«Tptodbens EBbi». Peuent ¢ hoTo wokonagHoro TprodenbHoro Topra

«Tprodenb EBbI». PeuenT ¢ ¢poTo WwokonagHoro TprocernbHOro Topra

MHrpeaueHThbl:

— 225 1 CnNMBOYHOro Macna;

— 460 r wokonaga ¢ cogepxaHmem kakao B npegenax 55-70 %;
— 9 KYpUHbIX Su1L;

— 100 r caxapHoro necka;

— 0,25 4. n. nMMoHHOM KMcnoTbl unu 0,5 4. N. NMMOHHOrO coka (Heobs3aTernbHO
nobasnsTh).

[MpurotoBneHue:

1. CnnBoYHOE Macno 1 WokKonaa HeobxoAuMo pacTonmTb Ha BoasiHou 6aHe.

2. Benku KypuHbIX KL, HY>XHO OTAENUTL OT XenTkoB. benku cneayet B3buBaThb A0
MbILWHBIX U YCTONYMBbLIX MUKOB. FIOTOM K HUM MOXXHO 406aBUTb NMMMOHHbIV COK.

3. Xentkun cneayeT B3bMTb C caxapHbIM NeCKOM 40 06pa3oBaHNA MAOTHOM U
yCTOMYMBOW MacCCHhl.

4. 3aTeM ee HeobxoaMMo cmellaTb NPy NOMOLLM NONaTKM C OCTbIBLUEN CITMBOYHO-
LLOKONaaHOW CMECHIO.

5. B36uTble B NbilHY Maccy 6enku KypyHbIX siul, criegyeT OCTOPOXHO BMeLLaTh B
LLIOKOTaHO-KENTKOBYH CMECh, UCMOSb3ysi BCE TY e NonaTky.

6. Tecto Heo6Xx0aMMO BbINOXUTb B POPMYy AnamMeTpoM 24 caHTUMeTpa.
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7. TptodenbHbIN TOPT HEOHXOANMO BbiNekaTb B TedeHne 40 MUHYT B AyXOBKE,
pasorpeton go 150 °C.

8. Kak 6bl Hegonekwnincs (apoxalumm B cepeanHke) «Tprodens EBbI» HYXHO
NOMEeCTUTb Ha 12 YacoB B XONOAUMBbHUK NPSMO B (popMe, B KOTOPOM OH BbiNeKarics.

9. CnycTts 31O BpewMms, ero crieayeT u3sneydb U3 popMbl, BbINTOXUTL HA Tapesky U
npucbinaTb CBEPXY Kakao-NMopoLLUKOM UM TEPTbIM LLUOKONAA0M.
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