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JIacraBo npocHMO Ji0 RIyOy

Cypaaun 3 ycboro, By CTann BlaCHUKOM YaByHHoro nocyay! Hy a gani y Bac Tinbku 2 win;

a60 B 3pO3yMi€Te fAK Lie NPaL|ioe Ta OTPUMYETE 3aJ0BONIEHHSA, &
a6o y Bac He Buife i BM il noKnageTe B AWK, abo B3arani BUKMHeTe, LUKOAYIOUN MPO BUTPaYeHi
rpoLui Ta HanuwNTe HeraTMBHWUI BiAryK.

A npautoe e Tak:

Bﬁ&{ﬂHBO! OBOB%BHOBO! npomapvnm nepep nepwm BUKOPUCTaHHAM.
Tunosui Bunapok. Kynunu, posnakysanu i Ha nnuty. HixTo He unTae iHcTpyKuiii. l cam ix He un-
Talo. Ane TyT He ToV BUNaJoK. fIKLIO He BUManuTK 3aBOfICbKE MacsIo i He 3anekTu xoy4a 6 1 wap
MOKPUTTSA, TO BCE NPUINIMHE, a NOTiM BCe Noip»KaBie.

OTRE ITPOfRAPIOEMO:

/1. Biakpyuyemo nepeB’siHy pyuKy (AKLLO €). BMMKaEMO BUTAXKY, \
BifUMHAEMO BiKHO Ta BUraHAEMO 3 KYXHi yCiX «nacaxupib»))).
CTaBMMO Ha NANTY, MaKCUMyM, XBUAMH Ha 10-15 nokn gumitn

He nepecTaHe. |geanbHo, 3BMYaiiHo, ras. Hy, mo)kHa enekTpo.

Ha iHayKuii cknagHo. BoHa BUMMKaeTbcs, 3apa3sa. Ak BapiaHT Ay
X0BKa Ha 250 °C Ha 40 xB. [lumy 6yae 6arato... CkoBopopaa nige
nnaMamu i BpewTi cTaHe Cipolo y po3Bopax. [laEMO OXOJIOHYTU.
Muemo i3 3aco6om.

2. 3HoBy Ha nuTy. ByKBanbHO Ha Kiflbka XxBuUivH. Bunaploemo sogy.
Ane TaK, W06 pyKu He obnantoBana.

3. Kupaemo HeBenvKMii LLMaTOYOK MaprapuHy (cnpeay, BepLiKo-
BOro macna). BiH nounHae TaHyTH, a B MOUYMHaETe 1Oro BTU-
paTu B CKOBOPOAY K/1anTUKOM cTapoi yniobsieHoi GpyT60sKM Ta-
KM YMHOM, W06 Hige He 3anMwmnnoca He3malleHNX AiNAHOK.

I 330BHi Takox! Ane 6e3 kantokok. TOHKUM-TOHKUM cnoem. He
MOBUHHO 3a/IMLLNTMCA HIAKOro BOPCY Yi LIMATOUKIB cepBe
60 BCe L0 3a/IMILNTLCA, CTaHEe HeBil’EMHOI0 YaCTNHOIO Ba

nn. 3 ma 4 3a 6aXXAHHAM MOXXHAG NOBMOPUMU KiflbKa pasie — Kosip 6yde uje YopHil ma Kpacusai ).
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Cnpasa 8 momy, wjo 3a makoi memnepamypu MoJIeKyJiu Xupy pyUHylomecs,

oKuc. A i nonimepusy cs, y P npu ysomy 6inewi monekyau
Pi3HUX cnosyk 3 8yznieyem. Ymeop A mak i imepHuUl wap, AKut
3ano8HI0E 06010 8Ci MiKpomp ma Hepit 'mi, ki enacmusei cmpykmypi
yasyHy i pPMeo npuiL do pxHi. Ljeti wiap mae 2iopogho6Hi ena-
cmueocmi (8i0 ye 800Y), 8upi6 8id Kopos3ii, a makox 8id npunu-

nawHA. Yomy? Ta momy wio ece exce npununsio))).

Mpuyomy MoXKHa i BUAENKOIO TyAN, | NOXKKOIO, | HOXKeM pi3aTi NPAMO Ha ckoBopogi. [lyxe
3pYYHO, CKaxy A BaM. [0TyeL M'sico, 3po6UB HaApi3 | ANBULLCA, AK BOHO TaM ycepeAuHi. A6o Wwma-
TOUKMU carna Yn KoB6acKkm TPOXM 3MEHLLNTY, a60 rpiHKM PO3MoNOBMHUTK, a60 ICTV NPAMO 3 Hell...
KoporTiue - Le ay»e 3pyyHo!

A nniBui Hivoro He bypne.

Mo-nepuue, Tomy Lo 6yAb-AKi NOWKOAKEHHA BiApasy 3aTArHYTbCA (AK Ha Pocomaci))).

A no-apyre, TOMy LU0 Lie He MPOCTO MIiBKa, NPUK/IeEHa 0 NOBEPXHi, AK y BUMaAKy nocyay 3 no-
KPUTTAMY, a LA PEYOBIHa, XiMiYHO NOB'A3aHa 3 MeTaIoM, NPaKTUYHO BRaaHa B HbOro. 3illKpe6Th
TaKuii Wap BUAENKOIO He BAACTbCA.

A Lje YaBYH Ma€ BUCOKY TEM/IOBY €MiCil0 — Lie U/ He HalroNIoBHilla 10ro nepesara — 34aTHICTb
Bigaasatu Tenno. Tenno Bia fo6pe nporpitoi ckoBopoawu By BigyyeTe 3a nismetpa! Mogi6Horo
edeKTy BaMm Bif iHLUMX MaTepianiB He oTpumaTu. TennoBa emicia YaByHa B 10 pasiB BuLLA HiXK Y
asoMiHilo, a Lie 03Hayag, Lo NPOAYKT rOTYETbCA He TiNIbKM B MicLli AOTUKY NOBEPXHi, a NPaKTUYHO
1o BCbOMY CBOEMY 06’emy, AO6pe nponikaeTbcA. | AKLIO Ha anoMiHIEBI CKOBOPIAL MAVHLi BU
CMaXKUTUMeTe, TO Ha YaBYHHil BM ix 6yaeTe nekTu.

{ 3anoBifiei))

€ 3BMYalHO AesAKi HIoaHCK, AKi 6araTo XTo Ha3MBaE «TaHLUAMM 3 6y6HamMI», HIGK MiHYCK, TO AK Ha
MEHe... TO C/IOBO MiHYCW TYT C/IbHO NPUTATHYTO 3a Byxa. Ae Lie BaX/NBo.

1. foTyBaTh NOTPi6HO 3 oni€lo. YaByH onito No6uUTh. bes macia MoxHa Xiba Lo KopXi NeKTu.
BoHu A0 peyi cka3aTu Ha YaBYyHi MeYyTbCA, a He CMaXKaTbCA.

2. MpuroTyBaHHA <BONOIrMX» CTPaB (TYLWKYBaHHA, COYCU TOLLO0) 6aXkaHO YepryBaTti 3 YMOCh
CMaXKeHM Ha onii, o6 BiHOBUTY 3aXUCHY MIBKY.

3. «Bonori» cTpaBu B 4aByHi He 3anuwaru. Mpurotysanu-3'inu))). Hy abo nepeknanu Kyauco.
CmaxkeHy KapTonio, A€4HIo abo puby (6e3 mapuHaay) A, Hanpuknaa, 3anuLato Ao paHky. Hivoro
CTPALLIHOrO He CTaHeTbCA.

4.Y MNOCYAOMUIKY HE MOTPIBHO! MpocTo rapayolo BOAOIO 3 WiTKOK ANnA Nocyay abo WwKpe6-
KOM, AAKLL0 6araTo rotyBanu Ta Haropino xupy. MoxxHa BUKOPUCTOBYBaT/ TPOXM 3acoby Ans nocy-
Ay, ane BiapaioBatu «40 61MCKy» He NOTPi6HO. Big YaByHY Aiy>Ke nerko Bce Bignunae. [leaxi garani
He MUIOTb, a MPOCTO BUTUPAIOTb CKOBOPOAY NarnepoBoio CEPBETKOI0.

5. Micna mutta BUTUPATU Hacyxo. Came Hacyxo, 60 AKLLO 3anuluaTbca BONori nnamu, 6yae
MMOBIPHICTb NOABM ipXi. MoXKHa BUCYLUNTN Ha NAuTI. [INA «rypmaHiB» MOXKHa LLje HaTepTu oni€lo
Ta NporpiTv Ao AUMKY.

6. 3aMOUYBaHHA Ha «TWKAEHb» BallOMY YaBYHY MOXe He cnofo6atuca... OgnH KopucTyBay Ha-
NNCaB, WO Lie >KaX AK He3PYYHO, TOMY L0 BiH 3BUK MiCNIA roTyBaHHA 3aKNHYTA NOCYA Y BaHHY, a No-
TiM gicTati Konu Tpe6a, NOMUTY i roTyBaTy fani... Ha Take cTaBneHHA YaByH MOXe 06pa3nTuncs))).
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7. PosirpiBaTtu nepeg npuroTyBaHHAM, K MiHIMYM, napy XBunuH. NMpuyomy 3 oni
€TbCA NOBiIbHO. Y HbOTO TEMIONPOBIAHICTb Y 10 pasiB HUXKYA HIXK Y aNOMiHil0 a6o CT
HEeNopo3yMiHHA: NOCTaBUIN Ha NANTY, | MaliXke oapasy Noknanu iy, NPUYOMy HaBiTb
3BUKIN Ha NOCYA| i3 CUHTETUYHMM MOKPUTTAM.

MpununHxe.

Hy, Hi6u Bce. [lani, KoMy HabpUANO, MOXKHA He YnTaTh.

Jlerinbia CiIiB Ha TeMYy: <y MeHe Bce NpHIANae»

I'Io—nepme, BBaXKalo HEKOPEKTHNM I'IOpiBHIOBaTI/I 3a aHTUNPUrapHUMN BNacTUBOCTAMU YaBYH
(6e3 emani) Ta nocya i3 nokputTAMM. Xi6a LWo Yepes napy TPiiiKy pokis, Konu 6yAb-AKe NOKPUTTA
obnize.

Mo-Apyre, He 3a6yBaiiTe Npo onito. YnTaB HeraTMBHMIA BiAryK. <Kynuna yaByHHY CKOBOPIAKY
cneuianbHo, Wo6 rotyBaty 6e3 macna. | Bce npununae»... Hy, Tak. bes onii npununatume, 60 6e3
onii — Lie 30BCiM He Npo YaByH. YaByH onilo N106UTb, oMy 6€3 Hel moraHo.

Ane AKLIO Y Bac Wo-He6yAb i Npuavnio, To Bi3bMiTb MeTaneBy JIonaTKy (lunaTtenb TexX nigiiae)
i BiAWKpe6iTh, He 60AUNCH NOLIKOANTI NOBEPXHIO. Y YoMy npobnema?

3po3yMmino, AKL0 NPUANMANO A0 CKOBOPOAW 3 MOKPUTTAM, @ KOJTynaTui He MOXKHa, TiNbKW «rnagu-
T» — oLle BXe npo6siema. A6O Kosiv 40 CKOBOPOAY 3 HEPXKaBilouoi cTani uv Ao HOBOI (0uuLLeHoI) 3
TOBCTOCTIHHOTO afloMiHilo 63 MOKPUTTA WOCh NPUANMNHE — TO Lie Takn npununHe! Tak npununae,
LU0 HiIKOIO JIOMATKOIO Y1 HOXKEM He BifKonynaewl i BcA pyMm’AiHa CKOPUHKa Ha AHI 3anunTbCA.
Tomy «y MeHe Bce NPUANNIIOY Lie, NPU BCill MOBa3i... Hy, AK KaXyTb, ANBAAYNCH 3 AKOro 60Ky no-
AVBUTNCA))).

¢\ B MeHe BCe nopsmaBiio»

Ak Take moxke 6yTn??? TaK, Ay>Ke HaBiTb MOXKJIMBO. YaBYH Lie NPOCTO 3ani3o. AKLo Byrnewo
6inbLue Hix 2,41% - Lie YaByH. Mloro oTpumyioTb Nepimm Npy nnaeneHHi pyau. AKLWo MeHLue - To
Lie cTasib, AKY OfleP>KYIoTb 3 YaBYHY LUAXOM NPOAyBaHHA I0ro KNUCHEM, TOGTO BUMNanioloTb Byr -
neupb. A ocb 3ani3o AilicHo ipXkaBi€e. He ipXaBitoTb TinbKu «cTapi 6abycnHi YaByHHi CKOBOPiAKN»

3 JINTOrO anioMmiHit))).

| MOXNMBO, Lie BUKNIOYHO Yepes HeAOTPUMAHHSA BULEBKa3aHUX NPOCTUX NpaBui. Ane npu
BCbOMY LibOMY, AKLLO TaK CTasI0CA, Lo 3'ABMIacA ipXKa (3a3BMyali Lie NpoCcTo KOPUYHEBUIA HaIT), TO
npocTo fobpe BUMUIATE ii, 3 AKUM-He6YAb UNCTAYNM NOPOLUKOM, MPOrpiiiTe, NPOMACTiTb Mac/ioMm
i npoxapTe B AyxoBLi (cTop. 1).

BcA Kpaca YaByHy nonAra€ B TOMY, L0 HaBiTb 3HalfieHy Aecb y CTapoMy capai, XXax/IMBY Ha
BUNAL, BCIO NPOipXKaBiny cTapofjaBHI0 CKOBOPIAKY, MOXKHa NPVBECTM 10 CTaHY HOBOTO MocyAy.
Ha uto Temy € 6araTo Bigeo y iHeTi.

A B MeHe CROBOPOjla PO3BATIOETHCH i
IIIMATOUYRH YOPHi CKPi3nLD

Hy, Lie npocTo wmatKm 3ropinioro macna. Konv mueLw, ix He BUAHO. YopHe Ha YOPHOMY He BuA-
HO))).

Tomy npu rotyBaHHi BOHM PO3MOKaloTb, BiANNNaloTh | NOTPaNAATL Ha CTPaBY, LWOKYO4M 061-
BaTens.
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JIbHI BifuyTTH BiJ] FOTYBaHHA Ha 4aBYHi

6ucri. Hi Ha wo He npeTeHay1o))).

1. Y Bac HafliHa Ta 3py4Ha piy. | BOHa He CTaHe HenpUAATHOIO (AK yNo6eHi KPOCiBKY, 3 AKNX
BXKe nanbLii BUNassThb, a BU ix 36epiraete, AK nam’ATb). Y Bac 3 Lji€lo piuyio NoB’s3aHa Kyna croragis,
i AIK NpaBuIo, NPo Xopolue))).

Bu i maere!

Bam He noTpi6HO Gyae WOopPOKY LyKaTK Ta KynyBaTu «6a)kaHO TaKy X», 60 0 TaKoi BU 3BUKIIN.

A «TaKux» BXe He BUMYCKaloTb... | BaM NoTpi6HO Npo6yBaTy WOCh HOBE, HE3PO3YMine, 3 Hene-
peabauyBaHUM pe3ynbTaTom.

Al KoHcepBaTop. 3BKKalo [0 XopolunX peyen. MeHi y Takmx cuTyauisax TPOXu CKNagHo... He Ka-
XKyum BXe Npo Te, WO Lie BKpaii BUrigHe iHBecTyBaHHA, 100% piuHMX))).

2. [INBULLCA Ha HEl, | XOYeTbCA WOCh NPUroTyBaTy. | He TOMY, L0 ICTV XOUYETbCA, a TOMY, L0 Ha
Hill NPUEMHO roTyBaT.

3. Taki peui npuemHo aapysaTtu. IKLLO NIOAVHA 3APYKUTHCA 3 YaBYHOM, TO BOHa 6yae Bam NoTiM
KasaTu Aakyio, e pokis 20))). [lo Toro X i BeraHam Tex fiy>e Tpeba.

Al nopapyBas Apyry, npoABuHeHoOMy iiory. Tak BiH y 3axBarTi. [leye Ha Hil AKicb Tam CBOI BeraH-
CbKi KOpXKi.

4. A Lie MOXKHa, He 3aMOPOUYIOUKCh, MOCTYKaTU N0XKOI0 06 60pT NicNA NomilyBaHHSA, 36MBLLNA
3 Hel wmaToukuy iXi. IpibHnLA, a 3pyyHo))).

5. TaK. B>ke poKiB 15 fiK He KOPUCTYIOCb HIAKUMI iHLIMMM CKOBOpifKamu. Tomy 3abyB ronos-
He — BOHA € LiNKOM HEeLWKignnBoIo, XX0AHNX TamM NepdTOPOKTaHOBUX KMCSIOT abo iX «HewkKignu-
BUX» 3aMiHHUKIB.

6. A Le Malo CKOBOPOAY, AKY A KYNUB 3a KOMiliK1 Ha MeTano6pyxTi. BcA B ipaBiit kopocTi. Oun-
CTVB, a TaM N, KOPOCTOlo TaBpo - 3aBof ManbueBa, MicouHa (HuHi KipoBs, Kany3bka o6nactb), cepe-
AunHa 19 cToniTTA.

Al Ha Hin roTyto... Al 150 pokiB))). A He NPUXNNbHUK AKNXOCb TaM eHePreTUYHMNX NONIB, i Xo4
BOHa KocTpy6ata 3 3aBogy, ane Le 61iH KpyTo))).

7. A AnA cMaXkeHHA 3epHAT B3arai Kpalle 3a YaByH HeMae Hiyoro.

A ocb Ak suzenadarome 70-pidHi KpacyHi nicna npoXxapoeanHa

Yo

crapi  0Oabycia® I?OBop gﬁ@\
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Hy i ans 3aranbHoro possuTky))).

3A/IISHA Yy I 0-PUBKA BLI AHEM

MoHap 2 mnpp niogen Ha 3emni CTpaX<AaloTb Bifj OAHOTO 3 HANMOLWVIPEHILINX HeAYriB Y CBITI —
aHeMii, FONI0OBHMM YMHHUKOM BUHNKHEHHSA AIKOTO € 6pak 3anisa.

3asBuyali, KOMMEHCYBaTH IOro HecTauy JonomaraloTb creLjianbHi Xxap4oBi fo6aBku. OgHaK,
6arato MelKaHLiB 6iAHNX KpaiH He MOXYTb ix co6i fo3BonuTu. KaHagcbKkuii npodecop Kpictodpep
Yapnb3 Bneplue 3iTKHYBCA 3 Lii€lo npo6nemoio, Biasigasiumn Kam6oaxy. Jlikap 3ayBaxuB, Lo 6ib-
wicTb AiTeil 3aHaATO Mani, cnabKi i MaloTb YNOBiNbHEHNII PO3YMOBUIA PO3BUTOK, @ AOPOCA CTPaX-
Aanu Bif rosioBHoro 6onio i He mornu npautoBat. Came Toai Kpictodpep Yapnbs i BUurapas cnoci6,
AKWIA, 3a 1Oro 3alyMOM, Ma€ yCyHyTu AediuuT 3anisa y BCbOMY CBiTi.

CeKper fgy»e NnpocTuii Ta rexi n. Jlikap But )B 3a/1i3HY 4yA0-PUBKY, AKY NOTPiIGHO
NpoCTo fofaBaTh A0 6yAb-AKOi cTpaBy i BapuTu Xoua 6 10 xBunuH. BoHa 3a6e3neuye go 75%
peKomeHA0BaHOI 4060BOT 1031 3ani3a ANA AOPOC/IOro opraHiamy. A KOpUCTYBaTUCh HElO MOXKHa
MPOTAroM KiJIbKOX POKiB.

JlocnipkeHHA nokasanu, Wwo 6inblu AK nonoBnHa Xutenis Kam6opxi, AKi BUKopncrosysanu
PUGKY, He CTUKanucsA 3 npo6sieMaMu aHeMii NPOTAroM OCTaHHiX 12 micAuiB.

JLng THX, ROMY CTaJIo (ikaBo))

Tpu KOpUCHi cNinbHOTY, Aie NoAY, O 3aXONII0IOTbCA, NULYTb 6araTo BCAKOro LikaBoro i ge
MOXHa 3anuTaTh nopaau.

Community

Kny6 nio6uteneii B0 WTENEA Cast Iron
YYTrYHHOU NOCyAbl
- ®opym onliner.by

YyryHHOW Nocyabl

r
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J.o6po nosranoBaTs B RIYO!

emy Bbl CTann obnagartenem yyryHHoii nocyabl! Hy a ganbuie y Bac Tonbko 2 nytn))).

I NONIMETe, KaK 3To paboTaeT n 6yAeTe noslyyatb ya0BONbCTBME.
J1vn60 Y Bac He nosyynTca, 1 Bbl €€ nonoxure B AWMK Unn BOOGLLle Bbl6p0(I/ITe, XKanesa o
MOTPayYeHHbIX AeHbrax v HaNMcaB HEraTUBHbIN OT3bIB. - =

A pa6oraer 370 Tak:

BA}KHO! OBﬂ%TmbHO! npOKaHVITb nepep nepebiM NCNoJsib30BaHNEM.

TunuyHbin cnyyain. Kynunm, pacnakosanu 1 Ha nauTy. HUKTO He untaeT MHCTpyKumu. fl cam
nx He yutato. Ho TYT He TOT Cﬂy‘laﬁ. Ecnun He BbiKeub 3aBOACKOe Macsio U He 3aneyYyb XoTA 6b1
1 cnoii NOKpbITUA, TO BCE NPUANMHET a NOTOM BCE Nop»KaBeeT.

UTAK IPOKATHBARM:
0

. OTKpy4ynBaem fepeBAHHYI0 PyUKy (ecnn umeetcs). Bkniovaem \
BbITAXKY, OTKPbIBa€M OKHO 1 BbIFOHAEM 13 KYXHU BCEX «nacca-
XKUpoB»))). CTaBUM Ha NNUTY, Ha MaKCMMyM, MUHYT Ha 10-15 noka
AbIMUTb He nepecTaHeT. ifeanbHO KOHEYHO ras. Hy Mo)KHO anekK-
Tpo. Ha nuaykuum cnoxHosato... OHa BbiKloYaeTcs, 3apasa.
Kak BapuaHT gyxoBka Ha 250 °C Ha 40 muH. [ibima 6yaeT MHoro...
CkoBopoja NONAET NATHaAMM 1 MO UTOrY CTaHET Cepoli B pa3Bo-
Aax. laém octbiTb. Moem co cpepcTBOM.

2. OnAaTtb Ha nauTy. ByKBanbHO Ha napy MUHYT. Bbinaputb Boay.
Ho TaK, uTo6bl pyKu He Xrna.

3. Kupaem KycoueKk maprapuHa (cnpepga, CInBOYHOro macia).
He6onblioii. OH HauUMHaeT TaATb a Bbl HAYMHAETE ero BTUpaTb
B CKOBOPOAY KYCOYKOM CTapoii ilo6umoii GpyTéonku. Tak, uto-
6bl HATAE He 0CTanocb He NPOMa3saHHbIX y4acTKoB. U ¢ Hapyxu
Toxke! Ho n 6e3 nyxuy. TOHKUM-TOHKUM cnoem! He gonxHo

TaTbCA HNKAKOro Bopca Wiv Kyco4koB candeTku. [lotomy uto

CE YTO OCTAaHEeTCA, CTaHEeT HeOTbEM/IEMOVI YaCTbIo Ballero no-

‘ 0 He Mo ¢3HLWYH... y

nn. 3 u 4 npu xenaHuu MoXXHO NOBMOPUMb HeCKOJIbKO pas — 6ydem ewé YepHee u Kpacueee))).
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Budeo Ha memy: [fleno e mom, Ymo npu makoii memnepamype MoJ1eKyJ1bl Xupa pas|
OKUC/IAIOMCA U NOTUMepu3yomcs, o6pasys npu 3mom 6osee KpynHal
KyJbl pa3nu4Heix coeduHeHuli ¢ yznepodom. O6pasyemcs mak Ha3ble
no. pHbIl ciol, pbiti 3anosiHAem co6oli 8ce MUKpOmMpeuwuHKI
HOCMU, KOmopble c8olicMeeHHbI cmpmeype 4y2yHa u Hamepmeo npunu
nosepxHocmu. Smom csioli 06:1a0: opogh IMU c80UiC (o

800y), o] 0m Koppo3uu, a mak e om npununaxus.
Moyemy? [la nomomy 4mo 8c€ yxe npuaunso))).

A BOT Tenepb MOXHO roToBUTb. [PNUUYEM MOXKHO 1 BUSIKOW TyAa 1 JIOXKKOIN N HOXOM pe3aTb
npsAMo Ha ckoBopope. OueHb yA06HO, cKaxy A Bam. [0TOBULIb MACO, cAeNan Hajpes U CMOTPULLb
KaK OHO TaM BHYTpW. nun Kycoukun cana unm kon6acku 4ytka ymeHbwuTb. nu rpeHkn pacnono-
BUHUTB. nu ecTb npAMo ¢ Heé...Kopoue yao6Ho. A nnéHke Huuyero He Gyaer.

Bo-nepBbix, NOTOMy uTO fito6ble NOBPEXAEHMNSA TYT Xe 3aTAHyTCcA (Kak Ha Pocomaxe))).

A BO-BTOpbIX, MOTOMY YTO 3TO He NPOCTO NNEHKA, NPUKJIeeHHaA K MOBEPXHOCTH, KaK B cllyyae
MOCyAbl C NOKPbITUAMM, a 3TO BELLECTBO, XMMUYECKM CBA3aHHOE C MeTal/IoM, MPaKTU4ecKm Bna-
AIHHOe B Hero. CoCcKpecTu TaKo CNoii BUNKOW He MOy4nTCA.

A ewé yyryH o6napaet BbICOKON TENIOBOI SMUCCMEll. ITO BOT Yy Tb /1N FNaBHOE JOCTOUHCTBO
yyryHa. Cnoco6HoCTb 0TaBaTh Teno. Tenio oT XOpoLLo NPOrpeToil CKOBOPOAbI Bbl MOYYB-
cTByeTe 3a nonmetpa! MogobHoro 3pdeKkta Bam oT APYrux MaTepuanos He NonyunThb. Tennoeas
3MUccUA y yyryHa B 10 pas Bblille YeM y a/lloOMUHNA. ITO 03Ha4aeT, YTO NPOAYKT FOTOBUTCA He
TONbKO B MecTe KacaHuA C NOBEPXHOCTbIO, a MpaKTU4Yecku no Bcemy Teny. Nponekaerca. U ecnn
Ha anioMUHNEeBOV 6/IMHHMLE Bbl 6NMHbI OyfieTe )KapuTb, TO Ha YyryHHOW Bbl UX GyaeTe neyb.

7 3anoBejei))

ECTb KOHEYHO HEKOTOPbIEe HIDAHCbI, KOTOPble MHOTVE Ha3bIBalOT TaHUaMK ¢ 6y6Hamu, Tna Mu-
HYCbl, TO KaK M0 MHe...TO C/IOBO MUHYCbI TYT CUIbHO NPUTAHYTO 3a ywn. Ho 310 BAXKHO.

1. loTOBUTb HY>KHO C MacnioM. YyryH macnio no6ut. bes macna MoXHO pasBe UTO NeNéLWKN NeYyb.
OHU K CNoBy cKa3aTb Ha YyryHe UMeHHO NMEeKyTCA a He XKapATca.

2. MpuroTtosnieHne «MOKpPbIX» 67iof (TyLLeHMe, COYCbl 1 T. [i.) XKeNlaTeJIbHO YepeAoBaTh C YeM-HU-
6yAb KapeHHbIM Ha Macne. [inA BOCCTaHOBNEHWA 3aLUUTHOW MAEHKN.

3. <MoKpble» 651t0Aa B UyryHe He octaBnaATh. [purotosunu-coenn))). Hy unv nepenoxunu Ky -
Aa-HnbyAb. XKapeHHYI0 KapTOLUKY, AVYHULY WK pbiGy (6e3 MapuHapa) A HanpumMep octaensi. Hy
Tuna Ao ytpa. Hnyero crpaluHoro He ciyyaeTcs.

4. B MOCYAOMOWKY HE HY>KHO! MpocTo ropsueii BoRo WETKON ANa Nocyabl nm ckpebkom,
€c/Iv MHOTO rOTOBWIM 1 Haropeno Xupa. Mo>XXHO HeMHOro cpeAcTBa AnA nocyabl. Boiagpansatb «ao
6necka» He HyXHO. OT YyryHa BCé o4YeHb JIerko oTaunaert.

HekoTopble BOO6LE HE MOIOT @ NPOCTO BbITUPAIOT CKOBOPOAY 6yMakHOI candeTKoii.

5. Mocne mbiTbA BbITUPATb Hacyxo. MmeHHO Hacyxo. OcTaHyTCA BNaXHble NATHA, €CTb BEPOAT-
HOCTb MOABJIEHNA pPXaB4MHbl. MOXXHO NpoCcyWwnTb Ha NanTe. [INA «rypMaHOB» MOXHO ellé HaTe-
peTb MacsioM 1 NPOrpeTh A0 ibIMKa.

6.3 111e Ha «Hep Yy UYryHy MOXET He MOHPaBUTbLCA... OANH nonb3oBaTenb
Hanucar, YTo 3TO XYTb Kak Hey,06HO. YTO OH NMPUBbIK NOC/E rOTOBKMN 3aKNHYTb NOCYAY B BaHHY
a MoToM AoCTaTh KOFAa HaAo, MOMbITb U FOTOBUTb Aanblue... Ha Takoe OTHOLIEHNE YYryH MOXeT
obupgetbcs))).
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BaTb Nepef roToBKOW Kak MUHUMYM napy MUHyYT. Mpnyém c macnom! YyryH rpeetca
Hero TenJ1IonpoBOAHOCTb B 10 Pa3 HUXKe Yem y alloMUHNA Unun cTann. TunnyHoe He-
ie: MoCTaBUAN Ha NAUTY, U NOYTU cpasy nonoxunu egy. Mpuuém 6e3 macna))).
NBbIK/IN Ha NocyAe C CUHTETUYECKNM MOKpPbITUEM.

Hy, BpopAe Kak BCE. ,Clanbme KOMY Hal0oeJ10 MOXKHO He YnTaTb.

[Tapy cmoB Ha TeMy: <y MeHS BCE NPHUIHNAST>

Bo-nepBbix, cUNTal0 HEKOPPEKTHBIM CPaBHMBATL MO aHTUNPUrapHbIM CBOCTBaM YyryH (6e3
3Masnn) 1 Nocyay € NOKpbITUAMU. Pa3Be YTo Yepes Napy TPOWKY roAKoB, Koraa to6oe NoKpbiTne
noo6neser))).

Bo-BTOpBbIX, He 3a6biBaiiTe NPO Macno. YuTan HeraTUBHbIN 0T3biB. «Kynuna yyryHHyt CKOBO-
POAKY cneuunanbHo, 4To 6bl roToBUTL 63 Macna. U Bcé npununaet»... Hy aa. bes macna 6yaer
npununatb. bes macna 31o He Npo YyryH. YyryH macno no6ut. EMy 6e3 Hero Hexopouuo.

A pake ecnin y Bac 4To IGO0 BCE TaKun NPUINNIIO, TO BO3bMUTE MeTa/INYeCKyIo JionaTky
(lLunaTenb ToXe CroanTCcAa) U oTNenuTe, He 60ACb NOBPEANTL NOBEPXHOCTbL. B 4ém npobnema T0?
MOHATHO, ecI NPUANMIIO K CKOBOPOAE C NOKPbITUEM a KOBbIPATb HeNb34, TONbKO «IMagnTby».
Mpo6nema. Nnu K ckoBopofe U3 HepXKaBelKn 1nn K HOBOM (OYMLLEHHOI1) U3 TONICTOCTEHHOTO
anomMuHuA 6e3 NokpbiTus. Bot Tam Taku npununaet! Tak npununnaeT, YTo HUKaKOW NONATKON Unmn
HOXXOM He OTKOBbIpAeLib. Bcsi pymAHan Kopouka Ha iHe ocTaHeTcA. [Mo3ToMy «y MeHsA BCE npu-
NIMNN0» 3TO, NPU BCEM YBa)KeHUW. .. HY, KaK FTOBOPUTCA, CMOTPA C KaKoii CTOPOHbI MOCMOTPETH))).

A\ y MeHs BCE noprraBeiioh

Kak Takoe Bo3M0XHO0??? [la, oueHb Aa)<e BO3MOXHO. YyryH 3T1o npocto xeneso. Ecnu yrne-
popaa Gonblue yem 2,41%, To 370 YyryH. lMepBoe, 4To Nonyy4aioT Npu naaeke pyabl. Ecnn meHb-
we, To cTanb (MONy4aloT U3 YyryHa NyTém NpoAyBKM €ro Kuciopoaom. Bokuralot yrnepop).

A Xene3o pxkaBeeT. He pXXaBeloT TOJIbKO «cTapble 6abyLIKNHbI YyTYHHbIE CKOBOPOAKMN» U3...
NINTOrO anloMNHMUA))).

A BO3MOXHO 3TO UCKNIOUYMTENbHO MO NPUYMHE HECOONIOAEHNA YKa3aHHbIX Bbille MPOCTbIX
npasun. Ho npu BCém npu 3TOM, €cnn Tak BbILWIO, YTO NOABUIACH PXKaBYMHa (KaK MpaBuio 310
MPOCTO KOPUYHEBDIN HaNIET), TO MPOCTO BbIMONTE €€ XOPOLIEeHbKO, C MOPOLIKOM KakuM-Hubyab
YUCTALWMM, MPOrpenTe, NPOMaXbTe Mac/ioM 1 NpoKanuTe B AyxoBke (cTp. 1).

Bcsa npenecTtb uyryHa 3aknio4aeTcs B TOM, YTO AaKe HallAeHHYIo rae To B CTapoM capae
Y>KacHOro B1Aa BCIO NPOp>KaBeBLUYIO IPEBHIO CKOBOPOAKY MOXHO NPUBECTMN B COCTOAHNE
HOBOW nocyabl. Ha 3Ty Temy eCTb MHOIO POJIKOB B HeTe.

‘ﬁ ¥ MeHH CROBOpPOJia pa3BaInBaeTCH U
RYCOURH UepHsble BGS}.I‘GI»

Hy, 310 npocTo xnonba cropesLero macna. Koraa moelub, nx He BUAHO. YepHoe Ha YepHoMm))).
A Npu roToBKe OHM Pa3sMOKaloT, OT/IMNAIOT 1 NonaaaloT Ha AVNLWIKY, WOKUpYyA O6hlBaYel1ﬂ.
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Ob61mHe o1IyileHHs OT 'OTOBKH Ha Uy
Mowu nuuHbie. H1 Ha uTo He npeTeHAayto))).

1.Y Bac HapéxHasA 1 yao6Has Bellb. M oHa He NPUAET B HErOAHOCTb (KaK JIlo6MMble KPOCCOBKU,
13 KOTOPBbIX Y>Ke Nanblibl BbINa3AT, @ Bbl X XpaHUTE Kak NaMATb). Y Bac € 3TON Bellbio CBA3aHbI Ky4a
BOCMOMUWHAHWIA, U KaK NPaBU/Io O XOpoLlem))).

OHa y Bac ecTb!

Bam He Hy»HO GyAeT KaXKAblil FOA NCKaTb 1 MOKYMaThb «KesaTeNbHO TaKyH »Ke», MOTOMY YTO K
TaKoi Bbl MPUBbIKAN. A «TaKNX» y2Ke He BbINycKaloT. .. I Bam HY>kHO Npo6oBaThb 4YTO-TO HOBOE, HEMo-
HATHOE C HenpefCcKasyeMblM Pe3ysbTaToM.

Al KoHcepBaTop. MpuBbIKalo K Xopowunm Belam. MHe B TaKuX CUTYaLnax HEMHOTO CJIOXKHO. ..

He roBops y»e 0 Tom, YTO 3TO KpaliHe BbirofHoe ByioXeHne, 100% rofosbix))).

2. CMOTpULLIb Ha HEE, Y XOUYETCA YTO TO MPUTOTOBUTb. M HE MOTOMY UTO KyLuaTb XOUETCH, a NoToMy
YTO Ha Hell NPUATHO FOTOBUTD.

3. Takue Bely NpUATHO AapuThb. ECnn uenoBek cApYXUTCA C YyryHOM, TO OH 6yAieT Bam NoTom
cnacu6o rosopuTtb ewwé et 20))). Mpryém n BeraHam Toxe O4eHb Hafao.

Al nopapun ppyry, iory npoABrHyTOMY. Tak OH B BocTopre. Me4€T Ha Hell KaKre-To Tam CBOU Be-
raHcKue nenéLKum. ..

4. A elLi€ MOXKHO He 3aMOpaYMBaACch NOCTy4aTh NI0XKOI 06 6GOPT Nocsie NOMELLNBaHWA, COUB C Heé
Kycouku nuwm. Mesnoub, a yio6Ho))).

5. pa. Yke net 15 Kak He nonb3ytocb H 1 APYrMMIN CKOBOPOA| nocemy 3a6bin rnas-
Hoe. A6conioTHo 6e3BpeaHo. Hukakux Tam neppTopoKTaHOBbIX KUCIOT WK UX «6e3BpesHbIX» 3a-
MeHuTenen.

6. A ellé y MeHA eCTb CKOBOPOAa, KOTOPYIO A KYMW 3a rpolun Ha MeTasionome. Bes B Kopocte
pkaBoui. OuncTin, a Tam nop KopocTon Knemo. 3aBog ManbueBa. NecoyHs (HbiHe Knpos, Kanyx-
CKas obnactb). CepeuHa 19-ro BeKa.

Al Ha Hel roToBAlo... A el 150 neT))). l He CTOPOHHMK KaKNX-TO TaM SHepPreTUYeCKMX Noseli,  oHa
KopsABas Mo 3aBoAy, HO 3TO 6/IMH NPOCTO KPYTO))).

7. A AnA NoXKapuTb CEMEUKM, TaK BOOGLIE NlyyLle YyryHa HNYEro HeT.

A som Kkak 0am 70- Kpac nocnenp

CTapslo 6a6ymﬁnﬁ"‘ OI?OBopoptﬁ@\
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Guiero passutus))).

ESHAL UYIO-PHIBKA OT AHEMHAH

Bonee 2 mnpa yenosek Ha 3emne CTPafgaloT OT OAHOIO N3 CaMbIX PacNpPOCTPaHEHHbIX HeflyroB
B MUpe — aHeMnK, OCHOBHbIM paKTOPOM BO3HUKHOBEHMA KOTOPOTO ABNAETCA HEAOCTaTOK Xenesa.

Kak npaBuio, BOCNOIHNTb €ro HexBaTKy MOMOFaloT cnelunanbHbie fo6asku. OaHaKo, MHOrne
XKutenmn 6efHbIX CTpaH He MoryT cebe nx no3ponuTb. KaHaackuii goktop Kpnctodep Yapnbs nep-
BbIli pa3 CTONKHYJNCA € 3Tol npo6nemo, nobbisas B Kam6oaske. [LOKTOp 3ameTun, 4To 60MbILNH-
CTBO fleTell CINLKOM MaJibl, Clabbl 1 UMEIOT 3aMe/iNIeHHOe YMCTBEHHOE pa3BuUTHe, a B3pOC/ble
CTpajany ot roNloBHbIX 6051l 1 He mornu pa6otatb. meHHo Toraa Kpuctodep Yapnbs n npuay -
Man cnoco6, KOTOpbIii M0 ero 3afyMKe A0/KEH YCTPaHNTb AedULUT Xenesa BO BCem mupe.

CeKpeT o4eHb NPOCT 1 reHnaneH. [loktop n3obpen xenesHyio 4yao-pbiGKY, KOTOPYIO HYKHO
npocTo f06aBuTh B Nl060e 611040 1 BapuTb X0TA 6bl 10 MUHYT. OHa o6ecneumnBaet Ao 75% ot pe-
KOMEHA0BaHHOW CYyTOYHOM A03bl XKene3a s B3POC/IOoro opraHnM3ma. A nosib30BaTbCs €10 MOXKHO
Ha NPoTAXXeHUWN HeCKOJIbKNX neT.

WccnepoBaHuns nokasanu, 4to 60sbLue NonoBuHbl Xxutenein Kamboau, ncnonb3oBasLumx pbié-
Ky, He CT: b C NpoC BTeY nocnepgHux 12 mecaAues.

JL1sa Tex, KOMY CTano HHTEepPecHO))

Tpl/l none3sHbIX c006u.|ec1'Ba, rae ysneKawowmecs noam nuwyT MHOro BCAKOro UHTepecHoro 1
rae MOXHO CrpocnTb coBeTa.

Kny6 nio6ureneii KAY5 NIOBUTENEN CastIron
n Y YYrYHHOW NOCyapl n

- ®opym onliner.by

YyryHHOV NocyAbl Community
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Welcome to the club!

It seems you have become the owner of cast-iron cookware. And then you have only 2 wi
Either you'll understand how it works and enjoy cooking,

or you'll fail and putit in a cupboard or throw it away, regretting the money you spent and
writing a negative review. “-  This is how it works:

IMPORT_ANT‘ To season before you use it for the first time. A typical case is bought,
unpacked and put on the stove. No one reads the instructions. | don’t read them myself. But that’s
not the case. If you don’t burn out the factory oil and bake at least 1 layer of coating, everything
will stick and then rust.

SEASONING:

3.

G Unscrew the wooden handle (if it is available). Turn on the stove hood,\

open the window and kick all the «passengers» out of the kitchen))). Put
it on the stove for 10-15 minutes maximum until the smoke has stopped.
Preferably, of course gas stove. Well, you can make it on electric stove
also. It’s a bit complicated with induction... It switches off, damn it. Alter
natively, you could use the oven at 250 °C for 40 minutes. There'll be a lot
of smoke... The pan will stain and finally become grey with spots. Let it
cool. Wash with detergent.

Put it on stove again. Just for a couple of minutes. Boil off water. But
don't let it burn your hands.

Throw a piece of margarine (spread, butter). A small piece. It starts to
melt and you start rubbing it into the pan with a piece of an old favorite
T-shirt. So that you don’t leave any un-oiled areas anywhere. On the out
side, too! No puddles either. ATHINT-THINT-tiny layer! There shouldn’t
be any lint or bits of tissue left. Because anything that is left will be an in
tegral part of your polymer layer. And this is not according to feng shui...
Put in the oven heated up to 250 °C for an hour. There will be smoke and
smell again, but after that it will be beautiful))). The pan will change the
color and texture. It will become black and matte. You should li

J—

Two last points can be repeated several times if you wish. It will be even blacker and more beautiful))).

Video file i: is attached The fact is that at this temperature, the fat molecules break down, oxidize

and polymerize, forming larger molecules of various compounds with
carbon.

Aso-called polymer layer is formed, which fills in all the microcracks and
roughnesses, that is peculiar to the structure of cast iron and adheres firmly
to the surface. This layer has hydrophobic properties (repels water), protects
the product from corrosion, as well as from sticking. You can ask why? It is
because everything is already stuck))).

-



u can cook. There you can use a fork, spoon or knife to cut it right in the pan. As for
convenient. You cook the meat, make the cut and see how it looks inside. Or you can

f lard or sausage a little bit. Or cut the toasts in half. Or you can eat it directly from the
ort, it's comfy. And there will be nothing with the layer. First of all, because any damage
mediately heal (like Wolverine))). And secondly, because it is not just a layer glued to the sur
face as in case of coated tableware, but it is a substance chemically bonded to the metal, practically
soldered into it. You can’t scrape off such a layer with the fork.

Also, cast iron has a high thermal emission. This is almost the main advantage of cast iron - the
ability to give off the heat. You will feel it from a well heated frying pan even half a meter away!
You will not get a similar effect from other materials. The thermal emission of cast iron is 10 times
higher than aluminum. This means that the product is not only cooked at the point of contact with
the surface, but practically all over. It is baked. And if you would fry pancakes on an aluminum pan,
on a cast iron pan you will bake them.

( Commandments)))

There are of course some nuances, which many people call dancing with tambourines, like mi-
nuses, then as for me... the word minuses here is strongly far-fetched. But this is IMPORTANT.

1. You must cook with oil. Cast iron loves oil. Without oil you can bake scones. By the way, they
are baked in cast iron, not fried.

2. Cooking «wet» dishes (stewing, sauces, etc.) preferably need to be rotated with something
fried on oil. The purpose is to restore the protective layer.

L

«Wet» dishes should not be leaved in the cast iron. Cooked-eat))). Or you can put it some -
where. Roast potatoes, eggs or fish (without marinade) | leave, for example. Well, until
morning it will be okay. Nothing bad happens.

4. YOUDON'THAVETO PUT IT IN THE DISHWASHER. Just hot water with a dish brush or a
scraper if you've cooked a lot and there’s a lot of grease. A little dishwashing detergent may
be used. There’s no need to scrub it «to the shine». Everything peels off very easily from cast
iron. Some people don't wash it at all; they just wipe it with a paper towel.

5. After washing, simply WIPE DRY. Exactly make it dry. There will be wet spots, and there is a
chance of rust. You can dry it on the stove. For «gourmets» you can also rub with oil and heat
until smoky.

6. Your cast iron may not like, so to say, soaking for «<a week»... One user wrote that it is ter -
ribly uncomfortable. That he’s used to throw the dishes into the bath after cooking, and
then take them out when necessary, wash them and cook further... The cast iron may take
offense at this attitude))).

7. You need to heat it up before cooking for at least a couple of minutes. What is more - make
it with oil! Cast iron heats slowly. It has 10 times lower thermal conductivity than aluminum
or steel. It's a typical misunderstanding: you put it on the stove and almost immediately put
food on it. And it is without oil))). As you get used to do with other cookware. It will sticks.
Well, that’s nearly all.
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Cast iron roaster

nura / XKap

4yyryHHas nutas /

@, cm 20 24 26 28 32 34 40
h,cm 4 6 6 6 6 7 8
w, kg 1,54 2,10 2,84 3,21 3,62 4,22 511
Code T1011 T102 T103 T104 320-60 340-70 400-80

MaposHa yaByHHa nuTta / }KapoBHsa yyryHHas nutas /
Cast iron roaster

2, cm 34 40
h,cm 4 4
w, kg 4,05 5,20
Code 340-40 400-40

T101 XKapoBHs yaByHHa nuTa HoReCa /

MapoeHa yyryHHasa nutasa HoReCa / Cast iron roaster HoReCa
218 cm; h - 2,5 cm; w

- 1,00 kg

‘ www.maysternyanet




Cast iron roaster & glass lid

MapoBHA YaByHHa NINTa 3i CKNAHOIO KPULLIKOIO /
MapoBHA uyryHHas nuTas co CTEKNAHHO KpbIWKO /

@, cm 20 24 26 28
h, cm 4 6 6 6

w, kg 1,73 3,10 3,46 4,13
Code T1011C3 T102C3 T103C3 T104C3

MNarenbHA yaByHHa nuta / CKoBOpoAa YyryHHasa nutas /
Cast iron pan

@, cm 16 20 22 24
h,cm 4 4 4 4
w, kg 1,24 1,90 2,30 2,49
Code T201 T2011 T2012 T2013

MarenbHa y nuta/C
2, cm 24 26 28
h,cm 6 6 6
w, kg 2,68 3,10 3,38
Code T202 T203 T204
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MatenbHAa y nnTa 3i cK (s /
CKoBOpofAa YyryHHas ITanA co CTeKNAHHON KpbiwKoli / Cast iron pan & glass lid

@, cm 20 22 24
h,cm 4 4 4

w, kg 2,28 2,82 3,07
Code T2011C3 | T2012C3 | T2013C3

MatenbHa y nnTa 3i cK (i /
CKoBOpoOAa YyryHHasA NUTaA CO CTEKNAHHOM KpbiwKoii / Cast iron roaster & glass lid
@, cm 24 26 28
h,cm 6 6 6
w, kg 317 3,67 4,18
Code T202C3 T203C3 T204C3

MNMaTenbHA YaBYHHA MAIMHELb 3 AePEB’AHOI0 PYUKOlo / @, cm 22 24
CKoBOpopAa YyryHHasA 6IMHHNLA € iepeBAHHON pyvKoi / h,cm 2,5 2,5
Cast iron pan for pancake with wooden handle w, kg 1,70 1,97

Code 220-25 T301
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MNMaTenbHA YaByHHa NUTa 3 AepeB’AHOI0 PYYKOIO /
CKoBOpopAa YyryHHas nuTas c iepeBAHHOI pyuKoii / Cast iron pan with wooden handle

9, cm 24 26
h,cm 4 4
w, kg 241 2,78
Code T302 T303

MaTtenbHA YaByHHa NNTa 3 lepeB’AHOI0 PYYKOIO 3i CKNAHOIO KPULLKOIO /
Cast iron pan with wooden handle & glass lid

2, cm 24 26
h,cm 4 4
w, kg 2,41 2,78
Code T302 T303

MNMaTenbHA YaByHHa NUTa 3 AepeB’AHOI0 PY4KOI0 /
CkoBopopfa YyryHHas nuTas c AepeBaHHoI pyukoli / Cast iron pan with wooden handle

@, cm 24 26 28

h,cm 6 6 6

w, kg 2,61 2,93 3,14

Code T304 T305 T306
www.maysternyanet ‘



MartenbHa YaByHHa nunTa 3 fiepeB 'AHOI0 Py"IKOIO 3i CKnﬂHOIO KPIIII.IJKOIO /

CKoBOpOAa YyryHHasA UTas ¢ A YU4KOI €O CT: p

Cast iron pan with wooden handle & glass Ild
2, cm 24 26 28
h, cm 6 6 6 |
w, kg B2 3,75 3,94 | /

Code T304C3 T305C3 T306C3 T 1

Kactpyns yasyHHa nuta / Kactpions yyryHHas nutas / Cast iron pot

@, cm 20 22 24 24 26
h, cm 9 10 11 12 14,5
v | 2 B 4 5 6
w, kg 2,40 2,74 3,20 4,03 4,98 4 By
Code T401 T402 V4 T403 T404 I )

Kacrpyna y niTas

Kactpionsa yyryHHas nutas ¢ anioMuHNeBo Kpbiwkoii / Cast iron pot & aluminium lid

@, cm 20 22 24 24 26

h, cm 9 10 11 12 14,5
v | 2 3 4 5 6

w, kg 2,82 2,96 3,47 441 5,20

Code T401C2 T402C2 V4C2 T403C2 T404C2
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KacTtpyns yaByHHa nuTa 3i CKNsIHOIO KPULLKOIO / 'f
KacTpions uyryHHas nutas co cTeKnsiHHOM Kpbiwkoii / Cast iron pot & glass lid ]

@, cm 20 22 24 24 26

h,cm 9 10 11 12 14,5
vl 2 3 4 5 6

w, kg Bl 3,23 3,77 4,68 579

Code T401C3 T402C3 vac3 T403C3 T404C3

KazaH y36eubkuiit WOK / Kasan y36ekckuit WOK / Uzbek cauldron WOK \

2, cm 34 40
h,cm 15,2 17
v, | 8 12
w, kg 6,58 7,15 )
Code T405 V12WOK 4

2, cm 34 40
KasaH y36eubknit WOK 3 kp -na / h,cm 15,2 174
KazaH y36ekckmnit WOK c KpblLKoii-ckoBopogaoii / v, | 8 12
Uzbek cauldron WOK & pan-lid w, kg 9,79 12,14

Code T405CP V12WOKCP
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KasaH y36eubkuii WOK 3 aniomiHi€BOIo KpuniKolo /
KasaH y36ekckuin WOK ¢ 7 i
Uzbek cauldron WOK & aluminium lid

@, cm 34 40
h,cm 15,2 17

Al 8 12
w, kg 7,45 8,76
Code T405C2 | V12WOKC2

MaTenbHA YaByHHa nuTa Kpyrna (rpunb) /
CkoBopopaa YyryHHasa nutas Kpyrnas (rpunb) /
Cast iron pan round (grill)

9, cm 24 26
h,cm 4 4
w, kg 2,59 31
Code T308 260-40DRgrill

MaTenbHA YaBYHHa UTa Kpyrna (rpunb) /
CKoBOpopAa YyryHHas nutas Kpyrnas (rpunb) / Cast iron pan round (grill)

9, cm 24 26
h,cm 4 4

w, kg 2,62 3,12
Code 240-40MRgrill | 260-40MRgrill
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T307 MatenbHA YaBYHHa INTa KBagpaTHa (rpunb) /
CkoBopopa uyryHHas nutas KBagpatHas (rpunb) /
Cast iron pan square (grill)

size 28*28 cm; h — 4 cm; w - 2,69 kg

T309 MarenbHA yaByHHa NUTa KBagpaTHa (rpunb) /
CkoBopopja YyryHHas nutas Ksagpat(rpunb) /
Cast iron pan square (grill)

size 35*35 cm; h -4 cm; w - 5,34 kg

280-280-40MRgrill MaTenbHA YaByHHa NnTa KBaApaTHa (rpuib) 3 MeTaneBolo Py4Koto /

280-280-40MRgrill CkoBopopfa uyryHHas nutas KBagpaTHas (rpuib) € MeTannnyeckon pyukoii /
Cast iron pan square (grill) with metal handle

size 28*28 cm; h - 4 cm; w - 5,87 kg
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T101-02 XKapoBHA YaByHHa NuTa 3 NiACTaBKoIO /
»KapoBHsA yyryHHasa nuTas c nogcraBkom /
Cast iron roaster with wooden stand

218 cm; h-2,5cm; w-1,34kg

T101-020 XKap y nvTa 3 niger HoReCa/
MapoBHa uyryHHasa nutas c noacraskoi HoReCa /
Cast iron roaster with wooden stand HoReCa (without color box)

218 cm; h-2,5cm; w-1,35kg

T1011-01 XXapoBHA YaByHHa nuTa 3 niacraskoto HoReCa /
MapoBHa uyryHHas nutas c noacraskoin HoReCa /
Cast iron roaster with wooden stand HoReCa (without color box)

020 cm; h -4 cm; w - 1,92 kg
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101-030 Kauanka / Ckanka / Rolling pin
size 50%4,5 cm; w - 0,31 kg

101-031 Kavanka / Ckanka / Rolling pin
size 70*3,35 cm; w - 0,35 kg

8877 pueBa 06po6Ha / 8878 11 6po6Ha /

Jocka TopueBas pasgenoyHas / Jocka Topqesa;paanen;quan /
Board butt end Board butt end

ize 44*32 cm; h - 4,5 cm; w - 2,80 kg size 32,5*36,5 cm; h - 4,5 ,82 kg

www.maysternyan




Howka ana niuv / Jlocka ana nuuubl /

Pizza board |
8,cm 27 31 d [ 1N
thk, cm 1,5 15 !
w, kg 0,47 0,66 8908 o o
Code 8906-1 8907-1 Jlocka pazaenoy o

Cutting board for vegetables
size 20¥25 cm; h -1 cm; w - 0,28 kg

8920 Xni6HnUA-A ANA Hap xni6a /
X La-AocKa Ans Hap xne6a /
Breadbasket -

size 37*24 cm; h cm; w - 2,18 kg

pWww.maysternyanet




8909 Aowka 06po6Ha ana pubn /
[Llocka pa3pienouHas ana pbibbi /
Cutting board for fish

size 20*30 cm; h - 1 cm; w - 0,35 kg

8918 lowKka 06po6Ha 3 pyuKkoio /
Jocka pasaenoyHas ¢ pyukoi /
Cutting board with handle

ize 35%18 cm; h - 1,5 cm; w - 0,40 kg

www.maysternyane

8912 Habip i3 TpboX 06po6HNX AOLIOK
(oBoui/puba/m’aco) /

Ha6op 13 Tpex pasfienouHbiX AOCOK
(oBowu/pbiba/msco) /

Cutting board 3psc set (vegetables/fish/meat)

size 20*30 cm; h - 4,5 cm; w - 1,23 kg

8921 lowka 06po6Ha ana m'saca /
[Mocka pasgenoyHas ana maca /
Cutting board for

size 20*30 cm; h —




8922 i 6po6 Aml is / 8923 [lowka o6po6Ha ans pubn /
Bocka paza / [Aocka paspenouHas ans pbibbl /
Cuttmg board for vegetables Cutting board for fish

size 20*30 cm; h - 1,5 cm; w - 0,36 kg size 20*30 cm; h - 1,5 cm; w - 0,46 kg

8924 lowka o6po6Ha Aﬁﬁ m’Aca / 8935 Jlowka 06po6Ha ana macna/cupy /

JHocka pasgenoyHas gna maAca / JMocka pasgenoyHas gna macna/cbipa /
Cutting boa meat Cutting board for butter/cheese

size 20*30 ¢ cm; w - 0,44 kg size 21*13,5cm; h- 0,8 cm; w - 0,11 kg

ww.maysternyanet







AOIIKA OEPOEHA AOGKA PA3ACAOYHAH

Bupo6Huk: TOB «Hatwa MaiictepHs» Mpou3soaurens: 000 «Hatua MaiicTephs»

Anpeca Bupo6Huka: Ykpaita, 65025, Anpec npoussoguTens: YkpauHa, 65025,

m. Oneca, 20-it km CrapokwiscbKoi gopory, 1-A @"“A\;sfemh 7 r. 0fecca, 20-i km CrapokmeBckoii goporu, 1-A
DU

Www.maysternya.net Www.maysternya.net
sale@maysternya.net sale@maysternya.net
Ten.: +38 (067) 48548 53 Ten.: +38 (067) 485 48 53
+38(048) 75994 26 +38(048) 759 94 26
MoctavanbHuk: TOB «CHTU» Mocrasuyk: 000 «CHTU»
Anpeca noctavanbHuka: Ykpaiia, 65033 Anpec noctauuuka: Ykpauna, 65033,
m. Opeca, Byn. Bacuna (ryca, 2/1 . Onecca, yn. Bacunua Cryca, 2/1
www.snt.od.ua www.snt.od.ua
Binain nponaxy: Bipain npogaxy:
(050) 8291998, (063) 526 7101 (050) 8291998, (063) 526 7101
(067) 485 56 71, (0482) 333 103 (067) 485 56 71, (0482) 333 103
TepMmit 36epiraHHA — HeobMexenuii CpoK XpaHeHA — HeorpaHMYeHHbI
Bianosinae BCim 0608'A3K0BIM BUMOTaM (0TBeyaer Bce 063aTeNbHbIM TPEOOBAHNAM

i d ()X 3 GUTTING BOARD
MAde in & : ’ Manufacturer: «Nasha Maysternya» LLG
UKRAINe Adress: 1-A, 20 km Starokyievska road

0Odesa, 65025, Ukraine

net

°
e |P N -
S EZA? Q WA Ph: +38 (067) 485
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