SPECIALITA' ALIMENTARI DAL 1888

PRIMI TIBERINO

AymeHmuy4Hsble 611000
UMasnbAHCKOU KyXHU
8 popmame “ready-to-cook”

dotoanbbom

Mpoussoautens: SUDALIMENTA S.R.L. (UTanus)



ApTUKyn

KycKyc uenbHo3epHOBOM COUS25
NO-MapPOKKAHCKM CO cneumamm

Cnocob npurotoBieHUn: B KacTptone nnam rnybokom coTeliHnKe A40BeCTn 40
Knnenma 600mn Boabl. 3acbiNaTb COAEPKMMOE YMAKOBKU, WMHTEHCUMBHO
nepemMmeLlMBaTb B Te4eHne 1MWH, 3aKpbITb KPbILIKOW, BbIKAKOUYNTb OFOHb U
OCTaBUTb Ha 9MmMH. Ecnm notpebyetcAa, MOXHO [06aBUTbL elle HEMHOro
Tennon Bogbl. MoconnTb MO BKYCYy M OCTaBUTb elle Ha 1muH. MNogasaTb C
O/IMBKOBbIM MaC/IOM.

PekomeHpauum: lepen Tem, Kak [006aBUTb COAEPKMMOE YMNaKOBKM,
nobasbTe B KacTptonto 100r BapeHoro HyTa. Mepen nogayen gobasbte 100r
TYHL,a B COGCTBEHHOM COKY MM B OJIUBKOBOM Macne.

BuHHOe conpoBoxkaeHue: NaeanbHo c¢ Cabernet Sauvignon u apyrumu

Cous cous TUXUMU BUHaMU CO CPEAHUM TEZTOM.

alla Marocching
(non piccante)

2 Bt 9

oo tutte notuhale CocTaB: KycKyc (Le/nbHO3epHOBasA MNweHWYHasa Kpyna, Boga 12,5%) 91%, oBoLyHOM

6ynboH (MOpCKas conb, penyatbi NyK, 6enble rpmubbl Boletus edulis, mopkoBb,
O/IMBKOBOE Macno extra virgin, nyK-nopemn, neTpyLuKa, MOIOTbIE CEMEHA Ce/baepes,
YEeCHOK), MOPKOBb, C/1aZKan NanpuKka, penyaTblii yK, ToMaTbl, bonrapckuii nepew,
Kappw, NyK Nopen, KypKyma, 3eneHbii nyk. CogepRut rnoTeH. MoXKeT cogeprKaTtb
cneabl MUHAANA, GyHAYKa, COM, KYHXKYT, TYHLA, KapaKaTuubl, AnL,. He coaepKut
ryTamat HaTpUsA, APYrUX XMMUYECKUX MULLEBbIX A06ABOK U NPOAYKTOB }KUBOTHOTO
NPOUCXOXKAEHMA.

MuuweBas weHHocTb Ha 100r: 6enku - 12,3r, yrnesoapl - 76,61 (B T.4. caxap - 0,9r),
upbl - 0,7r (B T.4. HacblleHHble - 0,1r), KnetyaTka -7r, conb / coga - 1,6r / 659,7mr,
sHepreTMyecKkaa LeHHOCTb - 1575k / 377KKan. XpaHUTb B CyXOM MPOXAaaHOM
mecTe npu Temnepatype oT +5°C Ao +20°C u OTHOCUTENbHOW BNaXHOCTU He 6onee
70%. Mocne BCKPbITUA XpaHUTb He 6onee 7 aHel. CPOK roAHOCTU: CM. Ha YNaKoBKe.

Bec HeTTO: 2001




ApTUKyn

SPATRISPAG

NMacrta cnarettu
C apoOMaTHbIMM TPpaBaMM

Cnocob npurotoBieHUn: B KacTptone nnam rnybokom coTeliHnKe A40BeCTn 40
Knnenma 700mn BoAabl. 3acbiNaTb COAEPHKMMOE YNAKOBKM, NEpeEMELLMBATDL B
TeyeHne 1MUH, 3aKpbITb KPbILWKOM U OCTaBUTb FOTOBUTLCA HA CPEAHEM OTHe
(12MuH), neproanyeckn nomelLmBas, NOKa nacrta He BNUTaeT B cebs BClo
Boay. Moconntb no BKycy. [lo6aBuTb eLle napy CTO/IOBbIX /IOXKEK TEMN0M
BOAbl. [l0faBaTh C 0/IMBKOBLIM MAC/IOM.

! | e
: A PekomeHaaumm: Bo Bpema roToBKM MOMKHO 06aBUTb HECKONIbKO aHUOYCOB.
A= Moaasatb, NPUCbINAB x1e6HOM MAaHUPOBKOIA.
(7 1ocrikn BuMHHOe conpoBoXaeHue: MaeanbHo ¢ Sangiovese di Romagna DOC u
e ; MMMV IETKMMM KPaCHbIMM BUHAMM.
Spaghetti tricolori APY P
con le erbette
Mediterranee
want, Sanc ¢
,ogmj@ natunale ]"% CocTaB: nacTa (MakapoHHble 13aenuns) (MyKa U3 TBepblX COPTOB MLUEHWULbI, BOAA,

wnuHat 3%, Tomatbl U 6onrapckuii nepeu, 3%) 88%, TomaTbl 8%, OBOLLHOM BYAbOH
(mopckas conb, penyatbiit IyK, 6enblie rpubsbl Boletus edulis, mopKkoBb, onnBKOBOE
macno extra virgin, nyk-nopewn, neTpyLika, Mo/ioTble CEMEHa cenbaepes, YECHOK),
6onrapckMin nepew, penyaTtbiit NIyK, MOPKOBb, YECHOK, NEeTpyLUKa, 3e/eHbln /yK.
CopepuT rnoTeH. MoxeT cogeprkaTb cneabl MMHAANA, GyHAYKa, COU, KYHXKYTa,
TYHUA, KapaKkaTuupbl U AnL. He cogepXuT rnyTamat HaTpusa, APYrux XMMUYECKUX
NULLEBbIX 406aBOK U NPOAYKTOB KMBOTHOIO MPOUCXOXKAEHUSA.

MuweBasn ueHHocTb Ha 100r: 6en1Kkn -13r, yrnesoapl -74,8r (B T.4. caxap - 6,4r), 3Ku1pbl -
1r (B T.4. HacblweHHble - Or), Knetuatka - 4,8r, conb / copga -1,3r / 534,9mr,
sHepreTMyecKkaa LeHHOCTb - 1539k / 368KKan. XpaHUTb B CyXOM MPOXAaaHOM
mecTe npu Temnepatype oT +5°C Ao +20°C 1 OTHOCUTENbHOW BNaXHOCTU He 6osee
70%. Mocne BCKpbITUA XpaHUTb He 6onee 7 Hel. CPOK FO4HOCTU: CM. HA YNAKOBKE.

Bec HeTTO: 2501



ApTUKyn

P1U30TTO C KpacHbIM penyaTbim RICACIP
JIYKOM U U3IOMOM

Cnocob npurotoBsieHUs:

1) Knaccmuyeckuii: HarpeTb B COTEMHUKE UM KacTptosie 4 CTO/IOBbIX JIOXKKM
ONMBKOBOrO Macna, 06aBuUTb COAEPKMMOE YNaKOBKKU, 06XKapuTb 1MUH;
BAUTb 150mn 6enoro cyxoro BuHa, Aob6asnsaTb Boay (700mn) nocTeneHHo no
Mepe BbIMapuBaHWUSA 40 NONHOM rOTOBHOCTM (18MUH).

2) B Kactptone nam rnybokom coTelHunKe AoBecTu Ao Kunenusa 700mn sogbl.
3acbinaTb coaepKMMOE YNaKOBKM, MepemMeLlnBaTh B Te4eHne 1MuH, 3aKpbiTb
KPbILWKOW M OCTaBUTb rOTOBUTLCA Ha cpegHeM orHe (18MuH), nepnoamnyecku
nomeLunBas, NoKa puc He BNMUTAeT B ceba Bcto Boay. Moconntb No BKycy.
[Jo6aBnTb elle napy CTONIOBbIX JIOXKeK Tennon Boabl. lMogaBaTb co

Risotto (;GITIGTO'I C/IMBOYHDBIM M OJIMBKOBbBIM MAC/IOM.
con CIpO"Cl PeKkomeHpauuu: nepes nogavyerd MOXHO YKPaACUTb MapoW MAC/UH,
& uvetta KOHCEPBUPOBAHHbLIM TYHLLOM (80r) M NpUcbINaTb TEPTbIM CbIPOM [eKOpPUHO.
2 B - 6.| BuHHOe conpoBoXxpaeHue: MaeanbHo ¢ Menfi Chardonnay DOC n apyrumu
o tutto natunale 1S 6enbiMM BUHAMM CO CPEAHMM TE/IOM.

CocraB: puc KapHaponu 90%, penyaTblit YK 5%, 0BOLLHOM 6YNbOH (MOpPCKas conb,
penyaTbiii NyK, 6enble rpubbl Boletus edulis, MopKoBb, 0fiMBKOBOE Macno extra
virgin, nyK-nopem, NeTpyLiKa, MONOTble CEMEHa Ccefbaepes, YeCHOK) TOMaTbl, N3tom
2%, 3eneHbln nyK. MoXKeT coaeprKaTtb cieabl OTeHA, MUHAANA, GyHAyKA, com,
KYH)KYTa, TyHLLA, KapakaTuubl M aul. He cogepkuT rayTamat HaTpua, ApYrux
XMMMUYECKUX MULLEBBIX 40OABOK M MPOAYKTOB }KMBOTHOFO MPOUCXOMKAEHUS.
MuweBas LeHHOCTb Ha 100r: 6en1Kkn - 6,3r, yrnesoabl -79r (B T.4. caxap - 1,2r), *Kupbi -
0,1r (B T.4. HacblweHHble - Or), KnetyaTka -1,4r, conb / coma -1,6r / 648,1mr,
JHepreTMyecKkaa LeHHOCTb - 1496k / 358KKan. XpaHUTb B CyXOM MpOXaaaHom
mecte npu Temnepatype oT +5°C Ao +20°C 1 OTHOCUTENbHOW BNaXKHOCTU He 6onee
70%. Mocne BCKPbITUA XpaHUTb He 6onee 7 aHel. CPOK Fo4HOCTU: CM. HA YNaKOBKe.
BecHetTo: 200r




ApTUKyn

Puc 6acmatu BASMACUR
C Kappu 1 U3IOMOM

Cnocob npurotoBieHUn: B KacTptone nam rnybokom coTeHnKe A40BeCTn 40
Knnenma 650mn Boabl. 3acbiNaTb COAEPHKMMOE YNAKOBKM, NEpeMELLMBATbL B
TeyeHre 1MUH, 3aKPbITb KPbILIKOM U OCTaBUTb FOTOBUTHLCA Ha CPEAHEM OTHe
(12muH), nepnogmyeckn nomeLlmnBas, NoKa pUc He BNUTAET B cebA BCIO BOAY.
Moconutb no BKycy. [o06aBUTb ele napy CTONOBbIX JIOXKEK TEMNO0N BOAbI.
MoaaBaTb CO CIMBOYHbBIM W O/IMBKOBbIM MAC/IOM.

PekomeHpaumu: Bo Bpema npurotoBaeHMUA, NO KeNaHU, MOXKHO A06aBUTb
100r TOHKO Hape3aHHOW CBMHUHbI U NMapy JIOXKEK 3€/IEHOM0 FOPOLLIKa.

BuHHOe conpoBoXaeHue: [lpeKpacHO co4yeTaeTcA C NerkMmu 6enbimum

Riso Basmati BMHaMWU, ngeanbHo c Imperiale Berlucchi.
al cuny amabile
e uvetta
Pogw%"l% CocraB: puc bacmatn 89%, oBOLLHOW HBY/IbOH (MOPCKan coNb, PenyYaTbii YK, benble

rpnbbl Boletus edulis, mopkoBb, 0AMBKOBOE Macno extra virgin, nyk-nopew,
neTpyLika, MOJIOTbie CEMEHa cenbaepen, YeCHOK), Kappu 2%, nustom 2%, Tomartbl,
MOPKOBb, 6O/IFAPCKMIA NepeLl,, KOKOC, PENYATLIN NIYK, YECHOK, IYK-MOpPe, KYpKyMa,
3eneHbld AyK. MoxkeT copeprkaTb ciefpl [OTEHA, MUHAANAA, GyHAyKa, cowu,
KYH)XYTa, TyHLQ, Kapakatuubl M auu. He coaepKuT miyTamart HaTpua, ApYrux
XMMUYECKUX NULLLEBbIX L06ABOK M NPOAYKTOB }KMBOTHOIO MPOUCXOMKAEHUA.
MuuweBas LeHHocTb HA 100r: 6enkn - 7,1r, yrnesoapl - 74,81 (B T.4. caxap - 2,7r),
upbl - 0,71 (B T.4. HacblweHHble - 0,3r), KnetyaTka - 3,2r, conb / coga - 1,6r / 651,6mr,
sHepreTnyeckasa LeHHOCTb - 1455k / 348KKan. XpaHUTb B CyXOM MPOXAagHOM
mecTe npu Temnepatype oT +5°C Ao +20°C 1 OTHOCUTENbHOW BNaXHOCTU He 6osee
70%. MNocne BCKpbITUA XpaHUTb He 6onee 7 aHel. CPOK rO4HOCTU: CM. Ha YMAKOBKeE.

Bec HeTTO: 2001




ApTUKyn

Macta AnHrBmnHe LINGUEPUT
C OCTpPbIM coycom "annanyrraHecka"

Cnocob npurotoBieHUn: B KacTptone nam rnybokom coTeHnKe A40BeCTn 40
KuneHma 700mn Boabl, 006aBUTb 2 UAM 6GoO/blUe CTONOBbIX JIOXKEK
O/IMBKOBOrO mMmacna extra virgin. 3acbinaTb COAepPKMMOE YNAKOBKMN, 3aKPbITb
KPbILWWKOMN M OCTaBUTb TFOTOBUTbCA HA CPeAHEM OrHe, MNepuoauyYecKu
nomeLLnBas, NOKa nacta He BNuTaeT B cebs Bclo Boay. MoconuTtb No BKycy,
0OCTaBMUTb elle Ha 1MuH. [1o06aBUTb eLe Napy CTO/IOBbIX IOXEK ropaYein BOAbl.
MogaBaTb C OIMBKOBbLIM Mac/10M.

PekomeHpgauumn: Bo Bpemsa rotToBKM MOXKHO J,06aBWTb HECKOIbKO aHYOYCOB U
100r TomaToB B CO6CTBEHHOM COKY.

BuHHOe conpoBoxaeHue: MaeanbHo ¢ Galatina Bianco DOC u apyrumu

Linquine alla 6enbiMy BUHaMM CO CPeAHUM TENOM.
Puttanesca
SBuans, sane e
mgom duutto, naturale !NHZ“ CoctaB: nacta (MakapoHHble n3aenus) (Myka us TBepAblX COPTOB MLIEHWULbI, BOAA

12,5%) 87%, TomaTbl 9%, OBOLLHOWN OY/IbOH (MOPCKan Co/b, penyatbii NyK, benble
rpmbbl Boletus edulis, mopkoBb, 0nMBKOBOE Macao extra virgin, nyk-nopen,
neTpyLiKa, MOJIOTblE CEMEHA CENbAEepes, YECHOK), O/IMBKM, C/laJKas Nanpuka,
Kanepchbl, NeTpyLIKa, YeCHOK, OCTPbIA KpacHbIX nepel,. CoaepKuT rnoTeH. MoxeT
coaepxaTb cnegbl MUHAANA, GYHAYKA, COU, KYHXKYTA, TYHLA, KapakaTuLbl U auu,. He
COAEPKMUT IYyTaMaT HAaTPUA U APYTUX XUMUYECKUX NULLLEBBIX L06ABOK.

MuuweBas ueHHocTb Ha 100r: 6enku - 12,7r, yrnesoapl - 71,2r (B T.4. caxap - 4,5r),
upbl - 1,67 (B T.4. HacbllweHHble - 0,1r), kaeTyatka - 4,3r, conb / coaa - 1,4r / 567,9mr,
sHepreTnyeckasa LeHHOCTb - 1502k / 359KKan. XpaHUTb B CyXOM MPOXAaZHOM
mecTe npu Temnepatype ot +5°C Ao +20°C 1 OTHOCUTENbHOW BNaXHOCTU He 6osee
70%. Mocne BCKpbITUA XpaHUTb He 6onee 7 aHel. CPOK rO4HOCTU: CM. Ha YMAKOBKe.

Bec HeTTO: 2501




ApTUKYAN

P1U30TTO No-BeHeuMaHCKHU RICASP
CO cnapXeu u IyKom-nopeem

——

N T IBERIN |

o

Risotto Camaroli
asparagi e porri
alla Vicentina

PORZICNI

2 Bune s 18

latte

MIKUT!

Cnocob npurotoBneHuUs:

1) Knaccmyeckmn: Harpetb B COTEMHUKE UM KacTptosie 4 CTONOBbIX JTOXKKN
O/IMBKOBOTO Mac/sa, A06aBUTb COAEPKMMOE YMaKOBKM, 06XKapuUTb 1MWH;
BAUTb 150mn 6enoro cyxoro BuHa, Aob6asnsaTb Boay (700mn) nocTeneHHo no
Mepe BbiNapmBaHMA A0 NONHOM roTOBHOCTU (18MUH).

2) B KacTptosie unum rmyboKom CoTEMHMKE A0BECTU A0 KuneHns 700mn Boapbl.
3acbinaTtb COAEPXKMMOE YNAKOBKM, NEPEMELLNBATL B Te4eHMe 1MUH, 3aKpbITb
KPbILLIKOW M OCTaBUTb FOTOBUTLCA Ha cpeaHem orHe (18MuH), nepnoauyeckm
nomeLlnBas, NOKa pUc He BNUTaeT B ceba Bclo Bogy. MoconuTb No BKycy.
[Jo6aBnTb elle napy CTO/MOBbIX JIOKEK Tensioh Bogbl. Mogaeatb co
CIMBOYHbIM Y O/IMBKOBbLIM MaC/IOM.

PekomeHpgauuu: nepes nogayen Aob6aBuTb NapmesaH, CAMBOYHOM Mac/o
BCE TLATe/IbHO MepemMellaTh, MPUCbINaTh CBEXEN NeTPYLLKOMN.

BuHHOe conpoBoxaeHue: [lpeKkpacHO co4vyeTaeTca C JIerkKMMn Henbimu
BMHaMU; naeanbHo c Genazzano Bianco DOC.

CoctaB: puc KapHaponu 93%, crnapska 2%, fnyk-nopeit 2%, OBOLWHOW OYyAbOH
(mopcKas conb, penyatbiii yK, 6enble rpubsl Boletus edulis, mopKkoBb, onnBKoBOE
macno extra virgin, 1yk-nopewn, neTpyLiKka, Mo/ioTble CEMEHa CeNnbaepesn, YECHOK),
penyaTbii NyK, NeTpyLliKa. MoXKeT cogeprKaTtb cieabl II0TEHA, MUHAANA, TPELKUX
OpEexoB, COM, KYHXXyTa W KpeBeTOK. He comepXWT rayTamaTt HATpuA, ApYrux
XMMMUYECKUX MULLEBBIX 40OABOK M MPOAYKTOB *KMBOTHOFO MPOUCXOMKAEHUS.
MuweBas LeHHocTb Ha 100r: 6enku - 6,2r, yrnesoabl - 761 (B T.4. caxap - Or), Kupbl -
0,1r (B T.4. HacbllleHHble - Or), Knetyatka - 0,5r, conb / copa -3,2r / 1283,8wmr,
JHepreTMyecKkaa LeHHOCTb - 1453k / 347KKan. XpaHUTb B CyXOM MpPOXaagHOM
mecTe npu Temnepatype ot +5°C A0 +20°C 1 OTHOCMTENbHOM BAAXKHOCTM He 6osee
70%. Mocne BCKPbITUA XpaHUTb He 6onee 7 aHel. CPOK Fo4HOCTU: CM. HA YNaKOBKe.

Bec HeTTO: 2001



ApTUKyn

Cyn Knaccuqfcl:lxuu ) MINES
UTANIbAHCKUN "MUHECTPOHEe

Cnocob npurotoBieHUn: B KacTptone nam rnybokom coTeHnKe A40BeCTn 40
KuneHua 1antp Bogbl, ,06aBUTb 4 CTO/IOBbLIX IOXKKW OZIMBKOBOrO Mac/a extra
virgin. 3acbinatb COAEP’KMMOE YMAaKOBKM, 3aKPbITb KPbILWKOM M OCTaBUTb
roToBUTbCA Ha cpegHem OrHe Ha 18MWH, NMepuvoanyecKku MnomeLlmnBas.
MoconnTb No BKyCY, 0CTaBUTb ele Ha 1mMuH. [MoaaBaTb C OZIMBKOBbIM MAaC/10M.

PekomeHpgauuu: Bo Bpems nNpurotoBaeHns ob6aBuTb HEMHOTO KOMYEHOro

£ b6ekoHa.
BuHHOe conpoBoxaeHue: MaeanbHo ¢ Cabernet Sauvignon wn apyrumu
e KpaCHbIMM BUHAMM CO CPEAHMM TENIOM.
Minestrone
di verdure
(ricetta classica)
2 @ 520 CocrtaB: nonba 26%, mukc daconm 26%, nacta (MyKa u3 TBep/blX COPTOB NLLIEHULIbI,

PORZICHI WINUTI

Boaa 12,5%) 25%, oBOLWHOW MUKC 23% (TOMaTbl, LLYKKMHU BPOKKOAMU, 6oarapckuit
nepeL,, NyK-nopen, 3eneHbl NyK, NeTpyLllKa, YeCHOK, penyaTblii SIyK, MOPKOBb,
6aKnaaH, TbIkBa), OBOLLHOM BYNbOH ( MOPCKas conb, penyaTbiii NyK, 6enble rpubbl
Boletus edulis, MOpKOBb, 0IMBKOBOE Mac/o extra virgin, nyK-nmopen, NeTpyLuKa,
MOJIOTble CeMeHa cenbaepes, YecHoK). CoaepXuT rmoTeH. MoXeT copeprKaTtb
cnegbl MMHZANA, GyHAYKa, COM, KYHXKYTa, TYHUA W KapakaTuubl. He copepkut
rYyTamaT HaTPUA, APYFUX XMMUYECKUX MULLEBbIX 40OABOK U NMPOAYKTOB }KMBOTHOTO
NPOUCXOXKAEHNA.

MuweBan ueHHocTb Ha 100r: 6enku - 16r, yrnesoapl - 62,6r (B T.4. caxap - 4,7r),
uMpbl - 0,6r (B T.4. HacbiWweHHble - Or), KnetyaTtKka - 9,3r, conb / coaa - 0,1r / 24,7mr,
sHepreTnyeckas LeHHocTb - 1310k / 313KKan. XpaHUTb B CyXOM MPOXAaaHOM
mecTe npu Temnepatype ot +5°C 40 +20°C 1 OTHOCMTENbHOM BAAXKHOCTM He 6osee
70%. Mocne BCKPbITUA XpaHUTb He 6onee 7 aHel. CPOK ro4HOCTU: CM. Ha YNaKOBKe.

Bec HeTTO: 1501




ApTUKyn

Nacta ¢pperona no-capanUHCKU FREG25
C Kappu 1 U3loMOM

Cnocob npurotoBieHUn: B KacTptone nam rnybokom coTeHnKe A40BeCTn 40
Knnenma 750mn Boabl. 3acbinaTb COAEPHKMMOE YNAKOBKM, NEpeMELLMBATbL B
TeyeHne 1MUH, 3aKpbITb KPbILKOM U OCTaBUTb FOTOBUTLCA HA CPEAHEM OrHe
(16MunH), Nnepuoanyeckn nomelumBas, NOKa nacta He BNUTaeT B cebs BClo
Boay. Moconntb no BKycy. [lo6aBWTb eLle napy CTO/IOBbIX /IOXKEK TEMN0M
BOAbl. [l0faBaTh C 0/IMBKOBLIM MAaC/IOM.

PekomeHgaumm: Bo Bpems roToBKM MOXKHO A06aBuTb 80r cBMHOro ¢dapuia
NN MENKO NOPE3aHHYI0 KYPUHYIO FPYAKY.

BuHHOe conpoBoxkaeHue: NaeanbHo c¢ Cabernet Sauvignon u apyrumu

Pasta Fregola KpacHbIMM BUHAMM CO CPEHUM TENOM.
in zuppa araba
con cuny & uvetta
CBuana, sans &
pogom futte naturale 1& CoctaB: nacrta (MakapoHHble M3aenuna) (Myka U3 TBepAbIX COPTOB MILEHULbI, BOAA

12,5%) 91%, oBoLLHOM BYNbOH (MOPCKas conb, penyatbli YK, benble rpubbl Boletus
edulis, mopKoBb, 0/IMBKOBOE Mac/o extra virgin, nyK-nopei, neTpyLiKka, MOAOTble
CemMeHa cenibaepes, YeCHOK), Kappu, ToMaT, CNafKun BONrapCcKuUini NepeLl, YeCHOK,
NYK-nopei, KypKyma, 3eneHbl nyK. CoaepKuT roTeH. MoeT cogeprKatb caesbl
MUHAanA, GyHAYKa, COM, KYHXKYTa, TYHLA M KapaKaTuubl. He coaepKuT raytamat
HaTpUA, APYrUX XUMUYECKUX MNULLEBbIX A06ABOK M MNPOAYKTOB MKMBOTHOIO
NPOUCXOXKAEHMA.

MuuweBas ueHHocTb Ha 100r: 6enku - 12,8r, yrnesoapl - 72,5r (B T.4. caxap - 3,5r),
upbl - 1,5r (B T.4. HacblweHHble - 0,1r), KnetyaTka - 4,7r, conb / coga -1,6r / 650,2mr,
sHepreTMyecKkaa LeHHOCTb - 1524k / 364KKan. XpaHUTb B CyXOM MpPOXAaaHOM
mecTe npu Temnepatype oT +5°C Ao +20°C u oTHOCUTENbHOW BNaXHOCTU He 6onee
70%. Mocne BCKPpbITUA XpaHUTb He 6onee 7 aHel. CPOK roAHOCTU: CM. Ha YNaKoBKe.

Bec HeTTO: 2001




ApTUKYAN

Macra cMUUANNCKME aHEeN/IUHMU ANELLI
¢ 6aKnaXKaHOM M rOpOLLUKOM

Cnocob npurotoBieHUn: B KacTptone nam rnybokom coTeHnKe A40BeCTn 40

2" Knnenma 900mn Boabl. 3acbiNaTb COAEPHKMMOE YNAKOBKM, NEpeMeLLMBATb B

3 A ™ o
3 .")1 e TeyeHne 1MWH, 3aKpbITb KPbILLKOW U OCTaBUTb FOTOBUTLCA Ha CPEAHEM OrHe
% Ny ‘é\ & (16muH), nepnogmyeckn nomellmBan, NoKa nacta He BNUTaeT B cebs BCHO

Boay. NMoconntb no BKycy. [o6aBuTb elle napy CTONOBbIX JIOKEK TEMI0M
BoAbl. [logaBaTh C 0/IMBKOBbLIM MAC/IOM.

PekomeHgauuu: [logasaTb, MPUCbINAB MAHUPOBOYHBIMU CYXapPAMM,
C NOpPe3aHHbIMM CBEXKMMM TOMATaMM U MeNIKO pybeHOM CBEXKeN NeTPYLLKOWN.

BuHHOe conpoBoxaeHue: Sambuca di Sicilia DOC uau c gpyrumm nerkumm
6enbiMU BUHAMMU.

melanzane e piselli
alla Norma

2 B

sane: &
vl tudtto, natunale !9 CocraB: nacta (MakapoHHble n3aenus) (Myka M3 TBEPAbIX COPTOB MLLUEHWULbI, BOAA
12,5%) 86%, TomaTbl, 6aknaxkaHbl 3%, NeTpyLIKa, OBOLLHOW ByN1bOH (MOPCKas cofb,
penyaTbiii NyK, 6enble rpmbbl Boletus edulis, mopKoBb, 0MBKOBOE Macno extra
virgin, NyK-nopeu, netpylika, MO/IOTble CEMeHa cenbaepes, YeCcHOK), ropox 2%,
penyatbli NyK, YeCHOK, operaHo. CogepKuT roTeH. MOXKET cogeprKaTtb crenpl
MWHZAANA, TPELLKUX OPEXOB, COM, KYHXKYTa, TYHLA, KapakaTuubl, avu,. He cogeput
rAyTamaT HaTpuUsA, APYIUX XMMUYECKUX NULLEBbIX A406aBOK M NPOAYKTOB *KMBOTHOMO
NPOUCXOXKAEHMSA.
MuweBas ueHHocTb Ha 100r: 6enku - 12,6r, yrnesoabl - 69,6r (B T.4. caxap - 4r), Kupbl
- 1,1r (B T.4. HacbllEeHHble - T), KneTtyaTKka - 4,5r, conb / copa -1,7r / 660,5Mmr,
sHepreTMyecKaa LeHHOCTb - 1450k / 347KKan. XpaHUTb B CyXOM MPOXAaaHOM
mecTe npu Temnepatype oT +5°C Ao +20°C 1 OTHOCUTENbHOW BNaXHOCTU He 6onee
70%. Mocne BCKpbITUA XpaHUTb He 6onee 7 aHel. CPOK FO4HOCTU: CM. HA YNAKOBKE.

Bec HeTTO: 2001




ApTUKYAN

Nacta 6aBetTe "TpanaHun” BAPEGRA
C KpaCHbIM NecTo

SR

B
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Cnocob npurotoBieHUn: B KacTptone nam rnybokom coTeHnKe A40BeCTn 40
Knnenma 600mn Boabl. 3acbiNaTb COAEPHKMMOE YNAKOBKM, NEpeMELLMBATDL B
TeyeHne 1MUH, 3aKpbITb KPbILKOM U OCTaBUTb FOTOBUTLCA HA CPEAHEM OrHe
(12MuH), neproamnyeckn nomelLrBas, NoOKa nacrta He BNUTaeT B cebs BClo
Boay. Moconntb no BKycy, A06aBUTb elle Mapy CTONOBbIX /IOXKEK TEMNO0M
BOAbl. [l0ofaBaTh C 0/IMBKOBLIM MAC/IOM.

PekomeHgaumm: [MogaBaTb C O/NMBKOBBIM MAaclOM W TEPTbIM CbIPOM.
[06aBuTb LLLENOTKY caxapa.

BuHHOe conpoBoxgeHue: Cesanese del Piglio DOCG uan apyroe KpacHoe

BWUHO CO CPEAHMM TEJIOM.
Bavette al
esto rosso
alla Trapanese
2 Bucna, sans 512 CocraB: nacta (MakapoHHble U3genusa) (Myga M3 TBEPALIX COPTOB MLIEHNLbI, BOAR
sornon Leclle: nalunale WU 12,5%) 85%, TomaTbl 7%, MUHAA/b, OBOLLHOWN BY/1bOH (MOPCKasA CoNb, PenyaThin YK,

6enble rpnbbl Boletus edulis, MopKkoBb, 0n1MBKOBOE Macno extra virgin, nyk-nopen,
neTpyLKa, MO/IOTblE CEMEHA Cebaepes, YeCHOK), 6asnaunk, YecHok. CoaepKut
rntoTeH. MoxeT cogeprKaTb cnefbl GyHAYKa, COM, KYHXKYTA, TYHLA, KapaKkaTuLbl U
AnL,. He copepKuUT rayTamaT HaTpuA, APYrUX XMMUYECKMX MULLEBbIX [006aBOK U
NPOAYKTOB YXMBOTHOIO MPOUCXOXKAEHMA.

MuuweBas ueHHocTb Ha 100r: 6enku - 13,3r, yrnesoapl - 71,65 (B T.4. caxap - 5,1r),
upbl - 3r (B T.4. HacbiWeHHble - 0,2r), KnetyaTKka - 4,71, conb / coga -1,6r / 657mr,
sHepreTMyecKkaa LeHHOCTb - 1563k / 374KKan. XpaHUTb B CyXOM MPOXAaaHOM
mecTe npu Temnepatype oT +5°C Ao +20°C 1 OTHOCUTENIbHOW BNaXHOCTU He 6osee
70%. MNocne BCKpbITUA XpaHUTb He 6onee 7 aHel. CPOK rO4HOCTU: CM. Ha YNAKOBKeE.

Bec HeTTO: 2001




ApTUKyn

PusotTo RICAORTO
¢ “oBowamm c rpagkn”

Cnocob6 npurotoBneHusA:

1) Knaccmuyeckuii: HarpeTb B COTEMHUKE UM KacTpiosie 4 CTO/IOBbIX JIOXKKM
ONMBKOBOrO Macna, f06aBuUTb CoAepKMMOe YyNaKoBKKU, 06XKapuTb 1MUH;
BAUTb 150mn 6enoro cyxoro BuHa, Aob6asnsaTb Boay (700mn) nocTeneHHo no
Mepe BbiNnapuBaHMA 40 NOJIHON FOTOBHOCTU (18 MUH).

2) B Kactptone nam rnybokom coTeHuKe AoBecTy Ao KuneHusa 700mn Bogpbl.
3acbinNaTb COAEPKMMOE YMAKOBKM, NEPEMELLMBATL B TeHeHNE 1MUH, 3aKPbITb
KPbILLIKOW M OCTaBUTb FOTOBUTLCA Ha cpeaHem orHe (18MuH), nepnoaunyeckm
nomMeLunBas, NokKa puUc He BNUTaeT B ceba Bcto Boay. Moconntb No BKycy.
[Jo6aBUTb elle napy CTONOBbIX /0XeK Tennoi Bogbl. ogaBatb co

100% NATURALE

Risotto Camaroli CNMBOYHbIM M ONMBKOBbLIM MaC/IOM.
an verdure PekomeHgauuun: Bo Bpems npurotoBaeHns gobasutb HeMHoro pybieHoro
all'Orolana 6ekoHa (80r) namn cansimm ¥ HEMHOTO KeZLPOBbIX OPELUKOB & MUHONMUY.

2 P m,.ls BuHHOe conpoBoxaeHue: Couyetaetca ¢ Braganze Bianco DOC waum

KpaCHbIMX BUHAaMM CO CPEAHUM TE/TOM.

PORZIONI MINUTI

CoctaB: puc KapHaponu 93%, oBOWHOW MMKC 6% (TbikBa, Kabauku LYKKUHU,
6aKnaxaH, BPOKKOMM, TOMaTbl, CNaZKUI NepeL, MOPKOBb, /YK, YECHOK, NIYK-TNOpPEW,
3e/1eHbl YK, NeTPyLLKa), OBOLWHON BYNbOH (MOpPCKas conb, penyatbii AyK, 6enbie
rpubbl Boletus edulis, MopKoBb, 01MBKOBOE Mac/o extra virgin, 1yK-nopei, neTpyLuKa,
MOJIOTblE CEMEHA Cenbaepes, 4YecHoK), benble rpmbbl Boletus edulis. Moxket
coAepKaTtb cneapl TeHA, MUHAANA, TPELKMX OPEXOB, COM, KYHXKYyTa U KPeBETOK. He
COLEPXUT FNYyTamMaT HATPUA, APYIUX XMMUYECKUX MULLEBbIX AOOABOK U NPOAYKTOB
YKMBOTHOTO NMPOUCXOXKAEHUA.

Muwesan ueHHocTb Ha 100r: 6enku - 6,0r, yriesoapb! - 761 (8 T.4. caxap - 0,6r), *K1pbl -
Or (B T.u. HacbiweHHble - Or), Knetyatka - 0,5r, conb / coma - 1,6r / 644,2mr,
SHepreTMyeckas LeHHOCTb - 1447k / 346KKan. XpaHUTb B CyXOM MPOX1agHOM MecTe
npu Temnepatype ot +5°C ao +20°C M OTHOCUTENbHOW BAaxKHOCTU He 6onee 70%.
Mocne BCKpbITUA XpaHUTb He 6onee 7 aHelt. CPOK roAHOCTU: CM. Ha YNaKoBKe.

Bec HeTtTO: 2001




Olivairalia

Naturale. Vero. ITaliano

MmnopTep n odumumanbHbii gunep B Poccum n ctpaHax EAIC

Ten.:7(985)233-95-04
olivaitalia@udi.ru
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