTU CTPAHUIIBI.

3aKpbITh TOHKHE KOHIIBI OTOMBHON HJIM KyCKa
msica OITbrom.

Pa3noxuTh MPOAYKT HA TOJCTAaBKE JISI
pa3Mopa>kuBaHUS B OJMH CJIOM TOHKOM
YacThi0 K IIeHTPy. IlombITaThecsl KaK MOXKHO
cKOpee pa3eduTh CMEP3IINECs KyCKH.

Ilo wcTeyeHNN TPUMEPHO ITOJOBUHBI BPEeMEHU
pa3MoOpakKUBaHUS TEPEBEPHYTH MPOMYKT.
3aKphITh TETUTbIE YYACTKH.

Ilo mcTeyeHNM BCcero BPEMEHHM pPa3MOpPasKu-
BaHUST OCTABUTH MPOAYKT ITOCTOSITH IO
amoMuHUeBOM ¢osbronn Ha 10—15 MuUHYT.

IItuma 13-15 mun., 500 T

q)
%

*CM. MpUMeYaHne B HUXKHEN
YaCTH CTPAHUIIEI.

BeIHYTH TIPOAYKT M3 YIIaKOBKU. 3aKPBITh
KOHYUKU KPBUTBEB W HOXKEK (HOJBrON.
IlomoXXuUTh NTUILY TPYIHOM YacCThIO Ha
TIOJICTaBKY IJIsI Pa3MOpPa>KWBaHWUSI.

Ilo ucTeyeHNM TPUMEPHO MOJOBUHBI BPEMEHU
pa3MOpakKMBaHUS MEPEBEPHYTH MPOTYKT.
3aKphITh TETUTbIE YYACTKH.

Ilo ucTeuyeHnM Bcero BPEMEHHM Pa3MODPaKU-
BaHUS OCTAaBUTH MPOJYKT MOCTOSITH IO
amoMUHAEBON poiibront Ha 15-30 MuHYT.
ITPUMEYAHMUE Ilocae Toro, Kak MPOAYKT
IOCTOUT, MIPU HEOOXOAUMOCTH MPOMBITH €ro B
XOJIOHOW BOME IS YHAJEHUS MOTPOXOB.

ToBsixkun dapii 12-14 mun., 500 T

*CM. IpUMeYaHne B HUXKHEN
YaCTU CTPAHMIIBL.

ITom0XUTh 3aMOPOKEHHBIN TOBSIKUAM GapIll Ha
TIOJICTaBKY IJIs Pa3MOpPa>KWBaHWUSI.

Ilo mcTreueHUM MPUMEPHO TMOJOBUHBI BPEMEHU
Ppa3MopasKMBaHUS ITEPEBEPHYTH IPOAYKT. 3aKPHITh
TEITbIe YYaCTKM.

Ilo ucreueHnn BCcero BpeMeHU pa3MOpPaKMBAHUS
OCTaBUTbH MPOAYKT MOCTOSATH MOJ aTIOMUHUEBON
douwrort Ha 10—15 MHHYT.

Kycouku 12-14 mus., 500 T

OBITIJICHKA

*CM. MpUMeYaHne B HUXKHEN
YaCTH CTPAHUIIEI.

3aKphITh OTKPHITHIE KOCTOYKHU (POJIBIOM.
I1oOKUTh KYCOYKY IIBITNIEHKA Ha ITOICTaBKY
IJIST pa3MOpPaskKMBaAHMUS.

Ilo ucreyeHnn MpUMEpPHO MOJOBUHBI BPEMEHU
pPa3sMOpasKMBaHUS MEPEBEPHYTh MPOTYKT.
3aKpbITh TEIIbIE YYACTKH.

Ilo ucreyeHun Bcero BpeMeHU pPa3MOpasKu-
BaHUS OCTABUTh MPOIYKT MOCTOSITH IO
AMOMUHKEBON ¢osbront Ha 10—15 MuUHYT.

2Kapkoe M3 roBSITMHBI

13-15 mun., 500

CBUHHUHBI :l
12-14 mun., 500

0apaHUHBI

P® e <

3aKpeITh Kpast MOJOCKaMHU (hOJIBIU IITHPUHOMN
oK. 2,5 cm.

ITom0KHUTh KYyCOK Msica Ha TOJCTABKY IJIsI
pa3MOpaskMBaHUS TTOCTHOM YacCThIO BBEpPX (IIO
BO3MOKHOCTH).

Ilo ucreyeHun MpUMEpPHO MOJOBUHBI BPEMEHU
pa3MOpaskMBaHUS TIEPEBEPHYTH MPOMYKT.
3aKpbITh TEIIbIE YYACTKH.

ITo ucreyenun Bcero BpeMeHU pPa3MOpasKu-
BaHUS OCTABUTh MPOIYKT IIOCTOSITH IO
aMOMUHKUEBOM osbrort Ha 15-30 MuUHYT.

IIPUMEYAHUE: -Ilpu pazMopakrMBaHUU I'OBSIXKbET0 apiiia pa3fneanTh ero Ha INIOCKUE OJMHAKOBBIE IT0 pa3Mepy KYCKU.
*Kycouku nplmieHka, Msica 1 OTOMBHBIE 3aMOPaXKUBATh OTAEIBHO APYT OT APyra B OTUH IJIOCKHUH CIIOMN
¥ IIPA HEOOXOTUMOCTH IIPOKJIAIBIBATE MEXK/IY CIOSMU IIJIACTUKOBBIE ITPOKITAIKH IJISI UX Pa3aeIeHUS.
DTO TapaHTUPYET PaBHOMEPHOE pa3MOpakKMBaHUE.
*meeT cMBICT TakKe ITOMeYaTh Ha yIaKOBKaX TOYHBIA Bec.
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TABJIMIIA JJIS CBEKMX OBOILEN

Ogoru Kon-8o IIponenypa mpurotoBieHus Bpewmst mpurotosiie-
Hus, MuH., ipu 100%
ApTHIox 2 cpemHUX O6pe3aTh. XOPOIIO IPOMBITE. I10JIOXKUTE B 31/,—5
IrIyOOKYIO TapelKy. 3aKpbhITh IIACTHKOBOM ILIEHKOM.
* | Cmmapxa 250 r BBIMBITE ¥ TIOJIOKUTH B MOPO3UJILHBIN MEIIOK. 2-3
dacomrn 250 r Hapesats Ha 4 cM Kycouku. Baputh B 1-TUTpOBOM 3-4
KacTproie, 1o6asuB 1 cT. 1. Boubl. HakphITE.
Crékia 2 CpemHux Pazmoxkuth B 1,5-mUTpoBOI KacTpioje, mo0aBuB 1/2 6-8
4 MalleHbKHMX | Yalukyd BOIbI. HaKphITh.
* | Bpokkoan 500 HapesaTs Ha comnpeTusi OMUHAKOBOU (hOPMBI. 6-7
PacriomokuTh romoBkaMu K HeHTPY. HakphITS.
Bproccenbckas 500 r Pasznoxkuth B 23 cM OIIOI0 IJIST IIHPOTOB. 3_4
KamycTa Pacnonoxurh cTebasMu HapyxKy. HakpbITh.
* | Kamycra 250 r Ilope3aTh U TOTOBUTH B 1-ITUTPOBOM KacCTPIOJE, 3-5
m00aBUB 2 CT. JI. BOgbl. HakpHITE.
* | 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.
PacrmonokuTh TOJI0BKaMH K IIEHTDPY, TOOAaBUTh
1 cr. 1. Bomsl. HakphITh.
Yoxkoc 500 r (2) OuncTuth, mope3ath Ha 4 vactu. Ilomoxute B 20 cM 6-7
TapesKy IJIsl ITMPOroB. 3aluTh 1 CT. JI. BOIEL.
HaxpuITh.
@ *| Kykypy3sa 2 Pasmoxure B 1-1 KacTprone ¢ 1/4 9aIllku BOJBI. 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.
* | TpuObI 500 r Ilope3aTh JOMTHKAMH WA TOTOBUTH IEIBIMU. 5-7
ITomoxxuTh B 1-71 KacTpromio ¢ 2 4. J1. Macia. HaxpwITh.
Topox 3elL 500 T ToroButs B 1-1 Kactprosie ¢ 1 4. 1. caxapa u 1 CT. 2-4
II. Bogbl. HakpeITh.
CBEKMU 250 r Y@anuTh XKUIKU U3 CTPY4YKoB. I'oToBUTH B 1-11 21/,-31/,
KacTpioyne ¢ 1 CT. 1. BOOBI.
* | Kaprodens B 2 CpemHHX IIpoTKHYTH KOKYpYy BHIKOH. I10JI0KUTH Ha 4-6
MYHIADE 4 MalleHbKHX | IIOBOPOTHBINA CTOJMK. BO BpeMsl mpUTOTOBIEHUS
NepeBepHYTh. 3aBEPHYTh B (POJBIY M BBIIEP>KATh
2—3 MuH.
(BapeHBIN) 2 cpemHUX O4YnuCcTUTh U IOpPE3aTh KyOMKaMu. I'OTOBUTH, HAKDHIB, 5-7
4 manenpkux | B 1-71. KacTpioye ¢ 1/2 4Yaliku BOJIEBI.
* | TeIkBa 500 T OuncTuTh W Mmope3aTh Ha Kycku. Ilomoxkuts B 1-71 5-7
KacTproyito. HakphITh.
InuaaT 250 T BreivbiTe u mopesats. ['oToBUTEH, HAKpHIB, B 1,5-1I. 3-5
KacTpiojie ¢ 2 CT. J. BOIBI.
* | Kabauku 250 r BBIMBITE, TIPOTKHYTh BECh Kab0auyoOK BUJIIKOM. 4-5
ITom03kUTh B KacTpIoJio ¢ 1 CT. JI. Macjia WJIM BOMBI
U HAKPHITh.
Crankuit 500 r OYnCTUTh U Hape3aTh Ha KYOUKH. OTOBUTH, 5-7
KapTodeib HaAKpEIB, B 1-J1 KacTproyie ¢ 1/2 YalIku BOJIEL.
TTomMumopsl 500 T Ilopesats Ha 4 yactu. [107d0KUTH B 1-1 KacTPIOJIO. 4-5
IIpunpaBUTh M HAKPBITH.
* | Ilykkuan 250 r ITope3aTs Ha oguHaKOBbIE KycKU. [100KUTH B 1-11 31/,—5

KacTproyio ¢ 1 ¢T. 1. Bomel M 1 CT. JI. Macia.
HakgppITh.

* JlaTh OBOIIAM BBICTOSITHCS 1—2 MUHYTHI IIE€pEN MOJayYer Ha CTOJL.

‘ RussianR217E O/M,RU,P08-19
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TABJIULIA JIS1 3AMOPOSKEHHBIX OBOIIEN

1. OBoimy roToBUTH B OJIIOE HJIsi MUPOroB. HaKphITh KPBIIMIKOM MM IIACTUKOBOM ILIEHKOM.

2. Bo BpEMs IIPUTOTOBJIICHUSA IIOMECIIMBATD.

3. JlaTh mOCTOSITh 1-2 MUHYTBHI Tlepef Mmojaderl Ha CTOJI.

Bpems npurorosite- -
Osoru Bec s, vy, pu 100% CrenuanbHble TEHCTBUS
dacoinn 3en. (pe3anas) 250 r 5-6
Bpokkoan 500 r 8-10 PasmennTs KaK MOKHO OBICTpEE.
PacmosioXuTh TOJ0OBKAMHU K IIEHTDY.
Bproccenbckast kamycra 500 r 7-9
MopxkoBsb (11e1as1) 500 r 8-9
(pe3anast) 500 r 8-9
IIBeTHast KamycTa 500 r 8-10 PasmeanTs Kak MOKHO OBICTpEE.
PacmonroXuTh rooBKaMu K IIEHTDY.
Kykypysa (mouatkm) 4 1. 8-10 IMoGaButh 1/2 yammku Bomel ¥ 1 4. J. caxapa.
(500 ) IlepeBepHyTh 3-4 pa3a BO BpeMs IIPUTOTOBJICHUS.
(3epHa) 250 r 3-5 IMoGaButh 3 cT. 1. Bombl 1 1 4. 1. Macia.
Topox 3eu. 250 r 4-6
IIuHaT 250 r 5-6
OBoIIIHAsT CMECh 250 r 4-5 PasmennTs Ha 9acTM KaK MOKHO OBICTpEE.

TABJIUIA IJIA IIOOJOI'PEBA ITPOIOYKTOB

Bpemsi mpuroToBiieHusI,

Tun mpopykra Bec CrenpanbHbIe YKa3aHUS
MUH., I YPOBEHb MOLIHOCTH
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%) Ilo10XuUTh IPOAYKT B YaIlly.
3peiast acoib) boanka 740 r 10-11 (50%) HakpeITh KPBIIIIKON HIIM TLIACTUKOBOM
(KOMH. T-pa) TUIEHKOW.
Mermate BO BpeMsl IIPUTOTOBIIEHUS.
Tlocie pa3zorpeBa TepeMerniaTh.
CymoBble KOHCEDPBBI 1 gamka 2-21/2 (100%) ITonoXKKTE MPOAYKT B 4Yally.
250 M Ha YaIIKy 2 YaIkn 5-6 (100%) MemaTts BO BpeMsT IPUTOTOBIICHUS.
(KOMH. T-pa) ITocite pasorpeBa mepeMeIaTh.
Tapenka cyma 400 ma 1 mopmus 7-8 (50%) HakppITh Tapeaky ILIaCTUKOBOM
(oxmazkIeHHas) mieHkon. IlocTaBuTh mpsiMo Ha
IIOBOPOTHBIA CTONIMK. aTh IMOCTOSITH
2-3 MuHYTHI (KapTodelb MOpe3aTh).
3amnekaHKa 1 mopuus 8-9 (50%) HOJIO}KI/ITI: B KACTPIOJIO, HAKPHITh
nopruu 1o 250 ¢ 2 mopuuu 12-15 (50%) KpBIIKOA. [TocTaBUTL TPSIMO Ha
(oXJIaxkeHHAas) TIOBOPOTHBIN CTONMK.MeIaTh BO

BpeMs MPUTOTOBJIeHUS. J1aTh
MOCTOSITh 2-3 MUHYTEHL.

‘ RussianR217E O/M,RU,P08-19
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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

14

‘ RussianR217E O/M,RU,P08-19 14

03.10.23, 2:39 PM



]

A35652,Russia R217E O/M,Ru

[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

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,

&

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

03.10.23, 2:39 PM
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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
BBINIEYKH MUPOTOB. HaKPBITh U TOTOBUTH

5-7 munHyT npu yposHe mortrHocTH 100%

1m0 pasmsirdenusi. CIUTh KUIKOCTb.

Tomute Macno B crekinsiHHon vaike PYREX
1-1,5 MunyTsl 11pu ypoBHE MoItHOCTH 100%.
IToGaBuTh, TTOMeITUBasI, MYKy. BapuTs 1 MHUHYTY
npu yposue moiHoctr 100%.

TlocTeneHHO MOGABUTH, IIOMEIIIMBAS, MOJIOKO
ropuuily. Bapute 3—4 MHUHYTHI TIpH YPOBHE
morHoCcTH 100%, moMeInBasi Kaxkayro MHUHYTY.
JToGaBuTh, TTOMEIITMBAsI, TIOKAa HE PaCIUIaBUTCS,
CBID.

3anuTh LUBETHYIO Kamycty. IToceImaTe meprem
ManpuKa.

Baputs 3—4 MUHYTHI IPU YPOBHE MOIITHOCTHU
100%.

Ha 4-6 mopuun

3aneueHHbIN KapTodelb

hal

3 oousbinme KapTodenuHbl (0Koio 500 ) OYUCTHTH
¥ Tope3aTh Ha TOHKHUE JIOMTUKU
1/4 Yammkw BOIBI;
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
MOJI3KHA BIIUTATHCS.

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. II. Menia

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

Ha 4 mopuun

OBoliHoe 6JII000

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
TBEpAble — BOKPYT HHX.

HaxkppITh KPBIIIKON WA MJIACTUKOBOM ILJIEHKOM.
Baputh 6—7 MHUHYT IIpH YpOBHE MOIIHOCTHU
100%.

W

Ha 4 mopruun
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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

‘ RussianR217E O/M,RU,P08-19 19

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

19
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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 fromtime to time whenfood is heated in disposable containers made of plastic, paper
or other combustible materials for signs of smoke or burning.

e.lf 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. Should the 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, * Puncture egg yolks and whites and Cook eggs in shells to prevent
nuts, seeds, oysters before cooking to prevent "explosion". which may damage the
vegetables, "explosion". oven or injure yourself.
sausages and * Pierce skins of potatoes, apples, Reheat whole eggs.
oysters squash, hot dogs, sausages and Overcook oysters.
oysters so that steam escapes. Dry nuts or seeds in shells.
Popcorn * Use specially bagged popcorn for the Pop popcorn in regular brown bags or
microwave oven. glass bowls.
* Listen while popping corn for the Exceed maximum time on popcorn
popping to slow to 1-2 seconds. package.
Baby food * Transfer baby food to small dish and Heat disposable bottles.
heat carefully, stirring often. Check for Overheat baby bottles.
suitable temperature. Only heat until warm.
* Remove the screw cap and teat Heat bottles with nipples on.
before warming baby bottles. After
warming shake thoroughly. Check for Heat baby food in original jars.
suitable temperature.
General * Food with filling should be cut after Heat or cook in closed glass jars or

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.

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 Place meat directly on the turntable for
microwave proof roasting rack to cooking.
collect drained juices. 7
Roasting rack:

Utensils * Check the utensils are suitable for Use metal utensils for MICROWAVE

MICROWAVE cooking before you use
them.

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.

*
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INSTALLATION INSTRUCTIONS

1. 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. If there is any damage,
please do not operate the oven until it has been checked by a SERVICE CENTRE APPROVED BY SHARP
and repaired, if necessary.

2. Accessories provided
1) Turntable tray
2) Roller stay
3) Operation manual and cooking guide
4) Cook book (Russian)

3. Locate theroller 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.

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

5. 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. Waveguide cover
3. Door hinges 10. Power supply cord
4. Door safety latches 11. Ventilation openings
5. See through door 12. Turntable
6. Door seals and sealing surfaces 13. Roller stay
7. Coupling
E-3
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CONTROL PANEL

=\

POWER LEVEL INDICATOR
CpepHuit - Cpeprnit ~ Cpeanmii
Huakuin Bbicokuit

Huakui Bbicokuii
MEDLOW ~ MED  EDHiGH

Low HIGH

POWER LEVEL BUTTON
There are five power levels. The approximate
percentage of microwave power for each setting

IS:

HIGH 100%

MED HIGH (MEDIUM HIGH) 70%

MED (MEDIUM) 50%

MED LOW/DEFROST 30%

(MEDIUM LOW/DEFROST)

@ LOW 10% @
L LIGHT UP DIAL (0-30 minutes)

Turn to set cooking time or weight of defrost food.
Turn left to set the demonstration mode.

- MEAT DEFROST GUIDE
OBEA CpeaHuii MED
PA3OrPEB 1 MOPLIUW (400r) 7- 8 MuH.

DINNER PLATE REHEAT 1 SERVE(400g) 7-8min.
cyn BhICOKMiA HIGH
PA3OIPEB 1 YALIKM (250 mn) 21/2-3muH.

SOUP  REHEAT 1cup(250ml)  21/2-3min.
PA3MOPOS3KA

CsepbTech ¢ Tabnuueit B

MHCTPYKLMKM NO 3KCnnyaTaLuu.
DEFROST  Check chart in Operation Manual

R-217E
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OPERATION OF CONTROL PANEL

Your oven can be programmed up to 30 minutes. The input unit of cooking (defrosting) time varies from 15
seconds to 5 minutes. It depends on the total length of the cooking (defrosting) time as shown on the table below.

When the oven is plugged in, the POWER LEVEL indicator will show HIGH. If you miss your desired level,
press the POWER LEVEL button until you reach the level again.

Cooking time Increasing unit
0-1 minute 15 seconds
1-4 minutes 30 seconds
4-15 minutes 1 minute
15-30 minutes 5 minutes
1. COOKING DEFROSTING
Suppose you want to cook on MED for 10 min. Suppose you want to defrost 0.5 kg meat.
Select desired power pem Coomm Select DEFROST setting by pew —
level by pressing the Pl =] Blcount pressing the POWER LEVEL Fvaro Biookui

POWER LEVEL button “—Ov—cw eB—L— button until the POWER

until the POWER LEVEL ° LEVEL indicates “DEFROST D
indicates “MED”. (PABMOPO3KA)".

H =
IU3KUK Lo
Low

Bbicokuit
MED  MEDHIGH
HIGH

2. | Set the cooking time by Rotate the LIGHT UP

rotating the LIGHT UP DIAL to the weight of the
DIAL. meat (0.5) as indicated

on the scale. @
The oven starts automatically. @

The cooking time is shown by flashing.

3. | The cooking time will count down to “0”. When the cooking time reaches “0”, an audible signal will sound
and the oven will automatically turn off. If you wish to stop cooking before the end of the cooking time,
turn the dial back to “0” or simply open the door.

Everytime the door is opened, microwave activity stops immediately.

1. You can set the LIGHT UP DIAL while the POWER LEVEL indicator is lit. The POWER LEVEL
indicator will light while the oven door is open. It will also light for 3 minutes after a preceding operation.

2. Your oven is fitted with a safety feature. If the LIGHT UP DIAL remains at the “0” position for more
than 3 minutes, you must open the oven door or press the POWER LEVEL button before the dial can
be operated again.

3. Yourovenwillmemorize the power level of the last operation. Simply press the POWER LEVEL button
and the last power level will be indicated on the control panel. If the elctrical power supply to your oven
should be interrupted, the memory will be erased.

4. The scale of the MEAT DEFROST GUIDE is calibrated, refer to the defrosting chart on page E-11 in
the cooking guides.

To defrost other types of food, select the DEFROST setting and rotate the LIGHT UP DIAL to the
required time.

5. The oven door may be opened at any time during the cooking process.

If you wish to continue cooking, close the door.

6. If you wish to change the power level or cooking time during operation, press the POWER LEVEL

button or turn the LIGHT UP DIAL to the desired setting.

E-5
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OTHER CONVENIENT FEATURE
Demonstration Mode (Child Lock)

This feature is mainly for use by retail outlets, and also allows you to practice the dial operation.

* To set the demonstration mode.

1. | Open the door.
2. | Turn the LIGHT UP DIAL to the left until the oven beeps.
3. | Close the door. The demonstration mode is now set.

Carry out these steps within 15 seconds.

1. During the demonstration mode, the POWER LEVEL indicator and Light Up Dial will be flashing.

2. Cooking operation can be demonstrated with no power in the oven and counted down to zero at sixty
times the speed.

3. To cancel the demonstration mode:
Disconnect the oven from the power supply or carry out step 1-3 above.

4. Asthere is no microwave power in the oven while demonstration mode is set, it can be used as locking
function (Child Lock) for the control panel.

@?’ A35652,Russia R217E O/M,EnL ‘ f
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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 a damp 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:

To clean the interior 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. DONOT 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.

NOTE: If time in the display is counting down rapidly, check Demonstration Mode. (See page E-6 for detail.)

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 (8295mm tray) system
Weight Approx. 14 kg

*

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

**Thisisthe 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. E_7
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COOKING GUIDE

Microwave Cooking N

. E-9
Techniques /
Microwave E-10 N
Safe Cookware ) W,
) ) I

<Defrost|ng Guide E-11
%

™
~
<Charts

/

*Fresh Vegetable Chart E-12
*Frozen Vegetable Chart E-13
*Reheating Food Chart E-13

<Recipes

*Appetizers/Soup E-14

*Seafood E-15
*Poultry E-16
*Meat E-17
*Vegetables E-18
*Desserts E-19
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MICROWAVE COOKING TECHNIQUES

Arrange food carefully Place thickest areas toward outside of dish.

Cook forthe shortest amount of time indicated and add more time

Watch cooking time as needed. o
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-10.
Cover foods before cookin 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 notcause 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 . :
contact with the food as it may melt.

Some microwave safe plastic cookware are not suitable for cook-

i p i - . .
Microwave safe plastic ing foods with high fat and sugar content.

cookware

Russia R217E O/M,En,P08-19 9 03.10.23, 2:37 PM
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MICROWAVE SAFE COOKWARE

Glassware/ceramic Yes
(heat resistant)

)

Metalcookware No
Oven-proof glassware
Oven bags Yes
NS
m Dinner ware Yes
Alminum foil (heat resistant)
Dinner ware Yes
(not heat resistant)
Aluminium foil For shielding
Paper towels Noninflammable paper Yes

@ @ Grease-proof paper Yes @
Wax paper Yes
Microwave safe cookware with
central apertures

Plastic foil Yes
Paper towels Yes
Plastic cookware, Yes

microwave safe

Rectangular cookware,
microwave safe

Glazed cookware Yes
Defrosting rack For defrosting only
. Microwave safe thermometers Yes
Defrosting rack
Conventional thermometers No
E-10
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DEFROSTING GUIDE

Power : MED LOW(30%)

Food

Approx. Cooking Time

Procedure

Steak
Chops

*See NOTE below.

12-14min./500g

Shield thin end of chops or steaks with
foil.

Position the food with thinner parts in
the centre in a single layer on a
defrost rack.

If pieces are stuck together, try to sepa-
rate as soon as possible.

Turn food over approximately half
way through defrosting. Shield warm
portions.

After defrost time, stand covered with
aluminium foil for 10-15 mins.

Poultry

13-15min./500g

Remove from original wrapper.
Shield wing and leg tips with foil.
Place breast side down on a defrost
rack.

Turn food over approximately half
way through defrosting. Shield warm
portions.

After defrost time, stand covered with
aluminium foil for 15-30 mins.

N.B. After standing run under cold
water to remove giblets if necessary.

Minced Beef

*See NOTE below.

12-14min./500g

Place frozen minced beef on a defrost
rack.

Turn food over approximately half
way through defrosting. Shield warm
portions.

After defrost time, stand covered with
aluminium foil for 10-15 mins.

Chicken
Pieces

*See NOTE below.

12-14min./500g

Shield the exposed bone with foil.
Place chicken on a defrost rack.

Turn food over approximately half
way through defrosting. Shield warm
portions.

After defrost time, stand covered with
aluminium foil for 10-15 mins.

Roast/Beef
Pork :l
Lamb

13-15min./500g

12-14min./500g

Shield the edge with foil strips about
2.5 cm wide.

Place joint with lean side face upwards
(if possible) on a defrost rack.

Turn food over approximately half
way through defrosting. Shield warm
portions.

After defrost time, stand covered with
aluminium foil for 15-30 mins.

* When freezing minced beef, shape it into flat even sizes.

» 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.

* ltis also a good idea to label the packs with the correct weights.

‘ Russia R217E O/M,En,P08-19 11
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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'/>-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.Placeina20cm 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 or whole. Placein 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"/2 minutes
dish with 1 tablespoon water.
Potatoes (jacket) | 2 medium | Pierce skin with a fork. Place on turntable. Turnover | 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 5009 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.

* 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

‘ Russia R217E O/M,En,P08-19

FOOD WEIGHT POWER LEVEL SPECIAL INSTRUCTIONS
Beverage 1 cup 1'/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 gcan | 10-11 minutes on 50% Cover with plastic wrap or lid.
Baked Beans) Stir halfway through cooking.
(room temp.) Stir after heating.
Canned Soup 1 cup 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.
NOTE: Room Temperature +20°C

Refrigerator Temperature +3°C

E-13
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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)

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. Coverand
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. Arrange asparagus, 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
—-14
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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

. Melt butter for 1 minute on 100%. Stir in flour

and mustard. Cookafurther 1 minute on 100%.

. Gradually stir in milk. Cook for 4-6 minutes on

100%, stirring every 2 minutes.

. Stirin onion, crab meat, eggs, salt and pepper

and 1/4 cup cheese.

. Place into a 1-litre serving dish. Sprinkle with

cornflake crumbs and remaining cheese.

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

. Peel and devein prawns, leaving tails intact.
. Combine olive oil and butter. Cook for 3 min-

utes on 100%. Stir in garlic. Cook for 1 minute
on 100%.

. Stir in prawns. Cook for 4-6 minutes on 50%,

tossing every minute. Spinkle with parsley.

. Serve in individual dishes with garlic bread.

Serves 4

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

Layer noodlesinto 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

E-15
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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. Allow to stand covered with aluminium foil for
10 minutes before serving.

Serves 4

E-16
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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. Spreadherb mixture 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 mix and flourina
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 cauliflowerinaflan dish. Coverand 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
1egg
90 g cheddar cheeseg, 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

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

. Place pie apple in a shallow casserole dish.
. Sprinkle evenly with dry cake mix.
. Layer sliced butter over cake mix, covering

completely.

. Combine last 4 ingredients and sprinkle over

sliced butter.

. Cook for 7-8 minutes on 100%.
. Serve warm with whipped cream.

Serves 6-8

* 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

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
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