NMoHapobOuTca:

WOEANBbHbIVN TAPHUP -
LWMNUAHAT

Ewe coBcemMm HelaBHO Mpu CA0OBeE rapHUp, y Hac
NepBbIM OE/0M B FOJ0BE PUCOBAJINCb Bapuauum
KapTodhensa B ny4dwem

cny4vae, B 0co60 3anylWeHHbIX — MaKapoHbl. Ho B
3MNOXYy «pa3fefibHOro NUTaHUS» U BO BPEMEHa
HemMmnnoctn K KXC

(kapTothenb, xneb, caxap), rapHupam BblgenseTcs
BCE MeHblUe MecCTa B Tapesike 1 BCe Yallle OHW HOCAT

pyHKLMIO
«yKpalleHns» 6ao4a, HeXenun «HanoHeHUs».

FapHup dp.garnir — yKpawaTb, HaMNOJHATD,
CHabxaTb.

NTak, ngeanbHbl rapHMp — WNAMWHAT, KPacueo,
CbITHO U MnoJie3Ho!

lWNnHaAT — 5-6 ny4ykos (Ha 2 nopumn)

Nnyk nopen — 6enoe oCHoBaHME, 1 HEMHOIO 3€JIeHbIX JINCTLEB
4YeCHoK — 3 3yb4umKa

cnmBkn — 10-15% — 200 MunannmTpos

cmBoYHoe macno — 10 rpamm

0JINBKOBOE MAC/iI0 — 2 CTOJI0BbIE JIOXKKW

NMpurotoBneHue:

LUInnHaT npoMon, yaanu TBepable OCHOBAHUA INCTbEB 1 0OCYLLN.
Pa3nenn 6enoe oCcHoBaHMe Nyka rnopen Ha 4 4acTu U HaLWWHKYNA.
3eneHble NNCTbA JIyKa TOXe HapeXb. Ha ckoBopoge C TONCTbIM


http://sifood.com.ua/

[HOM (MOXXHO M B KaCTptoae) pacTonu CZIMBOYHOE Maco B
0JINBKOBOM 1 06XKapb NyK. Y6aBb OroHb U YI0XXU NNCTbS LWWNUHATa
Ha CKOBOPOZAY N HAaKPOW KpbIWKOW. Korfa WwWnmHaT «ocaneT»
nepeMeLlan

N TYLWIW noA KpblKoW 10 MMHYT. BblgaBn YeCHOK 1 3anen
CnmBkKaMu. F0TOBb MOMELUMBAs U HE HaKpbIBas KPbILLKOW eLle
5-10 MUHYT.

Mo)keLb NOMEHSATh YK nopein Ha 0bbIYHbIN penyaTbii JYK,
MOXelb ybpaTb U3 peuenTa C/MBKW, HO HU B KOEM Clly4yal He
OTKa3blBanCs OT YeCHOKa... UIMeHHO OH pacKpbiBaeT BKYC
WnnHaTa!

sifood.com.ua - VigeanbHbI rapHUP - WAWHAT


http://sifood.com.ua/recipe/idealnyy_garnir_-_shpinat
http://sifood.com.ua/recipe/idealnyy_garnir_-_shpinat

