PL PROPONOWANE PRZEPISY DO WYPIEKACZY CHLEBA LUND 68032 ORAZ LUND 68033
EN  RECOMMENDED RECIPES FOR LUND 68032 AND LUND 68033 BREAD MAKERS

DE  VORGESCHLAGENE REZEPTE FUR DIE BROTMASCHINEN LUND 68032 UND LUND 68033
RU  MPEANATAEMbIE PELENTbI A4151 XNIEBOMNEYEK LUND 68032 U LUND 68033

UA PEKOMEHLOOBAHI PELENTU 4J15 XNIBOMIYOK LUND 68032 I LUND 68033

LT LUND 68032 IR LUND 68033 DUONKEPEI SIULOMI RECEPTAI

LV PIEDAVATAS RECEPTES MAIZES CEPESKRASNIM LUND 68032 UN LUND 68033

CZ  DOPORUCENE RECEPTY PRO DOMACI PEKARNY LUND 68032 A LUND 68033

SK  NAVRHOVANE RECEPTY NA PECENIE CHLEBA LUND 68032 A LUND 68033

HU  JAVASOLT RECEPTEK A LUND 68032 ES LUND 68033 KENYERSUTOKHOZ

RO  RETETE RECOMANDATE PENTRU MASINI DE FACUT PAINI LUND 68032 $I LUND 68033
ES  RECETAS PROPUESTAS PARA LAS PANIFICADORAS LUND 68032 Y LUND 68033

FR  RECETTES PROPOSEES POUR LES BOULANGERS LUND 68032 ET LUND 68033

IT RICETTE PROPOSTE PER LE MACCHINE DEL PANE LUND 68032 E LUND 68033

NL  VOORGESTELDE RECEPTEN VOOR BROODBAKMACHINES LUND 68032 EN LUND 68033
GR  [IPOTEINOMENEZ ZYNTAI'EZ I'lA TON APTOIOPAZKEYAZTH LUND 68032 KAI LUND 68033
BG  [IPELNOXEHNA 3A PELIEINTU 3A MALLMHA 3A X156 LUND 68032 U LUND 68033

TOYA S.A. ul. Softysowicka 13-15, 51-168 Wroctaw, Polska
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PL
1. Chleb pszenny

Sktadniki: 500 g 750 g 1000 g
Woda 160 ml 240 ml 290 ml
Masto 2 tyzki stotowe 2 tyzki stotowe 3 lyzki stolowe

Sél 112 lyzeczki 112 tyzeczki 1lyzeczka
Cukier 1 tyzka stolowa 2 lyzki stotowe 3 lyzki stotowe
Mieko w proszku 2 tyzki stolowe 3 lyzki stotowe 5 tyzek stolowych
Maka pszenna 3009 4009 4759
Drozdze w proszku 1tyzeczka 1lyzeczka 1tyzeczka
2. Chleb stodki

Sktadniki 500 g 750 g 1000 g
Woda 160 ml 240 ml 310 ml
Masto 2 yzki stolowe 2 lyzki stotowe 3 lyzki stotowe

Sol 1/2 yzeczki 112 tyzeczki 112 lyzeczki
Cukier 4 lyzki stolowe 6 tyzek stolowych 6 tyzek stotowych
Mieko w proszku 2 lyzki stolowe 3 lyzki stotowe 4 lyzki stolowe
Maka pszenna 3009 400 g 5009
Drozdze w proszku 1 lyzeczka 1lyzeczka 11yzeczka

3. Chleb naturalny zakwasowy

Sktadniki 500 g 750 g 1000 g
Woda 160 ml 200 ml 240 ml
Cukier 1 tyzka stolowa 1 tyzka stolowa 2 lyzki stotowe

Mieko w proszku 2 yzki stolowe 3 lyzki stotowe 4 tyzki stolowe
Masto 1 tyzka stotowa 1 tyzka stolowa 2 lyzki stotowe
Sol 1/2 tyzeczki 3/4 tyzeczki 1tyzeczka
Maka pszenna 2759 3509 400g
Drozdze w proszku 113 lyzeczki 113 tyzeczki 1/3 tyzeczki
4. Chleb francuski

Sktadniki 500 g 750 g 1000 g
Woda 200 mi 260 ml 320 ml
Masto 2 yzki stolowe 2 lyzki stotowe 3 lyzki stotowe

Sol 1/2 tyzeczki 112 tyzeczki 112 lyzeczki
Mieko w proszku 2 yzki stolowe 3 lyzki stotowe 4 lyzki stolowe
Maka pszenna 3009 4009 500 g
Drozdze w proszku 1lyzeczka 1lyzeczka 1+1/4 tyzeczki

5. Chleb petnoziarnisty

Sktadniki 500 g 750 g 1000 g
Woda 210 ml 280 ml 340 ml
Masto 2 tyzki stotowe 2 tyzki stotowe 3 tyzki stolowe
Sl 112 lyzeczki 1lyzeczka 1+1/2 tyzeczki
Maka pelnoziamista 150 g 2009 2509
Cukier 2 tyzki stolowe 3 lyzki stolowe 4 tyzki stolowe
Drozdze w proszku 1tyzeczka 1+1/4 lyzeczki 1+1/2 tyzeczki
6. Chleb szybki
Sktadniki 500 g 750 g 1000 g
Woda (40-50 °C) 180 ml 240 ml 300 ml
Masto 2 yzki stolowe 2 lyzki stotowe 3 lyzki stotowe
Sol 1/2 tyzeczki 112 tyzeczki 112 tyzeczki
Maka pszenna 2809 375¢g 450 g
Cukier 1 lyzka stolowa 2 lyzki stotowe 3 lyzki stotowe
Mieko w proszku 2 lyzki stolowe 3 lyzki stotowe 4 lyzki stolowe
Drozdze w proszku 2 lyzeczki 3 tyzeczki 4 yzeczki
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7. Chleb bez cukru

PL

Sktadniki 500 g 750 g 1000 g
Woda 120 ml 180 ml 240 ml
Masto 2 tyzki stotowe 2 tyzki stotowe 3 lyzki stolowe
Sél 3/4 tyzeczki 1lyzeczka 1+1/4 tyzeczki
Maka pszenna 2809 3759 450 g
Jajko 1szt. 1szt. 1szt.
Ksylitol (Cukier brzozowy) 3 lyzki stolowe 4 tyzki stotowe 5 tyzek stolowych
Mieko w proszku 2 yzki stolowe 3 lyzki stotowe 4 tyzki stolowe
Drozdze w proszku 1tyzeczka 1lyzeczka 1tyzeczka
8. Chleb wieloziarnisty
Sktadniki 5009 750 g 1000 g
Woda 120 ml 170 ml 210 ml
Masto 2 tyzki stolowe 2 lyzki stotowe 3 lyzki stotowe
Sol 1/2 yzeczki 3/4 tyzeczki 1tyzeczka
Maka pefnoziarnista 509 759 100 g
Ptatki owsiane 509 759 100 g
Maka pszenna 2009 2509 3009
Jajko 1szt. 1szt. 1szt.
Drozdze w proszku 1 lyzeczka 1lyzeczka 11yzeczka
9. Chleb mleczny
Skfadniki 500 g 750 g 1000 g
Mieko 120 ml 180 ml 240 ml
Masto 2 yzki stolowe 2 lyzki stotowe 3 lyzki stotowe
Cukier 2 yzki stolowe 3 lyzki stotowe 4 tyzki stolowe
Maka pszenna 2809 375¢ 450 g
Sol 1/2 tyzeczki 3/4 tyzeczki 1 tyzeczka
Jajko 1szt. 1szt. 1szt.
Mieko w proszku 2 tyzki stolowe 3 lyzki stotowe 5 tyzek stolowych
Drozdze w proszku 1 lyzeczka 1lyzeczka 11yzeczka
10. Ciasto na stodko
Sktadniki
Jajko 4 szt.
Masto 100 g
Cukier 150 g
Maka tortowa 380¢g
Sol 11yzeczka
Soda oczyszczona 35¢9
Proszek do pieczenia 3 lyzeczki
11. Ciasto surowe
Sktadniki
Woda 280 ml
Masto 2 lyzki stotowe
AlJajko 2 szt
ASol 1+1/3 tyzeczki
A Cukier 1 tyzka stotowa
Maka pszenna 4 szklanki / filizanki
Sktadniki oznaczone A mozna dodac wedle uznania
I NS TR UK C J A ORY GINALNA



12. Ciasto zaczynowe

PL

Sktadniki
Woda 240 ml
Masto 2 lyzki stotowe
Sl 1+1/2 tyzeczki
Cukier 1 lyzka stolowa
Maka pszenna 3 szklanki / filizanki
Drozdze w proszku 1+1/2 tyzeczki
13. Dzem
Sktadniki
Owoce 6009
Cukier 3009
Zelatyna lub maka ziemniaczana 509
15. Jogurt
Sktadniki
Mieko 350 ml
Jogurt 50 ml
Cukier 3 tyzki stotowe

13/16. Chleb bezglutenowy

|

Sktadniki 5009 7509 1000 g
Woda 120 ml 180 ml 240 ml
Cukier 2+1/2 yzek stolowych 3 lyzki stotowe 3+1/2 tyzek stolowych
Sol 112 tyzeczki 1lyzeczka 1+1/2 lyzeczki
Masto 2 tyzki stolowe 2+1/2 tyzki stotowej 3 lyzki stotowe
Maka bezglutenowa 1409 2109 280g
Maka kukurydziana 1409 210¢g 280g
Drozdze w proszku 1tyzeczka 1+1/4 tyzeczki 1+1/2 tyzeczki
17. Ryz Kleisty
Sktadniki
Kleisty ryz 2509
Woda lub mleko 275 ml
18. Prazenie
Orzeszki ziemne Soja
5009 400¢
30 minut 30 minut
N S TRUIKTC CJA ORY GINALNA




1. Wheat bread

EN

Ingredients: 5009 750 g 1000 g
Water 160 ml 240 ml 290 ml
Butter 2 thsp. 2 tbsp. 3 tbsp.

Salt 1/2 tsp. 1/2 tsp. 1tsp.
Sugar 1 tbsp. 2 thsp. 3 thsp.
Milk powder 2 thsp. 3 thsp. 5 tbsp.
Wheat flour 3009 4009 4759
Yeast powder 1tsp. 11tsp. 1tsp.
2. Sweet bread

Ingredients 500 g 750 g 1000 g
Water 160 ml 240 ml 310 ml
Butter 2 thsp. 2 tbsp. 3 tbsp.

Salt 1/2 tsp. 112 tsp. 1/2 tsp.
Sugar 4 tbsp. 6 tbsp. 6 tbsp.
Milk powder 2 tbsp. 3 tbsp. 4 tbsp.
Wheat flour 3009 400 g 500 g
Yeast powder 1tsp. 1 tsp. 1 tsp.
3. Natural sourdough bread

Ingredients 500 g 750 g 1000 g
Water 160 ml 200 ml 240 ml
Sugar 1 tbsp. 1 thsp. 2 thsp.

Milk powder 2 thsp. 3 thsp. 4 tbsp.
Butter 1 tbsp. 1 tbsp. 2 tbsp.

Salt 1/2 tsp. 3/4 tsp. 1tsp.

Wheat flour 2759 3509 4009

Yeast powder 1/3 tsp. 1/3 tsp. 1/3 tsp.

4. French bread

Ingredients 5009 750 g 1000 g
Water 200 ml 260 ml 320 ml
Butter 2 thsp. 2 thsp. 3 tbsp.

Salt 1/2 tsp. 112 tsp. 1/2 tsp.

Milk powder 2 thsp. 3 thsp. 4 tbsp.

Wheat flour 3009 4009 500 g

Yeast powder 1tsp. 1 tsp. 1+1/4 tsp.

5. Whole grain bread
Ingredients 5009 750 g 1000 g
Water 210 ml 280 ml 340 ml
Butter 2 thsp. 2 tbsp. 3 tbsp.
Salt 1/2 tsp. 1tsp. 1+1/2 tsp.
Whole grain flour 150 g 2009 2509
Sugar 2 thsp. 3 thsp. 4 thsp.
Yeast powder 1tsp. 1+1/4 tsp. 1+1/2 tsp.
6. Quick bread
Ingredients 500¢ 750 g 1000 g
Water (40-50°C) 180 ml 240 ml 300 ml
Butter 2 thsp. 2 thsp. 3 tbsp.
Salt 1/2 tsp. 112 tsp. 1/2 tsp.

Wheat flour 280¢g 375¢ 450 g
Sugar 1 tbsp. 2 tbsp. 3 tbsp.

Milk powder 2 tbsp. 3 tbsp. 4 thsp.

Yeast powder 2tsp. 3tsp. 4 tsp.

O _R G I N A L I NS TRUCTI ON S



EN
7. Bread without sugar

Ingredients 5009 750 g 1000 g
Water 120 ml 180 ml 240 ml
Butter 2 thsp. 2 tbsp. 3 tbsp.

Salt 3/4 tsp. 1 tsp. 1+1/4 tsp.

Wheat flour 2809 3759 450 g

Egg 1pcs. 1 pes. 1pcs.

Xylitol (birch sugar) 3 tbsp. 4 thsp. 5 tbsp.
Milk powder 2 thsp. 3 thsp. 4 tbsp.
Yeast powder 1tsp. 1 tsp. 1tsp.

8. Multigrain bread

Ingredients 5009 7509 1000 g
Water 120 ml 170 ml 210 ml
Butter 2 thsp. 2 tbsp. 3 tbsp.

Salt 1/2 tsp. 3/4 tsp. 1tsp.
Whole grain flour 509 759 100 g
Oatmeal 509 759 1009
Wheat flour 2009 2509 3009
Egg 1pcs. 1 pes. 1pcs.

Yeast powder 1tsp. 1 tsp. 1tsp.

9. Milk bread

Ingredients 5009 750 g 1000 g
Milk 120 ml 180 ml 240 ml
Butter 2 thsp. 2 tbsp. 3 tbsp.
Sugar 2 thsp. 3 thsp. 4 tbsp.
Wheat flour 2809 3759 450 g
Salt 1/2 tsp. 3/4 tsp. 1tsp.

Egg 1 pes. 1pcs. 1pcs.
Milk powder 2 thsp. 3 thsp. 5 thsp.
Yeast powder 1tsp. 1 tsp. 1tsp.

10. Sweet dough

Ingredients
Egg 4 pes.
Butter 100 g
Sugar 150 g
Cake flour 380¢g
Salt 1 tsp.
Baking soda 359
Baking powder 3tsp.
11. Raw dough
Ingredients
Water 280 ml
Butter 2 thsp.
AEgg 2pcs
ASalt 1+1/3 tsp.
ASugar 1 thsp.
Wheat flour 4 glasses/cups

Labelled ingredients A can be added at your discretion

12. Leaven dough

n ORIGINAL INSTRUCTION.S



EN

Ingredients
Water 240 ml
Butter 2 thsp.
Salt 1+1/2 tsp.
Sugar 1 thsp.
Wheat flour 3 glasses/cups
Yeast powder 1+1/2 tsp.
13. Jam
Ingredients
Fruit 6009
Sugar 300 g
Gelatine or starch 509
15. Yoghurt
Ingredients
Milk 350 ml
Yoghurt 50 ml
Sugar 3 tbsp.
13/16. Gluten-free bread
Ingredients 500 g 750 g 1000 g
Water 120 ml 180 ml 240 ml
Sugar 2+1/2 tbsp. 3 thsp. 3+1/2 thsp.
Salt 112 tsp. 1 tsp. 1+1/2 tsp.
Butter 2 thsp. 2+1/2 tbsp. 3 tbsp.
Gluten-free flour 1409 2109 280g
Corn flour 1409 210g 280g
Yeast powder 1tsp. 1+1/4 tsp. 1+1/2 tsp.
17. Sticky rice
Ingredients
Sticky rice 2509
Water or milk 275 ml
18. Roasting
Pea nuts Soy
5009 4009
30 minutes 30 minutes

ORIGINAL INSTRUCTIONS .




1. Weizenbrot

DE

Inhaltsstoffe: 5009 750 g 1000 g
Wasser 160 ml 240 ml 290 ml
Butter 2 Essloffel 2 Essloffel 3 Essloffel
Salz 1/2 Teeloffel 1/2 Teeloffel 1 Teeloffel
Zucker 1 Essloffel 2 Essloffel 3 Essloffel
Milchpulver 2 Essloffel 3 Essloffel 5 Essloffel
Weizenmehl 3009 4009 4759
Hefepulver 1 Teeltffel 1 Teeldffel 1 Teeloffel
2. Siibrot
Inhaltsstoffe 5009 750 g 1000 g
Wasser 160 ml 240 ml 310 ml
Butter 2 Essloffel 2 Essloffel 3 Essloffel
Salz 1/2 Teeloffel 1/2 Teeloffel 1/2 Teeloffel
Zucker 4 Essloffel 6 Essloffel 6 Essloffel
Milchpulver 2 Essloffel 3 Essloffel 4 Essloffel
Weizenmehl 3009 400 g 5009
Hefepulver 1 Teeloffel 1 Teeloffel 1 Teeloffel
3. Natiirliches Sauerteigbrot
Inhaltsstoffe 500 g 750 g 1000 g
Wasser 160 ml 200 ml 240 ml
Zucker 1 Essloffel 1 Essloffel 2 Essloffel
Milchpulver 2 Essloffel 3 Essloffel 4 Essloffel
Butter 1 Essloffel 1 Essloffel 2 Essloffel
Salz 112 Teeloffel 3/4 Teeloffel 1 Teeloffel
Weizenmehl 2759 3509 4009
Hefepulver 1/3 Teeldffel 1/3 Teeléffel 1/3 Teeldffel
4. Franzosisches Brot
Inhaltsstoffe 500 g 750 g 1000 g
Wasser 200 ml 260 ml 320 ml
Butter 2 Essloffel 2 Essloffel 3 Essloffel
Salz 112 Teeloffel 112 Teeloffel 1/2 Teeloffel
Milchpulver 2 Essloffel 3 Essloffel 4 Essloffel
Weizenmehl 3009 4009 5009
Hefepulver 1 Teeldffel 1 Teeldffel 1+1/4 Teeloffel
5. Vollkornbrot
Inhaltsstoffe 5009 750 g 1000 g
Wasser 210 ml 280 ml 340 ml
Butter 2 Essloffel 2 Essloffel 3 Essloffel
Salz 1/2 Teeloffel 1 Teeloffel 1+1/2 Teeloffel
Vollkornmehl 150 g 2009 2509
Zucker 2 Essloffel 3 Essloffel 4 Essloffel
Hefepulver 1 Teeloffel 1+1/4 Teeloffel 1+1/2 Teeloffel
6. Schnelles Brot
Inhaltsstoffe 5009 750 g 1000 g
Wasser (40-50 OC) 180 ml 240 ml 300 ml
Butter 2 Essloffel 2 Essloffel 3 Essloffel
Salz 112 Teeloffel 112 Teeloffel 1/2 Teeloffel
Weizenmehl 280¢g 375¢g 450 g
Zucker 1 Essloffel 2 Essloffel 3 Essloffel
Milchpulver 2 Essloffel 3 Essloffel 4 Essloffel
Hefepulver 2 Teeloffel 3 Teeloffel 4 Teeloffel
N A L A NL E I T UN G




7. Brot ohne Zucker

DE

Inhaltsstoffe 5009 750 g 1000 g
Wasser 120 ml 180 ml 240 ml
Butter 2 Essloffel 2 Essloffel 3 Essloffel
Salz 3/4 Teeloffel 1 Teeloffel 1+1/4 Teeloffel
Weizenmehl 2809 3759 4509
Ei 1 Stk. 1 Stk. 1 Stk.
Xylit (Birkenzucker) 3 Essloffel 4 Essloffel 5 Essloffel
Milchpulver 2 Essloffel 3 Essloffel 4 Essloffel
Hefepulver 1 Teeloffel 1 Teeloffel 1 Teeloffel
8. Mehrkornbrot
Inhaltsstoffe 5009 7509 1000 g
Wasser 120 ml 170 ml 210 ml
Butter 2 Essloffel 2 Essloffel 3 Essloffel
Salz 112 Teeloffel 3/4 Teeloffel 1 Teeloffel
Vollkornmehl 509 759 100 g
Haferflocken 509 759 100 g
Weizenmehl 2009 2509 3009
Ei 1 Stk. 1 Stk. 1 Stk.
Hefepulver 1 Teeloffel 1 Teeloffel 1 Teeloffel
9. Milchbrot
Inhaltsstoffe 500 g 750 g 1000 g
Milch 120 ml 180 ml 240 ml
Butter 2 Essloffel 2 Essloffel 3 Essloffel
Zucker 2 Essloffel 3 Essloffel 4 Essloffel
Weizenmehl 280¢g 375¢ 450 g
Salz 112 Teeloffel 3/4 Teeloffel 1 Teeloffel
Ei 1 Stk. 1 Stk. 1 Stk.
Milchpulver 2 Essloffel 3 Essloffel 5 Essloffel
Hefepulver 1 Teeloffel 1 Teeloffel 1 Teeloffel

10. SiiRer Kuchen

Inhaltsstoffe
Ei 4 Stk.
Butter 100 g
Zucker 150 g
Kuchenmehl 380¢g
Salz 1 Teeloffel
Natron 35¢9
Backpulver 3 Teeloffel
11. Rohteig
Inhaltsstoffe
Wasser 280 ml
Butter 2 Essloffel
AEi 2 Stk.
ASalz 1+1/3 Teeloffel
A Zucker 1 Essloffel
Weizenmehl 4 Tassen

Mit A markierte Inhaltsstoffe kénnen nach eigenem Ermessen hinzugefiigt werden

Il N A L A N
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12. Sauerteig

DE

Inhaltsstoffe
Wasser 240 ml
Butter 2 Essloffel
Salz 1+1/2 Teeloffel
Zucker 1 Essloffel
Weizenmehl 3 Tassen
Hefepulver 1+1/2 Teeloffel
13. Marmelade
Inhaltsstoffe
Obst 6009
Zucker 3009
Gelatine oder Kartoffelmehl 509
15. Joghurt
Inhaltsstoffe
Milch 350 ml
Joghurt 50 ml
Zucker 3 Essloffel
13/ 16. Glutenfreies Brot
Inhaltsstoffe 5009 750 g 1000 g
Wasser 120 ml 180 ml 240 ml
Zucker 2+1/2 Essloffel 3 Essloffel 3+1/2 Essloffel
Salz 112 Teeldffel 1 Teeloffel 1+1/2 Teeloffel
Butter 2 Essloffel 2 +1/2 Essloffel Honig 3 Essloffel
Glutenfreies Mehl 1409 2109 2809
Maismehl 1409 2109 280¢g
Hefepulver 1 Teeltffel 1+1/4 Teeloffel 1+1/2 Teeloffel
17. Klebriger Reis
Inhaltsstoffe
Klebriger Reis 2509
Wasser oder Milch 275 ml
18. Rosten
Erdniisse Soja
500 g 400g
30 Minuten 30 Minuten
ORI G I NALANIULE I T U N G




1. MweHnYHbIN Xneb

RU

Cocras: 5001 7501 1000 r
Bopa 160 Mn 240 mn 290 mn
Macno 2 CTONOBbIE NOXKM 2 CTONOBbIE NOXKN 3 CTONOBbIE NOXKN
Conb 1/2 YaltHoit NoxKkm 1/2 YaitHoit NoXKu 1 yaltHas noxka
Caxap 1 cTonosas noxka 2 CTONOBbIE NOKKM 3 cTONOBbIE NOXKKN
IopoLukosoe MOnoko 2 CTONOBbIE NOXKM 3 CTONOBbIE NOXKA 5 CTONOBbIX NOXEK
[MiweHnyHas Myka 3001 400 4751

MopoLukooBpasHble APOXKY

1 yaitHas noxka

1 yailHaa noxka

1 yaiiHas noxka

2. Cnagkuit xne6

Cocras 5001 7501 1000
Boga 160 mn 240 mn 310 mn
Macno 2 CTONOBbIE NOXKM 2 CTONOBbIE NOXKN 3 CTONOBbIE NOXKN
Conb 1/2 YaiiHoit noxKm 1/2 vaitHoih noXKm 1/2 yaiiHoit noxKu
Caxap 4 CcTONOBbIE NOXKM 6 CTONOBbIX NOXEK 6 CTONOBbIX NOXEK

[MopoLukoBoe Moroko

2 CTOMNOBbIE NOXKMA

3 CTONOBbIE NOXKN

4 cTONOBbIE NOXKM

MweHnyHas myka

3001

400r

500r

[MopotwkooBpasHble ApoxKM

1 yaitHas noxka

1 yaitHas noxka

1 yaltHas noxka

3. HatypanbHbiii xneb Ha 3akBacke

Cocras 5001 750 1 1000
Boga 160 mn 200 Mn 240 mn
Caxap 1 cTonosas noxka 1 cTonosas noxka 2 CTONOBbIE NOXKN
IMopoLukosoe MONoko 2 CTONOBbIE NOXKM 3 CTONOBbIE NOXKA 4 cTonoBble NOKKM
Macno 1 cTonoBas noxka 1 cTonosas noxka 2 CTONOBbIE NOXKN
Conb 1/2 YaiiHoit noxKm 3/4 yaitHoi NoXK 1 yaiiHas noxka

[MiweHnyHas Myka

275t

3501

400r

[MopotLukooBpasHble ApoxKM

1/3 YaltHoit NoxKm

1/3 YaitHoit NoXKM

1/3 YaitHoit NoxKu

4. ®paHuysckuit xneb

Cocras 5001 750 1 1000
Bopa 200 mn 260 mn 320 mn
Macno 2 CTONOBbIE NOXKM 2 CTONOBbIE NOXKA 3 CTONOBbIE NOXKN
Conb 1/2 YaitHoil NoxKM 1/2 vaitHoih NoXKM 1/2 yaiiHoit noxKm

nOpOI.IJKDEOe MOIOKO

2 CTONOBbIE NOXKNA

3 CTONOBbIE NOXKKNA

4 cTONOBbIE NOXKA

[MNweHnyHas Myka

3001

400r

500r

[MopotukooBpaaHble ApoxKM

1 yaiiHas noxka

1 yailHas noxka

1+1/4 yaitHble NoXKn

5. LlensHo3epHOBOIA X11e6

Cocras 5001 7501 1000 r
Boga 210 mn 280 mn 340 mn
Macno 2 CTONOBbIE NOXKM 2 CTONOBbIE NOXKN 3 CTONOBbIE NOXKN
Conb 1/2 YaltHoit noxKm 1 YaitHas noxka 1+1/2 YailHble NoXKN
LlenbHo3epHoBast Myka 1501 2001 2501
Caxap 2 CTONOBbIE NOKKM 3 CTONOBbIE NOXKKNA 4 cTONOBbIE NOXKA

[MopoLukooBpasHble APOXoKM

1 yaitHas noxka

1+1/4 yaitHble NOXKA

1+1/2 aitHble NoXK1

6. Xne6 6bICTPOro NpUroToBneHus

Cocras 5001 7501 1000 1

Bona (40-50 OC) 180 mn 240 mn 300 mn
Macno 2 CTONOBbIE NOXKM 2 CTONOBbIE NOXKA 3 CTONOBbIE NOXKN
Conb 1/2 YaitHoit noxKm 1/2 vaitHoih noXKm 1/2 yaiiHoit noxKu

[MweHnyHas Myka 280r 375t 4501
Caxap 1 cTonoBas noxka 2 CTONOBbIE NOXKN 3 CTONOBbIE NOXKN

I']opou.lkoeoe MOIOKO

2 CTOMNOBbIE NOXKM

3 CTONOBbIE NOXKN

4 cTONOBbIE NOXKM

[MopotukooBpaaHble ApoxcKu

2 YaitHble NOXKH

3 YaitHble NoXKH

4 YaitHble NOXKY

OPWMWITWUHATINDbBHAA
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7. Xneb 6e3 caxapa

RU

2 CTONOBbIE NOXKM

3 CTONOBbIE NOXKA

Cocras 5001 7501 1000
Boga 120 Mn 180 mMn 240 mn
Macno 2 CTONOBbIE NOXKM 2 CTONOBbIE NOXKN 3 CTONOBbIE NOXKN
Conb 3/4 yaitHolt NoXKu 1 YaitHas noxka 1+1/4 yaitHble NoXKN
[lweHnyHas Myka 2801 375t 450 1
Ao 1wt Twr 1w
Keunur (6epesoBbiii caxap) 3 cTOnoBLIE NOXKN 4 CTONOBbIE NOXKN 5 cTONOBbIX NOXeK
[Mopotukosoe Monoko

4 cTonoBble NOKKM

[MopoLukooBpasHble ApoXoKM

1 yaitHas noxxka

1 yaitHaa noxxka

1 yaiiHas noxka

8. MHoro3epHoBoi xne6

1 yaitHas noxka

1 yaitHas noxka

Cocras 5001 7501 1000 1
Bopa 120 mn 170 mn 210 mn
Macno 2 CTONOBbIE NOXKM 2 CTONOBbIE NOXKA 3 CTONOBbIE NOXKN
Conb 1/2 YaiiHoit noxKm 3/4 yaitHoi NoXKu 1 yaiiHas noxka
LlenbHo3epHoBas Myka 50T 75T 1001
OBCSHbIE XTOMbs 501 751 1001
MweHnyHas myka 2001 250t 300r
Ao 1wt Twr 1wr
[MopotukooBpasHble ApoxKM

1 yaltHas noxka

9. MonouHblit xne6

1w

Cocras 5001 750 1 1000 r

Monoko 120 mn 180 mn 240 mn

Macno 2 CTONOBbIE NOXKM 2 CTONOBbIE NOXKA 3 CTONOBbIE NOXKN

Caxap 2 CTONOBbIE NOXKA 3 CTONOBbIE NOXKKNA 4 cTonoBbIE NOXKA
[MiweHnyHas Myka 280r 375r1 450

Conb 1/2 YaiHoit noxKm 3/4 aitHoi NoXKu 1 yaiiHas noxka

Ao 1wr

1wr.

I']opou.lKoeoe MOIOKO

2 CTONOBbIE NMOXKM

3 CTOMNOBbIE NMOXKNA

5 cTONOBLIX NOXeEK

[MopoLukooBpasHble ApoXoKM

1 yaliHas noxka

1 yaitHas noxka

1 yaliHas noxka

10. Cnapgkoe Tecto

Cocras
Ao 4w
Macno 1001
Caxap 150
Myka ans TopTos 3801
Conb 1 YaitHas noxka
Muwwesas coga 35T

[MopotLok Ans Bbinevky

3 yaiHble NoXKM

11. Cbipoe TecTo

Cocras
Boga 280 Mn
Macno 2 CTONOBbIE NOXKN
Ao 2wt
AConb 1+1/3 vaitHble noxKkn
ACaxap 1 cTonosas noxka

[weHnyHas Myka

4 cTakaHa / vauku

MHI’peﬂMeHTbI, 0603Ha eHHbIE A , MOXHO ,C(O6aEJ'IﬂTb 10 CBOEMY YCMOTPEHUIO

OPMWITWUWHADNDBHAA

WHCTPYKILMWA




12. [ipoxokeBoe TeCTO

RU

Cocras
Boga 240 mn
Macno 2 CTONOBbIE NOXKN
Conb 1+1/2 YaitHble NoXK1
Caxap 1 cTonosas noxka
[MiweHnyHas Myka

3 cTakaHa / Yallkv

[MopoLukooBpasHbie APOXoKM 1+1/2 YaitHble NoxK1
13. BapeHbe
Cocras
DpyKTbI 600 r
Caxap 300
YKenaTuHosas unu kaptocenbHas myka 50r
15. Aorypt
Cocras
Monoko 350 mn
Vorypt 50 Mn
Caxap 3 CTOMOBbIE NOXKN
13 /16. Xneb Ge3 rnioteHa
Cocras 5001 7501 1000 r
Bopa 120 mn 180 mn 240 mn
Caxap 2+1/2 cTONOBbIE NOXKN 3 CTOMNOBbIE NOXKN 3+1/2 cTONoBbIE NOXKNA
Conb 1/2 YaitHoit NoXKM 1 yaitHas noxka 1+1/2 yaitHble Noxkn
Macno 2 CTONOBbIE NOXKM 2+1/2 cTonoBble NOXK! 3 CTONOBbIE NOXKN
BearnioteHoBas Myka 1401 2101 2801
KykypyaHas myka 1401 2101 2801
[MopotwukooBpasHble ApoxoKM 1 YaitHasi noxka 1+1/4 vaitHble NOXK1 1+1/2 YaitHble NOXK1
17. Kneitkuit puc
Cocras
Kneiikuii puc 2501
Bopga unu Monoko 275mn
18. OGxapuBaHue
Apaxuc Cos
5001 400r
30 MMHYT 30 munyT

OPWMWITWUHATINDbBHAA

WHCTPYKLUMWNA



UA
1. MweHnYHwMi XNi6

IHrpegieHTy: 5001 7501 10001
Bopa 160 mMn 240 mn 290 mn

Macno 2 CTONOBi NOXKN 2 CTONOBI NOXKM 3 CTONOBI NOXKN

Cinb 1/2 YaiiHoi noxKu 1/2 yaitHol noxKu 1 YaitHa noxka

Llykop 1 cTonosa noxka 2 CTOMNOBI NOXKN 3 CTONOBI NOXKN

Cyxe Monoko 2 CTONOBI NOXKN 3 cTONoBi NOXKN 5 CTONOBMX NOXOK

MwweknyHe GopoLuHo 300r 400 4751

TMopoLwukosi Apixmxi 1 yaitHa noxka 1 YaitHa noxxa 1 YaitHa noxxa

2. Conopkuii xni6

IHrpegieHTn 5001 7501 1000
Boga 160 mn 240 mn 310 mn
Macno 2 CTONOBi NOXKN 2 CTONOBI NOXKM 3 CTONOBI NOXKM
Cinb 1/2 yaiiHoi noxKn 1/2 vaitHoi noxKm 1/2 yaiiHoi noxKi
Llykop 4 CTONOBI NOXKM 6 CTONOBMX NOXOK 6 CTONOBMX NOXOK
Cyxe Monoko 2 CTOMNOBI NOXKN 3 CTOMOBi NOXKN 4 CTONOBI NOXKN
MwekwnyHe GopolHo 3001 4001 5001
MopoLwukosi AKX 1 YaitHa noxka 1 YaitHa noxxa 1 YaitHa noxka

3. HatypanbHwuii xni6 Ha 3akBacuj

IHrpesieHTy 500 750 1 1000 1
Boga 160 mn 200 Mn 240 mn
Llykop 1 cTonosa noxka 1 cTonoBa noxka 2 CTONOBI NMOXKN
Cyxe Monoko 2 CTONOBI NOXKN 3 cTONOBi NOXKN 4 cTONOBI NOXKN
Macno 1 cTonosa noxka 1 cTonosa noxka 2 CTONOBI NOXKN
Cinb 1/2 yaiiHoi noxKn 3/4 yaitHoi NoXKM 1 yaitHa noxka
MiweHnyHe GopoLuHO 275t 3501 4001
lMopoLwukosi Apixaxi 1/3 yaitHoi noxkn 1/3 YaitHoi NoXkn 1/3 yaitHoi noxkn

4. ®paHuy3bkui xnid

IHrpenieHTH 5001 7501 1000 r
Bopa 200 mn 260 mn 320 mn
Macno 2 CTONOBI NOXKI 2 CTONOBI NOXKN 3 CTONOBI NOXKM
Cinb 1/2 yaitHoi noxkn 1/2 vaiHoi noxKkm 1/2 yaiiHoi noxKn
Cyxe Monoko 2 CTONOBi NOXKN 3 cTOMNOBi NOXKN 4 cTONOBI NOXKN
MiweHnyHe GopoLuHo 3001 4001 500
lMopoLwkosi Apixmxi 1 yaitHa noxka 1 YaitHa noxxa 1+1/4 YaitHoi noxku

5. LlinbHo3epHoBuit xni6

IHrpegieHTy 5001 7501 10001
Boga 210 mn 280 mn 340 mn
Macno 2 CTONOBi NOXKN 2 CTONOBI NOXKM 3 CTONOBI NOXKM
Cinb 1/2 YaiiHoi noxKu 1 vaiiHa noxka 1+1/2 YaitHoi NOXKM
L{inbHosepHoBe 6opoLLHO 150 2001 2501
Llykop 2 CTONOBI NOXKN 3 CTONOBI NOXKN 4 cTONOBI NOXKN
TMopoLukosi Apixaxi 1 YaitHa noxka 1+1/4 yaitHoi noxKv 1+1/2 YaitHoi noxkm

6. LBKAkui xnio

IHrpeaieHTn 5001 7501 1000 r
Bona (40-50 OC) 180 mn 240 mn 300 mn
Macno 2 CTONOBI NOXKI 2 CTONOBI NOXKN 3 CTONOBI NOXKM
Cinb 1/2 yaiiHoi noxKn 1/2 vaiiHoi noxKkm 1/2 yaiiHoi noxKi
MiweHnyHe GopoLuHo 280r 375r1 450
Llykop 1 cTOnoBa noxka 2 CTOMOBI NOXKN 3 cTONOBI NOXKM
Cyxe Monoko 2 CTOMNOBI NOXKN 3 CTOMOBi NOXKN 4 CTONOBI NOXKN
TMopoLukoBi APk 2 YaitHi NOXKu 3 YaitHi noxKu 4 YaitHi NoXKku

OPUTIHANbLHA I HCTPYKLIS



7. Xni6 6e3 uykpy

UA

IHrpegieHTy 5001 7501 10001
Boga 120 Mn 180 mMn 240 mn
Macno 2 CTONOBi NOXKN 2 CTONOBI NOXKM 3 CTONOBI NOXKN
Cinb 3/4 yaitHoi NoxXKu 1 vailHa noxka 1+1/4 YaitHoi NOXKM
MNweHun4He GopolHo 2801 3751 4501
Aiue 1w 1w 1w
KeuniT (6epe3osuit Lykop) 3 CTONOBI NOXKN 4 CTONOBI NOXKNA 5 CTONOBMX NOXOK
Cyxe Monoko 2 CTONOBi NOXKN 3 cTONOBi NOXKN 4 cTONOBI NOXKN

[MopoLukosi Apixmxi

1 yailHa noxka

1 yaiiHa noxka

1 yaitHa noxka

8. baratosepHoBui xni6

IHrpegienTyn 5001 7501 1000
Bopa 120 mn 170 mn 210 mn

Macno 2 CTONOBi NOXKI 2 CTONOBI NOXKM 3 CTONOBI NOXKN

Cinb 1/2 yaiiHoi noxKu 3/4 yaitHoi NoXKM 1 yaitHa noxka
LlinbHo3epHoBe GopoluHo 501 751 1001
Biscsii nnacrisui 50r 757 1001
MweHnyHe 6opoLIHO 2001 2501 300
Aiue 1w 1w 1w

MopoLwukosi Apixaxi

1 yailHa noxka

1 yaitHa noxka

1 vaitHa noxka

9. MonouHuit xni6

IHrpepieHTn 5001 7501 1000
Monoko 120 mn 180 mn 240 mn
Macno 2 CTONOBi NOXKN 2 CTONOBi NOXKN 3 CTONOBI NOXKM
Llykop 2 CTOMNOBi NOXKN 3 cTOMNOBi NOXKN 4 cTONOBI NOXKN

MiweHnyHe GopoLuHO

280r

3751

4501

Cinb

1/2 yaiiHoi noxKn

3/4 yaitHoi noXKM

1 yaitHa noxka

Aiue

1w

1wr.

1wr.

Cyxe monoko

2 CTONOBi NOXKN

3 CTONOBi NOXKN

5 CTONOBMX NOXOK

MopoLwukosi Apixaxi

1 yailHa noxka

1 YaitHa noxxa

1 YaitHa noxka

10. Conopkuit nupir

IHrpepieHT!
Aitue 4wr.
Macno 1001
Llykop 150 1
BopoluHo ans Topty 380r
Cinb 1 yaitHa noxka
Copa xap4oBa 35T

[opoLwok Ans Bunivku

3 YaitHi NoXKkn

11. Cupe TicTo

IHrpenieHT
Boga 280 mn
Macno 2 CTONOBI NOXKM
Afiue 2wt
ACinb 1+1/3 YaitHoi NoXKM
Allykop 1 cTonoBa noxka

[weHn4He 6opoLHo

4 cKnsiHKN / YaLwku

IHrpenienTV no3HayeHi A MoXHa [1oaBaTh Ha BNACHMIl po3cyn

O P MU

TTHAIDbBHA |IHCTPYKLUIA



12. [ipixmxoBe TicTo

UA

IHrpegieHTn
Boga 240 mn
Macno 2 CTONOBI NOXKM
Cinb 1+1/2 YaitHoi NOXKM
Llykop 1 cTONOBA NOXKA

MweHnyHe 6opoLuHo

3 CKnsHKY / vallku

MopoLwukosi Apixmxi

1+1/2 vaitHoi noxkv

13. Dxem
IHrpenieHTi
DpykTn 600 r
Uykop 3007
KenatuH abo kapTonnsHe 60poLHO 50r
15. Aorypt
IHrpenieHTi
Monoko 350 mn
Vorypt 50 Mn
Llykop 3 CTONOBI NOXKY

13 /16. Xni6 6e3 rntoteHy

IHrpeaieHTy 500 7501 1000 1
Bopa 120 mn 180 mn 240 mn

Llykop 2+1/2 cTonosi noxKu 3 CTONOBI NOXKN 3+1/2 cTONOBI NOXKY

Cinb 1/2 yaitHoi noxkm 1 yaitHa noxka 1+1/2 yaitHoi noxkv

Macno 2 CTONOBI NOXKN 2+1/2 cTonoBi NoXK 3 CTONOBI NOXKM

BopoLuHo 6e3 rmioTeHy 1401 210 280t
KykypynasiHe GopoLuHo 1401 2101 2801

TMopoLukosi Apixmxi 1 yaitHa noxka 1+1/4 vaitHoi noxkn 1+1/2 YaitHoi noxkm

17. Knenkun puc

IHrpenieHT
Kneiikuii puc 2501
Bopna abo monoko 275 mn
18. CmaxeHHs
Apaxic Cos
5001 400r
30 xBunuH 30 xBummH

OPWUTIHANDBHA

IHCTPVYKL.IA




1. Kvietiné duona

LT

Sudedamosios dalys: 5009 750 g 1000 g
Vanduo 160 ml 240 ml 290 ml
Sviestas 2 Saukstai 2 Saukstai 3 Saukstai
Druska 1/2 Saukstelio 1/2 Saukstelio 1 Saukstelis

Cukrus 1 Saukstas 2 Saukstai 3 Saukstai
Pieno milteliai 2 Saukstai 3 Saukstai 5 Saukstai
Kvietiniai miltai 300g 4009 4759
Mieliy milteliai 1 Saukstelis 1 Saukstelis 1 Saukstelis
2. Saldzioji duona
Sudedamosios dalys 5009 750 g 1000 g
Vanduo 160 ml 240 ml 310 ml
Sviestas 2 Saukstai 2 SaukStai 3 Saukstai
Druska 1/2 Saukstelio 1/2 Saukstelio 1/2 Saukstelio
Cukrus 4 Saukstai 6 Saukstai 6 Saukstai
Pieno milteliai 2 Saukstai 3 Saukstai 4 Saukstai
Kvietiniai miltai 3009 400 g 5009
Mieliy milteliai 1 Saukstelis 1 Saukstelis 1 Saukstelis
3. Natdrali raugo duona
Sudedamosios dalys 500 g 750 g 1000 g
Vanduo 160 ml 200 ml 240 ml
Cukrus 1 Saukstas 1 Saukstas 2 Saukstai
Pieno milteliai 2 Saukstai 3 Saukstai 4 Saukstai
Sviestas 1 Saukstas 1 Saukstas 2 Saukstai
Druska 1/2 Saukstelio 3/4 Saukstelio 1 Saukstelis
Kvietiniai miltai 2759 3509 400g
Mieliy milteliai 1/3 aukstelio 1/3 Saukstelio 1/3 Saukstelio
4, PrancuziSka duona
Sudedamosios dalys 5009 750 g 1000 g
Vanduo 200 ml 260 ml 320 ml
Sviestas 2 Saukstai 2 Saukstai 3 Saukstai
Druska 1/2 Saukstelio 1/2 $aukstelio 1/2 Saukstelio
Pieno milteliai 2 Saukstai 3 Saukstai 4 Saukstai
Kvietiniai miltai 3009 400 g 5009
Mieliy milteliai 1 Saukstelis 1 Saukstelis 1+1/4 Saukstelio
5. Viso griido duona
Sudedamosios dalys 500g 750 g 1000 g
Vanduo 210 ml 280 ml 340 ml
Sviestas 2 Saukstai 2 SaukStai 3 Saukstai
Druska 1/2 Saukstelio 1 Saukstelis 1+1/2 Saukstelio
Rups miltai 1509 2009 250 g
Cukrus 2 Saukstai 3 Saukstai 4 Saukstai
Mieliy milteliai 1 Saukstelis 1+1/4 Saukstelio 1+1/2 Saukstelio
6. Greita duona
Sudedamosios dalys 500 g 750 g 1000 g
Vanduo (40-50 OC) 180 ml 240 ml 300 ml
Sviestas 2 SaukStai 2 Saukstai 3 Saukstai
Druska 1/2 Saukstelio 1/2 Saukstelio 1/2 Saukstelio
Kvietiniai miltai 2809 3759 450 g
Cukrus 1 Saukstas 2 Saukstai 3 Saukstai
Pieno milteliai 2 Saukstai 3 Saukstai 4 Saukstai
Mieliy milteliai 2 arbatiniai Sauksteliai 3 arbatiniai Sauksteliai 4 arbatiniai Sauksteliai
O R G I N A L I I NS T R UK C I J A



7. Duona be cukraus

LT

Sudedamosios dalys 5009 750 g 1000 g
Vanduo 120 ml 180 ml 240 ml
Sviestas 2 Saukstai 2 Saukstai 3 Saukstai
Druska 3/4 Saukstelio 1 Saukstelis 1+1/4 Saukstelio
Kvietiniai miltai 2809 3759 4509
Kiausinis 1nt. 1vnt. 1vnt.
Ksilitolis (berzy cukrus) 3 Saukstai 4 Saukstai 5 Saukstai
Pieno milteliai 2 Saukstai 3 Saukstai 4 Saukstai
Mieliy milteliai 1 Saukstelis 1 SaukStelis 1 Saukstelis
8. Daugiagridé duona
Sudedamosios dalys 500¢ 750 g 1000 g
Vanduo 120 ml 170 ml 210 ml
Sviestas 2 Saukstai 2 SaukStai 3 Saukstai
Druska 1/2 Saukstelio 3/4 Saukstelio 1 Saukstelis
Rups miltai 509 759 100 g
Aviziniai dribsniai 509 759 100g
Kvietiniai miltai 2009 2509 300g
Kiausinis 1vnt. 1vnt. 1vnt.
Mieliy milteliai 1 Saukstelis 1 Saukstelis 1 Saukstelis
9. PieniSka duona
Sudedamosios dalys 500 g 750 g 1000 g
Pienas 120 ml 180 ml 240 ml
Sviestas 2 Saukstai 2 Saukstai 3 Saukstai
Cukrus 2 Saukstai 3 Saukstai 4 Saukstai
Kvietiniai miltai 280¢g 375¢ 450 g
Druska 1/2 Saukstelio 3/4 Saukstelio 1 Saukstelis
Kiausinis 1vnt. 1vnt. 1vnt.
Pieno milteliai 2 Saukstai 3 Saukstai 5 Saukstai
Mieliy milteliai 1 Saukstelis 1 Saukstelis 1 Saukstelis
10. Saldi tesla
Sudedamosios dalys
Kiausinis 4 vnt.
Sviestas 100 g
Cukrus 150 g
Kvietiniai miltai 380¢g
Druska 1 Saukstelis
Maistiné soda 35¢g
Kepimo milteliai. 3 arbatiniai $auksteliai
11. Zalia tesla
Sudedamosios dalys
Vanduo 280 ml
Sviestas 2 SauksStai
AKiauSinis 2vnt.
ADruska 1+1/3 Saukstelio
ACukrus 1 Saukstas
Kvietiniai miltai 4 puodeliai
Zenklintus ingredientus A galite pridéti savo nuoZidra.
ORI GINA LI NSTRUZKTC C.IJA




LT

12. Raugas
Sudedamosios dalys
Vanduo 240 ml
Sviestas 2 Saukstai
Druska 1+1/2 Saukstelio
Cukrus 1 aukstas
Kvietiniai miltai 3 puodeliai
Mieliy milteliai 1+1/2 Saukstelio
13. Uogiené
Sudedamosios dalys
Vaisiai 6009
Cukrus 3009
Zelatina arba bulviy krakmolas 509
15. Jogurtas
Sudedamosios dalys
Pienas 350 ml
Jogurtas 50 ml
Cukrus 3 Saukstai
13/16. Duona be glitimo
Sudedamosios dalys 5009 750 g 1000 g
Vanduo 120 ml 180 ml 240 ml
Cukrus 2+1/2 $auksto 3 Saukstai 3+1/2 Saukstelio
Druska 1/2 Saukstelio 1 Saukstelis 1+1/2 Saukstelio
Sviestas 2 Saukstai 2+1/2 Sauksto 3 Saukstai
Miltai be glitimo 1409 2109 280¢g
Kukurdiziniai miltai 1409 2109 280¢g
Mieliy milteliai 1 Saukstelis 1+1/4 $aukstelio 1+1/2 Saukstelio
17. Lipnis ryziai
Sudedamosios dalys
Lipnds ryZiai 2509
Vanduo arba pienas 275ml
18. Skrudunimas
Zemés riedutai Soja
5009 400¢
30 minugiy 30 minugiy
O R I G I N A L I I NS T R UK C I J A



1. Kviesu maize

Lv

Sastavdalas: 5009 750 g 1000 g
Udens 160 ml 240 ml 290 ml
Sviests Divas édamkarotes Divas édamkarotes Tris édamkarotes

Sals 1/2 tejkarotes 1/2 téjkarotes Viena téjkarote
Cukurs Viena édamkarote Divas édamkarotes Tris édamkarotes
Piena pulveris Divas édamkarotes Tris édamkarotes Piecas édamkarotes
Kviesu milti 3009 4009 4759

Rauga pulveris

Viena t&jkarote

Viena téjkarote

Viena tgjkarote

2. Salda maize

Sastavdalas 500 g 750 g 1000 g
Udens 160 ml 240 ml 310 ml
Sviests Divas édamkarotes Divas édamkarotes Tris édamkarotes

Sals 112 tejkarotes 1/2 tejkarotes 1/2 tejkarotes
Cukurs Cetras édamkarotes SeSas édamkarotes SeSas édamkarotes
Piena pulveris Divas édamkarotes Tris édamkarotes Cetras édamkarotes
KvieSu milti 3009 4009 5009
Rauga pulveris Viena téjkarote Viena téjkarote Viena téjkarote
3. Dabiga ierauga maize

Sastavdalas 500 g 750 g 1000 g
Udens 160 ml 200 ml 240 ml
Cukurs Viena édamkarote Viena édamkarote Divas édamkarotes

Piena pulveris Divas édamkarotes Tris édamkarotes Cetras édamkarotes
Sviests Viena édamkarote Viena édamkarote Divas édamkarotes
Sals 112 tejkarotes 3/4 t&jkarotes Viena tgjkarote
KvieSu milti 2759 3509 4009
Rauga pulveris 1/3 téjkarotes 1/3 téjkarotes 1/3 téjkarotes
4. Franéu maize

Sastavdalas 500 g 750 g 1000 g
Udens 200 ml 260 ml 320 ml
Sviests Divas édamkarotes Divas édamkarotes Tris @damkarotes

Sals 112 tejkarotes 1/2 tejkarotes 1/2 tejkarotes
Piena pulveris Divas édamkarotes Tris édamkarotes Cetras édamkarotes
KvieSu milti 3009 4009 5009

Rauga pulveris

Viena t&jkarote

Viena téjkarote

1+ 1/4 tjkarotes

5. Pilngraudu maize

Sastavdalas 5009 750 g 1000 g
Udens 210 ml 280 ml 340 ml
Sviests Divas édamkarotes Divas édamkarotes Tris édamkarotes

Sals 1/2 tejkarotes Viena téjkarote 1+1/2 téjkarotes
Pilngraudu milti 150 g 2009 2509
Cukurs Divas édamkarotes Tris édamkarotes Cetras adamkarotes
Rauga pulveris Viena t&jkarote 1+ 1/4 tgjkarotes 1+1/2 tgjkarotes
6. Atra maize
Sastavdalas 5009 750 g 1000 g
Udens (40-50 °C) 180 ml 240 ml 300 ml
Sviests Divas édamkarotes Divas édamkarotes Tris @damkarotes
Sals 112 tejkarotes 1/2 tejkarotes 1/2 tejkarotes

KvieSu milti 2809 375¢g 450 g

Cukurs Viena édamkarote Divas édamkarotes Tris édamkarotes
Piena pulveris Divas édamkarotes Tris édamkarotes Cetras édamkarotes
Rauga pulveris Divas t&jkarotes Tris téjkarotes Cetras téjkarotes

A L A I NS T R U K C | J A




7. Maize bez cukura

Lv

Sastavdalas 5009 750 g 1000 g
Udens 120 ml 180 ml 240 ml
Sviests Divas édamkarotes Divas édamkarotes Tris édamkarotes

Sals 3/4 tejkarotes Viena téjkarote 1+ 1/4 téjkarotes

KvieSu milti 2809 3759 450 g

Ola 1 gab. 1 gab. 1.gab.
Ksilits (bérzu cukurs) Tris &damkarotes Cetras &damkarotes Piecas édamkarotes
Piena pulveris Divas édamkarotes Tris édamkarotes Cetras édamkarotes
Rauga pulveris Viena t&jkarote Viena téjkarote Viena tgjkarote
8. Daudzgraudu maize

Sastavdalas 5009 750 g 1000 g
Udens 120 ml 170 ml 210 ml
Sviests Divas édamkarotes Divas édamkarotes Tris édamkarotes

Sals 1/2 tejkarotes 3/4 t&jkarotes Viena téjkarote
Pilngraudu milti 509 759 100 g
Auzu parslas 509 759 100 g
Kviesu milti 2009 250 g 3009
Ola 1 gab. 1 gab. 1gab.
Rauga pulveris Viena t&jkarote Viena téjkarote Viena t&jkarote
9. Piena maize

Sastavdalas 5009 750 g 1000 g
Piens 120 ml 180 ml 240 ml
Sviests Divas édamkarotes Divas édamkarotes Tris édamkarotes
Cukurs Divas édamkarotes Tris édamkarotes Cetras édamkarotes

KvieSu milti 2809 3759 450 g
Sals 1/2 téjkarotes 3/4 t&jkarotes Viena téjkarote

Ola 1 gab. 1gab. 1gab.
Piena pulveris Divas édamkarotes Tris @damkarotes Piecas édamkarotes
Rauga pulveris Viena téjkarote Viena téjkarote Viena téjkarote

10. Salda kiika
Sastavdalas
Ola 4 gab.
Sviests 100 g
Cukurs 150 g
Cepamie milti 380¢g
Séls Viena téjkarote
Cepama soda 359
Cepamais pulveris Trs tejkarotes
11. Mikla
Sastavdalas
Udens 280 ml
Sviests Divas édamkarotes
A Ola 2 gab.
A Sals 1+1/3 téjkarotes
A Cukurs Viena édamkarote
KvieSu milti Cetras glazesltases
Sastavdalas, kas apzimétas ar A, var pievienot péc saviem
O R I G I N A L A N S T R UK C I J A



Lv

12. lerauga mikla
Sastavdalas
Udens 240 ml
Sviests Divas &damkarotes
Sals 1+ 1/2 téjkarotes
Cukurs Viena édamkarote
Kvie$u milti Tris glazes/tases
Rauga pulveris 1+ 1/2 téjkarotes
13. Dzems
Sastavdalas
Augli 600 g
Cukurs 3009
Zelatins vai kartupelu ciete 509
15. Jogurts
Sastavdalas
Piens 350 ml
Jogurts 50 ml
Cukurs Tris édamkarotes
13/16. Bezgluténa maize
Sastavdalas 5009 750 g 1000 g
Udens 120 ml 180 ml 240 ml
Cukurs 2 +1/2 édamkarotes Tris édamkarotes 3 + 1/2 édamkarotes
Sals 1/2 tejkarotes Viena téjkarote 1+ 1/2 téjkarotes
Sviests Divas édamkarotes 2 +1/2 édamkarotes Tris édamkarotes
Bezgluténa milti 1409 2109 280g
Kukurdizas milti 1409 2109 280g
Rauga pulveris Viena t&jkarote 1+ 1/4 tgjkarotes 1+ 1/2 tjkarotes
17. Lipigie risi
Sastavdalas
Lipigie risi 2509
Udens vai piens 275 ml
18. Grauzdésana
Zemesrieksti Sojas pupas
5009 400¢
30 mindtes 30 mindtes

N S T R U K
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1. PSeniény chléb

Ccz

Prisady: 5009 750 g 1000 g
Voda 160 ml 240 ml 290 ml
Maslo 2 polévkoveé IZice 2 polévkové IZice 3 polévkové IZice

Sul 112 IZicky 112 IZicky 1 IZicka
Cukr 1 polévkova IZice 2 polévkové Izice 3 polévkové |Zice
Susené miéko 2 polévkové IZice 3 polévkové IZice 5 polévkovych Izic
P$eni¢na mouka 3009 4009 4759
Praskové drozdi 1zicka 1zicka 1 IZicka
2. Sladky chléb

Prisady 500 g 750 g 1000 g
Voda 160 ml 240 ml 310 ml
Maslo 2 polévkoveé IZice 2 polévkové IZice 3 polévkové Izice

Sul 112 Izicky 112 Izicky 112 Izicky
Cukr 4 polévkové IZice 6 polévkovych Izic 6 polévkovych Izic
Susené miéko 2 polévkové Izice 3 polévkové Izice 4 polévkové |Zice
P3eni¢nd mouka 3009 400 g 500 g
Praskové droZdi 11zicka 11Zicka 1 IZicka
3. Prirodni kvaskovy chléb

Prisady 500 g 750 g 1000 g
Voda 160 ml 200 ml 240 ml
Cukr 1 polévkova IZice 1 polévkova Izice 2 polévkové IZice

Susené miéko 2 polévkové IZice 3 polévkové IZice 4 polévkové IZice
Maslo 1 polévkova IZice 1 polévkova Izice 2 polévkové IZice
Sul 112 Izicky 3/4 Izicky 1 IZicka
P$eni¢na mouka 2759 3509 4009
Praskové drozdi 113 IZicky 113 Izicky 113 Izicky
4. Francouzsky chléb

Prisady 500 g 750 g 1000 g
Voda 200 mi 260 ml 320 ml
Maslo 2 polévkové IZice 2 polévkové Izice 3 polévkové Izice

Sul 112 Izicky 112 Izicky 112 Izicky
Sudené miéko 2 polévkoveé IZice 3 polévkové IZice 4 polévkové IZice
P$eni¢na mouka 3009 4009 5009
Praskové drozdi 1 Izicka 1 1zicka 1+1/4 Izicky
5. Celozrnny chléb

Prisady 5009 750 g 1000 g
Voda 210 ml 280 ml 340 ml
Maslo 2 polévkoveé IZice 2 polévkove IZice 3 polévkove IZice

Sul 112 IZicky 1 1zicka 1+1/2 1zicky
Celozmna mouka 150 g 2009 2509
Cukr 2 polévkové Izice 3 polévkové Izice 4 polévkové Izice
Praskové droZdi 11zicka 1+1/4 1Zzicky 1+1/2 Izicky
6. Rychly chléb
Prisady 5009 750 g 1000 g
Voda (40-50 OC) 180 ml 240 ml 300 ml
Maslo 2 polévkové IZice 2 polévkové IZice 3 polévkové Izice
Sul 112 Izicky 112 Izicky 112 Izicky
P$eni¢na mouka 2809 375¢g 450 g
Cukr 1 polévkova IZice 2 polévkové IZice 3 polévkové Izice
Susené miéko 2 polévkové Izice 3 polévkové Izice 4 polévkové |Zice
Praskové drozdi 2 1zicky 3 1zicky 4 |zicky
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7 Chléb bez cukru
Prisady 5009 750 g 1000 g
Voda 120 ml 180 ml 240 ml
Maslo 2 polévkoveé IZice 2 polévkove IZice 3 polévkové IZice
Sul 3/4 IZicky 1 1zicka 1+1/4 1zicky
Psenicnd mouka 2809 3759 450 g
Vejce 1ks 1ks 1ks
Xylitol (Bfezovy cukr) 3 polévkové IZice 4 polévkové Izice 5 polévkovych IZic
Susené miéko 2 polévkové IZice 3 polévkové IZice 4 polévkové IZice
Praskové droZdi 11zicka 1zicka 1 IZicka
8. Vicezrnny chléb
Prisady 500 g 750 g 1000 g
Voda 120 ml 170 ml 210 ml
Maslo 2 polévkoveé IZice 2 polévkové IZice 3 polévkové Izice
Sul 112 Izicky 3/4 Izicky 1 IZicka
Celozmna mouka 509 759 100 g
Ovesné viocky 509 759 1009
P3enicna mouka 2009 2509 3009
Vejce 1ks 1ks 1ks
Praskové droZdi 11zicka 11zicka 1 IZicka
9. Miéény chléb
Prisady 500 g 750 g 1000 g
Miéko 120 ml 180 ml 240 ml
Maslo 2 polévkové IZice 2 polévkové Izice 3 polévkové Izice
Cukr 2 polévkové IZice 3 polévkové IZice 4 polévkové IZice
P$eni¢na mouka 280¢g 375¢g 450 g
Sul 112 Izicky 3/4 Izicky 1 IZicka
Vejce 1ks 1ks 1ks
Susené miéko 2 polévkové Izice 3 polévkové Izice 5 polévkovych Izic
Praskové drozdi 11zicka 1 1zicka 1 IZicka
10. Sladkeé pecivo
Prisady
Vejce 4ks
Méslo 100 g
Cukr 150 g
Dortovd mouka 380¢g
Sul 1 1zicka
Jedla soda 35¢g
Prasek na peceni 3 Izicky
11. Syrové tésto
Prisady
Voda 280 ml
Maslo 2 polévkové Izice
A Vejce 2ks
A Sul 1+1/3 Izicky
A Cukr 1 polévkova Izice
Peniéna mouka 4 sklenice / $alky
Prisady oznacené A Ize pfidat podle potieby
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12. Kynuté tésto

Ccz

Prisady
Voda 240 ml
Maslo 2 polévkove IZice
Sul 1+1/2 1zicky
Cukr 1 polévkova Izice
PSeni¢na mouka 3 sklenice / Salky
Praskové drozdi 1+1/2 Izicky
13. Dzem
Prisady
Ovoce 6009
Cukr 3009
Zelatina nebo bramborovy $krob 509
15. Jogurt
Prisady
Miéko 350 ml
Jogurt 50 ml
Cukr 3 polévkove IZice
13/ 16. Bezlepkovy chléb
Prisady 5009 750 g 1000 g
Voda 120 ml 180 ml 240 ml
Cukr 2+1/2 polévkové IZice 3 polévkoveé IZice 3+1/2 polévkové IZice
Sul 112 IZicky 11zicka 1+1/2 1Zicky
Maslo 2 polévkové IZice 2+1/2 polévkové zice 3 polévkové |zice
Bezlepkova mouka 1409 2109 280¢g
Kukufiéna mouka 1409 2109 280¢g
Praskové drozdi 11zicka 1+1/4 1zicky 1+1/2 Izicky
17. Lepkava ryze
Prisady
Lepkava ryze 2509
Voda nebo mléko 275 ml
18. Prazeni
Arasidy Soja
5009 4009
30 minutach 30 minutach
O R I G | N A N A v O D U



SK

1. PSeniény chlieb
Zlozenie: 5009 750 g 1000 g
Voda 160 ml 240 ml 290 ml
Maslo 2 polievkové lyZice 2 polievkové lyZice 3 polievkové lyZice
Sol 112 lyzicky 112 lyzicky 1 lyzicka
Cukor 1 polievkova lyZica 2 polievkové lyZice 3 polievkové lyZice
Susené mlieko 2 polievkové lyzice 3 polievkové lyzice 5 polievkovych lyZic
PSenitna muka 3009 4009 4759
Suené drozdie 1 lyZicka 1 lyZicka 1lyzZicka
2. Sladky chlieb
Zlozenie 500 g 750 g 1000 g
Voda 160 ml 240 ml 310 ml
Maslo 2 polievkové lyzice 2 polievkové lyzice 3 polievkové lyzice
Sol 112 lyzicky 112 lyzicky 112 lyzicky
Cukor 4 polievkové lyzice 6 polievkovych lyzic 6 polievkovych lyzic
Susené mlieko 2 polievkové lyZice 3 polievkové lyZice 4 polievkové lyZice
P3enicna mika 3009 4009 500 g
Susené drozdie 1 lyzicka 1 lyzicka 1 lyzicka
3. Prirodny kvaskovy chlieb
ZlozZenie 500 g 750 g 1000 g
Voda 160 ml 200 ml 240 ml
Cukor 1 polievkova lyZica 1 polievkova lyZica 2 polievkové lyzice
Susené mlieko 2 polievkové lyzice 3 polievkové lyzice 4 polievkové lyzice
Maslo 1 polievkova lyZica 1 polievkova lyZica 2 polievkové lyzice
Sol 112 lyzicky 3/4 lyzicky 1 lyzicka
PSenitna muka 2759 3509 400g
Susené drozdie 113 lyzicky 113 lyzicky 113 lyZicky
4. Franctizsky chlieb
Zlozenie 500 g 7509 1000 g
Voda 200 ml 260 ml 320 ml
Maslo 2 polievkové lyzice 2 polievkové lyzice 3 polievkové lyzice
Sol 112 lyzicky 112 lyzicky 112 lyzicky
Suené mlieko 2 polievkové lyzice 3 polievkové lyzice 4 polievkové lyzice
PSenitna muka 3009 4009 5009
Susené drozdie 1 lyZicka 1 lyzicka 1+1/4 lyzicky
5. Celozrnny chlieb
Zlozenie 5009 750 g 1000 g
Voda 210 ml 280 ml 340 ml
Maslo 2 polievkové lyZice 2 polievkové lyZice 3 polievkové lyZice
Sol 112 lyzicky 1 lyzicka 1+1/2 lyzicky
Celozmna muka 150 g 2009 2509
Cukor 2 polievkové lyZice 3 polievkové lyZice 4 polievkové lyzice
Sudené drozdie 1 lyzicka 1+1/4 lyzicky 1+112 lyzicky
6. Rychly chlieb
Zlozenie 500¢ 7509 1000 g
Voda (40 - 50 OC) 180 ml 240 ml 300 ml
Maslo 2 polievkové lyzice 2 polievkové lyzice 3 polievkové lyzice
Sol 112 lyzicky 112 lyzicky 112 lyzicky
PSenitna muka 2809 375¢ 450 g
Cukor 1 polievkova lyZica 2 polievkové lyzice 3 polievkové lyzice
Sugené mlieko 2 polievkové lyzice 3 polievkové lyzice 4 polievkové lyZice
Susené drozdie 2 lyzicky 3 lyzicky 4 lyzicky
R I G I N A L N A v O D U
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7. Chlieb bez cukru

Zlozenie 5009 750 g 1000 g
Voda 120 ml 180 ml 240 ml
Maslo 2 polievkové lyZice 2 polievkové lyZice 3 polievkové lyZice
Sol 3/4 lyzicky 1 lyzicka 1+1/4 lyZicky
P3enicna muka 2809 3759 450 g
Vajce 1ks 1ks 1ks
Xylitol (brezovy cukor) 3 polievkové lyzice 4 polievkové lyzice 5 polievkovych lyZic
Suené mlieko 2 polievkové lyzice 3 polievkové lyzice 4 polievkové lyzice
Suené drozdie 1 lyZicka 1 lyzicka 1lyzZicka

8. Viaczrnny chlieb

Zlozenie 5009 750 g 1000 g
Voda 120 ml 170 ml 210 ml
Maslo 2 polievkové lyzice 2 polievkové lyzice 3 polievkové lyzice

Sol 112 lyzicky 3/4 lyzicky 1 lyzicka
Celozmna muka 509 759 100 g
Ovsené viocky 50 g 759 1009
P3enicna muka 2009 2509 3009
Vajce 1ks 1ks 1ks

Sudené drozdie 1 lyzicka 1 lyZicka 1lyzicka

9. Mliecny chlieb

Zlozenie 500¢ 750 g 1000 g
Miieko 120 ml 180 ml 240 ml
Maslo 2 polievkové lyzice 2 polievkové lyzice 3 polievkové lyzice
Cukor 2 polievkové lyzice 3 polievkové lyzice 4 polievkové lyzice

PSenitna muka 280¢g 375¢g 450 g
Sol 112 lyzicky 3/4 lyzicky 1 lyzicka
Vajce 1ks 1ks 1ks
Susené mlieko 2 polievkové lyZice 3 polievkové lyZice 5 polievkovych lyZic
Susené drozdie 1 lyZicka 1 lyZicka 1 lyZicka

10. Sladky kolac¢

ZloZenie
Vajce 4 ks
Maslo 100 g
Cukor 150 g
Tortova muka 380¢g
Sol 1 lyzicka
Jedla séda 35¢g
Prasok na pecenie 3 lyzicky
11. Surové cesto
ZlozZenie
Voda 280 ml
Maslo 2 polievkové lyzice
AVajce 2ks
ASol 1+1/3 lyzicky
A Cukor 1 polievkova lyZica
P3enicna mika 4 pohére / $alky

Zlozky, ktoré st oznacené symbolom A, moZete pridat podfa viastného uvazenia
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12. Piskotové cesto
ZloZenie
Voda 240 ml
Maslo 2 polievkové lyzice
Sol 1+1/2 lyZicky
Cukor 1 polievkova lyzica
PSeniéna muka 3 pohare / Salky
Sudené drozdie 1+112 lyzicky
13. Dzem
ZloZenie
Ovocie 6009
Cukor 3009
Zelatina alebo zemiakova muika 509
15. Jogurt
ZloZenie
Miieko 350 ml
Jogurt 50 ml
Cukor 3 polievkové lyzice
13/ 16. Bezlepkovy chlieb
Zlozenie 5009 750 g 1000 g
Voda 120 ml 180 ml 240 ml
Cukor 2+1/2 polievkovej lyZice 3 polievkové lyZice 3+1/2 polievkovej lyZice
Sof 112 lyZzicky 1 lyzicka 1+1/12 lyzicky
Maslo 2 polievkové lyzice 2+1/2 polievkovej lyzice 3 polievkové lyZice
Bezlepkova mika 1409 2109 280¢g
Kukuriéna mika 1409 2109 280¢g
Sudené drozdie 1 lyzicka 1+1/4 lyzicky 1+1/2 lyzicky
17. Lepkava ryza
ZlozZenie
Lepkava ryza 2509
Voda alebo mlieko 275 ml
18. Prazenie
AraSidy Séja
5009 4009
30 minat 30 minat
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1. Buzakenyér

HU

(Osszetevok: 5009 7509 1000 g
Viz 160 ml 240 ml 290 ml
Vaj 2 evokanal 2 ev6kanal 3 evékanal
S6 1/2 tedskanal 1/2 tedskanal 1 tedskanal
Cukor 1 ev6kanal 2 evokanal 3 evokanal
Tejpor 2 evokanal 3 evokanal 5 evokanal
Buzaliszt 3009 4009 4759
Elesztdpor 1 tedskanal 1 tedskanal 1 tedskanal
2. Edes kenyér
Osszetevok 5009 7509 1000 g
Viz 160 ml 240 ml 310 ml
Vaj 2 evékanal 2 evékanal 3 evokanal
S6 1/2 teéskanal 1/2 teéskanal 1/2 teaskanal
Cukor 4 evokanal 6 evékanal 6 evékanal
Tejpor 2 evokanal 3 evékanal 4 evokanal
Buzaliszt 3009 400 g 5009
Elesztépor 1 tedskanal 1 teaskanal 1 teaskanal
3. Természetes kovaszos kenyér
Osszetevdk 500 g 7509 1000 g
Viz 160 ml 200 ml 240 ml
Cukor 1 evokanal 1 evékanal 2 evBkanal
Tejpor 2 evokanal 3 evékanal 4 evkanal
Vaj 1 evékanal 1 evékanal 2 evokanal
S6 1/2 teéskanal 3/4 tedskanal 1 tedskanal
Buzaliszt 2759 3509 4009
Elesztspor 1/3 teaskanal 1/3 teaskanal 1/3 teaskanal
4. Francia kenyér
Osszetevok 500 g 750 g 10009
Viz 200 mi 260 ml 320 ml
Vaj 2 evokanal 2 evékanal 3 evokanal
S6 1/2 teéskanal 1/2 teéskanal 1/2 teaskanal
Tejpor 2 evkanal 3 evékanal 4 evkanal
Buzaliszt 3009 4009 500 g
Elesztdpor 1 tedskanal 1 tedskanal 1+1/4 tedskanal
5. Teljes kidrlésii kenyér
Osszetevsk 5009 7509 10009
Viz 210 ml 280 ml 340 ml
Vaj 2 evokanal 2 ev6kanal 3 evékanal
S6 1/2 tedskanal 1 tedskanal 1+1/2 tedskanal
Teljes kidrlést liszt 150 g 2009 2509
Cukor 2 evokanal 3 evokanal 4 evékanal
Elesztdpor 1 teaskanal 1+1/4 teaskanal 1+1/2 tedskanal
6. Gyors kenyér
Osszetevok 5009 7509 1000 g
Viz (40-50 OC) 180 ml 240 ml 300 ml
Vaj 2 evokanal 2 evékanal 3 evokanal
S6 1/2 teéskanal 1/2 teéskanal 1/2 tedskanal
Buzaliszt 2809 375¢g 450 g
Cukor 1 evokanal 2 ev6kanal 3 evékanal
Tejpor 2 evokanal 3 evékanal 4 evokanal
Elesztdpor 2 tedskanal 3 tedskanal 4 tedskanal
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7.Kenyér cukor nélkiil

HU

(Osszetevsk 5009 7509 1000 g
Viz 120 ml 180 ml 240 ml
Vaj 2 evokanal 2 ev6kanal 3 evékanal
S6 3/4 tedskanal 1 tedskanal 1+1/4 tedskanal
Buzaliszt 2809 3759 450 g
Tojas 1 db. 1 db. 1db.
Xilit (nyircukor) 3 evokanal 4 evékanal 5 evokanal
Tejpor 2 evokanal 3 evékanal 4 evkanal
Elesztdpor 1 tedskanal 1 tedskanal 1 tedskanal
8. Tobbmagos kenyér
Osszetevok 5009 7509 10009
Viz 120 ml 170 ml 210 ml
Vaj 2 evkanal 2 evékanal 3 evokanal
S6 1/2 teéskanal 3/4 tedskanal 1 tedskanal
Teljes kiérlés( liszt 50 g 759 1009
Zabpehely 50 g 759 1009
Buzaliszt 2009 2509 3009
Tojas 1db. 1db. 1db.
Elesztdpor 1 tedskanal 1 teaskanal 1 tedskanal
9.Tejeskenyér
Osszetevok 5009 7509 10009
Tej 120 ml 180 ml 240 ml
Vaj 2 evékanal 2 evékanal 3 evokanal
Cukor 2 evokanal 3 evokanal 4 evokanal
Buzaliszt 280¢g 375¢g 450 g
S6 1/2 teéskanal 3/4 teaskanal 1 tedskanal
Tojas 1db. 1 db. 1 db.
Tejpor 2 evékanal 3 evokanal 5 evokanal
Elesztspor 1 teaskanal 1 teaskanal 1 tedskanal

10. Edes siitemény

Osszetevsk
Tojas 4 db.
Vaj 100 g
Cukor 150 g
Tortaliszt 380¢g
S6 1 tedskanal
Szddabikarbéna 35¢g
Siitépor 3 tedskanal
11. Nyers tészta
Osszetevsk
Viz 280 ml
Vaj 2 evokanal
ATojas 2db.
ASo 1+1/3 tedskanal
A Cukor 1 evékanal
Buzaliszt 4 csészelpohar
A Ajellel ellatott sszetevoket sajat belatasa szerint adhatja hozza
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12. Kelt tészta

HU

Osszetevsk
Viz 240 ml
Vaj 2 evokanal
S6 1+1/2 tedskandl
Cukor 1 evékanal
Buzaliszt 3 csésze/pohar
Elesztdpor 1+1/2 teaskanal
13. Dzsem
Osszetevsk
Gylimdlesok 6009
Cukor 3009
Zselatin vagy burgonyaliszt 509
15. Joghurt
Osszetevsk
Tej 350 ml
Joghurt 50 ml
Cukor 3 evokanal
13/ 16. Gluténmentes kenyér
(Osszetevok 5009 7509 1000 g
Viz 120 ml 180 ml 240 ml
Cukor 2+1/2 evékanal 3 evokanal 3+1/2 evékanal
S6 1/2 tedskanal 1 tedskanal 1+1/2 tedskanal
Vaj 2 evékanal 2+1/2 evokanal 3 evokanal
Gluténmentes liszt 1409 2109 280¢g
Kukoricaliszt 1409 2109 280g
Elesztdpor 1 tedskanal 1+1/4 tedskanal 1+1/2 tedskanal
17. Ragacsos rizs
Osszetevsk
Ragacsos rizs 2509
Viz vagy tej 275ml
18. Porkolés
Mogyord Szbja
5009 4009
30 perc 30 perc
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1. Pdine de grau

Ingrediente: 5009 750 g 1000 g
Apa 160 ml 240 ml 290 ml
Unt 2 lingurite 2 lingurite 3 lingurite
Sare 1/2 lingurita 1/2 lingurita 1 lingurita
Zahar 1 lingurita 2 lingurite 3 lingurite
Lapte praf 2 lingurita 3 lingurita 5 lingurita
Faina de grau 300g 4009 4759
Drojdie uscata 1 lingurita 1 lingurita 1 linguritd

2. Péine dulce

Ingrediente 5009 750 g 1000 g
Apa 160 ml 240 ml 310 ml
Unt 2 lingurite 2 lingurite 3 lingurite
Sare 1/2 linguritd 1/2 lingurita 1/2 lingurita
Zahér 4 lingurite 6 lingurite 6 lingurite
Lapte praf 2 lingurite 3 lingurite 4 lingurite
Féina de grau 3009 400 g 500 g
Drojdie uscatd 1 lingurita 1 lingurita 1 lingurita

3. Paine cu maia naturala

Ingrediente 500 g 750 g 1000 g

Apa 160 ml 200 ml 240 ml
Zahar 1 lingurite 1 lingurite 2 lingurite
Lapte praf 2 lingurite 3 lingurite 4 lingurite
Unt 1 lingurite 1 lingurite 2 lingurite
Sare 1/2 linguritd 3/4 lingurita 1 linguritd

Faind de grau 2759 3509 4009
Drojdie uscata 1/3 lingurita 1/3 lingurita 1/3 lingurita

4. Paine frantuzeasca

Ingrediente 500 g 750 g 1000 g
Apé 200 mi 260 ml 320 ml
Unt 2 lingurite 2 lingurite 3 lingurite
Sare 1/2 linguritd 1/2 lingurita 1/2 lingurita
Lapte praf 2 lingurite 3 lingurite 4 lingurite
Faind de grau 3009 4009 5009
Drojdie uscata 1 lingurita 1 lingurita 1+1/4 lingurita

5. Paine din faina integrala

Ingrediente 5009 750 g 1000 g
Apa 210 ml 280 ml 340 ml
Unt 2 lingurite 2 lingurite 3 lingurite
Sare 1/2 lingurita 1 lingurita 1+1/2 linguritd
Féind integrald 150 g 2009 2509
Zahar 2 lingurite 3 lingurite 4 lingurite
Drojdie uscata 1 lingurita 1+1/4 lingurita 1+1/2 lingurita

6. Paine rapida

Ingrediente 5009 750 g 1000 g
Apa (40-500C) 180 ml 240 ml 300 ml
Unt 2 lingurite 2 lingurite 3 lingurite
Sare 1/2 linguritd 1/2 lingurita 1/2 lingurita
Faind de grau 2809 375¢g 450 g
Zahér 1 lingurite 2 lingurite 3 lingurite
Lapte praf 2 lingurite 3 lingurite 4 lingurite
Drojdie uscaté 2 lingurita 3 lingurita 4 lingurita
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7. Paine fara zahar

RO

Ingrediente 5009 750 g 1000 g
Apa 120 ml 180 ml 240 ml
Unt 2 lingurite 2 lingurite 3 lingurite
Sare 3/4 lingurita 1 lingurita 1+1/4 lingurita
Féina de grau 2809 3759 450 g
Ou 1 buc. 1 buc. 1 buc.
Xylitol (zahar de mesteacan) 3 lingurite 4 lingurite 5 lingurite
Lapte praf 2 lingurite 3 lingurite 4 lingurite
Drojdie uscata 1 lingurita 1 lingurita 1 linguritd
8. Paine multicereale
Ingrediente 5009 750 g 1000 g
Apé 120 ml 170 ml 210 ml
Unt 2 lingurite 2 lingurite 3 lingurite
Sare 1/2 lingurita 3/4 lingurita 1 linguritd
Féind integrald 509 759 100 g
Féina de ovdz 509 759 100 g
Faina de grau 2009 2509 3009
Ou 1 buc. 1 buc. 1 buc.
Drojdie uscata 1 lingurita 1 lingurita 1 linguritd
9. Paine cu lapte
Ingrediente 5009 750 g 1000 g
Lapte 120 ml 180 ml 240 ml
Unt 2 lingurite 2 lingurite 3 lingurite
Zahér 2 lingurite 3 lingurite 4 lingurite
Faind de grau 280¢g 375¢g 450 g
Sare 1/2 linguritd 3/4 lingurita 1 linguritd
Ou 1 buc. 1 buc. 1buc.
Lapte praf 2 lingurite 3 lingurite 5 lingurite
Drojdie uscatéd 1 lingurita 1 lingurita 1 lingurita
10. Aluat dulce
Ingrediente
Ou 4 buc.
Unt 100 g
Zahar 150 g
Faina de préjituri 380¢g
Sare 1 linguritd
Bicarbonat de sodiu 35¢9
Praf de copt 3 lingurita
11. Aluat brut
Ingrediente
Apa 280 ml
Unt 2 lingurite
AOu 2 buc.
ASare 1+1/3 linguritd
AZahar 1 linguritd
Faina de grau 4 pahare/cupe de masura

Ingrediente marcate cu A pot fi adaugate la discretie
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12. Aluat crescut

RO

Ingrediente
Apa 240 ml
Unt 2 lingurita
Sare 1+1/2 lingurita
Zahar 1 lingurita
Faina de grau 3 pahare/cupe de masurd

Drojdie uscata

1+1/2 lingurita

|

13. Gem
Ingrediente
Fructe 6009
Zahar 3009
Gelatind sau amidon 509
15. laurt
Ingrediente
Lapte 350 ml
laurt 50 ml
Zahar 3 lingurite
13/16. Paine fara gluten
Ingrediente 500 g 750 g 1000 g
Apa 120 ml 180 ml 240 ml
Zahér 2+1/2 lingurite 3 lingurite 3+1/2 lingurite
Sare 1/2 lingurita 1 lingurita 1+1/2 linguritd
Unt 2 lingurite 2+1/2 lingurite 3 lingurite
Féina fard gluten 1409 2109 280g
Malai 1409 210g 2809
Drojdie uscata 1 lingurita 1+1/4 lingurita 1+1/2 lingurita
17. Orez cleios
Ingrediente
Orez cleios 2509
Apé sau lapte 275ml
18. Prajire
Arahide Soia
500 g 4009
30 minute 30 minute
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1. Pan de trigo

ES

Ingredientes: 5009 750 g 1000 g
Agua 160 ml 240 ml 290 ml
Mantequilla 2 cucharas de mesa 2 cucharas de mesa 3 cucharas de mesa
Sal 1/2 cuchara de café 1/2 cuchara de café 1 cuchara de café
Azicar 1 cuchara de mesa 2 cucharas de mesa 3 cucharas de mesa
Leche en polvo 2 cucharas de mesa 3 cucharas de mesa 5 cucharas de mesa
Harina de trigo 3009 4009 4759

Levadura en polvo

1 cuchara de café

1 cuchara de café

1 cuchara de café

2. Pan dulce
Componentes 5009 750 g 1000 g
Agua 160 ml 240 ml 310ml
Mantequilla 2 cucharas de mesa 2 cucharas de mesa 3 cucharas de mesa
Sal 1/2 cuchara de café 1/2 cuchara de café 1/2 cuchara de café
Azicar 4 cucharas de mesa 6 cucharas de mesa 6 cucharas de mesa
Leche en polvo 2 cucharas de mesa 3 cucharas de mesa 4 cucharas de mesa
Harina de trigo 3009 400 g 5009

Levadura en polvo

1 cuchara de café

1 cuchara de café

1 cuchara de café

3. Pan de masa madre natural

Componentes 500 g 7509 1000 g

Agua 160 ml 200 ml 240 ml
Azicar 1 cuchara de mesa 1 cuchara de mesa 2 cucharas de mesa
Leche en polvo 2 cucharas de mesa 3 cucharas de mesa 4 cucharas de mesa
Mantequilla 1 cuchara de mesa 1 cuchara de mesa 2 cucharas de mesa
Sal 1/2 cuchara de café 3/4 cuchara de café 1 cuchara de café

Harina de trigo 2759 3509 400 g
Levadura en polvo 1/3 cuchara de café 1/3 cuchara de café 1/3 cuchara de café

4. Pan francés

Componentes 500 g 750 g 1000 g

Agua 200 mi 260 ml 320 ml
Mantequilla 2 cucharas de mesa 2 cucharas de mesa 3 cucharas de mesa
Sal 1/2 cuchara de café 1/2 cuchara de café 1/2 cuchara de café

Leche en polvo

2 cucharas de mesa

3 cucharas de mesa

4 cucharas de mesa

Harina de trigo

300g

400g

5009

Levadura en polvo

1 cuchara de café

1 cuchara de café

1+1/4 cuchara de café

5. Pan integral

Componentes 5009 750 g 1000 g
Agua 210 ml 280 ml 340 ml
Mantequilla 2 cucharas de mesa 2 cucharas de mesa 3 cucharas de mesa
Sal 1/2 cuchara de café 1 cuchara de café 1+1/2 cuchara de café
Harina de grano entero 150 g 2009 2509
Azicar 2 cucharas de mesa 3 cucharas de mesa 4 cucharas de mesa

Levadura en polvo

1 cuchara de café

1+1/4 cuchara de café

1+1/2 cuchara de café

6. Pan rapido

Componentes 5009 7509 1000 g

Agua (40-50 °C) 180 ml 240 ml 300 ml
Mantequilla 2 cucharas de mesa 2 cucharas de mesa 3 cucharas de mesa
Sal 1/2 cuchara de café 1/2 cuchara de café 1/2 cuchara de café

Harina de trigo 2809 3759 450g
Azlcar 1 cuchara de mesa 2 cucharas de mesa 3 cucharas de mesa
Leche en polvo 2 cucharas de mesa 3 cucharas de mesa 4 cucharas de mesa

Levadura en polvo 2 cucharas de café 3 cucharas de café 4 cucharas de café
M A N U A L O R 1 GI N AL



7. Pan sin aziicar

ES

Componentes 5009 750 g 1000 g
Agua 120 ml 180 ml 240 ml
Mantequilla 2 cucharas de mesa 2 cucharas de mesa 3 cucharas de mesa
Sal 3/4 cuchara de café 1 cuchara de café 1+1/4 cuchara de café
Harina de trigo 2809 3759 450 g
Huevo 1 uds. 1 uds. 1 uds.
Xilitol (azucar de abedul) 3 cucharas de mesa 4 cucharas de mesa 5 cucharas de mesa
Leche en polvo 2 cucharas de mesa 3 cucharas de mesa 4 cucharas de mesa

Levadura en polvo

1 cuchara de café

1 cuchara de café

1 cuchara de café

8. Pan multigrano

Componentes 5009 7509 1000 g

Agua 120 ml 170 ml 210 ml
Mantequilla 2 cucharas de mesa 2 cucharas de mesa 3 cucharas de mesa
Sal 1/2 cuchara de café 3/4 cuchara de café 1 cuchara de café

Harina de grano entero 509 759 1009
Copos de avena 509 759 100 g
Harina de trigo 2009 2509 3009
Huevo 1 uds. 1 uds. 1uds.

Levadura en polvo

1 cuchara de café

1 cuchara de café

1 cuchara de café

9. Pan de leche

Componentes 500 g 7509 1000 g
Leche 120 ml 180 ml 240 ml
Mantequilla 2 cucharas de mesa 2 cucharas de mesa 3 cucharas de mesa
Azicar 2 cucharas de mesa 3 cucharas de mesa 4 cucharas de mesa
Harina de trigo 280¢g 375¢g 450 g
Sal 1/2 cuchara de café 3/4 cuchara de café 1 cuchara de café
Huevo 1 uds. 1 uds. 1 uds.
Leche en polvo 2 cucharas de mesa 3 cucharas de mesa 5 cucharas de mesa
Levadura en polvo 1 cuchara de café 1 cuchara de café 1 cuchara de café

10. Pastel dulce

Componentes
Huevo 4 uds.
Mantequilla 100 g
Azicar 150 g
Harina 380¢g
Sal 1 cuchara de café
Bicarbonato de sodio 35¢g

Polvo para hornear

3 cucharas de café

11. Masa cruda

Componentes
Agua 280 ml
Mantequilla 2 cucharas de mesa
AHuevo 2 uds.
ASal 1+1/3 cuchara de café
AAzicar 1 cuchara de mesa
Harina de trigo 4 vasos / tazas

Los ingredientes marcados con A se pueden afiadir seglin su gusto
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12. Masa fermentada

ES

Componentes
Agua 240 ml
Mantequilla 2 cucharas de mesa
Sal 1+1/2 cuchara de café
Aziicar 1 cuchara de mesa
Harina de trigo 3 vasos / tazas
Levadura en polvo 1+1/2 cuchara de café
13. Mermelada
Componentes
Fruta 6009
Azicar 3009
Gelatina o harina de patata 509
15. Yogur
Componentes
Leche 350 ml
Yogur 50 ml
Azicar 3 cucharas de mesa
13/16. Pan sin gluten
Componentes 500 g 750 g 1000 g
Agua 120 ml 180 ml 240 ml
Azlicar 2+1/2 cucharas de mesa 3 cucharas de mesa 3+1/2 cucharas de mesa
Sal 1/2 cuchara de café 1 cuchara de café 1+1/2 cuchara de café
Mantequilla 2 cucharas de mesa 2+1/2 cucharas de mesa 3 cucharas de mesa
Harina sin gluten 1409 2109 280¢g
Harina de maiz 1409 2109 280¢g
Levadura en polvo 1 cuchara de café 1+1/4 cuchara de café 1+1/2 cuchara de café
17. Arroz pegajoso
Componentes
Arroz pegajoso 2509
Agua o leche 275ml
18. Asado
Cacahuetes Soja
5009 4009
30 minutos 30 minutos
M A N U A L O R 1 GI N AL




1. Pain de blé

FR

Ingrédients : 5009 7509 1000 g
Eau 160 ml 240 ml 290 ml
Beurre 2 cuilleres a soupe 2 cuilléres a soupe 3 cuilléres a soupe
Sel 1/2 de cuillere a café 1/2 de cuillere a café 1 cuillere a café
Sucre 1 cuillére a soupe 2 cuilléres & soupe 3 cuilleres a soupe
Lait en poudre 2 cuilleres a soupe 3 cuilléres a soupe 5 cuilleres
Farine de blé 300g 4009 4759

Levure en poudre

1 cuillére a café

1 cuillére a café

1 cuillere a café

2. Pain sucré

Ingrédients 500 g 750 g 1000 g
Eau 160 ml 240 ml 310 ml
Beurre 2 cuilleres a soupe 2 cuilléres a soupe 3 cuilléres a soupe
Sel 1/2 de cuillere a café 1/2 de cuillere a café 1/2 de cuillére a café
Sucre 4 cuilleres a soupe 6 cuilleres 6 cuilleres
Lait en poudre 2 cuilleres a soupe 3 cuilleres & soupe 4 cuilleres a soupe
Farine de blé 3009 4009 500 g

Levure en poudre

1 cuillére a café

1 cuillére a café

1 cuillére a café

3. Pain au levain naturel

Ingrédients 500 g 750 g 1000 g
Eau 160 ml 200 ml 240 ml
Sucre 1 cuillere a soupe 1 cuillere a soupe 2 cuilléres a soupe
Lait en poudre 2 cuilleres a soupe 3 cuilléres a soupe 4 cuilleres a soupe
Beurre 1 cuillere a soupe 1 cuillere a soupe 2 cuilléres a soupe
Sel 1/2 de cuillere a café 3/4 de cuillére a café 1 cuillere a café
Farine de blé 2759 3509 400g

Levure en poudre

1/3 de cuillere a café

1/3 de cuillere a café

1/3 de cuillere a café

4. Pain frangais

Ingrédients 500 g 750 g 1000 g

Eau 200 mi 260 ml 320 ml
Beurre 2 cuilleres a soupe 2 cuilléres a soupe 3 cuilléres a soupe
Sel 1/2 de cuillere a café 1/2 de cuillere a café 1/2 de cuillére a café

Lait en poudre

2 cuilleres a soupe

3 cuilléres a soupe

4 cuilleres a soupe

Farine de blé

300g

400g

5009

Levure en poudre

1 cuillére a café

1 cuillére a café

1+1/4 de cuillére a café

5. Pain complet

Ingrédients 5009 7509 1000 g
Eau 210 ml 280 ml 340 ml
Beurre 2 cuilleres a soupe 2 cuilléres a soupe 3 cuilléres a soupe
Sel 1/2 de cuillere a café 1 cuillere a café 1+1/2 de cuillére a café
Farine de grains entiers 150 g 2009 2509
Sucre 2 cuilléres a soupe 3 cuilléres & soupe 4 cuilléres a soupe

Levure en poudre

1 cuillére a café

1+1/4 de cuillére a café

1+1/2 de cuillere a café

6. Pain rapide
Ingrédients 500¢ 750 g 1000 g
Eau (40-50 OC) 180 ml 240 ml 300 ml
Beurre 2 cuilléres & soupe 2 cuilléres a soupe 3 cuilléres a soupe
Sel 1/2 de cuillere a café 1/2 de cuillere a café 1/2 de cuillére a café
Farine de blé 2809 375¢g 450 g
Sucre 1 cuillere a soupe 2 cuilléres a soupe 3 cuilléres a soupe

Lait en poudre

2 cuilléres a soupe

3 cuilleres & soupe

4 cuilleres a soupe

Levure en poudre

2 cuilleres a café

3 cuilléres a café

4 cuilleres a café
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7. Pain sans sucre

FR

Xylitol (sucre de bouleau)

3 cuilleres a soupe

Ingrédients 5009 750 g 1000 g
Eau 120 ml 180 ml 240 ml
Beurre 2 cuilléres a soupe 2 cuilléres a soupe 3 cuilleres a soupe
Sel 3/4 de cuillére a café 1 cuillere a café 1+1/4 de cuillére a café
Farine de blé 2809 3759 450 g
CEuf 1pc 1pc 1pc
4 cuilléres a soupe 5 cuilleres

Lait en poudre

2 cuilleres a soupe

3 cuilléres a soupe

4 cuilleres a soupe

Levure en poudre

1 cuillére a café

1 cuillére a café

1 cuillére a café

8. Pains de grains complets

Ingrédients 5009 7509 1000 g
Eau 120 ml 170 ml 210 ml
Beurre 2 cuilleres a soupe 2 cuilléres a soupe 3 cuilléres a soupe

Sel 1/2 de cuillere a café 3/4 de cuillére a café 1 cuillére a café
Farine de grains entiers 509 759 100 g
Flocons d'avoine 509 759 100 g
Farine de blé 2009 2509 3009
CEuf 1pc 1pc 1pc

Levure en poudre

1 cuillére a café

1 cuillére a café

1 cuillére a café

9. Pain au lait

Ingrédients 500 g 750 g 1000 g
Lait 120 ml 180 ml 240 ml
Beurre 2 cuilleres a soupe 2 cuilléres a soupe 3 cuilléres a soupe
Sucre 2 cuilleres a soupe 3 cuilléres a soupe 4 cuilleres a soupe
Farine de blé 280¢g 375¢ 450 g
Sel 1/2 de cuillere a café 3/4 de cuillére a café 1 cuillere a café
CEuf 1pc 1pc 1pc
3 cuilléres a soupe 5 cuilleres

Lait en poudre

2 cuilleres a soupe

Levure en poudre

1 cuillére a café

1 cuillére a café

1 cuillere a café

10. Gateau sucré

Ingrédients
CEuf 4 pcs
Beurre 100 g
Sucre 150 g
Farine & gateaux 380¢g
Sel 1 cuillére a café
Bicarbonate de sodium 35¢g

Poudre a lever

3 cuilleres a café

11. Pate crue

Ingrédients
Eau 280 ml
Beurre 2 cuilléres a soupe
ACEuf 2pcs
ASel 1+1/3 de cuillére & café
ASucre 1 cuillére & soupe
Farine de blé 4 verres / tasses
Les ingrédients étiquetés A peuvent étre ajoutés & votre discrétion
N O T 1 C E (6] I G I N AL E



12. Pate a levain

FR

Ingrédients
Eau 240 ml
Beurre 2 cuilléres a soupe
Sel 1+1/2 de cuillére a café
Sucre 1 cuillére a soupe
Farine de blé 3 verres / tasses

Levure en poudre

1+1/2 de cuillére a café

13. Confiture

Ingrédients
Fruit 6009
Sucre 3009
Gélatine ou farine de pomme de terre 509
15. Yaourt
Ingrédients
Lait 350 ml
Yaourt 50 ml
Sucre 3 cuilléres a soupe
13/ 16. Pain sans gluten
Ingrédients 500 g 750 g 1000 g
Eau 120 ml 180 ml 240 ml
Sucre 2+1/2 cuilléres a soupe 3 cuilléres a soupe 3+1/2 cuilleres a soupe
Sel 1/2 de cuillere a café 1 cuillére a café 1+1/2 de cuillere a café
Beurre 2 cuilleres a soupe 2+1/2 cuilléres & soupe 3 cuilléres a soupe
Farine sans gluten 1409 2109 280¢g
Farine de mais 1409 2109 280¢g
Levure en poudre 1 cuillére a café 1+1/4 de cuillere a café 1+1/2 de cuillere a café
17. Riz collant
Ingrédients
Riz collant 2509
Eau ou lait 275 ml
18. Grillage
Arachides Soja
5009 400g
30 minutes 30 minutes
N OT 1 C E (@) Il G I N A L E
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1. Pane di frumento
Ingredienti: 5009 750 g 1000 g
Acqua 160 ml 240 ml 290 ml
Burro 2 cucchiai 2 cucchiai 3 cucchiai
Sale 1/2 cucchiaino 1/2 cucchiaino 1 cucchiaino
Zucchero 1 cucchiaio 2 cucchiai 3 cucchiai
Latte in polvere 2 cucchiai 3 cucchiai 5 cucchiai
Farina di frumento 3009 4009 4759
Lievito di birra essiccato 1 cucchiaino 1 cucchiaino 1 cucchiaino
2. Pandolce
Ingredienti 500 g 750 g 1000 g
Acqua 160 ml 240 ml 310ml
Burro 2 cucchiai 2 cucchiai 3 cucchiai
Sale 1/2 cucchiaino 1/2 cucchiaino 1/2 cucchiaino
Zucchero 4 cucchiai 6 cucchiai 6 cucchiai
Latte in polvere 2 cucchiai 3 cucchiai 4 cucchiai
Farina di frumento 3009 400 g 5009
Lievito di birra essiccato 1 cucchiaino 1 cucchiaino 1 cucchiaino
3. Pane a lievitazione naturale
Ingredienti 500 g 750 g 1000 g
Acqua 160 ml 200 ml 240 ml
Zucchero 1 cucchiaio 1 cucchiaio 2 cucchiai
Latte in polvere 2 cucchiai 3 cucchiai 4 cucchiai
Burro 1 cucchiaio 1 cucchiaio 2 cucchiai
Sale 1/2 cucchiaino 3/4 cucchiaino 1 cucchiaino
Farina di frumento 2759 3509 400g
Lievito di birra essiccato 1/3 cucchiaino 1/3 cucchiaino 1/3 cucchiaino
4. Pane francese
Ingredienti 500 g 750 g 1000 g
Acqua 200 ml 260 ml 320 ml
Burro 2 cucchiai 2 cucchiai 3 cucchiai
Sale 1/2 cucchiaino 1/2 cucchiaino 1/2 cucchiaino
Latte in polvere 2 cucchiai 3 cucchiai 4 cucchiai
Farina di frumento 3009 4009 5009
Lievito di birra essiccato 1 cucchiaino 1 cucchiaino 1+1/4 cucchiaini
5. Pane integrale
Ingredienti 500¢ 750 g 1000 g
Acqua 210 ml 280 ml 340 ml
Burro 2 cucchiai 2 cucchiai 3 cucchiai
Sale 1/2 cucchiaino 1 cucchiaino 1+1/2 cucchiaini
Farina integrale 150 g 2009 2509
Zucchero 2 cucchiai 3 cucchiai 4 cucchiai
Lievito di birra essiccato 1 cucchiaino 1+1/4 cucchiaini 1+1/2 cucchiaini
6. Pane rapido
Ingredienti 5009 750 g 1000 g
Acqua (40-500C) 180 ml 240 ml 300 ml
Burro 2 cucchiai 2 cucchiai 3 cucchiai
Sale 1/2 cucchiaino 1/2 cucchiaino 1/2 cucchiaino
Farina di frumento 2809 375¢g 450 g
Zucchero 1 cucchiaio 2 cucchiai 3 cucchiai
Latte in polvere 2 cucchiai 3 cucchiai 4 cucchiai
Lievito di birra essiccato 2 cucchiaini 3 cucchiaini 4 cucchiaini
O N ORI GINA AL



7. Pane senza zucchero

T

Ingredienti 5009 750 g 1000 g
Acqua 120 ml 180 ml 240 ml
Burro 2 cucchiai 2 cucchiai 3 cucchiai
Sale 3/4 cucchiaino 1 cucchiaino 1+1/4 cucchiaini
Farina di frumento 2809 3759 450 g
Uovo 1pz. 1pz. 1pz.
Xilitolo (zucchero di betulla) 3 cucchiai 4 cucchiai 5 cucchiai
Latte in polvere 2 cucchiai 3 cucchiai 4 cucchiai
Lievito di birra essiccato 1 cucchiaino 1 cucchiaino 1 cucchiaino
8. Pane multicereali
Ingredienti 5009 750 g 1000 g
Acqua 120 ml 170 ml 210 ml
Burro 2 cucchiai 2 cucchiai 3 cucchiai
Sale 1/2 cucchiaino 3/4 cucchiaino 1 cucchiaino
Farina integrale 509 759 100 g
Farina d'avena 509 759 100 g
Farina di frumento 2009 2509 3009
Uovo 1pz. 1pz. 1pz.
Lievito di birra essiccato 1 cucchiaino 1 cucchiaino 1 cucchiaino
9. Pane al latte
Ingredienti 5009 7509 1000 g
Latte 120 ml 180 ml 240 ml
Burro 2 cucchiai 2 cucchiai 3 cucchiai
Zucchero 2 cucchiai 3 cucchiai 4 cucchiai
Farina di frumento 280¢g 375¢ 450 g
Sale 1/2 cucchiaino 3/4 cucchiaino 1 cucchiaino
Uovo 1pz. 1pz. 1pz.
Latte in polvere 2 cucchiai 3 cucchiai 5 cucchiai
Lievito di birra essiccato 1 cucchiaino 1 cucchiaino 1 cucchiaino

10. Dolci
Ingredienti
Uovo 4 pz.
Burro 100 g
Zucchero 150 g
Farina per torte 380¢g
Sale 1 cucchiaino
Bicarbonato 35¢9
Lievito chimico in polvere 3 cucchiaini
11. Impasto crudo
Ingredienti
Acqua 280 ml
Burro 2 cucchiai
AUovo 2pz.
ASale 1+1/3 cucchiaini
A Zucchero 1 cucchiaio
4 bicchieri / tazze

Farina di frumento

Gli ingredienti contrassegnati con il simbolo A possono essere aggiunti a discrezione

S T R U Z |

O N

ORI G I N A L I




12. Impasto lievitato

T

Ingredienti
Acqua 240 ml
Burro 2 cucchiai
Sale 1+1/2 cucchiaini
Zucchero 1 cucchiaio

Farina di frumento

3 bicchieri / tazze

Lievito di birra essiccato

1+1/2 cucchiaini

13. Marmellata

Ingredienti
Frutta 6009
Zucchero 3009
Gelatina o fecola di patate 509
15. Yogurt
Ingredienti
Latte 350 ml
Yogurt 50 ml
Zucchero 3 cucchiai
13/ 16. Pane senza glutine
Ingredienti 5009 750 g 1000 g
Acqua 120 ml 180 ml 240 ml
Zucchero 2+1/2 cucchiai 3 cucchiai 3+1/2 cucchiai
Sale 1/2 cucchiaino 1 cucchiaino 1+1/2 cucchiaini
Burro 2 cucchiai 2+1/2 cucchiai 3 cucchiai
Farina senza glutine 1409 2109 280¢g
Farina di granturco 1409 2109 280g
Lievito di birra essiccato 1 cucchiaino 1+1/4 cucchiaini 1+1/2 cucchiaini
17. Riso colloso
Ingredienti
Riso colloso 2509
Acqua o latte 275ml
18. Tostatura
Arachidi Soia
5009 400¢
30 minuti 30 minuti
I S T R U Z 1 O N | ORI GINA AL




NL

1. Tarwebrood

Ingrediénten: 5009 750 g 1000 g
Water 160 ml 240 ml 290 ml
Boter 2 eetlepels 2 eetlepels 3 eetlepels
Zout 1/2 koffielepel 1/2 koffielepel 1 koffielepel
Suiker 1 eetlepel 2 eetlepels 3 eetlepels
Melk in poeder 2 eetlepels 3 eetlepels 5 eetlepels
Tarwebloem 3009 4009 4759
Gist in poedervorm 1 koffielepel 1 koffielepel 1 koffielepel
2. Zoet brood
Ingrediénten 500 g 750 g 1000 g
Water 160 ml 240 ml 310 ml
Boter 2 eetlepels 2 eetlepels 3 eetlepels
Zout 1/2 koffielepel 1/2 koffielepel 1/2 koffielepel
Suiker 4 eetlepels 6 eetlepels 6 eetlepels
Melk in poeder 2 eetlepels 3 eetlepels 4 eetlepels
Tarwebloem 3009 4009 500 g
Gist in poedervorm 1 koffielepel 1 koffielepel 1 koffielepel
3. Natuurlijk zuurdesembrood
Ingrediénten 500 g 750 g 1000 g
Water 160 ml 200 ml 240 ml
Suiker 1 eetlepel 1 eetlepel 2 eetlepels
Melk in poeder 2 eetlepels 3 eetlepels 4 eetlepels
Boter 1 eetlepel 1 eetlepel 2 eetlepels
Zout 1/2 koffielepel 3/4 koffielepel 1 koffielepel
Tarwebloem 2759 350¢g 400g
Gist in poedervorm 1/3 koffielepel 1/3 koffielepel 1/3 koffielepel
4. Stokbrood
Ingrediénten 500 g 750 g 1000 g
Water 200 ml 260 ml 320 ml
Boter 2 eetlepels 2 eetlepels 3 eetlepels
Zout 1/2 koffielepel 1/2 koffielepel 112 koffielepel
Melk in poeder 2 eetlepels 3 eetlepels 4 eetlepels
Tarwebloem 3009 4009 5009
Gist in poedervorm 1 koffielepel 1 koffielepel 1+1/4 koffielepel
5. Volkorenbrood
Ingrediénten 5009 750 g 1000 g
Water 210 ml 280 ml 340 ml
Boter 2 eetlepels 2 eetlepels 3 eetlepels
Zout 1/2 koffielepel 1 koffielepel 1+1/2 koffielepel
Volkorenmeel 150 g 2009 2509
Suiker 2 eetlepels 3 eetlepels 4 eetlepels
Gist in poedervorm 1 koffielepel 1+1/4 koffielepel 1+1/2 koffielepel
6. Snel Brood
Ingrediénten 5009 7509 1000 g
Water (40-50 OC) 180 ml 240 ml 300 ml
Boter 2 eetlepels 2 eetlepels 3 eetlepels
Zout 1/2 koffielepel 1/2 koffielepel 112 koffielepel
Tarwebloem 280¢g 375¢g 450 g
Suiker 1 eetlepel 2 eetlepels 3 eetlepels
Melk in poeder 2 eetlepels 3 eetlepels 4 eetlepels
Gist in poedervorm 2 koffielepels 3 koffielepels 4 koffielepels

OORSPRONKELIJKE INSTRUCTIES



7. Brood zonder suiker

NL

Ingrediénten 5009 750 g 1000 g
Water 120 ml 180 ml 240 ml

Boter 2 eetlepels 2 eetlepels 3 eetlepels

Zout 3/4 koffielepel 1 koffielepel 1+1/4 koffielepel

Tarwebloem 2809 3759 450 g
Ei 1 stuk 1 stuk 1 stuk

Xylitol (berkensuiker) 3 eetlepels 4 eetlepels 5 eetlepels

Melk in poeder 2 eetlepels 3 eetlepels 4 eetlepels

Gist in poedervorm 1 koffielepel 1 koffielepel 1 koffielepel

8. Meergranenbrood

Ingrediénten 500 g 750 g 1000 g
Water 120 ml 170 ml 210 ml

Boter 2 eetlepels 2 eetlepels 3 eetlepels

Zout 112 koffielepel 3/4 koffielepel 1 koffielepel
Volkorenmeel 509 759 100 g
Havermout 509 759 100 g
Tarwebloem 2009 2509 3009
Ei 1 stuk 1 stuk 1 stuk

Gist in poedervorm 1 koffielepel 1 koffielepel 1 koffielepel

9. Melkbrood

Ingrediénten 500¢ 750 g 1000 g
Melk 120 ml 180 ml 240 ml

Boter 2 eetlepels 2 eetlepels 3 eetlepels

Suiker 2 eetlepels 3 eetlepels 4 eetlepels
Tarwebloem 2809 3759 450 g

Zout 1/2 koffielepel 3/4 koffielepel 1 koffielepel
Ei 1 stuk 1 stuk 1 stuk

Melk in poeder 2 eetlepels 3 eetlepels 5 eetlepels

Gist in poedervorm 1 koffielepel 1 koffielepel 1 koffielepel

10. Zoete taart

Ingrediénten

Ei 4 stuks
Boter 100 g
Suiker 150 g
Taartmeel 3809
Zout 1 koffielepel
Zuiveringszout 359
Bakpoeder 3 koffielepels
11. Rauw deeg
Ingrediénten
Water 280 ml
Boter 2 eetlepels
AEi 2 stuks
AZout 1+1/3 koffielepel
ASuiker 1 eetlepel
Tarwebloem 4 glazen / kopjes

Geétiketteerde ingrediénten A kunnen naar eigen inzicht worden toegevoegd
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12. Gistend deeg

NL

Ingrediénten

Water 240 ml
Boter 2 eetlepels
Zout 1+1/2 koffielepel
Suiker 1 eetlepel
Tarwebloem 3 glazen / kopjes
Gist in poedervorm 1+1/2 koffielepel
13. Jam
Ingrediénten
Fruit 6009
Suiker 3009
Gelatine of aardappelmeel 509
15. Yoghurt
Ingrediénten
Melk 350 ml
Yoghurt 50 ml
Suiker 3 eetlepels
13 /16. Glutenvrij brood
Ingrediénten 500 g 750 g 1000 g
Water 120 ml 180 ml 240 ml
Suiker 2+1/2 eetlepels 3 eetlepels 3+1/2 eetlepels
Zout 1/2 koffielepel 1 koffielepel 1+1/2 koffielepel
Boter 2 eetlepels 2+1/2 eetlepels 3 eetlepels
Glutenvrij meel 1409 2109 2809
Maismeel 1409 2109 280¢g
Gist in poedervorm 1 koffielepel 1+1/4 koffielepel 1+1/2 koffielepel
17. Plakkerige rijst
Ingrediénten
Plakkerige rijst 2509
Water of melk 275 ml
18. Roosteren
Pinda’s Soja
500 g 4009
30 minuten 30 minuten
OORSPRONKELIJKE INSTRUCTIES




1. Ywyi oitou

GR

YuoTaTikd: 5009 750 g 1000 g

Nepd 160 ml 240 ml 290 ml
BoUtupo 2 koutahiég TG oUTaG 2 KouTahiég TG ooUTTaG 3 KoutaNigg TG ooUTIOG
Aham 1/2 koutaAGkI Tou yAukoU 1/2 kouTaAdki Tou yAukoU 1 KouTaAdKI Tou yAuKoU
Zayapn 1 koutaNid TG ooUTIOG 2 KoutahiEg TG ooUTTag 3 KouTaNigg TG ooUTIOG
[éha o€ okovn 2 koutahiég Tng oolTag 3 koutahiég Tng couTag 5 koutaNigg TnG coUTIag

AheUpi aitou 300g 4009 4759

Mayié o€ okévn

1 koutaAdKi Tou yAukou

1 kouTaAdKki Tou YAukoU

1 koutaAdKI Tou yAukoU

2. TAuké ywpi
ZUoTaTIKG 5009 750 g 1000 g
Nepo 160 ml 240 ml 310 ml
Boutupo 2 koutahiég TG oouTag 2 koutaNiég TnG couTag 3 koutaiég TnG coUTIag
Aham 1/2 koutaAGk Tou yAukoU 1/2 xoutahdki Tou YAukoU 1/2 koutahdki Tou yAukoU
Zayapn 4 koutahiég TG ooUTag 6 koutahiég TG coUTag 6 koutahiég TG goUTag
l'dAa o€ okovn 2 koutaNiég TG golTag 3 koutahiég Tg golTag 4 koutaNiég TG goUTIag
AheUpi aiTou 3009 400 g 5009
Mayid o€ okovn 1 kouTaAdKI Tou yAukou 1 KOUTaAGKI ToU YAUKOU 1 KouTaAdKI ToU YAUKOU

3. Quoik6 Ywyi pe TPoZipI

YUOTaTIKG 500 g 750 g 1000 g
Nepd 160 ml 200 ml 240 ml
Zayapn 1 KoutaNid Tng couTag 1 koutaNid Tng oouTag 2 xoutahiég TG coUTag
[éha o€ okovn 2 koutahiég Tng oouTag 3 koutahiég TG couTag 4 xoutahiég TG coUTag
Boutupo 1 koutaNid TG coUTIag 1 koutaNid TG ooUTag 2 xoutahiég TG goUTag
Aham 1/2 koutaAGk Tou yAukoU 3/4 koutaAdki Tou yAukoU 1 koutadKi Tou yAukoU
AheUpi aitou 2759 3509 4009
Mayid o€ okévn 1/3 koutaAdKi Tou yAukoU 1/3 KouTaAGKI Tou yYAukoU 1/3 KouTaAGKI TOU YAUKOU
4. TaAAIKO Wwpi
ZUOTaTIKG 500 g 750 g 1000 g
Nepo 200 ml 260 ml 320 ml
Boutupo 2 koutahiég TG oouTag 2 koutahiég TnG couTag 3 koutaNigg TnG coUTIag
Aham 1/2 koutaAGk Tou yAukoU 1/2 xoutaAdki Tou yAukoU 1/2 koutahdki Tou yAukoU
[éiha o€ okévn 2 koutahiég TG oouTag 3 koutahiég TnG couTag 4 xoutahiég TG coUTag
AheUpi aitou 3009 4009 5009

Mayid o€ okovn

1 koutaAdKi Tou yAukou

1 KouTaAdKI Tou YAuKoU

1+1/4 koutaAdkia Tou YAukoU

5. Wwpi oAikAg aAégewg

ZuoTaTIKG 5009 750 g 1000 g
Nepo 210 ml 280 ml 340 ml
BoUtupo 2 koutahiég TG oUTag 2 KouTahiég TG coUTTaG 3 KoutaAigg TG ooUTIOG
Aham 1/2 kouTaAGKI Tou YAUKOU 1 KOUTaAGKI ToU YAUKOU 1+1/2 koutaAdKia Tou YAuKoU
AleUpi oAikiig aAéoEwg 150 g 2009 2509
Zayapn 2 Koutahiég Tng oUTag 3 Koutahiég TG ooUTTaG 4 koutaNiég TnG coUTag
Mayid o€ okévn 1 KoutaAdKI Tou yAukou 1+1/4 koutahdkia Tou YAukoU 1+1/2 koutahdkia Tou yAukoU
6. Fpyopo Wwpi
ZUoTaTIKG 5009 750 g 1000 g
Nepd (40-50 OC) 180 ml 240 ml 300 ml
Boutupo 2 koutahiég TG oouTag 2 koutahiég TnG couTag 3 koutaNigg TNG coUTIag
Aham 1/2 koutaAGk Tou yAukoU 1/2 xoutaAdki Tou yAukoU 1/2 koutahdki Tou yAukoU
AheUpi aitou 2809 375¢ 450 g
Zayapn 1 koutaNid TG coUTIag 2 koutahigG TnG coUTIag 3 koutaigg TnG ooUTIag
I"dAa o€ oKkovn 2 koutahiég TG oUTag 3 KouTahiég TG coUTIaG 4 koutaNiég Tng coUTag
Mayid o€ okévn 2 KouTaAKia Tou YAukoU 3 KoutaAdKIa Tou YAukoU 4 koutahdkia Tou yAukoU
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7. Ywpi xwpig Laxapn

GR

LuoTaTIkG 500¢ 750 g 1000 g
Nepo 120 ml 180 ml 240 ml
BoUtupo 2 kouTahiég TG oUTag 2 KouTahiég TG ooUTTaG 3 Koutahigg TG ooUTIOG
Aham 3/4 koutaAdki Tou yAukoU 1 KOUTaAGKI ToU YAUKOU 1+1/4 koutaAdkia Tou YAuKoU
AheUpi aitou 2809 3759 450 g
Auyd 1 1. 1 1ep. 11,
ZUNIT6An (adKyapo onuudag) 3 koutahiég TG coUTag 4 koutaNiég TG coUTag 5 KouTaAigG TG ooUTIOG
[éha o€ oKkovn 2 koutahiég Tng oouTag 3 koutahiég Tng couTag 4 xoutahiég TG coUTag
Mayid o€ okévn 1 koutaAdKI Tou yAukou 1 KouTaAdKkI Tou yAukoU 1 kouTaAdKI Tou yAukoU

8. Ywpi moAvoTopo

LuoTaTIKG 5009 750 g 1000 g
Nepo 120 ml 170 ml 210 ml
BoUtupo 2 koutahiég TG oUTag 2 Koutahiég TG coUTTaG 3 koutahigg TG ooUTIOG
Aham 1/2 koutaAGk Tou yAUKoU 3/4 koutaAdki Tou yAukou 1 KouTaAdKI Tou yAuKoU
Alelp! oAikiig aAéoEwg 509 759 100 g
Nipddeg Bpwung 509 759 100g
AheUpi aitou 2009 2509 3009
Auyd 1 1ep. 1 1ep. ARETH

Mayid o€ okévn

1 kouTaAdKI Tou yAukoU

1 KouTaAdKI Tou YAukoU

1 koutaAdKI Tou yAukoU

9. Wwpi yahatévo

ZUoTaTIKG 5009 750 g 1000 g
oA 120 ml 180 ml 240 ml
Boutupo 2 koutahiég TG oouTag 2 koutahigg TG coUTIag 3 koutaiég TnG coUTIag
Zayapn 2 koutahiég TG ooUTag 3 koutahiég TnG coUTag 4 xoutahiég TG goUTag
Ahelpi aitou 2809 3759 450 g
Aham 1/2 koutaAGk Tou yAUKoU 3/4 koutaAdki Tou yAukou 1 KouTaAdKI Tou yAuKoU
Auyo 11ep. 1 7Ep. 11ep.
I'dAa o€ oKkovn 2 Koutahiég TG oUTTag 3 KouTahigg TG ooUTTaG 5 KouTaNigG TG ooUTIOG
Mayid o€ okévn 1 KoutaAdKI Tou yAukou 1 KouTaAdKI Tou YAuKoU 1 kouTaAdKI Tou yAukoU

10. FAukid J0pn

ZuoTarkd
Auyd 4 1ep.
Boutupo 100 g
Zaxapn 150 g
AhelpI yia KEIK 380¢g
Aham 1 KouTaAdKI Tou YAukoU
Mayeipiki 063 359

Mméikiv rdouviep

3 koutaAdkia Tou YAukoU

11. AkarépyaoTn JUun

ZuoTarikd
Nepo 280 ml
Boutupo 2 KouTaNiEG TG cOUTIOG
AAuvyo 2Tep.
AANaT 1+1/3 koutaAdkia Tou yAukoU
AZayapn 1 koutaNid g oouTag
AheUpi aitou 4 mothpia / pAITdavia

Ta emonpacpéva ouoTaTKG A PTIOPOUV va TTpoaTeBoV Katd TV Kpion oag
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12. ZOpn pe wpolipn

GR

YUOTATIKG
Nepd 240 ml
Boutupo 2 Koutahiég TG coUTIOG
Aham 1+1/2 koutaAdkia Tou YAukoU
Zayapn 1 koutaNid TG ooUmag
Ahepi oitou 3 motrpia / GAIT{avia
Mayié o€ okovn 1+1/2 koutahdkia Tou yAukou
13. MappeAdda
ZuoTarkd
dpouta 600 g
Zaxapn 3009
Zehativn 1y maratoaAelpl 509
15. NMaodpi
TuoTarikd
Taha 350 ml
Taoupri 50 ml
Zaxapn 3 Koutahigg TG coUTIOG

13 /16. Ywyi xwpig yhoutévn

ZuoTaTIkG 5009 750 g 1000 g
Nepd 120 ml 180 ml 240 ml
Zayapn 2+1/2 koutahiég TG ooUTIaG 3 Koutahiég TG ooUTTaG 3+1/2 koutaNigg TG ooUTag
AhdTi 1/2 koutaAdKi Tou yAukoU 1 koutaAdKi Tou yAukoU 1+1/2 koutaAdkia Tou yAukoU
Boutupo 2 koutahiég Tng oolTag 2+1/2 xoutaNiég TG coUTag 3 koutaNigg TnG coUTIag
AheUpI xwpig yAoutévn 1409 2109 280g
Ahepr KahapTmokiod 1409 2109 280¢g

Mayid o€ okovn

1 koutaAdKi Tou yAukoU

1+1/4 koutaAdkia Tou yAukoU

1+1/2 koutaAdkia Tou YAukoU

17. KoAwdeg pid1

ZuoTarkd
KoMuwdeg pudi 2509
Nep6 1 yaha 275 ml
18. Yrgipo
Apdika gioTikia 2oyia
5009 4009
30 Aerrd 30 Aerrrd
A P X |1 KE > O AHT I E %




BG
1. MweHnyeH xna6

CheTaBkiu: 5009 750 g 1000 g
Bopa 160 ml 240 ml 290 ml
Macno 2 CyneHu TbXMLM 2 cyneHy oMUy 3 cyneHy mbxmuy
Con 1/2 yaeHa bxmyka 1/2 yaeHa nbxuyka 1 yaeHa nbxuyka
3axap 1 cyneHa nbxuLa 2 CyneHy XMy 3 cyneHy mbxmuy
Mnsiko Ha npax 2 Cynenmn Nbxuumn 3 Cynenm Nbxuumn 5 cynenu mbxuun
MweHnyHo GpaluHo 3009 4009 4759
Mas Ha npax 1 YaeHa NnbxudKa 1 yaeHa NbxuyKa 1 YaeHa nbxu4ka

2. Cnagbk xns6

ChbeTaBki: 5009 750 g 1000 g
Boga 160 ml 240 ml 310ml
Macno 2 CyneHmn NbXuum 2 Cynenm nbxuum 3 cynenu mbxuum
Con 1/2 yaeHa nbxu4ka 1/2 yaeHa nbkuka 1/2 yaera nbxuuka
3axap 4 cyneHn NbxuumM 6 cynenm nbxuum 6 cyneHn Mbxuum
Mnsko Ha npax 2 CyneHn nbxuum 3 cyneHm mbxuLm 4 cyneHn MbxuLn
MweHnyHo GpaluHo 3009 400 g 5009
Mas Ha npax 1 YaeHa Nbxuika 1 YaeHa Nibxmnyka 1 yaeHa nbxu4ka

3. HatypaneH xnsi6 cbc 3akBac

CbCTaBku: 500 g 750 g 1000 g
Bona 160 ml 200 ml 240 ml
3axap 1 cyneHa nbxuua 1 cynera nbxuLa 2 CyneHn Nbxuum
Mnsiko Ha npax 2 CyneHmn Nbxuumn 3 cynenm nbxuumn 4 cyneHn Nuxuum
Macno 1 cyneHa nbxuua 1 cynera mbxuLa 2 CyneHn Mxuum
Con 1/2 yaeHa nbxuyka 3/4 yaeHa mbxmyKa 1 YaeHa Nbxu4ka
[MweHwn4Ho GpatuHo 2759 3509 4009
Mas Ha npax 1/3 yaeHa Mbxu4Ka 1/3 yaeHa mbxuyka 1/3 yaeHa mbxuka

4. dpeHcku xnsb

CbCTaBKu: 500 g 750 g 1000 g
Bopa 200 mi 260 ml 320 ml
Macno 2 CyneHmn Nbxuum 2 Cynenm Nbxuumn 3 Cynenu mbxuun
Con 1/2 yaeHa nbxudka 1/2 yaeHa mbxmnka 1/2 yaera nuxuuka
Mnsiko Ha npax 2 CyneHmn NbXuum 3 cynenm nbxuumn 4 cyneHn Mxuum
[MweHwn4Ho GpatuHo 3009 4009 500 g
Mas Ha npax 1 YaeHa nbXuyka 1 YaeHa nbxuyka 1+1/4 YaeHn MbXUYK1

5. MMbnHO3BbPHECT XNsA6

CheTaBkiu: 5009 750 g 1000 g
Boga 210 ml 280 ml 340 ml
Macno 2 CyneHn nbxuum 2 CyneHun Mbxuum 3 cyneHm mxvum
Con 1/2 YyaeHa Nbxu4ka 1 YaeHa Nbxu4Ka 1+1/2 YaeHM MEXUYKN
BpaluHo OT MbIHO3bPHECTH KyNTYpU 150 g 2009 2509
3axap 2 CyneHn NbXuum 3 Cynenm Nbxuumn 4 cyneHn Nbxuum
Mas Ha npax 1 YaeHa nbxudka 1+1/4 YaeHN bXUYKN 1+1/2 YaeHM MHXUYKI
6. Bbp3 xns6
CuCTaBku: 5009 7509 1000 g
Bopa (40-50 OC) 180 ml 240 ml 300 ml
Macno 2 CyneHmn Nbxuum 2 Cynenm nbxuumn 3 cynenu mbxuumn
Con 1/2 yaeHa nbxuyka 1/2 yaeHa nbxmnka 1/2 yaera nuxuuKa
[MweHwn4Ho GpatuHo 2809 375¢g 450 g
3axap 1 cyneHa nbxuLia 2 cynenm nbxuum 3 cynenu mbxuun
Mnsiko Ha npax 2 CyneHn nbxuum 3 cyneHm mbxuLm 4 cyneHn MbxuLmn
Mast Ha npax 2 YaeHn MbXUIKN 3 YaeHn MbXNKH 4 YaeHN MoXUYKN

OPUIMUHANHMWU WUHCTPY KLUUMU



7. Xns6 6e3 3axap

BG

CheTaBkiu: 5009 750 g 1000 g
Boga 120 ml 180 ml 240 ml
Macno 2 CyneHu TbXMLM 2 cyneHy oMUy 3 cyneHy mbxmuy
Con 3/4 yaeHa MbXuuKa 1 YaeHa Nibxuyka 1+1/4 YaeHn nbxu4Kkn
MweHnyHo GpaluHo 2809 3759 450 g
Aitue 16p. 16p. 16p.

Keunwuton (Bpesoea 3axap)

3 cyneHn nbxuum

4 cynern nbxuun

5 Cynenu mbxuun

Mnsiko Ha npax

2 Cynenmn Nbxuumn

3 Cynenm Nbxuumn

4 cyneHn Nbxuum

Mas Ha npax

1 YaeHa Nbxudka

1 yaeHa NbxuyKa

1 YaeHa nbxu4ka

8. MHorozbpHecT xns6

CbCTaBku: 5009 7509 1000 g

Boga 120 ml 170 ml 210 ml
Macno 2 CyneHmn Nbxuum 2 Cynenm nbXuumn 3 cynenu mbxuun
Con 1/2 yaeHa nbxu4ka 3/4 yaeHa mbxmyKa 1 YaeHa Nbxu4ka

BpaLLHO 0T MbHO3bPHECTH KYNTYpU 509 759 100g

OBeceru niocnn 509 759 100g

MwernyHo GpaluHo 2009 2509 3009

Aitue 16p. 16p. 16p.
Mas Ha npax 1 YaeHa Nbxuika 1 YaeHa Nibxmnyka 1 yaeHa nbxu4ka

9. MneuyeH xns6

CbCTaBKu: 500 g 750 g 1000 g
Mngko 120 ml 180 ml 240 ml
Macno 2 Cynenmn NbXuumn 2 Cynenm Nbxuumn 3 Cynenu mbxuun
3axap 2 CyneHmn Nbxuum 3 cynenm nbxuumn 4 cyneHn Nbxuum

[MweHwn4Ho GpatuHo 280¢g 375¢ 450 g
Con 1/2 yaeHa nbxuyka 3/4 yaeHa mbxmyKa 1 YaeHa Nbxuuka
Aiue 16p. 16p. 16p.
Mnsiko Ha npax 2 CyneHn NbXuum 3 cynenm nbxuumn 5 cynenu mbxuun
Mas Ha npax 1 YaeHa NbxudKa 1 YaeHa Nbxu4Ka 1 YaeHa Nbxu4ka
10. Cnagkuw
CbCTaBku:
Aitue 4 6p.
Macno 100 g
3axap 150 g
BpatuHo 3a Topt 380¢g
Con 1 YaeHa NibxMyka
Copa 3a xnsi6 3,5kg
Baknynsep 3 YaeHN NMbXUYKKN
11. CypoBo TecTo
CbCraBKi:
Bopa 280 ml
Macno 2 CyneHn Mbxuum
Afiue 26p.
ACon 1+1/3 yaeHm MbXU4KNA
A3axap 1 cyneHa mbxuLa

MweHwn4Ho GpatuHo

4 yawm / vawk

CbCTaBKiTE, 03HAYEHN CbC 3HaK A MOXeTe Aa AobasuTe no Balue ycMoTpeHme

OP WIT WNHAI HMW

M HCTPYKLUMWMWU




12. TecTo ¢ mas

BG

CbeTaBKu:
Boga 240 ml
Macno 2 CyneHmn mbxuum
Con 1+1/2 YaeH TbXUYKN
3axap 1 cyneHa nbxuua

MMweHwn4Ho GpaluHo

3 yawm / yawkn

Mas Ha npax 1+1/2 YaeHM TbXUYKNA
13. Konchutiop
CbCraBKi:
Mnogose 6009
3axap 3009
XKenatiH unu kapToceHo BpatuHo 509
15. Kuceno mnsiko
CueTaBku:
Mnsko 350 ml
Kuceno mnsko 50 ml

Baxap 3 cynenu mbxuum
13/16. Xns6 6e3 rnyTeH
ChCTaBku: 5009 750 g 1000 g
Bopa 120 ml 180 ml 240 ml
3axap 2+1/2 cyneHm mbxuLmM 3 cyneHm mbxuum 3+1/2 cyneHn mbxvLmn
Con 1/2 yaeHa Nbxmyka 1 YaeHa Nbxmyka 1+1/2 YaeHn Mbxu4Kkn
Macno 2 CyneHmn Nbxuumn 2+1/2 cyneHm mbxvumM 3 Cynexu mbxuun
BearnyTexoBo GpallHo 1409 2109 2809
L|apeBuyHo GpaluHo 1409 210¢g 280¢g
Mas Ha npax 1 YaeHa nbxuyka 1+1/4 YaeHn MbXUYKN 1+1/2 YaeHn MbXMYK1
17. lenkas opu3
CueTaBku:
lenkas opu3 2509
Bopga unu Mnsiko 275 ml
18. MeveHe
DbeTbUM Cos
5009 400¢
30 MUHYTH 30 MuHyTH

OPWTIT WHAIHMW

M HCTZPY KL N U




