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EN RST-M1104 Food Steamer Instruction for use
RU RST-M1104 MNapoBapka MHCTPYKLMA NO NPUMEHEHUIO

EN: For your own safety read these instructions carefully before using the appliance.
RU: B uensx Baweit cobcTBeHHOM 6€30MacTHOCTH, Nepes UCNOoAb30BaHUEM U3LeNns
BHUMaTE/IbHO NPOYMTANTE HACTOALLYHO UHCTPYKLMIO.
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COMPLETE SET

1. Food steamer — 1 pc

2. Food basket —3 pcs

3. Rice bowl -1 pc

4. Manual —1 pc

5. Warranty booklet — 1 pc

PRODUCT SPECIFICATION

Model RST-M1104

Material plastic/Stainless steel
Voltage 220-240V ~ 50/60 Hz
Power 800 W

type of control electronic

Display illumination +

Max. cooking time 90 min

Quantity of baskets 3

Keep warm function +

Baskets capacity 9l

Fast steam function +

Capacity of rice bowl 1000 ml

Protection against inclusion without water +

Cord length 1m

Size 315 mm x 230 mm x 400 mm
Weight 2,1kg

THE MANUFACTURER HAS THE RIGHT TO INTRODUCE MODIFICATIONS TO
DESIGN, COMPLETE SET, AS WELL AS TECHNICAL DATA OF THE DEVICE IN THE
COURSE OF CONTINUOUS IMPROVEMENT OF THE PRODUCTS WITHOUT AD-
DITIONAL NOTIFYING OF SUCH MODIFICATIONS.




KOMMNNEKTAUMNA

1. NapoBapKka — 1 wr.

2. MapoBble eMKOCTM — 3 WT.
3. Yawa gnAa puca—1 wr.

4. NHcTpyKuma — 1 wT.

5. CepBMCHAA KHMUMKKa — 1 WT.

TEXHUYECKUE XAPAKTEPUCTUKU

Mogenb

Martepunan

MapameTpbl cnnosoit cetn
MakcmanbHasa notpebaseman MOWHOCTb
Tun ynpasneHmsa

MoacseTtka KK gucnnes
MakcumanbHoe BpemaA NpuUroToBieHuUA
Konnuectso spycos

ABTOMATUYECKMI NOAOTPEB NULLM
O6umMii 06beM NapoBbIX EMKOCTEN
dyHKUMA BbICTPbIN Nap

EmKOCTb Yalwm anqa puca

3alumMTa OT BK/tOYeHUs 6e3 Boabl
OnnHa wHypa

[abapuTtbl npnbopa

Bec nsgenua

RST-M1104
naacTuk/cranb

220B - 240B~50/60 Iy,
800 BT

DNEeKTPOHHbIN

+

90 MUH.

3

+

9n

+

1000 mn

+

1m

315 mm x 230 mm x 400 mm
2,1kr

NPOU3BOAUTENb UMEET NPABO, HA BHECEHUE U3MEHEHUI B AU3AIH,
KOMMNNEKTAUMIO, A TAKXKE B TEXHUYECKUE XAPAKTEPUCTUKU U3OENUA
B XOAE NOCTOAHHOIO COBEPLUEHCTBOBAHWA CBOEN NPOAYKLIUN BE3
OOMNONHUTENBHOTO YBEAOMJIEHMA OB 3TUX USMEHEHUAX.
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EN Arrangement of appliance
RU YcrpoiictBo moaenu

EN
Lid
Rice bowl
Upper basket
Middle basket
Bottom basket
Juice collector
Removable turbo-ring
Water tank
. Water level scale
10.Time increase button (“+”
11.Time decrease button (“-”)
12.Light work indication
of «Keep warm» function
13.Time and timer setting
button (PROG)
14.0n/0ff button
15.Light work indication
16.LED display
17.PROG — «Timer» mode indication
18.AM — forenoon time setting
19.PM — afternon time setting
20. Indication of universal time or
cooking time
21.Digital indication of «Keep warm»
function.

CENOUAWNE




RU

1. KpbiwkKa

2. Yawa gna puca

3. BepxHAa napoBas eMKOCTb

4. CpepgHaa napoBana eMKOCTb

5. HuXHAA napoBaA eMKOCTb

6. MoppoH ana cbopa KoHAeHcaTa

7. CbemHoe Typ60-KonbLo

8. Pesepsyap 414 Boabl

9. LWWkKana ypoBHsa BOAbI

10.KHonkKa yBenmquMﬂ 3HaYeHuM
BpemeHu (“+

11.KHOMKa yMmeHbLUeHUA 3HaYeHu
BpemeHu (“-”)

12.HAMKATOP BKAKOYEHUA pexmma
noaorpesa

13.KHOMNKa yCTaHOBKMN BpeMEHU 1
Taimepa (PROG)

14.KHonka Bka/Bbikn

15.CBeTOBOM MHAMKATOP PaboThbI

16. XK gucnnein

17.PROG - vMHAMKaLMA yCTaHOBEHHOIO
pexuma «Talimep»

18.AM — MHANKaALMNA TEKYLLLErO BpEMEHH
“po nonygHa”

19.PM — MHAMKaLMA TEKYLLLETO BPEMEHM
“nocne nonygHa”

20.HauKauma TekyLwero BpeMeHn uam
O/INTENbHOCTU NPUTOTOBAEHUA

21.HaMKaums paboTbl perkma
ABTOMATUYECKOro noaorpesa
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Dear Customer!

Thank you for preferring the domestic electric appliance manufactured by REDMOND.
REDMOND means quality, reliability and thoughtful attitude towards our clients. We
hope that you will select products of our firm in future, and the brand REDMOND will
become predominant among your domestic appliances.

IN A PREPARATION TIME OF DISHES in food steamer special conditions are cre-
ated. The products prepared on pair contain approximately on 50 % of more vitamin
C, than products after usual cooking. So, it is possible to take pleasure in the natural,
sated taste of dishes in which it is not necessary to add salt, seasonings and oil.

ADVANTAGES OF FOOD STEAMER BECOME OBVIOUS, so far as concerns a
dietary and children’s food. The food prepared on pair, does not contain superfluous
calories, keeps a primordial form and taste of products.

1. BEFORE STARTING THE USE

SAFETY MEASURES
DURING OPERATION OF APPLIANCE, OBSERVE INSTRUCTIONS GIVEN BELOW. IN CASE OF
CORRECT USE IT WILL SERVE YOU FOR LONG YEARS.

e Prior to connecting to socket check whether mains voltage corresponds to appliance
feeding voltage. This can be found in technical data or upon factory plate, located upon
the steam cooker bottom.

e If you want to use extension cord, make sure that it is designed for appliance
consumed power. Different current voltage can result in short circuit or inflaming of
cable.

e If you want to disconnect steam cooker from socket (in case of prolonged non-using), then
the power cord is disconnected with dry hands directly by plug itself, and not the wire.
Otherwise it can result in rupture of cable of electric shock. Disconnect appliance from
socket after use, as well as during cleaning or movement.

e Do not lay the power cord near sharp corners and edges, close to hot sources of heat
(stoves, gas or electric fryers).Do not immerse into water appliance itself, power cord or
plug. This can lead to malfunctions, which are not covered by guarantee.

e Steam cooker may be used only by those children, which understand the possible dangers
in case of its incorrect use. As well as they will understand and they will be guided by
parents (tutors) about instructions for safe operation of this appliance. It is prohibited to
use steam cooker and packing materials for children games.

e Do not leave small children unattended near the steam cooker during its operation.

e Do not allow to use steam cooker to people with limited physical or mental capabilities
before they would not understand instructions for safe use of the appliance. Do not leave
turned on appliance without attendance.
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e |tis prohibited to use appliance out-of-doors. There is a danger of fault due to rain or
other weather conditions.

e For the purpose of safety during connection to mains, steam cooker should be grounded.
Connection of the appliance should be provided only to grounded sockets.

e Otherwise the appliance will not correspond to the requirements of protection against
electric shock.

e Watch that the cord will not twist and bend over the edge of table, children can tug it or
stumble over it. Place appliance only upon dry even surface. Also observe generally
accepted safety rules during work with appliance.

e |tis prohibited to use steam cooker in case of any malfunctions. If it is faulty or functions
incorrectly, disconnect it from mains, taking plug off of the socket, and addrees the
authorized service center.

e Unassisted repair or modification of appliance is prohibited. All works related to
maintenance and repair should be carried out by authorized service center.

The work carried out non-professionally can cause breakage, injuries and damaging of
property.

e Do not touch hot surface of steam cooker, hot water, steam or food, as well as heating
element during and after operation of the appliance. Use potholders in order to remove
the lid, cup for rice or basket of steam cooker or wait till the appliance and products will
not cool down.

e Do not move steam cooker, filled with hot fluid or food.

e Prior to cleaning of steam cooker make sure that it is disconnected from mains and heating
element has cooled down. Always keep the appliance in clean state.

MANUFACTURER DOES NOT BEAR RESPONSIBILITY FOR DAMAGES, CAUSED BY DISREGARD
OF GIVEN DIRECTIONS AND SAFETY WARNINGS.

PRIOR TO THE FIRST USE
1. Remove all packing including advertising stickers. Completely unwind
power cord.
2. Wipe the base of steam cooker with damp cloth, then wipe it dry.
3. Wash all detachable parts with warm soapy water, dry them.

Il. OPERATION OF THE FOOD STEAMER

Place the food steamer on a steady
horizontal surface.
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% Fill the reservoir with clean water only
and never use any other liquids.The reser-
voir has a maximum filling mark, the water

level must not be higher than this mark

and not be lower than minimum mark.

Place steam baskets on the
steam-cooker base.

Place products that require long cooking
time into the lower steam pots.

Place fish, sea foods or products with char-
acteristic smell either in the lower steam
pot or cook them separately to prevent
mixing of smells.

Connect the food steamer to the electric
mains. The display will show: 00:00
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For setting the current time press PROG
and (Y buttons at the same time.

Use “+” and “-” buttons for time setting.

Increasing 10 minutes or decreasing 1min-
ute per each press on «+» button and «-»
button accordingly. Press PROG for confir-
mation .

COOKING MODE

Press (Y button and display will show: 45.
The buzzer will tweets and work indication
(17) will light that means the start of steam-

ing.

Setting the steaming time by pressing «+» or «-» buttons, Increasing 5 minutes
or decreasing 1minute per each press on «+» button and «-» button accord-
ingly.

Maximum time of cooking is 90 min.
You can change the time of cooking during the cook, use «+» or «-» buttons.
Use (b button for cancel the steaming.

KEEP WARM FUNCTION

When the steaming is finished, it comes into the holding mode directly. The display
shows the time and the holding symbo .

Holding mode means warming for 2 minutes per 8 minutes after it stops steaming.
Press (h button to cancel the holding mode, and it returns back to clock mode.
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TIMER MODE

Press PROG button and display will show cur-
rent time.

Use ”+” and “-” buttons for setting the time
for start cooking. When it comes into the
booking time, the buzzer tweets and the red
light lights, and the steamer starts to steam
the food according to the set time.

Use ”+” and “-” buttons for setting the time
for cooking.

Press PROG button for confirmation. If you
want to cancel the timing steam mode, just
press the PROG button, it return back to
clock mode.

RICE COOKING

Place the rice into the rice bowl, filling the water and add the relish. Place the bow!
in the food steamer and choose the mode you need.

Brown

Regular 0,5 cup 1 42-45
Parboiled 1cup 1,5 45-50
Long Grain and Wild Rice Mi

Regular 170g 1,5 57-60
Quick cooking 190¢g 1,5 15-20
White

Regular 1cup 1,5 45-50
Long Grain 1cup 1,5 50-55
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VEGETABLES COOKING

Clean the vegetables thoroughly, cut off stems; trim; peel or chop if necessary.
Frozen vegetables should not be thawed before steaming. Some frozen vegetables
should placed in the rice bowl and covered with a piece of aluminum foil during
steaming. The frozen foods should be separated or stirred after 10-12 minutes. Us-
ing a long handle fork/spoon to separate or stir foods.

Variety ‘ Weight , g ‘ Approx Time, min
Asparagus 450 12-14
Spears, Beans: 225 12-14
Green/Wax 450 20-22
Cut or Whole

Beets 450 25-28
Broccoli, Spears 450 20-22
Brussels 450 24-26
Sprouts 450 16-18
Carrots 450 18-20
Cauliflower-Whole 450 20-22
Corn or Cob 3-5 spadices 14-16
Eggplant 450 16-18
Mushroom 450 10-12
Peppers, Whole 3wr 12-15
Potatoes, Whole 450 30-32
Spinach 225 14-16
Zaumar:\he-r Yellow and Zucchini >0 12-14
Turnips 450 20-22
All Frozen Vegetables 300 28-50

FISH AND SEAFOOD

Steaming times listed in the chart are for fresh, or frozen and fully thawed seafood
and fish. Clean and prepare fresh seafood and fish before steaming. Clams, oysters
and mussels may open at different times. Check the shells to avoid overcooking.
You may steam fish fillets in the RICE BOWL serve steamed seafood and fish

with plain or use seasoned butter or margarine, lemon or favorite sauces.
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Variety Weight, g Approx Time, min
fhsr::gf;s 450 10-12
e Large/Jumbo in shell 430 16-18
Fish:
e Whole 350 10-12
¢ Dressed 450 10-12
MEAT COOKING
Variety Weight, g Approx Time, min
Eﬁﬁfc:k 450 28-30
Hamburger 450 16-18
Meatballs 450 22-24
Chicken (Pieces) 4 pcs 24-26
Pieces (Cubes) 450 26-28
Pork (Cubes) 450 26-28
Hot Dogs 450 14-18
Pre-Cooked Sausage 450 14-16
AUGMENTED APPLICATION
Type of processing ‘ Approx Time, min
Scalding 12
Sterilization 15

I1l. CLEANING AND MAINTENANCE

Regular clearing prolongs service life of the device and allows to provide optimum
results for a long time.

1. appliance, you should always remove its plug from the mains socket.
2. Excluding the base (5) all parts may be washed in dishwashing machine

or manually with the use of purchasable washing agents.
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3. Itis more convenient to clean punched bottom of steam baskets(2, 4)
with brush.

4. The base (5) should be wiped with wetted fabric. One should not clean the steam
cooker with abrasives.

REMOVAL OF SCUM

1. After you will use steam cooker several times (depending from hardness
of water in your place), a layer of scum generates upon heating element, and it is
to be removed.

2. Because of that after 7-10 uses pour 2 glasses of 5% vinegar into water
reservoir and add water up to the maximum level (so that vinegar solution will
fully cover the heating element).

3. Then one should install the tray, one steam basket on to their places, close the
appliance and switch on steam cooker for 10 minutes.

4. If after this time layer of scum will be still visible, set additional time.

After electric appliance 5. and vinegar solution will sufficiently cool down, pour out
vinegar and rinse water reservoir several times.

STORAGE
1. Unplug the food steamer.
2. Complete all requirements of chapter CLEANING AND MAINTENANCE.
3. Keep the appliance in a dry cool place.

ENVIRONMENTAL PROTECTION

After the service life termination we recommend to you not to throw out the device
together with a household waste. Transfer it in specialised point for the further recy-
cling. It you will help to protect environment. About rules of recycling of the device
upon termination of term of its service, it is necessary to request local public utilities.
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IV. DISHES RECEIPTS

CALAMARIES IN TOMATO SAUCE
600 g of calamaries carcasses
400 g of green head cabbage
2-3 onions,

2-3 eggs

1 lemon

300 g of tomato sauce

3-4 tablespoons of plant oil,
parsley greens

coriander greens

condiments for seafood
pepper, salt

Chop cabbage, put it upon frying pan with warmed oil, add water and stew. Boiled
eggs cut in small pieces, and onion — in half-rings. Mix eggs with onion and cab-
bage, out salt and pepper. Fill calamaries carcasses with cabbage stuffing, put stuffed
calamaries on frying pan and fry during 5 minutes in plant oil. Move stuffed calama-
ries into the steam cooker, pour with tomato sauce and cook in steam cooker for 10
minutes. Sprinkle stuffed calamaries with lemon juice, decorate with parsley greens
and coriander and shape with lemon rings.

SHRIMP WITH GARLIC

500 g of shelled medium-size shrimps
1 onion

4 big cloves of garlic

1 big sweet pepper

2 spoons of oregano

3 tablespoons of olive oil

salt, pepper

Cut onion in cantles, chop garlic, and sweet pepper cut in strips. Put shrimps into

cup for rice, rub with garlic and oregano from all sides, add 2 tablespoons of olive oil
and mix everything. Let shrimps with garlic to draw for 30-60 minutes in refrigerator.
Pour 1 glass of water into steam cooker, put oil and pepper in tray, put shrimps upon
them and pour out marinade. Close steam cooker with lid and shrimps brew in steam
cooker for 10-15 minutes. Move shrimps onto a dish, mix with another 1 tablespoon
of olive oil, put salt and pepper.

HOME-MADE MEAT DUMPLINGS IN STEAMER
200 g of pork

200 g of beef

1 onion

1.5 glass of flour

legg

3-4 tablespoons of sour cream

pepper, salt, green onion, parsley
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Pass meat through meat chopper together with onion, add 1-2 tablespoons of water,
pepper, salt into minced meat, and mix everything thoroughly. Pour 0.25 glass of wa-
ter into flour, put egg, salt and knead dough. Roll dough in thin layer and cut circles.
Put a ball of minced meat on each circle and stick up the edges. Put meat dumplings
in steam cooker and cook for 10-15 minutes. Put finished meat dumplings on a dish
and pour them with melted butter (or sour cream) and add chopped greens.

STUFFED CABBAGE ROLL

1 small head of fresh cabbage
800 g of beef tea

5 tablespoons of sour cream
greens

200 g of minced meat

1 onion

2-3 tablespoons of fat

0.5 glass of ground dried crust
0.5 glass of rice

1 tablespoon of flour

2 egg yolks

pepper, salt

Pass fat and onion through meat chopper, add dried crust, flour, boiled rice, raw
yolks, pepper and salt into minced meat, and mix everything thoroughly.

Pell cabbage head and put in steam cooker for 5-7 minutes. Then separate leafs,

fill each with 1 tablespoon of minced meat and turn tolls in the form of tubes. Put
cabbage rolls in tray of steam cooker and pour with broth. Let the broth to boil, add
sour cream and brew cabbage rolls with meat for 20-25 minutes. Decorate them with
greens before serving.

FISH ZRAZY IN CREAM-WINE SAUCE
1 kg of fresh fish

300 g of mushrooms

1 onion

3 egg yolks

1 tablespoon of lemon juice

500 g of fish broth

4 tablespoons of butter

3 tablespoons of white dry wine

3 tablespoons of cream

1 tablespoon of wheat flour

0.5 bunch of parsley green, pepper, salt

Cut mushrooms and onion in pieces, chop greens. Cut fish fillet, put salt and pepper.
Mix mushrooms with onion and part of greens, put salt and fry in 2 tablespoon of
butter. Put mushroom stuffing on fish piece and make the roll of the latter. Put zrazy
in steam cooker, add broth and brew till readiness. Mix melted butter, flour, salt and
fish broth, add wine, cream, lemon juice, beaten up yolks and bring sauce to thick-
ness. Pour zrazy with cream-wine sauce before serving to table.
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VEGETABLE RAGOUT WITH RED SALMON
3 medium-size carrots

1 small head of onion

1 tomato

150 g of red salmon (better Atlantic salmon)
black pepper

khmeli-suneli and salt (by taste)

Peel carrot and grate it in coarse grate, cut tomato and red salmon, chop onion finely.
Put everything in cup for rice and put into steam cooker. Cook dish during 35-45 min-
utes. If you want, add condiment and salt 5 minutes to readiness.

RICE WITH CURRY

To prepare this dish, fill reservoir of steam cooker with amount of water
recommended by manual for cooking rice. Place steam basket and cup for
cooking rice, pour 1 glass of white long-grain rice, 1 tablespoon of oil and
1 tablespoon of curry condiment into it, mix, them add onion and chicken
broth (or water). Cover with lid and cook during the time indicated in
manual. Then take off rice of cup, add salt and pepper by taste.

FRUIT CAKE

5 eggs

2/3 glass of flour

1/2 glass of granulated sugar

3 tablespoons of cacao powder
knife-edge of vanillin

freshly pressed juice of one orange

as well as 2 tablespoons of coconut chips

Separate egg whites from yolks and beat up with mixer till generation of stable foam.
Add yolks, flour, sugar and vanillin into obtained mass, then carefully stir till obtaining
homogenous state. Separate a half from obtained dough and add cacao into it. Lay
cup for rice with foil and fill it with dough (add in turn by tablespoon a dough with ca-
cao and without it). Cover cup with foil and put into steam cooker for 35-45 minutes.
Then take cake out of steam cooker and separate it from foil. Cat cake in pieces and
put them on dish, pour with orange juice and strew with coconut chips.

V. TROUBLE SHOOTING

Malfunction Possible reason Advises for elimination

During cooking. “aur This effect is due to
& &8 water steam release

gling” . . This is normal.
cound is heard. during cooking of frozen

products.

The automatic turn-off system | Disconnect steamcooker
has operated due to the ab-  |if a water level

sence of water in the reservoir|below a mark min, add
of the steam-cooker. water.

The appliance has
turned off during op-
eration.
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Foreign smell has ap- |A protective coating
peared during opera- |was applied to some
tion of the appliance. |parts of the appliance.

Foreign smell will disappear
with time.

VI. GUARANTEE

The period of guarantee for the product is 1 year from the selling date. The guaran-
tee covers defects of material and workmanship. Under the present guarantee, the
manufacturer undertakes to repair or replace any part recognized as faulty on condi-
tion that the product is sent to the seller. The present guarantee shall be valid only in
case the product was used in compliance with this instruction, no modifications were
made to it, it was not repaired or disassembled by unauthorized persons, or was not
damaged due to improper handling. Also, the complete set of the product must be
retained. This guarantee does not cover natural wear of the product as well as brittle
objects such as ceramic components, lamps, etc. The guarantee shall not become ef-
fective unless the date of purchase is confirmed by the seller’s signature and seal on
the guarantee coupon. Any repair under this guarantee shall not extend the period of
guarantee and shall not initiate the beginning of a new guarantee.

In accordance with p. 2 of Clause 5 of RF Federal law “About protection of con-
sumer rights” the manufacturer assigned the minimum service life for this product,
which is not less than 2 years from the date of manufacture, on condition that it is
operated in strict correspondence with the present manual and stipulated technical
requirements.
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Yeaxcaembili nokynamens!

bnazodapum Bac 3a mo, ymo Bbl omAanu npednoymeHue 66imoeoii mexHuke
REDMOND. REDMOND - amo Kayecmeo, Ha0éX¥HOCMb U BHUMAMEsIbHOE
omHoweHue K Hawum nokynamenam. Mol Hadeemcs, ymo u e 6ydywem Boi

6ydeme ebibupame usdenusa Haweli KOMNAHUU.

MAPOBAPKA - 3TO OT/INHHOE COYETAHUE BKYCA U 10/1b3bl. KomnaHua
Redmond npuaaér 6onbluoe 3HaYeHWE He TONbKO OTIMYHbBIM GYHKLMOHAbHBIM
CBOMCTBAM M COBPEMEHHOMY AM3aHY, HO U BepexHol 06paboTKe NPOAYKTOB
nUTaHUA.

BO BPEMA MPUFOTOBJ/IEHUA B/1H0/] B napoBapke co34atoTca ocobble ycnosus.
MpuroToBaeHHbIE Ha Napy NPOAYKTbI coAeprKaT npumepHo Ha 50% Gonblue
BMTaMuHa C, 4em NpoAyKTbl nocse 06bI4HOM BapKM. A 3HAUMT, MOXKHO HacaANUTLCA
€CTeCTBEHHbIM, HACbILLEHHbIM BKYCOM 61104, B KOTOPbIe He HYXKHO A06aBAATb
CONb, MPUMNPaBbl U Macno.

JAOCTOUHCTBA [TAPOBAPKMU cTaHOBATCA O4eBUAHbI, KOT4a peyb naet o
OMETUYECKOM U AEeTCKOM NuTaHuK. MnLwa, NpUroToBieHHaa Ha Napy, He COAEPKUT
JIMLLIHUX KaNOpUI, COXPaHAET NepBO3AaHHbIN BUA U BKYC NPOAYKTOB.

I. NEPEQ HAHATOM UCNOJ1Ib3OBAHUA

MEPbI BE3ONACHOCTU

é Mpu s3kcnayamayuu npubopa cnedyiime Hux3cenpueedeHHbIM UHCMPYKYUAM.
Mpu npasuabHOM uCnoab308aHUU OH NpoOCAyHcum Bam donzue 2006bI.

e [lepesn NogKaO4YeHNeM B PO3ETKY NPOBEPLTE, COBNAAAET N HAMNPSAKEHUE CETU C
NUTAIOWMM HanpsaKeHnem nprbopa. ITo MOXKHO Y3HATb U3 TEXHUUYECKUX
XapaKTepUCTUK U HA 3aBOACKOM Tabaunuke npubopa.

e Ecnv Bbl XoTUTe MCNONb30BaTh YAAMHUTEND, YOEAUTECH, YTO OH PACCYMTAH Ha
noTtpebasemyto MOLWHOCTb NprMbopa. PasHoe HanpAXKeHMe TOKa MOXKeT NPUBECTU
K KOPOTKOMY 3aMbIKaHUIO WM BO3ropaHuio Kabens.

e Ecnu Bbl XOTUTE BbIKNHOYMTb NPUBOP M3 PO3ETKM, TO LIHYP NUTAHUA BbITaCKMBaNTe
CYXMMW PYKamMn HEMOCPEACTBEHHO 3a Camy BWJ/IKY, @ He 3a NPOBOA,.

MHaue 3TO MOXKeT NPUBECTU K pa3pbiBy Kabens uau yaapy Tokom. Boikatouaiite
npu6bop U3 Po3eTKM Nocne UCNOob30BAHUA, a TAaKXKe BO BPEeMA OUUCTKU UNU
nepemeLyeHums.

¢ He npotarueaiiTe WHYP NUTaHWA OKOJI0 OCTPbIX YII0B U Kpaés, BM3KO K
MCTOYHMKAM Tena (ra3oBbiM UK 3NEKTPUYECKMM NanTam). He onyckaiite B Bogy
cam nNpubop, WHYP NUTAHUA UAK BUIKY. DTO MOMKET NPUBECTU K HenonagKam,
KOTOpble He COOTBETCTBYIOT YC/IOBUAM TFapaHTUM.

¢ He paspeluaerca UCNoNb30BaHME NPMBOPA M YNAaKOBOYHbIX MaTEPUANOB AETAM
ans urp. He octaensaiiTe geteii pagom Bo Bpemsa paboTtbl npubopa. Oepxure
npubop B HEZOCTYMHOM A/IA HUX MecTe.

e B uensx 6e30nacHOCTV NpuY NOAKAOUEHUM K CETU, NPUOOP JOMKEH BbiTb
3asemneH. NMogKntoueHne npubopa [0MKHO NPOU3BOAUTLCA TONbKO K
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3a3eM/IEHHbIM po3eTKam. B NpoTMBHOM c/lyyae ycTPoiicTBO He ByaeT oTBeYaTb
Tpe60BaHUAM 3aLUUTbI OT NOPAXKEHUA INEKTPUUECKMM TOKOM.

e Cnepute 3a Tem, YTOBbI LUHYP HE NepeKpyyMBasacs 1 He nepernbanca yepes Kpai
cTona. YctaHasnmBaiTe npnbop ToNbKO Ha POBHYIO MOBEPXHOCTb.

Cobntopaiite TaK}Ke o6wenpuHATbIe NpaBuia 6e3onacHocTu npu pabote ¢
npubopom.

e Ucnonb3yinte npubop no HasHadeHuo. Mcrnosb3osaHue npubopa B Lensx,
OT/IMYAIOLLIMXCA OT BblLUEeyKa3aHHbIX, ABNAETCA HapyLeHMeM NpaBua Haanexallemn
aKcnayaTaumm npubopa. IKCNAyaTaumus A0NKHA NPOU3BOLUTHCA TONbKO
B 6bITOBbIX YCN0BUAX, NPUGOP He NpeAHa3HaYeH A8 NPOMbILIAEHHOTO
MCNONb30BaHUA.

e He KacaWiTecb ropsyeit NoBEPXHOCTU NAaPOBaAPKK, ropsAYEei BOAbI, Napa UK eabl,
a TaKXe HarpesaTe/IbHOro 3/1eMeHTa Bo Bpems 1 nocae pabotbl. Monb3yintecs
NpUXBaTKaMM A1a TOro YTODbI M3B/IEUYb KPbIWKY, Yally A8 pUca UAM KOP3WHbI
MapoBapKM 60 NOAOMKAMUTE NOKa NPUOOP U NPOAYKTbI OCTbIHYT.

He nepepgBuraitte napoBapKy, HaNOJIHEHHYIO ropAYE }UAKOCTbIO AN e[0N.

e [lepes uncTKkol npubopa ybeamuTech, YTO OH OTK/OYEH OT SNEKTPOCETHU U OCTbIA.
Bcerga noanepikvBaiTe npubop B YUCTOM COCTOAHMU. COXpaHUTe 3Ty
MHCTPYKLMIO ANA Aa/IbHENULLEro UCNOJIb30BAHUA B NpoLecce KCniyaTauumu.

e [1ns 4nMCTKM Npnbopa Nonb3yrnTecb Mbl/IbHOW BOAOW, I'YOKOW UAM MATKOM TKaHbIHO.
He ucnonb3yitte xummnuyeckue u abpasmsHble CPeACTBA /1A YUCTKU.

e He paspelsaerca Ucnonb3osaTb NprMbop Npu obbix HEUCNPABHOCTSX.

Ecnv OH HeucnpaBeH, OTCOeAUHUTE ero OT CETU, BbIHYB BU/IKY U3 PO3ETKU, U
obpaTtutecb B aBTOPM30BaHHDI CEPBUC-LLEHTP.

* 3anpeLLéH camocToATENbHbIM PEMOHT Npubopa. Bce paboTbl No o6cnyKuBaHUo
M PEMOHTY [,0/13KeH BbIMONHATb aBTOPU30BAHHbIN CEPBUC-LEHTP
HenpodeccnoHanbHO BbiNnoNIHEHHasA paboTa MoXKeT NPUBECTU K NOJIOMKE,
TpaBMam U NOBPEXAEHUIO UMYLLECTBA.

Mpou3zeodumens He Hecem omeemMcmMeeHHOCMb 3d MN08PeXHCOeHUs, 8bI36AHHbIE
HecobnodeHuem mpeboeaHuli No mexHuke 6ezonacHocmu u
npaeun 3Kkcnayamayuu usdenus.

NEPEA NEPBbIM UCMOJ/Ib3OBAHUEM

1. Ypanute Bce ynakoBOYHbIE MaTepuasbl, BK/IOYAA PEKNAMHbIe HAaKNEeKM.
MonHOCTbIO pa3amoTaliTe CeTEBOW LUHYP.

2. lMpoTpuTe BNaXKHOM TKAHbIO OCHOBaHME NapoBapPKM, 3aTem MPOTPUTE HACyXo.

3. BbIMOWTE BCE CbEMHbIE YaCcTU TEMNJION MbI/IbHOW BOAOW, NPOCYLLMTE UX.

HA HEKOTOPbIE 3/IEMEHTbI MPUBOPA HAHECEHO 3ALLMTHOE NOKPbLITUE,
no3ToMy, NP NEPBOM BKZTHOYEHUU MOXKET NOABUTbCA NOCTOPOHHUMN
3AMNAX. 3TO BPEMEHHOE ABNIEHUE, OHO HE IOJ/TXHO BbiTb NPUYUHOM
BOJIHEHUMW.
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Il. SKCNNYATAUUA NAPOBAPKH

YcTaHOBUTE NapoBapKy Ha YCTOMUUBYHO,
rOPU30HTaNbHYIO MOBEPXHOCTb.

% HanuealiTe B pe3epByap TO/IbKO YNCTYIO
BOAY W He AOoMNyCKanTe UCMNO/b30BaHNE
LPYrux }Kuaroctei. B pesepsyape ectb
MeTKa MaKCMMaJ/lbHOTO Hano/HEHUsA
BOZbl, YPOBEHb BOAbI AO/MKEH ObITb HE
BbilLIE€ 3TOM METKMU.

YctaHoBuTe noaaoH a4 cbopa
KOH/ZEeHcaTa 1M NapoBble EMKOCTM Ha
OCHOBHYIO YacCTb NapOBaPKM.

MpoayKTbl, Tpebytowme 6oabLWOro
BPEMEHU NPUTOTOB/IEHUA KNaamTe B
HVXHME NapoBble eMKOCTHU.




WHCTPYKUMA N0 NPUMEHEHUIO PYCCKUMA

MoaxNtoUYUTE NAPOBAPKY K 3/1EKTPOCETU.
Ha gucnnee nossuTca cheaytowsan

\ Hagnucb: 00:00

[lnA ycTaHOBKM TEKYLLEro BpemeH!
HaXMUTe OAHOBPEMEHHO

kHomkn PROG v (Y, pasgactcs 38yKoBOI
CUrHan.

C nomoupbto KHOMoK “+” n “-”
TeKyllee Bpema.

ycTaHoBuTE

Karkpoe HaxaTue Ha “+” yBennumsaet
Bpemsa Ha 10 MUH, a KaXKaoe HaxkaTne

Ha ”-” ymeHbllaeT Bpema Ha 1 MmuH. AnAa
noaTeepXAeHMA HaxkmuTe KHonKky PROG .

OBbIYHbIN PEXXUM PABOTbI

Haxkmute KHOMKy (') M Ha gucnaee noasuTcA
cnepyrowan Hagnuce: 45.

Mpo3BYYNT 3BYKOBOW CUFHA/, 3aropuTca
WHAMKaTOp npurotoBaeHus (17) n naposapka
HayHeT npouecc NapoobpasoBaHus.

YcTaHOBUTE Kenaemoe Bpems NPUroToBIEHUA C MOMOLLBIO KHOMOK “+71 “-”,
Kaxkpoe HaxkaTue Ha “+” yBennumMBaeT Bpems Ha 5 MUH, KayKAoe HaxKaThe Ha
“-” ymeHbLlaeT Bpema Ha 1 MUH.

MakcumanoHoe epemsa npuzomosneHusa 90 MUH.

Bbl MOKeTe N3MeHsATb BpemMs NPUroToB/eHMA B npoLecce paboTbl MapoBapKu C
NMOMOLLLbIO KHOMOK “+”1 “-”,

[ns 3aBeplieHMa paboTbl NapOBapPKKN paHblLLIe OKOHYaAHUSA BPEMEHU
NPUrOTOB/IEHMA HAXKMUTE KHOMKY (')
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PEXXMM ABTOMATUYECKOIO BK/IFOYEHUA

Haxmute KHonKy PROG 1 Ha gucnnee Ha
Amucnnee HauyHeT MUraTb YCTaHOBNEHHOM
TeKyllee Bpems.

YcTaHOBUTE BpeMA BKIOYEHMA MAapOBapKu C
NMOMOLLbIO KHOMOK “+” 1 “-”, Hanpumep, Bbl
3ax0TeIn 3anNporpaMmmMpoBaTh MAapoOBaPKY Ha
Hayano paboTbl B 16 Yacos 30 MUHYT.

[na storo yctaHosute Bpemsa 16:30,

nocne 4yero Ha*kmute KHonky PROG ana
noateepxaeHua. Ha gucnnee noasurca
cnepyrowaa Hagnuceo: 45

” “n

C nomoLblo KHOMOK “+” 1 “-” ycTtaHoBUTE
AAnTeNbHOCTb PaboTbl MApOBapKM.
Haxkmute kHonky PROG gnAa noatsep-
*KAeHUA. Ecnun Bbl XOTUTE OTMEHUTb
33aHHYI0 MPOrpammy, Ha*KMUTE KHOMKY
PROG eue pas.

PEXXMM NOAOIPEBA

Mocne Toro Kak NpoLLecc NPUroToBlEHNA 3aBepPLLEH, MPO3BYYUT 3BYKOBOM CUTHAN U
NnapoBapKa aBTOMATUYECKM NePENAET B PEXKMUM aBTOMATUUYECKOrO NOA0rpesa.
Yepes 8 MMH nocne 3aBeplUeHUA NpoLecca NPUIroToB/IEHUSA, NapoBapKa byaeTt
B0306HOBNATL PaboTy Ha 2 MUHYTbI C MHTEPBAIOM B 8 MUHYT.

[lnA OTMEHbI PEXMMa aBTOMNOAOrPeBa HakmuTe KHomnKy (Y

NMPUTOTOBNEHUE PUCA

B yawy 01 puca 3a2py3ume puc, dobasbme 800y, npunpassl, coyc. [locmasbme
Yawy 8 00HY u3 napossbix emKkocmeii. B 3asucumocmu om copma puca, e2o
cs1edyem 20moeume 6 pa3Hbix pexxcumax. Ymobbsi puc nony4unaca 6onee MA2KuUmM,
Hanelime 800bl Ha 1-2 cmosoebie 10X KU 6onbwe yem puca. Cnycmsa HeKomopoe
8pems nocse Ha4ana npu2omoesneHus, npoeepbme 2ycmomy u cmerneHs
20mMoeHOCMU pucd, 00HOB8PeMeHHO NNomMewueas e2o.

Bup puca Kon-Bo puca Kon-Bo Boabl Bpemsa npurotosneHusa, MuH

KopuyHessbilii
O6bIYHbIN 0,5 yalluKku 1 yawka 42-45
MponapeHHbIN 1 yawka 1,5 vawkn 45-50

Cmecb 0UHHO20 U KAHAOCKO20 puca

O6bIYHbIN 170 rp. 1,5 valKku 57-60

24
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g;:::gforl(:nemn 190 rp. 1,5 yawkun 15-20
benwbiii

OO6bIYHbIN 1 yawka 1,5 yawku 45-50
LONUHHBIN 1 yawka 1,5 yawku 50-55

NPUTOTOBNEHUE OBOLLEWN

Mpu npuzomoeneHuu osoweli pekomeHAyemcs HAKpbIBAMb Yawy 045 puca
gonvaoii, ymobbl uzbercams nonadaHus enazu. Cnycmsa 10-15 muHym nocne
Hayasna npuzomoesneHus, Heobxodumo nepemewams 3aMOpPOHEHHbIE 080U4U.

CBexue oBoLymU Bec, r/wr Bpemsa npurotoBneHusa, MUH
Cnapra 450 12-14
e Llenble nnun gpobneHHble 450 20-22
Csekna 450 25-28
Bbpokkonn 450 20-22
bptocenbckas KanycTa 450 24-26
benokoyaHHan Kanyca 450 16-18
Mopkosb 450 18-20
LiBeTHana kanycTa 450 20-22
KyKypy3a 3-5 noyaTKoB 14-16
Bakna>kaHbl 450 16-18
Mpnbbl 450 10-12
MNepey, 3wt 12-15
Kaptodenb 450 30-32
LWnuHat 225 14-16
KabauKu Kentble UAmn LyKKUHU 50 12-14
Pena 450 20-22
3aMOpOXKeHHblE 0BOLLN 300 28-50
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MPUTOTOBJIEHUE PbliBbl U MOPEMPOAYKTOB

Po16y u mopenpodyKkmel Heob6xo0umMo 3apaHee NO4UCMUMb nepeo npu2omosse-
Huem. ®use pbibbl MO}HO 20MmosuUMb 6 yaule 047 puca c dobasneHUem eceeos-
MOXCHbIX NPUNPAs u cneyuii. 3aMopPOXCEeHHYIO Ppblby MOXCHO 20Mo8uMb, He
pasmopaxcusas, ecau neped obpabomkoli napom ee paspe3ame HA KYcKuU.

IMpu amom npodomiumenosHocms 06pabomku cnedyem yesenudumo Ha 10-15%
(omHocumenbHO 8pemeHu u 8eca npodykma 8 mabauye npu2omoesneHus).

MpoAaykT Bec, r/wrt Bpemsa npurotoBneHna, MUH
sz:ezeT::e(He OuYMLLEHHbIE): 450 10-12
pea 450 16-18
e Bonblwune
Pbiba:
e Llenan 350 10-12
o dune 450 10-12

MPUTOTOBNIEHUE MACA

PekomeHOdyemca HexcHoe MsACo, codepxcaujee HeMHO20 Hupd. Msaco Heobxodumo
muwamesnbHO NpoMbims, Ymobbl 8 Npoyecce NPU20MO8seHUs U3 Hez2o 8blUis10
MeHbule COKa.

MpoAaykT Bec, r/wr Bpemsa npurotroBneHusa, MUH
loBaanHa

e J/lonaTtka 450 28-30

® buoLiTeKcnl 450 16-18

e TedTenu 450 22-24

Kypuua 4 KycouKa 24-26
bapaHuHa 450 26-28
CBMHWHaA 450 26-28
Cocucku, capaenbku 450 14-18
foToBble Konbachl 450 14-16

OONONHUTENbHOE NPUMEHEHUE MAPOBAPKU

Bupa 06paboTku Bpemsa 06paboTku, MUH

[nutensHocTb 06paboTkM Napom 1-2 MUHYTLI.

Mo ncTeyeHnm aToro BpemeHu, GpyKTbl 1 OBOLLM ByayT
BnaHwwuposaHue roTOBbI, HANPUMep, ANA faNbHENLWero XxpaHeHns B

3aMOPOXKEHHOM BUE.
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CTepuansauma AeTckux

6yThinovEK OnntenbHocTb 06paboTkM Napom 15 MUHYT.

1. YACTKA U OBCNTY KUBAHUE

OYUCTKA KOPNYCA U CbEMHBbIX YACTEN
Mpexae 4em NPOBOAMTL YNCTKY 3NEKTponpmbopa, Bceraa cnesyeT BbIHUMATb ero
BUJIKY U3 PO3ETKM 3NEKTpoceTH. 3a uckatoueHnem 6asbl (OCHOBaHMA), BCe feTanu
MOYKHO MbITb B MOCYA0MOEYHON MalUMHE UK BPYUHYIO, UCNOAb3YA HaXxo4AaLMecs B
npoaake b6bIToBble MOKOLLME BellecTsa. MepdoprpoBaHHOE AHO NAPOBbIX KOP3UH
yaobHee YncTUTh LeTKoi. OCHOBaHMWeE caeayeT NPOTUPAThb BAAXKHOMN TKaHbto. He
cnesyeT YNCTUTb NapoBapKy abpasmMBHbIMKM MOKOLWMMU CPEACTBAMM (CO4OM U T.M.).

YAANEHUE HAKUNU
Mocne Toro Kak Bbl BOCN0Ab30BaAUCh NapOBaPKOM HECKO/IbKO Pa3s (B 3aBUCUMOCTH
OT }KECTKOCTM BOZbl B BalLeii MeCTHOCTM), Ha HarpeBaTe/IbHOM 3iemeHTe 0bpasyeTcs
C/I011 HAKMNK, KOTOPbIN HeobxoamMmo yaanatb. Mostomy nocae 7-10 UCnonb3oBaHMiA
HafneiTe B pe3epByap A9 BoAbl 2 CTakaHa 5%-yKcyca M fobaBbTe BOAbI 40
MaKCMMa/IbHOTO YPOBHSA (TaKMM 06pa3om, YTobbl pacTBOp yKCyca NONHOCTbIO
MOKPbIBa/ HarpeBsaTe/bHbli1 31eMeHT). 3aTem cneayeT YCTaHOBWUTbL Ha MECTO NOAAO0H,
OZHY NapOBYIO KOP3MHY, 3aKPbITb NPUBOP M BKAOYMUTL NAapoBapKy Ha 10 MUHYT.
Ecnun no ucteuyeHunn 3TOro BpEMEHM €101 HaKMMU Bee elle byaeT BUAEH, YCTaHOBUTE
AononHuTenbHoe Bpems. MNocae Toro, Kak anekTponprbop 1 pacTBop yKcyca B
[0CTAaTOYHOW CTENEHMU OXAAATCA, CNENTE YKCYC M HECKOIbKO pa3 NponosoLmTe
pesepByap A1 BOAbI.

XPAHEHME
1. OTkntoumTe Nprbop OT 3NEKTPOCETH.
2. [avite npMbopy NONHOCTbIO OCTbITb.
3. XpaHuTe npmbop B Cyxom MecTe.

3ALLUTA OKPYKAIOLLEN CPEADI

Mocne oKOHYaHWUSA CpoKa Cy*KObl pekomeHayem Bam He BbIbpacbiBaTb Npubop
BMecTe ¢ bbIToBbIMM OTX04aMMU. MNepesaliTe ero B CNeLManm3nMpoBaHHbI NyHKT gaa
JanbHenwen yTuamnsaumm. 3Tum Bbl NOMOXKETE 3aLUTUTL OKPYKAIOLLYIO Cpeay.

O npaBwaax yTMansaumm npubopa no OKOHYaHUM CPOKa ero cy:Kbbl, cnegyet
3anpoOCUTb MECTHbIE KOMMYHa/IbHbIE CYXKObl.
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IV. PELLENTbI BNOA

KA/IbMAPbBI NO4 TOMATHbIM COYCOM

600 2p. myweK Kaabmapos

400 ep. benoka4aHHoOU Kanycmel
2-3 nyKosuybl

2-3 aliua

1 numoH

300 ep. momamHozo coyca

3-4 cm. nox KU pacmumesnibHo20 Macna
3eneHb nempywkKu

3es1eHb KUH3bI

npunpasa 0719 MopernpooyKmos
nepevy,

conb

HaluMHKylTe KanycTy, BbIIOXKWUTE Ha CKOBOPOAY C Pa3orpeTbiM Mac/iom, fobasbTe
BOAY W TyliMTe. BapeHblie AliLa HapeKbTe HEOONbLUIMMM KYCOYKaMK, a YK -
nosiykosiblamu. CmeLlanTe Anua c IYKOM M KanycToi, MOCoanTe 1 nonepyuTe.
HaumHMTe TyLKM KasibMapoB KanyCcTHbIM dapLuem, BblIoXKUTe GapLiMpoBaHHble
Ka/sibmapbl Ha CKOBOPOAY v 06KapuBaiTe 5 MUHYT B pacTUTEZIbHOM Mac/e.
MepenoxuTe GapliMpoBaHHbIe KasibMapbl B MapoBapKy, 3a/1eiMTe TOMaTHbIM COYCOM
n rotosbTe 10 MUHYT. COpbI3HUTE PapLUMpPOBaHHbIE KafibMapbl IMMOHHbIM COKOM,
YKpacbTe 3e/1eHblo NeTPYLLIKM, YKPONa UK KMH3bl U 0GOPMUTE [0bKaMU IMMOHa.

KPEBETKM C HECHOKOM

500 ep. ovyuweHHbIX KpeBEMOK CpedHe20 pazmepd,
1 nykosuya

4 60nbUWUX 3y6YUKT YeCHOKA

1 6onbwoli cnadkuli nepey

2 Y. I0XKU Ope2aHo

3 cm. 10}#CKU 0/1UBKOB020 MaAcna

conb

nepey

HapexbTe nyKoBULY [0NbKAMM, YECHOK - U3MENIbYNTE, @ CNAZKUIA Nepew, HapeXbTe
NnosIoCKamu. BblnoxkuTe KpeseTkn B Gopmy A8 puca, HaTpUTe HECHOKOM U OperaHo
CO BCeX CTOPOH, fo6aBbTe 2 CT. NOXKKM ONIMBKOBOIO Mac/1a W BCe NepemellaiTe.
[aviTe KpeBeTKaM € YeCHOKOM HacToaTbcA 30-60 MUHYT B XonoaunbHUKe. Bnelite

B NapoBapKy 1 cTakaH BOAbl, MOMOXKUTE B EMKOCTb IYK U NepeL,, Ha HUX y1oXuTe
KpPeBETKM 1 BblNenTe MapuHag,. HakpoliTe napoBapKy KpbILLKON 1 BapuTe B
napoBapke KpeseTku 10-15 MuHyT. MepenoxuTe KPeBeTKM Ha 6at0a0, NnoconnTe 1
nornepuunTe No BKYCY, YKPacbTe 3e/1eHbHO.
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AOMALLUHUE NE/IbMEHU B MAPOBAPKE

200 2p. c8UHUHbI

200 2p. 20880UHbI

1 nykosuya

1,5 cmakaHa myKu

1 aliyo

3-4 cm. noxKu cmematel
nepey

conb

3eneHsblil nyK

nempyweka

Msco nponyctute yepes macopybKy BmecTe ¢ IyKom, fobasbTe B papw 1-2 cT.
JIOXKKM BOAbI, MEpeLl,, CoJib M BCE XOPOLLO nepemelaiiTe. B myKy Bneite 0,25 cTakaHa
BOAbI, ANL0, COMb U 3amecuTe TecTo. PackaTtaliTe TECTO TOHKMM MJIACTOM U BbIpeXbTe
KPYKOUKW. [ON0XKMTE HA KaxKAbIM NO WapuKy dapLua 1 Kpaa 3anenute. MNonoxute
neabmMeHu B NapoBapKy 1 rotosbTe 10-15 MUHYT. BblnoxKnte rotoBble neabMeHu Ha
6110410 1 NoNeinTe Ux pacTonaeHHbIM Macl0M (MK CMETaHO), NPUNPaBbTE 3eEHbIO.

®APLUUPOBAHHDLIE TONYELbI

1 Hebonbwol Ko4aH ceexceli Kanycmeol
800 ep. msacHo20 6ynboHA

5 cm. noxexk cmematsl

3es1eHb

HauyuHka:

200 2p. msacHozo ghapwa

1 nykosuya

2-3 cm. noxKu cana

0,5 cmakaHa monomeix cyxapel
0,5 cmakaHa puca

1 cm. noxcKa MyKu

2 AUYHbIX HeamKa

nepey

conb

MponycTuTe Yepe3 MACOPYDOKY cano u Nyk, AobasbTe B GapLu cyxapu, MyKy,
CBAPEHHbIN PUC, Cbipble }KXeNTKK, NepeL, U Conb, BCe TWaTesIbHO NnepemeLuaiite. KovaH
KanyCcTbl O4MUCTUTE U NOJIOXKMTE B MAPOBapPKY HA 5-7 MUHYT. 3aTem OTAENUTE /INCTbA,
MONOXKMUTE Kaabli no 1 cT. noxkKe dapLlua 1 3asepHUTe ronybubl B BUAE TPyHOUEK.
Ynoxute ronybupbl B EMKOCTb MAPOBAPKK U 3aneiTe bynboHom. [alite 6yn1boHy
3aKuneTb, fo6aBbTe CMETaHy M TyliuTe ronybubl ¢ macom 20-25 muHyT. MNepes,
nofayen yKpacbTe 3e/1eHbIO.
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PbIBHbIE 3PA3bl NOA4 C/INBOYHO-BUHHbIM COYCOM

1 Ke. ceexceli pbibbl

300 ep. epubos

1 nykosuya

3 AUYHbIX HenmKa

1 cm. 10}#CKa TIUMOHHO20 COKa
500 2p. pbi6HO20 6Yn6OHA

4 cm. I0XKU CAUBOYHO20 MACIa
3 cm. noxcKu 6es1020 cyxo2o 8UHA
3 cm. n103#KU CAUBOK

1 cm. noxKa nuwieHU4YHoU MyKu
0,5 nyuyka 3eneHu nempywku
nepey

conb

MpubbI M NYK HapeKbTe IOMTUKAMK, U3MeNIbYnTE 3e1eHb. HapexbTe pbibHoe dune,
noconute u nonepuymte. CMmeLlanTe rpnbbl C IYKOM M HaCTbiO 3e/1eHM, MOCoNMUTE U
06)KapbTe B 2 CT. I0¥KKaX C/IMBOYHOrO macsa. Ha noMTUK pbibbl NofoxuTe rpnbHOM
dapw 1 cBepHUTE pyneTom. BblioxkuTe 3pasbl B MapoBapky, fob6aBbTe B6ybOH U
TylLMTe A0 rotoBHOCTU. CMellaliTe pacTonaeHHoe Mac/io, MyKY, COJib U PbIBHbI
6ynboH, A06aBbTE BUHO, C/IMBKKU, IMMOHHbIVN COK, B3OUTbIE KENTKU 1 A0BEAUTE COYC
00 3arycteHus. MNepen nogayeit K CToNy nonenTe 3pasbl CIMBOYHO-BUHHBIM COYCOM.

OBOLLIHOE PATY C KPACHOW PbIEOM

3 mopKosu cpedHeli gesu4uHbI

1 ManieHbKaA 20/108KaA /1YKA

1 nomudop

150 2 kpacHoli pelbbl (nyywe cemeu)
YepHslli nepey,

XMesu-cyHenu U conb (o exycy)

MoyncTnTe MOPKOBbL M HATPUTE €€ Ha KPYMHOWN TEPKE, HapeXKbTe NOMUA0P U KPACHYIO
pbIBy, MenKo NokpoLwuTe NyK. NMomecTute BCE B Yally A5 pyUCa M NOCTaBbTE B
napoBapKy. loToBbTe 611040 B TedeHune 35-45 mUHyT. Mpwn KenaHum 3a 5 MUHYT 40
rOTOBHOCTM A06aBbTe NMPUNpPaBbl U CONb.

PUC C KAPPH

[nsa Toro 4ytobbl NPUrOTOBUTL 3TO 611040, BIEHTE B pe3epByap NapoBapKu
KO/IMYECTBO BOAbI, PEKOMEHA0BAaHHOE MO MHCTPYKLMU ANS BapKKU pUca. YCTaHOBUTE

B MapOoOBYH EMKOCTb Yally ANs BAPKM pUca, BbicbinbTe Tyaa 1 cTakaH 6enoro
(anmnHHOrO) pUca, 1 CTONOBYIO NOXKKY Mac/ia U 1 CTONOBYIO NI0XKKY NPUNpPaBbl Kappw,
nepemelaiTe, 3atem gobaBbTe NyK U KYPUHbI ByNbOH (MK Boay). HakpoiiTe
KPbILIKOM U BapuTe B TEYEHME BPEMEHM, YKA3aHHOTO B MHCTPYKLMU. 3aTEM BbINOKUTE
pvc 13 Yawu, gobasbTe CONb U NepeL, No BKyCy.
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®PYKTOBbIN KEKC

5auy

2/3 cmakaHa MyKu

1/2 caxapHozo necka

3 cmoso8ble 1I0MKU NOPOUIKA KAKAO

B8AHU/UH HAO KOHYUKEe HOXa

ceexceomxucamelli COK 00H020 anesnbCuHa

a Makx#e 2 cmosiogble I0MKU KOKOCOBOU CMpPyMKU.

OTtaenunTe anyHble BesKK OT KeNTKOB M B36einTe MMKcepom A0 06pa3oBaHuUA
YCTOMYMBOW NeHbl. B nonyyeHHy0 maccy Ao6aBbTe XKeNTKM, MyKY, caxap v BaHUIUH,
3aTeM OCTOPOXKHO nepemellaiTe A0 OAHOPOAHOIO COCTOAHMA. OT NoNyUYMnBLLErOCs
TecTa oTAenuTe NoM0BMHY M A06aBbTe B HEE KaKao. BblioxuTe vawy ansa puca
dbonbroit 1 3aNoNHUTE ee TECTOM (CTO/I0BOM NNOXKKOM NoodyepeaHo gobasnsiite
TECTO C KaKao 1 6e3). Hakpolite yawy ¢onbroit 1 nomectute B mapoBapkKy Ha 35-45
MWHYT. 3aTeM BbIHbTE KEKC M3 MapoBapKu U oTaenute ero ot Gonbrn. Hapexbre Kekc
KYCOUYKaMM 1 BbINOXKUTE UX HA 611040, NOeTe aneibCMHOBbIM COKOM M NOCbINbTe
KOKOCOBOW CTPYKKOMW.

V. NEPEA OBPALLEHUEM B CEPBUC-LIEHTP

Mpexcde yem Hauame NOUCK HeucnpasHocmeli, 8bikaoYume npubop u ebiHbmMe
cemesyio eunky. Hukoz20a He none3yiimeco HeucnpasHeIM nNPU6OPoOM.

HeucnpaBHocTb Bo3moxKHaA npuumnHa Cnocob ycTpaHeHusA
MpoBepbTe paboty
OTKkntoueHne napoBapKu OT ApyroM
3NEKTPO3HEPTUMN. pO3eTKM, B KOTOPOM

YBEPEHbI, YTO ECTb TOK.

Owvcnnen norac. MoBpexaeH Kabenb ObpaTnTtech B

NUTaHuA. CepBUCHYIO CNy3KbY.

Ob6patutech B

Mpnbop HencnpaseH. CepBuCHyIo CrysK6Y.

TeKyliee BpemMs Ha

[AVMCTIEE HE COOTBETCTBYET OTKAtOUEeHME 3aHOBO yCTaHOBMUTE

(baKTHIECKOMY. 3N1EKTPO3HEPTUN. TeKkyLee Bpems.
370T 3dpdeKT obycnosneH

B xoze npurotoBneHus Bble/1IEHUEM BOASAHOTO

cnblWnTCa “6ynbKatowmnin” napa npu NpuUroToBaeHUN | ITO HOPMabHO.

3BYK. 3aMOPOMKEHHbIX

NPOAYKTOB.
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OTKAOYNTE NAPOBAPKY,
CHUMUTE CbeMHOe
[LHO 1 MOA[0H ANnA

T ncrtem
Cpa6o ana cucrema KOHAeHCaTa, eC/in

MpnBOT BbIKAOYMACA BO aBTOOK/IOYEHUA Npw
YPOBEHb BOAbI,
Bpema paboTbl. OTCYTCTBUM BOAbI B Hake .
HUXKEe OTMETKM min,
napoBapKMu.

pacnosiorKeHHoM Ha
cTeHKe baka Ans BoAbl,
[oneniTe Bogy.

BO BCEX UHbIX C/TIYYAAX OBPALLAUTECh B ABTOPU3OBAHHYIO CEPBUCHYIO
C/1YXbY KOMITAHUN REDMOND.

PEMOHT [OJ1}KEH NTPOU3BOANTbLCA TO/IbKO CNEYUAJTUCTAMU
CEPBUCHOMU C/1YKBbl REDMOND.

PN HEKBAJIN®NLMPOBAHHO BbIlTOJIHEHHOM PEMOHTE, [TPUEOP MOMET
CTATb UICTOYHUKOM CEPBE3HOU OMNMACHOCTMH.

VI. TAPAHTUUHbBIE OBA3ATE/IbCTBA

Ha faHHOe usgenune npefocTaBAseTCca rapaHTMa 1 rog co AHA Npoaarku.

FapaHTUA PacnpoCTPaHAeTCa Ha AedEeKTbl MaTeEPUANOB U HEAOCTATKM NpU
M3roToB/IEHMU. B pamKax HacToALLeN rapaHTMKM M3roToBuTeb 06s3yeTcs
OTPEMOHTMPOBATbL UM 3aMEHUTL NtOBYIO AeTaNb, KoTopas bblna NPU3HaHa
HeucrnpaBHOM, NPU YCI0BUM OTNPABKM U34enua B agpec npoaasLia. HactosAwasn
rapaHTMA NPM3HAETCA UL B TOM C/1yYae, eciu usgenne npMMeHsanocs B
COOTBETCTBMM C laHHOMN MHCTPYKLMEN, B HEMO HE BblIY BHECEHBI U3MEHEHUSA, OHO He
PEMOHTMPOBAOCH U He Pa3bupanocb HeyNnoJHOMOYEHHbBIMU Ha TO CeLManucTamm,
UK He BbIN0 NOBPEKAEHO B pe3ybTaTe HeMpPaBUAbHOTO 06paLLeHMs C HUM. A Takke
COXpaHeHa MoJsiHaA KOMMIEKCHOCTb M3aenus. [laHHaa rapaHT1a He pacnpocTpaHsaeTca
Ha ecTeCcTBEHHbIM U3HOC M3LeNNA, a TaKKe Ha XPYMNKUe AeTann, Takue KaK
Kepamuyeckme KOMMNOHEHTbI, 1AMMNOYKM U T.M. FapaHTUA BCTYNaeT B CUIY TONbKO B
TOM C/ly4ae, ecnu gata NoKynKu NOATBEPIKAEHA NeYaTbio M NOANMUCbIO NPOoAaBLaA Ha
rapaHTUMHOM TanoHe. [aPaHTUIHBIA PEMOHT He BAUAET Ha NPOANEHUE rAPAHTUNHOTO
CPOKa M HE MHULMMPYET Hayai0 HOBOM rapaHTUu.

B cootBeTcTBUM ¢ n.2 cT. 5 PegepanbHoro 3akoHa PP «O 3awmrte npas
norpebuteneii» nponssoguTenem ycTaHoBleH MMHUMAbHbIM CPOK CayXK6bl ana
AAHHOTO M34eNuns, KOTOPbIii COCTaBNAET He MeHee 2 NIeT C AaTbl NPOU3BOACTBA NPU
YC/I0BUM, YTO IKCNIyaTaLma U3aennsa NnpomM3BOAUTCA B CTPOFOM COOTBETCTBUM C
HACTOALLEN MHCTPYKLMe U NpeabABAAEeMbIMU TEXHUUECKUMU Tpe6oBaHUAMM.
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