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MenoBEIe KOp:RHT v Muxkcep
Aima 4 . v" IIpoTuBeHb
Myxka mIreHUIHA A 200 r. v Bymara [Jis BRIIeYKH WII
Caxap 130 r. CUJIMKOHOBBIN KOBPUK
Men, 110 r. v Curo
CimmBouHOE MacJI0 40 I. v Yamm 11 CMENTHBAHUS
Cona 1  mem. IPOAYKTOB
v KoHIUTepCKUH MeIoK
KpewM a4 npocioikn v KoHnuTepcroe KOIbIo
Cmerana (sxupHOCTD
25-30%) ’ 200
CiuBxn, 33-35% 200 .
CaxapHas myapa 00~ T.
100

IIponuTka njia 6mckBuTa

Bona 100
Caxap 70
BauwunbHbIN caxap 10 T.

1. B pacuere Ha TopT mmameTrpom 16-18
cM. u BeIcoTO# 8-10 cMm. Bec TopTa
okoJso 1100 r. [l mepecuera
IIPOJYKTOB Ha Ipyrue hOopMbI
BOCIIOJIB3YUTECh HAIIIEU CTaThe-
https://pastry-school.online/kak-
pereschitat-kolichestvo-produktov-po-

retseptu/
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