PANAHbDI

B Opecckom MOPCKOW KyXHe panaHbl KOHEYHO
ycTynatoT MUANSAM, U B NPOCTOTE NPUrOTOBNEHUS U
BO BKYCE, HO HE Ha MHOrO.

JIeToM 5 4acTo BUAeNa panaHbl B NPOJaXKe Ha
MpuBO3€e 1 Ha «nepenpase», PAAOM C MUANAMU, HO
HWKOr 4a He pellanacb KynnThb.

A TyT Ha BbIXOAHbIX B KPbITOM pbiBHOM Kopnyce
MpuBo3a, NOKynas KpeeeTku, 1 obpaTuna BHUMaHme
Ha 3aMOpPOXKEHHbIE panaHbl 1 pewunna nonpobosaTb
nx Kynntb. LleHa 140 rpmBeH 3a Kuaorpamm, B3sna
npumepHo 400 rpammos Ha 50 rpuseH.

JloMa HalLNCh XUPHbIE CMBKKU, Benoe BUHO 1
noLuio-noexasno!

[lentocb BOOXHOBEHNEM!



http://sifood.com.ua/

NMoHapoburTca:

MACo panaHos - 400 rpaMmmoB

NnyK - 1 WwTyKa

4YeCHOK - 3 3yb4unKa

cnvBku 30% - 100 rpammos

6enoe BMHO - 50 MUAANANTPOB
C/INBOYHOE Macho - 20 rpaMmo
0JINBKOBOE MacCJ0 - 1 CTo10Bas JIOXKKa
CONb, NepeL, TUMbSH MO BKYCY

NMpurotoBneHue:

PanaHbl pa3mMopo3b, 06CyLIN N HApeXb.

JIyk Menko nopexb 1 06>Xapb Ha CIMBOYHOM 1 OJIMBKOBOM Macse
[0 30JI0TUCTOrO LIBETA.

[lobaBb panaHbl 1 0b6xapuBamn 4-5 MUHYT Ha CUJILHOM OrHe
NOCTOSHHO NomellnBas. Bnen Bbinapu ero.



BblgaBu 4YeCHOK, BJIe CINBKWK, Nepemellan, gan cinBkam
3aKnneTb, NOCOAN, NOMNepym, NOChbiNb TUMbAHOM N CHUMU C OFHS
MNopaBan c 6enbiM BUHOM U CBeXeln YnabbaToun.
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