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— BOOK OF RECIPES FOR KETTLE —

Tea came into use thousands of years ago, and today it is rightly
considered to be the most useful and pleasant drink all over the
world.

Centuries-long history of tea produced and maintained a great
number of national techniques and recipes of using tea leaves
and preparing tea infusion. Nowadays the variety of tea recipes
is particularly large as tea growers, tea masters, tea testers, tea
sellers, and tea lovers offer us a rich palette of tea that meets
every taste.

Different teas require special preparation conditions, and one of
the fundamentals of making this beverage is the correctly selected
water temperature.

Unique technology of LARETTI kettles enabling the setting
of different temperature modes will help you select the best
temperature for brewing the most diverse varieties of tea and
coffee fully revealing their unique taste and aroma.
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CONTENTS

TRADITIONAL WAYS OF BREWING TEA
TYPES OF TEA
CLASSIC VARIETIES OF TEA
Assam Tea
Darjeeling Tea
White Tea "Yin Zhen" ("Silver Needles")
White Tea "Bai Mu Dan" ("White Peony")
Green Tea "Gunpowder"
Flower Tea "Zhen Shan Hsiang Tao"
("Fresh Plum")
Red Tea "Keemun"
Flower Tea "Bai Hua Xian Zi"
Oolong Tea "Tie Guan Yin"
("Iron Goddess of Mercy")
Oolong Tea "Da Hong Pao"
("Big Red Robe")
ORIGINAL TEA RECIPES
= Mint with Tarragon and Lemon
® Currant Fragrance
® Strawberry Tea
® Vitamin Drink
= Whimberry Tea
® Tea with Barberry
® Chamomile with Lime Blossom
= Berry Tea
® Raspberry Tea with Star Anise
|

® Tea-punch with Ginger
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TRADITIONAL WAYS
OF BREWING TEA

It would seem that tea leaves are the same, and lemon and
milk taste the same as well. Why then tea is so different?

CHINESE WAY OF BREWING TEA

Around 500 years ago, the Chinese
started brewing tea in gaiwans,
special bowls of 200-250 ml.

They put 4-5 mg tea leaves and fill
the 2/3 or 1/2 of gaiwan with water,
and brew for 2-4 minutes.

From gaiwan the tea is poured into
a cup and served hot without sugar.
High quality tea can be brewed in
gaiwan up to 4 times.

JAPANESE WAY OF BREWING TEA

In Japan, traditionally green and
yellow tea is given preference. Yellow
tea is brewed in Chinese classical way.
Concerning the green tea, Japanese
mostly grind it into powder before |
brewing.

Only then they cover it with water
in 0,5-1 | porcelain teapots. Kettle
should be preheated to 50°C. An
important feature of this method is
that the water for tea is brought to a
temperature of 60°C. Only in this way
one can feel soft and rich taste of the
tea beverage.

Q
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TRADITIONAL WAYS
OF BREWING TEA

SRI LANKA WAY OF BREWING TEA

Tea is put in at a rate of 1,5-2
teaspoon of tea per cup of water, but
it is brewed differently: 3-4 min for
2-5 cups of water and 5-6 min for
making more than 5 cups of tea.

In Sri Lanka they drink strong tea
with milk only.

ENGLISH WAY OF BREWING TEA

A dry kettle is preheated.

Then teais putin at rate of 1 teaspoon
per 1 cup of water plus 1 teaspoon
per teapot. It should be immediately
filled with boiling water and brewed
for 5 minutes.

Cups should be parboiled, and while
the tea is brewed, warm milk is
poured in the cups to taste.

And only then the tea is poured into
the milk.
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TYPES OF TEA

Teas vary in the degree of fermentation:

Fully-fermented
(black teas)

Medium-fermented
(oolong teas)

Light-fermented

(some varieties of green teas)

Non-fermented teas

(white, green, yellow teas)

BLACK

One of the most popular teas in the world.
It is called black due to a the dark brown
or black colour of the drink, which is
obtained during the processing stage of
fermentation.

Usefulness: substances contained
in black tea (catechins) improve the
condition of blood vessels and normalise
blood pressure.

Brewing: rinse the teapot with boiling
water, cover the tea with water of 90°C,
and brew in a closed teapot for 3-7 min. It
is desirable to brew it only 1 time.
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WHITE Usually, for white tea only the young half-

opened leaves of the first harvest are
collected. Further they are kept over the
steam for a while to stop the fermentation
process, and then dried in an oven.

Usefulness: it strengthens the body's
defenses against infections and chronic
diseases, accelerates the healing of
wounds and normalises blood clotting, is
useful in thrombophlebitis.

Brewing: rinse the teapot with boiling
water, cover 1-2 teaspoon white tea with
hot water (no hotter than 60° C). White
tea can be brewed for 3-4 times.

It is collected from the same bushes as
black tea, and then lightly dried in the
sun. The less the time of sun-drying is,
the closer green tea in its characteristics
to white. Further it is dried by hot air for
a while to prevent excessive oxidation
(unlike the black tea).

Usefulness: green tea contains almost
the entire set of vitamins with content
of vitamin C 10 times greater than in
black tea. It provides the body with the
necessary quantities of fluorine and,
therefore, strengthens the teeth. It
improves the heart activity, helps reduce
——— . blood cholesterol, lowers blood pressure
ea TEA 123 5 in hypertensive patients, and prevents
blood clots.
Brewing: rinse the teapot with boiling water, cover the tea with
boiling water and pour the first water away. The second time,
brew it with hot water (65-80°C) for 3 min. The longer brewing
time is, the more bitter it becomes. Green tea can be brewed for
3-4 times.

Q 6
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Oolong teas occupy an intermediate QOLONG

position between non-fermented green
teas and fully-fermented black teas. They
are produced from mature leaves (not
young), collected from adult tea bushes.

Usefulness: it stimulates fat burning
and prevents the deposition of “bad”
cholesterol in the vessel walls. It is
recommend for dieters and people with
heart weakness.

Brewing: rinse the teapot with boiling
water, brew in hot water (70-90° C) for
1-3 min. Oolongs can be brewed for 3-4
times.

These seemingly exotic tea colours YELLOW
are actually produced from the same and BLUE

traditional tea leaves, but processed in a
special way. Generally speaking, yellow
and blue teas are the same oolong, but

with different intensity of fermentation.

Usefulness: by its biological properties it

is very similar to green tea. It contains a

substance epigallocatechin galatte, which

protects the body against cancer and

cardiovascular diseases.

Brewing: rinse the teapot with boiling p

water, brew almost like green tea with
warm water (60-70° C) and for short
time (no more than 3 min). They can be
brewed for 3-4 times.
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ASSAM TEA

Indian plantation black tea from
state of Assam. When brewed
obtains red colour with a rich tart
flavor and delicate aroma.

Brewing: brew for 1-2 minutes
at 95° C. 1 tsp tea per 150 ml
water.

DARJEELING TEA

Indian tea from Gopaldara
plantation. This tea should be
treated with special respect. Be
sure to pour boiling water before
brewing tea. Brew in suitable
water only. It is recommended
for tea lovers.

Brewing: brew for 1-2
minutes at 95° C. 1 tsp tea per
150 ml water.

WHITE TEA «YIN ZHEN»
(«Silver needles»)

White tea grown in Fujian
Province. It is produced only
from the tips and top leaves.
The infusion is pale, with delicate
aroma and extraordinary long
finish.

Brewing: brew for 1-2 min at
60-70° C. 1 tsp tea per 150 ml
water.

Q
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WHITE TEA «BAI MU DAN>
(«White piony>»)

Special tea of Fujian Province
belongs to white teas.

Silvery buds covered with
white nap are compressed and
bound so that they look like
flower petals.
Once the tea is brewed, the
leaves with soft buds unfold like
flowers.
The drink is characteristic of
transparent colour and gentle, velvety taste.

Brewing: brew for 1-2 min at 60-70°C. 1 tsp tea per 150 ml
water.

GREEN TEA «GUNPOWDER»

The main from varieties of
round fried green tea.

The infusion is rich, emerald,
with spicy flavor and strong
taste.

Brewing: brew for 1-2 min at
65-80°C. 1 tsp tea per 150 ml
water.
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FLOWER TEA «ZHEN SHAN HSIANG TAO»
(«Fresh plum>)

Green tea which when brewed
obtains golden-green colour with
rich aroma and delicious delicate
taste.

Brewing: brew for 1-2 min at
65-80°C. 1 tsp tea per 150 ml
water.

RED TEA «KEEMUN>»

This red tea is grown in
Anhui Province. The infusion
is deep red in colour, with rich,
memorable taste and pleasant
finish. Keemun is one of three
most fragrant teas in the world.

Brewing: brew for 1-2 min at
70-95°C. 1 tsp tea per 150 ml
water.

FLOWER TEA «BAI HUA XIAN ZI>»

Red flower tea from Fujian
Province. Tea leaves are tied in
ball shape, from which the flower
of red lilies unfolds when brewed.
The infusion is light green, with
rich taste and persistent aroma.

Brewing: brew for 1-2 min at
70-80°C. 1 tsp tea per 150 ml
water.

Q




~) Laretti

ENGLISH

OOLONG TEA «BAI HUA XIAN ZI»
(«Iron goddess of mercy>»)

Oolong of the highest grade
from Anxi County, Fujian
Province.

The infusion varies from
pinkish to golden colour with
a strong peach flavor and rich
aroma.

Oolong Tie Guan Yin is
characteristic of long honeyed
finish.

Brewing: brew for 1-2 min at
70-80° C. 1 tsp tea per 150 ml

OOLONG TEA «DA HONG PAO»
(«Big red robe>)

This famous oolong tea is from
the North of Fujian Province.

When brewed, it obtains a
bright peach colour, rich, sweet
aroma and a peachy finish.

Brewing: brew for 1-2 min at
70-80° C. 1 tsp tea per 150 ml
water.
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ORIGINAL TEA RECIPES
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MINT WITH TARRAGON AND LEMON
3-4 sprigs mint
3-4 sprigs tarragon
zest of one lemon
sugar to taste

Brewing: chop mint and tarragon, grate
lemon zest. Put the ingredients in a teapot
and fill with hot water (85°C).

Cover the teapot with a towel and brew
for 15-20 min. Percolate the drink, pour
into cups and add sugar to taste.

dried and crushed
® 4-5 tsp black or red currant berries

Brewing: mash black currant with a
spoon. Put black currant leaves in a
teapot, add tea, pour with hot water
(100°C) and brew for 5 min.

Put the berry puree to taste in a cup and
pour the brewed tea.

= 100 g fresh strawberries

= 2 tsp green tea

= 2 tsp sugar

Brewing: blend strawberries with sugar
in a blender.

Put the tea in a teapot, pour hot water
(80° C) and brew for 3-5 min.

Put the strawberry puree to taste in a cup
and pour the brewed tea.

6
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® 30-40 g of dried rose hips berries

® 30-40 g of dried hawthorn berries.
Brewing: crush the berries in a blender
and put them in a thermos.

Fill with 1 | of hot water (90°C) and brew
for 6 h. Percolate the drink and pour into
cups.

100 g fresh whimberries
= 2 tsp white tea
= 2 tsp sugar
® mint leaf
Brewing: blend whimberries with sugar
in a blender. Put the tea in a teapot, add
a mint leaf, pour hot water (85° C), and
brew for 5-7 min.

Put the whimberry puree to taste in a cup
and pour the brewed tea.

100 g fresh or dried barberries
2 tsp white tea

1 sprig balm

1 pinch chopped lemon zest

. Brewing: put all ingredients in a teapot,

pour hot water (85° C), and brew for 7-10
min. Pour the ready tea into cups.
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2 tsp chamomile flowers
2 tsp lime blossom

2 tsp honey

zest of 1/2 orange.

Brewing: put chamomile, lime blossom
and chopped zest in a teapot.

Pour hot water (100°C), cover the pot
with a towel and brew for 15-20 min.

Pour tea into cups and add honey to
taste.

BERRY TEA

BRSNS = 100 g blueberries
' 2 tsp black tea
pinch ground cinnamon
= cane sugar to taste

Brewing: blend blueberries with sugar in
a blender.

Put the tea in a teapot, add berry puree
and cinnamon.

Pour hot water (90°C) and brew for 5-7
min. Pour the tea into cups.

100 g fresh raspberries
2 tsp black tea
2 tsp sugar
1 star anise
Brewing: blend raspberries with sugar in
| a blender. Put the tea in a teapot, add the
star anise, pour hot water (95° C), and
= brew for 5-7 min. Put raspberry puree to
. taste in a cup and pour the brewed tea.

Tip: you can add cinnamon instead of
anise.

6
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2 tsp black tea

cinnamon

cloves

lemon zest

sugar to taste
® 50 ml rum
Brewing: brew strong tea (2 g tea leaves
per cup).
Put sugar in a cup, fill with the tea up
to 2/3 (100 ml), add cinnamon, cloves,
lemon zest at a ratio of 1:2:1, and add
rum to 1/3 (50 ml).

This is a traditional British hot drink.
Toddy is to be served hot.

TEA-PUNCH WITH GINGER

® 6 tsp black tea
® 3-4 clove bud

= 1 g ginger root
® 3-4 tbsp sugar
® juice of 1 lemon
= 4 tsp rum

Brewing: mix sugar with clove and ginger,
pour 500 ml water and boil for about 10
min under the lid. Cover the tea with the
infusion and brew for 5 min. Percolate the
drink and add lemon juice. Pour into cups
and add a little rum. Serve hot.
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HAVE A NICE TEA
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KHUT'A PELIEITTOB
a4J/19 HAUHUKA

Yan Bowwen B 06uxoq 4e/10BEKa MHOIO ThICSIYE/IETHI TOMY Ha3ag,
M B Halue BPEMS OH 0 rpaBy 3aHsiJl BO BCEM MUPE MECTO Hanbo-
JIEE 10/1€3HOI0 M MPUSITHOrO HarnuUTKa.

MHoroBekoBasi MCTOpUSI HYasi opoansa U COXPaHuaa MHOXECTBO
HaLUMOHasIbHbIX CrOCO60B U PELIENTOB MCI0/Ib30BaHNS HYakHOro
JINCTa U PUroTOB/IEHNS YakiHOro HacTosi. OCO6EeHHO BEIMKO MHO-
roobpa3smne peLenToB 4yasl B Halle BPEMS, KOrga 4aeBoAbl, MacTepa
Yyasi, TUTECTEPbI, YAETOPIroBLbl M YaeMaHbl NpeanaratoT Ham 6ora-
TEHLY YauHY0 naanTpy, OTBEYaKLLyo 1l060My BKYCY.

PasnunyHble copTa Yyasi TpebyoT 0CobbiX yC0BUI MPUrOTOB/IEHMS,
M OAHOV U3 OCHOB MPUrOTOBJIEHUS] HAMNMUTKAa SIBJISIETCS PaBUJIbHO
rnogobpaHHas Temriepatypa Bo4bl.

YHukanbHas texHonorns dyaiHukoB LARETTI, no3Bosisiowias ycra-
HaB/IMBaTb PAa3/INYHbIE TEMMEPATYPHbIE PEXUMbI, MMOMOXET Bam
nogobpartb onTuMasibHy0 TeMrnepartypy A/151 3aBapuBaHUs CaMbiX
pasHbIX COPTOB Yasi n Koge, B rOJIHON MEPE pPacKpbiBasi UX HEro-
BTOPUMbIV BKYC M apoMar.
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COAEP)AHUNE

TPAOANLUWMOHHBIE CMNOCOBbI
3ABAPBAHUA YASA

BMNAbl HAA

KJTACCUYECKUE COPTA YAA

Yai Accam

Yan JapoXUnnHr

Benbin yan «UHb YxeHb»
(«CepebpsiHble Urbl»)

Benbiti yan «bat My daHb»

(«benbiin NNoH»)

3eneHbin yan «FaHnayaep» («Mopox»)
CBs3aHHbIN Yal «YKeHb LWaH CSH Tao»
(«Csexas cnnea»)

KpacHbln yain «KumyH»

CBs3aHHbIM Yan «ban Xya CsHb Li3bI»
YnyH «Te N'yaHb UHb>»

(«BboruvHa Mmunocepams»)

YnyH «[da XyH MNao»

(«BbonblLON KpacHbIA XanaT»)

OPUTNHANBbHBLIE PELIEMTbI YAA

MsaTa c 3CTparoHOM M JIMMOHOM
CMOpOANHOBLIM apoMaTt
Kny6HWYHbIN Yal
BUTaMUHHbIA HaNUTOK
BpyCHWYHbIN Yal

Yawn c 6apbapncom

Pomaluka Cc NMNoBbIM LIBETOM
ArogHbIn Yan

ManuHoBbIN Yal ¢ 6agbSHOM

Yan-nyHw c nmbmpem
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TPAANLIMOHHBIE CITOCObBbI
3ABAPUBAHUSA YASA

Ka3zasnocbk 6bl, 1 YakiHbIVi INCT OANHAKOBBIM,
M JIMMOH C MOJIOKOM TakMe XXe He BKYC.
Ho noyemy e 4aii nosyd4yaercsi TakuM pasHbiM?

KUTAUCKMIA CNOCOB 3ABAPUBAHUSA YAS

Ewe 500 net Hasag KuTalhubl nepel-
JIN K 3aBapuBaHUIO Yas B «rariBaHax»
- cneumanbHbIX nunanax ob6beMoMm
200-250 mn. B ramBaHy 3acbinaioT
4-5 Mr yamHoro nucrta w 3aauBatoT
BOAOW Ha 2/3 nnn nonoBuHy o6beMa,
3aBapmBatoT 2-4 MUH. C ramBaHbl Yai
Ha/IMBAKOT B YallKy WM MbIOT ropsiumMm
6e3 caxapa. BblCOKOKa4yeCTBEHHbIN
Yyal MOXHO 3aBapuBaTb B rarBaHe Ao
4 pas.

AMNOHCKWUI CNOCOB 3ABAPUBAHMS YASA

B AnoHun TpaaAWUMOHHO MblOT 3ene-
HbIA N XEeNnTbln Yan. XenTbih Yan 3a-
BapMBalOT KWUTAaMCKUM KacCUYECKUM
crnocoboM. YTO KacaeTcs 3eseHoro
yas, TO ero siNoHUbl B OCHOBHOM pac-
TUPAKT B NOPOLLOK Nepes 3aBapusa-
HueMm. TonbKO TOrAa 3alMBalOT BO-
aon B dapdoposbix YarHukax 0,5-1
N. YaMHUK HYXHO npeaBapuTenbHO
nogorpetb Ao 50° C. BaxHasa oco-
6eHHOCTb 3TOro crocoba: Boaa Aans
3aBapuMBaHUSA 4as AOBOAUTCHA A0 TEM-
nepatypbl 60° C. ToNbKO Tak MOXHO
OLLYTUTb MSAFKUIM N HACbILWEHHbIN BKYC

YaMHOro HanuTKa.

Q
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TPAAUNLINOHHBIE CITOCObbI
3ABAPUBAHUA YASA

LUPU-JIAHCKUW CNOCOB 3ABAPUBAHUSA YAS

Yai 3acbinatoT no Hopme 1,5-2 vaii-
Hble JIOXXKW 4asi Ha CTakaH BOAbl, HO
BblAEPXMBAKOT 3aBapKy MO-pa3HOMY:
3-4 MUH Ha 2-5 cTakaHoB BoAbl N 5-6
MWH Npu 3aBapuBaHuu 6onee 5 cra-
KaHoB. Kpenkuin yan Tam nbloT TOSb-
KO C MOJIOKOM.

Cyxor 4aliHuKk npegBapuTenbHO Mo-
AorpesatoT. [MOTOM HacbiNawT Yanh 13
pacyeTta 1 yainHasg noxka Ha 1 yawky
BOoAbl NMAtoC 1 yalriHasa NoXkKa Ha 4vaii-
HUK. Cpa3y 3aiMBaloT KUMAATKOM W
HacTamBaloT 5 MMHYT. Yawku obpatoT
KUMSATKOM, M MOKa Yal HacTamBaeTcs,
B HUX HaNMBalT pas3orperoe MOJIOKO
no BKycCy. Ml TONbKO 3aTEM B MOJIOKO
3a7uBatloT YaMn.
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BUNAbI HAA

Yau pasnuyalotcsa no creneHn epMeHTaumnm:

CunbHocepMeHTUpPOBaHHbIE
(4epHbie)

CpeaHedepMeHTUMpOBaHHbIE
(KpacHbie nsn 00J10Hr (yJ1yH))

CnabocgepMeHTMpPOBaHHbIE
(HekoTopbie copTa 3€/1IEHOro 4Yasi)

HecdepmeHTMpOBaHHbIE
(6enbie, 3es1€eHbIE, XKENTbIE)

OAVH 13 caMbiX pacnpoCcTpaHeHHbIX B Ha-
Lwen cTpaHe BUAOB 4as.

YepHbiM  HasblBalOT U3-32  TEMHO-
KOPWYHEBOIO MUJIN YEpPHOro LBETa Yas, Ko-
TOpbIV NOMy4aloT BO BpeMs 06paboTku Ha
aTane gepMeHTauuu.

MonesHOCTb: CoAepXallnmecs B YEPHOM
yae BellecTBa (KaTexmHbl) ynyuyllakoT co-
CTOSIHME KPOBEHOCHbIX COCYA0B U HOpMa-
NN3YIOT AaBliEHUE.

3aBapuBaHMe: O0M0JaCKMBAOT YalWHUK
KWUMNSATKOM, 3aBapuBatoT «6esbiM KIH4YOM>»
(Boga ot 90° C) u HacTamBaloT B 3aKpbl-
TOM 3aBapHuke 3-7 MuH. XenatenbHo 3a-
BapuBaTb TOJ/IbKO 1 pas.

6
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O6bI4HO ansa 6enoro yas cobupatoT Tosb-
KO CaMble MOJIoAble MosypacnyCTUBLLMECS
JINCTbS MEepBOro ypoxas, 3aTeM UX KpaT-
KOBPEMEHHO BblAEpXXMBatoT Ha Napy, 4YTo-
6bl OCTAaHOBUTbL NpoLecc pepMeHTaumm, a
3aTeM AOCYLUMBAIOT B AYXOBKE.

Mone3HOoCTb: YyKpennsieT  3aliuTHble
cunbl opraHusma B 6opbbe c nHbekumsa-
MW U MNpU XPOHWYECKMX 3aboneBaHusIX,
YCKOpPSIET 3aXMBJIEHWEe paH, HOpMasnusy-
€T CBEepTbIBAEMOCTb KPOBW, MOJSIE3EH Npu
TpoMbodnebure.

3aBapuBaHMe: O0M0JaCcKMBAKT YaMHUK
KunaTtkom, 1-2 u/n 6enoro yas 3anmeatoT
ropsiyen sogon (He 6onee 60° C). MoxHO
3aBapusaTb 3-4 pasa.

CobupaeTcsa € Tex Xe KycToB, YTO U yep-
HbI Yyali, 3aTeM cfierka noABsSIMBAOT Ha
OTKPbITOM BO3a4yXe. YeM MeHblue BpeMs
Takoro BasieHUs, Tem 6aunxe no CBOUM xa-
paKTepUCTMKaM 3e/eHblli Yan K 6enomy.

HekoTopoe Bpems cylaTt Ha packajieHHOM
BO3A4yXe, YTobbl NMpeAoTBpaTUTb OT Ypes-
MEpPHOro OKUCNeHUs (B OT/IMYME OT 4yep-
HOro).

MonesHoCTb: B 3e/IEHOM Yae NPUCYTCTBY-
€T NMpaKTU4yeckn BeCb Habop BUTaMUHOB,
npu 3tomM BuTamMmHa C B 10 pa3 6onblue,
yeM B 4épHoM. CHabxaeT opraHmaM Heob-
X0AMMbIM MOTPE6HbIM KONn4yecTtBoM OTO-
pa W, COOTBETCTBEHHO, YKpennseT 3y6bl.
YnyJwaeTt gestenbHOCTb cepaua, crnocob-
CTBYET CHMXEHUIO XONecTepmHa B KpPOBY,
CHMXXAET apTepuasibHoe AaBfEeHUE Yy MMNEPTOHMKOB, npeaynpe-
XAAT BO3HUKHOBEHUE TPOM6OOB.

3aBapuBaHMe: 0MoJackMBaOT YalHMK KUMSTKOM, 3a/IMBatOT Yai
KUNATKOM WU CNMBAIOT NepByto BoAy. Bo BTOpol pa3 3aBapvBaloT
ropsiyen Bogomn (65-80° C) Ha 3 MuH. Yem gonblie, Tem 6onbluyto
ropumMHKy npuobpeTtaeT 3aBapka. MoxHO 3aBapuBaTb 3-4 pasa.

6
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KpacHbIil 4ain TakXe Ha3blBalOT OOJIOH-
rOM M YAYHOM. YNYHbl 3@aHMMalT npome-
XKYTOUHOE MeCcTo Mexay HedepMeHTUpOo-
BaHHbIMW 3€MEeHbIMMU YasiMU MU NOMHOCTbIO
(epMEHTMPOBAHHBIMK  YEpHbIMU  YasiMWU.
MpounssoasaTca u3 3penbiX NCTbEB (@ He
n3 Monoabix), cobupaembix CO B3POC/bIX
YalHbIX KYCTOB.

Mone3HoCTb: CTUMYNUPYET MPOLIECChI
CKUraHMUs XWPOB W MPEnsaTCTBYET OT/O-
KEHWNIO «MIOXOro» XOJIECTEPUHA HA CTEH-
Kax COoCy[l0B. PeKkoMeHAyeTCsl XenatoLmM
noxyaeTb U cepae4YHMKaM.

3aBapuBaHMe: OlO0JIACKUBAKOT YaWHUK
KUMNATKOM, 3a/MBatoT ropsiuen sogoh (70-
90° C) Ha 1-3 MMH. MOXHO 3aBapuBaTb
3-4 pasa.

3T, Kasanocb 6bl, 3K30TMYECKME LBETa
yas Ha caMOM Jefe Npou3BOASTCS BCe YKENTbIN

M3 TeX e O0OblYHbIX YaWHbIX JINCTLEB, m
TOJIbKO No-ocobomy obpabaTbiBatoTcs. Mo

60/1bLIOMY CYUETY, XenTble U CUHUE Yau -
3TO T€ XXE CaMbl€ YJyHbl, TOJIbKO C pa3Hou

MHTEHCMBHOCTbIO hepMeHTaLNN.
Mone3sHoCTb: NO CBOMM OMONOrMYECKUM
CBOWCTBAM OY€Hb MOXO0X Ha 3e/ieHblN Yall.
Coaep>XUT BELLECTBO rajsaTT anuranaoka-
TEXMHA, KOTOpOe 3alunLaeT OpraHn3sM ye-
NloBeKa OT paka U cepaevyHOCOCYyAMUCTbIX
3abonieBaHui.

3aBapuBaHMe: OMNOJaCKMBAT YaWHUK
KUMSATKOM, 3aBapuBaloTCA MpaKTUYECKU
TakXXe Kak W 3efieHble — Heropsyern Bogon
(60-70° C) n kopoTkoe BpeMsa (He b6onee
3 MUH). MoXHO 3aBapuBaTb 3-4 pasa.
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YAW ACCAM

NHAnNcKknn MJaHTALMNOHHbIN
yepHbIl 4Yah M3 wTata AccaM.
Mpn 3aBapuBaHUM [aeT HacTom
KpacHOro LBeTa C TEPNKMUM HacChbl-
LEeHHbIM BKYCOM W TOHKMM apo-
MaToM.

3aBapuBaHue: 3aBapuBaTb
1-2 MWH nNpu TemMnepaType BOAbI
95° C. 1 4/n 3aBapku Ha 150 mn
BOAbl.

YAU OAPIDKWIIVHT

MHAMNCKMIA Yal Cc nnaHTaumu
lonangapa. K atomy yvaw cne-
OYET OTHOCUTbLCA C 0CObbIM yBa-
xeHueM. 0b6sa3aTtenbHO obaanTe
YaHUK KWUMSATKOM nepej 3aBa-
pvBaHueM. 3aBapuBanTe TObKO
noaxoasien Boaon. PexkoMeH-
OYETCS ANns LUeHUTenen yas.

3aBapuBaHMe: 3aBapuvBaTtb
1-2 MunH npu TemnepaTtype BOAbI
95° C. 1 u/n 3aBapku Ha 150 mn
BOAbI.

BEJNbI YAN «UHb Y)XXEHb>
(«CepebpsiHble Urnbi>)

benbin 4ai, BblpalwMBaeMbIi
B NpoBUHUMKN Dyu3saHb. OH nNpo-
M3BOAUTCS TOJIbKO W3 TMNCOB
M BEPXHUX JINCTOYKOB. Hacrton
6nenHbliA, C U3bICKAHHbIM apoMa-
TOM M Heobbl4aiHO AOATUM MO-
CneBKycuem.

3aBapuBaHue: 3aBapuBaTb
1-2 MWMH nNpu TemMnepaType BOAbl
60-70° C. 1 u/n 3aBapku Ha 150
M BOAbI.

Q
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BEJZIbIA YAA «BAW MY OAHb>»
(«Benbi NMUOH>)

Ocobbln Yan NpoBMHUMN DyLL-
35Hb, MPUHAANEXWUT K Kaaccy
6enbix yaes.
MokpbiTble  6enbiM  BOpPCOM
NoYKkn cepebpuncToro uBeTa CKu-
MalTCs U CBA3bIBAOTCS TaK, YTo
CTaHOBSATCA MOXOXW Ha Jienect-
KW LBETOB.
Mocne Toro Kak 4yan 3aBapvBa-
€TCS, NNCTbS C MANKMMKW MoYKa-
MW pacKpbIBalTCA Kak 6yToHbI.
HacTtoo npucyll Npo3payvHbii LBET U HEeXHbI, 6apXxaTucTbin
BKYC.
3aBapuBaHue: 3aBapmBaTb 1-2 MWH Npu TemMnepaType BOAbI
60-70° C. 1 4/n 3aBapku Ha 150 mn BoAbl.

3EJIEHbIA YA «TAHNAYAOEP»
(«Mopox>)

[naBHbIA M3 COPTOB KPYrioro
3e/1IeHOro  MNoAXapeHHOoro 4asl.
HacTtoin HacblWweHHbIRn, U3ympya-
HOro LBEeTa, C OCTPbIM apoMaToM
M KPErnkKuM BKYCOM.

3aBapuBaHue: 3aBapuBaTb
1-2 MMH Npu TemMnepaType BOAbl
65-80° C. 1 u/n 3aBapku Ha 150
MS BOAbI.
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CBSA3AHHbIA YAWU «4Y)XKEHb LUAH CSIH TAO»
(«CBexxan cnuBa>»)

3eneHblt 4Yanh, KOTOpbIA npu
3aBapvMBaHMM  JaeT  HacTom
30/10TUCTO-3€1EHOr0  LBeTa C
M3bICKaHHbIM HaCbILWEHHbIM apo-
MaTOM M TOHKMM BKYCOM.

3aBapuBaHMe: 3aBapuBaTb
1-2 MWH nNpu TeMnepaType BOAbI
65-80° C. 1 u/n 3aBapku Ha 150
M/ BOAbI.

KPACHbIW YA «KUMYH>»

OTOT KpacHbIi 4Yah Bblpalum-
BaeTCs B MPOBMHUMM AHbXOMN.
Mpu 3aBapuBaHuMM MoOJy4aeTCs
HaCTOM HacCbILWEHHOro KpacHoro
uBeta C 6oraTbiM, 3anoMuHato-
LUMMCS BKYCOM W MPUATHBLIM MO-
cneBkycueMm. KuMyH BXxoguT B
TPOWMKY CaMblX apoMaTHbIX 4YaeB
B MUpe.

3aBapuBaHue: 3aBapuBaTb
1-2 MWMH Npu TemnepaType BOAbl
70-95° C. 1 u/n 3aBapku Ha 150
M/ BOAbI.

CBSAAISAHHbIN YAN «BAN XYA CSIHb L3bl»

KpacHbl CBS3aHHbIN 4ain wm3
NpoBMHUMKM DyL35aHb. YalHble
JNINCTbS CBA3aHbl B (hOpMe apu-
Ka, U3 KOTOpPOro npu 3aBapuBa-
HUW NOSIBNAETCS LLBETOK KpacHOM
nunnn. HacTton CBET/10-3eNEHbIN,
C HaCbIWEHHbIM BKYCOM W CTOM-
KWM apoMaToM.

3aBapuBaHue: 3aBapuBaTb
1-2 MWH Npu TeMnepaType BOAbI
70-80° C. 1 u/n 3aBapku Ha 150
MJ1 BOAbI.

Q




~) Laretti

PYCCKWU

YNNIYH «TE T'YAHb UHb>»
(«BboruHs munocepausa>)

YNyH BbICLUENA KaTeropym us3
ye3aa AHbCUM MpoBUHUUKM DyL-
35Hb.

Hactoin BapbupyeTca OT po-
30BATOr0 40 30/10TOr0 uUBeTa C
CWIbHO BbIpaXXeHHbIM Nepcu-
KOBbIM BKYCOM W 6oraTbiM apo-
MatoM; ynyHy Te [yaHb WHb
npucywie anutenbHoe MenoBsoe
nocneskycue.

3aBapuBaHue: 3aBapuBaTb
1-2 MWH nNpn TemnepaType BOAbI
70-80° C. 1 u/n 3aBapku Ha 150 mn BoAbl.

YNIYH «AA XYH NAO>»
(«BbonblIOK KpaCHbIN Xanar»)

3TO 3HAMEeHUTbIAN YNYH C cese-
pa NpoBMHLUMU DyL3aHb.

lMpwv 3aBapuvBaHUK OH JAET Ha-
CTOM ApKOro NepCcMKOBOro LBETA,
C HacCbIWEHHbIM, ClajKuUM apo-
MaTOM N NEPCUKOBLIM MOC/IEBKY-
cuem.

3aBapuBaHue: 3aBapuBaTb
1-2 MWH Npu TemnepaTtype BOAbI
70-80° C. 1 u/n 3aBapku Ha 150
M1 BOAbI.
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MATA C 3CTPATOHOM U JINMOHOM

3-4 BETOYKWN MSATHI

3-4 BETOYKM 3CTparoHa
ueapa OAHOro SIMMOHa
caxap o BKycCy

3aBapuBaHMue: MSTY M 3CTParoH U3Menb-
UYNTb, IMMOHHYIO Leapy HaTepeTb Ha Tep-
Ke. MonoXuTb UHrpeaneHTbl B 3aBapHOM
YalrHWK N 3anuTb ropsiyen sogomn (85° C).
HakpbiTb 3aBapHON 4YalHWK MOJSIOTEHLEM
M HactamBatb 15-20 MUH. [OTOBbLIA Ha-
NMUTOK MpoueanTb, pasnTb MO Yalkam u
[06aBuTb caxap nNo BKycCy.

CMOPOAVIHOBbIVI APOMAT

® 2 y/n 3eneHoro 4as

® JINCTbA YEPHOM CMOPOAMUHbLI: 4-5 cBe-
XKUX MK 1 4/n cyxmx naMenbYeHHbIX

® 4-5y/n aroa YepHOM UIn KpacHomW CMo-
pOAMVHbI

3aBapuBaHMe: Arofbl YepHOW CMOpOAM-
Hbl Pa3MsATb NTOXKOW. MMONOXKUTb B 3aBap-
HOMW YaWHWK NINCTbS YEPHON CMOPOAUHBI,
3acbinaTb 4an, 3anuTb ropsiyen BOAOM
(100° C) n pgatb HactosaTbCs 5 MuH. B
YallKy NOMOXWUTb AroAHOE Miope No BKYCY
M 3a/UTb 3aBapEHHbIM YaeM.

® 100 r cBexen KnybHUKMU
® 2 y/n 3eneHoro 4yas
= 2 y/n caxapa

3aBapuBaHue: KJIyb6HMKY cMewaTb C
caxapoMm u usMenbunTb B bneHpepe. 3a-
CbiNaTb Yal B 3aBapHOM YaWHWK, 3aIuUTb
ropsiyer sogomn (80° C) n gaTb HaCTOATb-
¢ 3-5 MUH. B yaliKy NONOXUTb N0 BKYCY
KNy6HMYHOE Mope 1 3anNuUTb 3aBapeHHbIM
yaem.
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® 30-40 r cyleHbIX Aroj, WUNnoBHUKa
® 30-40 r cyweHbIx Arog 60spbllHNKA

3aBapuBaHMe: Arogbl W3MeNbyYuUTb B
6neHaepe v NONOXWTb B TEPMOC. 3anuTb
nuTpoMm ropsden eogbl (90° C) n HacTau-
BaTb B TeyeHue 6 4yacoB. [OTOBbI Hanu-
TOK NpoOLEAUTb U pa3nUTb MO YallKaM.

BPYCHWYHbIN YA

A TSN tea TEA 100 r ceexen 6pycHUKM
a tea TEASE - TE i
: 2 u/n 6enoro vas
2 4/n caxapa
JINCTOYEK MATbI

3aBapuBaHue: 6pyCcHMKY CMelaTb C ca-
XapoM 1 n3Menb4nTb B 6neHgepe. 3achl-
naTb 4Yail B 3aBapHOW YalHWK, A06aBUTb
JINCTOYEK MSTbI, 3anUTb ropsyen BOAOW
(85° C) n pmaTtb HactosATbCs 5-7 MuH. B
YalwKy MOMOXWUTb MO BKYCYy 6pyCHW4YHOE
nope 1 3a7nTb 3aBapeHHbIM YaeM.

®= 100 r cBexero nnm
cylweHoro 6apbapuca

® 2 y/n 6enoro yas

® 1 BEeTOYKA MESINCChHI

® 1 ulenoTka U3MesibYeHHOM
JIMMOHHOM ueapsbl

3aBapuBaHMe: MOJIOKUTb BCE MHIpeaun-
€HTbl B 3aBapHOW YaliHUK, 3a/IUTb ropsyen
Bogon (85° C) n patb HactosTbcs 7-10
MWH. FOTOBbIN Yal pas3nuUTb MO YaluKaM.
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POMALIKA C JiInnosbiM LULBETOM

co

INEE] -
2 4/n UBETOB pPOMALLKN anTe4yHOoM

2 4/n NMNOBOro LBETA
2 4/n mMeaa
ueapa nosIoBMHKKW anenbCcuHa

3aBapuBaHue: M0JI0XUTb B 3aBapHOM
YaHMK pOMalUKy, JINMOBbIN LBET U U3-
MefbUYeHHYI ueapy. 3anuTb ropsiyen
Bogoi (100° C), HakpbITb YaWMHWUK MOO-
TeHueM u HactamsaTb 15-20 MwuH. Pas-
NUTb Yal no vawkam u gobasute Mea no
BKYCY.

100 r yepHuKHN

2 4/n yepHoro yas

LLenoTKa MOJIOTOM KOpULbI
TPOCTHWKOBbIN caxap No BKyCy

3aBapuBaHMe: YepHUKYy cMewaTb C ca-
XapoM 1 u3MenbunTb B 6neHaepe. 3achi-
naTb Yai B 3aBapHOW 4YalHUK, [06aBUTb
ArogHoe nope 1 Kopuuy. 3anuTb ropsyen
Bogon (90° C) u paTtb HacrtosTbcs 5-7
MUH. Pa3nnTb yali no yawkam.

MAJIMHOBbIW YA/ C BAAbSHOM

®= 100 r cBexew ManuHbl

® 2 4/n 4yepHoro 4yas

® 2 y/n caxapa

= 1 «3Be3goyka» baabsaHa
3aBapuBaHue: MajMHy CMewaTb C ca-
XapoM 1 m3MenbunTb B 6neHaepe. 3acobl-
naTtb Yal B 3aBapHOM 4YalHUK, 006aBUTb
6aabsH, 3anuTb ropsiden sogoii (95° C) u
LaTb HACToATbCA 5-7 MUH. B yawky nono-
XXWUTb MO BKYCY MasMHOBOE MOpe 1 3a1uTb
3aBapeHHbIM YaeM.

CoBeT: BMecTo 6aabsiHa MOXXHO A06aBUTb

KopuLy.
G
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2 4/n yepHoro yas
Kopuua

reosguka

ueapa iMMoHa
caxap no BKycy
50 mn poma

3aBapuBaHMe: 3aBapuTb Kpenkuin vam
(2 r 3aBapku Ha nopuuio; 100° C). B
YalKy MOMOXUTb caxap, 3anTb YaeM Ha
2/3 (100 mn), nobaBnTb KOpULY, rBO3AM-
Ky, ueapy nuMMoHa B nponopumun 1:2:1 n
3anuTb Ha 1/3 pomom (50 mn). D10 Tpagu-
LMOHHO 6pUTAHCKNI ropsAYnIA HaNUTOK.
Toaan Heo6X0AMMO NUTb FOPSAYNM.

YAN-NYHLI C UMBUPEM

6 4/n yepHoro yas

3-4 6yTOHa rBo3amKm

1 r KOpHa UMbups

3-4 c1/n caxapa

COK 1 nuMoHa

4 4y/n pom

3aBapuBaHMe: CMelaTb caxap C rBoO3-
AVKOM n umMbupem, 3anutb 500 Mn BoAbI U
BapuTb 0k0n0 10 MMH nopa Kpblwkoi. OT-
BapoM 3a5nTb 4Yal U 3aBapuBaTb 5 MUH.
[oTOBbIN HaAaNMWTOK npoueauTb, A06aBUTb
JINMOHHBbIM cOoK. PasnuTb No yawkam u go-
6aBuTb HEMHOIO poMa.

MopasaTb ropsymnm.
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KHUAT'A PELIENTIB
a4J14 HAUWHUKA

Yaui yBiliLLOB B YXUTOK JI0OANHN 6arato TUCSYO01iTb TOMY, | B HaLl
4yac BiH 110 ripaBy 3aiiHsIB y BCbOMY CBITi MicLie HavnbisibLLl KOPUCHO-
ro 7a NpUEMHOro Haror.

baraTtoBikoBa icTopia 4ato nopoguwaa | 36eperna 6e3sid
HauioHa/lbHux crocobiB i pelyenTiB BUKOPUCTaHHS YalHOro ncTs
i IpUroTyBaHHs 4aiHOro HacTor. Ocob/iMBO BE/IMKE Pi3HOMAHITTS
peLenTiB 4aro B Hall 4Yac, KOJIM HYaEBoAM, MavriCTpu 4aio, Titectepu,
TOProBUi YaEM | YaEMaHu MPOMNOHYIOTL HaM baraTty YasHy nanitpy,
sKa BignoBiaa€e 6yAb-9KOMy CMaky.

Pi3Hi copTn 4ar BuMararTb 0CO6/MBUX YMOB MPUrOTYBaHHS, |
OfHIED 3 OCHOB MPUIroTYyBaHHS Harow € rpasusibHO MigibpaHa
Temreparypa Boau.

YHikanbHa TexHosnoris yaviHukiB LARETTI, 110 A03BOJISE BCTAHOB-
JII0BaTU PIi3HIi TeMrepaTypHi pexumu, goriomoxe Bam nigibpatu
onTuUMasibHy TeMrepaTypy A/15 3aBaproBaHHS Hakpi3HOMaHITHILLNX
COpTiB 4ato | KaBu, MOBHOK MIPOK PO3KPUBAKOUYU iX HEMTOBTOPHMMI
cMak i apomar.
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TPAAVLIMHI CNOCOBMU
3ABAPIOBAHHSA YAIO
BN YAIO
KNACUYHI COPTU YAIO
® Yan Accam
= Yan JapaxXuniHr
" Binun Yyan «IHb YxeHb»
(«CpibHi ronku»)
® binun yam «ban My [aHb»
(«binuii nioH»)
= 3eneHun yam «FaHnaypep» («lMNopox»)
= 3B'A3aHUN Yal «YKeHb LaH CAH Tao»
(«Csixas cnua»)
= YepBOHUM Yan «KimyH»
= 3B'a3aHui yan «ban Xya CsHb L3u»
® YnyH «Te N'yaHb IHb»
(«BbormHa munocepas»)
= YnyH «[da XyH Nao»
(«Bennkuin yepBOHMN XanaT»)

OPUTTHANDBHI PELENTU YAIO
= M'ATa 3 eCTparoHOM Ta JIMMOHOM
= CMOpPOAWHOBMI apomaT

" [lONYHUYHUI Yai

® BiTaMiHHWI Hanin

= BpyCHWYHWUI Yal

= Yan c 6bapbapucom

® PoMawka C JMMOBUM LBITOM

= drigHnin yan

= MannHoBUN Yal 3 6aabSAHOM

n
|

Yan-nyHw 3 imébupom
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TPAAWNLINHI C[TIOCOBM
3ABAPIOBAHHS YAIO

3naBasiocs 6, i YaviHWi INCT O4HAaKOBUIA,
i JIMMOH 3 MOJIOKOM TaKi XX He CMak.
AJsie HOMY XK Yau BUXOAUTb TaKUM Pi3HUM?

KUTAUCbKMWA CMOCIBE 3ABAPHOBAHHSA YAIO

LLle 500 pokiB TOMYy KuTalLi nepenw-
JIN Ha 3aBaploBaHHA 4Yato B «raliBa-
Hax» - cneuianbHMX Nianax €MHICTIO
200-250 mn.

Y raneaHy 3acunatoTb 4-5 Mr 4YamHo-
ro INCTA i 3anMBaloTb BOAOK Ha 2/3
abo nonoBuHy o6cCary, 3aBaploOTb
2-4 xB. 3 ranBaHun 4Ya” HanAnBaloTb Yy
Yyawky i n''oTb rapaumMm 6e3 uykpy.
BucokosikicHMIA 4Yaii MOXHa 3aBapto-
BaTu B rariBaHi 4o 4 pasis.

ANOHCbKWIA CMOCIB 3ABAPIOBAHHSA YAIO

Y AnoHii TpaanuinHo n'toTb 3eneHumn
i XKOBTUIA Yal. XXoBTMN 4Yai 3aBapto-
I0Tb KMUTAMCbKUM K/T@CUYHUM CrMoco-
6om. LLlo cTocyeTbcs 3eneHOro vato,
TO MOro SINOHLUi B OCHOBHOMY pO3TW-
pakTb B NOPOLLOK Nepes 3aBaploBaH-
HAM. TinbKW ToA4i 3a7MBaKOTb BOAOK Y
dapdopoBux yarHukax 0,5-1 n. Yan-
HMK NOTPiGHO MonepeaHbO MiAirpiTH
no 50° C. BaxnuBa ocobnmeicTb LbO-
ro cnocoby: Boga ANs 3aBaploBaHHA
yar A0BOAUTLCS A0 TemnepaTtypu 60°
C. Tinbku Tak MOXHa Big4yTun M'SKUn
Ta HACMYEHUIM CMaK YalHOro Hamot.

Q
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TPAAWNLINHI C[TOCOBM
3ABAPIOBAHHS YAIO

LWWPI-NAHCbKWUW CNOCIB 3ABAPIOBAHHSA YALO

Yan 3acunatoTb 3a HopMoto 1,5-2 vaii-
Hi JTOXKKM 4alo Ha CKASIHKY BOAM, ane
BUTPUMYIOTb 3aBapKy MO-pPi3HOMY:
3-4 xB Ha 2-5 cknsaHok Boau i 5-6 xB
npwu 3aBaptoBaHHi binblue 5 CKASHOK.
MiuHMM yar TaM nN'toTb TiNIbKKU 3 MO-
JIOKOM.

Cyxvin YalHUK nonepeaHbo MNidirpi-
BatoTb. [MOTiM HacunatoTb Yal 3 po3-
paxyHKy 1 yaiHa noxka Ha 1 yawky
BOAM M/tOC 1 4yaMHa oXKa Ha 4vain-
HWK. Bigpa3y 3anuBaloTb OKpPOMNoOM
i HacTowTb 5 xB. Yawku obgatoTb
OKpOMOM, i MOKM Yal HaCTOKETLCS, B
HMX HanMBalTb PO3irpite MOJIOKO 3a
cMakoM. I Tinbku nNoTiM y MOSIOKO 3a-
NINBalOTb YaMi.
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BnaAn 4AKO

Yai po3pi3HATLCA 3a cTyneHeM depMeHTauii:

CunbHochepMeHTOBaHiI

(4opHi)

CepeaHbochepMeHTOBaHi
(4yepBoHi abo 00/10Hr (y/1yH))

Cna6ocgepmeHTOBaHI
(aesiki copTn 3es1€HOro 4aro)

HedcdepmeHTOBaHI
(6ini, 3en€eHi, X0BTi)

OAVH 3 HaNOLWMWPEHIWNX Y HaLWiA KpaiHi
BMAIB Yalw. YopHMM 1Oro HasmBawTb 4e-
pe3 TEMHO-KOPUYHEBUIA abo YopHUIA KONip
yar, KWW OTPUMYIOTb Nig Yac o6pobku
Ha eTani ¢epmeHTaLil.

KOpPUCHICTb: peYyoBMHM, WO MICTATLCS
B YOPHOMY 4ai (KaTexiHW) MOoKpaLlylTb
CTaH KPOBOHOCHMX CYAMH i HOpManisyTb
TUCK.

3aBaproBaHHA: 006MOMiCKYyOTb YaMHUK
OKpOMoM, 3aBaploTb «b6inum knovem»
(Boga Big 90° C) i HACTOOTb B 3aKpUTO-
My 3aBapHuKy 3-7 xB. baxaHo 3aBaptoBa-
TU Tinbkn 1 pas.
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3asBuyari ansa 6inoro yaw 36mpatoTb TiNb-
KW HaMMONOALI NIMCTOYKN MepLIoro Bpo-
Xalo, WO HaniBpo3nycTuancs, noTiM ix
OEesIKMIA Yac BUTPUMYIOTb Ha napi, wob
3YNMUHNTK npouec depMeHTauii, a noTiM
OOCYLWYIOTb Y AYXOBLi.

KOpUCHICTb: 3MiLUHIOE 3axUCHi cunn op-
raHiamy B 60opotbbi 3 iHdekuiaMu i npu
XPOHIYHMX 3axBOPIOBAHHAX, MPUCKOPIOE
3aro€EHHSA paH, HOpMasni3ye 3ropTaHHSA
KPOBi, KOPUCHMI Npu TpoMbodnebiTi.
3aBaproBaHHA: 06MN0NICKYOTb YalHUK
okporoMm, 1-2 u/n 6inoro 4ato 3anmBatoTb
rapsiyoto Bogoto (He 6inbwe 60° C).

MoxkHa 3aBaptoBaTu 3-4 pasu.

36MpaETbCca 3 TUX CaMUX KyLLiB, WO W
YOPHWUI Yali, NOTIM 3nerka niaB'antoTb
Ha BiAKPUTOMY MNOBITPi. YMM MeHLWe 4ac
TaAKoOro B'si/IEHHS, TUM Bnmxx4ye 3a CBOIMMU
XapaKTepucTukammn 3eneHuin Yyam ao b6ino-
ro. leakui yac cywaTtb Ha po3rnevyeHoMy
noBiTpi, wob6 36epertm BiA HaAMIpHOro
OKMCNEeHHSA (Ha BiAMiHY Big YOpHOro).
KopucHicTb: y 3eneHOMy 4ai MpUCYTHIN
npakTM4YHO Becb Habip BiTaMiHiB, npwu
ubomy BiTaMiHy C y 10 pasiB 6inblue, Hix
y 4YopHoMy. BiH 3abe3neyye opraHiam He-
obxigHot KinbKicTio dTOpPY i, BiANOBIAHO,
3MiLHIOE 3y6u.
Moninwye AianbHICTb cepus, CNPUSE 3HN-
XKEHHIO XOJSIeCTEPUHY B KPOBIi, 3HUXYE
apTepiasibHUA TUCK Y TiNEepPTOHiKiB, mone-
peaXa€ BUHNUKHEHHS TpoMbiB.
3aBaproBaHHA: 06M0NiICKYIOTb YalHMK OKPOMOM, 3a/MBatoTb Yam
OKpOrOM i 3/71iMBaoTb nepwy soAay. Bapyre 3aBaploloTb rapsyoro
Bogot (65-80° C) Ha 3 xB. Ynm gosLue, TUM Binbly FipYNMHKY Ha-
6yBa€ 3aBapka. MoxHa 3aBaptoBaTu 3-4 pasu.
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YepBOHUIM Yal TakOX Ha3MBalOTb OOJIOH-
rOM i YJIyHOM. Y/yHUM 3aiiMatoTb NMPOMiXHE
Micue MiXX HedepMeHTOBaHMMW 3esIeHU-
MW 4YasiMW | MOBHICTIO (bepMeHTOBaHUMMU
YOpHUMMK YassMU. BupobnsawTbes i3 3pinmx
nucTiB (a He 3 Monoaux), Wo 36mpatoTbes
3 AOPOCINX YaMHUX KYLLIB.

KOpUCHICTb: CTUMYIIOE NpoLecu cnanto-
BaHHSA XWUPIB i NepewwKoaXaE BigknaaeH-
HIO «MOraHOro» XonecTepuHy Ha CTiHKax
CyauH. PekoMeHAY€ETbCA Haxaloumm cxya-
HYTW | cepaeYHMKaM.

3aBaproBaHHA: 060M0MCKYIOTb YaWHUK
OKPOMOM, 3anvMBalTb raps4yo BOAOK
(70-90°C) Ha 1-3 xB. MoxHa 3aBaptoBaTtu
3-4 paswu.

tea V
gatea T

ea TEY (ca

Lli, 3paBanocs 6, eK30TUYHI KObOpy Yato
Hacnpasai BMpoObnslOTbLCA 3 TOrFO CaMoro m
3BMYANHOro 4YamMHOro SNCTHA, TiSIbKU MNO-
ocobnuesoMy ob6pobnsatoTbcs. 3aranom,
XKOBTI | CMHI Yai — ue Ti X caMi Y/IyHU, TiNb-
KW 3 Pi3HOIO IHTEHCUBHICTIO hepMeHTaUii.

KopucHictb: 3a cBOiMM 6i0n0OriYHMMM
B/1TACTMBOCTSIMU AYXE CXOXWI Ha 3e1eHnn
yan. MicTuTb pedyoBWHY ranaTT eniransio-
KaTexiH, fIKka 3axMWLa€E opraHiaMm NauHU
Bi4 paKky i cepueBO-CyAUMHHUX 3axXBOpIo-
BaHb.

3aBaproBaHHA: 06MOMICKYOTb YalHUK

OKpOMOM, 3aBaplOETbCA MNPaKTUYHO Tak ;
CaMo, §K i 3efieHi — Heraps4ol BOAOH

(60-70° C) i kopoTkui 4yac (He 6inbwe 3

XB). MoxHa 3aBaptoBaTtu 3-4 pasu.
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YAW ACAM

IHAINCbKUA NnaHTauinHMin Yyop-
HUA 4yan 3i wraty Acam. [pwm
3aBaploBaHHi Aa€e HacTih 4yepBo-
HOMO KOJIbOPY 3 TEPMNKWUM Hacuye-
HWM CMaKOM i TOHKMM apoMaToM.

3aBaproBaHHA: 3aBaploBaTu
1-2 xB npu TemnepaTtypi BoAu
95°C. 1 4u/n 3aBapku Ha 150 mn
BOAM.

YAU AAPIDKWUIIHD

IHAiNCbKMI Yaik 3 nnadTauii Mo-
nangapa. [1o uboro yato cnig crta-
BUTUCSA 3 0CO6/MBOO MOBaroto.
O6oB'A3k0BO 06palTe 4alHUK
OKpOroOM repes 3aBaploBaHHSAM.
3aBapioiTe TiIbKM MNiAXOASALLO0
BOAO. PekoMeHAyeTbca Aans
LiHMTeniB 4ato.

3aBaproBaHHA: 3aBaploBaTu
1-2 xB npu TemnepaTypi BoAMu
95°C. 1 u/n 3aBapku Ha 150 mn
BOAM.

BIJINA YAN «IHb YXKEHb>
(«CpibHi ronkun>)

Binun van, WO BUPOLLYETLCA
B npoBiHLUii  Pyu3sHb. BiH
BUIOTOB/ISIETbCA TiIbKW 3 TiNCiB
i BepxHiXx nuctoukie. HacTin
6nigun, 3 BUWYKAHMM apo-
MaTtoM | HaA3BMYAMHO [AOBrUM
nicNsiCMakoM.

3aBaploBaHHA: 3aBaploBaTu
1-2 xB nNpu TemnepaTypi BoAu
60-70°C. 1 4/n 3aBapku Ha 150
M BOAMW.

Q
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BILJINA YAN «BAWN MY OAHb>»
(«Binnn nNioH»)

OcobnuBmin 4ah 3 npoBiHUii
®dyu38Hb, HanexuTb A0 Knaacy
6innx vais.
MokpuTti 6inM BOopcoM 6pyHb-
KW cpibnactoro Konbopy CTuC-
KalTbCs i 3B'A3YOTbCA Tak, LWO
CTalOTb CXOXi Ha NEetoCTKU KBi-
TiB.
Micna Toro K Yyam 3aBaplOETb-
€S, NUCTA 3 M'AKMMKN 6pyHbKamu
pPO3KPUBAIOTbCS, K 6yTOHMW.
HacToto nputaMaHHWIA NpPoO30pU KOANIP i HDKHWUA, OKCaMUTOBUMN
CMak.
3aBaproBaHHSA: 3aBaptoBaTn 1-2 XB Npu TemnepaTypi Boau
60-70°C. 1 u/n 3aBapku Ha 150 mn Boaw.

3EJIEHWM YA «TAHNAYOEP»
(«Mopox>)

FonoBHUN i3 coOpTiB KpYyrioro
3e/1eHOro  MigCMa)keHoro 4ato.
HacTih HacnyeHun, cMapargoBo-
ro Konbopy, 3 roCTpMM apoMaToM
i MiLHMM CMaKOM.

3aBaproBaHHA: 3aBaploBaTu
1-2 xB npu TemnepaTypi BoAu
65-80°C. 1 4/n 3aBapku Ha 150
M BOAM.
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3B'A3AHNN YAU «YXKEHb LUAH CSIH TAO»
(«Csbxa cnuBa»)

3eneHnn Yan, 9KMN Npu 3aBa-
plOBaHHi Aa€e HaAcCTiIN 3010TUCTO-
3e/1eHOr0 KOJIbOpYy 3 BULLIYKaHUM
HaCM4YeHMM apOMaTOM i TOHKUM
CMaKoOM.

3aBaproBaHHA: 3aBaploBaTu
1-2 xB npu TemnepaTtypi BoAM
65-80°C. 1 u/n 3aBapku Ha 150
MJ1 BOAM.

YEPBOHWN YA «KIMYH>»

Llen uyepBOHMI uYal BUpOLLY-
€TbCSA B MNPOBiHUIi AHbXoM. [Mpwn
3aBaploBaHHi BMXOAUTb HACTIN
HaCMYeHOro 4YepBOHOro KOJIbO-
py 3 6aratum cmakomM, wo gobpe
3anaM'aToBYETbCSA, i MPUEMHUM
nicnacMakoMm. KiMyH BX0oAWTb
A0 Tpiikn Hanbinbw apoMaTHUX
yaiB y CBITI.

3aBaproBaHHA: 3aBaploBaTu
1-2 xB npu TemnepaTtypi BOAM

70-95°C. 1 u/n 3aBapku Ha 150 mMn Boaw.

3B'SI3AHUA YAWN «BAWM XYA CSHb LI3U»

YepBoHWI 3B'A3aHMi 4an 3
npoBiHLUii Pyu3sHb. YalHe nucTs
3B'A3aHe B OpMi KyJbKM, 3 AAKOI
npu 3aBaploBaHHi 3'ABNAETLCS
KBiTKa 4epBOHOI ninii. HacTin
CBIiT/NI0-3€NE€HUIM, 3 HACUYEHUM
CMaKOM i CTINKMM apoMaToM.

3aBaproBaHHA: 3aBaploBaTtu
1-2 xB npu TemnepaTypi BoAu
70-80°C. 1 u/n 3aBapku Ha 150
M BOAMN.

Q
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YJ1IYH «TE N'YAHb IHb>»
(«BbornHsa Mmunocepas>)

YNyH BULWWOI KaTeropii 3 noBsiTy
AHbCI NpoBiHUii PYyU35Hb.

HacTin BapiloeTbca Big po-
XKEBOro A0 30/I10TOr0 KOJIbOpY 3
CWJIbHO BUPAXXEHUM NepPCUKOBUM
cMakoMm i 6aratmum apomaTtom;
ynyHy Te lNyaHb IHb npuTamaH-
HWIA TpuBanuMn MeaoBUN nicns-
CMak.

3aBaproBaHHA: 3aBaploBaTu
1-2 xB npwu TemnepaTypi Boau
70-80°C. 1 u/n 3aBapku Ha 150
M1 BOAM.

YJIYH «AA XYH MNAO»
(«Bennkumn 4epBOHUMN Xasnar>»)

Lle 3HaMeHUTUM ynyH 3 NiBHOMI
npoBiHUii ®yu3aHb. [pu 3aBa-
plOBaHHI BiH Aa€e HacTiK sicKkpa-
BOr0 MEpPCUMKOBOr0 KOJbOpY, 3
HaCMyeHunM, CON0AKMM apoMaToM
i NEpPCMKOBMM CMaKOM.

3aBaproBaHHA: 3aBaploBaTu
1-2 xB npu TemnepaTtypi BOAM
70-80°C. 1 u/n 3aBapku Ha 150
M1 BOAM.
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—  OPWUIIHAJIbHI PELEINTN YAIO —
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M'ATA 3 ECTPATOHOM TA JINMOHOM

3-4 rinoyku M'atu
3-4 rino4YKn ecTtparoHy
ueapa OAHOro SIMMOHa
LLYKOp 3a CMakoMm

3aBaproBaHHA: M'ATYy | ecTparoH mno-
OPiIGHUTN, NUMOHHY UeApy HaTepTu Ha
TepTui. NoknacTn iHrpeaieHTV B 3aBapHUN
YalHWK i 3annMTn rapsa4doto sogoto (85°C).
HakpuTu 3aBapHWIA YalHWUK PYLUHWUKOM
i HacTtooBatn 15-20 xB. FoTOBMI Hanin
npouianTn, po3/IMTK NO Yalwkax i goaaTtu
LlyKOp 3@ CMaKOM.

CMOPOAVIHOBVIVI APOMAT

= 2 y/n 3eneHoro vawo

= IUCTA YOPHOI CMOpPOAWHW: 4-5 cBiXoro
abo 1 u/n cyxoro noapibHeHoOro

® 4-5 y/n qrig YopHoi abo 4epBOHOI CMO-
pOANHU

3aBaproBaHHSA: Aroam 4YOpHOi cMopoaun-
HW po3iM'ATKN NTOXKOK. MNoknacTn B 3aBap-
HUN YaWHWUK JINCTA YOPHOI CMOPOAMHM,
3acuMnaTtn 4Yan, 3anuTu rapsvord BOAOH
(100°C) i patn HacToaTUCa 5 xB. Y vaLKy
MOK/IacTU ArigHe nope 3a CMakoM i 3anm-
TN 3aBapPEHUM YaEM.

= 100 r cBiXOi MoNyHUUI

® 2 4/n 3eneHoro 4ato

= 2 u/n uykpy

3aBaproBaHHSA: MOJIYHULIO 3MilLaTH 3 LY-
KPOM i noapibHUTK y 6bneHgepi. 3acunaTu
Yai B 3aBapHUI YaMHUK, 3aJIMTU raps4oto
Boaoto (80°C) i gatm HacTtosATMCca 3-5 xB.
Y yallKy NOKIacTU 3a CMAaKOM MOSTYHUYHE
nope i 3anMTn 3aBapeHnM YaeM.
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BITAMIHHWUWA HANIN

= 30-40 r cyweHux arig WunwmuHm
= 30-40 r cyweHux Aarig rnogy

3aBaproBaHHA: aroauM noapibHuTM B
6neHaepi i moknacTu B TepMmoc.

3anutn niTpoM raps4oi Boaun (90°C) i Ha-
CTOKOBaTU NPOTAroM 6 roanH. FOTOBUIM Ha-
ni NpouignTX i PO3INTM NO YallKax.

100 r cBixoi 6pycHu1UI

2 4/n 6inoro yato

2 4/n uykpy

JINCTOYOK M'ATKn

3aBaproBaHHA: 6pyCHULIIO 3MilLIATH 3 LLY-
KpOM i noapibHnTn y 6neHgepi. 3acunatu
Yyal B 3aBapHWI YalHUK, AoAaTU NIUCTO-
YOK M'STK, 3annTn rapsiyoto sogoto (85°C)
i AaTn HacTtoaTmucAa 5-7 xB.

Y yallky NoKIacTu 3a CMakoM 6pycHUYHE

‘ad XK ‘ nope i 3aNWUTV 3aBapeHnM YaeM.

YAHN C BAPBAPVCOM

100 r cBixoro 4n cyweHoro 6apbapucy
2 4/n 6inoro yato

1 rinouyka menicu

1 winka noapibHeHOoi NTMMOHHOI Leapu

3aBaproBaHHA: NOKNACTW BCi iHFpeaieH-

| TV B 3aBapHUW YalHWK, 3aJUTU rapsyoto

Bogoto (85°C) i pgatn HactosTuca 7-10 xB.
FoTOBMI Yal PO3AUTM NO YallKax.
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POMALIKA C JINNOBUM LBITOM

2 4/n KBITiB pOMaLUKW anTeyHoi
2 4/n NMNOBOro UBITY

2 u/n mepy

ueapa nosoBMHKN anenbcuHa

3aBaploBaHHA: [OKJacTM B 3aBap-
HUIA YaMHWK pOMALLKYy, JIMMNOBUW UBIT i
noapibHeHy ueapy. 3anuTu rapsyor BO-
noto (100°C), HaKpUTU YaNHUK PYLLUHUKOM
i HacTtoroBaTtn 15-20 xB.

Po3nutn yai no yawkax i gogatm mMen 3a
CMaKOM.

ArIgHUN YA
tea
gaEiEM 100 r YyopHwMuUi
2 4/n YOpHOro vato
winka MeneHoi Kopuui
TPOCTUHHWI LIYKOP 3@ CMaKoM
3aBaproBaHHA: YOPHMLIO 3MillaTh 3 Ly-
KPOM i noapibHnTK y 6neHgepi. 3acunatu
Yyal B 3aBapHWUIN YaWHWK, A0AATU ArigHe
nope i Kopuuto.
3anutu rapsadoto sogoto (90°C) i patn Ha-
croatnca 5-7 xB. Po3nutm 4ya no vaw-
Kax.

TER
Ated
A

MAJIMHOBUWA YAN 3 BAbSIHOM

100 r cBiXoi MannHn

2 4/n YopHOro 4yato

2 u/n uykpy

1 «3ipouka» 6agbsHa
3aBaproBaHHSA: MasiMHY 3MiWwaTtu 3 uy-
KpoM i noapibHuUTK y 6neHaepi. 3acmnatum
Yyan B 3aBapHMI YalHWUK, goaaTu 6aabsiH,
3anmTu rapsadoto Bogot (95° C) i matum
HacToAaTUCA 5-7 XB. Y YallKy NOKJACTK 3a
CMaKoOM MasIMHOBe Mtope i 3annTu 3aBape-
HUM YaEM.
Mopapa: 3amicTb 6aabsHa MOXHa AoAaTu

KOpULItO.
G
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2 4/n YOpHOro Yato
Kopuus

reosauka

ueapa SIMMoHa
LYKOp 3a CMakoMm
50 mn pomy

3aBaproBaHHA: 3aBapuUTW MiLHWI Yan (2
r 3aBapku Ha nopuito; 100° C). Y vaw-
Ky MOKAacTu LlyKop, 3aJuTu YaeM Ha 2/3
(100 mn), moaaTv KopuLUto, rBO3anKy, Le-
ApYy NMMOHa B npornopuii 1:2:1 i 3an1tn
Ha 1/3 pomom (50 mn). LUe TpaauuinHo
6pUTaHCbKMA rapsaunin Hanin.

Toaai HEOBXiAHO MUTK rapsyYunM.

YAM-NYHLWI 3 IMBUPOM

6 4/Nn YopHOro vato

3-4 6yTOHM rBO3ANKMK

1 r KopeHs iMbupy

3-4 cT/n uykpy

Cik 1 nuMoHa

4 4y/n pomy

3aBaproBaHHSA: 3MilLAaTU LYKOp 3 FBO3-
AvkKow i iMbupom, 3anutn 500 mn Boaum
i Baputn 6nm3bko 10 XB Ni4 KPULLKOIO.
BigBapom 3anuTtu vyai i 3aBaptoBatu 5 xB.
FoToBMIM Hanih npouianTyu, foAaTU Nu-
MOHHWN CiK. PO3nnTn no vyawkax i gogaTtu
Tpoxu poMy. lMogaBaTtn rapsaunm.
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