[ynaw co nevyypku

NeyypknTe M nokpaj Toa wTto ce 6oratum CO BUTAMUHU, MUHEPANU W
OJIMr0e/IeMEeHTM Ce noTueHeTa HamupHuua. Co 0OBOj BKYyCeH peuenTt fa
ro NMPOMeHWMe Toa M fa MM BKIYy4YMMEe BO HawaTa MCXpaHa.

NoTpebHn cocTojKu:

= 2 Nlaxuymn Macno

1/2 rnasuvua CUTHO CceuKaH KpoMupg
= 1 ypBeHa nunepka

= 1 Kr nevyypkwu

=500 r CMTHO ceuKaHW poMaTwu

= 500 Mn OyjoH OO 3eneH4YykK

= CON

= IYK BO Mpas

» 3a4MHU no xenba

HayuH Ha noarorsyBabe:

Bo capg Ha oraH ctaBeTe ro Mac/MHOBOTO Macsio U CUTHO celKaHuTe
KpoMuag u nunepka. lpxeTe popoeka KpoMuaoT He oMekHe. Kora Ke
bupaTt roToBu TprHete rm Bo nocebeH cap.

Bo nctnort cap crtaBeTe rMm CUTHO CELKAHUTE Nevyypku, COM U JNyK U
npxeTe OQogoeka neyypkute He 3apyMeHat. [loToa BO cafoT pgopapete
M NUNEepKUTE M KPOMUOOT KOM MPETXOAHO FvM MPONpPXMBTE, OOMaTuUTe,
3eN1eHYyKoBUMOT OYyjoH M 3a4yuHuM no xenba. HaManeTte ja
TeMnepaTypaTa, MNOKpPUMjTe ro cagoT U roTeeTe 20-TUHA MUHYTHU
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