'FOOD SERVICE

Cneyndukauymna / CHeKn 1 MHrpeaneHTbl AnA ObICTPOro NTaHuA

OBOLLHOI CHEK PUC BACMATW, OBOLL U CbIP YERLEP 1000+ oparius

OnuncaHue

Tomatbl 19.5%, nponapeHHbii puc 6acmatn 18.5%, 3eneHas

daconb 16%, kpacHaa daconb Kidney 13%, Kykypy3a 12%,

colp YEAEP (Monoko, KapTodenbHbI Kpaxmarn, Conb,
MOJIOKOCBEPTbIBAKLLMIA GEPMEHT, MUKPOOUaNbHBbIiA
KoarynsHr) 6.6%, NOACONHEYHOE MaCI0, KapTOhEeNbHbI
Kpaxman, KapTodenbHas KneTyaTka, ANYHbIA NOPOLLOK,
COJb, TUMbSIH. BO3MOXHO NpUCyTCTBME CIelOB [MOTEHa,

cenbpepes.
XapakTepuctmku

i PekomeHayeMmble cnocobbl NPUrOTOBNEHNA:
1. Meyb. 8 muHyT Npu Temnepatype 210 °C gna 500 r
NpoAyKTa

2. OpuTiopHrLa. 3 MUHYTbI py Temnepatype 180°C ana 500

r npoAyKTa



