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AHHOTaAMSA

Ta KHUTA — MPAKTUYHBINA TU]I 10 JOMAIITHEN aHTJIMHACKON KyXHe.
BHyTpu BBl Hai€Te TPaJWIIMOHHBIE U MOBCEIHEBHBIC ONIONA: CYITBI
W 3arneKkaHKy, MICo M peiOy, Omoma w3 Kaprodelis W OBOIIEH,
JOMAIITHIOIO BbIHe‘{Ky, MyJWHI'Y1 1 HpOCTbIe IleCGprI.

BCC peL[eHTbI a}laHTHpOBaHbI 1101 O6bl‘{HbIe Mara3mHbl 1 KyXOHHbIe
ycloBUsL: Oe3 CJIOKHBIX TEXHUK W PEIKUX WHrpeaueHTOB. bonma
COHpOBO)KILaIOTCH ImourarOBbIMm I/IHCprKI_lI/IHMI/I, yKa3aHI/ICM BpeMeHI/I
HpI/IFOTOBJ'[eHI/IH, BbIXOJa HOpHHﬁ U TI0JICBHBIMU COBECTAMMU.

«PerienTel aHTIMHACKOW KyXHM» — 3TO 3HAKOMCTBO C KYXHEW,
rac LCHAT C[lep)l(aHHOCTb, HpaKTI/I‘{HOCTb n Ha}lé)KHbIe BKyCOB]JIC
COUYETAHUSI.



Conep:kanue

BCTVYIUIEHUE

[JIABA 1. 3ABTPAKU U BPAHYU
[JTABA 2. 3AKYCKHN 1 COHABUYN
KoHerl 03HaKOMHTENTBHOTO (pparMeHTa.



Haraabss CmakoBa
Penentobl aHINIMACKON KYXHH



BCTYIIVIEHUE

AHIMiACKas KyXHsi (POPMHUPOBAJIACh B YCIIOBUSX YMEPEHHO-
ro KJIMMaTa M CeJIbCKOTO XO3SIMCTBA, T/Ie €/1a IOJKHA ObUIa OBITH
CBITHOM, MPOCTON M MOAXOASINEHN ISl €XKeIHEBHOTO PUTOTOB-
JieHus1. 3/1ech KyJIMHAPHbIE TPAIUIMK BCera ObLIN TECHO CBSI3a-
HBI C JIOMAITHAM OBITOM ¥l PUTMOM TTOBCETHEBHOU KU3HU.

B ocHOBe aHTJIMIACKOTO CTOJIA — MSICO, pbida, KapTodheb, OBO-
14, MyKa, MOJIOYHbIE TPOIYKTHI U siiflia. biioa yacto rotoBsT-
cs1 3areKaHreM, BapKOU WU TyIIEHHEM, YTO TO3BOJISIET COXpa-
HUTb BKYC MHTPEUEHTOB 0e3 U3MUITHUX ycioxHeHuid. Coychl 1
IPUIIPaBbl UCHONB3YIOTCS YMEPEHHO, MOAYEPKUBAs MPOAYKT, a
HE M3MEHsIs er0 XapakTep.

DTa KHWATa CO3/]aHa JIIs TeX, KTO XOUeT TOTOBUTh aHTJIUICKIE
Omona 1oma, 6e3 9K30TUKH U CIIOKHBIX TPUEMOB. Bee perienTs
a/IalITUPOBAHbI TIO/I TTPUBBIYHBIC TIPOAYKTH U OOBIYHYIO KYXOH-
HYIO TeXHUKY. [IOHATHBIE MHCTPYKIIMK AEAI0T MPOIEeCC MPUro-
TOBJIEHUSI CTIOKOMHBIM Y TIPE/ICKA3yeMbIM.

Peneritel MOAOMIYT ISl TIOBCEIHEBHBIX OOEIOB, CEMEWHBIX
YAHMHOB U TPAAMLIMOHHBIX JOMAIIHUX Tparie3, Ijie BaXHBbI CTa-
OUIIBHOCTD U KOM(OPT.

[TycTp 9Ta KHUATA CTAHET BAIIIMM MPOBOJHUKOM B MUP aHTJTUIA-
CKOW KYXHH — CIIEp»KaHHOW, OCHOBATEJIbHOM U TPOBEPEHHOM Bpe-
MEHEM.






I'JTIABA 1. BABTPAKU U bPAHYN

ChITHBIE KJIACCUUECKHE 3aBTPAKH, TOCTHI M OBICTpBIE OMTI0/1a Ha
yTpoO.

1. Full English breakfast — kaccuyeckuii aHITIMACKUA 3aB-
Tpak

Bpems: 30 muH | Beixoa: 2 nopuuu

WHurpenuenTsr:

— COCHCKHM 4 1T

— OEKOH 6 JIOMTHUKOB

— gUI@a 2 mr

— maMnuHbOHBI 200 T

— MIOMUJIOPHI 2 1T

— ¢paconb B TomatHOM coyce 1 6anka (~400 r)

— TOCTHI 4 1T

—macio 1 cr. 5.

— cosb/miepert

[Haru:

1. O6:xappte cocrcku 8—10 MUHYT 10 pyMSHOCTH.

2. lo6aBbTe OEKOH U XKapbTe 3—4 MHUHYTHI.

3. Ha Toii %e ckoBopoae oOxkapbTe I'prObl U MOJOBUHKH TIO-
MUJOPOB 6—7 MUHYT.

4. ®aconpb nporpente oTaeabHO 3—4 MUHYTHI.

5. [lomxkapbTe TOCTHI, TPUTOTOBBTE sTAIIA (I1a3yHbs1). CodepH-



T€ TapeJsIKy U MojlaBaTe.
Xpanenue: Jlydie cbecTb Cpasy.
2. Beans on toast — paconb Ha TOoCTE
Bpewms: 10 mun | Boixoa: 2 nopriuun
NurpeavenTs:
— TOCTHBI 4 1T
— cbaconb B ToMaTHOM coyce 1 6anka (~400 r)
— cIMBOYHOE Macjio 20 T
—yenaep 60 r (Mo keJaHuIo)
— mepert
[larwu:
1. TlomxapbTe TOCTBI U CMAXbTE MACIIOM.
2. ®aconb nporpeite 3—4 MUHYTHI, IPY KeJJAHWUU MTOTIEPUHUTE.
3. Beutoxxure (paconb Ha TOCTHI.
4. Tlo xkenaHuIo MOCHINbTE TEPTHIM YEAJIEPOM U MOJABANTE.
XpaneHnue: Jlydiie cbecTh cpasy.
3. Porridge — oBcsiHas1 Kariia mo-OpUTaHCKH
Bpewms: 10 muH | Beixoa: 2 nopuuun
WNHurpeauenTsr:
— OBCsHBIE XJ101bs 80 T
— MoJs10Kko/Boga 450 Mt
— COJIb IIETNIOTKA
— Mmén/caxap 1-2 4. j1. (10 KeJIaHUIO)
— cauBo4YHOe mMacio 10 1 (1o skeJ1aHuIo)
[laru:
1. CmelnaiTe XJIOMbs1 ¢ MOJIOKOM/BOJIOM U COJIBIO.



2. loBenuTe 1O KUMEHUs U BapUTe 4—5 MUHYT, IOMEUIUBAsI.

3. CaumMuTe C OrHs, J00ABBTE MACJIO U MOAICIIACTUTEIb IO BKY-
cy.

4. Tlopagaiite ropsiyeit (MOXKHO C JIKEMOM WJIM SITOIaMU).

XpaHenue: B xomoguibHUKe 10 2 CyTOK (IpU pa3orpese J10-
0aBbTE€ HEMHOI'O MOJIOKA/BOJIBI).

4. Kedgeree — puc ¢ KOIm4€HOi pbIOOi U AUIIOM

Bpewms: 35 mun | Boixoa: 4 nopriuu

NurpeavieHTs:

— puc orBapHou 500 r

— KormyéHast peioa (nmukia/Tpecka) 300 r

— siia 3 mr (BKPYTYIO)

—ayk 1 mr

—macno 30T

—Kkappu 1 u. 1.

—nerpymka 1 cr. J.

— JIMMOHHBIN COK 1 4. JI.

— cosb/niepert

[arwu:

1. JIyk oOxapbTe Ha Macjie 4 MUHYTHI 10 MSITKOCTH.

2. loGaBbTe Kappw, rporpeiite 20 ceKyHI.

3. BmemaiTe oTBapHOM pUC U porpente 3—4 MUAHYTHI.

4. lo6aBbTe ppIOY KYCOUKAMHU U MTPOTPENTe 2 MUHYTHI.

5. B koH1ie 106aBbTe pyOIeHbIe sAila, METPYIIKY U JUMOHHBIH
COK.

Xpanenue: B xonoauiibHUKE 40 2 CYTOK.



5. Kippers — kubreps! (komuéHast ppida) Moj rpusiemMm

Bpewms: 12 muH | Beixoa: 2 nopuuun

WNHurpeauenTsr:

— KWIbIIEPbI/KOMYEHAS CEJIbIb 2 IIT

—mMacio 10T

— IMMOH 1/2 1t

— mepeiy

— TOCTBI 2—4 T (A1 moga4n)

[arwu:

1. Pazorpenite rpuis/Bepx nyxoBku go 220°C.

2. IonoxuTte ppi0y Ha MPOTUBEHDb KOXeW BHU3, CMAXKbTe MacC-
JIOM.

3. l'otoBbTE 6—8 MUHYT A0 POrpeBa U JETKOM KOPOUKHU.

4. COpbI3HUATE TUMOHOM M TIO/IaBaliTe C TOCTAMHU.

Xpanenue: Jlyurie checTh cpasy.

6. Bubble and squeak — :xapeHble KapTodesnb 1 Karycra

Bpewmsi: 20 mun | Beixoa: 3 nopuyn

WNHurpeauenTsr:

— kaprodenb otBapHor 600 T

— kamycra/Opioccenbckas kamycra 300 r (roroBas)

— yk 1/2 T (no kenaHuo)

—macno 1,5 cr. 1.

— cosb/nepert

— gina 2 mr (a1 IoJayu, 1o KeJIaHHUIo)

[arwu:

1. PazomuwuTe KapTodenb rpydo BUIIKOM.



2. Kamnycry menko Hape:xbTe. JIyk MeNKo Hapexkpre (1o ke-
JIAHMIO).

3. Ha ckoBopope pazorpeiite Maciio u ooxapbte Maccy 12—-14
MUHYT, EPUOAMYECKN TIepeBOpauMrBasi, YToObl MOSBUIACH KO-
pOUKa.

4. Iloconmute, MONEPUYUTE U MOJABAMTE (YACTO — C KAPEHBIM
SIALIOM).

XpaneHnue: B xonoauibHUKE 10 2 CYTOK.

7. Bacon butty — coHIBUY ¢ OEKOHOM

Bpewms: 10 muH | Beixoa: 2 nopuuun

WNHurpeauenTsr:

— OekoH 10 JIOMTUKOB

— xJ1e0 TOCTOBBIN 4 JIOMTHKA

—macno 20T

— coyc (KeT4yn/KOpu4uHeBbIn) 1-2 CT. 1.

— nepely

[Haru:

1. O6:xappTe OEKOH 0 KENAeMOU XPYCTKOCTH (4—6 MUHYT).

2. TlomxapbTe XJ1e0 WM OCTaBbTE MSATKUM, CMaXbTe MacCJIOM.

3. CobepuTte COHABUYM, 100aBbTE COYC U HEMHOTO TepIia.

4. TlogaBaiite TOpsTYMM.

Xpanenue: Jlydie cbecTb Cpasy.

8. Sausage butty — COHABUY C COCUCKaMU

Bpewms: 15 mun | Boixoa: 2 nopiuun

NurpeavieHTs:

— COCUCKH 4 1T



— xJ1e0 4 JIOMTHKa

—macno 20T

— ropunna/coyc 1-2 cr. a.

— cosb/miepelt

[Haru:

1. O6xapspte cocrcku 8—10 MUHYT 10 PyMSHOCTH.

2. Xne® nomxkapbTe MO KeJIAHUI0 ¥ CMaXbTe MACJIOM.

3. Cobepute COHABUYM, JOOABBTE TOPUHILY/COYC.

4. TlogaBaiite TOpsTYMM.

Xpanenue: Jlydie cbecTb Cpasy.

9. Welsh rarebit — cblpHBIE TOCTBI C TOPUMLIEN (KJIACCUKA)

Bpewms: 15 mun | Boixoa: 4 Tocta

NurpeavieHTs:

— TOCTBI 4 1T

—yennep 220 r

— Mosoko 80 mi

—ropumna 1 4. J.

—macno 20T

—Myka 1 4. 7.

— nepely

[Haru:

1. IlogpymsHBTE TOCTHI B TOCTEPE/HA CKOBOPOZE.

2. Pacronute Macno, no06aBbTe MyKy Ha 20 CEeKyHI.

3. Breiite Mosioko, pa3meraite 1o coyca, J0OaBbTe ChIp U
TOPYMILY.

4. Pacripenienite CBIpPHYIO Maccy IO TOCTaM U MOAPYMSIHbTE



MOJ TPWJIEM 2—3 MUHYTBHI.

Xpanenue: Jlydie cbecTb Cpasy.

10. Scotch pancakes — OpuTaHCKUE MAHKEUKU

Bpems: 20 muH | Boixog: 10—-12 mr

NurpeavenTs:

—Mmyka 220 r

— pa3peIXJIMTENb 2 Y. JI.

— caxap 2 CT. JL.

— guro 1 r

— MOJOKO 250 M

—Macio 20 r (pacTonuTh)

— COJIb IIETIOTKA

[larwu:

1. Cmemante MyKy, pa3pbIXJUTENb, caxap U COJb.

2. lo6aBbTe A0, MOJIOKO M MAaCJIO, IepeMeIaiTe JI0 OTHO-
POIHOCTH.

3. XKapbTe Ha cyxoii/ciierka cMa3aHHOW CKoBopoje 1o 1-2
MUHYTBI C KQXKJOW CTOPOHBI.

4. TlogaBaiTe ¢ MacJIOM U JKEMOM.

Xpanenue: B koHTeitHepe 10 2 CyTOK.

11. Flapjacks — oBcsiHble OATOHUMKH C CUPOTIOM

Bpems: 35 muH | Boixon: 12 kycoukos

WNHurpeauenTsr:

— oBcsiHbIe xJ10mbs 300 T

— cMBOYHOE Maciio 140 r

— mén/cupon 120 r



— Kopu4HeBbld caxap 90 r

— COJIb HIETIOTKA

[arwu:

1. Pazorpeiite myxoBky no 180°C, dopmy 3acrenute Oyma-
Toil.

2. PacronuTe Maciio ¢ caxapom ¥ CHPOIIOM 10 PaCTBOPEHUSI.

3. CmemianTe ¢ OBCSIHKOU U COJIBIO.

4. YrpamOyiite B (popmy U Bbiiekaiite 18—22 MUHYTHI 10 30-
JIOTUCTOTO.

5. OctyauTte U HapexKbTe.

Xpanenue: B koHTeitHepe 10 5 CyTOK.

12. Egg and soldiers — s1ii110 BCMSITKY € TOCT-TIOJIOCKAMMU

Bpems: 8 muH | Beixon: 2 nmopuuu

WNHurpeauenTsr:

— gina 2 mrT

— xJ1e0 2 JIOMTHKA

—macio 15

— cosb/niepert

[arwu:

1. Cpapurte siilia BCMATKY: 5,5—6 MUHYT MOCje 3aKUIaHMs
BO/IBL.

2. Tomxapere xJIeO, CMaKbTe MACJIOM U HAPEXKbTE TOJIOCKA-
MHU.

3. Sliina cierka mocoyimTe, NoJaBaiTe B MOACTaBKE/JalllKe.

4. MakaiTech «COJIJaTUKAMWU» U3 TOCTa B SIULIO.

Xpanenue: Jlydie cbecTb Cpasy.



13. Mushrooms on toast — rprObl Ha TOCTE B CIMBKax

Bpewms: 18 muH | Boixoa: 2 nopuuu

WNHurpeauenTsr:

— maminuHboHb 300 T

—Mmacino 1 crt. 1.

— cimuBkM 20% 120 mn

— 4ecHOK | 3yOuuK (10 KeJIaHUIO)

— cosb/miepelt

— TOCTHI 4 1T

[Taru:

1. O6xapbTe rpuds Ha Macie 8—10 MUHYT 0 McapeHus Bia-
T'U.

2. lo6aBbTe yecHOK Ha 20 cekyH] (IO KeJIaHUIO).

3. Bnente camMBKY, OCOIUTE U YBapUTE 2—3 MUHYTHI.

4. BbUIOKHTE Ha TOCTHI M TIOJABaMTe.

Xpanenue: ['puobl B coyce: B XOJIOIUIBHUKE 70 2 CYTOK.

14. Scrambled eggs ¢ KOMUEHBIM JIOCOCEM

Bpewms: 10 muH | Beixoa: 2 nopuuun

WNHurpeauenTsr:

— guna 4 mr

— cMBOYHOe macio 20 r

— MOJIOKO/CJIUBKH 2 CT. JI.

— KOMYEHBIN ococh 120 T

— cosb/miepelt

— 3€JIEHBIN JIYK (IO KEeJTaHUIO)

[Taru:



1. CMmemaiite s1i11a ¢ MOJIOKOM/CIIMBKAMH, IIENIOTKOM COJIH.

2. ToToBbTe Ha cTAOOM OTHE Ha CIIMBOYHOM MacJie, TOCTOSTHHO
nomeivsas, 4—5 MUHYT.

3. CHuMUTE, KOra gila eme HEXHbIE.

4. TlonaBaiite C JIOCOCEM U 3€JIEHBIM JIyKOM.

Xpanenue: Jlyyie cbecTb Cpasy.

15. 3aneyéHHpie TOMUIOPHI C YeAIepPOM (K 3aBTPaKy)

Bpewms: 15 mun | Boixoa: 2 nopriuun

NurpeavieHTs:

— MIOMUJIOPHI 2 1T

—yenaep 80 r

—mMacno 1 u. 1.

— coJib/mepert

— CyIIIEHBIE TPaBHI IIEMOTKA

[arwu:

1. Pazorpeiite nyxoBky ao 220°C.

2. IToMmuaopsl pa3pexkbTe NOMoJIaM, MOCOJIUTE U MTONEPUHUTE.

3. [MoceInbTe TEPTHIM YeJIEPOM U TPaBaMU, TOOABbTE KAIUTIO
Macia.

4. 3anekaiite 8—10 MUHYT O pacruiaBjieHus Chipa.

Xpanenue: Jlyuiie cbects cpasy.



[JIABA 2. BAKYCKH
1 COH/IBUYU

3aKycKu K CTOJTy, cajlaThl-HaMa3KW W TIOMYJIsipHbIe OpUTaH-
CKHE TIEPEKYCHI.

16. Ploughman’s lunch — ceipHas Tapesnka ¢ yaTHu

Bpewms: 10 muH | Beixoa: 2 nopuuu

WNHurpeauenTsr:

—yengep 200 r

— BeTunHa 120 r (10 XeJIaHuIo)

— MapUHOBaHHbBIE OTYPUYUKU 4 11T

— YaTHU/JIyKOBBIM Mapmesiaj 3 CT. JI.

— s16710K0 1 T

— xJ1e0/KpeKepht

— caJlaTHbIE JIUCThS

[aru:

1. HapexbTe cbip U s10JI0KO, pa3ioKUTe Ha TapesiKe.

2. Jlo6aBbTe BeTUMHY, OTYPUYHMKH U JIMCThS cajata.

3. IonoxuTe YaTHU/TYKOBBIA MapMesia OTAEIbHOM JIOKKOM.

4. Iopagaiite ¢ xJ1e60M UM KpPEKEPaMHU.

Xpanenue: Cobuparts jtyuiiie nepes nojgaueii. Ocratku — B X0-
JIODWJIbHUKE 110 24 JacoB.

17. Coronation chicken — canat u3 Kypuipl ¢ Kappu



Bpewmsi: 20 mun | Boixon: 4 nopuyn

WNHurpeauenTsr:

— Kypuia orBapHasi/3aneuéHsas 400 r

— MaroHe3 3 CT. J.

— Horypr/cmeraHa 3 CT. 1.

—Kappu 1 4. 1.

— JJUMOHHBIM COK 1 4. J1.

— U3I0M 2 CT. J1. (TI0 KeJIaHUIO)

— coJib/mepert

[Taru:

1. Kypuiry HapexbTe HeOOBIIMMU KyCOYKAMH.

2. Cmerniaite MalloHe3, MOTYPT, Kappyu U TUMOHHBIN COK.

3. loGaBbTe Kypuily (M U3IOM 10 KeJIaHUIO), TIOCOJIUTE U TIO-
nepuurTe.

4. Oxnagute 15 MUHYT W MOJABAaMTE B CIH/ABUYE WIM Ha ca-
JiaTe.

Xpanenue: B xonoguiabHUKE 10 2 CYyTOK.

18. Cucumber sandwiches — orypeuHsie COHABUYM K Yalo

Bpems: 12 muH | Beixoa: 8 maneHbkux

NurpennenTs:

— Oeplii XJ1eO 8 TIOMTUKOB

— cnuBoYHOE Macyio 30 T

—orypen 1 T

— COJIb IIETNOTKA

— YKPOII/3€JIeHb (110 KEJIAHUIO)

[Taru:



1. TOHKO HapekpTe Orypel, Caerka MOCOJIUTE U IPOMOKHUTE.

2. Xi1eb cMaXkbTe TOHKUM CJIOeM MacJia.

3. Beuioxure orypell, HAaKpONTe BTOPHIM JIOMTHKOM.

4. CpexbTe KOPOUKU U HAPEKbTE TPEYTroJIbHUKAMMU.

Xpanenue: Jlydile cbecTh B Te4eHUe 4—6 4acoB (B XOIOAUIIb-
HUKE, HAKPBIB).

19. Prawn cocktail — kpeBeTouHBIld KOKTeWIb (coyc Marie
Rose)

Bpewms: 15 mun | Boixoa: 4 nopiiuu

WMurpeauenTsr:

— kpeBeTku 350 r

— MaroHe3 4 CT. J1.

— KETYyIl 2 CT. JL.

— JIMMOHHBIN COK 1 CT. J1.

— coyc Worcestershire 1 4. 1. (110 xkeJlaHUIO)

— caJIaTHbIE JINCThS

— coJib/miepert

[Taru:

1. Cwmemaidte MailOHe3, KETYYIl, JHUMOHHBIA COK (U
Worcestershire o xeaaHuio).

2. Jlo6aBbTe KpeBETKH, TTOCOJIUTE 1 TIOTICPUYHTE.

3. Paznoxwute canar 1o KpeMaHKam, CBEpPXY KPEBETKH B COyCE.

4. Oxyaaute 10 MUHYT ¥ HIOIaBaTE.

Xpanenue: B xononuiabHUKe 10 24 4acoB.

20. Scotch eggs — siinia B MsCHON 000I0UKe

Bpewmsi: 45 muH | Boixoa: 6 it



NurpeavienTs:

— auna 6 mr

— (papin cBuHOM/cmetanHbi 700 T

—ropuuna 1 4. 1.

—coib 1,5 9. 1.

— mepeiy

— MyKa 3 CT. 1.

— maHUPOBOYHbIe cyxapu 120 r

— sino 1 mT (15 MaHUPOBKU)

— MAacJIo s xkapku/ppuTiopa

[arwu:

1. fliiua cBapuTe BKPYTYI0 8—9 MUHYT, OCTYAUTE U OUUCTHUTE.

2. Cmemaiite papiil C TOPUULIEH, COJBIO U MEPLIEM.

3. Obnenute Kaxao0e AUIO dapiiem.

4. 3anaHupyiTe: MyKa — B30MTOE SIAII0 — CyXapH.

5. O6xappTe 10 PyMSIHOCTU (UM 3arieKuTe 25 MUHYT Tpu
200°C).

Xpanenue: B xonoauiibHUKE 40 3 CYTOK.

21. Cheese & pickle sandwich — CbIpHBIN COHABUY € TTMKJI3

Bpems: 8 mun | Boixon: 2 nopuuu

NurpeavieHTs:

— xJ1e0 4 JIoMTHUKa

—yenaep 160 r

— MIUKJI3/4aTHU 2 CT. JI.

— caMBoYHOe mMaciio 20 r (1o KeJJaHuIo)

— JIMCThS cajata (Mo KeJaHUIO)



[Haru:

1. CmazxpTe XJ1e0 MUKI3/9aTHU (M MacCJIOM I10 JKEJIAHHIO).
2. BbIIOXKUTE CHIP U CaIaTHBIE JIUCThS.

3. CobepuTte COHIBUY M pa3pexbTe.

4. Tlopasaiite cpasy.

Xpanenue: Jlyuie cbecTs B TeueHHE 6—8 4acoB.
22. Roast beef sandwich — canaBud ¢ poctOrgom 1 XpeHoM
Bpewms: 10 mun | Boixoa: 2 nopiuun
NurpeavieHTs:

— xJ1e0 4 JIoMTHUKa

— poctroudy/3aneuénnas ropsauna 180 r

— COYC XPEHOBBIH 2 CT. JI.

— Orypel/MapuHOBaHHbBIN OI'ypUYUK

— cosb/niepert

[arwu:

1. Xnie6 nopxapbTe M0 KeJaHUIO.

2. CMaXbTe XPEHOBBIM COYCOM.

3. BoUioXUTE TOMTUKH pocTOM(a 1 Oryperl.

4. CobGepurte 1 TojIaBaire.

Xpanenue: Jlyuiie cbecTh B I€EHb IPUTOTOBJIEHUS.
23. Sausage rolls — cocucku B CJIOEHOM TecTe
Bpewmsi: 35 mun | Beixon: 12 mt

WNHurpeauenTsr:

— cnoénoe tecto 500 r

— (papi cuHOM 600 ©

— yk 1/2 mt (Menko)



—coib 1,5 9. 1.

— mepeiy

— CYILEHBIN TUMbsH 1/2 4. 1.

— o 1 mwr (a1 cMa3Ky)

[Haru:

1. Pazorpeute myxoBky o 200°C.

2. Cmemaiite papui ¢ JIyKOM U CIIELUSIMMU.

3. HapesxbTe TecTo mosiocaMu, BbIJIOKUTE papI «KOIOACKOH»
Y CBEpHHUTE.

4. Hape:xbTe Ha KyCOUKHU, CMaXKbTE SULIOM.

5. Bemmekante 20-22 MUHYTHI 40 PyMSIHOCTH.

Xpanenue: B xononuibHuke 10 3 cyTok. Pazorpes: 8 MuHyT
pu 180°C.

24. Mini pork pie — MMHU-IIMPOXKKHU CO CBUHUHOM (YIPOLIEH-
HO)

Bpewms: 55 mun | Boixoa: 10 mr

NurpeavenTs:

— tecto necoynoe 600 r

— (papin cBuHOM 650 T

—conb 1,5 4. 7.

— nepely

— MYCKAT IIEToTKa

— gino 1wt (A1 cMa3KM)

IHaru:

1. Pazorpeiite nyxoBky go 190°C.

2. Cmemaire (papui co COELUSIMH.



3. ®OpMOUKM BBICTEJIMTE TECTOM, HANOMHUTE (hapilieM, Ha-
KPOUTE «KPBIILIEYKOW» U3 TECTA.

4. CMaxbTe ANULIOM U CIIEIauTe MAJIEHBKOE OTBEPCTHE CBEPXY .

5. Boinekaiite 35-40 MUHYT 10 TOTOBHOCTH.

Xpanenue: B xononuiasHUKE 10 3 CYyTOK.

25. Piccalilli — ropundHble MaprHOBAaHHBIE OBOIIU (OBICTPHII
BapUaHT)

Bpewms: 30 mun (+ Hacton) | Beixon: 1 6anka ~700 M

NurpeavieHTs:

— uBerHad Kamycra 300 r

—orypen 1 mr

— MOPKOBb 1 1T

—ayk 1 mr

— ykeyc 6% 250 mn

—Boga 250 mi

— caxap 2 CT. JL.

—conb 1 cT. I

— rOpYMLIA OPOLIOK 2 CT. JI.

— Kypkyma 1/2 4. 1.

IHaru:

1. OBo1u HapexkbTe HEOOIBITUMH KyCOUKAMH.

2. CMmenianTte yKCcyc, BOLy, caxap U COJib, JOBEAUTE 10 KHIIE-
HUSI.

3. lo6aBbTe rOpUmIly U KYpKyMY, IIepeMeliaiTe 10 OXHOPOI-
HOCTH.

4. 3anenTte OBOLIM TOPAYUM MapyUHAIOM, OCTYIUTE.



5. HacrauBaiite B XOJI0AUJIbHUKE MUHUMYM 6 4acOB.

XpaneHnue: B xononuapHUKE 10 2 HEJEIb.

26. Onion chutney — 1ykoBbIii YaTHU (OBICTPO)

Bpewms: 40 mun | Boixoa: ~400 r

NurpeavenTs:

—yk 600 r

—caxap 80r

— yKkeye 6% 80 m

— s16710K0 1 T

—conb 1/2 4. 1.

— UMOUPb MIETOTKA (T10 JKEeJIAaHUIO)

IHaru:

1. JIyk HapexbTe MOTYKOJIbLIAMH, SIO0JOKO KyOUKOM.

2. Tymmre iayk 10 MuHYT ¢ 2 CT. J1. BOABI O[], KPBIIIKOM.

3. Jlo6aBbTe caxap, yKCyc, SI0JI0KO U COJb.

4. VYeapusaiite 15-20 MUHYT /10 TYCTOTBI, TIOMEIIMBAsI.

5. Ocrynure.

Xpanenue: B xonopuinpHuke a0 10 cyTok.

27. Stilton & celery salad — canat ¢ roiyObIM CBIPOM U CeJlb-
aepeem

Bpewmsi: 10 mun | Boixoa: 3 nopuyn

WMurpeauenTsr:

— cenbaepeint crebeBont 3 creds

— CHIp ¢ romy6oii mecenso 120 T

— rpeukuit opex 40 r (1o keIaHuIo)

— vorypr/cmerana 120 r



— JIMMOHHBIN COK 1 4. JI.

— mepert

[arwu:

1. Cenbaepelt HapeKbTe TOHKO.

2. ChIp pacKpoIInTe, Opexu KPYIHO MopyouTe (Io KeJIaHuIo).

3. CmemanTe Morypr ¢ JMMOHOM M MEPLEM.

4. CoequHUTE BCE U MOJABaUTE.

Xpanenue: B xonoguiipHuKe 10 24 4acos.

28. Cheese toastie — ropsiuMii CbIPHbII CIHABUY

Bpewms: 12 muH | Beixoa: 2 nopuuu

WNHurpeauenTsr:

— x71e0 4 ToMTHKa

—yennep 180

— cmMBOYHOE Macio 20 r

—ropuuna | 4. j1. (1o KeJaHuIo)

— nepely

[larwu:

1. CmaxpTe X71e0 MaciIoM CHapyXH, BHYTpH 100aBbTe ChIp (U
TOPYMILY O KEJIAHUIO).



Konen 03HaKOMUTEJLHOI'O
¢dparmenra.

Tekct npegocraBieH OO0 «Jlurpec».

[IpounTaiiTe STy KHUTY LIEJIMKOM, KYIIUB TOJIHYIO JIETATbHYIO
Bepcuio Ha Jlurpec.

Be3ormacHo oriaTuTh KHATY MOKHO OaHKOBCKOH KapToit Visa,
MasterCard, Maestro, co cuyera MOOMJIBHOTO TesiehOHa, C TiIa-
Te)KHOro TepMmuHaia, B cajoHe MTC wmm Cesa3HoOHM, uepe3
PayPal, WebMoney, Aunexc./lensru, QIWI Komenek, 60Hyc-
HBIMU KapTaMu WK APYTUM YI0OHBIM Bam crioco6om.
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