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MOPAAWN TA PEKOMEHAALLIT
LWOoAO0 NMPUTOTYBAHHA

Y KHUW3i peuenTiB 3a3HauyeHO Bary NPOAYKTIB, MOBHICTHO MiArOTOBAEHMX
2,0 Tenn0BOi 0OPOOKU: BUMUTUX, OUMLLIEHNX, PO3MOPOXEHWX, Hapi3a-
HUX. 3a ByAb-AKOT 3MiHW peLlenTypy BaxAnBO AOTPMMYBATUCA NPONop-
LT 3aKN1aAku NPOAYKTIB, iHaKLIE 3ITKHEeTeCH 3 HEMPUEMHUMM ABULLEAMMY,
30Kpema MigropAaHHAM abo BUKUNaHHAM. ba binbLue, y pasi 3MmiHu
peLienTa HeobXiAHO BiAKOPWryBaTM Yac abo NporpamMy NpUroTyBaHHs.
Ha cTyniHb roTOBHOCTI CTpaBX MOXe BNAMBATW PETiOH MPOXMBAaHHS,
reorpadiyHa 30Ha NMOXOAXEHHA NPOAYKTIB, TEPMIH iXHbOTO BUPOBHML-
TBa Ta CTyrMiHb OXONOAXeHHSA. Lle dakTopu, Yepes ski cTpaBa He byae
roToBa 3a BKasaHui y peuenTti yac. Ana AOCATHEHHA HalKpaLLoro
pesynbTaTy BUKOPUCTOBYMTe dyHKLito «CBilt peuenT». 3 il JONOMOrowo
MO>XHa Nerko 36inbWwnT abo 3MEHLWUTN TeMnepaTypy i Yac NpuroTy-
BaHHA yNt061E€HOT CTpaBu.

NOMEPEAHA OBPOBKA MNMPOAYKTIB

Kpyna — nepebpaty, npoMu1Ti MiA XONOAHOK MPOTOUHOK BOAOHD.
OBoui, ppyKTH — NepebpaTty, OUNCTUTY Bi4 LLKIPKK Ta 3abpyaHeHD,
NPOMWUTA NiJ, MPOTOYHOK BOAOHO.

M’sico - BijoKpeMuTHK BiA KIiCTOK (3a MOTpebu), MPOMUTK Mig NpoTOY-
HOM BOZOO, 0HCYLINTL.

Puba — Bnganntu nycky, HyTpoLLi Ta 3a6pa, NPOMUTK NiZ NMPOTOYHOR
BOZOHO.

MTrua — BugannT Nip’a Ta HYTPOLL, MPOMUTM Mij, MPOTOYHOK BOAOHO.
lpnbu — nepebpat, OUNCTUTW, MPOMUTK MiZ, MPOTOYHORD BOAOHO.

COOKING ADVICES
AND RECOMMENDATIONS

The recipe book notes the weight of the products, fully prepared
to heat processing: washed, cleaned, thawed, sliced. With any
changes in the recipe, it is important to follow the proportions of
the products, otherwise you will face with unpleasant things, such
as burning or boiling. Moreover, in case of changing the recipe
you need to correct the cooking time or program. Residence
region, product geographical area of origin, production term and
cooling degree may influence on the stage of dish readiness.
This factors may prevent the dish from being ready in the time
specified in the recipe. To achieve the best result, use the function
«Manual». With its help you can easily increase or decrease the
temperature and cooking time of your favorite dish.

PRELIMINARY PROCESSING OF PRODUCTS

Cereals — sort out, rinse under cold running water.

Vegetables, fruits — sort out, peel and rinse under running water.
Meat — separate the meat from the bones (if necessary), rinse under
running water, dry.

Fish — remove scales, entrails and gills, rinse under running water.
Poultry — remove feathers and entrails, rinse under running water.
Mushrooms — sort out, clean, rinse under running water.
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BaknaXaHU-4YOBHUKMU
3 M'acomM

BaknaxaHn 200 r

®ine anosuue 100 r
Momigop 40 r
Linbyns pinyacra 30 r
YacHuk 51

Cinb

Cneuii

BaknaxaHv po3pisatvt B340BX | BUAANMNTM HacTW-
Hy M'AKOTI i3 HacCiHHAM. M'aco, umbynto, 4YacHUK
i MoMiZopW MPOMNYCTUTW Yepe3 M'ACOpY6Ky, A0AaTH
cinb, cnewji Ta nepemiwati. HadapLumnpysatv 6akna-
>KaHW OTPMMAaHOKO CYMILLLLIO Ta 3aropHyTt y $osb-
ry. Buknactu 6aknaxaHu A0 ualli MynbTUBaPKW.
3aKkputn KpuLwKy. BctaHoButv nporpamy «Bunivka.
Yac npurotyBaHHa — 1 rog,.

Meat stuffed eggplant
boats

Eggplant 200 g
Beef fillet 100 g
Tomato 40 g
Onion 30 g
Garlic5 g

Salt

Spices

Cut the eggplants lengthwise and remove the
part of the pulp with the seeds. Meat, onion, garlic
and tomato run through a meat grinder, add, spices
and mix. Stuff the eggplants with the received
mixture and wrap it up in foil. Put the eggplant in
the bowl of the multicooker. Close the lid. Install the
program «Bake». Cooking time — 1 hour.



KpeM-cyn oBoueBui

Bpokoni 200 r
Kanycra upitHa 200 r
Kaptonna 160 r
Mopksa 60 1

Boaa 1n

Cinb

Cneuii

KapTtonato Ta MopkBy HapizaTv Kybukamu Mo
1,5 cm. KanycTy po3ginntv Ha cyuBiTTa. YCi iHrpesieH-
TV MOKNACTW A0 Yalli MynbTUBAPKK, 3aUTU BOAOHD,
L04aTV CiNb, Cnevii Ta nepemiwaTii. 3aKpuTu KPULLIKY.
Bcranosutn nporpamy «Cyn». Yac npurotyBaHHA —
1rog 15 xB. [OTOBMIA Cyn NEpPennTN 0 OKPEMOT EMHO-
CTi Ta NOAPIBHWTM OBOYI HAEHAEPOM A0 OTPUMAHHS
OAHOPIAHOI MacK.

Vegetable cream soup

Broccoli 200 g
Cauliflower 200 g
Potato 160 g
Carrot 60 g
Water 1L

Salt

Spices

Cut potatoes and carrots into 1.5 c¢cm cubes.
Divide the cabbage into inflorescences. Put all the
ingredients in the bow! of the multicooker, fill with
water, add salt, spices and mix. Close the lid. Install
the program «Soup». Cooking time — 1 hour and
15 minutes. Pour over the ready soup in a separate
container and grind the vegetables in a blender to
obtain homogeneous mass.



Po3conbHUK

Kapronna 180 r

®ine anosunue 150 r
Linbyns pinyacra 60 r
Oripku conoHi 60 r
Mopksa 50 r

Macta TomatHa 50 r
Kpyna nepnosa 40 r
YacHuk 8 1

Po3zcin oripkosuii 60 mn
Onia 40 mn

Bosa 1,2 n

Cinb, cneuji

Yawa 1. 1. Mopksy, unbynro Ta oripku Hapiza-
™ Kybukamun no 0,5-1 cMm. 2. Y vawy MynbTMBapKu
Haauty onito. 3. [lo Yalli moKacTu MOPKBY, Linbyto,
oripkn Ta TOMaTHy nacty, nepemiwatn. loTysaty,
nepioAMYHO MOMiLytouM, Ha Nporpami «CMakeHHsA»
npotarom 10 xB 3 BIAKPUTORO KPWLLKOO. 3a 5 XB A0
3aBepLUEHHA MPUrOTYBaHHA B Yally HaaUTK Oripko-
BWA po3Cin i nepemiluatvt. FOTOBY 3aCMaxKy BMKACTH
B OKPEMY EMHICTb.

Yawa 2. 1. M'saco Ta kapTonito Hapisatu Kybu-
KamMu no 1,5 cm. YacHuk nogpibHwntn. 2. o vawi
MYNbTUBaPKM MOKAACTM M'ACO Ta 3a/UTV BOAOHO.
3aKkpuT KpuLky. 3. BctaHosutr nporpamy «Cyn».
Yac npurotyBaHHa — 1 rog 30 xB. 4. 3a 1 roa go
3aBepLIEHHA MPOrpaMu BIAKPUTU KPULLKY, 3HATK
3 6yNbAOHY 6iNKOBY MiHKY, J0AATU 3aCMaXxKy, KapTo-
N, NEPAOBY KPYMy, YaCHWK, Ciflb i cneLii, 3aKkpuTn
KPULLKY.

Rassolnik

Potato 180 g

Beef fillet 150 g

Onion 60 g

Pickled cucumber 60 g
Carrot 50 g

Tomato paste 50 g
Barley pearl 40 g
Garlic 8 g

Cucumber brine 60 ml
Oil 40 ml

Water 1.2 L

Salt, spices

Bowl 1. 1. Cut carrot, onion and cucumbers into
0.5-1 cm cubes. 2. Pour the oil into the bowl of a
multicooker. 3. Put the carrot, onion, cucumbers and
tomato paste in a bowl and mix. Cook on the program
«Fry», stirring periodically, during 10 minutes with the
open lid. In 5 minutes to the end of cooking, pour
cucumber brine into a bowl and mix. Put the ready
roast sauce to the separate container.

Bowl 2. 1. Cut the meat and potatoes into 1.5 cm
cubes. Chop the garlic. 2. Put the meat to the bowl of

multicooker and fill with water. Close the lid.
3. Install the program «Soup». Cooking time — 1 hour
30 minutes. 4. In 1 hour before the end of the
program, open the lid, remove protein foam from the
broth, add roast sauce, potatoes, barley pearl, garlic,
salt and spices, close the lid.



CongHka

®ine anosuue 180 r
Kypka konyera 100 r
Kaptonna 100 r
Kosbackn mucamecbki 50 r
Oripku conoHi 50 r
Macta TomatHa 50 1
Lnbyns pinyacra 50 r
Mopksa 50 r

Po3cin oripkoBuii 50 ma
Onia 50 mn

Boaa 1n

Cinb

Cneuii

Yawa 1. 1. Kobacku, Kypky, MOPKBY, Lmbynto
Ta CONOHI OripkM Hapi3aTh CepesHbOI0 CONOMKOHO.
2. Y vally MynbTMBapkM Haauth oniro. 3. Buknactu
LUMbYyNto, MOPKBY, COJNOHI OripKKM, KOBBacKM, KypKy
i TomaTHy nacty, nepewmiwatu. [oTyBaTw, nepio-
AMYHO noMiwyroun, npotarom 15 xB Ha nporpami
«CMaxeHHA» 3 BIAKPUTOK KpWLKoo. 3a 5 xB Ao
3aBepLUEHHA MporpaMu B Yally HaaUTU OripKoBWiA
po3cin, nepemiwari. fOTOBY 3aCMaxkKy BUKAACTU AO
OKpeMoi EMHOCTI.

Yawa 2. 1. M'Aco # kapTon/ito Hapi3ati cepea-
HbOKO CONOMKOHO. 2. [l0 Yalli MynbTMBapKM Moknac-
TM M'ACO Ta 3aAUTV BOAOK. 3aKPUTK KPWLLKY.
3. BcraHosuTtn nporpamy «Cyn». Yac npurotysaH-
HA —1roa 30 xB. 4. 3a 40 xB 40 3aKiHYEHHA NporpamMu
3HATU 3 GYNbIOHY BGINKOBY MiHKY, AO Yalli AojaTu
3aCMaxKy, KapTor/ito, Cib i cnewii, nepemiwati Ta
3aKPUTU KPULLIKY.

Solyanka

Beef fillet 180 g
Smoked chicken 100 g
Potato 100 g
Semi-smoked sausage 50 g
Pickled cucumber 50 g
Tomato paste 50 g
Onion 50 g

Carrot 50 g

Cucumber brine 50 ml
Oil 50 ml

Water 1L

Salt

Spices

Bowl 1. 1. Sausages, chicken, carrot, onion and
pickled cucumbers cut into medium straws. 2. Pour
oil into the bow! of the multicooker. 3. Put the onion,
carrot, pickled cucumbers, sausages, chicken and
tomato paste and mix. Cook for 15 minutes, stirring
periodically on the program «Fry» with the open
lid. In 5 minutes to the end of the program pour
cucumber brine in the bowl and mix. Put the ready
roast sauce to the separate container.

Bowl 2. 1. Cut the meat and potatoes into
medium straws. 2. Put the meat in the bowl of
the multicooker and fill it with water. Close the lid.
3. Install the program «Soup». Cooking time — 1 hour
30 minutes 4. In 40 minutes to the end of the
program remove protein foam from the broth, add
to the bowl roast sauce, potatoes, salt and spices,
mix and close the lid.



Cyn cupHUM
i3 KonyeHoCTAMMU

Pebpa cuHsAYi konueHi 250 1
Kapronna 250 r

Linbyna pinuacta 150 r

Mopksa 130 r

Cup BepLukosuid naasnernin 100 r
Onia 30 mn

Boaa 1,1 n

Cinb

Cneuii

Yawa 1. 1. MopkBy HaTepTV Ha BEWKIN TepTyLL-
Lji, UMBYo Hapi3aTt TOHKOK CONOMKOHO. 2. [lo Yalli
MyNbTUBaPKW HanuTh onito. 3. Buknactn umbynto Ta
MopkBy. [OTyBaTW 3 BIAKPUTORD KPULLKOK Ha Mpo-
rpami «CMaxeHHA» npoTtaroMm 12 xB, Nepiogn4Ho
nowmitytoum. foToBy 3acMakKy BMKAACTU 4O OKpeMoil
EMHOCTI.

Yawa 2. 1. Pebpa BiAOKPEMUTU OAHE BiZ OLHOTO.
Kaptonato Hapizatn kybukamu no 0,5-1 cm. 2. Jo
Yalli MynbTMBapKX BMKNACTV KapTOM/IKO Ta Hanutu
BOZY. 3aKpUTW KpuLKy. 3. BctaHosuTW nporpamy
«Cyn», yac npurotyBaHHa 1 rog 10 xB. 4. 3a 40 xB A0
3aKiHUYEHHA MPUroTYBaHHA B Yally Aosati pebpa,
3aCMaxKy, cvp, Cinb i cnewji, nepemMiwaTi Ta 3aKkpuTn
KPULLIKY.

Cheese soup
with smoked meat

Smoked pork rib 250 g

Potato 250 g

Onion 150 g

Carrot 130 g

Processed cream cheese 100 g
Oil 30 ml

Water 1.1 L

Salt

Spices

Bowl 1. 1. Grate carrot on a big grater, cut
onions into thin straws. 2. Pour oil to the bowl of
multicooker. 3. Put the onion and carrot. Cook with
the open lid on the program «Fry» for 12 minutes,
stirring periodically. Put the ready roast sauce to the
separate container.

Bowl 2. 1. Separate the ribs from each other.
Cut the potatoes into cubes of 0.5-1 cm 2. Put the
potatoes in the multicooker bowl and pour water.
Close the lid. 3. Install the program «Soup», cooking
time 1 hour 10 minutes. 4. In 40 minutes to the end
of cooking add the ribs, roast sauce, cheese, salt
and spices in the bowl, mix and close the lid.



Cyn waBneBmn

®ine snosmye 300 r
Kapronasa 200 r
Linbyns pinyacra 120 r
LlaBenb 100 r

Boaa 1,5 n

Cinb

Cneuii

M'sico, umbynto, KapTonao 1 LWaBenb Hapisatu
cepesHboro Conomkoro. OBOui Ta M'ACO MOKAACTH
[0 Yalli MyNbTUBApPKW, HaAUTX BOAY, AOAATW CiNlb,
cnewii Ta nepemiwati. 3akpuTy KpULLKY. BctaHoBUTH
nporpamy «Cyn». Yac npurotysaHHa — 1rog 15 xB.

Sorrel soup

Beef fillet 300 g
Potato 200 g
Onion 120 g
Sorrel 100 g
Water 1.5 L
Salt

Spices

Cut the meat, onion, potatoes and sorrel in
medium straws. Put vegetables and meat to the
bowl of the multicooker, pour water, add salt, spices
and mix. Close the lid. Install the program «Soup».
Cooking time — 1 hour 15 minutes.



g A
R SR

bopuwy

®ine anosmue 200 r
Kapronns 180 r
Bypak 90 r

Kanycra 6inokayaHHa 90 r
Linbynsa pinuacta 50 r
Mopksa 50 r

Macta TomatHa 50
YacHuk 51

Onia 30 M

Bosa 1,2 n

Cinb

Cneuii

Yawa 1. 1. Uunbynto, 6ypak, MOpkBy Hapizatvt
cepesHboro conomkoto. 2. [lo vali MynbTUBapKu
Haautu onito. 3. Moknactn umbynto, Bypsk, MOPKBY,
TOMaTHy nacTy. [oTyBaTVt 3 BiAKPUTOIO KPULLKOHO Ha
nporpami «CmaxeHHs» npotarom 15 X8, Nnepiogn4Ho
NOMiLLYHOUM.

Yawa 2. 1. M'sco i kapTonto HapisaT cepea-
HbOK COJIOMKOIO, KarmycTy MOLIaTKyBaTW, YacHUK
noApibHWMTW. 2. [lo yawi MynbTMBapKWM noknac-
™™ M'ACO Ta 3aiUTW BOAOKD. 3aKPUTK KPWLLKY.
3. BcranoBut nporpamy «Cym». Yac npuroty-
BaHHA — 1 rog 30 xB. 4. 3a 1 roa AO 3aBepLUEHHA
nporpamMu  BiAKPUTK KPULLKY, 3HATM 3 OyablAOHY
6inkoBy niHKy. o Yali noknactu kanycry, KapTo-
nato, A0AATV 3aCMaxKy Ta YacHWK, Cinb i cnewji. Yce
nepemillaT Ta 3aKpuTh KPULLKY.

Borscht

Beef fillet 200 g
Potato 180 g

Beet 90 g

White cabbage 90 g
Onion 50 g

Carrot 50 g
Tomato paste 50 g
Garlic5 g

Oil 30 ml

Water 1.2 L

Salt

Spices

Bowl 1. 1. Cut onion, beet, carrot in medium
straws. 2. Pour oil to the bowl of the multicooker.
3. Put onion, beet, carrot, tomato paste. Cook with
open lid on program «Fry» for 15 minutes, stirring
periodically.

Bowl 2. 1. Cut meat and potatoes into medium
straws, shred cabbage, chop garlic. 2. Put the meat
in the bowl of the multicooker and fill it with water.
Close the lid. 3. Install the program «Soup». Cooking
time — 1 hour 30 minutes 4. In 1 hour to the end of
the program open the lid, remove the broth from
protein foam. Put cabbage, potatoes, roast sauce and
garlic, salt and spices in a bowl. Mix all ingredients
and close the lid.



Cyn-niope 3 UBiTHOI
KanycTu Ta Kabauka

Kanycra upitHa 100 r
Kabauok 100 r
Macno Beplikose 5 r
Boaa 200 mn

Cinb

Kabayok o4ncTnTK BiZ LUKIPKW Ta HaCiHHA, Hapi-
3aTn Kybukamu no 1 cm. Kanycry nowatkysat. [o
OKPeMOi EMHOCTI BUKNACTV OBOMI, 3a/IMTU XONOAHOKO
BOAOK Ta 3a/MWuTK Ha 1 roa. Yaiy mynbtvBapku
3MacTUTU BEPLIKOBMM MaciOM, MOKAacTM OBOUi,
HaAUTK BOAY, AOAATW Cilb | nepemillatv. 3akputn
KpuLuKky. BctaHoBWTM nporpamy «Cyn». Yac npwuro-
TyBaHHsA — 20 xB. [OTOBWIA Cyn NepennTu 40 OKpemoi
EMHOCTI Ta NOAPIGHUTM 6AeHAEPOM A0 OTPUMAaHHA
OAHOPIAHOI MacK.

Cauliflower and marrow
puree soup

Cauliflower 100 g
Marrow 100 g
Butter 5 g

Water 200 ml
Salt

Peel marrow and remove seeds, cut it into 1 cm
cubes. Shred the cabbage. Put the vegetables to
the separate container, pour cold water and leave
for 1 hour. Grease the bowl of the multicooker with
butter, put vegetables, pour water, add salt and mix.
Close the lid. Install the program «Soup». Cooking
time — 20 minutes. Pour the ready soup into a
separate container and grind in a blender to obtain
homogeneous mass.



Biroc

Kanycra 6inokauaHHa 360 r
®ine anosuue 240 r
Linbyns pinyacra 60 r
Mopksa 60 r

Macta TomatHa 60 r

Onia 20 mn

Cinb

Cneuii

Yawa 1. 1. Unbynto Hapizat niskinbUAMY,
MOPKBY HaTepTh Ha Benukiii Teptywui. 2. Y uay
My/NbTUBapPKM HaauTn onito. 3. Moknactn umbynto,
MOPKBY Vi TOMaTHy nacty. [oTyBaTh 3 BiAKPWUTOO
kpuiwkoro 10 x8 Ha nporpami «CMaxeHHs», nepio-
AMYHO MoMiLLytoun. TOTOBY 3acMakKy BMKAAcTh A0
OKpemoi EMHOCTI.

Yawa 2. 1. M'Aco Hapizat LMaTOYKamu,
Kanycty nowatkysath. 2. [Jo uali MyabTMBapKu
BUKNACTU ANOBUYMHY, KamycTy, HaiUTK BOAy, nepe-
MillaTh. 3aKpuTK KPULLKY. 3. BCTaHOBUTM nporpamy
«TywkyBaHHA». Yac npwurotyBaHHa — 1 rog 20 xB.
4. 3a 20 xB A0 3aKiH4eHHA nporpamun BiAKPUTK
KPWLLKY, AOAATW 3aCMaxKy, Cilb, CneLii, nepemilatu
Ta 3aKPUTU KPWLLKY.

Bigos

White cabbage 360 g
Beef fillet 240 g
Onion 60 g

Carrot 60 g

Tomato paste 60 g
Oil 20 ml

Salt

Spices

Bowl 1. 1. Cut the onion into half rings, grate
carrots on a big grater. 2. Pour oil in a bowl of
multicooker. 3. Put the onion, carrot and tomato
paste. Cook with open lid for 10 minutes on the
program «Fry», stirring periodically. Put the ready
roast sauce to the separate container.

Bowl 2. 1. Cut the meat into pieces, shred
cabbage. 2. Put beef and cabbage to the bowl
of the multicooker, pour water, mix. Close the lid.
3. Install the program «Braise». Cooking time —
1 hour 20 minutes. 4. In 20 minutes to the end of the
program open the lid, add roast sauce, salt, spices,
mix and close the lid.



By)xeHUHa

Owninok cauHaunii 700 r
YacHuk 6 1

IMBUp MeneHwin 11
Kopianap menennin 11
bazunik 11

Onis onnekosa 30 mn
Cinb

Cneuii

3MilWwati ONMBKOBY ONit0, Cilb | Cnevji, HaTepTn
CyMILLLLFO M'ACO. Y M'ACI 3p0bWUTU HaApi3W, Halnm-
ryBaTv 3ybumkamy YacHWKY Ta 3a/UWUTL MapuHy-
BaTUCA B XONOAWABHWKY NpoTarom 4-8 roa. Y ualy
MyAbTVBapKV AOAaTW Onito. BctaHoBMTM nporpamy
«CMaxeHHs», B pO3irpity uyawy BWKAACTU M'ACO.
fotyBatn 15 XB 3 BIAKPUTOK KPWLLKOK, NEPIOANY-
HO nepesepTatoun. ObcMaxeHe M'ACO 3aropHyTH
y 2-3 wapu $oNbrn Ta BUKNACTM A0 Yalli Myib-
TMBapKW. 3aKpWTX KpWLLKy. BcTaHoBWTM nmporpamy
«Buniuka». Yac npurotysaHHsa — 1 roa 40 xs.

Cold boiled pork

Pork neck 700 g
Garlic6 g

Milled ginger 1 g
Milled coriander 1 g
Basil 1g

Olive oil 30 ml

Salt

Spices

Mix olive oil, salt and spices, rub meat with this
mixture. Make incisions in the meat, stuff with garlic
cloves and leave to marinate in the refrigerator for
4-8 hours Add oil to the bowl of multicooker. Install
the program «Fry» and put meat to the preheated
bowl. Cook for 15 minutes with the open lid, turning
periodically. Wrap the fried meat in 2-3 layers of
foil and put to the multicooker bowl. Close the lid.
Install the program «Bake». Cooking time — 1 hour
40 minutes.



AnoBUUYMHA Yy BaKyyMi
3i cneuwismMu

®ine anosuue 700 r

Mepelb YOpPHWIA ropoLkom 5 1
JlncT naBpoBuin 2 Wr.

Boaa 1,2 n

Cinb

Cneuii

ANOBMUMHY HaTEpTM CiAMto Ta crneuiamu. Yci
iHrpeaieHT (KpiM BOAM) nepeMmiliaTy, BUKAacTM A0
CneljanbHOTO NakeTa Ta 3aBakKyymyBaTW. 3a/MWnUTL
nakeT y XONOANAbHWKY Ha 8 roa. [lo vali MynsTuBap-
KV HaAuUTV BOZY, BMKNACTX 3amakoBaHy AN0BUYMHY.
3aKpuTV KpuLKy. BctaHoBuTY mporpamy «Bakyym».
Yac npurotyBaHHs — 6 roa.

Vacuum sealed spiced
beef

Beef fillet 700 g
Peppercorn 5 g
Bay leaf 2 pcs
Water 1.2 L
Salt

Spices

Rub the beef with salt and spices. Mix all
ingredients (except water), put to the special
package and vacuum pack. Keep the package in the
refrigerator for 8 hours. Pour water into the bowl
of the multicooker, put the packed beef. Close the
lid. Install the program «Vacuum». Cooking time —
6 hours



IHAMUYKa CMaXKeHa
3 coycoM 6ap6ekio

®ine iHanukm 400 r
lipunus 8 1

Coyc 6apbekto 40 mn
Onia 30 mn

Cinb

Cneuii

®ine iHAMYKM HapizaTM Kybukamu mo 2 cm.
B okpemiii emHoCTi 3milwaTtn coyc bapbekto 3 rip-
YMLEero 0 OTPUMaHHA OAHOPpIgHOI Macu. [lo vai
MyNbTUBAPKM HaauTi onito. [oTyBaTM 3 BIAKPUTOLO
KPULLKOK Ha nporpami «CmaxeHHs». Yac npwuro-
TyBaHHA — 18 XB. I3 MOYaTKOM 3BOPOTHOrO BiAJI-
Ky BMKAacTn dine iHAWMYKW, fojath Cinb, cnewuii Ta
nepemiwatu. foTysaTty, NePIOANYHO NOMILLYHOUK, 4O
3aBepLUeHHA nporpamu. [ogaBaTh 3 COycoMm.

Roasted turkey
with barbecue sauce

= Turkey fillet 400 g

= Mustard 8 g

= Barbecue sauce 40 ml
= Oil 30 ml

= Salt

= Spices

Cut turkey fillet into 2 cm cubes. In a separate
bowl, mix the barbecue sauce with mustard to
obtain a homogeneous mass. Pour oil to the bowl
of multicooker. Cook with open lid on the program
«Fry». Cooking time — 18 minutes. At the beginning
of the countdown, put the turkey fillet, add salt,
spices and mix. Cook, stirring periodically, until the
program complete. Serve with sauce.



IHAMYKa 3 oBOYaMU
Ta nevyepuuamum

®ine iHaNukm 400 1
Kaptonna 300 r

Meuepuui 150 r

Mepeub 6onrapcbkuii 100 1
Lnbyns pinyacra 90 r
Mopksa 80 r

MaiioHes 80 r

Cinb

Cneuii

®ine Hapizatm kybukamu no 15 cm, neyepwu-
Ui — cnaiicamu, Kaptonato Ta bonrapcbkuii nepeLb —
Kybukamm no 2 cM, UMbynto — TOHKOH CONOM-
Koto. MOpKBY HaTepTV Ha TepTyLLi. YCi iHrpeaieHTn
nokaacT A0 Yalli MynsTMBapKyW, AoAatv Maio-
Hes, Cinb, creuii Ta nepemiwati. 3aKpuTu KPULLKY.
BcranoBuTn nporpamy «TylwkyBaHHA». Yac npuroty-
BaHHA — 1 rog 30 xB.

Turkey with vegetables
and mushrooms

Turkey fillet 400 g
Potato 300 g
Mushrooms 150 g
Bell pepper 100 g
Onion 90 g
Carrot 80 g
Mayonnaise 80 g
Salt

Spices

Cut fillet in 1.5 c¢cm cubes, mushrooms - in
slices, potatoes and bell pepper — in 2 c¢cm cubes,
onion — in thin straws. Grate carrot on a grater.
Put all ingredients to the bowl of multicooker, add
mayonnaise, salt, spices and mix. Close the lid. Install
the program «Braise». Cooking time — 1 hour 30
minutes.



Kypadi lWnyHKu
TYLWKOBaHiI

LWnyHkn kypadi 250 r
Momigop 140 r

Linbyna pinuacra 100 r
Mopksa 70 r

Mepeupb 60nrapcbkuit 60 ©
Boaa 150 mn

Cinb

Cneuii

Mepelb OUMCTUTW BiA CEPLEBMHW Ta HaCiHHA.
LnyHKn 1 OBOYi Hapi3aT CepesHbOK) COMOMKOH).
YCi iHrpeAieHTM noknacTn A0 ualli MyNsTUBapKW,
04aTV BOAy, Cilb, crewjii Ta nepemiwat. 3akputn
KpuLuky. BctaHosuTtn nporpamy «TylikyBaHHsA». Yac
npurotyeaHHs — 1 rog.

Stewed chicken
gizzards

Chicken gizzard 250 g
Tomato 140 g

Onion 100 g

Carrot 70 g

Bell pepper 60 g
Water 150 ml

Salt

Spices

Remove core and seeds from the pepper. Cut
gizzards and vegetables into medium straws. Put all
the ingredients in the bowl of the multicooker, add
water, salt, spices and mix. Close the lid. Install the
program «Braise». Cooking time — 1 hour.



Kypka cMa)xeHa

Tominka kypsauya 400 r
JinmoH 20 1

YacHuk 15 1

Onia 60 Mn

Cinb

Cneuii

I3 NMMOHa BMYaBWMTK CiK, YaCHUK HaTepTh Ha
APIBHIN TepTywLi. Kypky HaTepTW CyMILLILLIO 3 IMMOH-
HOrO COKY, YaCHWKy Ta CreLii i 3aAMWunTn B X0N0-
AMNBHUKY Ha 2 rog. [lo vawi MynbTUBapKX Hanutu
onito. BctaHoswTH nporpamy «CmaxeHHs». Yac npu-
rotyBaHHsa — 20 XB. I3 NOYaTKOM 3BOPOTHOrO BiANIKY
BMKACTW KypKy. [OTyBaTH, NePioAMYHO NepeBepTato-
UM KypKy, 4O 3aBepLUEHHA MPOrpamMu.

Fried chicken

Chicken leg 400 g
Lemon 20 g
Garlic15g

Oil 60 ml

Salt

Spices

Squeeze the juice from the lemon, grate the
garlic on small grater. Rub the chicken with a mixture
of lemon juice, garlic and spices and keep in the
refrigerator for 2 hours. Pour oil into the multicooker
bowl. Install the program «Fry». Cooking time -
20 minutes. At the beginning of the countdown, put
the chicken. Cook, stirring chicken periodically, until
the program complete.



Kypka 3 BONOCbKUMMU
ropixaMM Ta rpaHaToOBUM
COKOM

®ine kypsaue 350 r
Linbyns pinyacra 50 r
lopix Bonocbkwit 50 r
MeTpywka 51

Kinza 51

Cik rpanatosuii 150 mn
Onia 20 mn

Cinb

Cneuii

M'sco HapizaTh Kybukamu no 1-1,5 cM, unbynto —
NiBKiNbLAMY, BOJOCBKI rOpixv Ta 3e/eHb NoApiGHN-
™. [o vawi MynbTMBapKM Haautv onito. fotysatn
3 BIAKPWTOK KpuLIKOK. BcTaHOBWMTU nporpamy
«CMmaxeHHsa». Yac npurotyBaHHa — 15 xB. Ak nou-
HeTbCA 3BOPOTHUIA BiAIK, 4O Yalli NOKAACTU Lnbynto
N nepewmiwatn. [oTyBaTW, NEPIOANYHO MOMILLYHO-
un. 3a 10 xB A0 3aBepLUEHHS nporpamun A0 Yalli
noknacTvt KypKy v nepemitati. foTysaTv, nepioany-
HO MoMilLytouy, 4O 3aBepLUeHHA nporpamu. Joaatu
[0 Yalli MynbTUBAPKX rOPIXW, 3eNneHb, Cinb, crneii
Ta Ha/AUTW rpaHaToBWiA CiK, MepeMmiaTn. 3aKpuTh
KpuLwKy. BctaHoBuTY nporpamy «TylwKyBaHHA». Yac
npurotyBaHHa — 40 x8.

Chicken with walnuts
and pomegranate
juice

Chicken fillet 350 g
Onion 50 g

Walnut 50 g

Parsley 5 g

Cilantro 5 g

Pomegranate juice 150 ml
Oil 20 ml

Salt

Spices

Cut meat into 1-1.5 cm cubes, onion — in half
rings, chop walnuts and greens. Pour oil into the
bowl of the multicooker. Cook with open lid. Install
the program «Fry». Cooking time — 15 minutes. At
the beginning of the countdown, put the onion
in the bowl and mix. Cook, stirring periodically.
In 10 minutes before the end of the program put
the chicken to the bowl and mix. Cook, stirring
periodically, until the end of the program. Add nuts,
herbs, salt, spices and pour pomegranate juice to the
bowl of the multicooker, mix. Close the lid. Install the
program «Braise». Cooking time — 40 minutes.



M’aco 3 iM6upom
i ceneporo

®ine anosumue 300 r
Meuepuui 70 1
KopiHb cenepun 10 r
KopiHb iMbupy 10 1
Boaa 100 mn

Cinb

Cneuii

M'aco npomutk, Hapizatn kybrkamm no 1 cm,
rpubun HapisaTu LMaToukamu, iMbup i cenepy oum-
CTUTW, NOAPIBHUTK. [lo Yalli MyNbTMBAPKM MOKAACTU
BCI IHrpesieHTn, 4oaatn BOAy, Cinb i cnewii, nepemi-
watu. 3akputh kpuwky. CTpaBa roTyeTbca Ha Mpo-
rpami «TyliKyBaHHA». Yac npurotyBaHHs — 1 rog,.

Meat with ginger and
celery

Beef fillet 300 g
Mushrooms 70 g
Celery root 10 g
Ginger root 10 g
Water 100 ml
Salt

Spices

Wash the meat, cut into 1 cm cubes, mushrooms
cut into pieces, ginger and celery peel and chop. Put
all ingredients in the multicooker bowl, add water,
salt and spices, mix. Close the lid. Cook the dish on
the program «Braise». Cooking time — 1 hour.



Mepeub dapumpoBaHUn

®apw gomatHin 400 r
MepeLb 60arapcbKnin 2 Wr.
Prc 100 r

Boaa 70 mn

Cinb

Cneuii

Mepeub OUNCTUTM BiJ CEPUEBMHM Ta HaCiH-
HA. Qapll 3miwaTtyM 3 pucoMm, Aoaatu Cinb, cne-
uii Ta nepemiwatn. HanoBHWUTWM daplueM KOXHY
nepumnHy, nokaacTv A0 Yalli MynbTUBAPKW, 3anntu
BOJOM. 3aKkpuTW KpuLky. BctaHoBMTWM mporpamy
«TywKyBaHHA». Yac npurotyBaHHa — 50 xB.

Stuffed pepper

Minced meat 400 g
Bell pepper 2 pcs
Rice 100 g

Water 70 ml

Salt

Spices

Remove core and seeds from the pepper. Mix
minced meat with rice, add salt, spices and mix. Fill
each pepper with minced meat, put in a multicooker
bowl, pour with water. Close the lid. Install the
program «Braise». Cooking time — 50 minutes.



MeuiHkKa, cMa)keHa
3 umbyneto

MeuiHka kypsaya 300 r
Linbyns pinyacta 100 r
Onia 50 mn

Cinb

Cneuii

MeuiHky Hapi3aTV HeBeAVKMMW LUMaTouKaMM,
LMOYNt0 — KinbLAMKU. Y Ually MyNbTUBapKW HaanTh
onito. foTyBaTH 3 BIAKPUTOK KPULLKOK. BcTtaHoBUTM
nporpamy «CMaxeHHs». Yac npurotysaHHa — 20 xB.
SIK MOYHeTbCA 3BOPOTHUI BiANIK, A0 Yalli MoKAacTu
umbynto. loTyBaTh, NepiognyHo nomiwyroun. 3a 15 xs
[0 3aBepPLUEHHA MPOrpaMu A0 Yalli A0AaTV MeviHKy,
Cinb, cnewji Ta nepemiwaTu.

Fried liver with onion

Chicken liver 300 g
Onion 100 g

Oil 50 ml

Salt

Spices

Cut the liver into small pieces, onion in rings. Pour
oil in the multicooker bowl. Cook with open lid. Install
the program «Fry». Cooking time — 20 minutes. At
the beginning of the countdown, put the onion in the
bowl. Cook, stirring periodically. In 15 minutes before
the end of the program add liver, salt and spices to
the bowl and mix.



Pary 3i cBUHMHOIO

Kapronna 250 r

®ine cBuHAYe 200 1
Mepeup 60nrapcbkuii 100 r
Momigop 100 r
Mopksa 70 r

Linbyns pinyacra 50 r
YacHuk 71
MeTpywka 51

Boaa 30 mn

Cinb

Cneuii

M'sico 1 oBoui Hapi3aTv Kybrkamu no 2 cMm, yac-
HWK NOAPIGHUTM HOXeM. YCi iHrpesieHT! noknactu
[0 YaLli MyAbTUBaPKM, 40AATH YacHWK, Cinb, crewii Ta
nepemilati. 3aKpuT KpuULLIKY. BctaHoBUTM nporpa-
My «TyuiKyBaHHA». Yac npurotysaHHa —1roa. MNepes
nojaBaHHAM NPUKPaCUTL NETPYLLKOHO.

Pork ragout

Potato 250 g
Pork fillet 200 g
Bell pepper 100 g
Tomato 100 g
Carrot 70 g
Onion 50 g
Garlic7 g
Parsley 5 g
Water 30 ml
Salt

Spices

Cut meat and vegetables into 2 cm cubes, chop
garlic with a knife. Put all the ingredients to the
multicooker bowl, add garlic, salt, spices and mix.
Close the lid. Install the program «Braise». Cooking
time — 1 hour. Garnish with parsley before serving.



PocTt6id

Bupiska anosuua 500 r

lipunya 20 1

Mepa 10 r

CyMiw n'AT Nepujis ropoLkom 5 1
BrHO yepBoHe cyxe 100 mn

Coyc BycTepcbkuii 30 Ma

Onia 30 mn

Coyc coesuii 20 Mn

Cinb

B okpeMilt eMHOCTI 3MiLLaTh BUHO, ripunLto, Me,
BYCTEPCbKWIA | COEBUIA COYCU. FNOBWMUMHY HaTepTu
Cianto Ta creuisMu, 3aMapuHyBaTW B OTPUMaHIi
CyMilli Ta 3a/UWWUTK B XONOAMNbHUKY Ha 8 roa.
[lo uawi MynsTMBapku HaauTu onito. BcraHosuTh
nporpamy «CMaxeHHs». Y posirpiTy yally BUKAactu
m'aco. fotysat 15 XB 3 BIAKPUTORD KPWLLKOO, Nepi-
OAMYHO MepeBepTatoun. [oToBe M'ACO 3aropHYTN Yy
ABa Wapwn Gonbrv i NOKNACTN A0 Yalli MynbTUBAPKM.
3aKpuTU KpULLKy. BctaHosuT nporpamy «Bunivka».
Yac npurotyBaHHa — 30 xB.

Roast beef

Beef tenderloin 500 g

Mustard 20 g

Honey 10 g

Mixture of five peppers in peas 5 g
Dry red wine 100 ml
Worcestershire sauce 30 ml

Oil 30 ml

Soy sauce 20 ml

Salt

Mix wine, mustard, honey, Worcestershire and
soy sauces in a separate bowl. Rub the beef with
salt and spices, marinate in the receiving mixture
and leave in the refrigerator for 8 hours. Pour oil in
the multicooker bowl. Install the program «Fry». Put
the meat in a preheated bowl. Cook for 15 minutes
with the open lid, turning periodically. Wrap the
ready-made meat in two layers of foil and put in the
multicooker bowl. Close the lid. Install the program
«Bake». Cooking time — 30 minutes



PyneTt anosuumnmn
i3 ropixamm
Ta YOPHOC/TUBOM

Bupizka sanosmya 400 r
Yoprocams 50 r
Topixun 30 1

Macno sepLukose 20 r
Metpywka 51

Boaza 1,5 n

Cinb

Cneuii

YopHoCMB, METpyLIKy Ta ropixu MOAPIOHUTL.
®ine BiadUTH A0 TOBLWMHM 0,5 cM, HaTepTw cianto Ta
cneuiaMn. Ha ¢ine piBHOMIPHO PO3MOAINNTY FOPIXY,
NeTPyLLKY, HOPHOC/UB i BEPLLKOBE Mac10. 3aropHy T
dine B pyneT i noknacTn Ao CneLianbHOro naketa Ta
3aBakyymyBaTW. Y yally MyNbTVBApKV HAAUTV BOAY,
nokKnacTu 3anakoBaHW pyneT. 3akpuTh KPULLKY.
BcraHoBuTtM nporpamy «Bakyym». Yac npurotysaH-
HA — 2 TOA.

Beef roll with nuts
and prunes

Beef tenderloin 400 g
Prune 50 g

Nut 30 g

Butter 20 g

Parsley 5 g

Water 1.5 L

Salt

Spices

Chop prunes, parsley and nuts. Beat the fillets to
a thickness of 0.5 cm, rub with salt and spices. Evenly
distribute the nuts, parsley, prunes and butter on the
fillet. Wrap fillet into a roll and put in a special bag
and vacuum pack. Pour water in the multicooker
bowl, put the packed roll. Close the lid. Install the
program «Vacuum». Cooking time — 2 hours.



CBUHAYI pebpa
B MeAo0BO-TFipYUYHOMY
coyci

Pebepus cBuHAYi 300 1
Macta TomatHa 30 1
Mep 151

lipunya 10 ©

YacHmnk 51

Mepeub umni 5 r

Onisa 30 mn

BuHo 6ine cyxe 30 mn
Cinb

Mepeup umni Ta YacHWK noapibHUTH. B okpe-
Mili EMHOCTI 3MilIaTV MeA, FipunLIo, Ynii, YacHWK,
TOMaTHy nacty Ta cinb. OTPUMaHOK CyMilLLIFO
nonmmtn pebepusa, MOMICTUTU B XONOAWAbHUK Ha
2 ro4. Y vawy MynbTMBapku Haauth onito. Kpuiuky
He 3akpusaTu. CTpaBa rOTYETbCA Ha Nporpami
«CMaxeHHs». Yac npurotyBaHHa — 10 xB. 13 noyar-
KOM 3BOPOTHOTO BIiAJNIKY A0 Yalli nmokaacti pebpa.
foTyBaTh, MepiognyHO nNepeBepTatoun pebpa, A0
3aBepLUeHHA nporpamu. [lo Yalli JoaaTn MapvHag,
i BMHO, WO 3anMWwuanca, nepemiwarn. 3akputu
KpuLLKy. BctaHoBUTM nporpamy «TylikyBaHHs». Hac
npurotyBaHHa — 30 XB.

Honey mustard pork
ribs

Pork rib 300 g
Tomato paste 30 g
Honey 15 g

Mustard 10 g
Garlic5g

Chili pepper 5 g

Oil 30 ml

White dry wine 30 ml
Salt

Chop chili pepper and garlic. Mix honey, mustard,
chili, garlic, tomato paste and salt in a separate
bowl. Pour the ribs with receiving mixture, put to the
refrigerator for 2 hours. Pour oil in the multicooker
bowl. Don't close the lid. Cook the dish on the
program «Fry». Cooking time — 10 minutes. At the
beginning of the countdown put the ribs to the bowl.
Cook, turning the ribs periodically, till the end of
the program. Add remaining marinade and wine to
the bowl! and mix. Close the lid. Install the program
«Braise». Cooking time — 30 minutes.



TywloHKa cBUHSAYa

Ouwuiiok ceuHaUNA 1,1 kr
Cano 200 r

Cinb

Jnct naBposwii

Mepelb YOPHUIA FOPOLLIKOM

M'sco Hapi3at Ha cTeiikn no 70-80 r, cano —
kybukamu no 0,5 cm. Ha aHO vawi MynbTMBapKM
MOKAaCTU Cano, MOTIM CBUHWUHY. 3aKpWUTW KPWLLKY.
BcranosuTn nporpamy «ToMAaiHHA». Yac npurotyBaH-
HA — 5 rog. [oTyBaTi, NnoMilytoun woroavHu. 3a 30
XB [0 3aBepLUEHHA MporpamMn AoAaTi Cinb, nepeLb
i NaBPOBUIA NINCT, NMepeMmilaT Ta 3aKPUTU KPULLIKY.
36epiraT y NPOXONOAHOMY MicCLi 40 3-X MicAL|iB.

Pork stew

Pork neck 1.1 kg

Lard 200 g

Salt

Bay leaf

Black pepper in peas

Cut meat into 70-80 g steaks, lard in 0.5 cm
cubes. Put the lard at the bottom of multicooker
bowl, then pork. Close the lid. Install the program
«Stew». Cooking time - 5 hours. Cook, stirring every
hour. In 30 minutes before the end of the program
add salt, pepper and bay leaf, mix and close the lid.
Store in a cool place for up to 3 months.



Coyc bonoHbese

®ine snosmye 500 r
Coyc TomatHwui 250 r
®ine cBuHAYe 150 1

Bolognese sauce

Beef fillet 500 g
Tomato sauce 250 g
Pork fillet 150 g

Linbyns pinyacra 150 r Onion 150 g

Macta TomatHa 100 r Tomato paste 100 g

Mopksa 60 r Carrot 60 g

Crebno cenepun 40 r Celery stalk 40 g

Macno BepLukose 40 r Butter 40 g

BrHO yepBoHe cyxe 250 mn Dry red wine 250 ml

M'aco 7 oBoui mponycTuTM Yepes M'acopybky. Pass the meat and vegetables through a meat
[lo vawi MynbTVBapKM MOKAACTW BCi IHFPEAIEHTH, grinder. Put all the ingredients to the multicooker
3a/MTN BUHOM. 3aKpUTW KpWLLKY. BctaHosuti mpo- bowl, pour wine. Close the lid. Install the program
rpamy «ToMAiHHA». Yac NpuroTyBaHHA — NpubAN3HO «Stew». Cooking time — approximately 1-1.5 hours.

1-1,5 roa.




dpukapenbku
3 noMigopamm
Ta CONNOAKUM MnepueM

®apL anosnunia 200 r
Momigop 150 r

Mepeupb 60nrapcbkuit 80 r
Macta TomatHa 50 r
Arue kypsaye 1wt
BopowHo nweHnyHe 10 1
Llykop 10 1

YacHmk 51

basunik 3 r

Yebpeub 11

Cik TomaTHWiA 100 M
Onis onvekosa 20 M
Cinb, cneuji

Momigopy ouncTvTv BiA LUKIpKKW, po3pisatv Ha
4OTUPK YacTHK. [MepeLib HapizaTv ConomKoro. basunik,
yebpeLlb, YacHVK NOAPIOHWTW. B okpeMii eMHOCTI 3Mi-
watn 6as3unik, YebpeLp, YaCHWK, TOMaTHy Mnacty, Cik.
B iHLLI eMHOCTi 3MiLlaTK papLy, AlLe Ta Cib, BUMICUTK
[0 OTPUMaHH#A oAHopigHoi Macv. Cdopmysat Gpu-
Kazienbkn 3aBOiNbLUKM 3 BOJSOCHKWIA rOpix M 0bBanst
iX y GOPOWHI. Y uvally MynbTMBapKM HaaUTA Odito.
BcranoBuTM nporpamy «CMaxeHHs». Y posirpity yally
BUKNACT  pUKaZeNbky, 0B6CMaxuTV 3 BiAKPUTOKO
KpULWKOK npoTaroM 15 XB, MepioanyHO nepeBepTa-
toun. [logatn nomigopw, nepewp, LyKop, Ciib i cnevi.
MpoaoBxyBaT roTyBatt Ha nporpami «TyLIKyBaHHSA»
30 xB nig, 3aKPUTOKO KPULLKOKO. 3a 5 XB A0 3aKiHUYEHHS
nporpamu AoAatv 3eeHb i mepemillaty.

Meatballs with tomatoes
and sweet pepper

Minced beef 200 g
Tomato 150 g

Bell pepper 80 g
Tomato paste 50 g
Chicken egg 1 pc
Wheat flour 10 g
Sugar 10 g

Garlic5 g

Basil 3 g

Thyme 1g

Tomato juice 100 ml
Olive oil 20 ml
Salt, spices

Peel tomatoes and cut into four pieces. Cut
peppers into strips. Chop basil, thyme, garlic. Mix
basil, thyme, garlic, tomato paste and tomato juice
in a separate container. In another container, mix
the minced meat, egg and salt, knead until smooth.
Form meatballs in the size of a walnut and roll them
in flour. Pour oil in the multicooker bowl. Install the
program «Fry». Put meatballs in a heated bowl and
fry with the open lid for 15 minutes, turning over
periodically. Add tomatoes, pepper, tomato mixture,
sugar, salt and spices. Continue cooking on the
program «Braise» for 30 minutes with closed lid.
In 5 minutes before the end of the program add
greenery and mix.



Xonopeub

Hixkn cBmHaui 800 r
Linbynsa pinuacra 200 r
Mopksa 200 r

YacHuk 20 1

Boaa

Cinb

Cneuii

MopkBY Hapi3aTv LuMaToukamu, Lmbyaro — Kinb-
LAMKU. YacHUK noapibHUTU. CBMHAYI HXKKW MOKAacTU
O yalli MynbTMBapKW, AOAATM LMBYHO, YacHWK,
MOpPKBY, Cifib i Cneuii, 3aAUTWM BOAOK A0 MaKCu-
MabHOI MO3HaYKW. 3aKpWUTW KpULKy. BctaHoBMTH
nporpamy «TOMAiIHHA». Yac NpurotyBaHHa — 6 roa.
[OTOBI CBMHAYUI HIXXKKW OCTYAWTW, M'ACO BifOKpPEMM-
TV BiA KIiCTOK i MOAPIBHUTU. BynblioH MnpoLianTy.
Po3sknactn wmatoukn m'aca y dopmu Ana XONOALO,
3a/MTK X OyNbMOHOM i MOCTaBUTU B XONOAWIbHUK
ANA 3aCTUTaHHA.

Aspic

Pork leg 800 g
Onion 200 g
Carrot 200 g
Garlic 20 g
Water

Salt

Spices

Cut carrots into slices, onions into rings. Chop
the garlic. Pork legs put to the multicooker bowl,
add onion, garlic, carrots, salt and spices, pour water
to the maximum. Close the lid. Install the program
«Stew». Cooking time — 6 hours. Cool the cooked
pork legs, separate the meat from the bones and
chop. Strain the broth. Put the pieces of meat in the
forms for jelly, pour the broth over them and put in
the refrigerator to gelation.



CoueBMLUSA 3 KOB6acKaMum
Ta 6eKOHOM

®ine anosuye 200 r
Couesmus 200 1
Kosbacku mucamecbki 80 ©
BekoH 70 r

Unbyna pinuacta 70 r
Mopksa 70 r

YacHuk 51

Boaa 300 mn

Onis 20 mn

Cinb

Cneuii

Yawa 1. 1. Mopksy, 6ekoH i unbynto Hapizatu
Kybukamu no 1 cm. KoBbacku Hapisatv KpyxanbLis-
My 1o 0,5 cm. 2. Y vally MynbTMBapKK HaMTK Oflito.
Kpuvwky He 3akpwBatv. 3. BctaHOBMTM mporpamy
«CmaxeHHs». Yac npurotyeaHHa — 18 xs. I3 nouart-
KOM 3BOPOTHOrO BIiZNIKY A0 Yalli noknactu unbynto,
MopkBy, b6ekoH i koBbacku. [oTyBaT 4O 3aBep-
LIeHHs nporpamy, NepioanyHo nomityrouun. fotoBy
3aCMaXxKy BMKAACTM AO OKPEMOi EMHOCTI.

Yawa 2. 1. M'aco Hapizatn kybukamu no 1 cm.
2. [lo vawi MynbTMBapKM MOKAACTK COYEBULIFO Ta
M'ACO, NepeMiLLaTh, 3aAUTN BOAOHD. 3aKPUTU KPULLIKY.
3. BcraHoBWTH Nporpamy «TyLiKyBaHHS». Yac npwuro-
TyBaHHA — 1 rog 10 xB. 4. 3a 20 xB 4O 3aBepLlUeHHA
NPUroTyBaHHA A0 Yalli AOAaTU 3aCMaxky, YacHWK,
Cinb i cnewji, nepemiwaTin  3aKpUTU KPULLKY.

Lentil with sausages
and bacon

Beef fillet 200 g
Lentil 200 g
Semi-smoked sausage 80 g
Bacon 70 g
Onion 70 g
Carrot 70 g
Garlic5 g
Water 300 ml
Oil 20 ml

Salt

Spices

Bowl 1. 1. Cut carrots, bacon and onions into 1
cm cubes. Cut sausages into 0.5 cm slices. 2. Pour
oil into the multicooker bowl. Do not close the lid. 3.
Install the program « Fry». Cooking time - 18 minutes.
At the beginning of the countdown put the onion,
carrots, bacon and sausages to the bowl. Cook until
the end of the program, stirring periodically. Put the
ready roast sauce to the separate container.

Bowl 2. 1. Cut the meat into 1 cm cubes. 2. Put
lentils and meat in the multicooker bowl, mix, pour
water. Close the lid. 3. Install the program «Braise».
Cooking time — 1 hour 10 minutes 4. In 20 minutes
before the end of the cooking, add roast sauce,
garlic, salt and spices to the bowl, mix and close
the lid.



Nynaw
no-cepeaA3eMHOMOPCbKU

®ine muHTas 200 r
Mepeupb 60nrapcbkuin 150 r
Momigop 100 r

Linbyns pinyacra 60 r
YacHuk 51

Boaa 70 mn

Cinb

Cneuii

Qine (6e3 wkipn M KicTOK) NpoMuTn. Punby,
nepeub i NOMIZOPY Hapi3aTn Kybukamu mno 2 M,
Lmbynro — kybrkamu nNo 1 .cM, YaCHYK NOAPIOHNTL. ¥Ci
IHFPEAIEHTM MOKNACTU A0 Yalli MyAbTUBAPKM, 3aANTH
BOZOH0, JOAATV Cinb, Cnewii Ta nepemiwati. 3akputm
Kpuiky. BctaHoBUTU nporpamy «TyliKyBaHHsA». Yac
npuroTyBaHHaA — 35 xB.

Mediterranean goulash

Pollock fillet 200 g
Bell pepper 150 g
Tomato 100 g
Onion 60 g
Garlic5 g

Water 70 ml

Salt

Spices

Rinse fillets (without skin and bones). Fish, pepper
and tomatoes cut into 2 cm cubes, onion — 1 cm
cubes, chop garlic. Put all the ingredients in the
multicooker bowl, pour water, add salt, spices and
mix. Close the lid. Install the program «Braise».
Cooking time — 35 minutes



3aKycKa nikaHTHa
3 KpeBeToK

Kpesetku Trrposi 300 r
YacHuk 51

MeTpywka 5 r

Onis 40 mn

CiK IMMOHHWIA 5 Mn
Cinb

Cneuii

KpeBeTku ouncTUTW Bif NaHLMpa, 3anuLuMBLIN
XBICT. YacHWK i neTpywky noapibHuth. [o oKpe-
MOIi EMHOCTI MOKNACTV KPEBETKYM, AOAATU JTMMOHHWUIA
CiK, YaCHWK, NeTpyLIKy, Cinb, cneuii Ta nepemiwa-
TW. 3aaVWNTK B XONOAMNBHWKY Ha 4 roA. Y uaily
MYNBTUBAPKM HanuUTK onito. ToTyBaTv 3 BIAKPUTORO
Kpuwkoro Ha nporpami «CmaxeHHsa». Yac npuro-
TyBaHHA — 10 xB. AK MOYHETLCA 3BOPOTHWIA BIANIK,
BUKNACTV KpeBeTkW, nepemilatu. [oTyBaTh, nepio-
AMYHO MOMILLytOUM, O 3aBEPLUEHHS NPOrpamu.

Spicy shrimps

Tiger shrimp 300 g
Garlic5g

Parsley 5 g

Oil 40 ml

Lemon juice 5 ml
Salt

Spices

Peel the shrimp's shells, leaving the tails. Chop
garlic and parsley. Put shrimps in a separate
container, add lemon juice, garlic, parsley, salt, spices
and mix. Leave in the refrigerator for 4 hours. Pour oil
to the multicooker bowl. Cook with open lid on the
program «Fry». Cooking time — 10 minutes. When the
countdown begins, put the shrimps and mix. Cook,
stirring periodically, till the end of the program.



KoTneTtn pubHi

®ine cbomrn 230 r

®ine Tpickn 230 1

BopolwHo nweHnyHe 60 r

Avue kypade T wr.

Linbynsa pinuacta 50 r

Kpin 10 r

Onia 40 mn

Cinb

Cneuii

Pnby (6e3 Lwkipun # KicTok) NpOMUTY, OBCYLLINTHK,
Hapi3aTn pasom i3 umbyneto kybukamu no 0,8 cm.
Kpin noapibHuTh. B OKpemomy nocyai 3amiwati puby,
umbynto, AiLe, 3eneHs, cinb, cneii i 6opotuHo (30 r)
[0 OTPUMaHHA OAHOPIAHOT Macw. 13 dapLuy chpopmy-
BaTW YOTUPU KOTNETU i 0BBaNATU KOXHY B GOPOLLIHI.
Y vally MynsTMBapKku Hanutu onito. fotysatu 3 Big-
KPUTOIO KPULLKOKO Ha nporpamme «CmaxeHHs». Yac
npurotyBaHHa — 20 xB. [licna novaTky 3BOPOTHOrO
BIANIKY A0 Yali noknactv Asi kotnetn. 3a 15 x8 go
3aKiH4YeHHA nporpamu KOTAeT nepeBepHyTW. 3a
10 xB A0 3aKiHYEHHA Mporpamu 3 vali BMKAACTK
rotosi kotaet. [lo yalli NoKNacTu KOTAETH, LLLO 3anu-
LUNANCA, MOBTOPUTK Aji.

Fish cutlets

Salmon fillet 230 g
Cod fillet 230 g
Wheat flour 60 g
Chicken egg 1 pc
Onion 50 g

Dill 10 g

Oil 40 ml

Salt

Spices

Rinse fish (without skin and bones), dry, cut
together with onions into 0.8 cm cubes. Chop the dill.
Mix fish, onion, egg, greenery, salt, spices and flour
(30 g) in a separate bowl, to obtain a homogeneous
mass. Form four cutlets from the minced meat and
roll each in flour. Pour oil to the multicooker bowl.
Cook with the open lid on the program «Fry».
Cooking time — 20 minutes. After the beginning of
the countdown put two cutlets to the bowl. In a
15 minutes to end of program turn over the cutlets.
In 10 minutes before the end of the program get
out ready cutlets from the bowl. Put the remaining
cutlets to the bowl, repeat all steps.



KpeBeTKMu 3 noMigopamm
nig cupom

Kpesetkn ounteHi 120 r
Momigop 80 r

Cwvip TBepamii 80 1
Macta TomaTHa 40 r
Linbyns pinyacra 40 r
Cinb

Cneuii

KpeBeTk po3MOpPO3UTM Ta BIAKMHYTW Ha Apy-
WAk, Aati BoAi ctektv. CUp HaTepTV Ha BeauKil
TEePTyLULL, MOMIZOpW Ta LUMbyto Hapizath Kybukamm
no 0,5-1 cm. BcraHosutn nporpamy «CMmaxeHHs».
Yac npurotyBaHHs — 10 xB. I3 No4aTkoM 3BOPOTHOTO
BiANIKY BCi IHrpeAieEHTM MOKNacTM A0 Yalli MynbTu-
Bapky, AoAaTi TOMaTHY MacTy, Ciflb, cnewii Ta nepe-
MiaTtv. 3aKkputy KpuLKy. [oTyBaTW, MnepioanyHO
NOMILLYHOYUM.

Shrimps with cheese
and tomatoes

Peeled shrimp 120 g
Tomato 80 g

Hard cheese 80 g
Tomato paste 40 g
Onion 40 g

Salt

Spices

Thaw the shrimps and discard in a colander,
let the water drain. Grate the cheese on a large
grater, tomatoes and onions cut into 0.5-1 cm
cubes. Install the program «Fry». Cooking time —
10 minutes. At the beginning of the countdown put
all ingredients to the multicooker bowl, add tomato
paste, salt, spices and mix. Close the lid. Cook
stirring periodically.



J106i0 3 yepBOHOI
KBaconi

Keacona uepBoHa koHcepBoBaHa 220 r
Topixu Bonockki 60 r

Linbynsa pinuacta 40 r

Linbyns-nopeit 30 r

Mepelp ynni 3eneHnid 8 r

Boaa 220 mn

Cinb

Cneuii

KBaconto BiakMHyTM Ha Apywnsak. Pinuacty
umbynto Hapisatm kybukamu no 0,5 cm, umby-
NtO-NOpen — KiAbLAMK, NepeLb Uni Ta BONOCHKI
ropiXv MNOAPIGHUTW. YCi IHrpesieHTn BMKAACTM
B Yally MyabTUBapPKK, 40AaTV Ciflb Ta cnewi, Haau-
TV BOAy. [OTyBaTh Ha Nporpami «TyLWwKyBaHHA» Mij
3aKpUTOHO KpULLKOKo. Yac npurotyBaHHa — 40 xB.

Red bean lobio

Canned red bean 220 g
Walnut 60 g

Onion 40 g

Leek 30 g

Chili green 8 g

Water 220 ml

Salt

Spices

Discard the beans in a colander. Cut the onion
into 0.5 c¢cm cubes, leeks — in rings, chop chili
pepper and walnuts. Put all the ingredients to the
multicooker bowl, add salt and spices, pour water.
Cook on the program «Braise» with the closed lid.
Cooking time — 40 minutes.



Jlococb y ponb3i

®ine nococs 180 r
Kpesetku ounteHi 100 r
Momiaop 100 r
Linbyns-nopeit 50 r
Cinb

Cneuii

Puby (6e3 wwkipn i kictok) npomutn. KpeseTku
NPOMWTW, BIAKUHYTU Ha APYLUAAK i AaTW BOAI CTEKTY.
Puby, umnbynto Ta NoOMiZopu Hapisatv Kybvkamu mno
1,5-2 cM. B okpeMiit eMHOCTI 3MilLaTh BCi iHrpesieHTH
i BUKNaCTV y ABOLLIAPOBUIA NNCT donbrv abo nanepy
ANA BUMIKAHHA, LLIbHO 3aropHyTH Ta 3aKpinutu Kpai
wobun He BuTiK cik. Moknactn puby Ao valli Mynb-
TviBapku. 3akputh KpuLwKy. BctaHoBwTw nporpamy
«Buniyka». Yac npurotysaHHa — 50 xB.

Salmon in foil

Salmon fillet 180 g
Peeled shrimp 100 g
Tomato 100 g

Leek 50 g

Salt

Spices

Rinse fish (without skin and bones). Rinse
shrimps, discard in a colander, let the water drain.
Cut fish, onion and tomatoes into 1.5-2 cm cubes.
Mix all ingredients in a separate container and put in
a two-layer sheet of foil or paper for baking, tightly
wrap and fasten the edges so that the juice does
not leak. Put the fish in the multicooker bowl. Close
the lid. Install the program «Bake». Cooking time —
50 minutes.



Mnos
i3 MOpenpoayKTamMm

KokTelinb i3 mopenpoayktis 300 r
Puc wnidosannin 300 r

Mopksa 120 1

Linbyns pinyacra 100 r

Boaa 360 mn

Cinb

Cneuii

Linbynto Ta MOpKBY HapizaTh ApiGHOK CONOM-
KOO | moknacT A0 uvalwi mynbtvBapku. [ogatu
KOKTEN/b i3 MOPEnpPOAyKTIB, Cib, CreLji Ta nepemi-
watu. 3Bepxy MOKNacTU PUC i PO3PIBHATK, 3aAUTH
BOJOKD. 3aKpuTW KpwLKy. BctaHoBWTM mporpamy
«MnoB». Yac npurotyBaHHs — 45 xB. foTOBWIA MNIOB
nepemiwaT.

Seafood pilaf

Seafood cocktail 300 g
Polished rice 300 g
Carrot 120 g

Onion 100 g

Water 360 ml

Salt

Spices

Cut onions and carrots into small straws and
put to the multicooker bowl. Add seafood cocktail,
salt, spices and mix. Put rice on top and level, pour
with water. Close the lid. Install the program «Pilaf».
Cooking time — 45 minutes. Stir cooked pilaf.



CboMra Ha napi
3 KapTonselo

Crelik i3 cbomrn 250 1
Kapronna 250 r
lpwbwm 100 1

Linbyns pinyacra 80 r
Boaa 800 mn

Bepuuku (10 %) 150 mn
Onia 30 M

Cinb

Cneuii

Yawa 1. 1. Creiik cbomrn (6e3 wkipy i KicTok)
NPOMWTK, HaTepTn cinnto Ta cnediamu. Kaptonato
Hapi3aTu Kybukamm no 2 cm. 2. Y yally MynsT1Bapku
HaNUTV BOAY, BCTAHOBWUTW KOHTEMHEp ANA MpUroty-
BaHH#A Ha napi, Noknactu puby Ta KapTonto, 4oAaTH
cinb i cneuii. 3akpuTK KpuLky. 3. BctaHoBWTM Npo-
rpamy «[apa». Yac npurotyBaHHsa — 25 xB.

Yawa 2. 1. [pnbu Ta umbynro Hapizati Kybukamu
no 0,5 cm. 2. Y yaly MynsTMBapKWM HanUTV ONito,
KPWLLKY He 3akpusatu. Yac npurotyBaHHA — 15 xB.
I3 no4aTkom 3BOPOTHOTO BIANIKY AO Yalli NOKAacTh
umbynto Ta rpubu, nepemiwatu. [oTyBati, nepioamy-
HO NoMiLyroun. 3a 5 XB 40 3aKiHYEHHA NPUTroTyBaH-
HA A0AATW BEPLUKW, Cinb, cnewjii, BCe nepemiwaru.
foTyBaT A0 3akiHYeHHA Mporpamu, NepioAgnvHO
nomiwytouun. [oToBUIA COYC 3a/uLLINTL Ha aBTori-
AirpiBi, nepiognuHo nowmiwysat. lNogaBatn puby
3 COyCOM.

Steamed salmon with
potatoes

Salmon steak 250 g
Potato 250 g
Mushrooms 100 g
Onion 80 g

Water 800 ml
Cream (10%) 150 ml
Oil 30 ml

Salt

Spices

Bowl 1. 1. Rinse salmon steak (without skin and
bones), rub with salt and spices. Cut potatoes in 2 cm
cubes. 2. Pour water to the multicooker bowl, set the
container for steaming, put fish and potatoes, add
salt and spices. Close the lid. 3. Install the program
«Steam». Cooking time — 25 minutes.

Bowl 2. 1. Cut mushrooms and onions in 0.5 cm
cubes. 2. Pour oil to the multicooker bowl, don't close
the lid. Cooking time — 15 minutes. At the beginning
of countdown put onions and mushrooms to the
bowl, mix. Cook, stirring periodically. In 5 minutes
before the end of the cooking add cream, salt,
spices, mix. Cook till the end of the program, stirring
periodically. Leave the ready sauce on auto-heating,
stiring periodically. Serve the fish with sauce.



CbomMmra nig ropixosoio

CKOPUHKOIO
m Creiik i3 coomru 270 1
= Topixv BonoCkki 15 T
= Topixv kegposi 15 1

= Bogmaln

= Cinb

= Cneuii

Puby (6e3 wwkipn ¥ KiCTOK) MPOMWTY, HaTep-
™ cinno i cnewiamu, ropixv NOAPIGHUTK. Y ually
MYJBTUBAPKM HaAUTW BOAY, 3BEPXY BCTAHOBUTU KOH-
TeliHep AN MPWUrOTYBaHHA Ha Mnapi, Mokaactn puoy,
J0AaTV TOPIXKM, 31erka NPUM'ATU. 3aKPUTU KPWULLIKY.
BcranoBut nporpamy «Mapa». Yac npurotysaH-
HA — 20 xB.

Nut crusted salmon

Salmon steak 270 g
Walnut 15 g

Pine nut15 g
Water 1L

Salt

Spices

Rinse fish (without skin and bones), rub with salt
and spices, chop nuts. Pour water to the multicooker
bowl, set the container for steaming on the top, put
the fish, add nuts, lightly press. Close the lid. Install
the program «Steam». Cooking time — 20 minutes.



CboMra nia BepLKOBUM
COyCcOM

®ine cbomrn 300 r
CwmetaHa (20 %) 150 r
Cvip TBepamin 100 r
Macno sepuukose 30 r
Kpin 8 1

Cinb

Cneuii

®Dine (6e3 wWwkipn I KicTok) NpOMUTU. Pnby Hapi-
3aTV Ha NopuinHi wmatkm no 70-80 r. Kpin noapi6-
HUTM. CUp HaTepTV Ha Be/MKiN TepTywui. Yawy
MYAbTUBAPKM 3MacTUTX BEPLUKOBUM Maciom. Puby
noKNacT A0 yYalli MyAbTUBapKW, AOAATW Kpin, Cinb
i cnewji, 3Bepxy PIBHOMIPHO PO3MOAINUTL CMEeTaHy,
AoAaT cup. 3aKpUTK KpULLIKY. BctaHoBKUTU nporpamy
«TywKyBaHHA». Yac npurotyBaHHA — 30 xB.

Salmon with cream
sauce

Salmon fillet 300 g
Sour cream (20%) 150 g
Hard cheese 100 g
Butter 30 g

Dill 8 g

Salt

Spices

Rinse fillet (without skin and bones). Cut the fish
in portion pieces of 70-80 g. Chop the dill. Grate the
cheese on a large grater. Grease the multicooker
bowl with butter. Put fish in the multicooker bowl,
add dill, salt and spices, evenly lay out sour cream on
the top, add cheese. Close the lid. Install the program
«Braise». Cooking time — 30 minutes.



Tunaniqa Ha napi
3 oBOYaMM

®ine tmnanii 150 r

Mopksa 100 r

Bpokoni 3amopoxeHa 100 r
Kanycra upitHa 3amopoxeHa 100 r
Boaa 1n

Cinb

Cneuii

Pnby (6e3 wikipn 1 KiCTOK) MpOMWTYW, HaTepTy
CiNNo Ta cneuisMn, MOPKBY Hapi3aTi Kpy>KanbLAMM
no 0,3 cM. Y Yaly MynbTUBapKX HaUTU BOAY, 3BEPXY
BCTAHOBWTWU KOHTEMHEP AAA NPUroTyBaHHA Ha napi,
NOKNaCTV B HBOTO BCi iIHTPEeAIEHTW, A0AATH CiNlb | Cne-
Lii. 3akpuTh KpurLKy. BctaHoBuTK Nporpamy «[Mapa».
Yac npurotysaHHsa — 15 xB.

Steamed tilapia and
vegetables

Tilapia fillet 150 g
Carrot 100 g

Frozen broccoli 100 g
Frozen cauliflower 100 g
Water 1L

Salt

Spices

Rinse fish (without skin and bones) and rub with
salt and spices, carrots cut into 0.3 c¢m slices. Pour
water in the multicooker bowl, install a container
for steaming on the top, put all the ingredients in it,
add salt and spices. Close the lid. Install the program
«Steam». Cooking time — 15 minutes.



Tpicka B TOMaTHOMY
coyci

®ine tpickm 600 r
Mopksa 100 r
Linbynsa pinuacta 80 r
Mepeupb 6onrapcbknii yepsoHmii 80 1
Macta TomatHa 70 r
Llykop 30 r

Boaa 300 mn

Onia 30 mn

Ouet (9 %) 30 mn
Cinb

Cneuii

Pnby (6e3 Lwkipun 1 KICTOK) NPOMWUTL Ta Hapi3aTth
Ha nopuiiiHi Wwwmatkm no 70-80 r. Linbynto Ta nepelp
Hapi3aTh cepeAHbOIO CO/IOMKOK, MOPKBY HaTepTut
Ha BENWKIM TepTywui. Y yally MynbTUBapKu Hanutu
onito. foTyBaTh 3 BIAKPUTOKO KPULIKOK Ha mporpa-
Mi «CmaxeHHs». Yac npurotysaHHa — 15 xs. [Micns
rnouatky 3BOPOTHOrO BIiANIKY AO Yali noknactu
Lmbynto, MOpPKBY, MepeLb i TOMaTHy nacty, nepemi-
watn. foTyBaTv A0 3aKiHYEHHA nporpamu, nepio-
AMYHO MOMILLYrOUM. Y Yally HaauTv BOAy W OLET,
AOAATV Cinb, LyKOp, CheLii, nepemiwary, Bukaac-
™M puby. 3aKpuTW KpuLLKy. BcTaHOBWUTM mporpamy
«TywkyBaHHA». Yac npurotyBaHHA — 30 xB.

Cod fish in tomato
sauce

Cod fillet 600 g
Carrot 100 g
Onion 80 g

Bell red pepper 80 g
Tomato paste 70 g
Sugar 30 g

Water 300 ml

Oil 30 ml

Vinegar (9%) 30 ml
Salt

Spices

Rinse fish (without skin and bones) and cut in
portions of 70-80 g. Cut onions and peppers in
medium straws, grate carrots on a large grater. Pour
oil in the multicooker bowl. Cook with the open lid
on the program «Fry». Cooking time — 15 minutes.
At the beginning of countdown put onions, carrots,
peppers and tomato paste to the bowl, mix. Cook
till the end of the program, stirring periodically. Pour
water and vinegar to the bowl, add salt, sugar, spices,
mix, lay out the fish. Close the lid. Install the program
«Braise». Cooking time — 30 minutes.



fony6ui y cMeTaHHOMY
coyci

PapLu 3i CBUHWUHK Ta AnoBUUMHKM 200 1
CwmetaHa (15 %) 250 r
Kanycra 6inokauyanHa 400 r
Lnbyns pinyacra 70 r

Puc 50 r

Macno BepLukose 30 r
XKoBTOK A€UHMI T WT.
BopouwHo nweHnuHe 20 1
YacHuk 51

Boaa 250 mn

Cinb

Cneuii

CmeTaHy, BOPOLLIHO i BOAY 3MilWaTV B OKpeMili
€MHOCTI J0 OTPUMaHHA OAHOPIAHOI Macu. KanycTaHe
acta Butpumatn 15 xB B okponi (6am3bko 95 °C),
BeNVKi MPOXWUAKK 3nerka Bigdbutn. ®apu, unbynto
i YaCHWMK MPOMyCTUTM uYepe3 M'Acopybky, AoAaTvi
Cinb, cnevyii, puc i AlUe, yce peTenbHO nepemilla-
. Ha KOXeH KanycTAHWIA JUCT BMKAACTW MOPLLtO
dapuy 1 wWinbHo 3aropHyth. O6uaBI Yalli MynbTW-
BapKy 3MacTUTV BEPLLKOBMUM Maca0M, Ha AHO KOXHOT
noknacTu chopmMoBaHi ronybui WBOM AOHU3Y, MOAM-
TV CMETaHHNM COYCOM. 3aKpWTK KPWLLKY. BcTaHoBMTM
nporpamy «TyLikyBaHHs». Yac npurotyBaHHa — 50 xB.

Cabbage rolls with sour
cream sauce

Minced pork and beef meat 200 g
Sour cream (15%) 250 g
White cabbage 400 g
Onion 70 g

Rice 50 g

Butter 30 g

Egg yolk 1 pc

Wheat flour 20 g
Garlic5g

Water 250 ml

Salt

Spices

Mix sour cream, flour and water in a separate
container to obtain a homogeneous mass. Keep
cabbage leaves in boiling water (about 95 °C) for
15 minutes, large streaks beat slightly. Minced meat,
onion and garlic pass through the meat grinder,
add salt, spices, rice and egg, mix thoroughly. Put a
portion of minced meat on each cabbage leaf and
wrap tightly. Grease both multicooker bowls with
butter, put the formed stuffed cabbage seam down
on the bottom of each bowl, pour sour cream sauce.
Close the lid. Install the program «Braise». Cooking
time — 50 minutes.



AepyHun

Kaptonna 240 r

binok sieuHnii 1 wr.
BopowHo nweHnyHe 10 1
Onia 30 mn

Cinb

Cneuii

Kaptonnto HatepTu Ha Beawkii TepTywui. B okpe-
Mil EMHOCTI 3MiLLaTX KapTOMJIto 3 AlLEeM, Cinnro, cne-
LisiMm1 Ta 6opOoLLHOM. I3 cymiLli cdopmyBaTH 4 KOPXKU-
K. Y dally MyAbTMBapKWM HaaUTU Onito. 3akputn
KpuLLKy. BctaHoBMTM nporpamy «CMaxeHHs». Yac
npurotyBaHHa — 21 xB. [Micna nouvatky 3BOPOTHOrO
BIANKY BUKNACTW /}Ba KOPXMKM Ha AHO YaLli. 3a 16 xB
[0 3aBEpLUEHHA MporpamMu MNepeBepHYTU AepyHW.
3a 11 xB 40 3aBepLUEHHA NPOrpamu BUKAACTU rOTOBI
AepyHn. TTOBTOPUTK Al 3 KapTONAAHOK Macoto, Lo
3a/Mwmnacs.

Potato pancakes

Potato 240 g
Egg white 1 pc
Wheat flour 10 g
Oil 30 ml

Salt

Spices

Grate the potatoes on a large grater. In a separate
bowl, mix the potatoes with the egg, salt, spices and
flour. Form 4 potato pancakes from the mixture. Pour
oil in the multicooker bowl. Close the lid. Install the
program «Fry». Cooking time — 21 minutes. At the
beginning of countdown put two potato pancakes
on the bottom of the bowl. In 16 minutes before the
end of the program turn it over. In 11 minutes before
the end of the program to lay out cooked potato
pancakes. Repeat all with remained potato mass.



3anikaHKa oBo4yeBa

Llykini 70 1

Cwvip HanisTBepawni 50 1
Anue kypsaye 1 wr.
BaknaxaH 50 r

Bpokoni 40 r

Mepeub 6onrapcbkuii 20 r
Boaa 400 mn

Bepukm (20 %) 50 mn
Cinb

Cneuii

MpurotyBaTh coyc: 3MillaTh AnLe, BepLLKy, Cinb
i cneuii, petenbHo nepemiwatn. Cup HaTepTn Ha
Benukin Teptywui. Llykini Ta 6aknaxaH ounctuti
BiZ Lkipkn. LlykiHi, 6aknaxaH i nepeub Hapizatu
Kybukamu no 1,5 cM. [Jo KOHTelHepa Ans Npwroty-
BaHHA Ha Mapi BMKAACTX OBOYi, AOAATW CUP, HAAWTK
coyc. Y Yallly MyabTMBapKX HanuTV BOAy. BctaHoBUTH
KOHTeWHep. 3akpuTh KpWLLKY. BcTaHoBMTM nporpamy
«[Napa». Yac npurotysaHHsa — 25 xB.

Vegetable casserole

Zucchini 70 g
Semi-hard cheese 50 g
Chicken egg 1 pc
Eggplant 50 g

Broccoli 40 g

Bell pepper 20 g
Water 400 ml

Cream (20%) 50 ml
Salt

Spices

Cook the sauce: mix egg, cream, salt and spices,
stir thoroughly. Grate cheese on large grater. Peel
zucchini and eggplant. Zucchini, eggplant and
pepper cut in 1.5 cm cubes. Put vegetables to the
container for steaming, add cheese, pour sauce.
Pour water in the multicooker bowl. Install container.
Close the lid. Install the program «Steam». Cooking
time — 25 minutes.



IKpa KabaukKoBa

Kabauok 1 kr

Mopksa 250 r

Linbynsa pinyacra 100 r
YacHuk 20 ©

Cinb9r

Llykop 6 r

Mepelb YOpHWA MeneHnin 2
Onia 80 mn

Ouet (9 %) 7 mn

Kabauku oumctvTvt Bif LWKIPKW Ta HaCiHHA, Hapi-
3a™m kybukamm no 1,5-2 cM. MopkBy HaTepTn Ha
BE/WKIA TepTywi, umbynto Hapisath niBKiAbLAMY,
YaCHUK MOAPIOHUTW. Y uyally MynbTUBAPKM HaauUTu
onito. BctaHoswTv nporpamy «CMakeHHs». Yac npu-
rotyBaHHA — 25 xB. |3 MO4aTKOM 3BOPOTHOrO BiANIKY
BUKNACTU LMBYNO, MOPKBY Ta YacCHWUK, pPeTeNbHO
nepemiwaty. [oTyBaTM [O 3aKiHYEHHA Mnporpamy,
nepioANYHO MOMiIllyoUn. Y yaly MynsTUBapKu
fojatv kabauku. 3akpuTu KpWLLKY. BcTaHoBUTM
nporpamy «TylKyBaHHA». Yac npurotyBaHHA —
1 roa. lOTOBI OBOYI MPOMYCTUTU Yepe3 M'ACOPYOKY,
MoKAaCTW A0 Yalli MynbTUBAPKK, AOAATY Cifb, LIyKOP,
nepeLb, OLET i peTeNbHO nepemillat. 3akputu
KpuLky. BctaHosutn nporpamy «TylikyBaHHsA». Yac
npurotyeaHHsa — 20 xB.

Marrow caviar

Marrow 1 kg

Carrot 250 g

Onion 100 g

Garlic 20 g

Salt9g

Sugar 6 g

Ground black pepper 2 g
Oil 80 ml

Vinegar (9%) 7 ml

Peel marrow and remove seeds, cut in 1.5-2 cm
cubes. Grate carrots on large grater, onion cut into
half rings, chop garlic. Pour oil in the multicooker
bowl. Install the program «Fry». Cooking time —
25 minutes. At the beginning of countdown put
onion, carrots and garlic, stir diligently. Cook till
the end of the program, stirring periodically. Add
marrow to the multicooker bowl. Close the lid. Install
the program «Braise». Cooking time — 1 hour. Put
the cooked vegetables through a grinder, put in a
multicooker bowl, add salt, sugar, pepper, vinegar
and stir thoroughly. Close the lid. Install the program
«Braise». Cooking time — 20 minutes.



TywKoBaHa KanycTta
no-6aBapCbKM

Kanycra kBaweHa 600 r
®ine anosuue 120 r
Cocnckm 100 1
Kosbackn mucameceki 100 1
Lnbyna pinyacta 70 r
Macta TomatHa 50 r
Lykop 10 1

Boaa 300 mn

Onist 30 M

Cinb

Cneuii

Yawa 1. 1. Uunbynto Hapizatm cepesHborO
CONOMKO. 2. Y yaly MyAsTUBAPKW HaAUTV ONito.
3. TotyBaTh 6 XB 3 BIAKPUTOKO KPWLLKOHK Ha Mpo-
rpami «CMaxeHHs». 13 MoYaTKOM 3BOPOTHOTO Bif-
Niky B ually BWMKAACTU LMOYNtO i TOMaTHY nacty.
MepioanyHo nomiwlysaTi. TOTOBY 3acMaxKy BMKAaC-
TV B OKPEMY EMHICTb.

Yawa 2. 1. M'aco 11 kanycTy Hapi3aTu cepesHbOot0
conomkoro. KoBbacku Ta COCUCKM HapizaTi Kpyxab-
uamun no 0,5 cm. 2. [lo yawi MynbTMBapKK NMOKAacTu
M'ACO, KanycTy, HaUTK BOAY, nepemilaTti. 3aKkputu
Kpuky. 3. BctaHoBuTWM nporpamy «TyLUKYBaHHS».
Yac npurotyBaHHa — 1 roa. 4. 3a 30 xB 0 3aBep-
WEHHA MPWUIoTyBaHHA AO Yalli AoAaTV Kosbacky,
COCMCKM, 3acMaxky, Cillb, LyKop i cnewji, nepemiwa-
TW. 3aKpUTU KPULLKY Ta TOTyBaTV A0 3aBEepLUEHHA
nporpamu.

Bavarian braised
cabbage

Sauerkraut 600
Beef fillet 120 g
Sausage 100 g
Semi-smoked sausage 100 g
Onion 70 g
Tomato paste 50 g
Sugar 10 g

Water 300 ml

Oil 30 ml

Salt

Spices

Bowl 1. 1. Cut the onion in medium straws.
2. Pour oil in the multicooker bowl. 3. Cook for 6
minutes with the open lid on the program «Fry». At
the beginning of countdown, put onion and tomato
paste in the bowl. Stir periodically. Lay out cooked
roast sauce in a separate container.

Bowl 2. 1. Cut the meat and cabbage into
medium straws. Semi-smoked sausages and
sausages cut in 0.5 cm. 2. Put in the multicooker
bowl meat, cabbage, pour water, mix. Close the
lid. 3. Install the program «Braise». Cooking time —
1 hour. 4. In 30 minutes before the end of cooking,
add semi-smoked sausages, sausages, roast sauce,
salt, sugar and spices to the bowl, mix. Close the lid
and cook till the end of the program.



KapTonns, cMa)keHa
3 rpubamm

Kaptonna 300 r
Meuepuui 100 r
Onia 40 mn
Cinb

Cneuii

KapTtonato HapisaT HeBeMKMMM LUMaTOUKaMM,
rpnbn — cnarcamu. Y yally MyabTMBapKW Haautu
onito. foTyBaTu 3 BIAKPUTORO KPULLKOKO Ha nporpami
«CMaxeHHsA». Yac npurotyBaHHs — 25 xB. I3 noyart-
KOM 3BOPOTHOTO BIANIKY BUKNACTW BCi iHIPEAIEHTW,
Aojatu cinb, cnewii Ta nepemiwaty. fotysatu, nepio-
AVIYHO MOMILLYOUW, O 3aBePLUEHHA MPOrpamu.

Fried potatoes
with mushrooms

Potato 300 g
Mushrooms 100 g
Oil 40 ml

Salt

Spices

Cut the potatoes in small pieces, mushrooms —in
slices. Pour oil in the multicooker bowl. Cook with
the open lid on the program «Fry». Cooking time —
25 minutes. At the beginning of countdown, put
all the ingredients, add salt, spices and mix. Cook,
stirring periodically, till the end of the program.



KapTtonnaHa
3anikaHKa 3 oBoYaMM

Kapronna 250 r
Kabauok 200 r
Momigop 150 r

Macno sepuukose 10 r
Cyxapi naHipyBanbHi
Anue Kypaye 2 Wr.
Bepuuku (10 %) 150 mn
Cinb

Cneuii

MpuroTyBaT Coyc: B OKpeMiii EMHOCTI peTesibHO
3MiliaTM Bepliku Ta Akus. OBoui Hapisatn Kpy-
Xanbuamu no 0,4 cm. Yally MyabTMBapKW 3MacTUTh
BEPLUKOBUM Mac/ioM, obcvnatit naHipyBanbHUMM
cyxapsAiMi. 3Bepxy BMKIACTV OBOUYI Liapamu B Takii
MOCNIAOBHOCTI: KapTonas, kabayky, KapTonas, Nomi-
fopy, kabauku, nomigopu. KoxeH wap nocoamtu
Ta Jojatv crieuji. Y vally HanuMti coyc. 3aKputm
KpwLLKy. BctaHoBMTH nporpamy «Buniyka». Yac npwm-
rotyBaHHa — 1 roa. [OTOBY 3anikaHky 3anuwuntu
B My/ibTUBapLi Ha 15 xB.

Potato vegetable
casserole

Potato 250 g
Marrow 200 g
Tomato 150 g
Butter 10 g
Breadcrumbs
Chicken egg 2 pcs
Cream (10%) 150 ml
Salt

Spices

Cook the sauce: in a separate bowl stir diligently
cream and eggs. Cut vegetables in 0.4 cm slices.
Grease multicooker bowl with butter, sprinkle with
breadcrumbs. Lay out vegetables on the top in layers
in the following order: potatoes, marrows, potatoes,
tomatoes, marrows, tomatoes. Add salt and spices to
each layer. Pour the sauce in the bowl. Close the lid.
Install the program «Bake». Cooking time — 1 hour.
Leave the cooked casserole in the multicooker for
15 minutes.



Jleyvo

Mepeub 6onrapcokuii 600 r
Momigop 350 r
Mopksa 100 r
Llykop 50 r
YacHuk 25 1
Metpywka 8 1
Kpin 8 r

Mepeub umni 3 1
Onia 50 mn

Ouert (9 %) 25 mn
Cinb

Momigopu Ta MOpKBY MPOMYCTUTN Yepe3 M'Aco-
pybKy. 3eneHb, YacHvK, nepelpb Ynai NOAPIOHUTY.
bonrapceknin nepelb OUMCTUTU BiA CepLEBUHM Ta
HaCiHHA, Hapi3aTV KiNbLAMW. YCi iHrpeAieHTV noknac-
M 4O Yalli MynbTMBapKW, AoAaTv LyKop, Onito,
OLeT, CiNb | peTeNbHO nepemiwaTi. 3aKpuUTh KPULLIKY.
BcraHoBuTM Nporpamy «TylukyBaHHA». Yac npuroty-
BaHHs — 1 roa,.

Lecho

Bell pepper 600 g
Tomato 350 g
Carrot 100 g
Sugar 50 g

Garlic 25 g
Parsley 8 g

Dill8 g

Chili pepper 3 g
Oil 50 ml
Vinegar (9%) 25 ml
Salt

Put tomatoes and carrots through a grinder.
Chop greens, garlic, chili pepper. Remove core and
seeds from the bell pepper, cut in rings. Put all the
ingredients in the multicooker bowl, add sugar, oil,
vinegar, salt and mix thoroughly. Close the lid. Install
the program «Braise». Cooking time — 1 hour.



J1o6io 3i cTpyuKoBoOi
KBaconi

KBaconsa ctpyuykoBa 3amopoxeHa 250 r
Linbynsa pinyacra 80 r

Anue kypaye 1w

Macno BepLukose TonneHe 30 r
Basunik 10 r

Metpywka 10 r

Kpin 5r

Yabep

TapxyH

Cinb

Linbynto Ta 3eneHb noapibHWTW. [lo Yawi Mynb-
TVBapKM HaaWTM Macno Ta MOKAacTW KBaCOHO.
3akputn kpuwky. Ctpasa rotyetbca 40 xB Ha Npo-
rpami «TywKysaHHa». 3a 20 XB 40 3aBepPLUEHHA NPO-
rpamu BiAKPUTM KPULLIKY, A0 YaLli NoKAacTv unbynto,
3eN1eHb, Ciflb i cnedii, nepemiwaT. 3akpuTn KPULLKY.
3a 5 xB 40 3aBepLUeHHsA Nporpamut B okpemiit EMHO-
CTi 36UTK AL, BIAKPUTU KPULLKY, Y N106i0 3p0obuTm
Kinbka 3arnmbneHb BUAENKO, B AKi MOTpanasTime
AEYHA Maca, | BJIMTU AEUHY CyMilll. 3aKPUTU KPULLIKY.

Green bean lobio

Frozen green bean 250 g
Onion 80 g

Chicken egg 1 pc

Melted butter 30 g

Basil 10 g

Parsley 10 g

Dill 5¢g

Savory

Tarragon

Salt

Chop onion and greens. Pour oil in the multicooker
bowl and put the beans. Close the lid. Cook the
dish on the program «Braise» for 40 minutes. In
20 minutes before the end of the program open the
lid, put the onion, greens, salt and spices to the bowl,
mix. Close the lid. In 5 minutes before the end of the
program beat the eggs in a separate container, open
the lid, make several recesses in the lobio using fork,
and full it with egg mixture. Close the lid.



OBoOUi TYLUKOBaHi

LlykinHi 210

Mepeub 6oarapcbkmin 180 r
Momigop 160 r

Linbynsa pinyacra 80 r
baknaxaH 60 r

YacHuk 51

Onia onnekoBa 30 mn

Cinb

Cneuii

Yci oBoui HapizaTit kybukamm no 1,5-2 cM, YacHMK

NOAPIOHWTY. Y Yallly MynbTMBapKX HAaAUTK ONMBKOBY
ONito, NOKNACTW BCi IHFPEAIEHTH, AOAATH CiNb, Crewi,
nepemilati. 3aKpuT KpuULLKY. BctaHoBuTM nporpa-
My «TyLLKyBaHHA». Yac npurotyBaHHa — 50 xB.

Stewed vegetables

Zucchini 210 g
Bell pepper 180 g
Tomato 160 g
Onion 80 g
Eggplant 60 g
Garlic5 g

Olive oil 30 ml
Salt

Spices

Cut all vegetables in 1.5-2 ¢cm cubes, chop garlic.

Pour olive oil in the multicooker bowl, put all the
ingredients, add salt, spices, mix. Close the lid. Install
the program «Braise». Cooking time — 50 minutes.



Onagkuv KabaykosBi

Kabauok 300 r

Arue kypade 1 WwT.
bopolHo nwennyHe 50 r
Linbyns pinyacra 40 r
Kpin 10 r

Onia 50 mn

Cinb

Cneuii

Kabayok ouncTuTy Big LKIPKW Ta HaciHHS, HaTep-
TV Ha Bemkin TepTywi. Kpin i umbynto nogpioHUTL.
B okpeMmii emHOCTI 3MmiluaTh kabayok, Lumbynto, aliLe,
6OPOLLHO, KpiM, Cifb Ta crewii. Y yally MynsT1BapKu
HaauT onito. foTyBaTW 3 BIAKPUTOHO KPULLKOK Ha
nporpami «CMaxeHHs». Yac npurotyBaHHA — 24 XB.
Micna nouatky 3BOPOTHOrO BiA/iKy B Yally BMKAAC-
™™ ABi HeBenwki nopuii Ticta. 3a 20 xB AO 3aKiH-
YeHHA nporpamMn onagku nepesepHyTv. 3a 16 xB
[0 3aKiHYEHHA Mporpamu BMKAACTW FOTOBI ONAAKW.
MoBTOPUTK A 3 TICTOM, WO 3aAULLIMAOCH.

Marrow pancakes

Marrow 300 g
Chicken egg 1 pc
Wheat flour 50 g
Onion 40 g

Dill 10 g

Oil 50 ml

Salt

Spices

Peel marrow and remove seeds, grate it on a
large grater. Chop dill and onion. In a separate bowl,
mix marrow, onion, egg, flour, dill, salt and spices.
Pour oil to the multicooker bowl. Cook with open lid
on the program «Fry». Cooking time — 24 minutes.
After the beginning of countdown, put two small
portions of dough in the bowl. In 20 minutes before
the end of the program turn the pancakes over. In
16 minutes before the end of the program lay out
cooked pancakes. Repeat with the remaining dough.
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Puc i3 oBouamMmum

Puc whidosanuii 200 r
Mopksa 130 1

Linbyns pinyacra 50 r
Ksacona crpyukosa 50 r
YacHuk 5

Boaa 270 mn

Onisa onvekosa 40 M
Cinb

Cneuii

Puc npomunth. YacHuk HaTepTv Ha BeAUKil TepTy-
i, unbynto Hapisath kybukamu no 0,5 cm, Mopksy
Ta CnapXeBy KBACOMO — Ha HEBeNMKi LWMATOUKW. YCi
IHrpeAieHTV NOKNacTM A0 Yalli MynbTUBapKW, nepe-
MillaTV ¥ PO3PIBHATU NONATKORD. 3aKpUTU KPULLKY.
BcranosuTtn nporpamy «Puc». Yac npurotyBaHHA —
20 xs.

Rice with vegetables

Polished rice 200 g
Carrot 130 g
Onion 50 g

Green bean 50 g
Garlic5 g

Water 270 ml
Olive oil 40 ml

Salt

Spices

Rinse the rice. Grate garlic on a large grater,
cut onion in 0.5 cm cubes, carrots and green
beans — in small pieces. Put all the ingredients in
the multicooker bowl, mix and level with a spatula.
Close the lid. Install the program «Rice». Cooking
time — 20 minutes.



Tennuu canar
i3 KpeBeTKaMm

= Kpesetku Turposi 100 r
= Momigopw yepi 80 r

= Asokazo 80 r

= LlykiHi 80 r

= Canat aunctosuin 20 1

= ba3unik YepBoOHWI 5 1
= KopiHb iMbupy 2 1

= Onia 30 mn

= Onis onmekoBsa 10 M

KpeBeTkv MmpomuTW, OUMCTUTM BIA NaHUMPa,
3a/MWKMBLUM XBICT. LIyKiHI O4MCTUTY BIiA LLKIPKK, Hapi-
3a™m Kybukamu no 1 cMm. ABOKajO OYMUCTUTM BIf
LWKIPKK, BWMIHATW KICTOYKY, Hapi3aTh Kybukamu mno
1 cMm. IMBUP OUMCTUT, HaTePTV Ha APIOHIN TepTyLUL.
Momigopu po3pizat Haenin, 6aswnik NoapibHUTW,
NCTA canaTy HapBaTW. B okpemili eMHOCTI 3Mmilwatn
aBoKajo, MOMIAOPW, UCTA canaty, AoAaTu TepTuit
KOPiHb iMBMPY, Ba3nnik, OAMBKOBY ONit0 Ta Nepemi-
watn. Y valy MyabTMBapKW Haautu oniro. fotysaTtn
3 BIAKPUTOK KPULLKOH Ha nporpami «CMaxeHHA».
Yac npwurotyBaHHA — 10 xB. |3 NoyaTkoM 3BOPOTHO-
ro BiANKy BMKNACTW KPeBETKWM Ta UykiHi. oTyBatw,
nepioAM4HO nepeBepTarouM LyKiHi i KpeBeTku, A0
3aBepLUeHHs nporpamu. Buknactu LykiHi Ha canatHy
CyMiLl, NPUKpacuTK KpeeeTkamu. MNogasath LykiHi Ta
KpeBeTKu TenMmMu.

Warm shrimp salad

Tiger shrimp 100 g
Cherry tomato 80 g
Avocado 80 g
Zucchini 80 g
Lettuce 20 g

Red basil 5 g
Ginger root 2 g

Oil 30 ml

Olive oil 10 ml

Rinse the shrimps, peel from the shell, leaving
the tail. Peel zucchini, cut in 1 cm cubes. Peel
avocado, remove the avocado pit, cut in 1 cm cubes.
Peel ginger, grate on a fine grater. Cut in a half
tomatoes, chop basil, tear lettuce leaves. Mix in a
separate container avocado, tomatoes, lettuce, add
grated ginger root, basil, olive oil and mix. Pour
oil in the multicooker bowl. Cook with the open lid
on the program «Fry». Cooking time - 10 minutes.
At the beginning of countdown, put the shrimps
and zucchini. Cook, turning zucchini and shrimps
periodically, till the end of the program. Put zucchini
on a salad mixture, garnish with shrimps. Serve
zucchini and shrimps warm.



Mpeuka po3cunyacTa

Kpyna rpevana 260 r
Macno sepLukose 20 r
Boaa 600 mn

Cinb

Yally MynbTMBapkM 3MacTUTV BEPLUKOBUM Mac-
NIOM, MOKAACT! Kpyny, 3aiuTh BOAOK, AOAATV Cilb
i nepemillaTn. 3akpuTn KpuLLIKY. BctaHosuTM Nnporpa-
My «Puc». Yac npurotyBaHHsa — 35 xB.

Crumbly buckwheat

Buckwheat 260 g
Butter 20 g
Water 600 ml
Salt

Grease the multicooker bowl with butter, put
buckwheat, fill with water, add salt and mix. Close
the lid. Install the program «Rice». Cooking time —
35 minutes.



Kalwia repkynecoBa

MnacTisui siBCAHi (Nomen NO1) 80 r
Macno BepLukose 20 r

Monoko (2,5 %) 500 mn

Cinb

Llykop

MnacTiBLi NOKAACTV A0 Yalli MynbTUBapPKK, 3aau-

T MONOKOM, AOAATV BEPLUKOBE Macno, Cillb i LyKop,

peTenbHO  MepemilaTu.

BcraHoBMTM  nporpamy

«MonouHa Kalwa». Hac npurotyBaHHa — 25 xB.

Oat flakes porridge

Oat flakes (grinding N21) 80 g
Butter 20 g

Milk (2.5%) 500 ml

Salt

Sugar

Put the oat flakes in the multicooker bowl, pour

milk, add butter, salt and sugar, mix thoroughly.
Install the program «Porridge». Cooking time -
25 minutes.



Kawa KyKypyAa3siHa

Kpyna kykypyassHa 100 r
Macno sepLukose 20 r
Monoko (2,5 %) 600 mn
Cinb

Llykop

Kpyny noknactv Ao 4ali MynsTMBapKM, 3anum-
T MOJOKOM, AOAaTW BepLIKOBE Macno, Cilb
i LyKOp, peTenbHO Mepemiatv. 3aKpuUT KPULLIKY.
BcraHoBWTM nNporpamy «MonouHa kawa». Yac npu-
rotysaHHa — 45 xs.

Corn porridge

Corn grits 100 g
Butter 20 g

Milk (2.5%) 600 ml
Salt

Sugar

Put the corn grits in the multicooker bowl, fill
with milk, add butter, salt and sugar, mix thoroughly.
Close the lid. Install the program «Porridge». Cooking
time — 45 minutes.



Kawa MaHHa

Kpyna manHa 30 1
Macno BepLukose 20 1
Monoko (2,5 %) 450 mn
Cinb

Llykop

Kpyny noknactun fo yauwi MynsTMBapKu, 3anutu
MOJIOKOM, JOAaTh BEepLUKOBE Macao, Ciflb i Lykop,
peTeNbHO NepemilaTy. 3aKpuUTK KpULLIKY. BctaHoBMTH
nporpamy «MonouyHa Kala». Yac npurotyBaHHa —
25 xB.

Semolina porridge

Semolina 30 g
Butter 20 g

Milk (2.5%) 450 ml
Salt

Sugar

Put the semolina in the multicooker bowl, pour
milk, add butter, salt and sugar, mix thoroughly.
Close the lid. Install the program «Porridge». Cooking
time — 25 minutes.



Kawa nwoHsaHa

Kpyna nwoxsaHa 100 r
Macno sepLukose 20 r
Monoko (2,5 %) 700 mn
Cinb

Llykop

Kpyny noknactv Ao 4ali MynsTMBapKM, 3anum-
™M MONOKOM, AOJaTW BepLUKOBEe Macao, Cifb,
LyKOp | peTenbHO nepemiati. 3akpuTu KPULLKY.
BcraHoBWTM nNporpamy «MonouHa kawa». Yac npu-
rotysaHHa — 50 xB.

Millet porridge

Millet groats 100 g
Butter 20 g

Milk (2.5%) 700 ml
Salt

Sugar

Put the millet groats in the multicooker bowl, fill
with milk, add butter, salt, sugar and mix thoroughly.
Close the lid. Install the program «Porridge». Cooking
time — 50 minutes.



Kawa pucoBa

Puc kpyrnosepHuctuii waidposanwmii 100 r
Macno BepLukose 20 1

Monoko (2,5 %) 500 mn

Cinb

Llykop

Pvuc noknact A0 uali MynsTMBapPKW, 3aaunTtu
MOJIOKOM, AOAaTV BepLUKOBE Macno, Cillb, LyKop
i nepemiwarn. 3akpuTn KpuLKy. BctaHoBMTU npo-
rpamy «MonouHa kawwa». Hac npurotyBaHHa — 50 xB.

Rice porridge

Round-grain polished rice 100 g
Butter 20 g

Milk (2.5%) 500 ml

Salt

Sugar

Put rice in the multicooker bowl, pour milk, add

butter, salt, sugar and mix. Close the lid. Install the
program «Porridge». Cooking time — 50 minutes.



MakapoHu

= MakapoHu 240 r
= Onia 20 mn

= Bogaln

= Cinb

Y valy MynsTYBapKWU HaaUMTW BOAY, AOAATU Cinb
N onito. 3akpuTW KpwLwKy. BctaHoBWTM nporpamy
«Macta». Yac npurotysaHHa — 12 xs. lMicas 38yKoBOro
CWrHaTy BUKAACTU MakKapoHM.

Pasta

Pasta 240 g
Oil 20 ml
Water 1L
Salt

Pour water in the multicooker bowl, add salt
and oil. Close the lid. Install the program «Pasta».
Cooking time — 12 minutes. Lay out pasta after the
sound signal.



MaKapoHU No-$pnoTCbKMU

®apw anosnuuin 300
MakapoHu 230 r
Linbyns pinyacra 150 r
Boaa 1,2 n

BynblioH m'acHui 150 ma
Onia 50 mn

Cinb

Cneuii

Yawa 1. 1. Y vawy MynsTMBapKu HaauTtu BOAY,
Aojath Cinb. 3aKpUTK KpuLLKy. 2. BctaHoBWTM Npo-
rpamy «Macta». Yac npurotyBaHHa — 12 xB. 3. lMicna
3BYKOBOTO CUrHaly BIAKPUTU KPULLIKY, MOKAacTU A0
Yawi MakapoHW, nepemiwat. 3aKpUT KPULLKY.
foTyBaT A0 3aKiHYeHHA nporpamu. 4. Bigkputn
KPULLKY, MakapOHW BIAKVHYTU Ha APYLUAAK, HaAUTU
onito (10 mn) i nepemiluati.

Yawa 2. 1. Unbynto Hapizatv kybukamu no
0,5 c™m. 2. Y vauy MynbTvBapku Haautu onito (40 mn).
3. TotyBatv Ha nporpami «CMaxeHHA» MpOoTAroM
20 xB 3 BigKpUTOIO KpULLIKOHO. 4. I3 moyaTkoM 3BO-
POTHOrO BiANIKY Moknactn Lmnbynto. Obcmaxysaty,
nomiwyroun. 3a 15 xB8 A0 3aKiHYEHHA NPUroTyBaHHA
fojatv dapu, cinb, cneuii i nepemiwatun. fotyBaTy,
nepioANYHO NoMillytoun. 3a 5 XB A0 3aKiHYeHHA
HaauTn ByNnbloOH i Nepemiwatu. 5. 3annwmti roto-
BUIA COYC Ha aBTOMIAIrpiBi, NEPIOANYHO MOMILLYBATW.
6. Y vally foaaT MakapoHW, nepemillaTu.

Navy style pasta

Minced beef meat 300 g
Pasta 230 g

Onion 150 g

Water 1.2 L

Meat broth 150 ml

Oil 50 ml

Salt

Spices

Bowl 1. 1. Pour water in the multicooker bowl,
add salt. Close the lid. 2. Install the program «Pasta».
Cooking time - 12 minutes 3. After sound signal open
the lid, put pasta to the bowl, mix. Close the lid. Cook
till the end of the program. 4. Open the lid, discard
the pasta in a colander, pour oil (10 ml) and mix.

Bowl 2. 1. Cut the onion in 0.5 cm cubes. 2. Pour
oil (40 ml) in the multicooker bowl. 3. Cook on the
program «Fry» for 20 minutes with the open lid. 4.
At the beginning of the countdown put the onion.
Fry, stirring. In 15 minutes before the end of cooking
add minced meat, salt, spices and mix. Cook, stirring
periodically. In 5 minutes before the end pour the
broth and stir. 5. Leave the cooked sauce on the
auto heating, stirring periodically. 6. Add pasta to
the bowl, mix.



MaKapoOHU 3 CUPOM

Cup yeanep 180 r
MakapoHwu 150 r

Macno sepLukose 50 r
bopowwHo nweHnuHe 30 r
Manpwvka 3 1

Boasa 1,5 n

Monoko (2,5 %) 180 mn
Coyc BycTepcbkuin 20 ma
Onis onuekosa 10 mn
MepeLb YOPHWI MeneHui
Cinb

Yawa 1. 1. Cup (100 r) HaTepTn Ha TepTyLL.
2. Y yvally MynbTVBapKU MOKAACTM BEPLLKOBE Macso.
3. TotyBaTh 13 XB 3 BIAKPUTORO KPULLKOO Ha Mporpami
«CBilt peuent» 3a Temneparypu 120 °C. 4. 3a 10 xB
[0 3aKiHYEeHHS NporpaMu 4o Yalli 4oaaTn 6OPOLLHO,
Cinb, NepeLp, NOCTIMHO MOMILLYHOUW, HAIUTLN MONOKO.
loTyBaTy, NOMiLLYtOUK. 3a 5 XB 40 3aKiHYEHHA Nporpa-
Mu goaatn cnp (100 r) i BycTepcbkuia coyc. TotysaTty,
NOCTIMHO noMmiwytoun. 5. TotoBWin coyc nepenntu
B OKpemMy EMHICTb.

Yawa 2. 1. Cup (80 r) HaTepTu Ha BeAVKili TepTyLU-
L. 2. Y valy MyabTUBapKW HaauUTW BOZAY, AOAATU Cifb.
3aKkpuTn Kpuwwky. 3. BctaHoBMTM Nporpamy «[acta».
Yac npwurotyBaHHs — 12 xB. 4. [icna 3ByKOBOrO Cur-
Hajy, noknacTm A0 Yalli MakapoHW, nepemilaTty.
3aKkpuTH KpuLLKy. 5. TOTOBI MakapoHW BIAKWMHYTV Ha
LAPYLLNAK, HAAUTK onito | nepemiwatn. 6. [IHo Ta 6okm
YaLli MyNbTVBAPKN BUCTEAWTY NEPramMmeHToM 1S BUMi-
KaHHA, BUKNACTV MakapoHK, HaMTL COYC i nepemilla-
Tn. MNocnnatn CpoMm i ManprKoKo. 3aKPUTK KPULLIKY.
7. Totysatt 20 xB Ha nporpami «Buniuka».

Cheese pasta

Cheese cheddar 180 g
Pasta 150 g

Butter 50 g

Wheat flour 30 g
Paprika 3 g

Water 1.5 L

Milk (2.5%) 180 ml
Worcestershire sauce 20 ml
Olive oil 10 ml
Ground black pepper
Salt

Bowl 1. 1. Grate cheese (100 g) on a grater. 2.
Put butter in the multicooker bowl. 3. Cook for 13
minutes with the open lid on the program «Manual»
at a temperature of 120° C. 4. In 10 minutes before
the end of the program add flour, salt and pepper
to the bowl, stirring constantly, pour milk. Cook,
stirring. In 5 minutes before the end of the program
add cheese (100 g) and Worcestershire sauce. Cook,
stirring constantly. 5. Pour over the cooked sauce in
a separate container.

Bowl 2. 1. Grate the cheese (80 g) on a large
grater. 2. Pour water in the multicooker bowl, add
salt. Close the lid. 3. Install the program «Pasta».
Cooking time — 12 minutes. 4. After the sound signal,
put pasta to the bowl, stir. Close the lid. 5. Discard
the cooked pasta in a colander, pour oil and mix. 6.
Bottom and sides of the multicooker bowl line with
parchment for baking, lay out the pasta, pour the
sauce and mix. Sprinkle with cheese and paprika.
Close the lid. 7. Cook for 20 minutes on the program

«Bake».



MaHTH

BopoLuHo nwennuHe 500 r
Aue kypaye 4 wr.

Boaa 1n

Onia 15 mn

®ine anosmye 300 r

®Dine cemHaue 300 r
Linbyns pinyacra 100 r
YacHuk 5

Cinb

Cneuii

3aMicuTn TiCTO: y GOpPOLLHI 3pobUTK HeBenuke
3arnbNeHHs, 0bepexHO BOUTU B HBOTO AL (2 WT.),
Ao4aTv ONito, NiACONEHY BOAY, nepemillatv. Bumicntn
O OTpUMaHHA oAHopigHOI Macu. [lpurotyeatu
dapl: M'ACO nepeMonoTM Ha M'sAcopybLi pa3om
i3 umbyneto Ta YaCHUKOM, AoAaTW ALA (2 LWT.), Cinb,
cnewii Ta nepemiwwaty. Po3kayaTtu TicTo y nnacT 3aB-
ToBWKKM 0,3 CM, BMPI3aTh 3 HbOTO KPY>XKM AiaMeTpOM
10 cMm. Y cepeAnHy KOXHOTO BMKAACTU HEBENVKY
nopLito M'ACHOTO dapLly i KpyroBuM pyxoM 3allu-
natv Kpai TicTa. Y yawly MyabTUBapKWU HaauTi BOAY,
BCTAHOBUTW KOHTeWHep ANf MPUroTyBaHHA Ha napi,
MOKAACTU MaHTW. 3aKpUTU KpULLKY. BcTaHoBWTY Mpo-
rpamy «[lapa». Yac npurotysaHHa — 25 xB.

Manty

Wheat flour 500 g
Chicken egg 4 pcs
Water 1L

Oil 15 ml

Beef fillet 300 g
Pork fillet 300 g
Onion 100 g
Garlic5g

Salt

Spices

Knead the dough: make a small deepening in the
flour, carefully put eggs in it (2 pcs), add oil, salted
water, mix. Knead well to obtain a homogeneous
mass. Cook minced meat: grind the meat in a meat
grinder together with onion and garlic, add eggs
(2 pcs), salt, spices and mix. Roll out the dough into
a layer 0.3 cm thick, cut out circles with a 10 cm
diameter. In the middle of each put a small portion
of minced meat and pinch the edges of the dough in
a circular motion. Pour water in the multicooker bowl,
install a container for steaming, put on the manty.
Close the lid. Install the program «Steam». Cooking
time — 25 minutes.



Mnos. i3 6apaHMHOIO

BapaHwuHa 300 r

Pvc poBrosepHucTuii wnidosanuii 240 r
Linbynsa pinyacra 150 r

PopazuHkm 60 1

Kypara 50 r

Macno sepuukose 50 r

Boaa 320 mn

Cik rpaHatoBuiz 30 MA

Cinb

Kypary Ta poAsvHkM 3aMouuTu B Tenniil BoAi
Ha 30 xB. bapaHwHy, Kypary Ta umbyno Hapizatu
Kybvkamu no 1,5 cMm. Y yally MynbTMBapKu Haautm
onito. ToTyBaTth 3 BIAKPUTOK KPULLKOK Ha Mporpami
«CMmaxeHHs». Yac npurotyBaHHa — 10 xB. 13 noyar-
KOM 3BOPOTHOrO BiANKy A0 Yalli MynsTUBapKu
noknactv 6apaHuHy Ta umbymo. loTyBaTh, nepi-
OJMYHO TMOMILLYIOUM, A0 3aBeplUeHHs Mporpamu.
Y vawy MynbTMBapkuM MOKNacTU POA3MHKM, Kypary,
3Bepxy PiBHUM LLAPOM MOKAACTU PUC, 3aAUTU BOAOHD
i rpaHaTOBMM COKOM. 3aKpuTV KpuLLKy. BctaHoBWTH
nporpamy «lnos». Yac npurotyBaHHa — 1 rog,.

Lamb pilaf

Lamb 300 g

Polished long-grain rice 240 g
Onion 150 g

Raisin 60 g

Dried apricot 50 g

Butter 50 g

Water 320 ml

Pomegranate juice 30 ml

Salt

Soak dried apricots and raisins in warm water for
30 minutes. Cut lamb, dried apricots and onions in
1.5 cm cubes. Pour oil in the multicooker bowl. Cook
with the open lid on the program «Fry». Cooking
time — 10 minutes. At the beginning of the countdown
put lamb and onion to the multicooker bowl. Cook,
stirring periodically, till the end of the program. Put
raisins, dried apricots in the multicooker bowl, put
rice evenly on the top, pour water and pomegranate
juice. Close the lid. Install the program «Pilaf».
Cooking time - 1 hour.



MnoB 3i CBUHUHOIO

Owwmiok cBuHsuMi 300 r
Pvic wnidosaHnii 260 r
Mopksa 100 r

Unbyna pinyacra 100 r
YacHuk 10 r

Boaa 350 mn

Onia 35 mn

Cinb

Cneuii

M’aco Hapizat1 kybukamu no 2-2,5 cm. Mopksy
HaTepTW Ha BEeAWKIA TepTywui, unbynto Hapizatu
NIBKINbLAMM, YaCHUK MPOMUTK (MOXHa HE YNCTUTH).
M'Aco, MOPKBY, LmbYNt0 MoKAacT A0 yalli Mysb-
TMBapKKW, AOAATW ONito, Cib, crevLii Ta nepemiwaTu.
3Bepxy Ha M'ACO NOKNACTV PUC | PO3PIBHATY, 3aKnac-
TV B PUC 3yBUMKM YaCHUKY, 3aAMUTV BOAOD. 3aKpUTK
KpuLKy. BctaHosuTty nporpamy «[1naoe». Yac npuro-
TyBaHH#A — 1 roA. [oToBUIA N0B NepemilaTy.

Pork pilaf

Pork neck 300 g
Polished rice 260 g
Carrot 100 g
Onion 100 g
Garlic10 g

Water 350 ml

Oil 35 ml

Salt

Spices

Cut the meat in 2-2.5 cm cubes. Carrots grate
on a large grater, cut the onion in half rings, rinse
garlic (you may not peel it). Put meat, carrot, onion
in the multicooker bowl, add oil, salt, spices and mix.
Put rice on the meat and flatten, put garlic cloves in
rice, fill with water. Close the lid. Install the program
«Pilaf». Cooking time — 1 hour. Mix cooked pilaf.



MnoB 3 oBOYaMu

Puc wnidosannin 260 r
Kykypyasa koHcepsoBaHa 100 r
Mepeub 6onrapcbkuii 100 1
Mopksa 70 r

Linbynsa pinyacra 70 r

Boaa 330 mn

Onia 70 mn

Cinb

Cneuii

Mopksy, Lnbynto i Nepelb HapizaTv kybrikamu
no 0,5 cMm. I3 KyKypyasn 3autv pignHy. Yci oBoui
nokaacTu A0 Yali MynbTMBapKK, AOAATU ONito, CiNlb,
credii Ta nepemiwaty. 3Bepxy Ha OBOYI MoK/aacTu
pYC | PO3PIBHATY, 3aNUTW BOAOKD. 3aKPUTU KPULLIKY.
BcranosuTtn nporpamy «[Mnos». Yac npurotyBaHHa —
45 xB. fOTOBWI NNOB NepemilLaTh.

Vegetable pilaf

Polished rice 260 g
Canned corn 100 g
Bell pepper 100 g
Carrot 70 g

Onion 70 g

Water 330 ml

Oil 70 ml

Salt

Spices

Cut carrot, onion and pepper in 0.5 ¢cm cubes.
Drain the liquid from the corn. Put all vegetables to
the multicooker bowl, add oil, salt, spices and mix.
Put rice on the vegetables and flatten, fill with water.
Close the lid. Install the program «Pilaf». Cooking

time — 45 min. Mix cooked pilaf.



Puc BigpBapHUM

Puc whidosanuii 260 r
Macno sepLukose 20 r
Boaa 320 mn

Cinb

Yally MynbTMBapKM 3MacTUTK BEPLUKOBMM Mac-
JIOM, MOKNAcT B Hei puC, 3a/1UTh BOAOD, AOAATU
Cinb i nepemiwati. 3akpuUty KpuLky. BcraHosWTK
nporpamy «Puc».

Boiled rice

Polished rice 260 g
Butter 20 g

Water 320 ml

Salt

Grease the multicooker bowl with butter, put rice
in it, fill with water, add salt and stir. Close the lid.
Install the program «Rice».



CnarerTi
3 ppuKaaenbKkamm

®apw sanosuuwmin 200 r
Cnareti 150 r

Arue kypade 1 WwT.
Linbyns pinyacra 40 r
Macta TomatHa 40 r
Cwvip napmesaH TBepanii 20 1
Metpywka 8 1

YacHuk 51

Boaa 1,2 n

Onia onnekosa 30 M
Cinb, cnewii

Yawa 1. 1. 3akvn'atutu nigconeHy Bogy B Yalli
MYAbTVMBapPKM Ha nporpami «[lacta» nporarom 12 xB
nif 3aKpUTOrO KpuLLKOro. 2. Ticna 3ByKOBOrO CurHa-
Ny MOKNacTh y BOAy CrareTi, mepeMmillaTy, 3akputu
Kpuwky. 3. ToTyBatv A0 3aKiHYeHHA nporpamu, Bif-
KMHYTW cnareTi Ha Apywnak, gogatv onito (10 mn)
i nepemiwwartu.

Yawa 2. 1. Linbynto, YacHWK i neTpyLKy noapi6-
HUTW. 3MillaTh AlLe, NapMe3aH, YacHuK, dapLy, Cilb
i cnewii, BUMICUTW A0 OTPVMMaHHA OAHOPIAHOI Macu
i cdopmysatn bpvikagensku giametpom 1-1,5 cm.
2. Y vauwy MynsTMBapku Haautu onito (20 mn).
3. B posirpity vally Buknact Gpukasensku i roty-
BaTW Ha nporpami «CMaxeHHA» 15 XB 3 BiAKPUTOHO
KpWLLKOIO, MepiognyHO nepesepTatoun. 4. 3a 8 x8
[0 3aKiHYeHHA nporpamu B Yally AOAaTW TOMaTHy
nacty. 3a 5 x8 goaat soay (200 mn), NeTpyLuky, Cinb
i cnevwii, nepemiwat. 5. TpumaTh roToBUIA COyC Ha
aBTOMIAIrpiBi, NEPIOANYHO MOMILLYIOUW, NMOTIM AoAa-
TW 10 HBOTO CMareTi Ta NepemiwaTty.

Spaghetti
with meatballs

Minced beef 200 g
Spaghetti 150 g
Chicken egg 1 pc
Onion 40 g
Tomato paste 40 g
Parmesan cheese 20 g
Parsley 8 g
Garlic5g

Water 1.2 L

Olive oil 30 ml
Salt, spices

Bowl 1. 1. Boil salted water in the multicookers
bowl on the program «Pasta» for 12 minutes with a
closed lid. 2. After the sound signal, put the spaghetti
in water, stir, close the lid. 3. Cook till the end of the
program, discard the spaghetti in a colander, add oil
(10 ml) and mix.

Bowl 2. 1. Chop onion, garlic and parsley. Mix
egg, parmesan, garlic, minced meat, salt and spices,
knead to obtain a homogeneous mass and form
meatballs with a diameter of 1-1.5 cm. 2. Pour oil
(20 ml) in the multicooker bowl. 3. Put meatballs in
a heated bowl and cook on the program «Fry» for
15 minutes with open lid, turning periodically. 4. In
8 minutes to the end of the program add tomato
paste to the bowl. In 5 minutes add water (200 ml),
parsley, salt and spices, mix. 5. Keep the cooked
sauce on auto heating, stirring periodically, then add

spaghetti and mix.



doHAalo cupHe

Cwvip veasep 350 r
Kpoxmanb 10 1
YacHuk 10 r

BuHo 6ine cyxe 150 mn
Bepuuku (20 %) 75 mn
Boaa 50 mn

CiK TMMOHHWIA 5 MA
Cinb

Cneuii

Cup HaTepTu Ha ApibHIA TepTywli, YacHMK
noApibHWTU. Bepluky, BoAy, Kpoxmanb i LyKop 3Mi-
LIaTh B OKPEMI EMHOCTI O OTPVUMaHHS OAHOPIAHOT
Macu. Y dallly MynsTMBapKu HaauTu BuUHO. foTyBatn
3 BIZAKPUTOKO KpULLKOHO. BctaHoBUTH Nporpamy «Caii
peuent», Temnepatypy 90 °C. Yac npurotyBaHHA —
12 xB. 32 9 XB A0 3aBepPLUEHHSA NPOrpamu, NocTinHO
MOMILLYHOUW, Y Yallly AOAATW YacCHWUK i Cvp, MilaTu
0 OTPUMaHHA OAHOPIAHOI Mack. He npunuHatoum
nomilyBatit, AoAaTu JAUMOHHWIA Cik, Cinb i crewyi.
foTyBaTW, MepioAMYHO MoMmiwyroun. 3a 3 XB A0
3aBepLUEHHA Nporpamu, NOMILlYrOUM, A0AATH CyMiLl
i3 BepLKkiB i Kpoxmanto. loTyBaTv A0 3aKiHYEHHA
nporpamy, NOMiLLyUK.

Cheese fondue

Cheddar cheese 350 g
Starch 10 g

Garlic10 g

White dry wine 150 ml
Cream (20%) 75 ml
Water 50 ml

Lemon juice 5 ml

Salt

Spices

Grate the cheese on a fine grater, chop the garlic.
Cream, water, starch and sugar mix in a separate
bowl to obtain a homogeneous mass. Pour wine
in the multicooker bowl. Cook with open lid. Install
the program «Manual», temperature 90° C. Cooking
time — 12 min. In 9 minutes before the end of the
program, constantly stirring, add garlic and cheese
to the bowl, stir to obtain a homogeneous mass.
Add lemon juice, salt and spices, don't stop stirring.
Cook, stirring periodically. In 3 minutes to the end of
the program, while stirring, add the mixture of cream
and starch. Cook stirring till the end of the program.



doHAalo WoKonagHe

Llokonag “opHwii ripkuia 200 r
Bepukm (20 %) 200 mn

ManTky wWokonagy posaamatv Ha LWMaTOYKM.
Moknactv wokonaj A0 Yalli MyAbTUBAPKM, Hanu-
TM Bepwku. [oTyBaTM 3 BIAKPUTOKO KPULLKOO.
BcraHoBuT nporpamy «CBiit pelenT», Temnepatypy
90 °C. Yac npwurotysarHHa — 10 xs. foTyBaTty, nepio-
AVIYHO MOMILLYOUK, O 3aBePLUEHHA MPOrpamu.

Chocolate fondue

Dark chocolate 200 g
Cream (20%) 200 ml

Break the chocolate bar into pieces. Put the
chocolate in the multicooker bowl, pour the cream.
Cook with open lid. Install the program «Manual»,
temperature 90° C. Cooking time — 10 minutes. Cook,
stirring periodically, till the end of the program.



ArigHUMN KMcinb

Airoan 3amopoxeni 200 r
Llykop 100 r

Kpoxmanb 60 r

Boaza 1 n

Arogn  NpoMuTW, MNOAPIGHWUTM  BaeHAepOoM.
Y Yauwy mynsTMBapku Haautv Bogy (700 mn), goaatn
LlyKop, AriAHY CyMill | nepemiwaTi. 3aKpuUTy KPULLIKY.
BctaHoBWTM nporpamy «BapiHHsa». Yac npuroty-
BaHHA — 1 rog. 3a 10 xB A0 3aKiHUYeHHA nporpamu
B OKPEMIil EMHOCTI PO3UMHUTL KPOXMasb Y XONOAHIM
Bogi (300 mMA) Ta, NOMILLYIOUM BIHUYMKOM, MOCTYMNOBO
Ha/UTW AOTO Y AriAHWIA BigBap. fOTyBaTK 3 BIAKPUTOO
KPWLLKOK, MEPIOANYHO MOMILLYHOUM BIHYMKOM, A0
3aBepLUEHHA Nporpamm.

Berry kissel

Frozen berries 200 g
Sugar 100 g

Starch 60 g

Water 1L

Wash the berries, grind in a blender. Pour water
(700 ml) in the multicooker bowl, add sugar, berry
mixture and mix. Close the lid. Install the program
«Boil». Cooking time — 1 hour. In 10 minutes before
the end of the program, in a separate container,
dissolve the starch in the cold water (300 ml) and,
stirring with a whisk, gradually pour it in the berry
broth. Cook with open lid, stirring periodically with a
whisk, till the end pf the program.



MiHTBeUH Mulled wine

Llykop 100 r Sugar 100 g

PoasnHkn 10 1 Raisin 10 g

IMBup 51 Ginger 5 g

Lleapa 3 anenbcuHis 5 r Orange peel 5 g

Kopwmusa 5 Cinnamon 5 g

KapgamoH 5 1 Cardamom 5 g

fBo3amnka 5t Carnation 5 g

BuHo uepBoHe cyxe 700 Mn Dry red wine 700 ml

YCi iHrpesieHTV NoKAacTh A0 valli MyabTUBapKK, Put all the ingredients in the multicooker bowl,
HaAUTW BUHO W peTeNbHO Mepemiwati. 3akputu pour wine and mix thoroughly. Close the lid. Install
KpwvLwKy. BctaHoBWTY mporpamy «CBill peLienT», Tem- the program «Manual», temperature 80 °C. Cooking
nepatypy 80 °C. Yac npurotysaHHsa — 30 xB. time — 30 minutes.




MorypT KnacuuHuin

MpocTokBatwa (2,5 %) 350 mn
Monoko (3,2 %) 300 mn
Bepuuku (10 %) 300 mn

Monoko, BepLlKK Ta NPOCTOKBALLy KiMHaTHOI
TemnepaTypw 3MilaTi B OKPeMii EMHOCTI Ta HaIUTK
B Yally My/JbTUBAPKW. 3aKpWUTK KPULLKY. BcTaHOBKTH
nporpamy «orypT». Yac npurotysaHHs — 8 rog.
[OTOBWIA MOTYpPT 3aNULLINTY B XONOANABHWKY Ha 3 roj,.

Classic yogurt

Sour milk (2.5%) 350 ml
Milk (3.2%) 300 ml
Cream (10%) 300 ml

Room temperature ingredients: milk, cream and
sour milk mix in a separate container and pour in the
multicooker bowl. Close the lid. Install the program
«Yogurt». Cooking time — 8 hours. Leave the cooked
yogurt in the refrigerator for 3 hours.



MorypT i3 nonyHuuelo

Mpoctoksawwa (2,5 %) 350 mn
Monoko (3,2 %) 300 mn
Bepukm (10 %) 300 mn
MonyHnua 100 r

MonyHuuto HapizaTh kybrkamu no 1.cM. Monoko,
BEPLUKM Ta MPOCTOKBaLLy KIMHATHOI Temnepatypu
3MiLIaTV B OKPEMI EMHOCTI, HalUTW B Yally My/b-
TVIBapky, AOAATV MOAYHWLIO, NMepeMmiaTy. 3aKpuTu
KpuwKky. BcTaHoBWTM nporpamy «Morypt». Yac
npurotyeaHHa — 8 roa. [oToBWIA HorypT 3aaMLnTK
B XOJIOAMABHWKY Ha 3 rog.

Strawberry yogurt

Sour milk (2.5%) 350 ml
Milk (3.2%) 300 ml
Cream (10%) 300 ml
Strawberry 100 g

Strawberries cut in 1cm cubes. Room temperature
ingredients: milk, cream and sour milk mix in a
separate container and pour in the multicooker
bowl, add strawberries, mix. Close the lid. Install the
program «Yogurt». Cooking time — 8 hours. Leave
cooked yogurt in the refrigerator for 3 hours.



KomMnort i3 cyxodpyKTiB

Cyxoppyktin 250 r
Llykop 80 r
Bosa 1 n

CyxoppyKT! NPOMUTK, BIAKMHYTU Ha APYLIAAK,
AT CTeKTW. YCi iHrpesieHTM noknactv 0 udalli
MyNbTUBAPKK, 3aN1TV BOAOHD, NepemiaTti. 3akputm
KpuLLKy. BctaHoBUTH Nporpamy «BapiHHa». Yac npu-
rotyBaHHA — 1 roz.

Dried fruit compote

Dried fruits 250 g
Sugar 80 g
Water 1L

Rinse dried fruits, discard in a colander to drain.
Put all the ingredients in the multicooker bowl, fill
with water, mix. Close the lid. Install the program
«Boil». Cooking time — 1 hour.



Hanin aripHun

Llykop 120 r

MonyHuua 70 r

BuiwHsA 6e3 kictoukm 70 1
Cnwvea 6e3 kictoukm 70 1
CMopoAmrHa YopHa 70 ©

OxwuHa 70 r

Boaa 1n

Yci iHrpeieHTy noknactu Ao ualli MynsTuBap-

Berry beverage

Sugar 120 g
Strawberry 70 g
Pitted cherry 70 g
Pitted plum 70 g
Black currant 70 g
Blackberry 70 g
Water 1L

Put all the ingredients in the multicooker bowl,

KW, 3anUTW BOZAOIO, MepemiaTti. 3aKpuTi KPULLKY.
BcranosuTtn nporpamy «BapiHHa». Yac npurotysaH-
Hs — 1 roa.

fill with water, mix. Close the lid. Install the program
«Boil». Cooking time — 1 hour.




Coyc 6ap6ekio

Ketuyn 250 r

Linbynsa pinuacta 80 r
Llykop kopuuHeswui 30 1
YacHuk 51

Ouer a46ny4unHmin 50 mn

Coyc BycTepcbkuin 30 Ma
Onia 30 mn

MepeLb YepBOHWI MeneHni

Linbynto Ta yacHMK NOAPIGHUTK. Y yally Mysb-
TMBaPKM HanuUTK onito. [OTyBaTU 3 BIAKPUTORO KPWLLI-
Koro. BcraHoBUTU nporpamy «CmaxeHHs». Yac npu-
rotyBaHHA — 40 xB. I3 NO4YaTKOM 3BOPOTHOrO BiANIKY
BUKNACTU LmbBYIO Ta YacHWK, Nepemiwatu. [oTyBaty,
nepiognyHo nomiwyroun. 3a 35 XB A0 3aKiHUEHHA
nporpamu BctaHoBuTH Temnepatypy 100 °C, goaatv
B Yally BCi IHrpejieHTM Ta nepemiwatin. 3akputu
KPULLIKY.

Barbecue sauce

Ketchup 250 g

Onion 80 g

Brown sugar 30 g

Garlic5 g

Apple cider vinegar 50 ml
Worcestershire sauce 30 ml
Oil 30 ml

Ground red pepper

Chop onion and garlic. Pour oil in the multicooker
bowl. Cook with open lid. Install the program «Fry».
Cooking time — 40 minutes. At the beginning of
countdown put onion and garlic, mix. Cook, stirring
periodically. In 35 minutes before the end of the
program set the temperature to 100 °C, add all the
ingredients to the bowl and mix. Close the lid.



Coyc 6ewamensb

Macno sepuukose 30 r
bopoLuHo nweHnuHe 30 1
lopix MycKaTHWA MeneHnin 3
Monoko (2,5 %) 300 mn

Cinb

Cneuii

Y yallly MynbTVBapKu HaauTU MOJIOKO, BMKAACTU
Macno, BOpOLIHO, NepeMmillaTy BiHYMKOM. [oTyBaTh
3 BiAKPWTOM KpULLKOHO. BcTaHoBWTH nporpamy «Cai
peuenT», Temnepatypy 100 °C. Yac npurotyBaHHsA —
7 xB. 3a 3 XB A0 3aBeplUEHHA A0AaTV Cifb, cnewji
i MycKaTHWI ropix. foTyBaTh, NOMILLYytOUM, AO 3aKiH-
YeHHs Nporpamu.

Bechamel sauce

Butter 30 g

Wheat flour 30 g
Ground nutmeg 3 g
Milk (2.5%) 300 ml
Salt

Spices

Pour milk in the multicooker bowl, put butter,
flour, mix with a whisk. Cook with open lid. Install
the program «Manual», temperature 100 °C. Cooking
time — 7 minutes. In 3 minutes before the end add
salt, spices and nutmeg. Cook, stirring, till the end of
the program.



Coyc XypaBnMHHUN

XKypasanHa 3amopoxeHa 400 r
AnenbcvH 160 ©

Llykop 120 r

JiumoH 30 1

opix MyckaTHWUIA

XKypaBavHy MNpoMWUTW. 3 anensCcuHiB i IMMOHa
BMYABMTW CiK B OKpemi eMHOCT. o yalli MynsT1-
BapKu MOKAACTV XypaBaAWHY, AOAATW LyKOP i HannTu
anenbCMHOBMIA CiK, MepemillaT. 3aKpuUTh KPULLKY.
BcranosuTi nporpamy «ToMAiHHA». Yac NpurotysaH-
HA — 1 rog 30 xB. 3a 10 xB 40 3aKkiHYeHHA nNporpamu
Ha/UTU IMMOHHWIA CiK | A0AAaTW MyCKaTHUIA ropix,
nepemiLLaTi, 3aKpUTU KPULLKY.

Cranberry sauce

Frozen cranberry 400 g
Orange 160 g

Sugar 120 g

Lemon 30 g

Nutmeg

Wash the cranberries. Squeeze the juice from
oranges and lemon into separate container. Put
cranberries in the multicooker bowl, add sugar and
pour orange juice, mix. Close the lid. Install the
program «Stew». Cooking time — 1 hour 30 minutes.
In 10 minutes before the end of the program pour
lemon juice and add nutmeg, mix, close the lid.



Coyc cMpHMH

Cup tBEpanii 100 r
YacHuk 3 1

Bepukm (33 %) 150 mn
Cinb

Mepeup

Cup HaTepTM Ha Beawkin TepTywui. YacHuk
noapibHUTK. [lo Yalli MynbTMBapKu MOKNACTU cup,
HaNUTV BepLUKW, AOAATVM YacHWK, Cinb i cnewii.
[oTyBaTW i3 BiAKPUTOIO KPULLKOKO. BctaHoBMTH Npo-
rpamy «CBilt peuienT», Temnepatypy 100 °C. Yac npu-
rotyBaHHsA — 5 xB. [0TyBaTV, NOCTIiHO NOMiLLyrOUN, AO
3aBepLUEHHS Nporpamu.

Cheese sauce

Hard cheese 100 g
Garlic3 g

Cream (33%) 150 ml
Salt

Pepper

Grate the cheese on a large grater. Chop the
garlic. Put cheese in the multicooker bowl, pour
cream, add garlic, salt and spices. Cook with open lid.
Install the program «Manual», temperature 100 °C.
Cooking time — 5 minutes Cook, stirring constantly,
till the end of the program.



BicKBIT KNacU4YHUMN

Aiue kypave 3 wr.

BopowHo nweHnyHe B/r 110 r
Llykop 100 r

Macno sepuukose 10 r

B okpeMii eMHOCTI 36UTH ARLA | LlyKOp AO CTilKOT
nikn. [oaatn 6OpOWHO 1 0bepexHo nepemilla-
TV NONATKOKO PyXamu 3HW3Y Bropy A0 OTPUMaHHS
OZHOPIAHOI Macu. Yally MynbTMBapKM 3MacTUTL
BEPLUKOBMM MaC/IOM i HaMTW TICTO. 3aKPUTN KPULLIKY.
Bcranosuti nporpamy «Buniuka». Yac npurotysaH-
HA — 1 rog. foToBWIA BICKBIT 3aNULWINTK B MynbTUBapLL
Ha 15 xB.

Classic biscuit

Chicken egg 3 pcs
Wheat flour 110 g
Sugar 100 g
Butter 10 g

In a separate bowl, beat eggs and sugar to a
firm foam. Add flour and mix gently with a spatula
from bottom to top to obtain homogeneous mass.
Grease the multicooker bowl with butter and pour
the dough. Close the lid. Install the program «Bake».
Cooking time — 1 hour. Leave the cooked biscuit in
the multicooker for 15 minutes.



BpayHi

Llokonag vopHuin 200 1
Aue Kypaye 2 wWr.

Macno sepuukose 100 r
Llykop 100 r

BopoLuHo nwennyHe 100 r
lopixn Bonocski 100 r

Topixu noapibHnTK B 6aeHaepi. LLokonaa nona-
MaTh Ha HeBeauKki LmaTouku. Beplikose macno
HapizatTv kybukamu no 1 cMm. [lo yali MynbTvBapku
MOKAaCTW LIOKONaJ | BeplukoBe Macio. [oTyBaTu
3 BIZKPUTOIO KpULLKOH. BctaHoBUTH nporpamy «Caii
peuent», Temnepatypy 80 °C. Yac npwurotyBaHHA —
7 xB. [oTyBaTh A0 3aBepLUEHHA Nporpamu, NOCTinHO
noMilytoun. Po3tonneHy macy nepeautn go okpe-
Moi eMHoCTi. loAatv LyKop, BOPOLLHO, AlLA | 361TH
Mmikcepom. [lopatn ropixu Ta nepemiwatn. Yauwy
MYJbTVBAPKM 3aCTeNnTV MeprameHToM JAas BuUMi-
KaHHA. Hannutu wokonagHy macy B uvally. 3akputu
KpuLKy. BctaHoBuTM nporpamy «Buniyka». Yac npu-
rotyBaHHs — 1 rog 10 xs.

Brownie

Dark chocolate 200 g
Chicken egg 2 pcs
Butter 100 g

Sugar 100 g

Wheat flour 100 g
Walnut 100 g

Chop the nuts in a blender. Break the chocolate
into small pieces. Cut butter in 1 cm cubes. Put
chocolate and butter to the multicooker bowl.
Cook with open lid. Install the program «Manual»,
temperature 80°C. Cooking time — 7 min. Cook till
the end of the program, stirring constantly. Pour the
melted mass into a separate container. Add sugar,
flour, eggs and beat with a mixer. Add nuts and
mix. Cover the multicooker bowl with parchment for
baking. Pour the chocolate mass into a bowl. Close
the lid. Install the program «Bake». Cooking time —
1 hour 10 minutes.




BapeHUKU 3 BULLHAMMU

Boaa 110 mn

Llykop

BopowHo nweHnyHe 180 r
Cinb

BuwHs 6e3 kictoukn 200 r

3amicuTn TiCTO: 3MiwaTtn BoAy 3 6GOPOLHOM
i cinnro. Poskauatu TicTo y naact 3asTosLuku 0,5 cm,
Hapi3aT Ha Kpyxku giametpom 10 cm. Buknactu
B LIEHTP KOXHOrO KiNbKa BULLEHb, CHOPMyBaTV Bape-
HUKW. Y Yally MyAbTUBAapKW HaauTV BOAY. 3aKkpwTu
KpuLKy. BctaHoBuT nporpamy «Macta». Yac npuro-
TyBaHHA — 15 xB. [licna 3ByKOBOroO CUrHany B Kunaavy
BOZY BMKACTW BapeHWKK, A0AaTU LyKOp, NepeMilla-
TV, 3aKPUTN KPULLKY.

Cherry dumplings

Water 110 ml
Sugar

Wheat flour 180 g
Salt

Pitted cherry 200 g

Knead the dough: mix water with flour and salt.
Roll out the dough into a layer of 0.5 cm thick, cut in
circles with a diameter of 10 cm. In the center of each
lay out a few cherries, form dumplings. Pour water
in the multicooker bowl. Close the lid. Install the
program «Pasta». Cooking time — 15 minutes. After
the sound signal put dumplings in boiling water, add
sugar, stir, close the lid.



BapeHMKU 3 CUPOM

Boaa 100 mn

BopouwHo nweHnuHe 180 r
Cup (9 %) 220 1

Cinb

Llykop

Cup 3MilaTi 3 Lykpom. 3MilaTti Boay 3 6opoLu-
HOM i cinnto, pobpe BuMicuTM TicTo. Po3kauatu
TiCTO y nnacT, Hapi3at Kpyxku giametpom 10 cm.
Brknacti B LIEHTP KOXHOMO HeBenunKy MOpLito Cupy.
ChopmyBaTh BapeHUKUM. Y Yallly MyAbTUBaPKW Hanu-
T BOZY. 3aKpwTW KpuLKy. BctaHoBuTM mporpamy
«[Macta». Yac npurotysaHHa — 15 xB. icnsa 38ykoBoro
CUTHany B KMMAAYY BOAY MOKNACTW BapeHWKW, nepe-
MiLLIaTV, 3aKPUTN KPULLKY.

Cheese dumplings

Water 100 ml

Wheat flour 180 g

Cottage cheese (9%) 220 g
Salt

Sugar

Mix cheese with sugar. Mix water with flour and
salt, knead the dough well. Roll out dough into a
layer, cut into circles with a diameter of 10 cm. In the
center of each lay out small portion of cheese. Form
dumplings. Pour water into the multicooker bowl.
Close the lid. Install the program «Pasta». Cooking
time — 15 minutes. After the sound signal put the
dumplings in boiling water, stir, close the lid.



JoMalluHin xni6

BopouiHo nweHnuHe 350 r
Llykop 30 r

Cinb9r

Apixaxi cyxi 7 r

Boaa 150 mn

Monoko 100 mn

Onia onvekosa 40 M

Y TeNNii BOAj PO3UMHUTK APIXAXI, ATV NOCTOATK
5 xB. B okpeMmiit EMHOCTI 3MilwaT MOMOKO, LyKOp,
onunekoBy onito (30 mMn) i cinb, Agoaatn H6OPOLLHO
i HanuTM BOAYy 3 ApixXAxamu. Bumiwysat TicTO
[OTW, AOKW BOHO He nepecTaHe npuaunatn Ao
CTIHOK €MHOCTI. YaLlly MynbTUBAPKM 3MacTUTL ONMB-
KOBOFO OJli€t0, NocMnaT BOPOLLHOM, MOKAACTH TiCTO.
3aKpuTh KpULLIKY. BcTaHoBUTY nporpamy «Xni6». Yac
npurotyeaHHsa — 2 rog 30 x8. 3a 30 xB A0 3aBepLUeH-
HA MporpaMn nepeBepHyTN XNi6. 3aKpUTU KPULLIKY
i roTyBaTV 40 3aBEPLUEHHA NPOrpamu.

Homemade bread

Wheat flour 350 g
Sugar 30 g
Salt9g

Dry yeast 7 g
Water 150 ml

Milk 100 ml

Olive oil 40 ml

Dissolve the yeast in warm water, leave for
5 minutes. Mix milk, sugar, olive oil (30 ml) and salt in
a separate bowl, add flour and pour water with yeast.
Knead the dough, until it stops sticking to the walls
of container. Grease the multicooker bowl with olive
oil, sprinkle with flour, put the dough. Close the lid.
Install the program «Bread». Cooking time — 2 hours
30 minutes. In 30 minutes before the end of the
program turn the bread over. Close the lid and cook
till the end of the program.



3anikaHKa CUpHa

Cup (1,8 %) 220 1
Arue kypade 1 WwT.
Llykop 30 r
Poa3zuHkmn 30 1
Kpyna manHa 12 1
BaHinin 2 1

Boaa 400 mn

3Miwati cup, AliLe, MaHHy Kpyny, BaHiniH
i UyKkop, MoApibHWUTV OneHAepOM A0 OTPUMAHHSA
OAHOPIAHOT MacK. [JoaaTu pPOA3WHKK, MepemillaTn.
Buknactn macy B KOHTeliHep ANf MPUroTyBaHHA Ha
napi. Y vally MynsTMBapkv Haautu Bogy. BctaHoBUTM
KOHTeiHep AN MPUroTyBaHHA Ha napi. 3akputn
KpuLky. BctaHoBmTM nporpamy «Mapa». Yac npu-
rotyBaHHA — 35 xB. [OTOBY 3anikaHky OCTyAWTW, He
BUIIMaOUN 3 KOHTEMHEPA.

Cottage cheese
casserole

Cottage cheese (1.8%) 220 g
Chicken egg 1 pc

Sugar 30 g

Raisin 30 g

Semolina 12 g

Vanillin 2 g

Water 400 ml

Mix cheese, egg, semolina, vanilla and sugar,
grind in a blender to obtain a homogeneous mass.
Add raisins, mix. Put the mass in the steam container.
Pour water in the multicooker bowl. Install steam
container. Close the lid. Install the program «Steam».
Cooking time — 35 minutes. Cool down the cooked
casserole, don't taking out from the container.



3anikaHKa 3 6eKOHOM

BekoH x/k 150 r
Makaponu 150 r

Aue kypsaue 3 wr.
Macno sepuukose 30 r
Bosa 1 n

Monoko (2,5 %) 200 mn
Cyxapi naHipyBanbHi
Cinb

Cneuii

Y udally MynbTUBapKuM HaaUT BOAY. 3aKpuTu
KpuLwKy. BctaHoBuTK nporpamy «Macta». Yac npuro-
TyBaHHA — 12 x8. [licna 3ByKOBOro CurHany noknactm
[0 Yalli MaKapoHW, MepemillaTy, 3aKpUTK KPULLKY.
[OTOBi MakapoHW BIAKWMHYTW Ha APYLINAK i MPOMU-
V. BekoH Hapi3ath kybukamu no 1 cm, 3wmiwatm
3 MakapoHamu. fAiua 36uTW 3 MOOKOM, Cilto Ta
cneyiamu. Yally MynsTMBapkuM 3MacTUTV BEPLLKO-
BVM Mac/ioM, 0b6cunatit NaHipyBanbHUMU Cyxapamu,
BUKNACTU MaKapOHU 3 HEKOHOM i HaIUTU AEYHO-MO-
NIOYHY CyMiLL. 3aKpuTKh KpULLKY. BcTaHoBWTH nporpa-
My «Buniuka». Hac npurotysaHHa — 45 xs.

Bacon casserole

Cold smoked bacon 150 g
Pasta 150 g

Chicken egg 3 pcs

Butter 30 g

Water 1L

Milk (2.5%) 200 mi
Breadcrumbs

Salt

Spices

Pour water in the multicooker bowl. Close the
lid. Install the program «Pasta». Cooking time - 12
minutes. After the sound signal put pasta to the
bowl, mix, close the lid. Discard the cooked pasta
in a colander and rinse. Cut bacon in 1 cm cubes,
mix with pasta. Beat eggs with milk, salt and spices.
Grease the multicooker bowl with butter, sprinkle
with breadcrumbs, put the pasta with bacon and
pour with the egg-milk mixture. Close the lid. Install
the program «Bake». Cooking time — 45 minutes.



Kekc 6aHaHOBO-
ropixoBmm

BopouwHo nuweHnuHe B/r 450 1
BaHaH 300 r

Llykop 150 r

Macno sepuukose 120 r

lopixv Bonockki 100

SAue kypaye 2 wWr.
Po3znywysau 8 r

Bonocbki ropixv i 6aHaH nponyctnty Yepes m'a-
copybky. B okpemili eMHOCTi A0 H6aHaHOBO-ropixo-
BOI CyMilli A0AaTV BCi IHTPEAIEHTY, WO 3anuLnam-
cq, BMMICMTM TicTo. Yally MynbTUBapKX 3MacTuTK
BEPLUIKOBUM MaC/iOM, BWKAACTW TiCTO, PO3PIBHATU.
3aKpuTK KpULKy. BctaHosuTt nporpamy «Bunivka».
Yac npwurotysaHHa — 2 rog. 3a 30 X8 4O 3aBepLUeHHsA
NPWUrOTyBaHHA BIAKPUTA KPWLLKY, MEPEBEPHYTU KEKC,
3aKPUTU KPULLIKY. [OTOBWIA KeKC 3aaMLLNTL B MyNbTN-
BapLi Ha 15 xB.

Banana-nut cupcake

Wheat flour 450 g
Banana 300 g
Sugar 150 g

Butter 120 g
Walnut 100 g
Chicken egg 2 pcs
Baking powder 8 g

Pass the walnuts and banana through a meat
grinder. In a separate bowl, add all the remaining
ingredients to the banana-nut mixture, knead the
dough. Grease the multicooker bowl with butter,
lay out the dough, flatten. Close the lid. Install
the program «Bake». Cooking time — 2 hours. In
30 minutes to the end of cooking open the lid, turn
the cupcake, close the lid. Leave the cooked cupcake
in the multicooker for 15 minutes.



Kekc wokonagHum

BopowHo nwernyHe 8/r 110 r
Anue kypaye 4 wr.

Macno sepuukose 155 r
Llykop 150 r

LLlokonag YopHWi ripkmin 60 1
Po3znywwysau 2 r

Wokonaa HaTepT Ha TepTywui. B okpewmin
EMHOCTI 36UTW AlLA 3 LYKPOM A0 CTIMKOI MiHW.
Momiluytouw, AoAaTM PO3M'AKLLEHE BEPLUKOBE Maco
(150 1), BbopollHO, po3nyllyBaY, TePTUIA LLIOKONAA,
peTenbHO Mepemilati 4O OTPUMAHHA OAHOPIAHO!
Macu. Yawy MynbTMBapKM 3MacTUTU BEPLUKOBUM
mMacaoM (5 1) i HaauT TICTO. 3aKpWUTL KPULLKY.
BcranoBuTn nporpamy «Buniuka». Yac npurotyBaH-
HA —1roa,.

Chocolate cupcake

Wheat flour 110 g
Chicken egg 4 pcs
Butter 155 g

Sugar 150 g

Dark chocolate 60 g
Baking powder 2 g

Grate chocolate on a grater. In a separate
container beat eggs with sugar till a stiff foam. While
stirring add softened butter (150 g), flour, baking
powder, grated chocolate, mix thoroughly to obtain a
homogenies mass. Grease the multicooker bowl! with
butter (5 g) and pour the dough. Close the lid. Install
the program «Bake». Cooking time — 1 hour.



J1laBaLu

BopowwHo nwennuHe 100 r
[pixaxi cyxi 2 1

Lykop 51

Cinb2r1

Boaa 60 mn

Onia 15 mn

Y Tenniii BOAi PO3UMHUTK APIXKAXI, LyKOP i Cinb.
[lopat BOpOLHO, ONito i BUMICUTK TiCTO, ckatatu
TICTO B Kynro. Yally MynbTMBapKM 3MacTUTW ONiEt0
(10 M), BMKNACTK TICTO. 3aKPUTK KPULLKY. BctaHOBUTH
nporpamy «CBili peuent», Temnepatypy 35 °C. Yac
npurotyBaHHsa — 40 xB. [0TOBE TiCTO 06EpPEXHO PO3-
NAKOWWTY pyKamu, Hagati opmy nasalua, 3pobutn
BUAENKOI BOPO3eHKN. 3aKpUTK KpWLLKY. BcTaHoBMTM
nporpamy «Buniyka». Yac npwurotysaHHa — 40 xs.
3a 15 xB 40 3aBepLUEHHA NporpaMun nepesepHyTH
NaBalLl, 3aKPUTU KPULLKY.

Pita bread

Wheat flour 100 g
Dry yeast 2 g
Sugar5g

Salt2 g

Water 60 ml

Oil 15 ml

Dissolve yeast, sugar and salt in warm water.
Add flour, oil and knead the dough, roll dough
in a ball. Grease the multicooker bowl with oil
(10 ml), lay out the dough. Close the lid. Install the
program «Manual», temperature 35° C. Cooking
time — 40 minutes. Carefully flatten the ready dough
by hands, make the shape of pita bread, make
grooves using fork. Close the lid. Install the program
«Bake». Cooking time — 40 minutes. In 15 minutes
before the end of the program, turn the pita bread
over, close the lid.



MaHKenK KJ1aCU4YHUMU

BopouiHo nweHnuHe 140 r
Anue kypaye 1w

Llykop 50 r

Macno seplukose 45 r
Mosnoko 200 mn
Poznywysau 10 r

Cinb2r

e 36UTK 3 LyKpoM. B okpeMili eMHOCTI 3Mmi-
LaT GOPOLLHO, PO3MyLyBaY, Cillb, HANTU MOJIOKO
i po3tonneHe BeplukoBe Macno (40 r), nepemiwa-
™M AO OAHOPIAHOI KOHCUCTeHLi. B oTpumaHe Ticto
foAaTi 36uTi AlUs | nepemiwaty. JHO Yalli MynbTH-
BapKM 3MacTUTL BEPLLUKOBMM MacioM, LLO 3aaulum-
nocs. ToTyBaTh 3 BIAKPUTOKD KPWLLKOO. BcTaHoBUTM
nporpamy «CMmaxeHHs». Yac npurotyBaHHa — 1 roa.
[3 nouyaTtkoM 3BOPOTHOTO BIANIKY AO Yalli HanUTK
CTONOBY NOXKY TicTa. 3a 57 XB 40 3akKiHUEHHSA Npuro-
TyBaHHA MepeBepHyTW naHkelk. 3a 54 xB BMKAACTU
3 Yalli roToBMI NaHkerk. MoBTOPUTK Aii 3 TiCTOM,
WO 3a/MWKnAoCcs, obcMaxytoum MmaHkelikv no 3 xB
3 KOXHOrO 6OKy.

Classic pancakes

Wheat flour 140 g
Chicken egg 1 pc
Sugar 50 g

Butter 45 g

Milk 200 ml

Baking powder 10 g
Salt2g

Beat egg with sugar. In a separate bowl, mix
flour, baking powder, salt, pour milk and melted
butter (40 g), mix to obtain a homogenous mass.
Add beaten eggs to the dough and mix. Grease the
bottom of the multicooker bowl with the remaining
butter. Cook with open lid. Install the program
«Fry». Cooking time — 1 hour. At the beginning of
countdown pour tablespoon of dough to the bowl.
In 57 minutes before the end of cooking turn the
pancake over. In 54 minutes lay out cooked pancake
from the bowl. Repeat with the remaining dough,
frying pancakes for 3 minutes on each side.



MaHKenK WoKonagHum

BopouwHo nweHnuHe 140 r
Kakao-nopotuok 80 r
Anue kypsaye 1 wr.

Llykop 50 r

Macno seplkose 45 1
Monoko 240 mn
Po3nywysau 10 r

Cinb 21

Ae 36MTM 3 LyKPOM. B okpemili eMHOCTI 3Mmi-
WwaT 6OPOLLHO, Kakao, PO3MyLlyBaY, Ciflb, HaAWUTK
MONIOKO Ta po3TonieHe BeplikoBe Macno (40 1),
nepemillatv 40 OTPMMaHHA OAHOPIAHOI KOHCUCTEH-
uii. B oTpumaHe TicTo Aogatn 36wTe slile, nepemi-
watu. [JHO YaLli MynbTUBaPKM 3MacTUTU BEPLUKOBUM
MacnoM, Wo 3ammwunoca. [oTyBaTm 3 BIAKPUTORO
KpuLkoto. BctaHoBMTM nporpamy «CMaxeHHa». Yac
npurotyBaHHa — 1 rog. I3 noyaTkom 3BOPOTHO-
ro BiANIKYy 4O Yawi HaaUTX CTONOBY NOXKY TiCTa.
3a 57 XB 4,0 3aKiHYEHHA NPWUTOTYBaHHA NepeBepHyTH
naHkevik. 3a 54 xB 0 3aBEPLUEHHA MPUrOTyBaHHA
BMKAACTV 3 yalli roToBuMiA naHkelik. osToputn gii
3 TIiCTOM, O 3aAMLLMAOCA, OBCMaxyrOUM MaHKenku
no 3 xB 3 KOXHOro 60oKy.

Chocolate pancakes

Wheat flour 140 g
Cocoa powder 80 g
Chicken egg 1 pc
Sugar 50 g

Butter 45 g

Milk 240 ml

Baking powder 10 g
Salt2 g

Beat egg with sugar. In a separate bowl, mix flour,
cocoa, baking powder, salt, pour milk and melted
butter (40 g), mix to obtain a homogenies mass. Add
beaten egg to the dough, mix. Grease the bottom
of the multicooker bowl with remaining butter. Cook
with open lid. Install the program «Fry». Cooking
time — 1 hour. At the beginning of countdown pour
a tablespoon of dough to the bowl. In 57 minutes
before the end of cooking turn the pancake over. In
54 minutes lay out cooked pancake from the bowl.
Repeat with the remaining dough, frying pancakes
for 3 minutes on each side.



MaHa-KoTa

Wokonag vopHwi ripkuid 100
Llykop 50 r

XenatnH nuctoswmin 12 1
BaHinin 11

Bepuuku (33 %) 400 mn
Monoko (2,5 %) 120 mn

Llokonaa Hateptvt Ha TepTywdi. Y vally My/b-
TVBapPKM HaAWUTV MOJIOKO i BEPLUKW, AOAATV TepTui
LIOKOAAS, LyKOp, BaHiNiH i nepemiwati. BctaHoBUTH
nporpamy «MonouHa Kala». Yac npurotyBaHHA —
20 xB. loTyBaTW, MEPIOANYHO MOMILIYHOUN BiHUM-
KOM, A0 3aBepLUeHHs Nporpamun. 3aMounTL XenaTuH
y XONOAHIM Bogi Ha 1 xB, BigXaTn Ta Aojatn Ao
LLIOKONaJHO-MONIOYHOI  CyMilli, nepemiwaTt BiHYM-
KOM A0 MOBHOTO PO3YMHEHHA. [OTOBY Macy po3NuTK
no popmax i 3aMULLNTN B XONOAMABHIKY A0 3acTu-
raHHsa Ha 3-4 rog.

Panna cotta

Dark chocolate 100 g
Sugar 50 g

Gelatin sheet 12 g
Vanillin 1g

Cream (33%) 400 ml
Milk (2.5%) 120 ml

Grate chocolate on a grater. Pour milk and cream
to the multicooker bowl, add grated chocolate,
sugar, vanilla and mix. Install the program «Porridge».
Cooking time — 20 minutes. Cook, stirring periodically
with a whisk, till the end of the program. Soak
gelatin in cold water for 1 minute, squeeze and
add to chocolate-milk mixture, stir with a whisk
till completely dissolving. Pour the ready mass on
forms and leave in the refrigerator till hardening for
3-4 hours.



Mupir pubHun

Ticto nnctkose 3amopoxeHe 180 r
Calipa koHcepBoBaHa 120 1
Kaptonna 60 r

Aue kypade 1 wr.

Linbynsa 3enenHa 20 r

Macno Bepuukose 10 r

Cinb

Cneuii

TicTo pO3MOPO3MTK 3a KiMHATHOI TemnepaTtypw.
Pnby po3imM'aTi BUAENKOKO, KapTOMIO Hapi3aTth Kpy-
xanbuamu no 0,3 cm, aliue BiABapUTW Ta HaTepTu
Ha BENWKIM TepTyLiLi, 3eneHy Lnbynto noapioHUTU.
Puby 3miwatu 3 aiuem i unbynero. TicTo po3ainnti
Ha ABi YaCTMHWM M po3kayaTh B MAacT, WO AOpPiB-
HIOE AjameTpy uvalli, ToBwwmHO 1 cm. Yawy mynb-
TVBapKM 3MacTUTV BEPLLUKOBMM MacaoM, MOKAacTu
nepLuy YacTuHy TiCTa, 3BepXy PIBHOMIPHO po3nogi-
MU puby, 3MillaHy 3 3eneHor Lnbyneto i alilem,
NOTIM BUKNACTV KPyXanbLA KapTonii, 4oAatv Cinb
i cneuji. HakpuTn Apyroro YaCTWHOMO TiCTa, 3alum-
natm kpai i 3pobuTK Kinbka MPOKOAIB BUAENKOHO.
3aKpuTK KpULKy. BctanosuTt nporpamy «Bunivka».
Yac npurotysaHHs — 1 roa. 3a 10 xB A0 3aBepLUEHHS:
NPWUroTyBaHHA BIAKPUTYN KPULLIKY, MEPEBEPHYTU NUPIr,
3aKPUTU KPULLIKY.

Fish pie

Frozen puff pastry 180 g
Canned saury 120 g
Potato 60 g

Chicken egg 1 pc

Green onion 20 g
Butter 10 g

Salt

Spices

Thaw the dough at room temperature. Mash the
fish with a fork, cut the potatoes into 0.3 c¢m slices,
boil the egg and grate on a large grater, chop the
green onion. Mix fish with egg and onion. Divide the
dough into two parts and roll out into a layer equal
to the diameter of the bowl, 1 cm thick. Grease the
multicooker bowl with butter, put the first part of the
dough, evenly distribute the fish, mixed with green
onions and egg on it, then lay out the potato slices,
add salt and spices. Cover with the second part of
the dough, pinch the edges and make a few pinholes
with a fork. Close the lid. Install the program «Bake».
Cooking time — 1 hour. In 10 minutes before the end
of the cooking open the lid, turn the pie over, close
the lid.



Mupir cupHun

Cup (9 %) 250 r

Anue Kypaye 3 Wr.
AnenbcuH 60 1

MonyHnua 25 1

Llykop 25 r

BopowHo nweHnyHe 20 r
Macno sepuukose 10 r
Cinb

Binkn BiAOKpEMUTN Big XOBTKIB. ANENbCUH OuYM-
CTUTW BiA LIKIPKW. [ONYHWLIO 11 anenbCuH Hapisatu
cnacamu. [Jo 6inkiB Aozaatv Cinb i 36UTK Mikcepom
O CcTikol niHW. Cup, >KOBTKW, LyKOp i BOPOLWHO
3MiLLaTK MiKCEPOM A0 OTPUMAaHHA OAHOPIAHOI Macw.
[lo cvpHoi Macu gopatn 36uTi 6inkv M 0bepexHo
nepemilLaTi 1oNaTkoro. Yally MynsTUBapku 3mMacTu-
TV BEPLUKOBMM MacioOM, BUKACTU MONOBUHY CUPHOIT
Macy, 3BepXy BMKNACTW LUapaMu aneibCuH i nony-
HULO. PelwTy CUPHOI Macv BUKAACTU 3Bepxy 1M po3-
PIBHATW. 3aKpuTW KpWULKy. BctaHoBWTM nporpamy
«Buniuka». Yac npurotysaHHa — 50 xB. foToBUIA NUpir
3aAMWwnTY B MynsTuBapui Ha 10 xB.

Cottage cheese pie

Cottage cheese (9%) 250 g
Chicken egg 3 pcs

Orange 60 g

Strawberry 25 g

Sugar 25 g

Wheat flour 20 g

Butter 10 g

Salt

Separate the egg whites from the yolks. Peel an
orange. Cut strawberries and oranges in slices. Add
salt to the egg whites and beat with a mixer to a
stable foam. Cheese, egg yolks, sugar and flour mix
with a mixer to obtain a homogenies mass. Add
beaten egg whites to the cheese mass and carefully
stir with a spatula. Grease the multicooker bowl with
butter, lay out half of the cheese mass, then layers
of orange and strawberries. Lay out the rest of the
cheese mass and flatten. Close the lid. Install the
program «Bake». Cooking time — 50 minutes. Leave
cooked pie in the multicooker for 10 minutes.



Miua
3 MopenpoayKTamMm

Ticto apixxaxose 110 1

Macno sepuukose 15 r

Kokrelnb i3 MmopenpoaykTtis 70 r
Cvip TBepAniA 40 T

Momigopwu yepi 40 r

CmeTaHa (20 %) 10 1

Onmkn 8 1

MacTa TomatHa 8 1

Cinb

Cneuii

[ANA HaUYMHKN: MOPCbKUI KOKTERb PO3MOPO3M-
T, NPOMUTY, BIAKUHYTW Ha APYLWAAK N AaTW PiaWHI
ctekTn. [omigopw HapizaTy KpyxanbLAmW, OAvB-
Kn — KinbuaMU. CUp HaTepTh Ha BeAWKil TepTyLuLj.
[lna coycy: TomaTHy MacTy 3MillaTi 3i CMeTaHoRo,
CiNNto Ta cneuiamu A0 OTPUMaHHA OAHOPIAHOI MacK.
[pixzaxoBe TiCTO po3kayaTi B MAacT, piBHUIA Aia-
MeTpy 4alui, 3aBToBLUKM 0,5 cm. Yally mynbTvBapku
3MacTUTM BEPLIKOBUM MaCNOM, MOKNacTU Ha JHO
TICTO, 3MacCTUTK MOrO COyCOM, 3Bepxy MO BCili NAOLLi
PO3MNOAIANTA HAUMHKY 1 NMOCUNaTK CUPOM. 3aKpuTh
KpuLwKy. BctaHoBUTM Nporpamy «Bunivka». Yac npu-
rotyBaHHsa — 40 x8.

Seafood pizza

Yeast dough 110 g
Butter 15 g

Seafood cocktail 70 g
Hard cheese 40 g
Cherry tomato 40 g
Sour cream (20%) 10 g
Olives 8 g

Tomato paste 8 g

Salt

Spices

For the filling: thaw the sea cocktail, rinse, discard
in a colander and give the liquid to drain. Cut
tomatoes in slices and olives in rings. Grate the
cheese on a large grater. For the sauce: mix tomato
paste with sour cream, salt and spices to obtain a
homogeneous mass. Roll out the yeast dough into a
layer equal to the diameter of the bowl, 0.5 cm thick.
The multicooker bowl grease with butter, put dough
on the bottom, grease it with sauce, put the filling
and sprinkle with cheese. Close the lid. Install the
program «Bake». Cooking time — 40 minutes.



Miua 3 canami

Ticto apixaxose 110 r
Macno sepukose 15 1
Cup TBepanii 40 1
Momigopu yepi 40 r
Canami 40 r

Macta TomatHa 10 1
MaiioHes 10 r
Onvekn 8 1

Cinb

[Na HauvHKK: canami Hapi3aTh TOHKOK CONOM-
KOO, MOMIZOPK — KPY>KabLAMM, OAMNBKN — KibLAMU.
Cuvp HaTepTW Ha BeAuKil TepTyLwuLi. s coycy: Tomat-
Hy MacTy 3Milatyt 3 MalloHe3oM, CIAMKo i cneuiamu
0 OTPUMaHHA OAHOpPIAHOI Macw. [pixzaxose TicTo
po3kayat B MAacT, WO AOPIBHIOE AiameTpy ualui,
3asTOBWKM 0,5 cm. Yawy MynbTMBapKM 3MacTUTK
BEPLLKOBMM Maca0M, MOKAACT! Ha AHO TiCTO, 3MacTu-
TV MOro COYCOM, 3BepXy Mo BCii MAOLLi PO3MOAIANTM
HauMHKy, AoAaTu cup. 3aKpUTL KPULLIKY. BcTaHoBKTH
nporpamy «Buniuka». Yac npurotyBaHHa — 40 xs.

Salami pizza

Yeast dough 110 g
Butter 15 g

Hard cheese 40 g
Cherry tomato 40 g
Salami 40 g
Tomato paste 10 g
Mayonnaise 10 g
Olives 8 g

Salt

For the filling: salami cut into thin straw,
tomatoes — in slices, olives — in rings. Grate the
cheese on a large grater. For the sauce: mix tomato
paste with mayonnaise, salt and spices to obtain a
homogeneous mass. Yeast dough roll into a layer
equal to the diameter of the bowl, 0.5 cm thick.
Grease the multicooker bowl with butter, put the
dough on the bottom, grease it with sauce, put the
filling, add cheese. Close the lid. Install the program
«Bake». Cooking time — 40 minutes.



~

Cup
Kedip 1,2 n

Y vawy MynbTMBapKM Haautu Kedip. 3akpwTu
KpuLLKy. BcTaHoBWTM nporpamy «CBiid peLenT», Tem-
nepatypy npurotysanHa 100 °C. Yac npurotysaHHA —
30 xB. [OTOBUIA CUP BIAKWUHYTW Ha APYLUAAK i 3AMTH
PiAVHY.

Cottage cheese
Kefir 1.2 L

Pour kefir in the multicooker bowl. Close the lid.
Install the program «Manual», cooking temperature
100° C. Cooking time — 30 minutes. Discard the
cooked cheese in a colander and drain the liquid.



TicTo ppixaKoBe

BopowwHo nweHnyHe B/r 420 r
Llykop 15 1

[Opixaxi cyxi 8 r

Cinb 4r

Boaa 210 mn

Onia 20 mn

B okpeMili eMHOCTI 3MmilaTu 6GOPOLLHO, Cifb,
LyKkop i Apixkaxi. Momiwytoun, obepexHo Hanutm
BOZY. BuMiluyBaTh TiCTO A0TW, AOKM BOHO He nepe-
CTaHe NpWAMNaTM A0 CTIHOK €MHOCTI. Yally Mynb-
TMBaPKM 3MacTUTW OJIED, BMKAACTM TICTO. 3aKpwuTh
KpuLLKy. BctaHoBwTv nporpamy «CBiit peLenT», Tem-
nepatypy 35 °C. Hac npurotysaHHa — 1 roa.

Yeast dough

Wheat flour 420 g
Sugar 15 g

Dry yeast 8 g
Salt4 g

Water 210 ml

Qil 20 ml

Mix flour, salt, sugar and yeast in a separate
bowl. Pour carefully water while stirring. Knead
the dough until it stops sticking to the walls of the
container. Grease the multicooker bowl with oil,
put the dough. Close the lid. Install the program
«Manual», temperature 35° C. Cooking time — 1 hour.



OmMneT Ha napi

Aue kypade 2 Wwr.
Boaa 400 mn

Monoko (2,5 %) 100 mn
Cinb

Cneuii

ALA Ta MONOKO 36UTK BIHUMKOM O OAHOPIAHOT
Macu, J0AaTu Cinb, cnewii, nepemiwati. Y vatly Myab-
TVIBapkv HaauTh Body. BcTaHOBUTW KOHTelHep Ans
NPWUroTyBaHHA Ha napi. Y KOHTeMHep HaauTu MoaoY-
HO-AIEUHY CyMilll. 3aKpWTK KPULLIKY. BcTaHoBMTM Npo-
rpamy «[apa». Yac npurotyBaHHs — 15 xB.

Steamed omelet

Chicken egg 2 pcs
Water 400 ml
Milk (2.5%) 100 ml
Salt

Spices

Whisk eggs and milk to obtain a homogenies
mass, add salt, spices, mix. Pour water in the
multicooker bowl. Set container for steaming. Pour
the milk-egg mixture in the container. Close the
lid. Install the program «Steam». Cooking time —
15 minutes.



XanBa COHAILLULHUKOBA

HacinHa conawrmnky 300 r
BopowHo nweHnyHe 100 r
Llykop 80 r

Macno sepuikose 70 r
Boaa 80 mn

Yawa 1. 1. BcraHosuTn nporpamy «CMaxeHHs».
Yac npurotysaHHa — 12 xB. KpuLuky He 3akpusatu.
2. 13 noyaTkoM 3BOPOTHOrO BiA/iKy B Yally Mynb-
TMBapKM BCWMaT H6OPOLLHO. OTyBaTH, MEPIOANYHO
MOMILLYOUW, A0 3aKiH4eHHA nporpamn. 3. Buknactu
6OpOLHO B OKpeMy €eMHICTb. 4. Y dawy MynsT-
BapKW Hanutu BOAy, AOAATW LyKOp i mepemiliaty.
3aKpuTh KpuLLKy. 5. BctaHoBuTM nporpamy «CBin
peuenT», Temnepatypy 130 °C. Yac npurotyBaHHA —
15 xB. 6. 32 5 xB 40 3aBeplUEHHA NporpaMun A0AaTH
BEPLLKOBE Mac/0 1 peTeNibHO NepeMillaTh BIHUMKOM,
3aKPUTY KPULLIKY.

Yawa 2. 1. BcraHosuTn nporpamy «CMaxeHHs».
Yac npurotysaHHa — 15 xB. KpuLiky He 3akpusatu.
2. 13 noyaTkoM 3BOPOTHOrO BiA/iKy B Yally Mynb-
TMBaPKM MOKNACTW HaciHHA. [oTyBaT, NepiognyHO
MOMILLYOUW, L0 3aBepLUEHHA Nporpamu. 3. Buknactu
HaCiHHA B OKpeMmy €eMHicTb. 4. HaciHHf noapibHWTH
6eHAepoM, foAaTh BOPOLWHO i 3MiWwat 40 OTpu-
MaHHs ogHopigHol Macw. 5. logat cupon y macy
3 HaCiHHA Ta BOPOLLHa, peTenbHO Nepemiwatv. Macy
po3KaacTn y GOpMU 11 3anuLINTU B XONOAUNBHUKY
Ha 2 roa.

Sunflower halva

Sunflower seeds 300 g
Wheat flour 100 g
Sugar 80 g

Butter 70 g

Water 80 ml

Bowl 1. 1. Install the program «Fry». Cooking
time - 12 minutes. Don't close the lid. 2. At
the beginning of countdown, add flour to the
multicooker bowl. Cook, stirring periodically, till
the end of the program. 3. Lay out the flour to the
separate container. 4. Pour water in the multicooker
bowl, add sugar and mix. Close the lid. 5. Install the
program «Manual», temperature 130° C. Cooking
time — 15 min. 6. In 5 minutes before the end of the
program add butter and mix thoroughly with a whisk,
close the lid.

Bowl 2. 1. Install the program «Fry». Cooking
time — 15 minutes. Do not close the lid. At the
beginning of countdown, put seeds in the multicooker
bowl. Cook, stirring periodically, till the end of the
program. 3. Lay out seeds in a separate container.
4. Grind the seeds with blender, add flour and mix
thoroughly. 5. Add syrup to the mass of seeds and
flour, mix thoroughly. Lay out the mass into forms
and leave in the refrigerator for 2 hours.



Xni6 6inun

BopolHo nwennune B/r 400 r
Lykop 15 1

[Apixaxi cyxi 10 1

Cinb5r1

Boaa 210 mn

Onia 20 mn

B okpemili eMHOCTi 3MillaTM GOPOLLUHO, Cifb,
uykop i Apixaxi. [MpogoBxyroun nepemilysa-
TV, TOHKUM LiBKOM Haauti Bogy 1 onito (15 mn).
BuMilyBat TiCTO 40T, AOKM BOHO nepecTaHe
npwaAMnaTV 40 CTIHOK E€MHOCTI. Yally MynbTvBapku
3MacTUTK onieto (5 M), BUKNACTU TICTO, PO3PIBHATM.
3aKpuTK KpuLLKY. BctaHoBUTM nporpamy «Xni6». Yac
npurotyeaHHs — 2 rog, 30 xB. 3a 30 xB A0 3aBepLUeH-
HA Nporpamun nepeBepHyTV X0, 3aKpUTU KPULLKY.
[OTOBUI XNI6 BUIAHATM 3 Yalli, ATV OMY OXONOHYTM
npotarom 30 xB.

White bread

Wheat flour 400 g
Sugar 15 g

Dry yeast 10 g
Salt5g

Water 210 ml

Oil 20 ml

In a separate container, mix flour, salt, sugar and
yeast. Continue stirring, pour water and oil (15 ml) in
thin stream. Knead the dough until it stops sticking
to the walls of container. Grease the multicooker
bowl with oil (5 ml), lay out the dough, flatten. Close
the lid. Install the program «Bread». Cooking time —
2 hours 30 minutes. In 30 minutes before the end of
the program, turn the bread over, close the lid. Take
the cooked bread out of the bowl, let it cool down
for 30 minutes.



Xni6é KyKypyAa3sHUM

BopouiHo nweHnuHe 330 1
BopowwHo kykypyassHe 130 r
Llykop 15 1

Cinb 61

[Lpixaxi cyxi 51

Boaa 190 mn

Monoko (2,5 %) 60 mn

Onia 40 mn

B okpeMmii €eMHOCTI 3MmiwaTtM KyKypya3sHe
Ta MweHWYHe 6GOPOLLHO, Ciflb, LYKOP | APBKAXI.
MepeMmilytoun, oaaT MONoKo, ohito (30 mMn) i Boay.
BumilyBaTtt TiCTO, AOKM BOHO nepecTtaHe npuavnaTtn
O CTIHOK €MHOCTI. Yalwly MynbTvBapku 3Mmactutn
onieto (10 MA), BUKNACTH TIiCTO 1 PO3PIBHATK. 3aKpWTK
KpuLKy. BctaHoBuTM mporpamy «Xni6». Yac npwu-
rotyBaHHA — 2 rog 30 xB. 3a 30 X8 40 3aBepLUEHHA
nporpamut NepeBepHyTH XNib, 3aKPUTH KPULLKY.

Corn bread

Wheat flour 330 g
Corn flour 130 g
Sugar 15 g

Salt6 g

Dry yeast 5 g
Water 190 ml

Milk (2.5%) 60 ml
Oil 40 ml

In a separate container, mix corn and wheat flour,
salt, sugar and yeast. Add milk, oil (30 ml) and water
while stirring. Knead the dough until it stops sticking
to the walls of container. Grease the multicooker
bowl with oil (10 ml), lay out the dough and flatten.
Close the lid. Install the program «Bread». Cooking
time — 2 hours 30 minutes. In 30 minutes to the end
of the programs turn the bread over, close the lid.



Xni6 BiBCSAHUN

BopotwHo nweHnuHe 400 r
MnacTiByi BiBCAHI (Momen N22) 70 r
HaciHHa conawHrnky 20 1

Lykop 10 r

[pixaxi cyxi 7t

Cinb 61

Boaa 300 mn

Onisa 30 mn

3MiWwat B OKpeMii €MHOCTI BOpPOLHO, BiB-
CAHI NAacTiBUi, LyKOpP, Ciflb, HaCiHHA COHALIHUKY
i apixaxi. Mepemiwytoun, goaam onito (20 mn)
i BOAY. BuMiwyBaTh TiCTO, AOKM BOHO nepecTtaHe
nPUAKNATK A0 CTIHOK EMHOCTI. Yally MyabTUBapKK
3macTuTh onieto (10 Mn1), BUKNACTM TICTO, PO3PiBHA-
TW. 3aKpPWUTU KPULLIKY. BcTaHOBUTK nporpamy «Xni6».
Yac npurotysaHHa — 2 roa 30 xs. 3a 30 x8 40 npu-
TOTyBaHHA BIAKPWUTU KPWLLKY, MepeBepHyTU XAib,
3aKPUTU KPULLIKY.

Oatmeal bread

Wheat flour 400 g

Oatmeal (grinding N22) 70 g
Sunflower seeds 20 g

Sugar 10 g

Dry yeast 7 g

Salt6g

Water 300 ml

Qil 30 ml

In a separate container, mix flour, oatmeal, sugar,
salt, sunflower seeds and yeast. Add oil (20 ml)
and water while stirring. Knead the dough until it
stops sticking to the walls of container. Grease the
multicooker bowl with oil (10 ml), lay out the dough,
flatten. Close the lid. Install the program «Bread».
Cooking time — 2 hours 30 minutes. In 30 minutes
to the end of cooking, open the lid, turn the bread
over, close the lid.



Yuskemk

Cup BepLukosuii 230 1
®yHayk 180 r

Llykop 110 r

CmetaHa 100 1

Macno sepLukose 80 r
Arue kypsaye 1wt
Kpekep 40 r

BopowHo nweHnyHe 15 1
Lleapa nMMOHHa 6 1
BaHinb 3 1

Kpekepy Ta ¢yHAyK noapibHUTM BaeHaepom.
CwmetaHy, cup, uykop (100 1), 6opolwHo, ueapy
i BaHiNb 36UTKM MikcepoM. 36UTK AKLA B OKPEMIit
EMHOCTI 0 TycTOl MiHW | BBECTM B CUPHY Macy.
3miwaT neunBso 3 ropixamu, Lykpom (10 r) i po3m’'ak-
LIEHUM MacaoM. Yally MyabTMBapKM 3acTeNnT nep-
raMeHTOM A/1A BWMikaHHA. Buknactm Ha AHO Macy
3 neyvBa i ropixis, PO3PIBHATY, 31€rka NPUM'ABLLN
pykamu. Haamtu seuHo-cMpHy Macy B Yallly. 3akpuTu
KpwLLKy. BctaHoBMTM nporpamy «Buniyka». Yac npwm-
rotyBaHHsa — 1 rog. Jatn Yiskeliky OXONOHYTV i 3a/n-
LUWTW MOTO B XONOAWAbHUKY Ha 4 rog.

Cheesecake

Cream cheese 230 g
Hazelnut 180 g
Sugar 110 g

Sour cream 100 g
Butter 80 g

Chicken egg 1 pc
Cracker 40 g

Wheat flour 15 g
Lemon peel 6 g
Vanilla3 g

Grind crackers and hazelnuts in blender. Sour
cream, cheese, sugar (100 g), flour, lemon peel, and
vanilla beat with a mixer. Beat eggs in a separate
container to a thick foam and pour to the cheese
mass. Mix cracker with nuts, sugar (10 g) and
softened butter. Cover the multicooker bowl with
parchment for baking. Lay on the bottom the mass
of cookies and nuts, flatten, lightly pressed by hands.
Pour the egg-cheese mass to the bowl. Close the lid.
Install the program «Bake». Cooking time — 1 hour.
Let the cheesecake cool down and leave it in the
refrigerator for 4 hours.



LLlapnoTka 3 96nykamMu

Abnyko 150 r

sAue kypaye 3 wWr.

Llykop 120 r

BopouwHo nwexnuHe 110 1
Macno BepLukose 10 r
Poznywysau 2 r

Kopuuga 2 1

Abnyka OUMCTUTW Bif, CEPLEBMHM Ta HaCiHHA,
HapisaTn kybukamm no 1 cm. B okpemiii emMHOCTI
30UTH ALA Ta LyKop 4O rycToi niHu. Momilytoun,
JOAaTM B MiHy OOpPOLWHO, PO3nyllyBaYy, KOPULLKO,
Abayka W peTenbHO nepemillatv A0 OAHOPIAHOT
Macu. Yally MyAbTMBapKW 3MacTUTU BEPLLUKOBUM
MacioM, HaJuTU TiCTO. 3aKpUTU KPULLKY. BctaHoBWTY
nporpamy «Buniuka». Yac npurotyeaHHsa — 1 rog,.

Apple charlotte

Apple 150 g
Chicken egg 3 pcs
Sugar 120 g
Wheat flour 110 g
Butter 10 g

Baking powder 2 g
Cinnamon 2 g

Remove core and seeds from the apples, cut in
1 cm cubes. In a separate container beat eggs and
sugar to the thick foam. While stirring, add flour,
baking powder, cinnamon, apples to the foam and
mix thoroughly to obtain a homogenies mass.
Grease the multicooker bowl with butter, pour the
dough. Close the lid. Install the program «Bake».
Cooking time — 1 hour.
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LlokonapHumn oHAaH

Aiue kypave 4 wr.
LWokonag wophuii 200 r
Lykop 150 r

Macno sepuukose 100 r
bopouwHo nweHnyHe 50 r

Yawa 1. 1. Macno Hapizam kybvkamu no
2 CM i nokaacti A0 dawi MmynbTvBapku. [oTysath
3 BiAKPWTOIO KpwLKoto. 2. BcTaHOBMTM mporpamy
«CBint peuent», Temnepatypy 80 °C. Yac npwuroty-
BaHHA — 10 xB. [OTyBaTV, NEPIOANYHO NOMILLYHOYM, 4O
3aKiHUeHHA nporpamu. 3. Macno BUAWTK B OKpemy
EMHICTb.

Yawa 2. 1. lLlokonag noainuTn Ha HeBenuki Wma-
TOYKM | MOKNACTW A0 Yalli MyabTMBapku. [oTyBaTh
3 BIAKPUTOI KPWILLKOIO. 2. BctaHoBMTM nporpamy
«CBili peuenTt», Temnepatypy 80 °C. Yac npuroty-
BaHHs — 10 xB. [OTyBaTV, NEPIOANYHO NOMILLYHOUM, 4O
3aKiHUeHHa nporpamu. 3. LLlokonaga B1UanTh B okpemy
EMHICTb. 4. SNus 36UTM 3 LyKPOM A0 TyCTOl MiHW.
MpoaoBXytoun 36nsaTy, MOCTYNOBO A0AATV BOPOLL-
HO, PO3TOMJEeHe Macio Ta PO3TOMIEHWUI LIOKONAJ.
BuMicut A0 oaHopigHoi Macw. 5. Yawy 3actenntun
MepramMeHToM A/18 BUMIKaHHS, BUAUTU B Hel LWOKO-
NajHy CyMmil. 3aKpuTu KpuLLKy. 6. BctaHoBMTY Npo-
rpamy «Buniuka». Yac npurotyBaHHs — 50 xB.

Chocolate fondant

Chicken egg 4 pcs
Dark chocolate 200 g
Sugar 150 g

Butter 100 g

Wheat flour 50 g

Bowl 1. 1. Cut butter in 2 cm cubes and put to
the multicooker bowl. Cook with open lid. 2. Install
the program «Manual», temperature 80° C. Cooking
time — 10 minutes. Cook, stirring periodically, till the
end of the program. 3. Pour butter in a separate
container.

Bowl 2. 1. Break the chocolate into small pieces
and put to the multicooker bowl. Cook with open
lid. 2. Install the program «Manual», temperature
80° C. Cooking time — 10 minutes. Cook, stirring
periodically, till the end of the program. 3. Pour
chocolate in separate container. 4. Beat eggs with
sugar to the thick foam. While beating, gradually add
flour, melted butter and melted chocolate. Knead to
obtain a homogenies mass. 5. Cover the bowl with
parchment for baking, pour the chocolate mixture
in it. Close the lid. 6. Install the program «Bake».
Cooking time — 50 minutes.



BapeHHS 3 ManuHu

ManuHa 600 r
Llykop 500 r
Boaa 150 mn

[lo vaLli MynbTUBaPKKU NOKAACTU ManuHy, AoAaTH
LyKOp, HanuTV BOAY, Mepemilati. 3akpuTh KPULLIKY.
BcranosuTtn nporpamy «CBiil peuent», TeMnepatypy
95 °C. Yac npurotysanHa — 2 rog 30 x.

Raspberry jam

Raspberry 600 g
Sugar 500 g
Water 150 ml

Put raspberries in the multicooker bowl, add
sugar, pour water, mix. Close the lid. Install the
program «Manual», the temperature 95 °C. Cooking
time — 2 hours 30 minutes.



3anikaHKa M'scHa

®apw sanosuumii 200 r

Cvip TBepamin 150 r

Coyc Tomathuii 150 r
JlokwwmHa aomawwHsa 100 r
Linbynsa pinuacta 50 r
Kykypyasa koHcepsoBaHa 50 1
MacaunHu 6e3 kictouok 40 r
Cinb

Cneuii

Linbynto pinuacty Hapizatn kybukamm no 0,5 cm,
MacauHK — KinbuaMu. CUp HaTepTn Ha BeNUKIW Tep-
Tywui. Y yawy MyabTvBapku Haautu onito. fotyBatn
3 BIAKPWTOK KPWLLKOK. BcTaHOBWMTW nporpamy
«CMaeHHs», yac npurotyBaHHa 10 xB. I3 noyatkom
3BOPOTHOTO BiANiKy BWKAACcTU Uwmbyato. loTyBaTh,
nepioANYHO MOMILLYrOUN. 3a 7 XB 4O 3aBePLUEHHA
nporpamut BrKkAacTv dapLl, MOCOAUTV Ta MNepemi-
watn. foTyBaTh, NEPIOANYHO MOMilLytoun. [OTOBMIA
dapll BMKAACTK B OKPEMy EMHICTb, A0AATU Cyxy
NOKLUMHY, KYKYPYA3Y, MacaunHu, cup (100 r), TomaTHui
coyc i nepemiwati. [IHO Yalli MynbTUBapPKK 3acTenu-
TV NepraMeHToM As BUMIKaHHA, BUKAACTU PiBHUM
LapoM OTpUMaHy Macy, 3Bepxy Aosat cup (50 r).
3aKkpuTh KpuLwKy. BctaHoBuTM nporpamy «Bunivka».
Yac npurotysaHHa — 45 xs.

Meat casserole

Minced beef 200 g

Hard cheese 150 g
Tomato sauce 150 g
Homemade noodles 100 g
Onion 50 g

Canned corn 50 g

Pitted olives 40 g

Salt

Spices

Cut onions in 0.5 cm cubes, olives — in rings.
Grate the cheese on a large grater. Pour oil in the
multicooker bowl. Cook with open lid. Install the
program «Fry», cooking time 10 minutes. At the
beginning of countdown put onions. Cook, stirring
periodically. In 7 minutes before the end of the
program put minced meat, salt and mix. Cook,
stirring periodically. Lay out the cooked minced meat
to the separate container, add dry noodles, corn,
olives, cheese (100 g), tomato sauce and mix. Cover
the bottom of the multicooker bow! with parchment
for baking, lay out in even layer the cooked mass,
add cheese (50 g). Close the lid. Install the program
«Bake». Cooking time — 45 minutes.



KapTonna B MyHAUPpI

= Kapronnsa 800 r
® Bogma12n

KapTonto nomuTy, BUKNACTV B Yally MyabTUBap-
KW, 3aA1TK BOAOHO. BcTaHOBUTU Nporpamy «BapiHHaA».
Yac npurotysaHHs — 1 rog 20 xB.

Jacket potato

= Potato 800 g
m Water 12 L

Wash the potatoes, put to the multicooker bowl,
fill with water. Install the program «Boil». Cooking
time — 1 hour 20 minutes.



KoTneTu no-KMiBCcbkKu

lpyaka kypsaua 220 r
Macno sepLukose 100 r
Cyxapi naHipysanbHi 80 r
BopouHo nweHnuHe 50 1
Anue Kkypaye 2 Wr.

Kpin 10 r

YacHuk 51

Mosnoko 50 mna

Onia 50 mn

Cinb

Cneuii

Kpin i yacHvk nogpi6HuT. Alius 3MiLuaTi 3 MosIo-
KOM, Ciinto Ta cneLisMu, 36UTH BUAENKOH. B okpemiit
EMHOCTI PO3IM'ATM MacNo i3 3eNeHHI0, YaCHUKOM
i cinnto. OTpuMMaHe Macno PO3AiAUTU Ha ABI PiBHI
YaCTUHK, CKa4aTW KOXHY B Ky/KO, MOMICTUTU B MOpPO-
3unbHKMK Ha 10 xB. Kypaue dine Bigbutn B nnact
TOBLUMHOIO 3 MM, BUKAACTU Ha KOXHWIA LUMaTOK
Macna Ta chopmyBaTh AOBracTy KoTaeTy. KoxHy koT-
NeTy BMOUUTU B AEUHY CyMiLl, 06Banatv B BOPOLLHI,
BMOUMTM B SIEYHY CyMmill, 0BBanATM B MaHipoBLy,
BMOYMTM B AEYHY CyMilll | 3HOBY B MaHipOBKY. Y vally
MyAbTUBaPKM HaauTh onito. CTpasy roTytoTb Ha Npo-
rpami «CmaxeHHsa». Yac npurotyBaHHA — 20 xB.
I3 NoyaTkoM 3BOPOTHOTO BIiANIKY B Yally MOKAACTW
KOTNeTH, 3aKpUTK KpuLLKY. 3a 10 XB 4O 3aBepLUEHHA
nporpamut BiAKPUTK KPULLKY, NepeBepHyTU KOTAETH
1 3aKPUTK KPULLIKY.

Kyiv cutlets

Chicken breast 220 g
Butter 100 g
Breadcrumbs 80 g
Wheat flour 50 g
Chicken egg 2 pcs
Dill 10 g

Garlic5 g

Milk 50 ml

Oil 50 ml

Salt

Spices

Chop dill and garlic. Mix eggs with milk, salt
and spices, beat with a fork. In a separate container
mash the butter with herbs, garlic and salt. Divide
the receiving butter into two equal parts, roll up
each of it in a ball, put to the freezer for 10 minutes.
Beat the chicken fillet into 3 mm thick layer, lay out
butter on each piece and form an oblong cutlet.
Dip each cutlet in egg mixture, roll in flour, dip in
egg mixture, roll in breadcrumbs, dip in egg mixture
and in breadcrumbs again. Pour oil in multicooker
bowl. Cook the dish on the program «Fry». Cooking
time — 20 minutes. At the beginning of countdown
put cutlets to the bowl, close the lid. In 10 minutes to
the end of the program open the lid, turn the cutlets
over and close the lid.



KapTonna 3ane4yeHa

Kapronnsa 6 wr.
Cinb
Cneuii

Kaptonto npomuty, goaatv cinb i cneuii. KoxHy
6ynbby 3aropHyTV y ¢oabry i noknact Ao yali
My/IBTVBAPKW. 3aKpWTW KpULLKy. BcTaHoBMTY nporpa-
My «Buniuka». Yac npurotysaHHa — 1 rog 30 xs.

Baked potato

Potato 6 pcs
Salt
Spices

Wash the potatoes, add salt and spices. Wrap
each potato in foil and put to the multicooker bowl.
Close the lid. Install the program «Bake». Cooking
time — 1 hour 30 minutes.
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