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Attention : Un livret de consignes de sécurité
LS-123456 est fourni avec cet appareil.

Avant d'utiliser votre appareil pour la premiére
fois, lisez attentivement ce livret et conservez-le
soigneusement.

DESCRIPTIF DE L'APPAREIL

A - Boutons de mise en marche : E*, F* & G* - Couteaux hachoir supérieurs
A1l - Vitesse lente (selon modéle)
A2 - Turbo H - Couteau hachoir inférieur
B - Bloc moteur I* - Bol 0.5L ou 0.8L (selon modéle)
C - Coupelle d'étanchéité J* - Pad antidérapant ou couvercle (selon
D* - Accessoire milk-shake (selon modéle) modéle)

AVANT LA PREMIERE UTILISATION (c. F1G. 1)
UTILISATION (cF.Fic. 2A9)

Manipulez le couteau avec précaution car les lames sont trés coupantes.

Ne faites pas tourner l'appareil a vide.

Préparations semi-liquides : ne pas dépasser le niveau maxi du bol. Conseils pour obtenir de
bons résultats : Travaillez en impulsions. Si les morceaux d'aliments restent collés sur la paroi
du bol (jambon, oignons...), décollez les morceaux a l'aide d'une spatule, répartissez-les dans le
bol et effectuez 2 ou 3 impulsions supplémentaires.

RECETTE

Avec couteaux triple lames (selon modéle)

Marmelade d'abricots au miel

300 g d'abricots moelleux (la recette nest pas réalisable avec des abricots secs)

70 g de miel crémeux

Verser les abricots dans le bol, incorporez le miel sur les abricots et mixez pendant 6 secondes
maximum.

NETTOYAGE DE L'APPAREIL (cF. F16. 10 & 11)
RANGEMENT (cF. Fi6. 12)



SAFETY INSTRUCTIONS

CAUTION: the safety precautions are part of the
appliance. Read them carefully before using your new
appliance for the first time. Keep them in a place where
you can find and refer to them later on.

Do not use the appliance if it is faulty or its power
cord is _faul%y, if the ap1pl'1ance has been dropped and
has visible damage or fails to function correctly. In
this case, the appliance should be sent to an Approved
Service Centre. ) o
Do not use your appliance if it does not operate
correctly, if it has been damaged or if the power cord
or plug is damaged. In order fo avoid any risk, have
thetpower cord replaced only by an approved service
centre.
Be sure to unplug the appliance if you must leave it
unattended, before inserting or removing accessories
or before cleaning it.,
This appliance is not intended for use by persons
(including children) with reduced physical, sensory
or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a
8eyson responsible for their safety.

hildren should be supervised to ensure that they do
not play with the a%phance. i
This appliance may be used by children of at least 8
years of age and by persons with lack of experience
and knowledge or reduced physical, sensory or mental
capabilities, as long as they have been trained and
given instructions about using the appliance safely
and are fully aware of the dangers involved. Children
should not play with the appliance. Cleaning and
maintenance by the user should not be carried out by
children unless they are at least 8 years of age and
are supervised. Keep the appliance and its lead out of
reach of children.
See the instruction manual for how to clean and



maintain your appliance. )

® Your appliance is intended for domestic food use
inside the home only. It is not designed for use in
the following cases, which are not covered by the
guarantee: in kitchen areas reserved for staft in
shops, offices and other professional environments,
in farm accommodation, by clients of hotels, motels
and other residential environments and in guest room
environments. )

e This appliance should not be used by children.

® Check that your power supply voltage corresponds to that shown on the appliance
(alternating current only). Any error in plugging in your appliance may cause irreversible
damage and invalidate the guarantee.

® Given the diverse standards in effect, if the appliance is used in a country other than thatin
which it is purchased, have it checked by an Approved Service Agent.

* Do not use an extension lead. If you accept liability for doing so, only use an extension lead
which is in good condition, has a plug with an earth connection and is suited to the power
rating of the appliance.

® Do not leave the appliance unattended whilst in operation.

® The appliance should be plugged into a socket outlet with an earth connection

® The manufacturer shall not accept any liability in the event of any use that does not comply
with the instructions.

e Use your appliance on a clean, dry flat surface away from water splashes.

e Never allow long hair, scarves, etc. to hang over the accessories while in operation.

® Unplug your appliance as soon as you have finished using it, when you are cleaning it and on
fitting or removing the accessories.

® Never operate the appliance while empty.

® Any intervention other than cleaning and usual maintenance by the customer must be
carried out by an approved service centre.

® Do not immerse the appliance, power cord or plug in water or any other liquid.

® The power cord must never be left near or in contact with the hot parts of your appliance,

near a source of heat or on a sharp edge.

 For your safety, only use accessories and spare parts that correspond to your appliance, sold

by an approved service centre.

 For your safety, this appliance complies with applicable standards and laws:

- Low Voltage Directive

- Electromagnetic Compatibility

- Environment

- Materials in contact with foodstuffs.

DESCRIPTION

A - On/0ff buttons: E*, F* & G* - Upper chopping blade
A1 - Slow speed (depending on model)
A2 - Turbo H - Lower chopping blade
B - Motor unit I*-0.5l0r0.8 Lbowl (dependingon
C - Watertight seal model)
D* - Milk-shake accessory (depending on J* - Non-slip pad or lid (depending on

model)
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BEFORE INITIAL USE (SEE. FiG. 1)

CONDITIONS OF USE (SEE. F16.2 A 9)

Handle the blades with care as the blades are extremely sharp.

Do not run the appliance empty.

Semi-liquid mixtures: do not fill above the max. level of the bowl

Hints to obtain best results:

Work in pulses. If pieces of food remain stuck to the sides of the jug (ham, onions, etc.), use the
spatula to release them and distribute them around the jug before running 2 or 3 additional

b=l
=
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RECIPES

With triple blade (depending on model)

Apricot marmalade with honey

300 g of soft apricots (the recipe cannot be made with dried apricots)

70 g liquid honey

Place the apricots in the bowl. Pour the honey over the apricots and mix for
6 seconds maximum.

CLEANING THE APPLIANCE (SEE. FIG. 10 & 11)

STORAGE (SEE. FI6. 12)

RECYCLING

End-of-life electrical and electronic products:

Your appliance is designed to operate for many years. However, the day you plan to replace it,
do not throw it away with normal household rubbish or in a landfill but take it to a suitable
collection point provided by your local authority (or to a recycling centre if applicable).

Environmental protection first!

® Your appliance contains numerous materials that can be recovered or recycled.
2 Take it to a collection point for processing.
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_)Let op: bij dit apparaat wordt een boekje met
veiligheidsvoorschriften (LS-123456) geleverd.
Neem dit boekje aandachtig door voordat u het
apparaat in gebruik neemt en bewaar het nadien

zorgvuldig.
BESCHRIJVING VAN HET APPARAAT
A - Aan/uit-knoppen: E*, F* & G* - Bovenste hakmessen
A1 - Lage snelheid (afhankelijk van het model)
A2 - Turbo H - Onderste hakmes
B - Motorblok I* - Mengkom 0,5 L 0f 0,8 L
C - Afsluitdeksel (afhankelijk van het model)
D* - Milkshake accessoire (afhankelijk van J* - Antislippad of deksel
het model) (afhankelijk van het model)

VOOR HET EERSTE GEBRUIK (zIE FiG. 1)

GEBRUIK (zIE F16.2T0T9)

Wees voorzichtig met het sikkelmes want de mesjes zijn zeer scherp geslepen.

Zet het apparaat niet zonder ingrediénten in werking.

Halfvloeibare bereidingen: vul de kom niet tot boven het aangegeven maximale niveau. Advies
voor het verkrijgen van goede resultaten: Ga te werk met de pulse-stand. Als er stukjes aan de
wand van de kom blijven plakken (ham, ui, ...) dan kunt u die losmaken met een spatel, u voegt
het weer toe aan de rest in de kom en drukt nog 2 of 3 keer extra op de pulse-knop.

RECEPTEN

Met driebladige messen (afhankelijk van het model)

Abrikozenmarmelade met honing

300 g zachte abrikozen (het recept kan niet worden gemaakt met gedroogde abrikozen)
70 g romige honing.

Doe de abrikozen in de kom, schenk de honing over de abrikozen en mix deze

maximaal 6 seconden.

HET APPARAAT REINIGEN (zIE F16. 10 & 11)

OPBERGEN (zIE F16. 12)



Achtung: Zusammen mit diesem Gerat wird eine(..
Broschiire mit Sicherheitshinweisen LS-123456
geliefert.

Bevor Sie das Gerat zum ersten Mal verwenden,
lesen Sie diese Broschiire aufmerksam durch und
bewahren Sie sie sorgfiltig auf.

BESCHREIBUNG DES GERATES

A - Ein/Aus-Tasten: E*, F* & G* - Obere Hackmesser
A1 - Langsam (je nach Modell)
A2 - Turbo H - Unteres Hackmesser
B - Motorblock I*- 0,5-1- oder 0,8-1-Behilter (je nach
C - Dichtungsmanschette Modell)
D* - Milkshake-Zubehdr (je nach Modell) J* - Anti-Rutsch-Pad oder Deckel

(je nach Modell)
VOR DEM ERSTEN GEBRAUCH (veL. ABB. 1)

GEBRAUCH (vGL. ABB. 2 BIS 9)

Handhaben Sie das Messer vorsichtig, denn es ist sehr scharf.

Das Gerdt nicht leer laufen lassen. Halbfliissige Zubereitungen: nicht das Maximalvolumen der
Schiissel iberschreiten So erzielen Sie gute Ergebnisse:

Arbeiten Sie mit Impulsen. Wenn Nahrungsstiicke an der Becherwand kleben bleiben
(Schinken, Zwiebeln...), diese mit einem flachen Riihrléffel entfernen, im Becher verteilen und
noch zwei- oder dreimal kurz durchmixen.

REZEPTE

Mit drei Messerklingen (je nach Modell)

Aprikosenkonfitiire mit Honig

300 g weiche Aprikosen (das Rezept ist nicht fiir Trockenaprikosen geeignet)

70 g cremiger Honig

Die Aprikosen in den Behélter einfiillen, den Honig liber die Aprikosen geben und
h6chstens 6 Sekunden mixen.

REINIGUNG DES GERATES (v6L.ABB. 10 UND 11)
AUFBEWAHRUNG (vGL. ABB. 12)



Atencion: Junto a este aparato viene un libro de
instrucciones de seguridad LS-123456.

Antes de utilizar el aparato por primera vez, lea
atentamente este libro y consérvelo.

DESCRIPCION DEL APARATO

A - Botones de puesta en marcha: E*, F* & G* - Cuchillas picadoras superiores
A1 - Velocidad lenta (segiin modelo)
A2 - Turbo H - Cuchilla picadora inferior

B - Blogue motor I* -Vaso de 0,510 0,8 L (segiin modelo)

C - Tapa antifugas J* - Almohadilla antideslizante o tapa

D* - Accesorio para batidos (segtin modelo) (segiin modelo)

ANTES DEL PRIMER USO (VEASE FIG. 1)
USO (VEANSE F16.2A9)

Manipular la cuchilla con precaucién ya que las ldminas son muy cortantes.

No hacer funcionar el aparato en vacio.

Preparaciones semiliquidas: no sobrepase el nivel mdximo del recipiente

Consejos para obtener buenos resultados:

Trabaje por impulsos. Si los pedazos de alimentos quedan pegados sobre la pared de bol
(jamén, cebollas...), despegar los pedazos con una espdtula, repdrtalos en el boly efectuar 2
6 3 impulsos suplementarios.

RECETAS

Con cuchillas de triple hoja (segtin modelo)

Mermelada de albaricoques con miel

300 g de albaricoques blandos (la receta no puede hacerse con albaricoques secos)

70 g de miel densa

Vierta los albaricoques en el vaso, afada la miel sobre los albaricoques y batalo durante
6 segundos como mdximo.

LIMPIEZA DEL APARATOQ (VEANSE FIG. 10Y 11)
ALMACENAJE (VEASE FIG. 12)



Attenzione: un libretto con le norme di sicurezza(_
LS-123456 é fornito con questo apparecchio.

Prima di utilizzare l"apparecchio per la prima volta,
leggere con attenzione questo libretto e conservarlo

con cura.

DESCRIZIONE DELL'APPARECCHIO

A - Pulsanti di avvio: E*, F* & G* - Lame tritatutto superiori
A1 - Velocita bassa (secondo il modello)
A2 - Turbo H - Lama tritatutto inferiore
B - Blocco motore I* - Vaso frullatore 0.5L 0 0.8L (secondo il
C - Coppetta di tenuta modello)
D* - Accessorio milk-shake (secondo il J* - Supporto antiscivolo o coperchio
modello) (secondo il modello)

AL PRIMO UTILIZZO (cFr. FiG. 1)
UTILIZZO (CFR.FIG.DA2A9)

Manipolare la lama con estrema precauzione poiché & molto affilata.

Non far mai funzionare a vuoto il tritatutto

Preparazioni semi-liquide: non superare il livello max. del bicchiere

Consigli per ottenere buoni risultati:

Lavorate ad impulsi. Se gli alimenti si attaccano alla parete del recipiente (prosciutto, cipolle),
staccateli con una spatola, ripartiteli nel recipiente e procedete ad altri 2 0 3 impulsi.

RICETTE

Con lama tripla (secondo il modello)

Marmellata di albicocca al miele

300 g di albicocche fresche (la ricetta non pud essere realizzata con albicocche secche)

70 g di miele cremoso

Versare le albicocche nel vaso frullatore, incorporare il miele sulle albicocche e frullare per
6 secondi al massimo.

PULIZIA DELL'APPARECCHIO (cFR. FIG. 10 E 11)

METTERE A POSTO (cFR. FIG. 12)



_)Atengéo: Um folheto de instrucoes de seguranca
LS-123456 é fornecido com este aparelho.
Antes de utilizar o aparelho pela primeira vez, leia
atentamente este folheto e guarde-o para futuras

utilizacoes.
DESCRICAO DO APARELHO

A - Botdes de funcionamento: E*, F* & G* - Laminas picadoras superiores
A1 - Velocidade lenta (consoante o modelo)
A2 - Turbo H - Ldmina picadora inferior

B - Bloco motor I* -Taga 0,5 Lou 0,8 L (consoante o

C - Acessério de estanqueidade modelo)

D* - Acessério para batidos (consoante o J* - Base antiderrapante ou tampa

modelo) (consoante o modelo)

ANTES DA PRIMEIRA UTILIZAGCAO (VER Fi6. 1)
UTILIZAGAO (VER Fi6.2A9)

Manuseie as ldminas com precaucao, estdo muito afiadas e podem causar ferimentos.

Nao coloque o aparelho em funcionamento sem ingredientes.

Preparagdes semi-liquidas: ndo ultrapassar o nivel maximo da taca

Conselhos para obter bons resultados:

Trabalhe por impulsos. Se alguns pedacos de alimentos ficarem colados a parede da taca
(fiambre, cebolas...), liberte-os com a ajuda de uma espdtula, distribua-os na taga e efectue 2
ou 3 impulsos suplementares.

RECEITAS

Com laminas triplas (consoante o modelo)

Compota de alperce com mel

300 g de alperces maduros (a receita ndo pode ser realizada com alperces secos)
70 g de mel

Deite os alperces na taga, incorpore o mel e misture durante

6 segundos no maximo.

LIMPEZA DO APARELHO (VER F16. 10 & 11)
ARRUMAGAO (VR Fi6. 12)



Mpoooxn: Mall pe auTAV TN CUCKEUN TIOPEXETOAL évac

eyXeLpidLo odnywwv aopaieiag LS-123456.

MPOTOU XPNOLUOTIOL|OETE TN CUOKEUN 00G YLa TTPWTN
dopa, SLaPAaote MPOOEKTIKA TO €V AOYw gyxeLpidLo Kat
dUAA€te TO EMUUEAWG.

MEPITPA®H THZ 2YZKEYHZ

A - Kouprmia evepyomoinong kat E*, F* & G* - Ndvw cuotripata Aenidwyv

anevepyomnoinong Aettoupyiag: kot (avaAoya pe To povtéAo)
A1 - XapnAn taxvtnta H - K&tw cVotnpa Aenidwv komtn
A2 - Turbo I* - MnoA 0,5 L 1} 0,8 L (avaAoya pe to
B - Kevtpikn povada HOVTENO)
C - Alokog oteyavomnoinong J* - Pad antidérapant ou couvercle
D* - E§aptnua yia piAkoéwk (avaAoya pe to (avdaAoya pe to povtédo)
povtélo)

MPIN ANO THN NPQTH XPHZH (BAENEEIK. 1)

XPHZH (BAENE EIK.2EQ:9)

Na xetpileote 1o cUoTnpa Aemidwv pe mpoooxn, StotL ot Aemideg eivat Mol axpnpes.

Mn Bétete o€ AeLlToupyia Tn CUOKEUN evw gival ddeLa.

Peuotd peiypata: pnv umtepBaivete tn LéyLotn oTaOUN MARPWONG Tou UrtoA.

Hut-pguotd piypata:

Na xelpileote Tn CUOKELN UE SLAKEKOUUEVEG TILEDELG. EQV TTOPAEIVOUV KOUUATLA TPODWY
KOAANWEVQ 0TO TOlXWA TOU UTtoA (Zopmdy, kKpeppLdia...), EekoANAoTE Ta e T BorBeta pLag
ondtoulag, Staxwplote Ta péoa 6To UIOA KaL eKTEAEDTE 2 f 3 eTLITA€OV TULEDELG,.

ZYNTATEZ

Me to cuotnpa tpAwv Aenidwv (avaAloya pe To povtéAo)

Mappehddoa Bepikoko pe péAL

300 g Bepikoka wptpa (n ouvtayn Sev yivetal pe Eepd Bepikoka)

70 g KpEUWSES LEAL

BdAte ta Bepikoka 0TO UIOA, pifte To pEALTTAVW oTa BepikoKa Kot Avapi&Te yla
6 SeuTepOAETTA TO LEYLOTO.

KAOGAPIZMOZ THZ ZYZKEYHZ (BAENE EIK. 10 & 11)

AMNOOHKEYZH (BAENE EIK. 12)



BHMMaHMe: MHCTPYKLUMA NO TeXHUKe 6e30MmacHOCTH
LS-123456 nocTaBnsAeTcA BMeCTe C npubopom.
BHMMaTeNbHO NpoYTUTE MHCTPYKUUIO Nepes NepBbIM
UCNONb30BaHMEM NpUGOpPa M CoxpaHuTe ee pAnAa
MCMONb30BaHMA B fa/IbHEMLLEM.

ONMUCAHUE NPUBOPA

A - KHONKW BKIOYEHUSA/BbIKNIOYEHUSA: E*, F* & G* - BepxHue HOXW Ans
A1 - ManeHbkaa cKOpoCcTb u3mesbyeHus (B 3aBUCUMOCTH OT
A2 - Typ6o moaenu)
B - bnok gBuratens H - HUXHUIA HOX ans n3menbyeHus
C - TfepmeTMYHas KpbllwKa I* - Yawa 0,5J1 unu 0,8/1 (B 3aBUCMMOCTH OT
D* - Mpucnoco6neHue 4ns NpUroTOBAEHUSA moaenu)
MOJIOYHOrO KOKTeiins (B 3aBUCUMOCTH J* - Heckonb3slwas nofCTaBKa UM KpbllwKa
oT mopenu) (B 3aBMCMMOCTH OT MOAeN M)

NEPEA NEPBbIM UCMONIb30BAHUEM (cm. puc. 1)
UCNONIb30BAHME (cm. puc.2-9)

0cTOpoXHO 06palaiiTech C HOXOM, TOCKObKY 1e3BUA O4EHb OCTPbIE.

YcTpoicTBO He JOMKHO paboTaTb BXONOCTYIO.

MpuroToBaeHne NoNYXUAKUX GNIOA: He NPeBbIWANTe MaKCUMabHbI ypOBEHb

Yawu. CoBeTbl 417 NONYYEHUA HAUYYLIero pe3ynbTaTa: UCNONb3yINTe UMMYbChI.

Ecnn Kycoukn MHrpeaueHTa MPUAUNAM K CTEHKaM 4awu (BeTuMHa, NyK ...), CHUMUTE UX C
NOMOLLbIO TONATKM, PA3NOXNUTE UX B Yalle U cAenaiiTe ABa UM TPU AOMONHUTENbHBIX UMIYNbCA.

PELENTbHI

Cucnonb3oBaHMeM HoXeil C TPOiHBIM Ne3BueM (B 3aBMCUMOCTH OT MOAENH)
A6pPMKOCOBbBIN MapMenag c Meaom

300 r MATKMX aBPUKOCOB (A1 NPUrOTOBNEHNSA 6NIOAA HE MOAXOAAT CyleHble abpUKOChI)
70 r Kpemoo6Gpa3sHoro Meaa

3acbinatb aGpuKOCh! B Yaly, NOAUTL U3 MEOM U CMEWMBATH B TEYEHME

He 6onee 6 CeKYHA.

YUCTKA NPUBOPA (cm. puc. 10-11)
YBOPKA HA XPAHEHUE (cm. puc. 12)

®@



Veara! Jlo uboro npuaagy AOAAETbCA MOCIOHUK 1'3(_
npaBuiamu TexHiku 6esneku LS-123456.

MNepea nepwmm BUKOPUCTAHHAM NPUNAAY YBAXKHO
npouuTaiiTe iIHCTPYKLUii 3 ekcnayartauii Ta 36epexitb

ix.

OnuC NPUNARY

A - KHONKa BBIMKHEHH:/ BUMKHEHHS: E*, F* & G* - BepxHi noapiGHioBanbHi HoXi
A1 - HusbKa wemnakicTb (3anexHo Big mopeni)
A2 - Typ60-pexum H - HuxHiit nogpiGHI0BansHui Hix
B - Kopnyc enektpoaBuryHa I* - Yawa o6’emom 0,5 a60 0,8 nn (3anemHo
C - lepMeTMYHa KpULIKa BiA mopeni)
D* - Akcecyap AN NpUroTyBaHHA MONOYHUX J* - MpoTMKOB3Ha NifcTaBKa abo Kpuwka
KoKTeinis (3anexHo Big Mmopeni) (3anexHo Big mopeni)

NEPEJ NEPWNM BUKOPUCTAHHAM (aus. puc. 1)

BUKOPUCTAHHA (pus. puc. 2-9)

06epexHO NOBOALTECH 3 HOXEM, OCKiNIbKW Ne3a Ayxke roctpi.

MpucTpiit He NOBUHEH NpaLioBaTh BXONOCTY.

MpuroTyBaHHs HaniBpiAKNUX CTPAB: He NepeBuLLYiiTe MAKCUManbHUIA piBeHb Yali.

Mopaan AN OTPUMAHHA HANKPALLOro Pe3ynbTaTy: BUKOPUCTOBYITE iMNYNbCU.

AKWO WMATOYKU THFPeAIEHTY NPUAUNAKM AO CTIHOK yawi (WMHKA, unubyna ...), 3HiMiTL ix 3a
AOMOMOrOI0 NONATKM, PO3KNAAiTh ix B Yawi i 3po6iTh 4Ba @60 TPU [OAATKOBMX iMAYNbCH.

PELENTU

3 BUKOPUCTAHHAM HOXiB i3 noTpiitHUMM ne3amu (3anexHo Big mopeni)
A6puUKOCOBE NOBUANO 3 MEAOM

300 r cTuranx abpukocis (cylweHi abpukocy He NifX0AATb ANA LbOTO peLenTy)
70 r Kpemonogi6Horo megy

MoknagiTe abpuKocK B Yalwy, foaanTe mep i 3MiwyiTe npoTarom

He 6inblwe 6 cekyHA.

OYULLEHHA NPUCTPOIO (aus. Puc. 10111)

3BEPITAHHA (aus. puc. 12)



) Hasap  aypapbiHbi3:  LS-123456  Kayincispgik
HYCKayNbIFbl KypanmeH 6ipre xKabablKTanfaH.
Kypangbl 6ipiHwi per KonaaHapaa HYCKayabIKTbl
MYKUAT OKbIN, CEHIMAT XKepre caKTan KOMbIHbI3.

K¥PANJbIH CUNATTAMACBI

A - Kocy xaHe ewipy Tyiimenepi : E*, F* & G* - ofapfbl xy3aepi (yaricie
A1 - basy Kbingamabik Kapai)
A2 - TyTik H - Temenri xy3gepi
B - KosfanTkbiw 610rbI I* - Ask 0,5 n Hemece 0,8 n (ynricine Kapait)
C - HolFbi3garbiw J* - XabblH Hemece kaknak (ynriciHe
D* - CyT KoKkTeiini wabpbiFbl (yaricine Kapait)
Kapai)

BIPIHLUI PET KOJIAAHAP ANIAbIHLA (1-KECKIHAI KAPAHbI3)
KONAAHY: (2-9 KECKIHAI KAPAHbI3)

MblwarbiH abaiinan KonaaHbIHbI3, Xy3aepi eTe oTKip.

Kypanabl 60c KyitiHae KocyFa 6onmaiifbl.

YKapTbinai cyiblk TaFampapabl a3ipney : AAKTbIH eH OFapFbl AeHreNiHeH acbipMaHbi3.

JaKkcol HaTMXere XeTy KeHecTepi: Mmnynbc 6epy apkbiibl XyMbic icTeHi3. Erep TaramHbiK,
KanAblKTapbl (WolWka eTi, MUA3...) afaKTbi{ KabblpranapbiHa *abbiCbin Kanca, KanakwameH
anKTbiH Ty6iHe Tycipin, 2-3 KocbiMWwa MMNybC 6epiHis.

MO3IPJIEP

Yuw xy3ai neiwakrap (yaricine kapain)

Opik aHe 6an mapmenaabl

300 rxymcak epik (6yn Ma3ip ywiH kenTipinreH epikTep xapamcbi3)
70 r Koo 6an

OpikTepai anKkKa canbiHbi3, 6anabl KOCbIHbI3 XaHe

6 CeKyHATAl apanacTbipbliHbI3.

K¥PAJIbl XYY (10-11 KECKIHAI KAPAHbI3)
CAKTAY (CF. 12-WI KECKIHAI KAPAHbI3)

@)
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