FOOD SERVICE

3 LES SPE

#

Cneyndukauymna / CHeKn 1 MHrpeaneHTbl AnA ObICTPOro NTaHuA

OBOI.U,M TEM"yPA 1000 OpaHuusa

OnuncaHue

OBoLUy B pa3fiMUHbIX NPOMNOPLUMAX (3eNeHble Kabauku,
MOPKOBb, KPAaCHbI CllagKuii nepeL, 3efieHas CTpy4YKkoBas
daconb); nogconHeyHoe Maco; BOLA; NLIEHUYHAA MyKa;
KyKYpY3HbI Kpaxman; MOAnGULMPOBaHHbI KapTOodenbHbIN
Kpaxmari; Coslb; NMWEeHNYHbI FI0TeH; KYKYpY3Hasa MyKa;
LPOXKM; pUCOBAsA MYKa; MLIEHNYHbIV Kpaxman;
ctabunuzatop: E461; paspbIxnuTenu: rmapokapboHaT
HaTpuA (nuwesas coga), E450i, E450ii; cneunm; nykoBbIi

MOPOLLOK.
XapakTepuctumku

1. Bo ¢ppuTiope: He pazamopaiBas, FroToBUTb MPUMEPHO 3
MUHYTbI Npy Temnepatype 180°C. PekomeHayeTcA roToBUTb
[0 XPYCTALLEN KOHCUCTEHLMN.

2. B KoHBeKTOMaTe: He pasmopaxmsas, roToBUTb 12 MUHYT
npw Temnepatype 200°C, BbICTENIMB AHO raCTPOEMKOCTY

6ymaroi.



