«Tptodbens EBbi». Peuent ¢ oTo wokonagHoro TprodenbHoro Topra

«Tprodhenb EBbI». Peuent ¢ ¢poTo wokonagHoro TprocenbHOro Topra

HexHenwunn TopT «Tptodens EBbi» cnocobeH ykpacuTb nobon npasgHUYHbIN CTON.
Ero wokonaaHbIn BKyC BOCTOpraeT Bcex ntobutenen wokonaga. Kaxabli Kycovek aToro
aecepta GykBanbHO TaeT Bo pTy. [1oaTOMy cbefaeTcs OH o4eHb 6bICTpO. Mo aToN
NpUYMHE B peuenTe yYKa3blBaeTCHA TO KONMMYECTBO UHIPEANEHTOB, KOTOPOrO JOSMKHO
XBaTUTb Ha BOMbLION TOPT.
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UHrpeaneHTbl Ha «Tprocdhenb EBbI»

PeuenTt Tptochens EBbl npegnucbiBaeT NOAroTOBUTL HECKOSBbKO NPOLYKTOB, KOTOPbLIE,
Kak NpaBuno, HanayTCs Ha Kaxkaon BTOpou KyxHe. [Noatomy nepepn 6onbLumm
npasgHMKOM MOXHO MOMbITaTbCA UCNEeYb 3TOT LWOKOSaAHbIA AecepT NPpoCTo Ha npoby.
NHrpegneHTbl Heobxoammble AN CO34aHNSA 3TOM BbINEYKU:

— 225 rpaMmmOB CIIMBOYHOro Macna;

— 460 rpammoB LWOKOMNaga ¢ cogep)xaHmem kakao B npegenax 55-70 %;
— 9 KYPUHbIX auL;

— 100 rpammoB caxapHOro necka;

— MeHbLlUe YeTBEPTU YarHOM NOXKN FIMMOHHOM KUCIIOTbl UM NONOBUHY YaWHOMW NOXKU
MIMMOHHOIO coka (Heobsa3aTenbHO 406aBNATh).

NMowaroBbin peuent TopTta «Tprocdens EBa» ¢ poTo

CnuBoyHoe Macno u wokonag HeobxognMo pacTonuTb Ha BOAsHON GaHe.
LLokonagHble NANTKN, pa3fioMaHHbIe Ha KyCKu, 1 Macsio Hao NOJSIOXKUTb B MasieHbKyHo
KaCTpOSIbKY, KOTOPYHO HY)KHO MOMECTUTb Ha B0nee KpynHyto KacTpronto, HaNnOSIHEHHYO
BoAown. B HWxXHewn kacTprone GyoeT kunetb BoAa, a B BEPXHEN — TaATb Macrio U
LIoKornaa.

He ctout pactannmeaTb LIOKONA4 U Macno B KacTptorie, AHO KOTOPOW HarpeBaeTcs
Ha nnuTe. B 3TOM cnyyae ee cogepXMmMoe CTaHeT KOMKaMu U 0T4acTy nogropuT. B
pesynbTaTte He MNoNy4YnTCsl UCMeYb BKYCHbIN TOPT «EBbI», Aaxe cnegys aTomy
peuenTy.
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Benkn KypuHbIX SiML, HY>KHO OTAENUTL OT XXenTKoB. benkn cneayet B3GuBaTb A0
MbILUHbIX U YCTONYUBBIX MUKOB. MOTOM K HUM MOXXHO A406aBUTb IMMOHHbIV COK, Kak
npeanuceiBaeT peuent. MOXHO onycTUTb JIMMOHHBINA COK.
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XKenTkn cnepyet B3buTb C caxapHbIM NECKOM 40 06pa3oBaHus NAOTHOM U YCTONYNBOWN
MaccCbl Takou, kak Ha oTo. 3atem ee He06X0AMMO CMeLLaTb NPU NOMOLLM NonNaTkn ¢
OCTbIBLUEWN CITMBOYHO-LLIOKOSAAHOM CMeChlo. Ecnu cmewwumnBaTb 9TK YacTn B MUKCepPe, TO
BEIWK PUCK TOro, 4YTo « Tptodhensb EBbI» HE NONYYNTCA NbILUHBIM N HEXHbBIM, KakuM OH
OO0JDKEH OblTb, @ CTaHET HaNnOMMHaTb HeyaaBLUMIACA BUCKBUT.

B3buTble B nbIWHY0 Maccy 6enkn KypuHbIX auL, criefyeT OCTOPOXHO BMeLLaTh B
LLIOKONaAHO-XENTKOBYIO CMECb, UCMOMb3yA BCE Ty Xe rnonaTky. Ytobbl nony4yuncs
HEXHbIM 1 BO3AYLWHbLIM TOPT « Tptochens EBbI», peuenTt npeanucbiBaeT 3aMeLInBaThb
B306UTbIe Benkn OBMXEHUAMN CHU3Y N HaBEPX UMK MeLlas B 04HY CTOPOHY MO YacoBOW
cTpenke. Macca gormkHa nosny4nTbCA OYEHb MbILWHOW 1 BO3AYLLHOMN.

TecTo HEOHXOANMO BLINOXUTL B hopMy AnameTpom 24 caHTumeTpa. Popmy MOXKHO
npegBapuTenbHO cMasaTb MaciioM U NpUcbinaTb MYKOW UMW BLICTENNTL NEKapCKon
BGymaron.

CornacHo peuLenTy, 3TOT TpOdESbHbIN TOPT HEOBXOAUMO BbiNekaTb B TedeHune 40
MUHYT B AyX0BKe, pasorpeTton go 150 °C. CnyecTsa ykazaHHOe BpeMs, Npun nokavymBaHum
BbIMNEYKN MOXHO 3aMETUTb, YTO OHa «APOXUT» B CEpeauHKE.

Takon, kak 6bl Hegonekwnncs «Tprodens EBbI» HY>XKHO NOMecTUTb Ha 12 Yacos B
XOSTOANNBHUK NPAMO B dOPME, B KOTOPOW OH Bbinekancs. CnycTtda 3To BpeMs, ero
cnegyeT u3srneydb 13 POpPMbl, BbIFTOXKUTb Ha Taperiky 1 NpuckinaTb CBEPXY Kakao-
MOPOLLUKOM U TEPTLIM LLOKOSIaA0M.

Yto HY>XHO y4UTbIBaTb Npu npuroToBrieHnn 3Toro TOpTa?

[na npurotoBnenus gecepta « Tprodens EBbI», peuenTt npeanucbiBaeT B3ATh LWOKOMA4
C cogepaHmem kakao B npeaenax 55-70 %. Ecnu ecTb xenaHne
NMO3KCNEPUMEHTMPOBATL U Xo4eTcsa o6aBnTb 6enoro wokonaaa unu cmelaTb
MOJIOYHbIV C BenbiM, TO NONYYNTCA BNAXKHbIN AecepT, KoTopbii ByaeT 6ykBanbHO
pacTekaTbCs MO Taperke.
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YT06bI TAKOrO HE NPOU3OLLINIO, B 3aBUCUMOCTU OT TOrO, KAKOBO KONTIMYECTBO Kakao B
LLIOKONaAHbIX NIIMTKaxX, cneayeT yBenMunBaTb BpeMsi NPUroToBneHms. Ho Hy>HO
YYMTbIBaATb, YTO €CNN CAMLLKOM LOMr0O AepXaTb 3Ty BbiNeYKy B LyXOBKe, OHa
npeBpaTUTCs B OMCKBUT.

Kak cepBupoBartb «Tprocenb EBbi»?

lMepea Tem, Kak Hape3aTb 3Ty BbINEYKY Ha KYCKWU, OCTPbIA HOX HYXXHO noaepKaTb B
KMNATKE HEe MeHee 5 MUHYT. 3aTeM nesBue Hoxa Hago obTepeTb GymaxkHow candeTkomn
n cpasy paspesatb Tpiodenb. Ecnv gecept He gonekcs, To npuaeTcs HarpeBaTb HOX
nepea KaxablM Hagpe3oM. XO34nkKn, 3Hatowmne, Kak NpuroToBmUTb TPHOGENBHbIN TOPT,
PEKOMEHAYHOT XPaHUTb €r0 B MOPO3USbHUKE. ITO OYeHb YAOBHO, ecnun 3ToT
LLOKONaAHbIN AeCepT rOTOBUTCA Ha BCKO HEAENo AN ABYX YESIOBEK.

Huvkakne gononHUTenNbHble KpeMbl Unn B3GUTbIE CIIMBKM HE TpebyoTca Ang nogaym Ha
CTOJ1 BKyCHOro gecepta «Tptodernb EBbl». Peuent ¢ oTo, npeacTaBneHHbI Ha 3TOU
CTpaHuue, No3BoNsAeT co3aaTb KyNMHapHbI WeAeBp, NopaxatoLwmn cBOMMn
KayecTBaMu — HEXHOCTbIO U LLOKONagHOCThO. Korga yaaetca npurotoBUTb €ro
NpaBuIbHO, OCTaeTCs BOCTOPraTbCAa 3TMM Tpodenem 1 neydb ero no npasgHvkam u
NPOCTO TakK.
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