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Baby g Tomato soup

e Ratatouille

8 S| e Cream of leek & potato soup
» Pumpkin Soup

6 e Pork loin with mushrooms
ressureg »
ook J e Barbecue chicken legs

o Beef bolognese sauce

e Chili con carne

e Beef soup

e Chicken soup

« Cold jellied pork

« Goulash

o Beef stroganoff

e Pork shank with beans

o Cabbage with smoked ham
e Chicken with mushrooms
e Chicken paprikash

o Rice with milk

e Peach jam

e Goulash soup

e Chicken soup

e Potato soup

o Cabbage soup with sausage
e Segedin pork goulash

e Pork with carrots

o Beef in a dill sauce

e Beef goulash

e \eal stew

« Fabada asturiana

e Mussels a la marinera

e Hake with clams

o Cuttlefish with potatoes

@ e Flourless chocolate pudding
¢ J e Cheesecake

Sl i
§ Sew | e Braised lamb shanks

e Mushroom risotto
Rie 8 o Butternut squash risotto

oameat§  ® Oatmeal with pineapple and mint.

o Steel cuts oats

'i Steam ] o Hummus

e TomaTHwu cyn

o PaTatyii

o Kpem-cyn 3 umbyni-nopeii Ta Kaptoni.

o MapbysoBuii cyn

e CBMHAYA Kopelika 3 rpubamu
o Kypsaui HiXkkn 6apbekio

e Coyc 60/10HbE3E 3 ANOBUYUHU
® Yuni KOH KapHe

o Anosuuunii cyn

o Kypaunii cyn

e Xonogeup 3i CBUHUHMN

e [ynaw

e bedcrporaHos

o CBMHAYA roMiNKa 3 KBacoselo
e Kanycra 3 KONYeHO0 WNHKOI
o Kypka 3 rpubamm

o Kypauuit nanpukai

e Puc 3 monokom

o [I)kem NepcuKoBuin

e Cyn-rynaw

e Kypauuii cyn

o KapTonnauuii cyn

o LLli 3 kKoBbacoto

o CereiVHCbKUM rynsL 3i CBUHUHM
e CBMHWHA 3 MOPKBOKO

® AnoBMYMHa B KPOMOBOMY COYCi
® Anosuuunii rynaw

e TenATuHa TylKOBaHa

e ®abaga acTypilicbka

e Migji a-na mapuHepa

e XeK 3 mositockamu

e KapakaTuua 3 kaptonneio

o LllokonagHuit nyamHr 6e3 bopolHa
o Yiskeiik

e bapaHa4i romisIKu1 TyLWKOBaHi

® pubHe pisoTTO

® Pi30TTO 3 MycKaTHOro rapbysa
e Kawa 3 Heob6pobneHoro BiBca

e BiBcAHKa 3 aHaHacom i m'aToto

® Xymyc

25-in-1 pre-set programs. Your favourite meals in minutes.

Do you want a healthy, homemade dinner on the table fast? With the Moulinex Electric Pressure Cooker it is easy
to whip up delicious meals for the entire family without spending hours in the kitchen. Whether you’re cooking
breakfast, lunch, dinner or dessert there are countless meal options that can be prepared in the Moulinex electric
pressure cooker . Set the delayed start and have hot, comforting porridge or oatmeal ready when the family wakes
up. Steam fresh vegetables for a healthy and easy side dish. Slow cook a delicious soup or stew that the whole
family will enjoy when they get home. Use the pressure cooker pre-sets to quickly cook fish, a variety of meat or
your favourite vegetables. Don’t forget about dessert, the Moulinex Electric Pressure Cooker easily creates moist,
perfectly baked cakes and other desserts in a fraction of the time. But don’t take our word for it, try some of our
great recipes for yourself. This recipe book includes 40 delicious recipes that are not only easy to make but
something that the whole family will enjoy

MonepeaHbo HanawToBaHi Nnporpamm 25 B 1. Bawi yntob6aeHi cTpaBu 3a NiYeHi XBUAUHW.

MpieTe Npo WBMAKe NPUroTyBaHHA 3[0P0BOI I0MaLLHbOT Bevepi? 3aBAAKN eNneKkTPUYHIN ckopoBapLi Moulinex Bu
3MOXKEeTe 3 NIeTKiCTIO roTyBaTK CMaYHi CTpaBu ANs BCi€i poaMHN 6e3 HeobXiAHOCTI NPOBOANUTU FTOAUHMN HA KYXHi.
CHigaHoK, 0b6ia, Beyepsa uM gecept — i3 eNeKTPUYHOI CKopoBapKot Moulinex BM 3moxkeTe NpUroTyBaTtm
He3/iYeHHY KiNbKicTb cTpaB. BcTaHOBITL BiAKNaaeHU MycK i 4O MOMEHTY, KOM Balla Cim’A NPOKMHEeTbCA,
OTPMMAETE rapAYy CMayHy Kaly abo BiBCAHKY. [pUroTyiiTe CBiXKi OBOYI Ha Napi 4N1A 340PO0BOrO Ta IEFKOro rapHipy.
MoBiNbHO NPUrOTYNTE CMaYHMI cyn abo pary, AKMM CMaKyBaTMMe BCA POAMHA, KOAM NPUALYTb AOAOMY.
BukopucToBYyiMTE NONepeaHi HanawTyBaHHA CKOPOBAPKM, LLO6 LWBMAKO NPUroTyBaTH pUby, pisHe m’Aaco abo BaLwi
yntobneHi oBoui. He 3abyBaliTe Npo AecepTu: enekTpmyHa ckopoBapka Moulinex nerko NnpuroTye NpocoyeHi,
igeanbHO NponeyvyeHi TicTeYKa Ta iHLWIi gecepTu 3a NliYeHi XBUAUHU. Ane M1 He NPOCUMO BacC NOBIPUTM HaM Ha
CN0oBO, CNpobyiTe cami AesKi 3 HaluMX YyJ0BUX peLenTiB. B Ui KHK3I peuenTis 3i6paHo 40 cMayHUX peLenTis, AKi
He TibKW Nerko NpuroTyBaTu, ase siki HeoAMiHHO cnoaobatoTbCA BCilA Ballin POAUHI.



Tomato soup

e Put the tomatoes, the chopped onion, the tomato sauce,
potato, carrot, sundried tomato and the basil as well as the
cup of vegetable broth or stock in the cooking bowl.

e Season with salt & pepper and stir to combine everything.

e Select Pressure Cook program, Low - Timer: 10 minutes.

TomatHuii cyn

o [lOKNaAiTe NOMigopK, HapisaHy UMby, TOMaTHUI
COYC, KapTon/to, MOPKBY, CyLLEHi nomigopu Ta 6asunik,
a TaKOX CKNAHKY 0BOYEBOro ByNbAOHY B Yally

« [TpunpaBsTe cinnto Ta Nepuem i nepemilaiite, wob sce
3’eaHanocs.

«BnbepiTb nporpamy «MpuUroTyBaHHA Nig, TUCKOMY,
pexum «HU3bKui» — Talimep: 10 XBUAUH.

10 min X4

e When the soup is done cooking, release the pressure before
opening the lid. Open the lid.

* Remove the basil and puree with a hand blender (or place in a
blender) and stir in butter.

e Season with salt and pepper. Serve with sour cream.

10 x8 X4

« Konm cyn rotosuit, CKUHbTE TUCK, NEPLL HiXK BiAKPUBATK
KPULWKY. BigkpuriiTe KpULWKy.

o BuiimiTb 6asunik i NoapibHiTL pyyHnm BaeHaepom
(abo nomicTiTb y 6neHaep) i opaiiTe macno.

«MpunpasTe cinnto i nepuem. Mogasante 3i
CMeTaHolo.

Ratatouille

» Wash the peppers, remove the stems and seeds and cut into
cubes. Trim the ends of the zucchini, squash and eggplant.
Ideally cut all the vegetables into similar sized pieces.

e Select Brown program, place the oil into the cooking pot, add
the onion and peppers, lightly season and cook for 3 minutes.
Next, add the zucchini, squash and eggplant, and cook for 5

Paratyu

e[lepeLb NOMUITE, OUYUCTITb Bif, NNOAOHIMKOK i HACiHHA
i HapixkTe KybuKkamu. OB6piXKTe KiHYMKM LyKiHi, KabaukKis
i 6aknakaHis.

«B igeani HapixTe BCi 0BOYi O4HAKOBMMM 33 PO3MiPOM
LUMATOYKaMMU.

«BnbepiTb Nporpamy «CMaxKeHHA», HanuiTe onito B
Yawly, fogdanTe umbynio Ta nepeLb, 31erka npunpasTe
Ta rotyite 3 XBUNUHU.

o[lOTiM fofaliTe UyKiHi, rapbys i 6aknaxkaHu i BapiTb
e 5 xBUAUH.

15 min X4

more minutes. Lastly, add the tomatoes, close the lid and lock
it. Select Pressure Cook program, Low - Timer: 7 minutes.
e Once it is done cooking, release the pressure. Open the lid.
 Season, to taste.

Note: this dish may be accompanied by eggs, either fried or
poached or be used as a side dish with meat or fish.

15x8 X4

HapewTi gonaite nomigopu, 3akpuiTe KPULIKY i
3aKpuiiTe ii. Bubepitb nporpamy «MpuroTyBaHHA nig,
TUCKOMY, PEXUM «HU3bKUIA» — Talimep: 7 XBUNUH.

oflicnA 3aBeplleHHA NPUrOTYBaHHA CKUHbTE TUCK.
BifKpUiiTE KPULLKY.

«[lpunpasTe, 33 CMaKoOM.

oMpumiTKa: f0 i€l CTpaBM MOXKHa A04aBaTH AlLA,
CMaKeHi Yv nawoT, abo BUKOPUCTOBYBATU AK rapHip
[0 m’aca uv pubu.



e Cut leeks in half lengthways and slice. Use only the white and
light green parts, wash well. Peel the potatoes and onion, wash
and finely dice.

e Place the butter and oil into the cooking pot. Select the
Brown program. When hot, add the leeks, potatoes, onion and
season with salt and pepper. Select Simmer program for a
few minutes, add the wine. Cook until the alcohol evaporates
then add some cold water to just cover the vegetables. Close
the lid.

«CmakeHHa». Konu Harpietbca, aogante umbynio-
nopein, KapTonao, UMbyl Ta NpUnpasTe Cino Ta
nepuem. Bubepitb nporpamy «TyLKyBaHHA» Ha KisbKa
XBW/IMH, AoAalTe BUHO. BapiTb, MOKU ankoronb He
BMMAPYETLCA, NOTIM A04aNTE TPOXW XONOAHOI BOAM,
LWO6 TiNIbKM NOKPUTM OBOMI. 3aKPUIATE KPULLKY.

Cream of Leek & Potato Soup

8 min X4

Select Stew/Soup program, Veg (or Pressure cook, Medium) -
Timer: 8 minutes.

o If using the pressure cooker setting, release the pressure
before opening the lid.

e Open the lid. Remove the cooked vegetables to a separate
bowl and blend it with a hand blender or blend in a blender.
Add the cream and adjust the salt and pepper to taste.

e Serve soup hot topped with chopped parsley.

. o .
Kpem-cyn 3 uubyni-nopeit Ta kKapronni o »
y %, ) o Linbynio-nopeit pospiKTe y340BX HaBnin i e Bubepitb nporpamy «Pary/cyn», «Osoui» (abo
e - ¥ f CKMB6OYKaMnU. BMKOpUCTOBYUTE TiNbKM  6iny i «loTyBaHHA Nig TMCKOMY», pexkum «CepegHinn) —
o _ Ll CBiT/I03eN1EeHY YaCTUHU, f0bpe BuMUiATe. KapTonato i Tavimep: 8 XBUNAUH.
‘¥ LMBYNI0 OYUCTITb, MOMUIATE | APIOHO HapixTe. o AKLLO BUKOPUCTOBYETLCA PEXKUM CKOPOBAPKM, CKUHbTE
i o [loMicTiTb Maco Ta o/ito B Yawy. Bubepitb nporpamy TUCK

o BiaKkpninTe KpUWKy. BUMITL NpUroToBaHi oBoYi B
OKpemMy MUCKY Ta 36uiiTe pyyHum 6aeHgepom abo B
aBTOMaTUYHOMY BneHaepi. [loaaiTe BepLUIKM, NOCONITb
i monepuyiTb 33 CMaKkom.

« [logaBaiTe cyn rapAYMm, NocMNasLIKN NoApibHeHO
neTpyLKoto.

Pumpkin soup

e Place 2 tbsp oil, into the cooking pot, select Brown program.
When it reaches the temperature, add the bacon and cook
until crisp stirring occasionally. Remove and set aside.

e Cut leeks in half lengthways and thinly slice. Use only the
white and light green parts, wash well. Add the remaining oil
to the pot, and continue to cook on Brown program. Add leek,
pumpkin (or butternut squash), celery and potato, stir with a
wooden spoon for 4-5 minutes or until lightly golden. Add
stock, black peppercorns and season lightly with salt. Close
the lid. Select Stew/Soup program, Veg (or Pressure cook,

Fap6y3oBuii cyn

e Hanuiite 2 ctonoBsi NoXKku onii B8 Yawy, Bubepitb
nporpamy «CMmaxKeHHa»

e Konn pocsarHe noTpibHOI TemnepaTtypu, gogalite
BEKOH i CMaXKTe 4,0 XPYCTKOT CKOPUHKM, NepiognuyHo
nomiwyroumn. BuiimiTe i Bigknagito.

o Linbynto-nopelt pospixKTe y3foBK HaBMin i TOHKO
HapiTe. BUKOpMCTOBYITE TiNbKK Biny i cBITNO-3eNEHY
YacTuHu, fobpe BumuiiTe. [logaiTe B Yawy oito, WO
3a/auMwmnaca, i NPoAOBIKyiITe roTyBaTu y nporpami
«CmaxkeHHsa». [Lopalite uubynto-nopen, rapbys
MyCKaTHU (abo 3BMYAliHKMIM), cenepy Ta KapTonio,
nepemillaiite aepes’AHOK NOXKOW 4-5 XBUAUH abo
[10 NErkoro 30/10TUCTOrO KONbOpPY.

o [lopaiite 6yNbINOH, YOPHWUIA NEpeLb FOPOLLKOM i 31erka
npunpasTe cinnto.

20 min X4

Medium) - Timer: 15 minutes.

e If using the pressure cooker setting, release the pressure
before opening the lid. Open the lid.

e Place the cooked vegetables into a separate bowl and blend
it with a hand blender (could also be put into a blender).
Process until smooth and season, to taste.

 Return vegetables to the cooker. Turn on the Reheat program.
Add the butter and allow to melt and stir into the soup.

o Serve sprinkled with the crispy bacon.

20 x8 X4

« 3aKpuiiTe KpuLwKy. Bubepitb nporpamy «Pary/cyn»,

«OBoYi» (abo «lOTyBaHHA Mig TUCKOMY», peXum
«CepepgHili») — Talimep: 15 XBUAUH.

o fIKLL,O BUKOPUCTOBYETHCA PEKMUM CKOPOBAPKM, CKUHbTE
TUCK, Mepl HiXK BigKpMBaTU KpuULWKY. Bigkpuitte
KPULLKY.

o [OKNaAiTh BapeHi 0BOYi B OKpemMy MUCKy Ta 36#iite
pyYHUM 6neHAEpPOM (MOXKHa TaKoX MOMICTUTU B
aBTOMaTUYHWUIA BaeHaep). O6pobiTb A0 ogHOpIAHOCTI
Ta NPUNpaBTe 32 CMAaKOM.

« [lOKNaAiTb OBOYI A0 CKOPOBAPKM. YBIMKHITb Nporpamy
PosirpiBaHHs.

o [lofaiTe BepLIKOBE MAcC/o, AaiTe WOMY PO3TaHYTH i
BAWITE B Cyn.

o MoaaBaiiTe, NOCMNABLUN XPYCTKUM BEKOHOM.



Pork loin with mushrooms

o Coat pork with flour mixture.

 Select Brown program. Heat the oil and add the pork, braise
on all sides for about 4 minutes or until lightly browned. Add
the mushrooms, onion and garlic and brown together with
the pork for an additional 2-3 minutes. Add the wine.

e Close the lid and lock it. Select Pressure Cook program, High -
Timer: 25 minutes.

CBUHAYA KopeiiKa 3 rpubamm

o OB6MaKTe CBUHMHY 3 BOPOLLHAHOK CYMILLILLIO.

« Bubepitb nporpamy «CmaskeHHsa». Posirpiiite onito Ta
[ojaiTe CBUHUHY, obcmakTe 3 ycix 6oKiB npubansHo
no 4 XBUANHKU ab0 NOKWM BOHA He NiAPYM AHUTBLCA.
[opaiite rpmbu, umbynio Ta YaCHKK i 0b6CMaXkTe pa3om
3i CBUHUMHOIO We 2-3 XxBUAUHU. [logaliTe BUHO.

« 3aKpuiiTe KpULLKY Ta 3adiKcyitTe ii. BUbepiTb Nporpamy
«MpUroTyBaHHA Nig, TUCKOMY, PEXUM «BUCOKUI» —
Talimep: 25 XBUAUH.

32 min X4

e Once it is done cooking, release the pressure. Open the lid.

e Remove the pork and place on a plate and cover with foil.
Add spinach to broth. Once the spinach is wilted place on on
plate with mushrooms. Slice pork and place over mushrooms
and spinach and serve.

32xs X4

o [licnA 3aBepleHHA MPUToTYBaHHA CKUHbTE TUCK.
BiZKpUITE KPULLKY.

o BUMMIiTb CBMHUHY i BUKAaAiTh Ha 61080, HakpuiiTe
donbroto. Y bynbiioH goaaite wnuHat. Koam wnuHat
NoM’AIKLLAE, BUKNAAITL WOTO Ha Tapinky 3 rpubamu.
HapixKTe CBMHWHY, NOKNaAiTb NoBepx rpubis i WnNUHaTy
Ta nogasaire.

Barbecue chicken legs

e Select Brown program. Heat the oil and brown the chicken legs
for 6 minutes.

e Add the garlic and onion. Select Brown program - Timer: 3
minutes.

e Add remaining ingredients to the pot and stir to combine
everything.

e Select Pressure Cook program, High - Timer: 15 minutes.

Kypsaui HiXkkn 6ap6ekto

« Bubepitb nporpamy «CmaskeHHA». Posirpiiite onito i
06CMasKTe Kypadi HiXKKU NPOTArOM 6 XBUIMHUH

e [lofaiiTe 4YacHWK i LuMbynto. Bubepitb nporpamy
«CMmaKeHHaA» - Talmep: 3 XBUNIUHM.

o [lofaliTe peLuTy iHrpeaieHTiB y Yally Ta nepemillanTe,
o6 yce 3’egHanocs.

e Bubepitb nporpamy «MpuroTyBaHHA Nig TUCKOMY,
pexum «Bucokuii» - Talimep: 15 XBUAUH

15 min X4

 Once it is done cooking, release the pressure. Open the lid.
e Season with salt and pepper. Serve.

15x8 X4

o [icnA 3aBeplIEHHA NPUTOTYBAaHHA CKMHbTE TUCK.
BifKpUiTE KPULLKY.
« MpunpasTe cinnto i nepuem. MNogasainTe.



Beef Bolognese sauce

e Select Brown program. Heat the olive oil with the beef, pork,
bacon, onion, carrot, celery and garlic until the meat becomes
browned.

e Break down any lumps with a spatula, then add all remaining
ingredients and stir well to combine.

Coyc bonoHbE3e 3 ANOBUYMHU 0m

e Bubepitb nporpamy «CmaxeHHa». Posirpiiite
OJ/IBKOBY Oit0 3 AIOBUYUHOIO, CBUHUHOLO, BEKOHOM,
Lunbyne, MOPKBOIO, CENEPOtD Ta YaCHUKOM, NOKKU
M’ACO He Nigpym’ AHUTLCSA.

e PO36UiiTe rpyA04KM I0NATKOW, NOTIM AofaiTe BCi
iHrpeaieHTy, Wo 3annwmnucs, i fobpe nepemilaiiTe,
o6 3’egHaTH.

10 min X4

o Select Pressure Cook program, High - Timer: 10 minutes.
e Once it is done cooking, release the pressure. Open the lid.

e Season to taste, remove the bay leaf. Serve with additional
Parmesan cheese.

X4

e Bubepitb nporpamy «MpurotTyBaHHA Nig TUCKOMY,
pexum «Bucokuii» - Taimep: 10 XBUAUH.

o [licnA 3aBeplIEHHA MPUTOTYBAaHHA CKUHbTE TUCK.
BioKpuMitTE KPULLKY.

o [lpynpasTe 3a CMakom, NpubBepPiTb NaBPOBMUIA INCT.
MopasaiiTe 3 4OAATKOBUM CMPOM NapmMesaH.

Chili con Carne

o Select Brown program. Lightly brown the beef in the oil. Season
lightly with salt and pepper.

» Add the onion, garlic, cumin, chili powder, ancho chile
pepper and cayenne powder. Stir well to combine.

o Add the tomatoes, tomato sauce and beans. Stir again then
close the lid. Select Pressure Cook program, Low Timer: 10
minutes.

Yuni KoH KapHe

o Bubepitb nporpamy «CmaskeHHA». ANOBUUYMUHY 3/1erka
obcmaskTe Ha oAii. 31erka npunpasTe Ci/Io Ta Nepuem.

o [logaiTte UMBYNIO, YAaCHUK, KMWUH, MOPOLLOK YunAi, nepeLb
aHY0 YM/Ii Ta MOPOLWOK KaleHCbKOro neputo. Jobpe
nepemiwaiTe, Wob 3’egHaTU.

o [lofaiTe NOMiZOPKU, TOMATHWUI COYC i KBaconto. 3HOBY
nepemillaiTe, NOTiM 3aKpUiTe KPULKY. BubepiTb npo-
rpamy «lpuUroTyBaHHA Nif, TUCKOM», peskUM «HU3bKUIN»,
Tailimep: 10 XBUNUH.

10 min X4

e Onceit is done cooking, release the pressure. Open the lid. Serve.

Note: to spice up your Chili con Carne, simply add a few drops
of Tabasco before serving. Chili can be served by itself or
on top of rice.

10 x8 X4

e MicnAa 3aBepleHHA NPUrOTYBaHHA CKUHbTE TUCK.
Biakpuitte KpuwKy. MoaasauTe.

 MpumiTkKa: Wob npmMnpasuT1 Ynni KOH KapHe, NPOCTo
fojaiTe Kinbka Kpanenb Tabacko nepeg nogayeto.
Yuni MoxKHa nopasBaTh okpemo abo nosepx pucy.



Beef soup

e Pour the oil in the cooking pot.
 Select Brown and press Start.
e When it beeps, add the onions and cook for 5 minutes.

e Add the meat and cook for another 5 minutes. When
finished, press Cancel.

e Add all the other ingredients and 300ml water.

e Select Pressure Cook. Press Clock and set it for 15 minutes.
Close the lid and press Start. (Display turns to circular rotation
and will start counting down when ready)

Alnosnuum cyn

e Hanuiite onito B yaLuy.

« Bubepitb nporpamy «CMaxkKeHHA» i HAaTUCHITb «TycK».

« KoM NponyHae 3ByKOBWIA CUrHan, fodanTe uubynto i
roTyvite 5 XBUIUH.

e logaitiTe m’sco i rotyite we 5 xBuauH. Micns
3aBepLUeHHA HaTUCHITb «CKacyBaTu».

o lopaiTe Bci iHWi iHrpeaieHTV Ta 300 mA BoAM.

e Bubepitb MMpurotyBaHHA nig TUCKOM. HaTUCHITbL
«TOAMHHMKY i BCTAHOBITb 110ro Ha 15 XBUAUH.

e 3aKpuiiTe KPULWKY i HATUCHITL «Myck». (Oucnnen
NOBEPTAETLCA A0 KPYroBoro obepTaHHA Ta NOYMHAE
3BOPOTHUI BigniK, Konu Byae rotosui)

34 min X6

» When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

o Add the remaining water, the thyme, salt and pepper.

o Select Soup/Stew. Press Clock and set it for 9 minutes. Close
the lid and press Start. (Display turns to circular rotation and
will start counting down when ready)

» When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

34xs X6

o Konun Talimep nogacTb 3BYKOBWIA CUTHAA, BigKpuiite
HanipHWUM KnanaH i BWNyCTiTb napy. HaTUCHITb
«CKacyBaTu» Ta BigKpUATE KPULLKY.

o [lopaiiTe BOAY, WO 3anvwunaca, yebpeub, Cinb i
nepeupb.

« Bubepitb Cyn/Pary. HaTucHiTb «TOAUHHUKY i BCTaHO-
BiTb 1Oro Ha 9 XBUMH. 3aKpuiATe KPULLKY | HATUCHITb
«MycKk». (Oucnneit noBepTaeTbCcA [0 KPYrosBoro
obepTaHHA Ta NOYMHAE 3BOPOTHUI BiANiK, Konu byae
roToBUiA)

Chicken soup

 Pour the oil in the cooking pot.

e Select Brown and press Start.

e When it beeps, add the onions, the chicken and cook for
10 minutes. When finished, press Cancel.

* Add all the remaining vegetable, the noodles and 1.5L water.

o Select Pressure Cook. Press Clock and set it for 15 minutes.
Close the lid and press Start. (Display turns to circular rotation

KypAauuia cyn

o HanuiiTe onito B yawly.

o B1bepiTb nporpamy «CMasKeHHsA» i HATUCHITb «ycK».

o Konn nponyHae 3ByKOBWIA cUrHan, goganTe unbynio,
KYpKY Ta rotyinte 10 XBuUAMH. Micna 3aBeplueHHA
HaTUCHITb «CKacyBaTu».

o [lofaiTe BCi OBOMI, O 3aMWNANCSA, NOKWKHY Ta 1,5
N BOAM.

e BubepitTb «lMpurotyBaHHA nig TUCKOM». HaTUCHITb
«OANHHMKY | BCTAHOBITb MOro Ha 15 XBUAUH.

o 3aKpuiiTe KPUWKY i HAaTUCHITL «Myck». (Oucnnei
NoBEPTAETLCA A0 KPYroBoro obepTaHHA Ta NMOYMHAE
3BOPOTHUI BiANiK, KOAK Byae rotosuit)

25 min X6

and will start counting down when ready)

e When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

 Serve with fresh parsley.

25x8 X6

o Konin Talimep nogacTtb 3BYKOBWI CUrHAA, BigKpuinte
HanipHWI KnanaH i BWUNyCTiTb napy. HaTUCHITbL
«CKacyBaTu» Ta BiAKPUINTE KPULLKY.

o [oaaBaiTe 3i CBIXKOIO NETPYLUKOH.



Cold jellied pork

o Add the pork in the pot, together with the water.

e Select Pressure Cook. Press Clock and set it for 30 minutes.
Close the lid and press Start. (Display turns to circular rotation
and will start counting down when ready.)

e When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

e Add the vegetables.

e Select Pressure Cook. Press Clock and set it for 15 minutes.
Close the lid and press Start. (Display turns to circular rotation
and will start counting down when ready.)

e When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

Xonopaeub 3i CBUHMHMU

o [TokNaAiTb CBUHMHY B Yally pa3om 3 BOAOHO.

o BubepiTb nporpamy «MpuroTyBaHHsA nig, TMICKOM». Ha-
TUCHITb «[OANHHMKY | BCTAHOBITb MOro Ha 30 XBUAUH.
3aKpuitTe KPULLKY i HaTUCHITL «lyck». (Oucnneit
NOBEPTAETLCA A0 KPYroBoro o6epTaHHA Ta MOYMHAE
3BOPOTHMI BigNiK, Koau Byae rotoBuid.)

o Ko Talimep nofacTtb 3BYKOBWI CUrHAA, BigKpuinte
HanipHWI KnanaH i BMNYCTiTb napy. HaTUCHITb
«CKacyBaTW» Ta BiAKPUITE KPULLKY.

o [lopaiTe oBoui.

« Bubepitb nporpamy «MpuroTyBaHHA Nig, TUCKOMN.
HaTucHiTb «TOAMHHUKY | BCTaHOBITbL Moro Ha 15
XBU/INH.

o 3aKpuiATe KPUWRY i HaTUCHITL «Myck». (Oucnnei
NOBEPTAETLCA A0 KPYroBoro obepTaHHA Ta NOYMHAE
3BOPOTHMI BigNiK, Konu byae rotosuii.)

o Ko Talimep nogacTtb 3BYKOBWI CUrHAA, BigKpuinte
HanipHWI KnanaH i BMNYCTiTb napy. HaTUCHITbL
«CKacyBaTU» Ta BifKPUIATE KPULLKY.

55 min X8

o Select Simmer. Press Clock and set it for 10 minutes. Close
the lid and press Start. (Display turns to circular rotation and
will start counting down when ready.)

e When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

« Remove the meat from the bone, take out the vegetables and
sieve the soup (to have a clear liquid).

e Prepare the serving bowls with a mixture of sliced boiled
vegetables, meat and fresh parsley.

 Pour the soup in the bowls, and after it has cooled down put
in the fridge (to harden into jelly).

55 x8 X8

e Bubepitb nporpamy «lMoBinbHEe NPUTroTyBaHHA».
HaTucHiTb FTOAUHHMK | BCTAHOBITb MOro Ha 10 XBUAUH.
3aKpuiiTe KPULWKY i HaTUCHITL «Myck». (OQucnneit
NOBEPTAETLCA A0 KPYroBoro obepTaHHA Ta NMoYMHAE
3BOPOTHMIA BigNiK, Konu Byae rotosuid.)

« Konn Talimep nopacTb 3BYKOBWUIN CUTHAA, BigKpuiite
HanipHWM KnanaH i BUNyCTiTb napy. HaTUCHITb
«CKacyBaTU» Ta BiKPUWATE KPULLKY.

o 3HIMiTb M'ICO 3 KiCTKM, BUIAMITb OBOYI i NpouigiTb cyn
(w06 6yna nposopa pianHa).

o MpUroTyiTe NOPLiMHI Yawi cymiwwto HapisaHUX
BifBapeHNX OBOYIB, M’ACa i CBI’KOT NeTPYLIKK.

o PO3/IMiMTE CYN Y MUCKM, @ MIiCNA OXONOAXKEHHA NOCTaBTe
B XONIOAWNbHUK (4018 3aCTUraHHA B XKene).

Beef Goulash

o Pour the oil in the cooking pot.

e Select Brown and press Start.

e When it beeps, add the onions and cook for 5 minutes.

e Add the meat, paparika, marjoram, and cook for another 5
minutes. When the timer beeps, press Cancel.

f'ynaw 3 An0BUYMNHU

o Hanuiite onito B yaLwy.

o Bubepitb nporpamy «CMaxKeHHA» i HAaTUCHITb «TycK».

o Koam nposiyHae 3ByKOBUI CUrHaA, goganTe unbynto i
rotyvite 5 XBUIUH.

e [logaiiTe m’Aco, NanpuKky, maopaH i BapiTb Wwe 5
XBUAUH. Konn Talimep NopacTb 3BYKOBWUIA CUMHan,
HATUCHITb «CKacyBaTu».

25 min X4

e Add all the other ingredients.

e Select Pressure Cook. Press Clock and set it for 15 minutes.
Close the lid and press Start. (Display turns to circular rotation
and will start counting down when ready)

e When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

25x8 X4

o [lopaiTe BCi iHWI iHrpeaieHTH.

o Bubepitb «MpurotyBaHHA Nig TUCKOM». HaTUCHITbL
«FOAMHHMKY | BCTAHOBITb MOro Ha 15 XBUAUH.

o 3aKpUiATe KPULWKY i HaTUCHITb «[yck». (Aucnnei
NOBEPTAETLCA A0 KPYroBoro ob6epTaHHA Ta NOYMHAE
3BOPOTHUI BiANiK, KOAK Byae rotosuit)

« Konn Talimep nopacTb 3BYKOBWI CUFHAA, BigKpuiite
HanipHWMI KnanaH i BUNYCTiTb napy. HaTucHiTbL
«CKacyBaTu» Ta BiKPUATE KPULLKY.



Beef stroganoff

e Pour the oil in the cooking pot.

e Select Brown and press Start.

e When it beeps, add the onions and cook for 5 minutes.

 After, add the mushroom and the meat and cook for another
5 -10 minutes. When finished, press Cancel.

e Add all the other ingredients and 150ml water.

bedcrporaHos

o Hanuitte onito B yawy.

* BubepitTb «CMaxKeHHA» i HaTUCHITb «yCcK».

o KoM nponyHae 3ByKOBWIA CUrHan, AofanTe Lmbynto i
roTyvite 5 XBUIUH.

o Micna gopaiTte rpnbu Ta m’aco i rotyiite we 5-10
XBWUAUH. [icna 3aBeplueHHA HAaTUCHITb «CKacyBaTu».

o [lopaiite BCi iHWI iHrpeaieHTM Ta 150 mn Boau.

30 min X4

o Select Pressure Cook. Press Clock and set it for 15 minutes.
Close the lid and press Start. (Display turns to circular rotation
and will start counting down when ready)

« When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

30xs X4

* Bubepitb «MpurotyBaHHA nig TMCKOM». HaTUCHITbL
«[OANHHMKY | BCTAHOBITb 1Oro Ha 15 XBUAUH.

e 3aKpUiiTe KPULWKY i HaTUCHITL «Myck». (Aucnnei
NOBEPTAETbCA A0 KPYroBoro obepTaHHA Ta NOYUHAE
3BOPOTHMI BiANIK, KONW Byae rotosuii)

o Koiv Talimep nofacTb 3BYKOBWI CUTHAA, BigKpuiite
HanipHWIN KnanaH i BuUNycTiTb napy. HaTucHiTb
«CKacyBaTu» Ta BiAKPUITE KPULLKY.

Pork shank with beans

o Add the washed beans in the pot with 1.5 water.

e Select Pressure Cook. Press Clock and set it for 20 minutes.
Close the lid and press Start. (Display turns to circular rotation
and will start counting down when ready)

» When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

e Take out the boiled beans and throw away the water.

e Select Brown. Press Start. When the timer beeps, add the
onions and cook for 5 minutes

CBUHAYA romizika 3 KBacosero

o [lopaiiTe NPOMUTY KBacoto B Yawy 3 1,5 n soau.

e BubepiTb «MpurotyBaHHA nig TMcKOM». HaTUCHITb
«TOANHHMKY | BCTAHOBITb 1Oro Ha 20 XBUIUH.

o 3aKpuUiiTe KPULWKY i HATUCHITL «lMyck». (Aucnnei
NOBEPTAETLCA A0 KPYroBoro obepTaHHA Ta NMoYMHaE
3BOPOTHUI BiANIK, KOAK Byae roTosuit)

o Konn Talimep nopactb 3BYKOBUIA CUTHAN, BiAKpuiiTe
HanipHWUM KnanaH i BWNycTiTb napy. HaTUCHITb
«CKacyBaTW» Ta BiAKPUIATE KPULLKY.

« 3BapeHy KBaco/to BUMMITb, a BOAY 3/1MitTe.

e Bnbepitb «CmaxkeHHA». HaTUCHITb KHOMKRY «TlycK».
Konu Taimep nopacTb 3BYKOBUIA CUTHan, AogdanTe
umbynto i rotyiite 5 XBUAUH.

40 min X6

o Add the meat and cook for another 5 minute. When the timer
beeps, press Cancel.

» Add the rest of the ingredients, including the boiled beans.

e Select Pressure Cook. Press Clock and set it for 10 minutes.
Close the lid and press Start. (Display turns to circular rotation
and will start counting down when ready)

o When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

40 x8 X6

o [lopaitte m’Aco i roTyiTe we 5 xBunuH. Konu Talimep
noAacTb 3BYKOBUI CUTHA/, HAaTUCHITb «CKacyBaTm».

o [lofaiTe pewTy iHrpeaieHTiB, BKAOYAOUM BigBapeHy
KBacosto.

e BubepiTb «MpurotyBaHHA nig TMCKOM». HaTUCHIT
FOAWHHUK | BCTAHOBITb MOro Ha 10 XBUAUH.

e 3aKpuUiiTe KPULLKY i HAaTUCHITb «Myck». Oucnnei
NoBepPTaETLCA A0 KPYroBoro obepTaHHA Ta NOYMHAE
3BOPOTHUI BigNiK, Konn Byae rotosui)

o Konn Talimep nopactb 3BYKOBMIA CUTHAN, BiAKpuiiTe
HanmipHWMI KnanaH i BUNYCTiTb napy. HaTucHiTb
«CKacyBaTW» Ta BiAKPUIATE KPULLKY.



Cabbage with smoked ham

 Pour the oil in the cooking pot.
e Select Brown and press Start.

e When it beeps, add the onions and meat, and cook for 10
minutes. When the timer beeps, press Cancel.

e Add all the other ingredients.

o Select Pressure Cook. Press Clock and set it for 20 minutes.

Close the lid and press Start. (Display turns to circular rotation
and will start counting down when ready)

30 min X6

e When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

e Serve with polenta and hot pepper.

Kanycra 3 KOn4eHOoIo LWMHKOIO 20 X6

« HanwuiiTe onito B Yawy.

o Bubepitb «CMarKeHHs» i HaTUCHITb «TTycK».

o Konn nponyHae 3ByKOBWIA CUrHan, aogaiTe umbynto
Ta m’sico Ta roTyiTe 10 xBuauH. Koam Taimep nogacto
3BYKOBMI CUTHAN, HAaTUCHITb «CKacyBaTu».

o [lopaitTe BCi iHWI iHrpeaieHTn.

o Bubepitb «MpurotyBaHHA nig TUCKOM». HaTUCHITb
«[OANHHMK | BCTAHOBITb MOro Ha 20 XBUAUH.

o 3aKpuiiTe KPUWKY i HAaTUCHITL «Myck». (Aucnnei
NoBepPTAETLCA A0 KPYroBoro obepTaHHA Ta NMOYMHaE
3BOPOTHUI BiANiK, KONW Byae rotoswit)

e Konn Talimep nopactb 3BYKOBMIA CUTHAN, BiAKpuiite
HanipHWMin KnanaH i BMNyCTiTb napy. HaTWcHITb
«CKacyBaTu» Ta BiAKPUITE KPULLIKY.

« [oaasaiiTe 3 NONIEHTOO Ta FOCTPUM NEPLIEM.

Chicken with mushrooms

 Pour the oil in the cooking pot.

e Select Brown and press Start.

e When it beeps, add the onions and cook for 5 minutes.

o After, add the chicken and cook for 5 minutes, following with
the mushrooms — cooking for another 7-10 minutes.

e Add the flour and stir continuously for 5 minutes. Add the
cream and continue to stir for another 5 minutes.

Kypka 3 rpubamu

o Hanwuiite onito B yaLwy.

» Bubepitb «CMaxkeHHA» i HAaTUCHITb «TycK».

o Konun nponyHae 3ByKOBUIA cUrHan, fgopante unbynio i
rotyvite 5 XBUIUH.

o MNicna pgoaaiTe KypKy i roTyiiTe 5 XBUAKH, NOTIM rpubu
— roTyiTe wWwe 7-10 XBUAUH.

o [lopaite 60polwHo i 6e3nepepBHO NomillyiTe npo-
TAroM 5 XBUAMH. [lofaiTe BepLlKKM i NpoaoBXKyiTe
NOMiLLYBaTK LLe 5 XBUAUH.

45 min X4

o When finished, press Cancel.

e Select Pressure Cook. Press Clock and set it for 15 minutes.
Close the lid and press Start. (Display turns to circular rotation
and will start counting down when ready)

e When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

e Serve with polenta.

45 x8 X4

o Micna 3aBeplueHHA HATUCHITbL «CKacyBaTW».

e Bubepitb «MpurotyBaHHA nig TMCKOM». HaTUCHITbL
«TOANHHMKY | BCTAHOBITb 1Oro Ha 15 XBUAUH.

e 3aKpuiiTe KPULWKY i HAaTUCHITb «Myck». (Aucnnei
NoBEPTAETLCA A0 KPYroBoro obepTaHHA Ta NOYMHAE
3BOPOTHUI BiANIK, KoAu Byae rotosuit)

e Konun Talimep nozacTb 3BYKOBWIA CUrHaA, BigKpuiite
HanmipHUI KnanaH i BUNYCTiTb napy. HaTucHITb
«CKacyBaTu» Ta BiKpPUIATE KPULLKY.

« Mopasaiite 3 NnoneHTOO.



| Chicken paprikash

Dumplings

e Select Simmer. Press Clock. Set for 10 minutes.

e Add in the pot 1.5l water. Using a spoon, form the
dumplings and release them, one by one, in the pot.

e Close the lid and press Start. (Display turns to circular rotation
and will start counting down when ready)

e When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

e Take out the dumplings and keep them warm. (throw
away the water)

Paprikas

e Select Brown. Press Start. When the timer beeps, cook the

Kypauui nanpukauw

800g boneless chicken meate 3tablespoon oile4 onions,slicede2green peppers,slicede 3 garlic cloves,slicede250m!
water » 2 tomatoes, chopped e 2 bay leaves » 2 tablespoon flour (optional) e 1 tablespoon sweet paprika e salt and
pepper ¢ parsley For dumplings: 2 eggs, « 200g flour e 2 tablespoon oil e salt

onions for 5 minutes.

e Add the meat and flour (optional), cook for another 5
minutes. When the timer beeps, press Cancel. Add the rest of
the ingredients.

e Select Pressure Cook. Press Clock and set it for 15 minutes.
Close the lid and press Start. (Display turns to circular rotation
and will start counting down when ready)

e When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

o Add the dumplings and the parsley, serve hot.

 Serve with polenta.

800 2 Kypa4o20 m’sca 6e3 KicmoK ® 3 cmos108i 10MKU ol ® 4 YubYAUHU, Hapi3aHi ® 2 3eneHi nepyi, Hapi3aHi ®
3 3y6YuUKU YACHUKY, Hapi3aHi ® 250 M 800U ® 2 MomMidopu, HaPI3aHi ® 2 A1a8posi AUCMKU ® 2 CMO/08i 10HKU
6opowHa (3a 6axaHHAM) ® 1 cMos108a 103#KA COMA00KOI MAMPUKU ® Cinb | nepeys ® nempywkxa

Ana knvoykie: 2 aiiys, * 200 2 6opowHa ® 2 cmos08i A0HKU 0ii ® Cinb

Knbouki

o Bubepitb «MoBinbHE MPUroTyBaHHA». HaTUCHITL
FoanHHUK. MocTasTe Ha 10 XBUAUH.

o [lopanTe B Yawy 1,5 n Boan. 3a JONOMOTOK NOXKKK
chopmyiiTe KAbOLKI Ta BUMYCTiTb iX MO OZHOMY B YalLly.

o 3aKpUITE KPULWKY Ta HATUCHITb «Myck». (Qucnnei
NOBEPTAETLCA A0 KPYroBoro o6epTaHHA Ta MOYUHAE
3BOPOTHMIA Big/iK, Koau Byae rotosui)

o Konu Talimep nofactb 3BYKOBMUI CUrHAA, BigKkpuinte
HanipHWUM KnanaH i BMAYCTiTb napy. HaTWUCHITL
«CKacyBaTW» Ta BiAKPUIATE KPULLKY.

o BUIMITb KAbOLKI | NOCTaBTe B Tenno (3nuiTe Boay).

Manpukaw

e Bubepitb «CmarkeHHA». HaTUCHITb KHOMKY «IlycK».
Konn Talimep nopactb 3BYKOBUM CUTHAA, roTyiTe
UMbyt 5 XBUAUH.

o [lopaite m’Aco i 6opoluHo (3a 6askaHHAM), roTyiiTe we
5 xBunuH. Konun Taiimep noaacTb 3BYKOBWIA CUrHas,
HaTUCHITb «CKacyBaTu». [lofaiiTe pewuTy iHrpeaieHTiB.

o Bubepitb «lpurotyBaHHA nig TMCKOM». HaTUCHITL
«OQUHHUKY | BCTAHOBITb MOro Ha 15 XBUAUH.

o 3aKpuiTe KPULWKY i HATUCHITL «[lyck». (Aucnneit
NOBEPTAETLCA A0 KPYroBoro obepTaHHA Ta MOYUHAE
3BOPOTHUI BiANIK, KoAu Byae rotosuit)

o Konu Talimep nopacTb 3BYKOBUIA CUTHAA, BigKpuiite
HanipHWI KnanaH i BUNYCTiTb napy. HaTWcHITb
«CKacyBaTu» Ta BiAKPUITE KPULLIKY.

o [loaaiiTe KNbOLKI Ta NETPYLLKY, NOAaBaiTe rapaunmm.

 Mopasaiite 3 NONEHTOO.

! Rice with milk =

200g rice «200ml water «500m/ milk «100g sugar esalt evanilla eraisins

o Add all the ingredients in the pot. e When the timer beeps, open the pressure valve and release

e Select Pressure Cook. Press Arrow Down and set the pressure the steam. Press Cancel and open the lid.

to Medium. Press Clock and set it for 15-20 minutes. Close
the lid and press Start. (Display turns to circular rotation and
will start counting down when ready)

m Puc 3 monokom o

200 2 pucy * 200 mna 800u * 500 M monoka ® 100 2 yyKpy ® Cinb ® 8aHinb ® POO3UHKU

o [lofaiTe BCi iHrpeaieHT B Yyawy.

o Bubepitb «MpurotyBaHHA nig TUCKOM». HaTUCHITbL
CTPIiNIKy BHWU3 i BCTAHOBITb CepegHiii TUCK. HaTUCHITb
«FOAWMHHUK» | BCTAaHOBITb MOro Ha 15-20 XBUAUH.
3aKkpuitTe KPULLIKY i HaTUCHITL «lyck». (OQucnneit
NOBEPTAETLCA 40 KPYroBoro obepTaHHA Ta NOYMHAE
3BOPOTHMI BiANiK, KONM Byae rotosuii)

o Konu Talimep noaactb 3BYKOBUI CUrHaA, BigKpuiiTe
HanipHWI KnanaH i BUNYCTiITb napy. HaTucHiTb
«CKacyBaTu» Ta BigKpUIATE KPULLKY.



Peach jam

o Add all the ingredients in the pot.

e Select Pressure Cook. Push the Arrow Down and set the pressure
at Medium. Press Clock and set it for 10 minutes. Close the
lid and press Start. (Display turns to circular rotation and will
start counting down when ready)

e When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

BapeHHA 3 nepcukis

o [lofaiiTe BCi iHrpeaieHTH B Yaly.

e Bubepitb «MpUroTyBaHHA nig TUCKOM». HaTUCHITb
CTPINKY BHM3 i BCTAHOBITb cepeaHii TUCK. HaTUCHITL
«OAMHHMKY | BCTAHOBITb MOro Ha 10 XBUAMUH.

« 3aKpuiiTe KPUWKY i HaTUCHITL «Myck». (ducnneit
NOBEPTAETLCA A0 KPYroBoro o6epTaHHA Ta NOYMHAE
3BOPOTHUI BiANIK, KoAu Byae rotosuit)

o Konun Talimep nogacTb 3BYKOBWI CUrHAA, BigKpuiite
HanipHWMI KnanaH i BUNYCTiTb napy. HaTUcHiTb
«CKacyBaTU» Ta BiAKPUIATE KPULLKY.

30 min X4

e Select Simmer. Press Clock and set it for 15 minutes. Close
the lid and press Start. (Display turns to circular rotation and
will start counting down when ready)

» When the timer beeps, open the pressure valve and release
the steam. Press Cancel and open the lid.

o If the jam is too liquid, select Brown for another 10 minutes.

30xs X4

«Bunbepitb «lMoBinbHe nNpurotTyBaHHA». HaTUCHITbL
«[OANHHUK» | BCTAHOBITb MOro Ha 15 XBWUAUH.
3aKpuitTe KPULIKY i HAaTUCHITL «Myck». (Aucnneit
NOBEPTAETLCA A0 KPYroBOro obepTaHHA Ta NOYMHAE
3BOPOTHMI BiANiK, KoAu Byae rotosuit)

o Konu Talimep nogacTb 3BYKOBWIA CUTHAA, BigKpuiite
HanipHWUI KnanaH i BUNyCTiTb napy. HaTUCHITb
«CKacyBaTW» Ta BiAKPUIATE KPULLKY.

o AKLLO AXKeM 3aHaATO PiAKKKA, BUBepiTb «CMaXKeHHA»
we Ha 10 XBUAuH.

Goulash soup

o Cut the beef into tiny cubes and mix it in a bowl with salt,
sweet and hot paprika.

e Select the Brown program and add the lard. Once the timer is
on, add the finely chopped onions and season with a bay leaves
and allspice. Add the meat and cook. Sprinkle with flour, keep
cooking.

e Pour water and boil. Close the lid and Select Pressure Cook -
timer: 20 minutes.

Cyn-rynaw

o ANOBUUMHY HapiXKTe APIBHUMM KyBUKamK | 3miaiTe
B MWCL,i 3 CiNNtO, CONOAKOIO | FOCTPOIO NanpUKoLo.

o Ob6epiTb Nporpamy «CmaxkeHHA» i goganTe cano.
Konu Talimep yBiMKHETbCA, foAaiTe ApibHO Hapi3aHy
umnbynto, NpUNpasTe NaBPOBUM AUCTOM | AYXMAHUM
nepuem. [loaaite m’aco i BapiTb. MocmnTte 60poLIHOM,
NPOAOBXKYITE rOTyBaTU.

e 3a/1MiiTe BOAOIO i 3aKUN'ATITb. 3aKpUITe KPULLKY Ta
BMbepiTb «MpUroTyBaHHA Nig TUCKOMY» - Talimep: 20
XBU/IUH.

30 min X4

e Add the chopped potatoes and close the lid. Select Slow
Cook program and cook for another 10 minutes.

e When finished cooking, open the lid, season with marjoram,
garlic and salt.

For a gluten free recipe, replace the flour by one more potato.

30xs X4

o [lonaiite HapisaHy KapTon/to i 3aKpuiiTe KPULLKOLO.
Bubepitb nporpamy «lMoBinbHE MNPUroTyBaHHA» i
rotyvTe we 10 XBUAUH.

o [licna 3akiHYEHHA BaApiHHA BiAKPWUINTE KPULIKY,
npunpasTe MaiopaHOM, YHaCHUKOM i Cinnto.

e Ul0o6 oTpumaTu 6€3rntoTeHOBUI peuenT, 3amiHiTb
6OPOLLHO Le OAHIEI KapTONINHOM.



Chicken soup

e Cut the chicken into pieces.

e Select Brown program, roast the veggies and onion until
golden.

e Add the chicken, brown and add the water. Then add the bay

leaves, allspice, peppercorns, flat-leafed parsley and close the
lid.

Kypsauuii cyn

o KypKy HapiXTe LWUMaTo4yKamu.

e Bubepitb nporpamy «CmaxKeHHA», o6cmaxkTe oBoui
Ta uMbyNto A0 30/10TUCTOrO KONbOPY.

o [lopgaite KypKy, obcmakTe Ta gogaite soau. Motim
[,04aMTe N1aBPOBUIM INCT, TBO3AMYHUIN NepeLb, NepeLb
FOPOLLKOM, INCTA NETPYLUKM i 3aKPUINTE KPULLKOIO.

60 min X4

o Select Pressure cook program - timer: 60 minutes.

e Open the lid and remove the chicken. Separate the meat
from the bones and tear the meat.

e Blend the contents of the cooking pot, then season it with
the mace and add the meat.

60 xB X4

e BubepiTb Nporpamy nNpuroTyBaHHA Nig TUCKOM -
Talimep: 60 XBUAUH.

o BigKpuiiTe KpULLKY i BUIMMITb KYpKY. BigokpemTe m’saco
BiZ KicTOK i nopBiTb m’Aco.

o MepemiwaliTe BMICT Yali, NOoTiMm npunpasTe Woro
MYCKaTHUM ropixom i foaalite m'aco.

Potato soup

20 min

o Cut the onions into wedges and other vegetables in cubes.

e Add marjoram, pepper and garlic with salt.
e Select Brown program and melt the lard. Add all the

The recipe is gluten and lactose free.
vegetables, cumin and a bay leaf, roast until golden.
o Add the chopped potatoes and soaked mushrooms with the

soaking liquid. Add with water and salt it. Close the lid and
select Slow Cook program - timer: 20 minutes.

KaptonasaHuii cyn

20 x8

oLInbyNt0 HapiKTE YacTOUKaMM, a iHLWI 0BOYI KyBMKamM.

o[lofaiiTe maliopaH, nepeub i YHaCHWUK
«BunbepiTb Nnporpamy «CmarkeHHs» i po3ToniTb cano.

3 cinno.
[opnavite BCi 0BOYi, KMWH i 1aBPOBUI1 ANCT, OBCMmaKTe

ePeuent He MICTUTb rNIOTEHY Ta
10 30/10TUCTOTO KONbOPY. NaKTO3u.
e«[lofaiiTe HapisaHy KapTonato i 3amoyeHi rpmbu 3
pigMHOLO AnA 3amodyBaHHA. JogaliTe BoAy i NOCONITb.
3aKkpuitTe KpUWKy i BUGepiTb nporpamy «losinbHe
NPUroTyBaHHA» - Talimep: 20 XBUAUH.

X4

X4



Cabbage soup with sausage

» Cut the onions finely and the sausage into half circles.

e Select Brown program, melt the lard and add the onion and
the sausage. Roast until golden.

o Add paprika, chopped potato, cabbage and all the spices.

LLli 3 KoB6acoto

o Linbynto apibHo HapixKTe, a KoB6ACKy
HaniBKPYy»XanbLUAMU.

¢ Bubepitb nporpamy «CMmaKeHHs», po3ToniTb casio Ta
popaite umbynto Ta kKobacy. CMmakte 40 30/10TUCTOMO
Konbopy.

o [lofaiTe NanpuKy, HapisaHy KapTonao, KanycTy i BCi
cneuii.

20 min X4

o Pour water, close the lid and select Pressure Cook program
- timer: 20 minutes.

e Add salt and serve with sour cream.

20 x8 X4

eHanuitTe Boay, 3aKkpuitTe KpuWwKy Ta BUBEpIiTb
nporpamy «lpuroTyBaHHA nig TUCKOMY - Talimep: 20
XBUAWH.

eMoconiTb i NogaBakTe 3i CMeTaHot0.

Segedin pork goulash

e Cut the shoulder into middle-sized pieces, add salt and mix
with pepper and cumin. Cut the onion into half-slices.

e Select Brown program, melt the lard, then add the onion and
roast until golden.

e Add meat, allspice and a bay leaf, roast again.

CeregMHCbKUM rynfwl 3i CBUHUHU

« JlonaTKy HapiXTe cepeAHIMM LLMATOYKAMMU, MOCONITb,
3MiwanTe 3 nepuem i KMMHOM. Libynto HapixTe
niBKiNbUAMM.

o BubepiTb nporpamy «CmaskeHHA», po3ToniTb cano,
pofanTte umbynio Ta obcmaxkTte 40 3010TUCTOrO
KONbOPY.

o [logavite M'Aco, rBO3AWNYHNIA NEPeLb | NaBPOBUIA IUCT,
3HOBY 06CMaXKTe.

40 min X4

e Pour water and close the lid. Turn on the Pressure cook -
timer: 30 minutes.

e Add cabbage and select Pressure Cook program - timer:
10 minutes.

e Open the lid, add salt and pepper. Then stir in the cream and
heat on 120 degrees for a while.

40 x8 X4

e HanuiiTe BoAy i 3aKpuiiTe KPULWKY. YBIMKHITb
CKOPOBApPKY - Tavimep: 30 XBU/IUH.

o [lopaite  Kanycty Ta BubBepiTb  nporpamy
«[puUroTyBaHHaA nig TMCKOM» - Talimep: 10 XBUAUH.

o BigkpuitTe KpuLLKY, NoconiTb i nonepyitb. MoTim
BMilLaiiTe BEepPLKM i AeAKui yac nporpiiite npu 120
rpagycax.



! Pork with carrots

6009 of pork leg » 4009 of carrots e 1 onion e 509 of lard 3 spoons of flour e 2 tablespoon of sugar e 1 lemon e 700ml
of water » Salt « Mace » 100ml of 33% unwhipped whipping cream (it is possible to use a lactose-free cream as well)

30 min

e Cut the onions and the carrots into circles. e Add salt, lemon peel and lemon juice with the mace. Soften

e Select Brown program, melt the lard and add the veggies. it with the cream.

Roast until golden.

e Add sugar and let it caramelize. Sprinkle with flour, let roast.
Then add chopped meat and salt, roast again.

e Pour water, close the lid and select Pressure Cook program
- timer: 30 minutes.

CBMHMHA 3 MOPKBOIO

6002 ceuHaA40i 2ominKu ® 4002 mopkeu ® 1 yubyauHa ® 502 cana ® 3 A0XKU 6OPOWHA ® 2 CMOs08I NOHKU
yykpy ® 1 aumoH * 700 ma 80du ® Cinb ® MyckamHul eopix ® 100 ma 33%-x He36umux eepwkis (MoxcHa
8UKOPUCMOBY8AMU MAKOX 6e31aKMO3Hi 8epwKu)

o LIn6yNto | MOPKBY HapiXKTe KPy:KanbLAMM.

« Bubepitb nporpamy «CmaxkeHHs», po3ToniTb cano Ta
popanTe oodi. CMakTe 40 3010TUCTOTO KONTbOPY.

o [lopaliTe LyKop i AaTM MOMy KapamenisyBaTucA.
MocunTte 6opowHom, faiTe obecmaxkutucsa. MoTim
[04alTe HapisaHe M’ACo i Cinb, 3HOBY 0bCmaKTe.

« Hanuiite Boay, 3aKpuiiTe KpULLKY i BUGEpiTb Nporpamy
«MpuroTyBaHHA Nig, TUCKOMY - Talimep: 30 XBUAUH.

o [lopaiTe cinb, NIMMOHHY LeApy i IMMOHHWIA CiK 3
MYCKaTHMM ropixom. Mom’aKWiTb BepLUKaMK.

&

70 min

it

X4

6009 of beef neck  100g of onion e 4 tablespoon of flour (for gluten-free version it is possible to use corn flour)  80g of
butter (possible to use oil as well) « 200ml of 33% unwhipped whipping cream (possible to substitute with gluten-free
cream) e Bunch of dill e 2 lemons e 3-4 spoons of sugar e salt 4 bay leaves o 6 allspice berries e 8 whole peppercorns
e 1,5 litre of water

e Cut the beef neck into big cubes and put them in the cooking
pot. Add spices, salt, onion and pour water.

- e Close the lid and select Pressure Cook program - timer:

e Select Brown program and cook the flour with butter. Pour the
broth back in the cooking pot with the meat and keep cooking
for another 10 minutes.

e Add salt, sugar, lemon juice, chopped dill and cream.

For a gluten-free option, use a gluten-free flour. it's also possible

to use lactose-free products.

60 minutes.
e Pour the broth into a bowl and remove the spices.

AlnoBMuMHa B KPONOBOMY COYCi

600 2 sn08uyoi wui ® 100 2 yubyni ® 4 cmosnosi noxKU 6opowHa (017 6e32a10MeH08020 8aPIAHMY MOMCHA
suKopucmosysamu KyKypyodsaHe 6opowHo) ¢ 80 2 8epuKO8020 MAC/AA (MOXHA MAKOX 8UKopucmosysamu
oit0) ® 200 ma 33%-x He36umux 8epwkis (MoXHa 3amiHUmu 6e3aaomeHosuMU 8epwKamu) ® ly4ok Kpony
® 2 JUMOHU ® 3-4 10MCKU YYKpPY ® Cinb ® 4 Aasposi aucmu ® 6 A2i0 28030UYHO20 NMepyto ® 8 Yinux 20pOWUH
nepyto ® 1,5 1 800u

e Bubepitb nporpamy «CmaxKeHHA», NpUroTyiTe
60poLLHO 3 Macnom. BynbioH 3HOBY BUAMIATE B YaLly
3 m’Acom i BapiThb Lwe 10 XBUAUH.

o [lopaiite cinb, LyKOp, IMMOHHUI CiK, noapibHeHW
Kpin i BepLuku.

o [1na 6e3rnioTeHOBOro BapiaHTy BUKOPUCTOBYIiTE 60-
poLHO 6e3 rntoTeHy. TaKoXK MOXKHA BUKOPUCTOBYBATH
nNpoAyKTH 6e3 NaKkTosu.

o ANOBUYY LWINIKY HAPiXKTE BENUKUMU KyBUKamu i
noknaaite B yawy. [loganTe cneuii, Cinb, umbynio i
3a7uiiTe BOAOM.

e 3aKpuiiTe  KpWUWKYy Ta BWbepiTb  nporpamy
«MpuroTysaHHA Nig TUCKOMY - Talimep: 60 XBUAUH.

o By/IbAOH BUAKIATE B MUCKY | NpnbepiTb cnewii.
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. Beef goulash

8009 of beef shin e 30g of lard e 300g of onions e 4 bay leaves e 1 teaspoon of cumin e 1 chilli pepper, sliced e 6 allspice
berries e 2 tablespoon of sweet pepper e 30g of tomato puree e 1 middle sized potato e 8 cloves of garlic e salt e« marjoram

 pepper 1,5 litre of water

o Cut the meat into large cubes, salt and mix in a bowl with
the pepper.

e Cut the onions finely and put them in the cooking pot. Select
Brown program and press Start.

e Melt the lard with the bay leaf, cumin and allspice. Add the
puree and keep cooking for a while, then add the meat, chilli
and let brown.

AnoBuuni rynaw

o Pour water, close the lid and select Pressure Cook program -
timer: 40 minutes.

e Add the finely chopped potato and season with garlic, salt,
pepper and marjoram.

e Select Brown program and cook at 120 degrees for about
10 minutes.

Gluten and lactose free recipe.

800 2 anosu4oi eominku ® 30 2 cana ® 300 2 yubyni ® 4 nagposi aucmu * 1 YaliHa A0XHKA KMUHY ® 1 nepeyb
yuni, HapizaHuli ® 6 A2i0 28030UYHO20 Mepyro ® 2 CMOs108i 0HKU COM00K020 nepyto ® 30 2 MOMAMHO20 fope
® 1 KapmonauHa cepedHb0o20 Po3Mipy ® 8 3ybUUKi8 YaCHUKY ® Cinb ® maliopaH ® nepeyb ® 1,5 1 8oou

e M’ACO HapiXTe BENUKMMMU KyBUKamu, Moconitb i
3MmilWwaiTe B MUCL 3 NepLem.

o LInbynto apibHO HapixKTe i NOKNaAiThb y yawwy. Bubepito
nporpamy «CMaxeHHA», HAaTUCHITb «ITycK».

e PO3TONiTb Cafio 3 NaBPOBMM NUCTOM, KMUHOM i
reo3guyHUM nepuem. floaaiite nope i NpoAoBKyinTe
BapuUTU AEAKMI Yac, NoTim goaaite m’aco, nepeub
Yyuni Ta gaiite Nigpym aHUTUCA.

« Hanuiite BoAy, 3aKpuiiTe KpULLKY | BUBEPITH Nporpamy
«MpuUroTyBaHHA Nig, TUCKOMY - Talimep: 40 XBUAUH.

o [lopaiiTe gpibHO HapisaHy KapTonato i NnpunpasTe
YaCHWKOM, CiNNto, NepLem i maitopaHom.

e Bubepitb nporpamy «CmaxkeHHa», roTyiTe npu 120
rpagycax npub6ansHo 10 XBMAuH.

o PeuenT 6e3 roTeHY Ta N1aKTO3MU.

! Veal stew

e Pour 2 tablespoons of olive oil into the pot. Select the
Brown program and press Start.

o When the machine beeps, add the chopped garlic, onion and
sliced pepper. Let it sauté for 5 minutes. Once the vegetables
are cooked, press Cancel.

e Add the meat (chopped into bite-sized pieces), sliced carrots,
red wine and tomato sauce.

e Season with salt and pepper.

e Close the lid and select the Pressure Cook program, High

TenatuHa TywiKoBaHa

I0CKU 0/1UBK0BOI oii ® Cink i nepeyb

e HanuiiTe B Yawy 2 CTONOBi NIOXKKM OIMBKOBOI ONil.
Bubepitb nporpamy «CMarKeHHA», HATUCHITb «ITyCcK».

e Konn malmHa BMAACTb 3BYKOBWUIW CUrHan, aojaite
noapibHeHWI YacHUK, unbynto Ta HapisaHuii nepeupb.
[alite obcmaxknTucA 5 xBUAMH. Konu oBoui npuro-
TYIOTbCA, HATUCHITb «CKacyBaTU».

e [lopgalite m’aco (NopizaHe Ha LWMATOYKM), Hapi3aHy
MOPKBY, YepPBOHE BUHO Ta TOMATHUIA coyc.

o [lpunpasTe cinnto i nepuem.

e3aKpuiiTe  KpuwKy i BWbBepiTb  nporpamy
«lMpUroTyBaHHA Nif TUCKOM», «BUCOKWIA» | BCTAHOBITb
Talimep Ha 20 XBUAUH. HaTUCHITb KHOMKY «yCcK».

600 g veal e 2 onions or 400 g « 4 carrots or 250 g « 1 red pepper or 250 g 1 green pepper or 250 g e 2 cloves of garlic
» 200 g tomato sauce » 20 ml red wine e 2 tablespoons of olive oil e Salt and pepper

600 2 meaamuHu ® 2 yubynuHu abo 400 e * 4 mopkeu abo 250 2 * 1 yepsoHuli nepeyb abo 250 2 * 1 3eneHuli
nepeyb abo 250 2 * 2 3yb4uKu YacHuky ® 200 2 momamHozo coycy ® 20 Ma 4epeoHO20 8UHA ® 2 cMo08i

mode, and set the timer for 20 minutes. Press Start.

e When there is an audible beep signaling the end of the
program, twist the valve on the lid to release the steam.

e Press Cancel and open the pressure cooker once the steam
has dissipated.

 Serve the stew hot with a vegetable garnish.

Tip: If you want a smooth and uniform sauce, first remove the
meat then blend the vegetables with the liquid stock.

«Ko/1 nponyHae 3ByKOBMIA CUTHAN, AKWIA CUTHANI3YE NPO
3aKiHYEHHA NPOrpamm, NOBEPHITb KNanaH Ha KpuLLj,
o6 BUNYCTUTM Napy.

eHaTucHITL «CKacyBaTW» Ta BiAKPUIATE CKOPOBAPKY,
KoM napa suinae.

«[ogaBsaiiTe pary rapsaymMm 3 OBOYEBUM FapHipoOM.

Mopapaa: AKLWO BM XO4eTe OTPMMAaTH OAHOPIAHUIA coyC

6e3 rpyAo4oK, CnoyaTKy BUWMITb m’Aco, a noTim

3MillaiTe oBoui 3 piAKMM ByNbAOHOM.



Fabada asturiana

 Soak the haricot beans in plenty of cold water for 8 hours.

e Add to the pan: the onion (cut into quarters), tomato (peeled
and chopped), 2 cloves of garlic (chopped), the green pepper
(sliced) and the soaked beans.

e Add the bacon, chorizo and black pudding and cover with
water.

e Select the Pressure Cook program, High mode, set the timer
for 35 minutes and press Start.

e When there is an audible beep, twist the pressure valve to
release the steam.

dabapa acTypiiicbKa

* 3aMOMITb KBACO/IIO Y BE/IUKIW KiNbKOCTi X0N104HOT BOAN
Ha 8 roguH.

o [logaiiTe B yawy: unbynto (HapisaHy yeTBepTUHKaMM),
nomigop (OYMLLEHNIA | Hapi3aHWit), 2 3y6UNKM YaCHUKY
(noapibHeHunin), 3eneHnii nepeub (HapisaHui) i
3aMOYeHy KBacoto.

o [lopaiTe 6EKOH, YOPi30 Ta YOPHUIN NYAUHT | 3anuitTe
BOJ010.

e Bubepitb nporpamy «lMpuroTyBaHHA Nig TUCKOMY,
«BWUCOKMI», BCTAaHOBITb Tamep Ha 35 XBWUAWH i
HATUCHITb «[TycK».

o KoM nponyHae 3ByKOBUIM CUrHas, MOBEPHITb HAMipHWIA
KNanaH, Wwob BUnycTuTn napy.

35min X4

e Press Cancel and open the pressure cooker once the steam
has dissipated.

* Remove the black pudding, chorizo and bacon, and cut them
into bite-sized pieces.

e Pour the beans into a soup bowl or onto individual plates and
top with the chopped meats.

Tip: If you want a thicker broth, remove part of the cooking
liquid, blend it with two tablespoons of beans and add it to the
stew again.

35xs X4

eHaTUCHITL «CKacyBaTU» Ta BiAKPWUINTE CKOPOBapKY,
KO/ napa suiige.

BUIMITb YOPHUIA NYAMHT, YOpPi30 Ta BEKOH i HapixTe
iX HEBEIMKMMM LUMATOYKaMM.

eHacunTe KBaconto B MUCKY Ana cyny abo Ha okpemi
Tapinku, a 3Bepxy NOKNAAITb HapizaHe m’Aco.

Mopapa: AKWO BM XxoyeTe OTPUMATH Binbl rycTui

6yNbiioH, BMAANITb YacTUHY BapUAbHOI piguHW,

3MiwaiTe ii 3 4BOMa CTONOBMMM JIOXKKaMM KBaconi Ta

3HOBY flofaiiTe o pary.

Mussels a la marinera

e Clean the mussels, removing the beards and rubbing the shells
with a scourer to remove any barnacles.

e Peel and chop the garlic, onion and pepper.

 Pour 2 tablespoons of olive oil into the pot. Select the
Brown program and press Start.

o When the machine beeps, add the chopped vegetables. Sauté
for 5 minutes or until they are cooked.

o Add the cleaned mussels, bay leaves, white wine and paprika.

e Close the lid and select the Pressure Cook program, Medium
mode, and set the timer for 5 minutes. Press Start.

Migii a-na mapuHepa

o OUUCTITb Migii, BUAANNBLWN XBOCTUKM Ta NpoTepLIn
PaKOBMHM MOYa/IKOIO, W06 BUAAIUTU BCi 3a/IULLIKU.

o YacHWK, umMbynto i nepeLb O4UCTITb | NOAPIBHITH.

e HanuiiTe B Yawy 2 CTONOBi JIOXKKM 0/IMBKOBOT OAii.
BubepiTb nporpamy «CMaxKeHHs», HaTUCHITb «yCcK».

o Ko malwmHa BMAACTb 3BYKOBUI CUrHanN, gopamnte
Hapi3aHi oBoui. TyLWwKyiTe npoTarom 5 xBuauH abo no
rOTOBHOCTI.

o [logaitte oumnwieHi migii, nasposuit auct, 6ine BUHO
Ta Nanpuky.

e 3aKpulhTEe  KpUWKY i Bubepitb  nporpamy
«MpuUroTyBaHHA Nig, TMCKOM», «CepeaHii» i BCTAHOBITb
Talimep Ha 5 XBUAWH. HaTUCHITb KHOMKY «ycK».

10 min X4

e When there is an audible beep signaling the end of the
program, twist the valve on the lid to release the steam.

e Press Cancel and open the pressure cooker once the steam
has dissipated.

e Remove the mussels and place them in a dish. Cover them
with the cooking broth.

o Sprinkle with freshly chopped parsley just before serving.

Tip: For a spicier flavor, add hot paprika instead of sweet or a
pinch of chili pepper.

10 x8 X4

KoM NponyHae 3BYKOBWUI CUTHAN, AKUIA CUTHANI3YE
Npo 3aKiHYeHHA NMporpamu, NOBEPHITb KlanaH Ha
KPULLLL, Wob BUNYCTUTK Napy.

eHaTUCHITb «CKacyBaTU» Ta BiAKPWUIATE CKOPOBAPKY,
KONW napa Buinae.

«BUIMITb Migii Ta BUKNagiTb ix y popmy. 3anuiiTe ix
6ynbioHOM.

ebe3nocepeaHbO Nepes nojayverd NOCUNTE CBiXKO-
noApibHEHO NeTPYLIKOO.

MNopapa: ans 6inblW rocTPOro cMmaky AoaanTte roctpy

nanpuKy 3amicTb CONOAKOT abo LiNKy NepLto Yuni.



@ Hake with clams

of olive oil e Salt and pepper

e Peel and chop the garlic, onion and leek.
e Pour 2 tablespoons of olive oil into the pot. Select the
Brown program and press Start.
« When the machine beeps, add the chopped garlic, onion and
leek.
 Press Start. Stir for 5 minutes until they are cooked. Press Cancel.
e Add the clams (cleaned), white wine and pieces of hake
(seasoned).

e Close the lid and select the Pressure Cook program, Medium
mode, and set the timer for 5 minutes. Press Start.

XeK 3 montockamm

o OYUCTITb | HapiXKTe YaCHUK, unbynio i unbynio-
nope.

e Hanuitte B yawy 2 cTONOBi NIOXKKN OZIMBKOBOT Oii.
BubepiTb Nporpamy «CMasKeHHs», HaTUCHITb «MycK».

o KoM MawmrHa BMAACTb 3BYKOBMIA CUTHan, fopanTe
noApibHEeHN YacHUK, unbynto Ta umMbynko-nope.

e HaTucHiTb KHoNKy Myck. MomiwyiTe npotarom 5
XBUAWUH, TNOKU He npUroTyeTbcA. HaTucHiTbL
«CkacyBatu» .

e [lopaitte montockis (ounweHux), 6ine BUHO Ta
LUMATOYKM XeKa (NpunpaBaeHux).

e 3aKpuiiTe  KpuwKy i BMbBepiTb  nporpamy
«lpuUroTyBaHHA nig, TUCKOM», pexum «CepeaHin» i
BCTAHOBITb TaliMep Ha 5 XBUAMUH. HaTUCHITb KHOMKY
«Myck».

600 g hake e 200 g clams e 100 g onion or % onion e 100 g leek e 2 garlic cloves 10 g parsley e 20 ml white wine e 2 tablespoons

600 2 xeka * 200 2 montockie ® 100 e yubyni abo % yubyauHu * 100 2 yubyni-nopeli ® 2 3y64uKuU YacHUKy ® 10
2 nempywku ® 20 mMA 6in020 8UHA ® 2 cMOs108i 0}#KU 01UBKO80I os1ii ® Cinb i nepeysb

e When there is an audible beep signaling the end of the
program, twist the valve on the lid to release the steam.

e Press Cancel and open the pressure cooker once the steam has
dissipated.

o Serve the pieces of fish with the open clams on top.

e Add more seasoning, if required, and sprinkle with freshly
chopped parsley.

Tip: If you do not wish to use wine, you can substitute it with

fish stock. This recipe can also be used with any other white fish.

10 x8 X4

<Ko/ NponyHa€e 3BYKOBUI CUTHaN, AKUWA CUFHANI3YE
npo 3aKiHYeHHA Nporpamu, NOBEPHITb KNanaH Ha
KpULLj, o6 BUNYCTUTM Napy.

eHaTUCHITL «CKacyBaTU» Ta BiAKPUITE CKOPOBApKY,
KoY napa suinae.

« [opaBaiiTe WMaTKM pUbU 3 BIAKPUTMMU MOTHOCKaMM
3BEPXY.

o [lopaiite 6inblie npunpas, AKLWO NOTPi6HO, i nocunTe
CBiXO Hapi3aHO0 NEeTPYLUKOIO.

Mopapa: AKLWO BK He barkaeTe BUKOPUCTOBYBATH BUHO,

NOro MO’KHa 3amiHUTU pubHUM BynbilioHOM. Llei

peLenT TaKoXX MOXHa BUKOPUCTOBYBATU 3 ByAb-AKOI0

iHwWoto 6inoto puboto.

. Cuttlefish with potatoes

 Peel and cut the garlic cloves, onion and peppers into small
pieces.
e Clean the cuttlefish and cut it into bite-sized pieces.

e Pour 2 tablespoons of olive oil into the pot. Select the
Brown program and press Start.

« When the machine beeps, add the chopped garlic, onion and
peppers, along with the saffron.

o Stir from time to time so that all of the ingredients cook uniformly,
for approximately 5 minutes.

e Once finished, press Cancel.
o Add the pieces of cuttlefish as well as the potatoes (peeled and

Kapakartuusa 3 Kapronneto

nepeyb

o 3yBUMKM YACHMKY, LMBYNIO | NepeLb OUUCTITh | HapiXKTe
APIGHUMUM WMATOUKaMMU.

¢ OuunCTiTb KapakaTULb i HapixTe ii HeBeNUKMMU
LUMaTOYKaMM.

eHanuiiTe B Yawy 2 cTONOBI JIOKKM OZIMBKOBOI Oil.
Bubepitb nporpamy «CMaxKeHHs», HATUCHITb «MycK».

«Konn mawuvHa BMAACTb 3BYKOBWIA CUrHan, gopaiTe
noApibHeHUM YacHWK, unbynto Ta nepeub pasom i3
wadpaHom.

eYac BiA uyacy nomiwyiTe, Wwob BCi iHrpemieHTH
PiBHOMiPHO NpoBapUANCA NPUBAN3HO 5 XBUAUH.

o [icna 3aBepLUeHHA HATUCHITb «CKacyBaTU».

800 g cuttlefish e 100 g onion or % onion e 400 g potatoes e 100 g green pepper e 2 garlic cloves 10 g parsley
» 30 ml water e 8 strands of saffron e 2 tablespoons of olive oil e Salt and pepper

800 2 kapakamuui ® 100 2 yubyni abo % yubyauHu * 400 2 kapmonni ® 100 2 3eseHo20 nepyto ® 2 3y64YuKu
YacHuky ® 10 2 nempywku ® 30 ma 600U ® 8 HUMOK wagpaHy ® 2 cmos08i A0MHKU 0a1u8Koeoi oii ® Cinb i

sliced). Cover with water and season with salt.

« Close the lid and select the Pressure Cook program, High mode,
and set the timer for 10 minutes. Press Start.

« When there is an audible beep signaling the end of the program,
twist the valve on the lid to release the steam.

e Press Cancel and open the pressure cooker once the steam
has dissipated.

e Serve the cuttlefish with the potatoes and sprinkle with freshly
chopped parsley at the last minute.

Tip: This recipe can also be used with

calamari rings instead of cuttlefish. Add a
little paprika or saffron for a spicier flavour.

oJlofaiTe WMATOUKM KapaKaTUL, a TaKoX KapTonito
(oumLLeHy i Hapi3aHy Kpy»Kanbuamm). 3aaumiiTe BOA00O
i noconitb.

#3aKpUIATE KPULLKY i BUBEPITb Nporpamy «MpuUroTyBaHHs
nig, TUCKOM», PeXMM «BMCOKMIN» | BCTAHOBITb Talimep
Ha 10 XBUAUH. HaTUCHITb KHOMKY «TycK».

«Konm NponyHae 3ByKOBMIA CUrHa, AKMUI CUTHANI3YE NPO
3aKiHYEHHA MPOrpamu, NOBEPHITb KAaMaH Ha KpWLL,
Wo6 BUNYCTUTK Napy.

eHaTUCHiTb «CKacyBaTU» Ta BiAKPUITE CKOPOBAPKY, KON
napa suige.

e[lopaBaiiTe KapaKkaTULLO 3 KapToOMN/etlo i B OCTaHHIMN
MOMEHT NOCUMTE CBIXKO NOAPIGHEHOIO NETPYLLKOHO.

Mopaaa: Lei peLenT TaKoXK MOXKHA BUKOPUCTOBYBATH 3

KifIbLAMM KasibmapiB 3amicTb Kapakatuui. Oaa 6inbw

rOCTPOro CMaKy AoAalTe Tpoxu nanpuku abo wadpary.



Flourless chocolate pudding

e In a bowl, melt the chocolate and butter, over a pan of
simmering water. Then let it cool slightly.

e In another bow! beat in the eggs, sugar and vanilla until light
and fluffy. Add chocolate mixture into the eggs, then add
cocoa powder with an electric mixer. Mix until incorporated

o Fill greased ramekins %2 way full.

e Pour 1 % cup of water into the cooking pot and add the
trivet to the cooking pot. Place the ramekins (number
depending

LokonagHwuit nyauHr 6e3 6opoLHa

oY Mucui po3ToniTb WOKOAAA i Macno B yawi 3
KMNAAYO00 BOAO. MOTiM AaliTe TPOXM OXONOHYTH.

o B iHWIlt mucwi 36unitTe anuAa, LyKop i BaHinb 40 nerkoi
Ta NUWHOI Macu. [logaiTe WOKONAZHY Cymiw Ao
AELb, NOTIM A0AANTE KAaKaO-NOPOLLOK 33 AONOMOro0
eNleKTpuyHoro mikcepa. lNepemiwaite, NOKM He
3’eqHaETbCA

o HanoBHiTb 3MaLLeHi }KMPOM paMeKiHW Ha NONIOBUHY.

e Hanuiite 1 % CKNAHKKM BOAM B Yally i NocTaBTe B
Yaly nigctasKy. MoKNagitb pamekiHu (Kinbkictb
3a/1€XUTb Bif, PO3MIpYy PameKiHiB) Ha MiacTaBKy.

7 min X4

on the size of the ramekins) on the trivet. Select Pressure
Cook program, High - Timer: 7 minutes.

e Once it is done cooking, release the pressure. Open the lid.

e Serve with whip cream or vanilla ice cream.

Bubepitb nporpamy «MpuUroTyBaHHA Nig TUCKOMY,
«Bucokuity — Taiimep: 7 XBUAUH.

oflicna 3aBeplieHHA NPUrOTYBAaHHA CKUHbTE TUCK.
BiZKpUITE KPULLKY.

e[logasaiite 3i 36UTUMM BepwKamn abo BaHiINbHUM
MOPO3VBOM.

Cheesecake

e In a bowl, mix crushed graham crackers and butter. Divide
the graham cracker mixture evenly among the ramekins and
press the mixture into the bottom of the ramekins. Place the
ramekins into the cooking pot. Select Bake program at 175 °C
Timer: 10 minutes. Let it cool.

e Combine all remaining ingredients in a second bowl until
smooth, then pour this mixture into the prepared ramekins.
Cover each ramekin with plastic wrap or foil. Pour 1 cup

oY mucui 3miwanTe nogpibHeHi Kpekepn Graham i
macno. Po3noginite cymiw Kpekepie Graham pisHo-
MIPHO MiXK TapinKamu Ta NPUTUCHITb CyMill A0 AHa
dopmouyoK. MomicTiTb pameKiHn B Yawy. Bubepitb
nporpamy «BunikaHHa» npu 175 °C Tavmep: 10
XBUAWH. [laiiTe OXONOHYTU.

o 3milwaliTe BCi iHFPeieHTH, WO 3aNMWIMANCA, Y APYTii
MUCLi A0 OTPMMAHHA OAHOPIAHOI Macu, a NoTim
BUIMITE LIKO CYMill Y NiArOTOBNEHI paMeKiHu.

27 min X4

of water into the cooking pot and place the trivet into the
cooking pot. Place the ramekins (number depending on
the size of the ramekins) on the trivet. Select Pressure Cook
program, Low - Timer: 17 minutes.

e Once it is done cooking, release the pressure. Open the lid.

e Let it cool before serving.

27 x8 X4

eHaKpuitTe KOXXEeH pameKiH NoNieTMNEeHOBOIO MAIBKOO
abo donbroto. Hanunitte 1 cCKAAHKY BOAM B yawy i
nocTaBTe B Yawy nigctaBKy. MoKNaAiTe pamekiHu
(KinbKicTb 3aneXuTb Big, Po3mipy pamekiHiB) Ha
niactasky. Bubepitb nporpamy «MpurotysaHHa nig,
TUCKOMY», «HU3bKMI» — Tarimep: 17 XBUAWH.

eflicnA 3aBepleHHA NPUrOTYBAaHHA CKUHbTE TUCK.
BiZKpMITE KPULLKY.

eMepep nogayeto faliTe OXONOHYTH.



Braised lamb shanks

e Wipe the shanks with a clean, damp cloth, then toss them
through the seasoned flour, shaking off any excess. Select
Brown program. Heat half the oil in the cooking pot and brown
the shanks two at a time. Remove and set aside.

e Add the remaining oil with the onion, carrot and garlic to the
cooking pot and Brown for 5 minutes, stirring occasionally.
Add the tomatoes, oregano, lemon rind, wine and stock and
bring to a boil, stirring well for a few minutes. Return the
lamb shanks to the cooking pot and season well. Spoon some
of the

TywKoBaHi 6apaHaYi rominku

o [IpOTPITb FOMINIKWM YNCTOLO BONIOTOLO FraHYipKoto, NOTIM
obBanaATe ix y npunpasneHomy 60poLHi, CTpycuB
WKW HagMWKK. Bubepite nporpamy «CMarkeHHA».
Pos3irpiiiTe N0N0BUHY OAii B YaLwi i 06BCMaKTe rominku
no Agi. Buiimitob i Bigknagite.

o [logaiite onito, WO 3aauwmnaca, pasom i3 uubyneto,
MOPKBOHO Ta YaCHWKOM Y Yallly Ta 06CMarKTe NPOTArom
5 XBUAMWH, NepioANYHO NOMILLYIOUMN.

» [lofaiite nomigopu, operaHo, IMMOHHY LieApy, BUHO
Ta 6y/nbiOH | A0BeAiTb A0 KMNiHHA, Aobpe nomi
LUYHOYM, KiNbKa XBUAWH. MOBEPHITb BapaHaYi rOmiNKu
B Yalwy i obpe npunpasTe. JIOXKKOI BUKNALAITH TPOXM
COYCy Ta OBOYiB HA FOMIJIKN.

25-30 min X4-6

sauce and vegetables over the shanks.

e Close the lid and lock it. Select Pressure Cook program, High -
Timer: 20-25 minutes (depending on the thickness of the
shank). Release pressure and open the lid. Carefully remove
the lamb shanks from the cooking pot — the meat should be
very tender and almost falling off the bone. If you would like
the gravy a little thicker, select Simmer program and stir in a
paste of flour and water a little at a time until thickened.

25-30x8 X4-6

« 3aKpuiMTe KpULLKY Ta 3adikcyitTe ii. BubepiTb nporpamy
«MpuUroTyBaHHA Nig, TUCKOM», «BUCOKUN» - Talimep:
20-25 XBUAMUH (3a/1€KHO Bif, TOBLLMHW TOMINKKM).
CKMHbTE TUCK | BIAKPUITE KPULLKY. AKYPaTHO BUAMITb
6apaHAYi TOMiNKK 3 Yawi — m’aco mae byTu ayxe
HiXKHUM | MaliKe BiapuBaTUCA Bif KiCTKW. AKLIO BY
xoueTe, Wwob nianuea 6yna Tpoxu rycriwoto, Bubepitb
nporpamy «[loBinbHe NPUroTyBaHHA» Ta MOTPOXY
BMilyiTe nacTy 3 6OpoLIHa Ta BOAM, NMOKU BOHA He
3arycHe.

Mushroom risotto

 Select Brown program, place the oil into the cooking pot, add
onion and brown for 4 minutes. Add the rice and mushrooms,
and brown for 1 minute more. Add wine and stock, close the
lid and lock it.

e Select Rice program (or Pressure Cook program, High) - Timer:
6 minutes.

e Once it is done cooking, release the pressure.

lpubHe pisoTTO

¢ BnbepiTb nporpamy «CMasKeHHa», HanuiTe onito B
Yauwly, aoaanTe umbynio Ta o6cmakyiTe 4 XBUAUHM.
[opaiite puc i rpubu Ta obcmaskyinTe Wwe 1 XBUAUHY.
[opaiite BUHO i BYynbMOH, 3aKpuUTE KPULWKY i
3adikcyiTe.

«Bubepitb nporpamy «Puc» (abo nporpamy
«lMpurotyBaHHA Nig, TMICKOM», BUCOKUI) — Taiimep: 6
XBU/UH.

o Micnn 3aBepLUEHH:A NPUTOTYBAHHA CKUHbLTE TUCK.

10 min X4

e Open the pressure cooker. Select Simmer program, add the
butter and parmesan. Cook for an additional 3 minutes,
stirring constantly.

« Serve immediately.

10 x8 X4

« Bigkpuiite ckopoBapKy. Bubepitb nporpamy «MosinbHe
NPUroTyBaHHA», AoAaliTe BepLIKOBE Mac/io Ta nap-
Mme3aH. BapiTb we 3 XBUAUHK, NOCTIHO NOMILLYOYN.

« [lopaBaiite ogpasy.



Butternut squash risotto

e Peel and de-seed the squash, and cut into 1 cm cubes.

 Select Brown program. Heat the butter and oil in the cooking
pot and add the squash and cook for 3 minutes.

e Add the rice and stir to combine with the squash. Add the
wine and stir for 1 minute. Add the stock, season lightly and
close the lid and lock it. Select Rice program (or Pressure Cook
program, High) - Timer: 6 minutes.

10 min X4

e Once it is done cooking, release the pressure.

e Open the lid and stir in the sage. Select Simmer program
setting for about 4 minutes, stirring continuously until the
rice is tender and becomes thick and creamy.

e Stir in the parmesan cheese and season to taste. Serve
immediately topped with parsley.

Pi3oTTO 3 MmycKkaTHOro rap6ysa o

e [apby3 OYMUCTITb Bif WKIPKM Ta HaCiHHA, HapiXKTe
KyBuKamu posmipom 1 cm.

« Bubepitb nporpamy «CmarkeHHs». Posirpiiite macno Ta
onito B YaLwi, gogaiTe Kabayuku Ta BapiTb 3 XBUAUHM.
e [lofaiiTe puc i nepemiwante, wob 3’eaHaTH 3
Kabaukom. [lofaiiTe BUHO i nepemiwyiiTe NpoTarom
1 xBunuHu. Joaaite 6yNblioH, 3n1erka npunpasTe Ta
3aKpuiiTe KpULWKy. Bubepitb nporpamy «Puc» (abo
«lpUroTyBaHHA Nig TUCKOMY, PEXUM «BUCOKMII») —

Tavimep: 6 XBUAUH.

e [licnAa 3aBepLUeHHA NPUrOTYBaHHA CKUHbTE TUCK.

e BigKpuiiTe KpULWKY i BMmiwanTe wasnito. Bubepitb
nporpamy «loBiNbHe NPUrOTYBaHHA» NPUBAN3HO Ha
4 XBUAMHM, NOCTIHO NOMILLYIOUK, LOKM PUC HE CTaHe
HI)KHUM, TYCTUM | KDEMOBUM.

o [lofgaiiTe cup napmesaH i NpunpaBTe 3@ CMaKOM.
MopaBaTv oapasy, NOCMNaTH NETPYLLUKOK

Oatmeal with pineapple and mint o e

e Prepare all the ingredients. Combine rolled oats, sugar,
cinnamon, salt and water in the cooking pot.

e Close the lid and the pressure valve.

o Select Oatmeal program - Timer: 5 minutes.

BiBcAHa Kalwa 3 aHaHacom i m’aTolo

o MliaroTyiiTe BCi iHrpeaieHTU. 3miwaiiTe B Yali osec,
LlyKOp, KopuLto, Cinb i Boay.

o 3aKPUINTE KPULLKY Ta HaNipHUIA Knanax.

e BubepiTb nporpamy «BiscaHKa» - Talimep: 5 XBUAUH.

e When the Oatmeal is done cooking, release the pressure
before opening the lid. Open the lid, add the milk and stir well.

e Set the oatmeal in 4 bowls and top with the pineapple
and mint.

« Konu BiBcAHa Kalwa byae rotoBa, CKUHbTE TUCK, NepLu
HiXK BiAKPUBATU KPULWWKY. BigKpuitTe KpUWKy, goaante
MOJIOKO i A0bpe nepemilwaiiTe.

e PO3KnaaiTh Kawy B 4 MUCKM, a 3BepXy MOKAAAITb
aHaHac i m’aTy.



Steel cuts oats

e Combine ingredients in the cooking pot. Close the lid and
the pressure valve.

 Select Oatmeal program and increase to 15 minutes.

e When the Oatmeal is done cooking, Let the oats cool down
(without releasing the pressure) for 10 minutes.

20 min X4

o After this time, open the pressure valve and release the steam.
Open the lid, stir oats and stand for 5 minutes to absorb the
water.

Tip: top with milk, fresh or dried fruit, chopped nuts or granola,
and your favorite sweetener - brown or white sugar, maple
syrup, or agave syrup.

Kawa 3 HeobpobneHoro BiBca 0 a

e 3MiWwaiTe iHrpedieHTN B Yawi. 3aKpUNTE KPULLKY i
HanipHWUi Knanax.

» BubepiTb nporpamy «BiscsiHa Kawa» Ta 36inbLWiTb Yac
NPUroTyBaHHA A0 15 XBUAKUH.

« Kosin BiBCAHKa Byae rotosa, gaiTe iih OXONOHYTH (He
CKMAAUM TUCK) NpoTArom 10 XBUAUH.

o[licnA 3aKiHYEeHHA LbOro Yacy BigKpuiTe HanipHuUi
KNanaH i BUNYCTiTb Napy.

*BiZKpUITE KPULLKY, NEepemillaiiTe oBec i 3anuMwWTe Ha
5 xBuauH, Wwob soHa BBibpana Boay.

Mopapa: goaaiTe MoOKO, CBixi abo cylueHi dpyKTy,
noapibHeHi ropixu abo rpaHony Ta Baw yntobnaeHuin
nigconofsKysay — KopuuHesuii abo 6innit uykop,
KneHoBwui cupon abo cupon arasu.

Hummus

 Soak the chickpeas overnight.

e Place the drained chickpeas into the cooking pot and with 4
cups of water. Select Stew/Soup program (or Pressure cook,
High) -Timer: 30 minutes (depending on the type and size of
the beans).

e Once it is done cooking, release the pressure.Open the lid

 Drain and rinse the chickpeas and set aside, reserve 1 % cup
of the cooking liquid.

Xymyc

© 3aMOYITb HYT Ha HiuY.

o MOKNAAITL BiALIAMKEHNI HYT y Yawy Ta 3anulite 4
CKNAHKaMK BoaM. Bubepitb nporpamy «Pary/Cyn» (abo
«MpuUroTyBaHHA nig TMCKOM», «BUCOKUIA») - Taiimep:
30 XBUAMH (3aN€XKHO BiZ TUNY Ta PO3MIpy 3epeH).

o [licnAa 3aBeplIeHHA NPUrOTYBAaHHA CKUHbTE TUCK.
BifKpuiTe KpULLKY

« 3niiTe BOAY, NPOMUIATE HYT i BiAKNAAiTh, 3anmnwTe 1
% CKNAHKM PiAVHW ANA BapiHHA.

30 min X4

e Place the chickpeas into a separate bowl, and mix it with a
hand blender. Add the lemon juice, tahini and cumin. Mix until
smooth. Add the reserved cooking liquid bit by bit until you
obtain the desired consistency. Season, to taste.

e Serve hummus with pita bread and peeled vegetables
(cucumbers, carrots, celery or bell peppers) cut into pieces for
dipping.

30 xs X4

o [IOMICTiTb HYT B OKpeMy MMUCKY Ta nepemiwainTe
py4HUm b6neHaepom. [oganite MMMOHHUI CiK, TaxiHi
Ta KMUH. MNepemiwaiite Ao ogHopigHOCTI. MoTpoxy
AOAaBaiTe 3anulleHy PiAVHY A8 BapiHHA, NOKKU He
[ocArHeTe noTpibHOT KoHcucTeHUii. MpunpasTe, 3a
CMaKoM.

o MopaBsaiite Xymyc 3 aBallem i OYULLLEHUMMN OBOYAMM
(oripkamu, mopkBoto, cenepoto abo 60arapcbKUM
nepuem), Hapi3aHMMM Ha WMATOYKM, WO6 MOXKHA
6yn10 3aHyptoBaTH.



White rice - Basmati

Brown rice

Oatmeal or rolled porridge oats

Steel Cut Oatmeal

(not available on all countries)

Apple

Asparagus

Eggplant (Aubergine)
Beets (Beetroot)
Broccoli

Cabbage (green)
Carrots

Cauliflower

Celery

Potatoes

Weight

200 g (1 cup)
400 g (2 cups)
600 g (3 cups)
300 g (2 cups)
250 g (1 cup)
25049 (1 cup)

Cooking method
Steamed
Steamed
Steamed

Immersion
Steamed
Steamed or Immersion
Steamed
Steamed
Steamed

Immersion

Recommended
quantity water

300 ml (1 %2 cup)
600 ml (3 cups)
750 ml (4 ¥2 cups)
500 ml (2 %2 cups)
400 ml (1% cup)
500 ml (2 cups)

Preparation

Whole

Slices
Slices
Florets
Slices or leaves
Slices
Florets
Slices

Slices

Time (minutes)

Time (minutes)
6
5
6
25to 40
6
10 to 25

Binuit puc - 6acmari

KopunuHesuit puc

BiBcAHi nnacTiBui abo BiBCAHA Kalla

Kawa 3 HeobpobieHoro BiBca
(aocTynHo He y BCix KpaiHax)

Abnyko

Cnaprka
baknaxaHu
Bbypsak

Bbpokoni

KanycTa (3eneHa)
MopkBsa

L|BiTHa KanycTa
Cenepa

KapTtonna

Maca

200 r (1 cknaHKa)
400 r (2 ckNAHKK)
600 r (3 cknaHKK)
300 r (2 cknsHKK)

250 r (1 cknsHKa)

250 r (1 cknsHKa)

Cnoci6 npuroTyBaHHs
Ha Napi
Ha Mapi
Ha Mapi
3aHypeHHA
Ha Mapi
Ha Mapi abo 3aHypeHHs
Ha MNapi
Ha Mapi
Ha Mapi

3aHypeHHA

PekomeHpoBaHa
KinbKicTb BOAgU

300 mn (1 % cknAHKa)
600 mn1 (3 CKAAHKMK)
750 mn (4 %5 CKNAHKK)
2

(
500 mn (2 % CKAAHKK)
(

400 mn (12/3 cknsiHKK)

500 mn (2 CKAAHKK)

MpurotyBaHHA

Uinunn

CKknboukm
CKMBOYKM
Cyusitta
Ckunboukm abo nmcra
Cknboukm
CyusitTa
CKMBOYKM

CKnb0o4YKkM

Yac (xBUnuH)

Yac (xBuUnuH)
6
5
6

25 0o 40

10 po 25

12
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