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ENGLISH

Ingredient 1. 2. 3. 4., 5. 6. 7. 8. 9. 10. 11.* 2 Uey==> || Jakf===2 15. 16. 17. Zutaten: 1. 2. 3. 4. 5. 6. 7. 8. 9. 10. 11.% 12.%% Y=z || Yhksm==s 15. 16. 17.

Water (ml) 330 330 330 330 300 (45°) 160 130 130 140 140 130 100 160 Wasser (ml) 330 330 330 330 300 (45°) 160 130 130 140 140 130 100 160

Water + egg (1pc) (ml) 330 Wasser + Ei (1 Stck) (ml) 330

Margarine or butter (tbsp) 2 3 2 2 3 2 2 2 1 2 2 2 2 2 1 2+1/2 Margarine oder Butter (Essl6ffel) 2 3 2 2 3 2 2 2 1 2 2 2 2 2 1 2+1/2

Salt (tsp) 1+1/2 1 1+1/2 1 2 1 1 3/4 1 3/4 3/4 1 3/4 3/4 3/4 1+1/2 Salz (Teeloffel) 1+1/2 1 1+1/2 1 2 1 1 3/4 1 3/4 3/4 1 3/4 3/4 3/4 1+1/2 I
Bread flour (cup) 4 4 4 4 1+1/2 4 1 2 2 2 2 2 2 2 2 3 Brotmehl (Tasse) 4 4 4 4 1+1/2 4 1 2 2 2 2 2 2 2 2 3 g
Sugar (tbsp) 2 4 2 14+1/2 3 1 2 1/5 3 1/5 1/4 2 4 1 1/4 5 Zucker (Essloffel) 2 4 2 1+1/2 3 1 2 1/5 3 1/5 1/4 2 4 1 1/4 5 ls
Dry milk (tbsp) 2 2 2 3 2 Milchpulver (Essloffel) 2 2 2 3 2 L
Dry yeast (tsp) 1+1/2 1+1/2 1 1+1/2 1+1/2 3 1 1 1 3/4 1+1/2 1 1 1 Trockenhefe (Teeloffel) 1+1/2 1+1/2 1 1+1/2 141/2 3 1 1 1 3/4 141/2 1 1 1 Q
Whole-wheat (cup) 2+1/2 Vollkornweizen (Tasse) 2+1/2

Red sugar (tbsp) 2 Brauner Zucker (Essloffel) 2

Egg (pcs) 1 1 1 1 1 1 1 3 Eier (Stlick) 1 1 1 1 1 1 1 3

Milk (ml) 120 230 Milch (ml) 120 230

Cornmeal (cup) 1 1+1/4 Maismehl (Tasse) 1 1+1/4

Baking powder (tsp) 3 6 Backpulver (Teeloffel) 3 6

Milk powder (tbsp) 2 1 1/4 1/4 1/4 2 2 Milchpulver (Essloffel) 2 1 1/4 1/4 1/4 2 2

Sesame seeds (tbsp) 2 Sesam (Essloffel) 2

Instant Coffee powder (small bags) 2 Laslicher Kaffee (kleine Tiiten) 2

Honey (tbsp) 1 1 1 1 1 Honig (Essloffel) 1 1 1 1 1

Raisin (cup) 1/4 Rosinen (Tasse) 1/4

Banana* (cup) 1/2 Bananen* (Tasse) 1/2

Coconut** (cup) 1/4 Kokosnuss** (Tasse) 1/4

Walnut*** (cup) 1/5 Walnuss*** (Tasse) 1/5

Bread improver (tbsp) 1 Brotverbesserer (Essloffel) 1

Cushaw**** (cup) 1/2 Cashew**** (Tasse) 1/2

Smashed strawberry (cup) 1+1/2 Zerdriickte Erdbeeren (Tasse) 1+1/2

BREAD RECIPE: 1. WHITE BREAD 6. ULTRA-FAST BREAD 11. BANANA BREAD 16. SODA BREAD BROTREZEPT: 1. WEISSBROT 6. SUPERSCHNELLES BROT 11. BANANENBROT 16. SODABROT
(1-6:900 g/2.0 Ib) 2. SWEET BREAD 7. CORN BREAD 12. COCONUT BREAD 17. JAM (1-6: 900 g/2,01b) 2. SUSSES BROT 7. MAISBROT 12. KOKOSNUSSBROT 17. KONFITURE
(7-15:4509/1.01b) 3. SANDWICH 8. SESAME BREAD 13. WALNUT BREAD (7-15:4509/1,01b) 3. SANDWICH 8. SESAMBROT 13. WALNUSSBROT
4. FRENCH BREAD 9. COFFEE BREAD 14. CUSHAW BREAD 4. FRANZOSISCHES BROT 9. KAFFEEBROT 14. CASHEWBROT
5. WHOLE-WHEAT BREAD 10. RAISIN BREAD 15. DOUGH 5. VOLLKORNWEIZENBROT 10. ROSINENBROT 15. TEIG
Note: *:  Cutthe banana into pieces, add it after adding all the ingredient. Hinweis: *:  Schneiden Sie die Banane in Stlicke und geben Sie diese nach allen anderen Zutaten hinzu.
**. Add half shredded coconut when the second mixing, add the other half after mixing. **: Flgen Sie eine halbe zerstoene Kokosnuss beim zweiten Mischen hinzu, die andere Hélfte nach dem Mischen.
***: Make the pine seed or walnut core into pieces. Add them during the second mixing. ***: Schneiden Sie den Tannensamen oder die Walnusse in Stlicke. Fligen Sie diese wéahrend des zweiten Mischens hinzu.
**¥¥: Cut the cushaw into 0.5 mm pieces, steam them and chopped. **¥%:. Schneiden Sie die Cashewkerne in 0,5 mm Stlicke, dann diinsten Sie diese.
1cup=250ml; 1thbsp=3tsp;1tbsp=15ml;1tsp=5ml 1Tasse = 250 ml; 1 Essloffel = 3 Teeloffel; 1 Essloffel = 15 ml; 1 Teeloffel = 5 ml



PYCCKUU

WHrpeauneHTbl 1. 2. 3. 4., 5. 6. 7. 8, 9. 10. 11.* 2 Uey==> || Jakf===2 15. 16. 17.
Bopga (mn) 330 330 330 330 300 (45°) 160 130 130 140 140 130 100 160

Boga + anyo (1wr) (mn) 330

MaprapuH unm macno (CT. noxKa) 2 3 2 2 3 2 2 2 1 2 2 2 2 2 1 2+1/2
Conb (4. noxKa) 1+1/2 1 1+1/2 1 2 1 1 3/4 1 3/4 3/4 1 3/4 3/4 3/4 1+1/2
Myka (4aLuka) 4 4 4 4 1+1/2 4 1 2 2 2 2 2 2 2 2 3
Caxap (cT. noxka) 2 4 2 1+1/2 3 1 2 1/5 3 1/5 1/4 2 4 1 1/4 5
Cyxoe MOJIOKO (CT. ToKKa) 2 2 2 3 2

Cyxue fpoxKu (4. noxKa) 14172 1+1/2 1 14172 1+1/2 3 1 1 1 3/4 1+1/2 1 1 1

MyKa 13 LienbHoro 3epHa (4allKa) 2+1/2

KpacHblit (ManbmoBbii) caxap (CT. IoxKa) 2

Anua (wryK) 1 1 1 1 1 1 1 3
Monoko (mn) 120 230
Kykypy3Haa MyKa (4aluka) 1 1+1/4
MeKapcKnii NOPOLLOK (4. NTOXKKa) 3 6
Cyxoe MOJIOKO (CT. IoXKKa) 2 1 1/4 1/4 1/4 2 2

KyHXyTHOe cemA (CT. noxKa) 2

PactBopuMbIi Kode (ManeHbKue 5

MaKeTVKM)

Megp (cT. noxKa) 1 1 1 1 1

W3iom (yaluKa) 1/4

BaHaHbI* (YaLuKa) 1/2

Kokoc** (yawka) 1/4

Mpeukmii opex*** (yawka) 1/5

BkycoBas npucapka (CT. noxka) 1

TbiKBa MycKycHaa**** (yaluka) 1/2

[aeneHas Kny6HuKa (Yallka) 1+1/2
PELIENT XJIEBA: 1. BENbIV XJ]EE 5. XJIEB V3 MYKW LIEJIbHOTO 8. XJIEB g KYI—!)KYTOM 13. OPEXOBbIVI 2(ﬂEE
(1-6: 900 rp/2.0 pyHTa) 2. CAOBHbIN XJ'IEt? 3EPHA 9. KOOEWHbIVN XJIEB 14. TbIKBEHHbIV XJEB
(7-15:450 rp/1.0 dpyHTa) 3. BYTEPBPOAHbIV XNEB 6. XJIEB BbICTPOTO 10. XNEB C U3IOMOM 15. TECTO .

4.  OPAHLY3CKAA BYJTKA MNPUTOTOBJIEHWA . 11. XNEBC BAH/:\HOM 16. MPECHbIV XJIEB
7. NPEHNYHO-KYKYPY3HbIN XJIEB 12. KOKOCOBbIV XJIEB 17. NOBUANO

Mpumevanua: *:
*x,
*xxs

FREKR

1 vawka =250 mn; 1 cT.

=3y,

T1ct.

Hape3satb 6aHaHbl Kycoukamu; 4O6aBAATL B MOCIEAHIO OYepefb.
[lo6aBnTb NepByto NONOBUHY APOBAEHOTO KOKOCa NP BTOPOM 3aMeLLNBaHUK, @ BTOPYIO — MOC/E 3aMeLlvBaHNA.
Menko pa3gpobunte COCHOBbIE CEMEUKM UMM FPeLiKnii opex. [lo6aBnsainTe ux npv BTOPOM 3ameLLBaHN.

TbikBY Hape3aTb TOMTUKamM No 0,5 MM, CBapWTb Ha Napy 1 MeNKO NOKPOLWNTb.

=15mn; 1 4. noXKKa =5mn

4

Sktadniki 1. 2. 3. 4. 5. 6. 7. 8. 9. 10. 11.% 12.%% Y=z || Yhksm==s 15. 16. 17.

Woda (ml) 330 330 330 330 300 (45°) 160 130 130 140 140 130 100 160

Woda + jajko (1 szt.) (ml) 330

Margaryna lub masto (tyzka) 2 3 2 2 3 2 2 2 1 2 2 2 2 2 1 2+1/2

Sol (tyzeczka) 1+1/2 1 14+1/2 1 2 1 1 3/4 1 3/4 3/4 1 3/4 3/4 3/4 1+1/2

Maka (szklanka) 4 4 4 4 1+1/2 4 1 2 2 2 2 2 2 2 2 3

Cukier (tyzka) 2 4 2 1+1/2 3 1 2 1/5 3 1/5 1/4 2 4 1 1/4 5

Mleko w proszku (tyzka) 2 2 2 3 2

Drozdze suszone (tyzeczka) 1+1/2 141/2 1 1+1/2 1+1/2 3 1 1 1 3/4 1+1/2 1 1 1

Maka razowa (szklanka) 2+1/2

Cukier palmowy (tyzka) 2

Jajko (sztuka) 1 1 1 1 1 1 1 3

Mleko (ml) 120 230

Maka kukurydziana (szklanka) 1 1+1/4

Proszek do pieczenia (tyzeczka) 3 6

Mleko w proszku (tyzka) 2 1 1/4 1/4 1/4 2 2

Ziarna sezamowe (tyzka) 2

Kawa rozpuszczalna (torebka-mata) 2

Miod (tyzka) 1 1 1 1 1

Rodzynki (szklanka) 1/4

Banan* (szklanka) 1/2

Wibrki kokosowe** (szklanka) 1/4

Orzechy wioskie*** (szklanka) 1/5

Polepszacz do pieczywa (tyzka) 1

Dynia**** (szklanka) 1/2

Rozgniecione truskawki (szklanka) 1+1/2
PRZEPIS NA CHLEB: 1. CHLEBBIALY 6. CHLEB ULTRA-SZYBKI 11. CHLEB BANANOWY 16. CHLEB Z SODA
(1-6:900g/2,01b) 2. StODKICHLEB 7. CHLEB KUKURYDZIANY 12. CHLEB KOKOSOWY 17. DZEM
(7-15:4509/1,01b) 3. SANDWICH 8. CHLEB SEZAMOWY 13. CHLEB Z ORZECHAMI WrOSKIMI

4. PIECZYWO FRANCUSKIE 9. CHLEB KAWOWY 14. CHLEB DYNIOWY
5. CHLEB RAZOWY 10. CHLEB Z RODZYNKAMI 15. CIASTO

Uwaga: *:

Pokroi¢ banany na plasterki; dodac po wszystkich sktadnikach.

**: Potowe widrkéw kokosowych doda¢ w drugim miksowaniu, reszte doda¢ po zmiksowaniu.

*KKe

****: Pokroi¢ dynie na 0,5 mm kawatki, ugotowac na parze i posiekac.
1 szklanka = 250 ml; 1 tyzka = 3 lyzeczka; 1 tyzka = 15 ml; 1 tyzeczka =5ml

Pokroi¢ orzeszki piniowe, lub orzechy wtoskie. Dodac¢ podczas drugiego miksowania.




ROMANESTE

Ingrediente 1. 2. 3. 4., 5. 6. 7. 8, 9. 10. 11.* 2 Uey==> || Jakf===2 15. 16. 17.

Apa (ml) 330 330 330 330 300 (45°) 160 130 130 140 140 130 100 160

Apa + ou (1 buc) (ml) 330

Margarina sau unt (lingurd) 2 3 2 2 3 2 2 2 1 2 2 2 2 2 1 2+1/2

Sare (lingurita) 1+1/2 1 1+1/2 1 2 1 1 3/4 1 3/4 3/4 1 3/4 3/4 3/4 1+1/2

Faina pentru paine (cana) 4 4 4 4 1+1/2 4 1 2 2 2 2 2 2 2 2 3

Zahar (lingura) 2 4 2 14+1/2 3 1 2 1/5 3 1/5 1/4 2 4 1 1/4 5

Lapte praf (lingura) 2 2 2 3 2

Drojdie uscata (lingurita) 1+1/2 1+1/2 1 1+1/2 1+1/2 3 1 1 1 3/4 1+1/2 1 1 1

Grau integral (cana) 2+1/2

Zahar rosu (lingura) 2

Ou (bucati) 1 1 1 1 1 1 1 3

Lapte (ml) 120 230

Porumb (cana) 1 1+1/4

Praf de copt (linguritd) 3 6

Lapte praf (lingura) 2 1 1/4 1/4 1/4 2 2

Susan (lingura) 2

Cafea instant praf (pliculete) 2

Miere (lingurd) 1 1 1 1 1

Stafide (cana) 1/4

Banana* (cand) 1/2

Nuca de cocos** (cana) 1/4

Nuca*** (cand) 1/5

Ameliorator pentru paine (lingura) 1

Cushaw**** (cana) 1/2

Céapsuna zdrobita (cana) 1+1/2
RETETA DE PAINE: 1. P/:\INE ALBA 6. P/E\INE ULTR/-}-RAPID/:\ 1. P/:\INE cu BANANE 16. PAINE CU BICARBONAT
(1-6:900 g/2,0 Ib) 2. PAINE DULCE 7. P@INE DE MALAI 12. Pl:\INE CU NUCA DE COCOS 17. GEM
(7-15:4509/1,01b) 3. SENDVIS_ 8. P/:\INE Ccu SUSAN 13. P/}INE CUNUCI

4. B{\GHETA . 9. P@INE CU CAFEA 14. PAINE CU CUSHAW
5. PAINE INTEGRALA 10. PAINE CU STAFIDE 15. ALUAT

Observatie: *:

Taiati banana in bucati si adaugati-o dupa adaugarea restului de ingrediente.

**: Adaugati jumatate din nuca de cocos mdruntita la a doua amestecare, iar cealaltd jumatate dupa amestecare.

*Rk.

FREKR

Taiati bucati semintele de pin sau miezul de nuca. Addugati-le la a doua amestecare.
Taiati cushaw-ul in bucati de 0,5 mm, tineti-l la abur si apoi taiati-l.

1 cana =250 ml; 1 lingura = 3 lingurita; 1 lingura = 15 ml; 1 linguritda =5ml

Sastojak 1. 2. 3. 4. 5. 6. 7 8. 9. 10. 11.% 12.%% Y=z || Yhksm==s 15. 16. 17.

Voda (ml) 330 330 330 330 300 (45°) 160 130 130 140 140 130 100 160

Voda (ml) + 1 jaje 330

Margarin ili buter (supena kasika) 2 3 2 2 3 2 2 2 1 2 2 2 2 2 1 2+1/2

So (kafena kasic¢ica) 1+1/2 1 1+1/2 1 2 1 1 3/4 1 3/4 3/4 1 3/4 3/4 3/4 1+1/2

Brasno (3olja) 4 4 4 4 1+1/2 4 1 2 2 2 2 2 2 2 2 3

Secer (supena kasika) 2 4 2 1+1/2 3 1 2 1/5 3 1/5 1/4 2 4 1 1/4 5

Mleko u prahu (supena kasika) 2 2 2 3 2

Suvi kvasac (kafena kasicica) 1+1/2 141/2 1 1+1/2 1+1/2 3 1 1 1 3/4 1+1/2 1 1 1

Integralno brasno (3olja) 2+1/2

Smedi $ecer (supena kasika) 2

Jaje (komad) 1 1 1 1 1 1 1 3

Mleko (ml) 120 230

Kukuruzno brasno (3olja) 1 1+1/4

Prasak za pecivo (kafena kasicica) 3 6

Mleko u prahu (supena kasika) 2 1 1/4 1/4 1/4 2 2

Seme susama (supena kasika) 2

Instant kafa u prahu (kesice) 2

Med (supena kasika) 1 1 1 1 1

Suvo grozde (Solja) 1/4

Banana* (3olja) 1/2

Kokos** (3olja) 1/4

Orasi*** (3olja) 1/5

Poboljsavac hleba (supena kasika) 1

Tikva**** (3olja) 1/2

Mrvljena jagoda (Solja) 1+1/2
RECEPT ZA HLEB: 1. BELIHLEB 6. ULTRA-BRZIHLEB 11. HLEB SA BANANOM 16. TI%STO
(1-6: 900 g/2,01b) 2. SLATKI FjLEB 7. KUKURUZNI HLEB 12. HLEB SA KOKOSOM 17. DZEM
(7-15:4509/1,01b) 3. SENDVICHLEB 8. HLEBSA SUSAMOM 13. HLEB SA ORASIMA

4. BAGET HLEB 9. HLEB SA KAFOM . 14. HLEB SATIKVOM
5. INTGEGRALNIHLEB 10. HLEB SA SUVIM GROZDEM 15. HLEB SA SODOM

Napomena: *:

Isecite bananu na komade i dodajte posto ste stavili sve sastojke.

i Dodajte pola kokosa prilikom drugom miksanja, a drugi deo posle miksanja.
*** |seckajte jezgro oraha na komadice. Dodajte tokom drugog miksanja

FREH

Isecite tikvu na komadice veli¢ine 0,5 mm i poparite ih

1 3olja = 250 ml; 1 supena kasika = 3 kafena kasicica; 1 supena kasika = 15 ml; 1 kafena kasicica = 5 ml
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LATVIAN

Sastavs

11.*

12.%%

13.%%%

14.500%

15.

16.

Udens (ml)

330

330

330

330

300 (45°)

160

130

140

140

130

100

160

Udens un ola (1 gab.) (ml)

Margarins vai sviests (édamk.)

2+1/2

sals (tajk.)

1+1/2

1 1+1/2

3/4

3/4

3/4

3/4

3/4

1+1/2

Milti (tasite)

1+1/2

Cukurs (édamk.)

1+1/2

1/5

1/4

1/4

Sausais piens (édamk.)

Sausais raugs (téjk.)

1+1/2

1+1/2 1

1+1/2

1+1/2

w N |w]|»

3/4

1+1/2

Rupjie milti (tasite)

2+1/2

Branais cukurs (édamk.)

Olas (gab.)

Piens (ml)

120

230

Kukurazas milti (tasite)

1+1/4

Cepampulveris (t&jk.)

Piena pulveris (édamk.)

1/4

1/4

1/4

Sezama séklinas (édamk.)

Skistosas kafijas pulveris (mazas
pacinas)

Medus (édamk.)

Rozines (tasite)

1/4

Banans* (tasite)

1/2

Kokosrieksti** (tasite)

1/4

Valrieksti*** (tasite)

1/5

Maizes uzlabotajs (édamk.)

Muskatkirbji**** (tasite)

1/2

Sasmalcinatas zemenes (tasite)

1+1/2

MAIZES RECEPTE:
(1-6: 900 g/2.0 marcinas)
(7-15: 450 9/1.0 marcinas)

Piezime: *:

MW=

5.

BALTMAIZE

SALDA MAIZE
SENDVICU MAIZE
GARAIS BATONS
PILNGRAUDU MAIZE

7.
8.
9.

SEVISKI ATRI PAGATAVOJAMA

MAIZE
KUKURUZAS MAIZE
MAIZE AR SEZAMU
KAFIJAS MAIZE

Sagrieziet bananu gabalinos, pievienojiet to, kad sajauktas visas sastavdalas.

**: Pievienojiet pusi no sasmalcinatajiem kokosriekstiem un iemaisiet, otru dalu pieberiet péc maisisanas.

***:  Sadrupiniet ciedru riekstu vai valriekstu kodolus gabalinos. Pievienojiet, veicot otrreiz maisisanu.

****: Sagrieziet muskatkirbjus 0,5 mm gabalinos tvaicéjiet un sasmalciniet.

1 tasite=250ml, 1 &d

k. =3 tajk., 1 &d

k.=15ml, 1 téjk.=5ml

. ROZINMAIZE
. BANANMAIZE
. KOKOSRIEKSTU MAIZE
. VALRIEKSTU MAIZE

. MUSKATKIRBJU MAIZE

15. MIKLA

16. SODAS MAIZE
17. IEVARIJUMS

Sudétiné dalis

10.

12.%*

13.%%%

14.000%

15.

17.

Vanduo (ml)

330

330

330

330

300 (45°)

160

130

130

140

130

100

160

Vanduo + kiausinis (1 vnt.) (ml)

Margarinas arba sviestas (3kst.)

2+1/2

Druska (askst.)

1+1/2

1 1+1/2

3/4

3/4

3/4

3/4

3/4

1+1/2

Miltai duonai (puodelis)

14+1/2

Cukrus (askst.)

1+1/2

1/4

1/4

Sausas pienas (askst.)

Sausos mielés (3kst.)

1+1/2

1+1/2 1

1+1/2

1+1/2

w N |w]|s

1+1/2

Nesmulkinti kvieciai (puodelis)

2+1/2

Rudasis cukrus (askst.)

Kiausiniai (vnt.)

Pienas (ml)

120

230

Kukurazy dribsniai (puodelis)

1+1/4

Kempimo milteliai ($kst.)

Pieno milteliai (askst.)

1/4

1/4

1/4

Sezamo séklos (askst.)

Tirpios kavos milteliai (mazais
pakeliais)

Medus (askst.)

Razinos (puodelis)

1/4

Bananas* (puodelis)

1/2

Kokosas** (puodelis)

1/4

Lazdyno riesutas*** (puodelis)

1/5

Duonos pagerinimo priemoné (3kst.)

Moliagas *4 (puodelis)

1/2

Trintos zemuogés (puodelis)

1+1/2

DUONOS RECEPTAS:
(1-6: 900 g/2,01b)
(7-15:4509/1,01b)

Pastaba: *:

nuhwnN =

BALTA DUONA
SALDI DUONA
SUMUSTINIS

PRANCUZISKA DUONA
RUPI KVIETINE DUONA

SvV®No

KUKURUZY DUONA
DUONA SU SEZAMU

. DUONA SU KAVA

0. DUONA SU RAZINOMIS

Supjaustykite banang gabaléliais; po to sudékite kitus ingridientus.

**: Sudékite puse kokoso antrojo maiSymo metu, sudékite likusj kokosa po sumaisymo.
*##%: Susmulkinkite kedro arba lazdyno riesutus j gabalélius. Sudékite juos antrojo maiSymo metu.
****: Molilgg supjaustykite 0,5 mm gabaléliais, garinkite juos ir sukapokite.

1 puodelis = 250 ml; 1 Skst. = 3 Askst.; 1 $kst. = 15ml; 1 askst. = 5ml

LABAI GREITAI ISKEPAMA DUONA

. DUONA SU BANANAIS
. DUONA SU KOKOSAIS
. DUONA SU LAZDYNO RIESUTAIS
. DUONA SU MOLIUGAIS
. TESLA

16. DUONA SU SODA
17. DZEMAS

LIETUVIU K.



BbATAPCKU

CbcraBkmn

11.*

12.%%

13.%%%

14.500%

15.

16.

Boga (ml)

330

330

330

330

300 (45°) 160

130

140

140

130

100

160

Bogaa + siiue (16p) (ml)

MaprapuH unm macno (c. nbxuua)

2+1/2

Con (c. nbxuLa)

1+1/2

1 1+1/2

3/4

3/4

3/4

3/4

3/4

1+1/2

BpaluHo 3a xn1a6 (Yawa)

1+1/2

3axap (c. nbxuua)

1+1/2

1/5

1/4

1/4

Cyxo mMnsiko (c. mbxuua)

Cyxa Mmas (c. nbxunua)

1+1/2

1+1/2 1

1+1/2

1+1/2

w N |w]|»
N

3/4

1+1/2

MweHnYHM 3bpHa (YaLwa)

2+1/2

Kadssa 3axap (c. nbxuua)

Anue (6p)

Mnsko (ml)

120

230

LlapeBuueH rpuc (yata)

1+1/4

Copa 3a neyeHe (C.1bXxuLa)

Cyxo mMnako (c. mbxuua)

1/4

1/4

1/4

Cycam (c. nbxuua)

Pa3TBopuMmo Kade (Manko naukye)

Megp (c. nbxu1ua)

Craduam (vawa)

1/4

BaHaH* (Yawa)

1/2

Kokoc** (uawa)

1/4

Opexn*** (yawa)

1/5

Mopo6puten 3a xna6 (c. NbxMLa)

TukBa**** (Yawa)

1/2

MpecoBaHu aroau (Yaia)

1+1/2

PELIENTA 3A XNA6:
(1-6: 900 9/2,0 Ib)
(7-15:4509/1,0 Ib)

3abenexka: *:

uhwN =

BAN XNAB
CNABK XNAB
CAHOBMY
OPEHCKN XNAB

Mb/IHO3BPHECT XN1AB

So® N

YNTPA BbP3 XJ1AB
LIAPEBUYEH XNAB
CYCAMOB X116

. XNAB C KAGE

0. XNAB CbC CTAONAN

HapeeTe 6aHaHa Ha napyeTa; fobaBeTe HaKpas, ClieA BCUYKU OCTaHann CbCTaBKU.

**: [lobaBeTe NMosIOBMHATA OT HACTbPraHuns KOKOC Ciefy BTOPOTO MeceHe. [lobaBeTe ocTaHanara nosoBurHa Hakpas.

*HKe

Hatpoluete opexu nnu kokoc. lobaseTe ru npy BTOPOTO MeceHe.

**¥¥%: HapexeTe TMKBaTa Ha napuyeta ot 0.5 mm, nonapeTe u nacmpaiTe.

1vawa=250ml; 1c.n

=3u.n Tlc.n

=15ml; Tu. nbxuua =5ml

. BAHAHOB XN1Ab
. KOKOCOB XNAb
. XNAB C OPEXU

. TUKBEH XNAB

. TECTO

16. COLEH XNAb
17. MAPMATIAL

CKnagHuKn

10. 11.* 12.%*

13.%%%

14.000%

15.

17.

Boga (mn)

330

330

330

330

300 (45°) 160

130

130 140 140

130

100

160

Bopa + aiiua (1nopuia) (mn)

330

MaprapuH abo macno (ctonosa
JIOXKa)

2+1/2

Cinb (4aitHa noxka)

3/4 3/4 1

3/4

3/4

3/4

1+1/2

BopoLwHo (ropHa)

1+1/2

Llykop (cTonoBa noxka)

1+1/2

3 1/5 1/4

1/4

Cyxe MONoKo (CTo10Ba NoXKa)

CyweHi apixaxi (YaiHa noxka)

1+1/2

1+1/2

1+1/2

1+1/2

wliNn|w]|s
N

1+1/2

HenpocisiHe 60poLHo (ropHs)

2+1/2

YepBoHWI1 LyKOp (CTONOBa NoXKa)

Anue (wryka)

Monoko (mn)

120

230

KykypynssaHe 60poLHo (ropHa)

1+1/4

Po3puxnioBay (4aiiHa noxka)

Cyxe MONoKo (CTon0Ba NoXKa)

1/4 1/4 1/4

HaciHHa ce3amy (YaliHa noxKa)

Po: KaBa i i )

Mep (cTonoBa noxka)

Popa3vHKM (ropHs)

1/4

BaHaH* (ropHs)

1/2

Kokoc** (ropHs)

1/4

Topixu*** (ropHs)

1/5

lMokpaliyBas xniba (cTonosa N0XKa)

MycKycHuin rapby3**** (ropHs)

1/2

MoToBueHi nonyHuLi (ropHs)

1+1/2

PELIENT XJ1IBA:
(1-6:9007)
(7-15:4507)

Mpumitka: *:
*%
ks

KKK

urpwWN =

BINVN XN1IB

conopKku Xnis

CEHABIY

OPAHLY3bKWI XNIB
HEMPOCIAHWN XJ1IB

2o®No

0.

. YNIbTPALUBMAKUN XJ1IB

KYKYPYA3AHWIA XN1IB
XNIB 13 CE3AMOM
XNIB A0 KABM

XNIB 13 POA3NHKAMU

MopixkTe 6aHaH Ha WIMATOYKM Ta AOAANTE NOTO NICNA YCiX IHWUX CKNAAHNKIB.
[lopaiite NONOBMHY KOKOCOBOI CTPYXKKM Mifj Yac APYroro 3amillyBaHHSA, a iHLY NONOBWHY — MiC/A 3amillyBaHHA.
Moppob6iTb KeppoBi abo BoNoCbKi ropixu. loaanTe ix nig yac APYroro 3amiluyBaHHA.
MopixTe MycKycHWI rapby3 Ha LuMaToukm 0,5 MM, 3BapiTb iX Ha Napi Ta NOTOBUITb.

1 ropHa = 250 mn; 1 cTonoBa NoXKa = 3 yaiiHa I0XKKa; 1 ctonoBa noxka = 15 mn; 1 yaiiHa noXxKa = 5 mn

11. XNIB 13 BAHAHAMU
12. XJIb I3 KOKOCOM
13. XJIB 13 TOPIXAMU

14. XJIB 13 MYCKYCHW/M rAPBY30M

15. TICTO

16. X716 3AMILLEHWA HA COAI
17. noBnano

YKPAIHCbKA



FRANCAIS

Ingrédients 1. 2. 3. 4., 5. 6. 7. 8. 9. 10. 11.* 2 Uey==> || Jakf===2 15. 16. 17.

Eau (ml) 330 330 330 330 300 (45°) 160 130 130 140 140 130 100 160

Eau + oeuf (1pc) (ml) 330

Margarine ou beurre (cuillére a table) 2 3 2 2 3 2 2 2 1 2 2 2 2 2 1 2+1/2

Sel (cuillére a thé) 1+1/2 1 1+1/2 1 2 1 1 3/4 1 3/4 3/4 1 3/4 3/4 3/4 1+1/2

Farine a pain (tasse) 4 4 4 4 1+1/2 4 1 2 2 2 2 2 2 2 2 3

Sucre (cuillére a table) 2 4 2 14+1/2 3 1 2 1/5 3 1/5 1/4 2 4 1 1/4 5

Lait en poudre (cuillére a table) 2 2 2 3 2

Levure seéche (cuillére a thé) 14172 1+1/2 1 14172 1+1/2 3 1 1 1 3/4 1+1/2 1 1 1

Blé complet (tasse) 2+1/2

Sucre rouge (cuillére a table) 2

Oeufs (pcs) 1 1 1 1 1 1 1 3

Lait (ml) 120 230

Semoule de mais (tasse) 1 1+1/4

Levure chimique (cuillére a thé) 3 6

Lait en poudre (cuillére a table) 2 1 1/4 1/4 1/4 2 2

Sésame (cuillére a table) 2

Café instantané poudre (petits

sachets) 2

Miel (cuillére a table) 1 1 1 1 1

Raisin (tasse) 1/4

Banane* (tasse) 1/2

Noix de coco** (tasse) 1/4

Noix*** (tasse) 1/5

Améliorant de la fermentation 1

(cuillére a table)

Courge**** (tasse) 1/2

Fraises écrasées (tasse) 1+1/2
RECETTE DE PAIN : 1. PAIN BLAN; 6. PAIN ULTRA-RAPIDE 11. PAIN A LA BANANE 16. PAIN AU SODA
(1-6: 900 9/2.0 livres) 2. PAIN SUCRE 7. PAIN AU MAIS 12. PAIN AU NOIX DE COCO 17. CONFITURE
(7-15:4509/1.0 livres) 3. SANDWICH 8. PAIN AU SESAME 13. PAIN AU NOIX

4. PAIN FRANCAIS 9. PAIN AU CAFE 14. PAIN A LA COURGE
5. PAIN COMPLET 10. PAIN AU RAISIN 15. PATE

Remarque: *  couper les bananes en morceaux ; I'ajouter aprés l'ajout de tous les ingrédients.

**  ajouter un demi noix de coco rapé lors de la premiére phase de mélange, ajouter I'autre moitié a la fin du mélange.
couper les pignons ou les noix en morceaux. Les ajouter lors de la seconde phase de mélange.
***% couper les courges en piéces de 0,5mm les cuire a la vapeur et les hacher.

*Hk

1 tasse =250 ml; 1 cuillére a table = 3 cuillére a thé; 1cuillére a table = 15 ml; 1 cuillére a thé =5 ml

12

Ingredientes 1. 2. 3. 4. 5. 6. 7. 8.

10. 11.* 12.%*

13.%%%

14.000%

15.

17.

Agua (ml) 330 330 330 330 300 (45°) 160

130

130 140 140

130

100

160

Agua + huevo (1pc) (ml) 330

Margarina o mantequilla (cucharadita) 2 3 2 2 3 2 2 2

2+1/2

Sal (cucharadita) 1+1/2 1 1+1/2 1 2 1 1 3/4

3/4 3/4 1

3/4

3/4

3/4

1+1/2

Harina de pan (taza) 4 4 4 4 1+1/2

Aztcar (cucharadita) 2 4 2 1+1/2

3 1/5 1/4

1/4

Leche seca (cucharadita) 2 2 2 3

w N |w]|s
N

Levadura seca (cucharadita) 1+1/2 141/2 1 1+1/2 1+1/2

1 3/4 1+1/2

Trigo integral (taza) 2+1/2

Azticar moreno (cucharadita) 2

Huevo (unidad) 1 1

Leche (ml) 120

230

Harina de maiz (taza) 1

1+1/4

Levadura pastelera (cucharadita) 3

Leche en polvo (cucharadita) 2

1/4 1/4 1/4

Semillas de sésamo (cucharadita) 2

Polvo de café instantaneo (bolsitas)

Miel (cucharadita)

Pasa (taza)

1/4

Platano* (taza)

1/2

Coco** (taza)

1/4

Nuez*** (taza)

1/5

Mejorador del pan (cucharadita)

Anacardo**** (taza)

1/2

Fresa machacada (taza)

1+1/2

RECETA DEL PAN: 1. PAN BLANCO 6. PAN ULTRARAPIDO
(1-6:900g/2,01b) 2. PANDULCE 7. PAN DE MAiZ
(7-15:4509/1,01b) 3. SANDWICH 8. PAN DE SESAMO

4. PAN FRANCES 9. PAN DE CAFE

5. PANINTEGRAL 10. PAN DE PASAS

Nota: *  Corte el platano en trozos y afiddalo tras anadir todos los ingredientes.
**: Anada medio coco rallado con la segunda mezcla y afiada la otra mitad tras la mezcla.
***: Corte en trozos las semillas de pina y el centro de las nueces. Aiddalos durante la segunda mezcla.
****: Corte el anacardo en trozos de 0.5 mm, cuézalos y cortelos.

1 taza = 250 ml; 1 cucharadita = 3 cucharadita; 1 cucharadita = 15 ml; 1 cucharadita =5 ml

11. PAN DE PLATANO
12. PAN DE COCO

13. PAN DE NUECES

14. PAN DE ANACARDO
15. MASA

16. PAN DE SODA
17. MERMELADA




ITALIANO

Ingredienti 1. 2 3 4., 5. 6. 7. 8. 9. 10. 11.* 2 Uey==> || Jakf===2 15. 16. 17. Ingrediént: 1. 2. 3, 4. 5. 6. 7 8. 9. 10. 11.% 12.%% Y=z || Yhksm==s 15. 16. 17.
Acqua (ml) 330 330 330 330 300 (45°) 160 130 130 140 140 130 100 160 Water (ml) 330 330 330 330 300 (45°) 160 130 130 140 140 130 100 160
Acqua + uovo (1pz) (ml) 330 Water + ei (1 stuk) (ml) 330 (7,
Margarina o burro (cucchiaio) 2 3 2 2 3 2 2 2 1 2 2 2 2 2 1 2+1/2 Margarine of boter (el) 2 3 2 2 3 2 2 2 1 2 2 2 2 2 1 2+1/2 g
Sale (cucchiaino) 1+1/2 1 1+1/2 1 2 1 1 3/4 1 3/4 3/4 1 3/4 3/4 3/4 1+1/2 Zout (theelepel) 1+1/2 1 1+1/2 1 2 1 1 3/4 1 3/4 3/4 1 3/4 3/4 3/4 1+1/2 <g
Farina (tazza) 4 4 4 4 1+1/2 4 1 2 2 2 2 2 2 2 2 3 Broodmeel (kopje) 4 4 4 4 1+1/2 4 1 2 2 2 2 2 2 2 2 3 E'
Zucchero (cucchiaio) 2 4 2 14+1/2 3 1 2 1/5 3 1/5 1/4 2 4 1 1/4 5 Suiker (el) 2 4 2 1+1/2 3 1 2 1/5 3 1/5 1/4 2 4 1 1/4 5 g
Latte in polvere (cucchiaio) 2 2 2 3 2 Droge melk (el) 2 2 2 3 2 L
Lievito secco (cucchiaino) 14172 1+1/2 1 14172 1+1/2 3 1 1 1 3/4 1+1/2 1 1 1 Gedroogde gist (theelepel) 1+1/2 141/2 1 1+1/2 1+1/2 3 1 1 1 3/4 1+1/2 1 1 1 =
Grano intero (tazza) 2+1/2 Volkoren (kopje) 2+1/2
Zucchero rosso (cucchiaio) 2 Rode suiker (el) 2
Uovo (pezzi) 1 1 1 1 1 1 1 3 Ei (stuks) 1 1 1 1 1 1 1 3
Latte (ml) 120 230 Melk (ml) 120 230
Farina di mais (tazza) 1 1+1/4 Maismeel (kopje) 1 1+1/4
Lievito chimico (cucchiaino) 3 6 Bakpoeder (theelepel) 3 6
Latte in polvere (cucchiaio) 2 1 1/4 1/4 1/4 2 2 Melkpoeder (el) 2 1 1/4 1/4 1/4 2 2
Semi di sesamo (cucchiaio) 2 Sesamzaadjes (el) 2
Polvere caffé istantaneo (bustine 5 Instant koffiepoeder (zakjes) 2
piccole) Honing (el) 1 1 1 1 1
Miele (cucchiaio) 1 1 1 1 1 Rozijn (kopje) /4
Uva passa (tazza) 1/4 Banaan* (kopje) 12
Bahanagliozza) 12 Kokosnoot** (kopje) 1/4
Cocco™ (tazza) /4 Walnoot*** (kopje) 1/5
Noce™** (tazza) 1/5 Broodverbeteraar (el) 1
Miglioratore del pane (cucchiaio) 1 Ayote™** (kopje) 12
Zucca torta**** (tazza) 172 Gebroken aardbei (kopje) 1+1/2
Fragola frantumata (tazza) 1+1/2
RICETTA PANE: 1. PANE BIANCO 6. PANE ULTRA-VELOCE 11. PANE ALLA BANANA 16. PANE ALLA SODA BROODRECEPT: 1. WHITE BREAD 6. ULTRA-FAST BREAD 11. BANANA BREAD 16. SODA BREAD
(1-6:900 g/2,0 Ib) 2. PANE DOLCE 7. PANE DI MAIS 12. PANE AL COCCO 17. MARMELLATA (1-6:900 g/2.01b) 2. SWEET BREAD 7. CORN BREAD 12. COCONUT BREAD 17. JAM
(7-15:4509/1,01b) 3. SANDWICH 8. PANEAL SESAMO 13. PANNE ALLE NOCI (7-15:4509/1,01b) 3. SANDWICH 8. SESAME BREAD 13. WALNUT BREAD
4. PANE FRANCESE 9. PANE AL CAFFE 14. PANE ALLA ZUCCA 4. FRENCH BREAD 9. COFFEE BREAD 14. CUSHAW BREAD
5. PANEINTEGRALE 10. PANE ALLUVETTA 15. IMPASTO 5. WHOLE-WHEAT BREAD 10. RAISIN BREAD 15. DOUGH
Nota: *:  Tagliare la banana a pezzi, aggiungerla dopo aver aggiunto tutti gli ingredienti. Opmerking:*:  Snijd de banaan in stukjes, voeg deze toe nadat alle ingrediénten zijn toegevoegd.
**: Aggiungere meta cocco tritato quando si mescola per la seconda volta, aggiungere l'altra meta dopo aver mescolato. **: Voeg bij de tweede menging de halve geraspte kokos toe, na het mengen de andere helft.
***: Fare a pezzi i pinoli o il centro della noce. Aggiungerli quando si mescola per la seconda volta. ***: Maak het pijnboomzaad o f de walnootkern in stukjes. Voeg ze toe tijdens de tweede menging.

****: Tagliare la zucca a pezzi da 0,5 mm, cuocere a vapore e tritare. ***%: Snijd de ayote in stukjes van 0,5 mm, stoom ze en hak ze fijn.

1 tazza = 250 ml; 1 cucchiaio = 3 cucchiaini; 1 cucchiaio = 15 ml; 1 cucchiaino =5ml 1 kopje = 250 ml; 1 eetlepel = 3 theelepel; 1 eetlepel = 15 ml; 1 theelepel =5ml



EANHNIKA

ZuoTtatika 1. 2. 3. 4., 5. 6. 7. 8, 9. 10. 11.* 2 Uey==> || Jakf===2 15. 16. 17.

Nepd (ml) 330 330 330 330 300 (45°) 160 130 130 140 140 130 100 160

Nepd + auyé (1 tep) (ml) 330

Mapyapivn 1 Boutupo (k.0.) 2 3 2 2 3 2 2 2 1 2 2 2 2 2 1 241/2

ANAT (K.y.) 1+1/2 1 1+1/2 1 2 1 1 3/4 1 3/4 3/4 1 3/4 3/4 3/4 1+1/2

Alevp1 yla Ywpi (kouma) 4 4 4 4 1+1/2 4 1 2 2 2 2 2 2 2 2 3

Zaxapn (k.0.) 2 4 2 14+1/2 3 1 2 1/5 3 1/5 1/4 2 4 1 1/4 5

[dha og okovn (k.0.) 2 2 2 3 2

Znpi Hayid (K.y.) 14172 | 14172 1 14172 | 14172 3 1 1 1 3/4 14172 1 1 1

ANeVPL OAIKAG (KoUTTQ) 2+1/2

Kokkivn {axapn (k.0.) 2

Avyo (tep) 1 1 1 1 1 1 1 3

Faha (ml) 120 230

Kahapmokahevpo (kouma) 1 1+1/4

Mméikiv maouvtep (K.y.) 3 6

[dha og okovn (k.0.) 2 1 1/4 1/4 1/4 2 2

Sovodut (k.0.) 2

TTIYHI0i0G KAPES (UIKPA PaKeNdKIQ) 2

Mét (k.0.) 1 1 1 1 1

Stagideg (kouma) 1/4

Mmavava* (kouma) 1/2

Kapuda** (kouma) 1/4

Kapudia*** (kouma) 1/5

BeATIWTIKG {UuNG (K.0.) 1

KoAokuBa**** (koUma) 1/2

MoAT6¢ ppdoulag (Kouma) 1+1/2
ZYNTATH MA YQMI: 1. AEYKO YQMmI 6. MOAY TAXY YQMI 11. YOMI ME MMANANA 16. YOMI ZOAAL
(1-6: 900 g/2,0 Ib) 2. TAYKO vaMmi 7. YQMI KAAAMIMOKIOY 12. YOMI ME KAPYAA 17. MAPMEAAAA
(7-15:4509/1,01b) 3. ZANTOYITZ 8. YQMI ME ZOYZAMI 13. YOMI ME KAPYAIA

4. TAAAIKO YOMI 9. YQMI ME KAOE 14. YOMI ME KOAOKYOA
5. YOMI OAIKHZ 10. ZTAOIAOYQMO 15. ZYMH

THMEIQZH: *:
*%.

FR,

Koyte v pmavdava o€ Tepdxia Kot TpocB£0Te TNV apoul MPOCHECETE Ta UTTONOITTA CUCTATIKA.
MpooBéote Tn pion Tepayiopévn kapuda katd t Seutepn avauign, mMpooBEoTe TNV ANAN WIOT) META TNV avapign.
: WAoKOYTE TO KOUKOLVAPL 1} Ta kKapudia. MpooBéote Ta katd tn devtepn avapign.

#*x%: KoYte Tnv KoAokuBa o€ Tepdyta 0,5 X\, BPACTE TNV OTOV ATHO Kat YINOKOWTE Tnv.

1 kovma =250 ml, 1 k.0. =3 K.y., 1K.0.=15ml, 1 K.y.=5ml

Slozeni 1. 2. 3. 4. 5. 6. 7 8. 9. 10. 11.% 12.%% Y=z || Yhksm==s 15. 16. 17.

Voda (ml) 330 330 330 330 300 (45°) 160 130 130 140 140 130 100 160

Voda + vejce (1 ks) (ml) 330

Margarin nebo maslo (IZice) 2 3 2 2 3 2 2 2 1 2 2 2 2 2 1 2+1/2

Sal (1zicka) 1+1/2 1 14+1/2 1 2 1 1 3/4 1 3/4 3/4 1 3/4 3/4 3/4 1+1/2

Chlebova mouka (3éalek) 4 4 4 4 1+1/2 4 1 2 2 2 2 2 2 2 2 3

Cukr (Izice) 2 4 2 1+1/2 3 1 2 1/5 3 1/5 1/4 2 4 1 1/4 5

Susené mléko (Izice) 2 2 2 3 2

Susené drozdi (Izicka) 1+1/2 1+1/2 1 1+1/2 141/2 3 1 1 1 3/4 1+1/2 1 1 1

Celozrnna mouka (3alek) 2+1/2

Titinovy cukr (1Zice) 2

Vejce (ks) 1 1 1 1 1 1 1 3

Mléko (ml) 120 230

Kukufi¢na mouka (3alek) 1 1+1/4

Kypfici prasek do peciva (Izicka) 3 6

Susené mléko (Izice) 2 1 1/4 1/4 1/4 2 2

Sezamova seminka (IZice) 2

Rozpustna kava (malé sacky) 2

Med (IZice) 1 1 1 1 1

Hrozinky (Salek) 1/4

Banan* (salek) 1/2

Kokos** (3alek) 1/4

Vlasské ofechy*** (3alek) 1/5

Zlep3ujici pripravek do chleba (IZice) 1

Kesu**** (3alek) 1/2

Rozmackané jahody (3alek) 1+1/2
RECEPT NA CHLEB: 1. BILY CHLEB 6. SUPER RYCHLY CHLEB 11. BANANOVY CHLEB 16. SODOVY CHLEB
(1-6: 900 g/2,0 1b) 2. SLADKY CI:ILE'B i 7. KUKURICN’Y CHL’E'B 12. KQKOSOVY: CHLE:B 17. MARMELADA
(7-15:4509/1,01b) 3. TOUSTOVY CH!_EB i 8. SE’ZAMC’)VY C!—!LEB 13. ORE(’ZHOVYVCHLEE}V

4. FRANCOUZ’SKY CHLEB 9. KAVOVY CHL’EB i 14. CHLEB S KESU ORISKY
5. CELOZRNNY CHLEB 10. HROZINKOVY CHLEB 15. TESTO

Poznamka:*:
¢

Bandn nakrajejte na kousky a pfidejte jako posledni slozku.
Pridejte polovinu strouhaného kokosu pfi druhém michani, druhou polovinu pfidejte po michani.
***: Piniové ofisky nebo vlasské ofechy nasekejte na kousky. Pridejte je béhem druhého michani.

***%: Nakrajejte kesu ofisky na 0,5 mm kousky, spaite je a nasekejte je.

1Salek = 250 ml; 1 Izice = 3 lIzicky; 1 IZice = 15 ml; 1 lzicka =5ml




Sestavine 1. 2. 3. 4., 5. 6. 7. 8. 9. 10. 11.* 2 Uey==> || Jakf===2 15. 16. 17. Surovina 1. 2. 3. 4. 5. 6. 7. 8. 9. 10. 11.% 12.%% Y=z || Yhksm==s 15. 16. 17.
Voda (ml) 330 330 330 330 300 (45°) 160 130 130 140 140 130 100 160 Voda (ml) 330 330 330 330 300 (45°) 160 130 130 140 140 130 100 160
<< Voda + jajce (1 kos) (ml) 330 Voda + vajce (1 kus) (ml) 330
E Margarina ali maslo (jedilna Zlica) 2 3 2 2 3 2 2 2 1 2 2 2 2 2 1 2+1/2 Margarin alebo maslo (PL) 2 3 2 2 3 2 2 2 1 2 2 2 2 2 1 2+1/2 >
:l,LnJ Sol (¢ajna zlicka) 1+1/2 1 1+1/2 1 2 1 1 3/4 1 3/4 3/4 1 3/4 3/4 3/4 1+1/2 Sol (CL) 1+1/2 1 1+1/2 1 2 1 1 3/4 1 3/4 3/4 1 3/4 3/4 3/4 1+1/2 ﬁ
E Moka za kruh (skodelica) 4 4 4 4 1+1/2 4 1 2 2 2 2 2 2 2 2 3 Mika na pripravu chleba (3alka) 4 4 4 4 1+1/2 4 1 2 2 2 2 2 2 2 2 3 E
> Sladkor (jedilna Zlica) 2 4 2 14+1/2 3 1 2 1/5 3 1/5 1/4 2 4 1 1/4 5 Cukor (PL) 2 4 2 1+1/2 3 1 2 1/5 3 1/5 1/4 2 4 1 1/4 5 >
9 Mleko v prahu (jedilna Zlica) 2 2 2 3 2 Susené mlieko (PL) 2 2 2 3 2 9
2 Suhi kvas (Cajna Zlicka) 1+1/2 1+1/2 1 1+1/2 1+1/2 3 1 1 1 3/4 1+1/2 1 1 1 Su3ené drozdie (CL) 1+1/2 1+1/2 1 1+1/2 1+1/2 3 1 1 1 3/4 1+1/2 1 1 1 2
Polnozrnata moka (skodelica) 2+1/2 Celozrnna muka (sélka) 2+1/2
Rdeci sladkor (jedilna Zlica) 2 Tmavy cukor (PL) 2
Jajca (kosi) 1 1 1 1 1 1 1 3 Vajcia (kusy) 1 1 1 1 1 1 1 3
Mleko (ml) 120 230 Mlieko (ml) 120 230
Koruzni zdrob (skodelica) 1 1+1/4 Kukuri¢na muka ($alka) 1 1+1/4
Pecilni prasek (¢ajna zlicka) 3 6 Prasok do peciva (CL) 3 6
Mleko v prahu (jedilna Zlica) 2 1 1/4 1/4 1/4 2 2 Susené mlieko (PL) 2 1 1/4 1/4 1/4 2 2
Sezamovo seme (jedilna Zlica) 2 Sezamové semienka (PL) 2
Instant kava (majhne vrecke) 2 Prasok z instantnej kavy 2
Med (jedilna Zlica) 1 1 1 1 1 (maléivreciska)
Rozine (skodelica) 1/4 Med (PL) ! ! ! ! !
Banana* (skodelica) 1/2 Hrozienka (34lka) /4
Kokos** (skodelica) 1/4 Banan* (salka) 1/2
Oreh*** (skodelica) 1/5 Kokos** (Salka) 74
Sfed}tvo z e e } Vlasské orfechy*** (3alka) 1/5
(jedilna Zlica) Zlep3sovacie prisady do cesta (PL) 1
Jedilna buca**** (skodelica) 1/2 Japonska kola¢ova tekvica**** (3alka) 1/2
Zmeckane jagode (skodelica) 1+1/2 Drvené jahody ($4lka) 1+1/2
RECEPT ZA KRUH: 1. BELKRUH 6. KRUH ZA SUPER HITRO PRIPRAVO  11. BANANIN KRUH 16. SODA KRUH RECEPT NA CHLIEB: 1. BIELY CHLIEB 6. VELMIRYCHLY CHLIEB 11. BANANOVY CHLIEB 16. SODOVY CHLIEB
(1-6:900 g/2,0 Ib) 2. SLADKI KRUH 7. KORUZNI KRUH 12. KOKOSOV KRUH 17. MARMELADA (1-6: 900 g/2,0 1b) 2. SLADKY CHLIEB 7. KUKURICNY CHLIEB 12. KOKOSOVY CHLIEB 17. DZEM
(7-15:4509/1,01b) 3. SENDVIC 8. KRUH S SEZAMOM 13. OREHOV KRUH (7-15:4509/1,01b) 3. SENDVI¢ 8. SEZAMQVY CHLIEB 13. ORECHOVY CHLIEB
4. FRANCOSKI KRUH 9. KRUH S KAVO 14. KRUH Z BUCO 4. FRANCUZSKY CHLIEB 9. KAVOVY CHLIEB 14. TEKVICOVY CHLIEB
5. POLNOZRNAT KRUH 10. KRUH Z ROZINAMI 15. TESTO 5. CELOZRNNY CHLIEB 10. HROZIENKOVY CHLIEB 15. CESTO
Opomba: *:  Banano narezite na kose in jo dodajte, potem ko dodate vse sestavine. Poznamka:*:  Banan nakrajajte na kusky a pridajte ho po pridani vSetkych ostatnych surovin.
**: Dodajte polovico nastrganega kokosa pred drugim mesanjem, drugo polovico pa po mesanju. **: Pridajte polovi¢né mnozstvo strdhaného kokosu pri druhom miesani, druht polovicu pridajte po miesani.
***: Pinjole ali orehova jedrca narezite na kose. Dodajte jih med drugim mesanjem. ***: Nasekajte piniové oriesky alebo jadra vlasskych orechov na kusy. Pridajte ich pocas druhého miesania.

#**%: Jedilno buco narezite na kose velikosti 0,5 mm, jih poparite in sesekljajte. ****: Nakrajajte tekvicu na kusky s velkostou 0,5 mm, povarte v pare a nasekajte na drobno.

1 skodelica = 250 ml; 1 jedilna Zlica = 3 ¢ajne zlicke; 1 jedilna Zlica = 15 ml; 1 ¢ajna zlicka =5 ml 1 8alka = 250 ml; 1 PL (polievkova lyZica) = 3 CL (¢ajové lyzicky); 1 PL=15ml; 1 CL=5ml



