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[MonHbIM acCOPTUMEHT MYKM U My4HbIX CMecen c pobaBneHnem xnebHOM 3akBackm . - = Xne6Hasa 3aKBacka
(no-utanbAHckM «Pasta madre»), a Takke [AOMOMHUTENbHbIX MPOAYKTOB, CMOCOGHbIX i SN Enerpizza
OBNETBOPUTbL BCE 3anpochbl NPOEeCcCMoHaNoB No NPUroTOBNEHMIO NuuLbl. HaTypanbHan !
. P P P 2 y =5 yp = . Le Farine del Gusto
xnebHaA 3akBacka npuaaeT roToBOMYy M3OENNI0 HENPEB30NAEHHOE KA4eCTBO: BbICOKYHO : 3 Myka ana nuuubl
YCBOAEMOCTb, NPEBOCXOAHbIA BKYC, JIErKOCTb M XPYCTALLYH KOPOYKY «Aa)ke B OCTbIBLUEM === Arancio, Blu, Rossa, Verde

Bnae». Bbicovanwee KayecTBO Halen MyKW, NPOU3BEAEHHOW TONbKO =
Le Specialita del Gusto

- 5 MpoaykTbl ocob6oro BKyca
Ha WTaNIbAHCKOM W  MEeXAYHapoOHOM  pblHKaX, - T ®  Scrocchiarella

obecneyeHo HenpepbIBHbIM KOHTpOsemM - A Pizza Smart (Muuua Ha xnebHon 3aKBacke)
KayecTBa, TecTMpoBaHMEM KaK B

M3 TlaTenbHO OTOOpPaHHOro 3epHa, NPEeACTaBfIEHHOro

Le Miscele del Gusto
: My4Hble cmecu AnA nNuuLUbl
Tak ¥ B naboparopuAx . : . Vera Napoli, Vera Napoli Soia, Pizza Soia
NPotheccnoHasnos [aHHOVA : I .
oTpacnm. = R ~ Le Miscele del Gusto
My4Hble cmecu anAa pokayumn
. L Focaccia Genovese ([eHyasckaa doka4ya), Focaccia ai
ocywecTtTBneHunewm : . — e Semi Vari (®dokayya 3epHoBas), Focaccia alla Semola
npon3BoacTBa Ha : .~ (Pokayya anna Cemona C¢ Mykouh u3 TBepAblX COPTOB
yNbTPACOBPEMEHHOM Sl _ : . nwenuubl), Focaccia Rustica (Pokayya lMo-aepeBeHckm),
Miscela Soffice (Cmecb Markaa ®okayya).

nabopartopun Hawero npeanpuATuA,
A TakXke rapaHTUpoBaHO

BbICOKOTEXHOJTIOTNYHOM

npeanpumAaTnm, ' Le Miscele del Gusto

OCHauWeHHOM My4Hble cmecu anA peCTopaHe%
COoBEpLWEeHHb M Pasta Smart, Pasta Smart Semola, Gnocco Smart

aBTOMaTU3NpoBaHHbLIM

obopynoBaHuem, i CepaueBuHbl apTuLokoB 30/40 B COBCTBEHHOM COKY,

oTnuyarwwmmcAd ; - JloMTuku apTﬁLUOKOB B COGCTBEHHOM COKY;,
B b O o 2 . "o 1 [lonbkv apTMULIOKOB B COBCTBEHHOM COKY,
. [onbku apTULLIOKOB B NOACOTHEYHOM Macne,
. LLlamMnmHbOHbI Hape3aHHble B COBCTBEHHOM COKY;,
1 LLlamMnHbOHbI Hape3aHHBIE B Mace, '
- a,l'OBou.l,Haﬂ cmech “To-ublraHckn’, Konbua nyka,
7 OuuieHHbIe NOMUAOPLIB COBCTBEHHOM COKY,
i3menb4eHHble NOMUAOPLI B COBCTBEHHOM COKY

e

| Condimenti del Gusto - HaunHku m? ST

npon3BOANTEJIbHOCTbIO.

HNononHuTenbHble NPOAYKTbI
CnonbBepo (npuckbinka),
KoHueHTpupoBaHHaA MynbTuanakosaa cmecb Nucleo,
Cyxue apoxxu Bravo .
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~ HaTypanbHble 3aKBacku =
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- 3aKBacka odtaanf're"i'gm. s CHATWE BEPXHEIO CIOA ANA
| " Ha HECKOMbKO AHel anA U3BNEYEeHNA CepPALEBHbI
_CMOHTAHHOrO 6POXXEHUA U . ~32KBaCKu, B KOTOPOM -
éx@nesﬂo_g__ﬁmopm npouecc obpasoBanucb oy
( 6|;|OBJ19_I-_|VIF| C MyKoM _Besoz_zL = : HaTypanbHbie APOXXKN W -
Oro Antica Tradizione. 3 * | MOfIOYHOKMCIIble baKTepun : : g
- : : e [ 5 o - KomnaHuna Italmill, ncnonb3yA
. yacTb  xneBHOW  3aKBacku W
[obaBnAA B Hee TONbKO BOAy W
MyKy, y>ke 6onee cta neT cnepyet
TpaavLMOHHOMY meToay eé
NMOCTOAHHOrO O6HOBNeHuA. [aHHaA
onepaumA MOBTOPAETCA HECKOMbKO
pas3 [0 nony4eHuA 3aKBacku C
NPeBOCXOAHOW KOHLEHTpaumen
HaTypasibHbIX OpOXOKen "
— nakTobakTepuii. 3aTem 3akBacka
e, nossonAioLLee . . - L BbICYIUMBAETCA W  W3MenbyaeTca
b TECTO ONTUMASIbHOTO. . = :
a rotosoe - ; - r=a_ £ anAa  nonydeHnA ENERPIZZA -
" (ANAVCTIONBIOBAHMAB . . . = CYXOro MOpOLLKa X/1Ie6HOI 3aKBaCKH.
= :@EM??MQ - d ! 310 BbICOKOTEXHOMOrNYHbIN
TR T = \ : - ; MPOAYKT, KOTOpbIn obecrneyvBaeT
' : ’ NAULE eCTeCTBEHHbIM  CroCO6OM
3M1aCTUYHOCTb, NPEeBOCXOAHBIA BKYC
N XPYCTALLYID KOPOYKY, a TakKxe

NoBbIWAaeT yCBOAEMOCTb NnpoAyKTa.

COCTAB: HatypanbHaa xnebHaAa
3aKBacka (Mo-utanbAHcKn «Pasta
madre») U3 MYKW MArKMX COPTOB
nweHuubl Tuna “0”

OO3NPOBKA MNMPU
MCMNOJNIb3OBAHNI:

30/50 rpamm 3akBacku Ha 1000
rpaMm MyKWu.

MpumeyaHue:

Mcnonb3yemoe paHee KOMU4eCcTBO
MUBHBIX APOXOKEN ocTaeTcA
HEN3MEHHbIM.







Myka ana nuuubl

ROSSA

[nA cpeaHero n NPOAOMKMTENBHOMO
6poXKEeHnA

BLU '

[nA cpeaHen NpoLOMKUTENLHOCTY BPOXKEHMUA

F

OTa MyKa W3roTOBMEHa U3 OTOOPHOrO UTASILAHCKOrO
n eBponenckoro 3epHa. OHa MO3BOMAET MOyYnTb
3nacTnyHoe n cbanaHcMpoBaHHOE TECTO B JyHLLIUX
HaUMOHalbHbIX TpaauUUAX.

I/I,qeaano noaxoanTt AnAd npuroToBsieHWA TecTa CO
cpeaHen NPOAOMKMTENBHOCTBIO BPOXEHUA.

o

- PEKOMEHOYEMbI/ PELIEMT:

Myka Le Farine del Gusto Blu - 1000

HaTypanbHaa xnebHaA 3akBacka

Enerpizza r 30

Conb . r 30 M3roToBReHa 3 Ota 3roToBfleHa U3 a MyKa n3roToBneHa:

OnvBKOBOE Macro r 30 TanbAHCKOrO 3epHa. EBPOMENCKOr0O 1 13 BbICOKOK@YeCTBEHHOMO

Cyxve VHCTaHTHble Apox>ku Bravo* r 1,5/2 AET MOMy4UTb NErkyto PUKAHCKOIO 3epHa. ceBepoamMeprKaHCKoro 1

Boga r 550/600 yto nuuuy. WpeansHo 0AHOe Ka4ecTBC aBCTPaNUNCKOro 3epHa
= [ anAa - np HacbllleHHoro  6ef f HoctonHcTBa 370 MYKM

B crivipasibHOM TECTOMECE 3aMECUTb Ha MepPBO CKOPOCTH C KpaTKoBpeMe BOJTAET MOJy4nTb YCTC BOe "035911F"OT nosny4uTh O4eHb

MyKY, 3aKBacky Enerpizza v gpoxoku Bravo c 400 r Bl POAOIKUTENE 3M1acTM4HOe TecTo anbHO YCTOI14MBOE TECTO, OTIMHalOLLeeCH

BO/bI B TeyeHne 5 MuHyT. [lobaBuTb Cosb 1 3ametlnBaTb : -+l : Bpewma O nopxoout  AnA OB/eHVA MOBbILLIEHHO aCTU4HOCTBIO.

rmocfie 3TOFO €lle B TeyeHWe 5 MuHyT, JonvBas i ; 0 Konu m TecTta co M unm Vpeanbha AnA  NpuroToBrieHuA
TOHKOW CTPYMKON OCTaBLLYIOCHA BOAY [0 TEX Mop, noka i - ' epary npoAaormkuTe OPOXEHNEM. «Bury PEKOMeHAoBaHa  AnA
TECTO He NpuobpeTeT HEOOXOAUMYH KOHCUCTEHLIMIO. ; B y np OB/IEHMA TecTa C

Mepent Ha BTOPYO CKOPOCTb, B/IMBAA ONMBKOE ' . JOIDKUTENbHLIM BPOXKEHNEM.
Macno, M 3amelumMBaTb €ue B TedyeHne 5
MpoOomKNTENLHOCTL 3aMeca TecTa 1 KOSIMYECTR
MoryT MEHATLCA B 3aBMUCUMOCTM OT TUNa TecTa

Temneparypa rotosoro Tecta 25°C.
60 - TemnepaTypa NoMeLLeHNa - Temnepa : ﬂ 7
MyKUW = Temneparypa BoAbl ="

OcTaBbTe TECTO Ha CTOMNE B TEYEHME | 5HO
20 MWHyT, nocne Yero cchopMUpYmTE
BbINOXWTE LWAPUKM TECTA B NAACTUKC
“nuULbl, fanTe TECTY- NOAHATHCA B TEYE
2 4acoB Npu KOMHATHOM Temrneparyf
criefyeT XpaHuTb B XOMOAMSBHUKE MPU Te
E 1_4°C B TEYEHNE NpUbIn3NTENLHO 24 Yace
‘KaK NMPUCTYMUTb K PacTArMBaHWIO TECTA, Bb
TecTo.npu Temnepatype 20°C B TeveHue 3 4
roTOBbTE NMULILYY O6bIYHBIM METOAOM.
* B cnyyae ucnonb3oBaHUA CBEXUX MUBHbLIX A
YOBOWTE MX KONNYECTBO. o
© * KOnn4ecTBOo APOXKKe MOXET MEHATLCA B
3aBMCMMOCTM OT TeMnepaTypbl MOMeLLEeHA.
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PEKOMEHOYEMbIV PELIENT:

MNPEOBAPUTESIbHBIN 3AMEC:

MyyHas cmeck Scrocchiarella

Boaa

Cyxue nHcTaHTHble ApoXoku Bravo™® (20 r cBexwmx)
WUtoro

1000
600
10
1610

g
z
.
E

3amecnTb BCE MHIrpeaveHTbl B TedeHne 4 MUHYT Ha | ckopocTw,
NepesioKUTb Maccy B repMETUYHbIN KOHTENHEP M NIIOTHO 3aKpbITb
EMKOCTb KpbIWwKoW. [anTe MOoAoWTU TECTy B XONOAWMBHWUKE Mpwu
Temnepatype 4°C B TeyeHne 16 - 24 yacos.

OCHOBHOW 3AMEC TECTA:

MPEOBAPUTESbHBIA 3AMEC (OMAPA) 1610
MyuyHas cmechb Scrocchiarella 1000
Bona 900
Conb 60
OnuekoBoe macno Extra-virgin 40
Cyxue nHcTaHTHble apoxoku Bravo™® (10 r cBexux) 5

3amelumBarb npedBapuTenbHbli  3amec  (onapy) C - My4HOW
cmecbio Scrocchiarella, gpoxokamu v npubnuanTtenibHo 500
r Boabl B TeyeHne 4 MUHYT Ha | ckopocTu. [JobaBuTb conb, U
yepe3 MuHYTYy nepentn Ha |l ckopocTb, BNMBasA ONUBKOBOE
macno. lNpopgomkanTte 3amelwmBaTb ewe B TedeHne 10 MuHyT,
BNBaA TOHKON CTPYMKOW OCTaBLUyOCA BOAY (MO BO3MOXHOCTU
€€ MakcumanbHoe KonuyecTBo). [lanTe. TecTy OTAOXHYTb B
NAacTUKOBOM KOHTENHepe B TeHeHue NpubnnantensHo 40 MUHYT,
Nocie Yero ONPOKMHbLTE EMKOCTb Ha NMOChINAHHYIO0 MyKOM pabo4yto
NOBEPXHOCTb U pa3genanTe TECTO Ha NOPLUMN HEOOXOANMOTO Beca
(1000 r Tecta Ha 1 mMeTp nuuubl Scrocchiarella). Cchopmumpyiite
KYCKW MpoaonroBaTon oOpMbl U BbIIOXKWTE WX B MAACTUKOBbIE
NOTKW ANA nogbema B TeYeHne npubnusmTenbHo 3 4acoB Mnpu
KOMHaTHOW Temneparype

(20°C). PacTAHNTE TeCTO B NPAMOYFOMIbHUKN, BbINOXNTE HAYUHKY

1 yKpacbTe no BKycy. Beinekatb B neun npu temnepatype 300°C.
o

CkonupyunTte Ha
CBOW MO6WBHbBIN
TenedoH kog QR
1 NOCMOTpUTE
POJIUK O
MPUrOTOBNEHUM
nUuLbl
Scrocchiarella!

[Nopunun Becom
B 1 Kr nocne

6po>KeHwﬁ -
N T,

[obasneHne
macna
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Muuua Ha xnebHoun 3akBacke, 6e3 nob6aBNeHNA NMUBHbLIX OPOXXKEN

Pizza Smart - 3TO cmecb, cocToAlaa U3 MyKu
MAFKUX COPTOB MileHuubl Trna “0” n akKTMBHOMW
XNebHon 3aKBaCKM.

AKTMBHaA xnebHaAa 3akBacka (MO-UTaNbAHCKM
«Pasta madre»), n3rotroBneHHas no TpaanuLMOHHOMY
MeToay C €€ NOCTOAHHbIM OOHOBIEHNEM, COXPaHAET
HEW3MEHHbIMM CBOM OpraHoNenTUYeCcKre CBOMCTBA,
KOTOpble MO3BOMAT MNPUrOTOBUTL nuuly 6e3
AobaBneHnA NMBHbIX apoxoken. Cmeck Pizza Smart
npuaaeT rOTOBOMY MPOQYKTY HEMNpeB30WOEHHO
BbICOKYIO ~YCBOAEMOCTb, MNPEBOCXOAHbIA  BKYC,
JIErKOCTb U XPYCTKOCTb «AaXe NMocne OCThIBaHNA».

PEKOMEHAYEMbIA PELIENT:

Pizza Smart r 1000
Boga r 550/570
Conb r 20
OnuBkoBoe macno Extra-virgin r 30

3amMecuTb BCe WHrpegueHTbl A0 nony4vyeHuA
rmagkoro TecTta (TemnepaTypa rotToBoro TecTa
okono 30°C). Paspgenatb TecTo Ha nopuuu,
cthopmumpoBaTh WAapMKN U AaTb UM MNOOHATHLCA
npu Temnepatype 30°C B TeyeHue 4-5 vyacos.
PacTAHyTb TecTo M BbiNneKaTb NMULY O6bIYHbLIM
cnoco6bom.

MogHABWMECA  LWapuWKu TecTa XpaHUTb B
xonoavnsHuke npu temnepatype 0°/+4°C, Takum
06pa3oM, OHWN COXPaHAT CBOM CBOMCTBA B TEYEHUE
36/48 yacoB

BHUMAHNE

Ona  nonydeHnAa  6e3ynpeyHoOro  pesynbTarta
HeobxoauMo CTporo cobnoaartb  pekoMeHaaumm
OTHOCUTENBbHO KOHEYHOW TeMnepaTtypbl TecTa:

(30°C x 2) - Temnepatypa NomMeLleHnaA =
Temneparypa Boabl

TpaAuLUMOHHbIA crnocob

Pizza Smart coxpaHAeT HEeU3MEHHbIMN CBOM
cBoncTBa u nocne pobaeneHna B Tecto 1 - 2 r
MUBHBIX OPOXOKEN HA KaXAbIA KUMOrpamm MyKu
npM NpPUYMEHEHMX TPagUUMOHHOIO crocoba ¢
bpoxeHnem B TeyeHue 4/8 4acoB Mpu KOMHaTHON
Temneparype.
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CMecb M3roToBneHa N3 OTOOPHON MYKW MAFKUX COPTOB
nweHuubl ¢ gobasneHneM HeobxooMMOro Konmdectsa
BbICOKOKAQYeCTBEHHOM MyKWU U3 TBepoblX COPTOB
MWEeHULbl [BOVMHOIO MOMONa, HaTypanbHOM XJ1ebHON
3aKBacKW, 3apoablLen MEeHNLbI 1 comoga.
BbiBEpEHHOE COOTHOLIEHWE WHIPEAMEHTOB MO3BOMAET
NOYYNTb XPYCTALLYIO U BKYCHYIO MULLY, COXPaHAOLLYHO
CBOM CBOWCTBA AaXke Mocne ocTbiBaHWA. igeanbHO
noaxoauT ANA MPUTOTOBSIEHMA TecTa C KOPOTKOW wiun
cpenHen NPoaoHKUTENBHOCTHLIO BPOXKEHNUA.

Cmecb  wmsrotoBneHa Wn3  OTOOPHOM  MyKM  U©3
CEeBepoaMepUKaHCKOro 3epHa, 06>KapeHHON COEBOM MYKW,
MYKW 13 TBEPAbIX COPTOB MLUEHMLbI, 3aP0AbILLIEN MLUEHNLI
N NeunTHa NOACOSHeYHUKA. pn MCnonb3oBaHMK 3TON
CMECU Mony4YaeTcA TEeCTO C BbICOKOW YCTOMYMBOCTHIO, a
nuuua NnprobpeTaeT APKMI XapaKTePHbIN BKYC. ViaeanbHO
noaxoauT AnA MPUroTOBMEHMA TecTa CO CPenHUM WUiun
NPOAOIKMUTENBHLIM BPOXKEHNEM.

CMecb M3roToBJ/IEHa N3 OTOOPHON MyKU MArKMX COPTOB
MweHnUbl ¢ fo6aBneHMeM O6XapEeHHON COEBON MYKMW,
MYKU U3 TBEpAbIX COPTOB MLIEHMLIbI ABOWHOIO NOMONa,
HaTypanbHOW X/1EO6HON 3aKBacKM, 3apoAblLLen MileHnUbI
1 conoga.

OTa cMecb NO3BOMAET M3rOTOBUTD JIEFKYIO U apOMaTHYHO
MuuLy, OT/INYAIOLLYIOCA BbLICOKOW YCBOAEMOCTBIO U
HEMNOBTOPMMbIM BKYCOM.

WpeanbHO noaxoguT [OnA MPUrOTOBMIEHUA Tecta C
KOPOTKOW Un cpeaHeN NpoAO0IIKUTENBHOCTBIO BPOXEHUA.
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Myka ©3 MArKuX COPTOB MLEHMUbl, HaTypanbHaA XniebHas
3aKBacka, MykKa W3 COMIOKEHOT0 3epHa MArKWX COPTOB MLIEHWLIbI,
[EKCTPO3a, 3almileHHan nogmposaHHana conb PRESAL* n neuntuH
MOACONHEYHVKA; MpefHasHayeHa AnfA U3rOTOBAEHUA chokayun u
nuUUbl Ha MPOTMBHE, OT/IMYAOLLMXCA MCKITIOUUTENBHBIM BKYCOM,
apoMaToM U XPYCTKOCTbBIO AadKe Moce OCTbIBaHUA.

Mix Focaccia Genovese r 1000
Cyxuie nHcTaHTHble apoxokm Bravo (20/30 r cBexunx) r 10/15
OnuekoBoe macno Extra-virgin r 20/40
Bopa r 600

SawwmiieHHaA noauposaHHasa conb PRESAL* BxoauT B cocTaB
cMecu

BamvewmnBatb cmecb [EHya3ckaa Pokaydya, OApOXOKM U Boay B
TeveHne 5 MuHyT. HYepes 3 MMHYTbI 406aBUTbL Macno 1 3amellnBaTb
Ha |l ckopocTy B TeYeHne 7 MUHYT. [laTb TECTy OTAOXHYTb B TEYEHMe
10/15 muHyT, pa3genuTb ero Ha nopuvm (1000 r AnA MPOTMBHA
40x60 cm), pacTAHyTb B ABa aTana(c nepepbiBoM B 10 MUHYT) U
pacnpenenvTb Mo NoBepxHOCTH paccon (Canamona)**. date TecTy
nogont B TeyeHve 90 MuHYT. lMockinatb NOBEPXHOCTb KPYMHOM
COMnbto 1 Bbinekatb npu Temnepatype 230°C B TedeHne 20 MUHYT,
nocne BbINEYKN NepeBepHyTb hOKa4Yyn 1 AaTb UM MOACOXHYTb B
TeyeHue 2/3 MUHYT.

FOCACCIA alla SEMOLA

TwatensbHo oTobpaHHaA NyywanA MyKa TBepAblX COPTOB MNUEeHULbI
[BOWHOIO MOMONIA, HAChILLEHHaA [MIOTEHOM, 6€MTKOM 1 KapOTUHOM,
CMELLaHHaA C MyKON MArKUX COPTOB MLUEHNLIbI, HATYpPasbHOM
XNEOGHON 3aKBacKOW, MYKOW W3 COMOMKEHOW MLEHWUbl MArKMX
COPTOB, JIELUTUHOM NOACONHEYHMKA U 3ALLMLLIEHHOV NOAVPOBaHHOM
conbto PRESAL* And npocToro NpMroToBieHNa hokayym u nuuubl
Ha NpOTUBHE.

Mix Focaccia alla Semola r 1000
Cyxue nHCTaHTHbIe ApoXokm Bravo (20/30 r cBexmnx) r 10/15
OnuekoBoe macno Extra-virgin r 20/40
Bopa r 600

SawmieHHan noauposaHHaa conb PRESAL* BxoauT B cocTas
cmecun

3amelunBaTh BCE MHIPEAVEHTI, KPOME Macna, B Te4eHne 15 MuHyT
(oo monyyeHuA rmagkoro Tecta). [obaBuTb ONMBKOBOE MAacro u
CcMeluMBaTh eLle 4 MUHyThI. [laTb TECTY OTAOXHYTb B TedeHue 10/15
MUWHYT, pa3genuTb ero Ha nopuum (1000 r anA NnpoTuBHA 40X60 cM),
pacTAHYTb B ABa 3Tana (C uHTepsasiom 10 MUHYT) 1 HAHECTW paccon
(Canamona)**. Oatb u3genvam MOAHATLCA B TeYeHue okono 90
MUHYT. [lockinaTb KPYrnHOW COMblO M BbiNeKaTb Npy Temnepartype
230°C B TeyeHve okono 20 MUHYT, MOCNEe BbINEYKU NMEepPeBEPHYTh
hoKay4m 1 faTb MM NOACOXHYTb B TEYEHME 2/3 MUHYT.

Myka 13 MArkux CopToB MLLEHULIbI, COA, KYHXYT, KyKypy3a, poXb,
NEH, MLEHO, OBeC, AYMEHb, HaTypanbHasA xnebHaA 3akeBacka W
3almiieHHan nogupoeaHHaa conb PRESAL*, neumtuH
MOACOMHEYHUKA, MyKa COMIOXKEHOIO 3epHa MArKMX COPTOB

W OEKCTPO3a, TLAaTenbHO CMeLlaHHaA C HaTypasibHON 3aKBacKoW
CMeCb MO3BOMIAET MPUrOTOBUTL hOKaYYy C HACILLEHHbBIM BKYCOM U
BbICOKVM COAEPXKaHMEM MULLIEBbBIX BOIOKOH.

Mix Focaccia ai Semi Vari i 1000
Cyxvie NHCTaHTHble ApoXokm Bravo (20/30 r cBexunx) 10/15
OnuekoBoe macno Extra-virgin r 20/40
Bopa r 550

SawyieHHan noanposaHHaa conb PRESAL* BxoauT B cocTas
cmecun

3amelwmBatb 3epHoByto Pokayyy, APOXCOKM U Bogy B TeyeHue 5
MUHYT. Yepe3 3 MuHYTbl A06aBUTb Macrio U NPOAOCIKUTL 3amec
elle B TeyeHve 7 MuHyT Ha Il ckopocTw. [laTb TeCTy OTAOXHYTb B
TeyeHve 10/15 MyHyT, pasgenyTb Ha nopuvu (1000 r 4nA NpoTUBHA
40x60 cm), pacTAHYTb TECTO B ABa 3tana (c uHTepeasiom 10 MUHYT)
1 pacnpenenuTb Mo MOBEPXHOCTY paccon (Canamona)*. [latb TecTy
MoaoWTY B Te4eHne okono 60 MuHYT. [ockbinaTte KPyMHOWM COMbIO U
Bbinekatb npu Temnepatype 230°C npubnuautensHo 20 MUHYT,
rocne OKOHYaHWA BbINEKaHUA MepeBepHyTb hoKayyy U Jatb UM
MOACOXHYTb B TEHEHUE 2/3 MUHYT.

-

MyKa 13 MArKVX COPTOB MLUEHNLbI, CEMEHa NOACONHEYHNKA, POXb,
OBec, AYMEHb, CeMeHa JibHa, HaTypanbHas xnebHaA 3aKkBacka,
KYHXYT, 3awyuieHHasa nogupoBaHHaA conb PRESAL*, myka u3
COJIOXKEHOrO AYMEHHA 1 MyKa U3 COMNOXXEHOM MLLEHULIbI MATKUX
COpPTOB, CMeLUaHHble B HEOOGXOAMMOI MPOMOpLMU C HaTypasibHOM
3aKBaCKoW: faHHasA CMeCb MO3BOSIAET FOTOBUTb MCKITIOUUTENBHO
BKYCHY0 1 apoMaTHyto dhokayyy.

Mix Focaccia Rustica r 1000
Cyxvie nHcTaHTHbIe ApoXokn Bravo (20/30 r cBexmx) 10/15
Onuekosoe macno Extra-virgin r 20/40
Bopa r 550

SawwmweHHaA nogyposaHHana conb PRESAL* BxoauT B coctas
cmecu

3amelunBatb TecTo n3 cmecn dokayda Mo-aepeBeHCKI, APOXOKEN
W BoAbl B Te4eHue 5 MuHyT. Mo ncteveHun 3 MUHYT O06aBUTb
ONMMBKOBOE MACIO 1 NepeKIIo4nNTb Ha |l CKopocTb, 3ameLunsarh eLle
7 MuHyT. [laTb TECTY OTAOXHYTb B TeveHne 10/15 MuHyT, pasgenntb
ero Ha nopuum (1000 r Ha npoTmBeHb 40x60 cM), pacTAHYTb TECTO
B ABa 3tana (C nepepbiBoM Ha 10 MWHYT) M HaHeCcTV paccon
(Canamona)**. Natb chokayye NoaHATLCA B TEHEHUE €elLle OKoo 60
MUHYT. [lockinatb KPYnHOW CoMnbio W BbiNekaTb Mpu Temneparype
230°C B Te4veHue npubnunsmtensHo 20 MUHYT, MOCne 3aBepLUeHuA
BbINEKaHUA nepeBepHyTb hoKaydy W datb €W MOACOXHYTb B
TeYeHue 2/3 MUHYT.

CMecCh U3roToBEHa U3 0TOOPHON MYKU 3 MArKNX COPTOB MLUEHULbI,
CYXOTO MOMOKa, HaTypasbHOi XNeGHOM 3aKBacki W 3alyLLEHHOMN
nopvpoBaHHon conm PRESAL*. laHHaA cmeck MO3BONAET MONY4YUTb
6or1ee MbILUHYIO 1 MATKYH0 (hoKay4y C HErMoBTOPKUMbIM BKYCOM. Takoke
naeanbHO NOAXOAWT AJ1A MPUrOTOBNIEHNA NULILBI HA NMPOTUBHE.

Mix Miscela Soffice v r 1000 -
Bopa ; r 500/520
Cyxue nHcTaHTHble Apoxoku Bravo (20/30 r ceexwnx) r 10/15
OnmekoBoe macno Extra-virgin r 20/40

-
3awmiieHHanA nogmposaHHan conb PRESAL* BxoauT B cocTaB
cmecu

Bpems 3ameca (cnvpasibHbIn TecToMeC): 12 MUHYT (40 nonyyYeHus {
_[MIafKoro TecTa).
Temnepatypa Tecta: 26°/28°C

3amelunBaTh BCe UHIPEAVEHTBI B TeHeHue 12 MUHYT (A0 nonyyYeHun
rmagkoro Tecta). [atb TecTy oTAoXHyTb 5/10 MWHYT, pa3penuTtb
Ha nopumun B BuAe Kpymbix wapmkoB (1000/1200 r Ha NpoTMBEHb
40x60 cm). [laTb TecTy OTA0XHYTb eLle 20 MUHYT, NOTOM pacTAHYTb
1 cMasarb NosyYeHHble hoKay4y ONIYMBKOBBIM MACOM (ASA MULLbL:
pacnpenenvTe TOMaTHbIN NMOBEPXHOCTN).

[laTtb TeCTy NOAHATLCA B TEYEH MVHYT.

Pacnpenenuts paBHOMEPHO KPYMHYi
dhokayum.

Boinekarb npu Temneparype 230°C B TeyeHve 18-20 MAHYT. -

Nno MoBepxHOCTU

®
3alieHHan iogmMpoBaHHas corlb P (4 esa l VIC‘IF;%HRI-AM

Bnaropapa ocoboi TexHONorMm 3awmThl, paspaboTaHHON
Mccneposatenbckum LieHTpoM YHuBepcuTeTa BonoHbu, conb Presal
CHW>KAET MOoTepu oaa, 1 BbiNeYEHHbIN X1e6 CTaHOBUTCA
HaCTOALLMM UCTOYHUKOM iioAa anA notpebutens. Moa conn Presal,
copepxxalumica B xnebe, ynydluaeT 3HepreTU4eCKmii obmMeH
opraHu3ma 1 nomoraeT AETAM pacTy, 3almLanA ux ot 3abonesaHui
LUMTOBWOHON Xenesbl.

** Paccon (Canamowma): Heo6X0AMMO CMeLLaTh (A KaXxaoro
npotmeHA) 100 r Boabl, 100 I onMBKOBOrO
macna, 15 r conu Presal.

e
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Myka M3 MArKMX COPTOB MLWEHWUbl AJf1A W3roTOBJIEHUA
TPaaVLUMOHHOW CBEXEN AOMALlIHEeN NacTbl, NOAXOAUT Kak AnA
nacTbl C HAYNHKOW, TaK 1 AJ1A PELIENTOB TECTA C COAEPKaHNEM
AnL. PekomeHayeTcA Kak Npy NPUroTOBIIEHWN MACTbI BPY4YHYIO,
TakK W Mpy UCMONb30BaHWN TECTOMECUSIbHBIX MaLUvH U hopM
ONA BblAABNMBaHWA NacTbl. 3aMec npov3BOAUTCA ObICTPO.
MonyyeHHaA nacTa MMeET LuepLUaByto MOBEPXHOCTb, KOTOpan
He pa3BapuBaeTCA U yAep>KMBAET Ha CBOEN MOBEPXHOCTM COYC.

KapTtodensHaa myka (51%), Myka n3 MArkmx COPTOB MNLIEHNLbI,
06€e3>XMPEHHOE CyX0e MOJIOKO, AUYHBIN >XENTOK W COfb,
KOTOpblE CMELUMBAIOTCA MeXAy CO60N mMpy MpUroToBEHWUU
KNMELIOK «HbOKKW».

MocTteneHHo Bbickinatk 800 r cmecn Gnocco Smart B 1 nnTp
XOINOAHOW BOAbI; (HE pEKOMeHAyeTCA NpoaenbiBaTh onepaumio
B obpaTtHOM nopaake). 3amelumBaTb B Te4YeHMe 5 MUHYT [0
nony4YyeHnA OAQHOPOAHOM Macchl. [aTb CMecu OTHAOXHYTb B
TeyeHne 10 MMHYT, fanblue roTOBUTb, Kak 00bI4HO.

¥l
Laymrli®

CMecb MyKy TBEPAbIX U MAFKMX COPTOB MLUEHULIbI C FIOTEHOM,
cneunanbHo paspaboTaHHaA AnA MonyyYeHUsA OMnTUMasbHbIX
pes3ynbTatoB Mpy Bapke MacTbl: OHA HE pa3BapuBaeTCA U
COXpaHAET HenpeB30MAEeHHbIN BKyC. PekomeHzoBaHa ansA
NPOV3BOACTBA MAcTbl U3 MyKWU TBEPAbIX COPTOB MLUEHULbI,
obnafaeT Temu e XapakTepucTukamu, 4To u Myka Pasta
Smart.




Pl A AN T i L

SPOLVER (HpMCblka)
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Cmech 0TOOPHOWM MyKM U3 TBEPAbIX COPTOB MLUEHULbI AenatoT
[Npucbinky He3ameHVMON [AnA YCKOPeHWA W obnervyexHna
(hOPMOBKM TeCTa 1 AJ1A BbINEKaHWA NULLbI.

MULTICEREALI Nucleo

Cwmech, B COCTaB KOTOPOW BXOAAT X/10MbA U3 MyKWU pa3fiMiyHOro
NMPOVCXOXKAEHUA: M3 OBCa, PXW, AYMEHHA, Fpeyku, nosnbebl,
oTpy6en 1 3apoabILEN MArKUX COPTOB MLUEHULIbI.
PekomenpyetcA pobaBnATb B TECTO B MpoOMopumm
npuénuanTensHo 15%.

Cyxue apoxoku BRAVO

Cyxue pacTBOpuMble MUBHbIE APOXOKM. CpoK rogHocTu
COCTaBIAET 2 roAa Mpu XpaHEeHUM B CyXOM MpoxnaaHoOM MecTe.
Mocne BCKPLITUA YNakoBKW UCMOMb3YNTE APOXOKM Cpasy e,
WK NMOMECTUTE MIIOTHO 3aKPbITHIA NakeT B XONOAUMBHVK Npuy
Temneparype 0-4°C.

OO3NPOBKA N CIMOCOBbI MPUMEHEHWA:
WcnonbayiTe oaHy TPeTb UK OaHY YeTBEPTb MCMOMb3YeMOoro
KOMNMYECTBA CBEXXMX MUBHBIX APOXOKEN.







Cuori di Carciofo 30,40

CepAaueBUHbI apTULLOKOB

100% uTanbAHCKME apTULLOKMW,
nepepaboTaHHble cpasy nocse céopa.
WHrpeavieHTbI: cepauUeBUHbI apTULLIOKOB 52%, Boga. [Job6aBku:
Yeunutenb BKyca: conb - [Nogkucnutenn/AHTUOKCUAaHTbI: 1
umo HHaakucnoTa (E330) - L-ackopbrHoBaa kucnota (E300).

Cipolle a Fette
JIyk KycouKkamu

CBeXuin  penyatbii  NyK, HapesaHHbli  KycoYKamw,
06>KapeHHbIN, NacTepu30BaHHbIN 1 YNaKOBaHHbLIN B
«BbICOKO-HapbepHbIE» MaKETbI; FOTOB K YNOTPEebneHnto.

WHrpeanenTbl: Jlyk 99,84%, nuMmoHHasa kucnota 0,16%.

Mcnonb3oBaHHbIe copTa nyka: Jinpua, Meauo MpaHo Onumnug,
'paHo Opo, Bakepo n paHepo.

MpeunmyLiecTBa npoayKTa:

100% nonesHoro Beca, 63 Kaknx-nnbo 0TX0A0B.

XpaHuTcA npu KOMHaTHOW Temnepatype. He obnapaet
KUCNOTHOCTLIO, XapaKTepHON AnA CbIporo nyka. He nogropaet
B [lyXOBOM LUKady.

(Ve webollge =

Fettine di Carciofo
JIoOMTUKK apTULLOKOB

100% uTanbAHCKME apTULLOKMU,
nepepaboTaHHble cpasy nocrne céopa.

WHrpeouveHTbl: NOMTUKM apTULLIOKOB 52%, Boga. [obaBku:
Ycunutenb BKyca: conb - Moakmcnmtenu/AHTUOKCUAAHTI:
numMoHHanA kucnota (E330) - L-ackopbuHosaa kucnota (E300).

Antipasto “Alla Zingara”

OBowHaA cmecb «lo-UblraHCKWN»

WHrpeaneHTbl: 54%: cnaakuin nepew 28%, KynbTUBUPOBaHHbIE
LIaMM1HBOHBI (agar icus bisporus) 30%, rpubbl BonbBapuenia
(volvaria volvacea) 10%, cepaueBuHbl apTuwokoB 10%,
3eneHble onnBKM 6e3 KOCTOYKU 5%, MacnmHbl 63 KOCTOYKU
5%, Kanepcbl, MOACONHEYHOe Macso, Boga. [obaBku:
KoHCepBaHTbl: BUHHBIA YKCYC Ycunutenb BKyca: COfb -
MoakucnuTenn/AHTUOKCUAAHTbI:

nmmoHHasA kucnota (E330) - L-ackopbrHoBaa kucnota (E300)
Morno4HaA kucnota (E270).

Spicchi di Carciofo
[JOonNbKK1 apTULLOKOB

100% uTanbAHCKME apTULLOKMW,
nepepaboTaHHbIe cpasy rnocne coopa.
WHrpeoneHTbl: [OMbKU apTuLOKOB 52%, Boga. [obaeku:

Yewnutenb BKyca: conb - [Noakmcnutenu/AHTUOKCMAAHTDI:
numMoHHaA kucnota (E330) - L-ackopbuHosaa kucnota (E300).

Funghi Champignon
FPubbI WaMNUHbOHDbI

MpounseeneHsl B EC,
nepepaboTaHHble cpasy nocne céopa.

WHrpepveHThb: KyNnbTVBMPOBaHHbIe  rpubbl  (agaricus
bisporus) 62,5%, nogconHe4Hoe mMacno, CoeBoe Macso, Cosb,
pVCOBLIN Kpaxmas. Ycunutenu BKyca: MiyTamar HatpuA
(E621). HaTypanbHble apomaTv3atopbl: CMEeCb NMPAHOCTEN B
pasnu4HbIX MNPOMopLMAX: YECHOK, YK, MepeLl, MeETPyLLKa.

Spicchi di Carciofo

[onbKu apTULLOKOB

100% uTanbAHCKME apTULLOKMU,
nepepaboTaHHble cpasy nocne céopa.

WHrpeoveHTbl: JONbKW  apTULLIOKOB 52%, MOACONHEYHoe
macno, Boga. [obaBku: KoHCepBaHTbl: BWHHBIN YKCYC.
Yeunutenb Bkyca: conb - Mogkuc nutenu/AHTUOKCUOAHTI:
numoHHaA kucnota (E330) - L-ackopbrHoBaa kucnota (E300),
MonoyHaa kucnota (E270).

HaTtypanbHble apomaTr3aTopbl: CMeCb MPAHOCTEN B pasfinyHbIX
NPOMOPLMAX: YECHOK M METPYLLKA.

Funghi Champignon
FPubbI WaMNUHbOHDbI

MpownaeeneHbl B EC,
nepepaboTaHHble cpasy nocse coopa.

VIHrpeaneHTbl: KynbTUBMPOBaHHbIE rpubbl (agaricus bisporus)
47%, Bopa. [lo6aBku: KoHcepBaHTbI: conb - Moakucnutenu/
AHTHOKCUAAHTBI: NIMMOHHaA kucnota (E330) - L-ackopbuHosasa
kucnota (E300).




1a4MHKN AnA nmadbr

POMODORI PELATI

MponsBeneHbl B Tanun: Tonbko
N3 NOMUAOPOB UTASTbAHCKOrO
NPOUCXOXXAEHMA

OuMLLEHHBIE OT KOXMLbI MOMUAOPLI, NepepaboTaHHbIe
cpa3y nocne cbopa ypoxad B JIETHAA MNepvog Ha
nMke  3penocTy,  OTfnYalTCA  MPEeBOCXOOHbIMU
OPraHoNENTUYECKMMIN XapaKTEPUCTUKAMM.

Bce nommnpopbl 6bin TwaTenbHO 0To6paHbl BPYYHY!HO,
BblpaLleHbl U nepepaboTaHbl B Tanuu, rae Tpagiuma u
pemecnieHHoe MacTepCTBO BCEraa COHETAOTCA C
WHHOBaumAMW.  Hawwn  OYMLWEHHbIE  MOMUAOPHI
nponseeneHbl 6e3 nobaBneHna aHTUOKCMAAHTOB, MPU
3TOM LMKIbl MepepaboTKy 1 CTEPUIM3auUnm cneumansHoO
paspaboTaHbl Takum o6pa3oM, 4YTobbl obecneynTb
KayeCTBEHHOE XpaHeHNe TOMaToB.

MpooykT Bbicwero kayectsa. CBexue noMuaopsbl
cobupatoT, TWaTenbHO MnepebupatoT, MOKOT, PEXYT Ha
MEeNnKue KyCOYKM 1 MPOTMPAtOT CKBO3b MESTIKOE CUTO.
KoHe4HbIi NpoAyKT MONy4aloT METOAOM CMeLUMBaHWA
MOMy4eHHOro TOMAaTHOro Mpe UM TOMAaTHOro COKa,
NMpPON3BEAEHHOrO0 U3 CO3PEBLUMX Ha COSHLE OTOOPHbIX
MOMMAOPOB, KOTOpble nepepabaTbiBAOTCA  TOSLKO
B NETHUA nepuod, 4YToObl COXpaHWUTb BCHO CBEXECTb
TOMNbKO YTO COPBAHHOIO MNoAa.

3TO yHUKanbHBIV 1 60raTbli M0 KOHCUCTEHLMW MPOAYKT C
€CTECTBEHHbLIM apOMaTOM CBEXXMX MOMUAOPOB, KOTOPLIN
no3sonAeT A0BUTLCA MPEeKpacHOro pesynbTarta Aaxe
npy 04eHb SKOHOMUYHOM MCMOSIL30BAHUM.

Polpa fine d]
Pumudnm

adimentt

METSS



@ icaimin

ITALMILL S.p.A.

Via San Pietro, 19/A
25033 Cologne (BS) - Italia
Tel. +39 030 70 58 711
Fax +39 030 70 58 899
clienti@italmill.com
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