peLenTiB A9 MY/bTUBAPKM
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multicooker




MOPAAN TA PEKOMEHAALLIT
A0 MPOLLECY NMPUTOTYBAHHA

Y KHW3i peLenTiB 3a3Ha4eHOo Bary NPOAyKTiB, MOBHICTHO NiAroToBAe-
HWX A0 TeNAOBOI OOPODHKM: BUMUTUX, OUMLLEHWNX, PO3MOPOXEHMX,
Hapi3aHux. 3a 6yAb-AKOT 3MiHM peLenTypu BaxkAMBO AOTPUMYBATUCA
NPOoNOpPL,ii 3aKN1ajKn NPOAYKTIB, iHaKLIe 3iTKHeTeca 3 HEMPUEMHUMU
ABMLLLE@MK, 30KpeMa NigropaHHAM abo BukunanHaM. Kpim Toro, y pasi
3MiHW peLienTa HeobXiAHO NigkopuryBaTh yac abo nporpamy Npuro-
TyBaHHA. Ha CTyniHb rOTOBHOCTI CTPaBWM MOXe BMAMBATU PEriOH Npo-
XMBaHHS, reorpadivHa 30Ha NOXOAXEHHA NPOAYKTIB, TEPMIH iXHbOrO
BMPOBHULTBA Ta CTYMiHb OXONOAXEHHSA. Yce Lie dakTopu, Yepes fki
CTpaBa He Byse roToBa 3a BKasaHWI y peuenTi Yac. Jna AOCATHEHHS
HalKpaLLLOro pe3ynsTaTy BUKOPUCTOBYITE GyHKLitO «TBIV peLent».

3 i1 AONOMOrot MOXHa Nerko 36inbWKT abo 3MEHLWNTN TeMnepaTypy
1 Yyac NpUroTyBaHHs yNtobaeHoi CTpasu.

MOMNEPEAHA OBPOBKA MNMPOAYKTIB

Kpyna — nepebpati, NpoM1T Nig XONOAHOK NMPOTOUHOK BOAOH.
OBoui, GpYKTM — NepebpaTi, OUMCTUTL BiA LKIPKM Ta 3a0pyAHEHD,
NPOMUTK Nif, MPOTOYHOKD BOAOHO.

M’sico — BiZZOKPEMUTM BiZ KICTOK (3a NOTPebw), NPOMUTH Mif MPOTOUHOD
BOZOLO, 06CyLUMTL.

Puba — Buzanut nycky Ta HyTPOLLj, MPOMWUTH Mif, MPOTOYHOKD BOZOHO.
MTua — BuaaanTM Nip'a Ta HyTPOLL, NPOMWUTY MiJ MPOTOYHOKD BOAOHO.
Mpnbn — nepebpati, OUNCTUTY, MPOMUTH Mif MPOTOUHOK BOAOHD.

TIPS AND RECOMMENDATIONS
TO THE COOKING PROCESS

The recipe book indicates the weight of the products which are fully
prepared for heat treatment: washed, peeled, thawed, chopped. With
any changes to the recipe, it is important to follow proportions of
bookmarking products, otherwise you may encounter such unpleasant
cases such as burning or boiling out. In addition, in case of a change in
the recipe, it is necessary to correct time or cooking mode. The degree
of readiness of a dish can be influenced by the region of residence,
the geographical zone of origin of the products, the period of their
manufacture and the degree of cooling. Due to these factors, the dish
may not be prepared within the time specified in the recipe. To achieve
the best result, use the «Your recipe» program. With this program,

you can easily increase or decrease the temperature and cooking time
of your favorite meal.

PRE-TREATMENT OF PRODUCTS

Groats — sort out, rinse under cold running water.

Vegetables, fruits — sort out, peel and clean, wash under cold running
water.

Meat - separate from the bones (if necessary), rinse under cold
running water, dry.

Fish — remove scales and entrails, rinse under cold running water.
Birds — remove feathers and entrails, rinse under cold running water.
Mushrooms — sort, clean, rinse under cold running water.



bopuy

3eneHuii bopuy
Cyn-ntope 3 neyepuub

Cyn-ntope 3 rapby3a

O 0 N oo u»n

TomaTHuiA cyn i3 rpiHkamu
ConsiHka M'icHa 3 KypPAUMMU CePAEUKAMM ..........c...
TOPOXOBUI CYM i3 KOMUEHUHOMO ....covvevvrrrrrrrreersssesssnns
AzkancaHgani
Patatyii
OBoui, 3aneyeHi y ¢ponb3i
3anmBHe 3 prbu
MopenpoayKTU, TYLUKOBAHI Y BUHI .........ccwwrrreerrresssrns
PubHi naposi koteTu
Prba 3 kapTonnero Ta rprbamMu...............ccccoovereeesrerr.
Pnba no-katanoHcbku
Kypsaui napoBi KOTeTn «i>Kauku» 3 pUCOM..............
Kauka no-A0MaLLHbOMY 3 ABYKAMM ......ccvvccrrrcne
MepeLb, GapLIMPOBaHWA M'ACOM | PUCOM................
Biroc
[nos 3i cBMHUHOIO
[MeyeHs 3i CBUHMHK 3 OBOYaMMK

CBUHAYI pebepLia, TyLLKOBaHI 3 OBOYaMM.....
CBWHAYA PY/IbKa B MUBI 3 MEAOM ......ccoovvevreermermaassane
MegzanbnoHun 3 TeNATUHU

3 IOrypTOBMM COYCOM
flnoBnunHa, TylkoBaHa 3 LMOYNEL B NUBI .............
flnoBnumHa BigBapHa
CBWHUWHa NapoBa

11
12
13
14
15
16
17
18
19

21
22
23
24

28
29
30
31

3MICT

Cbomra Ha napy 32
Puba y BnacHoMy coky 33
CboMra, 3aneyeHa 3 oBoYamu

Y BEPLLUKOBOMY COYCi 34
Kapaci, 3aneyeHi i3 CUPOM.......cooccvvccrcrrrrrrvvevvceveennnninnnnns
Kypua rpuib
By>KEHNHA NMO-AOMALLUHBOMY ........ccormrcrrrereeermerrneeenns

LalanyoK CBUHAUNA 3 OBOUAMMY .........ccvcvevccccerenes
Xonogeub
MacTa kapboHapa
Xinkani
Kaptorns 3 rpubamut Ta WANHATOM ...
M10B i3 M'ACOM iHANYKM Ta CyxodpyKTamm
Puc, cMaxkeHWii 3 0BOYaMM NMO-KUTANCHKY.............

[JepyHu 3 m'acom 45
MpaHa anoBuunHa y Gonbsi 46
XpycTKi KpeBeTKM 47
MaKapOHM 3 COYCOM MECTO .....ccvvveeermmrerreeessssreeseeneenns 48
YepBOHa KBACOAA i3 CONOAKMM MEPLEM.......ccvrvennnnn. 49
CBWHAUI Big6UBHI 50
M'sico 3 KapTONAEto Ta FPUBAMM ..........c.vveeeeeeereerrinrnnnns 51
®pukace 52
CTenK 3i CBUHWHYM 53
TenaTuHa 3 BULLYKAHUMUN CMELIAMY .oocvvvevveen. 54
Tynsw 55
DoHato 56
M’ico no-CTporaHoOBCbKM 57
FonybLi oBoYeBi 3 pucom 58

Na3aHba 59
MeueHa kapTons 60
Coyc 60/10HbE3E 61
Coyc bewwamenb 62
BiBcaHa Kalua 3 cyxoppyKTamu i ropixami.......... 63

[peyaHa kawa 3 rpubamm
MaHHa Kawa
[niHTBEMH

naCTepI/BOBaHe MOJIOKO

KomnoT i3 ce30HHMX GpyKTiB
BickBiT knacnunui
LlapnoTka a6ayyHa
BapeHHs 3 srig,
KokocoBuit MaHHKK
CupHWI Kekc
Kekc i3 LykaTaMu Ta POA3UHKAMM..........ccvvvcvccrvecrcccccns
Ticteuko «KokocoBa mpis»

[JomaluHi TBepANi cup
JoMaluHs bprH3a
JomaluHin cup
ViorypT Knacuunuii
MigirpiBaHHA ANTAUOTO XaPUYBAHHS ......coovvrvrrrernn.
BucrotoBaHHs Ticta
Crepunizauis 6aHOK ANf KOHCEPBYBaHHS




Borscht 5
Green borscht 6
Creamy mushroom soup 7
Creamy pumpkin soup 8
Tomato soup with croutons 9
Meat solyanka with chicken hearts...........cccocccovvc. 10
Pea soup with smoked meat ... 11
Ajapsandali 12
Patatyii / Ratatouille 13
Baked vegetables in foil 14
Jellied fish 15
Stewed seafood in wine 16
Steam fish cutlets 17
Fish with potatoes and mushrooms..........ccccccccooeeec. 18
Catalan-style fish 19
«Hedgehog» steamed chicken cutlets

with rice 20
Homemade duck with apples ... 21
Meat and rice stuffed bell peppers.......cwuveuus 22
Bigos 23
Pilaf with pork meat 24
Roast pork with vegetables 25
Stewed pork ribs with vegetables ..............cccccccc. 26
Pork knuckle with honey in beer..........cccccccoovommmmn. 27

Veal medallions with yogurt sauce.....
Stewed beef with onions in beer ...,
Boiled beef
Steamed pork

CONTENT

Steamed salmon 32
Fish in its own juice 33
Baked salmon with vegetables in cream

sauce

Baked crucian carps with cheese...........ccccccovevvrnnnn.
Grilled chicken
Homemade roast pork
Pork skewers with vegetables ...
Aspic
Pasta carbonara
Khinkali
Potatoes with mushrooms and spinach...
Pilaf with turkey meat and dried fruits

Chinese-style fried rice with vegetables
Deruny, or potato pancakes with meat
Spicy beef in foil
Crispy prawns
Pasta with pesto sauce
Red beans with bell peppers.......rnnenn
Pork chops
Meat with potatoes and mushrooms..........cccccccooeeee
Fricassee
Pork steak
Veal with gourmet spices
Goulash
Fondue
Beef Stroganoff
Golubtsy, or stuffed cabbage leaves with rice........58

Lasagne
Roasted potatoes
Bolognese sauce
Béchamel sauce
Oatmeal with dried fruits and nuts
Buckwheat porridge with mushrooms....
Semolina porridge
Mulled wine
Pasteurized milk
Seasonal fruit compote
Classic biscuit
Apple charlotte
Berry jam
Semolina cake with coconut................cccccccccovvevrrreeerr.

Cheesecake
Cake with candied fruits and raisins............cccccccooeeecee
«Coconut Dream» cake
Homemade hard cheese
Homemade cheese
Cottage cheese
Classic yogurt
Heating baby food
Raising dough
Jar sterilization




Bopuy

200-300 r m'aca

1/4 vacT. ronosku kanyctv (cepesHboro
po3mipy)

1 mopksa

1 6ypsik (cepesHbOro po3mipy)

4 KapTOnAVHK

1 KOpiHb MeTpyLKN

1cT. 1. TomaTHoi nacT abo 2 Tomatm

1 NaBpPOBUI INCT, 3 FOPOLLMHN AyXMAHOTO
nepLo

3-4 3ybumkm YacHuKy

3eneHb

Mopksy, LUnbynto Ta bypsak HapizaTt CONoM-
KOO, MOTIM Yy pexuMi «TyLLKyBaHHA» Mpo-
TyLKyBaTV OBOYi 3 HEBEIMKOO KiNbKICTHO ONii
Ta TOMaTHOO nacToto (abo HapizaHUMK Toma-
Tamu) npotarom 10-15 xB. MaceposaHi oBoui
BMK/IACTU Ha Tapiaky. M'aco Hapi3aTv nopLiliHm-
MW LIMaTOYKaMW, MOKAACTU B Yally MynbTUBaPKM
Ta 3a/1TN BOAOHO.

[lna npurotyBaHHA BynbAOHY A0AaTV NaBpPo-
BWM UCT, 2 3yBUMKN YaCHUKY, KOPiHb METPYLLKM,
LYXMAHWIA nepeLib. [oTyBaTW ByNbROH Y pexmmi
«Cyn» npotarom 30 xB. [oTiM 3HATK GinkoBy
MiHY, BUAHATX KOPiHb NETPYLLKK, N1aBPOBWIA ANCT
i NepeLb. Y ByNblioH A0AaTV Hapi3aHy Kybukamu
KapTOMIO 1 HallaTKoBaHy KanycTy Ta BapuTu
10 xB y pexxumi «Cyn».

HacamkiHeUb foAaTh TYLLUKOBaHI OBOUI
Ta 3anuwmTh We Ha 10 xB. foToBMI BopLy, NOCO-
JINTV 338 CMaKOM, 3anpaBuTV 3eN1EHHIO NeTPYLLKY,
TOBYEHMM YaCHUKOM i 3aNULWNTK Ha NiAirpisi
npotarom 20 xB.

Borscht

200-300 g meat

1/4 head of cabbage (medium size)
1 carrot

1 beetroot (medium size)

4 potatoes

1 parsley root

1 tbsp. tomato paste or 2 tomatoes
1 bay leaf, 3 allspice peas

3-4 garlic cloves

Greens

Cut carrot, onion and beetroot into strips,
then stew vegetables with some vegetable
oil and tomato paste (or chopped tomatoes)
for 10-15 minutes in «Stewing» mode. Put the
stewed vegetables on a plate. Cut the meat into
portions, put into the multicooker bowl and
pour over with water.

To make the broth, add bay leaf, 2 cloves of
garlic, parsley root and allspice peas. Cook the
broth for 30 minutes in «Soup» mode. Then
remove scum, as well as parsley root, bay leaf
and allspice peas. Add diced potatoes and
shredded cabbage to the broth and cook for
10 minutes in «Soup» mode.

Finally add the stewed vegetables and boil
for another 10 minutes. Then add salt to the
borscht, season it with parsley and crushed
garlic, and leave to heat for 20 minutes.



3eneHunmn 6opLy

300 r cBMHAYMX pebepelb

1,5 n Boan

5 KapTonavH

LlaBenb, kponvBa, Kpin, NeTpyLLKa, 3eneHa
umbyns

1 mopkBa

1 umbynmHa

3 anus

Cinb, nepeLib, NaBPOBUIA NCT

M’aco po3ainunTv Ha WwMaTku, nopisatu KapTo-
M1, MOPKBY, UMbyto, LWaBenb, KPOnuBY, 3eaeHb
Kpory Ta NeTpyLIKu.

SAAUA 3BapUTU KPYTO, NOCIKTW. BCTaHOBUTY
pexum «Cyn» Ha 1,5 roanHn. Y yauwy Buknactu
M'ACO, 3a/WTW BOAOKO A0 OCTaHHLOI MO3HAaYKM,
noconutu i Baputn 40-50 xB.

[Jopatv kapTonato, a yepes 15 xB - MOPKBY,
umbynto, aAnus. 3a 10-15 xB 0 3aBepLUEHHS
pPeXuMy AoAaTh LjaBeb, KPOMMBY, 3e/eHb, N1aB-
POBWUIA JINCT.

[MosaBat 3i CMETaHOHO.

NOPALA:

3a GaykaHH4a 3eneHunn bopli
MOYKHa roTyBaTW 3 KBacoseto.

Green borscht

300 g pork ribs

1.5 | water

5 potatoes

Sorrel, nettle, dill, parsley, green onions
1 carrot

1 onion

3 eggs

Salt, black pepper, bay leaf

Divide meat into pieces, cut potatoes, carrot,
onion, sorrel, nettle, dill and parsley.

Make hard-boiled eggs and chop them.
Run «Soup» mode for 1.5 hours. Put meat into
the multicooker bowl, pour over with water
to the «<Max» level, add salt and cook for
40-50 minutes.

Add potatoes, and in 15 minutes — carrot,
onion and eggs. 10-15 minutes before the end
of the program, add sorrel, nettle, greens and
bay leaf.

Serve with sour cream.

TIP:

You can also add beans
to green borscht.



Cyn-niope
3 neyepuub

400 r neyepuup

1,5 ct. 0. onii

2 UmbynmnHM

1/2 cknsaHKu BepLuKiB

2-3 3y6UMKM YacHUKY

10 BOAN

1 MopkBa

1 ctebno cenepwu

Kpin

Cinb, nepeLib YOpPHUI (rOPOLLIOK)

Y Yally MynsTMBapKM BUKAACTW Hapi3aHi
MOPKBY, CTeBNI0 Ccenepwu, YopHWI nepeLb, Kinbka
riNOYOK KPOMy i 3a/1UT BOAOKD, MOCONNTH Ta
BapuTh B pexxnmi «Cyn» 20 xB. lMicns 3akiHYeHHs
nporpamu ByabMOH 31T B OKPEMUI NOCys,

Hapizatu rpmbw, umbynto, YacHwK Ta cMa-
XWTW Ha onii B pexxunMi «CMaxeHHs» 10-15 xs.
ObcmadkeHy Cymilll MOAPIOHNUTY 3aHyprOBabHUM
61eHAepoM A0 OAHOPIAHOT Macu. Buknactu
CyMilll Y YaLly MynbTUBapPKK, 3ainTu 6yNbOHOM,
04aTV BEPLLKM.

BctaHoBWTM pexxnm «TywkyBaHHA» Ha 10 xB
i npoBapuTH cyn.

NMOPALA:

nogaeaTu rpUGHWI cyn-nope
3 KUTHIMU cyxapuKamm
M pyGneHoto 3eeHH1o.

Creamy mushroom
soup

400 g mushrooms

1.5 tbsp. vegetable oil

2 onions

1/2 cup cream

2-3 garlic cloves

11 water

1 carrot

1 celery stick

Dill

Salt and black pepper (peppercorns)

Put chopped carrot and celery stick,
black pepper and a few sprigs of dill into the
multicooker bowl, pour over with water, add
salt and cook for 20 minutes in «Soup» mode.
At the end of the program, pour the broth into
a separate bowl.

Chop mushrooms, onions and garlic, and fry
with vegetable oil for 10-15 minutes in «Frying»
mode. Grind the fried mixture with a blender
until smooth. Then put the mixture into the
multicooker bowl, pour over with broth, add
cream.

Run «Stewing» mode for 10 minutes and
boil the soup.

TIP:

Serve creamy mushroom soup
with rye croutons
and chopped greens.



Cyn-niope 3 rapbys3a

1,2 xr rapbysa

400 r kaptonni

150-200 r BepLukis (22-33 %)

2 N BynbOHY (Kypsumin Umn 0BOYEBWI)
Cinb, NepeLib, NaBPOBWIA NCT 32 CMAKOM
MyckaTHWI ropix 3a cMakom

Fapby3oBa 0ifl, HaCiHHA

Y yally MynsTMBapKX BUKAACTU Hapi3aHi
0BOUi, 3a/TN BYNbIAOHOM, 3aKPUTW KPULLKY
i 3anyctutn nporpamy «Cyn» Ha 50 xB.

MMicna 3aKiH4eHHA Nporpamu BiAANTU YacTu-
Hy. YacTuHy cyny, Wo 3aaumnaca, NoAPIGHNTH
6neHaepom. [losatn BEPLLKM, MycKaTHWIA ropix,
Cinb | Nepeup 3a cMakoM. [ycToTy cyny pery-
NtoBaTh OyNbAOHOM, WO 3aaMwmBca. Mepeantn

CyM 3HOB Y Yally MybTUBAPKM, 3aKPUTH KPULLKY

i 3anyctutn nporpamy «Cyn» Ha 15 xB.
Nepes noaaBaHHAM Nobpuskatn cyn rapby-
30BOIO OJIi€I0 Ta NOCMMATK HaCiHHAM.

Creamy pumpkin soup

1.2 kg pumpkin

400 g potatoes

150-200 g cream (22-33%)

2 | broth (chicken or vegetable)

Salt, black pepper, bay leaf and nutmeg
to taste

Pumpkin seed oil, pumpkin seeds

Put chopped vegetables into the
multicooker bowl, pour over with broth, close
the lid and run «Soup» mode for 50 minutes.

At the end of the program, pour part of
the mixture into a separate bowl. Grind the
remaining soup with a blender. Add cream,
nutmeg, salt and black pepper to taste. You
can make the soup less thick by adding the
remaining broth. Pour the soup back into the
multicooker bowl, close the lid and run «Soup»
mode for 15 minutes.

Before serving, drizzle the soup with
pumpkin seed oil and sprinkle with pumpkin
seeds.



ToMaTHMM cyn
i3 rpiHkamu

1,5 n Boan abo oBoyeBOro HyAbNOHY
500 r TomartiB

100 r pinuacroi umbyni

100 r 6boarapcbkoro neputo

50 M onmBkoBOT onii

30 r yacHuky

Cinb, nepeLib 3a CMakom

[piHkM xni6HI, 6aznnik

3pobutn X-nogibHui Haapi3 Ha TomaTax
Ta OMycTUTK iX B OKpin Ha 1 xB. ButarHyt
i 3HATW LUKIPKY. Y Yally MyNbTUBaPKM HaAUTH
ONit0 Ta BMKNACTW Hapi3aHi OBOMi, KpiM TOMaTIB.
3anyctnti nporpamy «CmaxeHHa» Ha 20 xB
i 06CcMaxyBaTV OBOYi, MOMILLYHOUN.

Micna 3aKiH4eHHA Nporpamu BIAKPUTA KPWLL-
KY, 3a/1TN OBOYI BYNbAOHOM, A0AATV OUMLLEHI
Ta Hapi3aHi ToMaTW. 3aKpWTN KPWLLKY 7 3any-
ctntn nporpamy «Cyn» Ha 40 xB. Koan cyn
Byze rotToBUIA, NEPENTH MOro AO iHLLOT EMHOCTI
i 36UTN BaeHAEepPOM L0 KPEMOMOAIBHOI KOH-
CUCTEHLT.

Mepes NojaBaHHAM MOAWUTK Cyn OAMBKO-
BOO OJIEIO Ta MPUKPACUTU ANCTAM HBasniky.
MopaBatvt cyn i3 rpiHkamu.

Tomato soup with
croutons

1.5 | water or vegetable broth
500 g tomatoes

100 g onions

100 g bell peppers

50 ml olive ol

30 g garlic

Salt and black pepper to taste
Croutons, basil

Make a cross-shaped incision at the top of
tomatoes and plunge them in boiling water
for T minute. Drain tomatoes and remove the
skins. Pour oil into the multicooker bowl and
put chopped vegetables, except for tomatoes.
Run «Frying» mode for 20 minutes and fry
vegetables, stirring occasionally.

At the end of the program, open the lid,
pour vegetables with broth, add peeled and
chopped tomatoes. Close the lid and run
«Soup» mode for 40 minutes. When the soup
is ready, pour it into a separate bowl and grind
with a blender until smooth.

Before serving, drizzle the soup with olive
oil and garnish with basil leaves. Serve with
croutons.



# ConsaHKa M'sicHa Meat solyanka with

3 KypsiuMMM cepaeyKamMm

300 r kypsadoro dine

1 cknAHKa TOMaTHOro COKy

200 r kypaunx cepaevok

1 6onrapcbkuii nepeLb

100 r wnHkmn, 100 1 MUCMBCKMUX COCUCOK
1/2 cknaHkn 6inoro BuHa (3a GaxaHHAM)
2-3 KapTOMnHK

2 UMByAnHN

2 cT. n. onii, 1cT. . uykpy

250 r KOHCepBOBaHWX OripKiB

100 r macaunH (6e3 KicToukm)

3eneHb Kpomy, IMMOH, Cinb, cnewii

Kypaue dine i cepaeyka BMKkacT1 B Yally
MYABTUBAPKK, 33TV BOAOHO A0 MO3Haukm 3,5 1,
AOAATV LUIMATOYOK LIMOYNMHWM, NaBPOBUIA INCT,
nepeLib ropoLLkoM. BcraHoBuTH pexxnm «Cyn»

Ha 20 xB i 3BapUTX BYNbIOH, NPOLIANTH, M'ACO
Bizknactn. Linbynto, kaptonaro nounctutu i Hapi-
3aTu, oripkm Ta 6oarapcbkuin nepeLys NOAPIGHNTH
Kybukamm. BcraHoBuTH pexxnm «CMakeHHs»

1 06CMaxmnTV LMBYNHO Ha POCAWMHHIN onil ynpo-
[OBX 5 XB, fOAATW Oripku, po3cin (1/2 cknsaHkw)

i Tywkysatm 15 x8. [oTiM goaaTv 6onrapcekuin
nepeLb, KapTOMIO, BAUTU TOMATHWIA CiK, BUHO

7 BYNbINOH, NepeknounTh B pexxmnm «Cyn» i roty-
Bath 20 xB. Kypsaue dine, WMHKY, cocMckm Noapi6-
HUTW KyBuKamK, cepaedka po3pi3aTi Ha YOTMPK
YaCTUHW, MaCAMHW — KinbLAaMK. [TOTiM BUKAaCTK
BCe B Yallly, A0AaTW Cinb, CrieLii, LiyKop 3a CMakoMm
i roryBath 10 xB. lNicna 3aKiHUeHHA Nporpamm
[0AaTV MaCAMHW 11 NOAPIBHEHY 3eNeHb, 3aIMWnTH
B pexxumi «[ligirpie» Ha 5 xB. [NogaBaTv consHky

3 IMMOHOM | CMETaHOHO.

chicken hearts

300 g chicken fillet

1 cup tomato juice

200 g chicken hearts

1 bell pepper

100 g ham, 100 g hunter’s sausages
1/2 cup white wine (optional)

2-3 potatoes

2 onions

2 tbsp. vegetable oil, 1 tbsp. sugar
250 g canned cucumbers

100 g olives (pitted)

Dill, lemon, salt, spices

Put chicken fillet and hearts into the multicooker
bowl, pour over with water to the «3.5 liters» mark,
add a slice of onion, bay leaf, peppercorns. Run
«Soup» mode for 20 minutes, cook and strain the
broth, put meat into a separate bowl. Peel and
chop onions and potatoes, cut cucumbers and bell
pepper into small dice pieces. Select «Frying» mode
and fry onions with vegetable oil for 5 minutes, add
cucumbers and pickle (1/2 cup), and simmer for 15
minutes. Then add bell pepper and potatoes, pour
in tomato juice, wine and broth, switch to «Soup»
mode and cook for 20 minutes. Cut chicken fillet,
ham and sausages into small dice pieces, cut hearts
into four parts, slice olives. Then put all the prepared
ingredients into the multicooker bowl, add salt, spices
and sugar to taste, and cook for 10 minutes. At the
end of the program, add olives and chopped greens,
leave in «Heating» mode for 5 minutes. Serve with
lemon and sour cream.



fopoxoBum cyn
i3 KONYeHUHoIo

= 300 r cBUHAYMX KOMYeHux pebepeLib

2 CKNAIHKM ropoxy (nonepeAHbO 3aMOYEHOro
Ha Hiu)

3 KapTOnanHW

1 MopkBa

1 umbynmHa

Cinb, cneuii, 3eneHb

[lobpe BUMUTK 1 OUMCTUTI BCi OBOUI.
Kaptonato, MOpKBY, Linbynto HapizaTu Kybuka-
mu. LInbynto Ta MOpPKBY 06CMaXWTH B PEXUMI
«CMaxeHHs» abo «Buniuka» npotarom 5-10 xs.
[Joaat B yally MynbTUBaPKM KapTOMto, TOpoOX,
pebpa i 3anuTi BoAoko. MocoamnTh, nonepumnty
3a cMakoMm. [otyBaTn B pexumi «Cyn». foToBumin
Cyn NoAaBaTh i3 3eeHHHO.

Pea soup with smoked
meat

300 g smoked pork ribs

2 cups peas (pre-soaked overnight)
3 potatoes

1 carrot

1 onion

Salt, spices, greens

Wash and peel all the vegetables. Cut
potatoes, carrot and onion into dice pieces. Fry
onion and carrot in «Frying» or «Baking» mode
for 5-10 minutes. Add potatoes, peas and ribs
to the multicooker bow!l and pour over with
water. Add salt and black pepper to taste. Cook
in «Soup» mode. Serve with greens.



Ap)xancaHpani

400 r cTpyykoBOi KBaCONI

2 bonrapcbki nepui

2 bHaknaxaHu

150 r pinyactoi umbyni

150 r TomariB

150 mn Boam abo 6inoro BuHa
20 M1 0nmMBKOBOT ol

3 3y6UMKM YaCHUKY

Cinb, nepeLb 3a cMakoMm
basunik, kiH3a

Hanntv B yaly MynbTMBapKu Oit0, YBIMKHYTU
nporpamy «CMaxeHHsa» i Iporpitn MynsTMBapKy
5-7 x8.

Buknacti B yally ApibHO Hapi3aHy Lmbyto
Ta cmaxuTu i 10 xB. Joaatn HapisaHi Tomatn
 60orapCbkuii nepeLyb, CMaxmTV OBOYI A0 3aKiH-
YeHHA nporpamu. [oTiM BUCKHNaTV Hapi3aHi
HaknaxaHu Ta CTPyUKOBY KBaCOJItO, NepeMillaTy,
3a/1Th BoZoKo abo BuHOM. [logatv npunpasuy,
YacHWK, MOCOAMTU. 3aKPUTU KPULLIKY MyNbTUBaPKM
7 3anycTutn nporpamy «ledexs» Ha 40 xs.

Mepes noaaBaHHAM NOCKNATK 3€1EHHIO
KiH3M.

Ajapsandali

400 g green beans

2 bell peppers

2 eggplants

150 g onions

150 g tomatoes

150 ml water or white wine
20 ml olive oil

3 garlic cloves

Salt and black pepper to taste
Basil, cilantro

Pour oil into the multicooker bowl, select
«Frying» mode and preheat the multicooker for
5-7 minutes.

Add finely chopped onion and fry for 10
minutes. Add chopped tomatoes and bell
peppers, fry vegetables until the end of the
program. Then add chopped eggplants and
green beans, mix, pour over with water or wine.
Add spices, garlic, salt. Close the multicooker lid
and run «Roasting» mode for 40 minutes.

Sprinkle with cilantro before serving.



PaTtatyn

400 r 6aknaxaHis

250 1 ounLLeHNX KOHCePBOBaHMX
ToMarTiB

250 r 4yepBOHOrO BONrAPCHKOrO NepLLo
250 r X0BTOro 60Arapcbkoro neputo
150 r pinyactoi umbyni

40 r onmekoBoOi onil

2 3yBUMKM YacHUKy

Cinb, nepeLb 3a CMakom

y vally MynbtuBapkn Haantu Onito, BMKAACTA

Ratatouille

400 g eggplants

250 g peeled canned tomatoes
250 g red bell peppers

250 g yellow bell peppers

150 g onions

40 g olive oil

2 garlic cloves

Salt and black pepper to taste

Pour oil into the multicooker bowl, put

chopped vegetables, add canned tomatoes with
juice, salt and black pepper. Close the lid, run
«Stewing» mode for 45 minutes.

Hapi3aHi 0BOYi, A0AaTV KOHCepPBOBaHi TOMaTK
Pa30M i3 COKOM, Ci/lb i MepeLib. 3aKpUTU KPULLIKY,
3anycTnTn nporpamy «TyLuKyBaHHA» Ha 45 XB.




OBoOui, 3aneyveHi
y donb3si

250 T LyKiHi

250 r nomigopuwkisB Yeppi

250 r nevepuup

200 r peHxento

150 r bonrapcbkoro nepuro

150 r yepBOHOI pinuacToi Lnbyni
150 r cenepw (ctebno)

50 r onmBkoBOi oAil

Cneuii, cinb, NepeLb 3a CMakom

HapisaTu BCi 0BOYI BEAVKMMW LIMATKaMMU.
Tomat fosat LinnmMun. 3anpaBuTi cnewis-
MW, Cinnto Ta nepemiltati. Po3ainnTt oBoui
Ha 4 YacTWHW, BMKNACTW Ha Gonbry, 36pn3HYTH
O/IMBKOBOIO Ofi€r0 Ta 3aropHyTw. Buknactm
nakeTn B Yallly MyAbTUBAPKK, 3aKPUTU KPULLIKY
7 3anyctutn nporpamy «3anikaHHa» Ha 50 xB.
[na uiei cTpaBn MOXHa BUKOPWUCTOBYBATU
6yab-AKi iHLWi OBOYI.

MoaaBaTt 4O CTONY MOXHa Y GpONb3i, NpUKpa-

CMBLUN 3€/IeHHHO.

Baked vegetables in foil

250 g zucchini

250 g cherry tomatoes

250 g mushrooms

200 g fennel

150 g bell peppers

150 g red onions

150 g celery (stick)

50 g olive oil

Spices, salt and black pepper to taste

Cut all the vegetables into large pieces. Add
whole tomatoes. Season with spices and salt,
then mix. Divide the vegetables into four parts,
put on foil, drizzle with olive oil and wrap. Put
the bags into the multicooker bowl, close the
lid and run «Baking» mode for 50 minutes. You
can use any other vegetables for this dish.

Serve in foil, garnished with greens.



3anuBHe 3 pubu

= 1 kr dine pnbu

2 MOPKBVHM

= 1 umbynvHa

50 r kopeHs neTpyLLKu

= 50 r kopeHs cenepu

= 50 mn xenatnHy

m 2 1 BOAN

" 6 nepeneamHux feLb

= Cinb, NepeLib HOPHWUIA FOPOLLKOM 3@ CMakoM
= Unbyns, netpyluka abo KiH3a ANA AeKopyBaHHA
Y vally MyAbTUBapKW NOKAACTV BEAMKI LUMaT-
K1 pnbw, A0AaTN KOPIHb METPYLLKX Ta cene-

pW, MOPKBY, UMbyAto, Cinb i NepeLs, 3aA1TN
BOZOH0. 3aKpWUTK KPULLIKY /i 3amyCTUTK nporpamy
«Xonozeupb» Ha 2 roanHW.

Micnsa 3akiHYeHHA Nporpamu puby Ta MOPKBY
BUMHATK 11 OCTYANTW. BynbAOH NpouianTh, AoAa-
TV PO3BeJEHNI Y BOAI XenaTuH, nepemiatv
Ta 3HOBY BM/MTMW B Yallly MybTUBaPKW. 3aKpUTK
KPWILLKY, 3aMycTUTK nporpamy «BapiHHA»

Ha 15 xB. Y popmMU ANa 3aAMBHOTO BUKAACTU
Hapi3aHi Kpy>anbLAMKN BifBapeHi ANLA Ta MOPK-
BY, LUIMaTOUKV PMBU 11 Hapi3aHy 3eneHb.

321 6yNbNOHOM, MOCTaBUTH B XONO4WAb-

HWK JO NOBHOrO 3aCTUraHHs.

Jellied fish

1 kg fish fillet

2 carrots

1 onion

50 g parsley root

50 g celery root

50 ml gelatin

2 | water

6 quail eggs

Salt and black pepper to taste

Green onions, parsley or cilantro for garnish

Put large pieces of fish into the multicooker
bowl, add parsley root, celery root, carrots,
onion, salt and black pepper, pour over with
water. Close the lid and run «Jelly» mode for
2 hours.

At the end of the program, take fish and
carrots out, and cool. Strain the broth, add
gelatin dissolved in water, stir and pour back
into the multicooker bowl. Close the lid, run
«Cooking» mode for 15 minutes. Put sliced
boiled eggs and carrots, pieces of fish and
chopped greens into the molds.

Pour over with broth and refrigerate
until set.



MopenpoayKTu,
TYLUKOBaHi y BUHI

2 KIr MOPENnpOAyKTiB (CBixXi

abo 3aMOpOXKeHi KabMapH, KpeBeTkM,
Migii, rpe6iHLy)

150 r HanisTBEpAOro cvpy (fayaa)

150 mn 6inoro BuHa

100 mn BepLukiB

Cinb, nepeLib 3a cMakoMm

3eneHb, IMMOH AN AeKOPYBaHHA

Y vally MyabTVBapKX BUKAACTU NPOMUTI
MOPEenpOAyKTW, MOCONMTU Ta NOMNEPUNUTN. 3anTK
BWHOM i BepLUKaMu. 3BepXy BUKNACTV TOHKO
Hapi3aHWi cup. 3anycTnT nporpamy «leveHs»
Ha 40 xB. [ogaBaTh i3 3€N1E€HHIO Ta IMMOHOM.

Stewed seafood in wine

2 kg seafood (fresh or frozen squids,
shrimps, mussels, scallops)

150 g semi-hard cheese (Gouda)
150 ml white wine

100 ml cream

Salt and black pepper to taste
Greens and lemon for garnish

Put washed seafood into the multicooker
bowl, then add salt and black pepper. Pour
over with wine and cream. Spread thinly sliced
cheese on top. Run «Roasting» mode for
40 minutes. Serve with greens and lemon.



Pu6Hi
napoBi KoTneTu

320 r dpine pnbm

40 r 6inoro xniba

1 anue

Cinb, nepeupb 3a CMakoMm
Macno BepLukose

PnbHe dine ta xnib nponyctutn Yepes m'aco-
pyoKy, AOAATM ANLIE, MOCOANTH | MONEPUNTH,
Ao6pe nepewmiwatv. Chopmysatvt 3 dapLuy
KOTnetw. Y yauy MynbTMBapku Haantn 1,5 n
BOAN. Ha koHTelHep-napoBapky B1KAACTU KOT-
NeTW, 3aKpUTV KPWLLKY I 3anyCTUTW Nporpamy
«Ha napy» Ha 35 xB.

MNepes NoaaBaHHAM MNOAUTM PO3TOMAEHNUM
BEPLUKOBMM MaC/IOM.

Steam fish cutlets

320 g fish fillet

40 g white bread

1egg

Salt and black pepper to taste
Butter

Mince fish fillet and bread, add egg, salt and
black pepper, then mix thoroughly. Form cutlets
from minced meat. Pour 1.5 liters of water into
the multicooker bowl. Put the cutlets on the
steamer tray, close the lid and run «Steam»
mode for 35 minutes.

Before serving, drizzle with melted butter.



Pu6a 3 kaptonneio Fish with potatoes and

Ta rpubamm mushrooms

1 kr dine MopcbKoi prbwm 1kg sea fish fillet

500 r kapTonai 500 g potatoes

400 mn BepLuKiB 400 ml cream

200 r neuepuLb 200 g mushrooms

200 r umbyni 200 g onions

4 3yBuUmKM YacHUKY 4 garlic cloves

50 r pocavHHOI onii 50 g vegetable oil

Cinb, nepeLib 3a CMakom Salt and black pepper to taste

3eneHb AN9 AeKOpYyBaHHA Greens for garnish

3anycTut nporpamy «CMaxeHHs», HannTn Run «Frying» mode, pour in vegetable
ONito Ta AaTu i Harpitucs 5-7 xB. Beunatu Api6- oil and let it heat for 5-7 minutes. Add finely
HO HapisaHy Lmbynto, obcmaxyBaTu i NpoTArom chopped onions into the multicooker bowl and
10 xe. fry it for 10 minutes.

MoTimM goaatv rpmbm i cMaxunTh ix 40 roToB- Then add mushrooms and fry them until
HoCTi. Buknactu Ha rpmbu kapTonato, Hapisa- tender. Put sliced potatoes on mushrooms,
HY Kpy>XaabLAMY, 3BEPXY - LUIMATOUKM pubu. and pieces of fish on top. Add chopped
[loaatv noapibHeHWI YacHWK, nocmnaTtu Cianko garlic, sprinkle with salt and black pepper, and
Ta Nepuem i 3anunTn BepLukaMn. 3akpuTi KpULLIKY pour over with cream. Close the lid and run
 3anyctntn nporpamy «MeueHs» Ha 40 xB. «Roasting» mode for 40 minutes.

[oTOBY CTpaBy nMocunaTh 3e1eHHto Ta Noja- Sprinkle the finished dish with greens.

BaTn.




Pun6a no-KaTasioHCbKU

200 r dine Mopcbkoi prbu
400 r kanbmapis abo kpeBeTok
200 mn 6inoro BMHa

1 6onrapcbkuii nepeLb

2 Tomatn

2 MOPKBUHMN

2 LMbynnHN

1 apTnwok

60 r onvBKOBOI Ol

50 r 3e1€HOro ropoLLky

30 r bopoLuHa

5 3y6unKiB YacHMKy

Cinb, nepeupb 3a CMakoMm
MeTpyLuka ANs AeKopyBaHHA

Y yally MynbTUBapKW HaiUTU ONMBKOBY
ONito, BUKNACTW Hapi3aHi KpyxanbLaMu Lnbynto,
MOPKBY, OUMLLIEHWIA BiZ LLUKIpKM TOMaT, ounLLe-
HWIA | MOpi3aHWIA apTULLOK, 3e/1eHMIA FOPOLLIOK
(3aMOpPOXKEHWMI), Hapi3aHW CMY>XKaMW NepeLib.
[Jloaatvi NoApiGHEHWI YacHWK, 3BepXy OBOUYI
nocmnaTt GOPOLLHOM i Py6NeHOK NETPYLLIKOLO.

Ha «noayLuky» BUknactv puby, HapisaHi
KinbLAMK Kanbmapu abo kpeBeTku. oaatu
BWHO. 3aKpUTW KPULLIKY 1 3amycTUTW nporpamy
«[eyeHsa» Ha 40 xB.

Catalan-style fish

200 g sea fish fillet

400 g squids or shrimps
200 ml white wine

1 bell pepper

2 tomatoes

2 carrots

2 onions

1 artichoke

60 g olive oil

50 g green peas

30 g flour

5 garlic cloves

Salt and black pepper to taste
Parsley for garnish

Pour olive oil into the multicooker bowl, put
sliced onions and carrots, peeled tomatoes,
peeled and chopped aptichoke, green peas
(frozen), cut into strips pepper. Add chopped
garlic, sprinkle vegetables with flour and
chopped parsley.

Put sliced fish and squids or shrimps on top.
Add wine. Close the lid and run «Roasting»
mode for 40 minutes.



Kypsdi naposi
KOTNEeTU «DKaYKu»
3 pucoMm

500 r kypsauoro dine
100 r pinyacToi umbyni
100 r pucy

1 anue

Cinb 3a cMakom

Kypsauy rpyaky Ta umbynto nponyctutm
yepes M'AacopybKy, AoAaTu aiLe, Cinb i BCe
nepemiLiaty.

CohopmyBatht 3 dapLLy HeBENUKi KOTAETKM.
3Bepxy KOTNETKM NOCMnaTi MPOMUTUM PUCOM.
Hanntu B Yawwy mynstuBapkm 1,5 1 BOAKW, Ha KOH-
TellHep-NapoBapKy BUKAACTU KOTAETKM.

3aKpUTK KPULLKY Ta 3anyCcTuTi nporpamy
«Ha napy» Ha 40 xB. [ogaBaTvi Ha AnCTi canary.

«Hedgehog» steamed
chicken cutlets with
rice

500 g chicken fillet
100 g onions
100 g rice

1egg
Salt to taste

Mince chicken fillet and onion, add egg and
salt, then mix thoroughly.

Form small meatballs from minced meat.
Sprinkle the cutlets with washed rice. Pour
1.5 liters of water into the multicooker bowl,
put the cutlets on the steamer tray.

Close the lid and run «Steam» mode for
40 minutes. Serve the cutlets on lettuce leaves.



Homemade duck
with apples

Kauka no-goMalUHbOMY
3 abnykamMm

600 r m'Aaca kauku

600 mn Boagn abo Kypsyoro bynbnoHy
400 r a6nyk

300 r pinyacToi unbyni

30 MA poCAMHHOT onii

Cinb, nepeLib, NaBPOBUIA ANCT

3eneHb An9 AeKOpyBaHHA

Y yally MynsTUBapKX HaIUTL ONito, MOKNACTU

600 g duck meat

600 ml water or chicken broth
400 g apples

300 g onions

30 ml vegetable oil

Salt, black pepper, bay leaf
Greens for garnish

Pour oil into the multicooker bowl, put

pieces of duck meat, add sliced onions and
apples, salt and black pepper. Pour over with
broth or water, close the lid and run «Stewing»
mode. Cooking time is 45 minutes.

Sprinkle the finished dish with greens.

LUIMaTOYKM M'Aca Kauku, JoAaTV HapiaHi Lnbynro

Ta A6Ayka, Cinb i nepeLb. 3annTn BCe HyNbOHOM

abo BOAOHO, 3aKPUTK KPULLIKY i 3anyCTUTK NPO-

rpamy «TyliKyBaHHA». Hac npurotyBaHHa 45 xB.
[oTOBY CTpaBy NOCMMNATU 3ENEHHIO.




Mepeub, papumMpoBaHU
M’SICOM i pucomM

250 r m'acHoro dapLy
200 r BiABapeHoro pwcy
100 r pinuacroi umbyni
5 bonrapcbkux nepuis
40 r BEpLUKOBOro Macna
Cinb, nepeLb 3a cMakom

®dapLy, puc, ApibHO HapisaHy Lnbynto,
Cinb i NepeLpb peTesbHO NepemillaTty.
HadapLmpyBaTi HauMHKO nepu,.

Y ually MyabTUBapKku Hanutu 1,5 1 Boau.
Ha koHTelMHep-napoBapky BMKAACTW nepLy,
3aKPUTK KPULLIKY 1 3aMmyCcTUTV Nporpamy
«Ha napy» Ha 40 xB.

Meat and rice stuffed
bell peppers

250 g minced meat

200 g boiled rice

100 g onions

5 bell peppers

40 g butter

Salt and black pepper to taste

Mix thoroughly minced meat, rice, finely
chopped onions, salt and black pepper. Stuff
peppers with this mixture.

Pour 1.5 liters of water into the multicooker
bowl. Put the peppers on the steamer tray,
close the lid and run «Steam» mode for
40 minutes.



Biroc

400 1 CBUHUHM (M'AKOTb)
400 r 6inokayaHHOI kanycTu
250 r 6ekoHy

150 r kBalLeHOI kanycTu

150 r pinyactoi umbyni

150 r mopks#K

100 r TomaTHOI NacTu

75 r nomigopis

20 r onii

200 mn BOAM

Cinb, nepeLip, NaBPOBWIA NCT 33 CMAKOM

y vally MynbTuBapkn Haantu ONito, MOKAACTN

Hapi3aHi 0Boui, WMaTouku M'sca, bekoH, kBalle-
Hy KanycTy, AoAaTV TOMaTHy nacty Ta crewi.

3annTV BOAOKO, 3aKPUTU KPULLIKY 1 3amycTuTy

nporpamy «TyliKyBaHHA» Ha 45 xB.

Bigos

400 g pork (loin)
400 g white cabbage
250 g bacon

150 g sauerkraut

150 g onions

150 g carrots

100 g tomato paste
75 g tomatoes

20 g vegetable oil
200 ml water

Salt, black pepper and bay leaf to taste

Pour oil into the multicooker bowl, put
chopped vegetables, pieces of meat, bacon,
sauerkraut, add tomato paste and spices.

Pour over with water, close the lid and run
«Stewing» mode for 45 minutes.



MnoB i3 CBUHUHOIO

500 r CBUHUHM (M'AKOTb)

300 r pucy

250 r pinyacroi unbyni

250 r mopksw

100 r yacHuky

50 r onii

500 mn Boan

Cinb, crewji 4na NNOBY 3a CMakom

Y vally MynbTMBapKK HaaWTK ONito, 3amycTu-
M nporpamy «CMaxeHHa» % AaTvt MyabTUMBapLL
Harpitnca 5 xB.

OB6CMaxuT LIMATOUKM CBUHWHW, A0AaTH
Hapi3aHi Lmbyto 11 MOPKBY Ta 0bCcMaxyBaTh
[0 KiHUA nporpamu. 3acunati MPOMUTUIA pUC.
He nepewiluytoun, 3aa1T oTpuMaHy macy
BOZOH0, OAATW Ciflb, CMewii Ta YacHWK. 3akpuTh
KPWILLKY MYAbTUBAPKM 11 3amyCTUTK PEXUM
«lnos» Ha 45 xB.

Micnsa 3akiHYeHHs nporpamu cTpasy Aobpe
nepemiaTi.

Pilaf with pork meat

500 g pork (loin)

300 g rice

250 g onions

250 g carrots

100 g garlic

50 g vegetable oil

500 ml water

Salt and spices for pilaf to taste

Pour oil into the multicooker bowl, run
«Frying» mode and let the multicooker heat up
for 5 minutes.

Fry pork, add chopped onions and carrots,
and fry until the end of the program. Add
washed rice. Without stirring, pour over with
water, add salt, spices and garlic. Close the lid
of the multicooker and run «Pilaf» mode for
45 minutes.

At the end of the program, stir well.



MeyeHs 3i CBUHUHMU
3 oBOYaMM

600 r CBMHWHM (M'AKOTb)

600 r kapTonni

300 r mopksK

250 r 6oarapcbKoro nepLto

200 r pinyactoi unbyni

100 mn BOAM

75 1 TOMaTHOI NacTu

50 r YacHuky

40 r onii

Cinb, nepeLib, NaBPOBUIA ANCT 338 CMaKoM

Y yally MynsTMBapKW HaaWTL OAito, MOKAACTH
LUIMaTOuUKM M'Aica Ta Hapi3aHi oBoui. JJoaatn cne-
Uil Ta TOMaTHy nacty. 3aauTi BCe BOAOHD, 3aKpUTH
KPWLLKY 1 3anyctuty nporpamy «MleyeHs».

Yac npurotyeaHHs 40 xB.

Roast pork with
vegetables

600 g pork (loin)

600 g potatoes

300 g carrots

250 g bell peppers

200 g onions

100 ml water

75 g tomato paste

50 g garlic

40 g vegetable oil

Salt, black pepper and bay leaf to taste

Pour oil, put pieces of meat and chopped
vegetables into the multicooker bowl. Add
spices and tomato paste. Pour over with water,
close the lid and run «Roasting» mode.

Cooking time is 40 minutes.



CBuHAYi pebepus,

- "8 TywKoBaHi 3 oBoYaMM

400 r cBuHAYMX pebepeLib
300-500 r cTpyykoBoi kBaconi
400 r bonrapcbkoro neputo
200 r neuvepuup

150 r pinyacroi umbyni

100 mn 6inoro BMHa

100 mn BOAM

40 r onii

YacHKWK 3a cMakom
ITanivicbki/npoBaHCbKi TpaBw, Cib,
nepeLb 3a CMakoMm

CeuHAYiI pebepLa HapizaT B340BX KiCTKM
Ha WwMmaTtouku. MoapibHWTN Lmbyto Ta rpubw.
KBacosto, AKLLO BMKOPWCTOBYETLCA 3aMOPOXEHa,
nonepeAHbO PO3MOPO3NTU. PO3irpiTn Mynb-
TMBapKy Ha nporpami «CMaxeHHs» NPoTArom
5-7 xB. Pebepus obcvnatu cinnto Ta nepem
i cmaxumTn 15-20 xB, NOTIM AiCTaTW, HAAUTU ONit0
Ta CMaxuTn LUMBYN0 1 rprbn 40 3aKiHUeHHs
nporpamu.

Buknactv pebepua Ha obcMakeHi rpubu
Ta UMby, OAATH YaCHWMK, KBacOAO, bonrap-
Cbkui nepeup. Moconntn, goaatn cnedii, 3aa1tn
BMHOM i BOAOHO.

3aKpUTK KPWLLIKY 1 3anyCcTUTX Nporpamy
«[eyeHs» Ha 40 xB.

Stewed pork ribs with
vegetables

400 g pork ribs

300-500 g green beans ‘
400 g bell peppers

200 g mushrooms

150 g onions

100 ml white wine

100 ml water

40 g vegetable oil

Garlic to taste

Italian seasoning / Herbes de Provence,
salt and black pepper to taste

Cut pork ribs along the bone into pieces.
Chop onions and mushrooms. Pre-thaw
beans if frozen. Preheat the multicooker for
5-7 minutes in “Frying” mode. Sprinkle the
ribs with salt and black pepper, and fry for
15-20 minutes, then take out, pour in oil and
fry onions and mushrooms until the end of the
program.

Put the ribs on fried mushrooms and
onions, add garlic, beans, bell peppers. Add
salt, spices, wine and water.

Close the lid and run «Roasting» mode for
40 minutes.



CBUHSAYa py/ibKa
B NUBi 3 MegOM

1 cBMHAYa pynbka (700-1 000 r)

0,7 n cBiThoro nuea

1,8 n BoAn

1 ronoBka 4acHuky

KopiaHap, reosavika, N1aBpoBWin NCT, NepeLib
YOPHWIA TOPOLLKOM, MefNeHa CyMill nepLyis,
CiNb 3a CMakoM

Coyc ansa 3anikaHHsA:
70 r HaTypanbHOro Morypry
60 r meay
30 r coeBoro coycy
4 3y6UnKM YacHMKY
baswnik, MeneHa cymill nepLiB 3a CMakom

Pynbky noknact B MynsTnBapky, 4ogatn 0,6 n
nuBa, cneuii Ta cinb. Hanntu Boaw, Wwobu BoHa
noKpuBana pysbKy.

3anyctnT nporpamy «TOMAIHHA» Ha 2,5 rogn-
HW. Ticna 3aKiHYeHHA Nporpamu Aictatn pyabky
3 MyAbTUBAPKM, HALIMUIYBaTW Hapi3aHWM YacHM-
KOM i MOMICTUTM Ha3ag y NonepesHbO OuuLLeHy
Yally. 3MilaTi BCi KOMMOHEHTW COYCY. 3aunTu
PYNbKy NPUroTOBaHWMM COYCOM, AOAATH B YaLlly
100 mn nuBa.

3aKpUTK KPULLKY 1 3anyCTUTK Nporpamy
«3anikaHHa» Ha 40 xB.

Pork knuckle with
honey in beer

1 pork knuckle (700-1,000 g)

0.7 I light beer

1.8 | water

1 garlic head

Coriander, cloves, bay leaf, black pepper
(peppercorns), ground pepper mixture,
salt to taste

Baking sauce:
70 g natural yogurt
60 g honey
30 g soy sauce
4 garlic cloves
Basil and ground pepper mixture to taste

Put the knuckle into the multicooker bowl,
add 0.6 liters of beer, spices and salt. Pour in
water to cover the knuckle.

Run «Simmering» mode for 2.5 hours. At
the end of the program, take the knuckle out
of the multicooker, stuff it with chopped garlic
and put it back in the previously cleaned bowl.
Mix all the ingredients of the sauce. Pour the
knuckle with the prepared sauce, add 100 ml
of beer.

Close the lid and run «Baking» mode for
40 minutes.



MepanbMoHU 3 TENATUHMU
3 MOrypTOBMM COYCOM

200 r Tenavoi BMpIsKK

150 r HaTypanbHOro orypry

40 r onnekoBoi onii

5-6 kanepcis

1 3y6unK HacHwmKy

Po3mapwH, yebpeLib CBiXXMIA 3a CMaKkOM
lMepeLb, Cinb 3a CMakoMm

MpwuroTysaT coyc AN 3anikaHHA: y norypt
AoAaTh kanepcu Ta vebpelp, Uiy rinoyky pos-
MapwuHy, NOAPIOHEHWI YacHWK, Ciflb | NepeLb
3a CMakom.

Tenauy BMPI3Ky Hapi3aT Nonepek BONOKOH
Ha MejanbioHW 3aBTOBLIKK 1,5 cM. 3anycTuTn
nporpamMy «CMaxeHHs», HaMTV B Yally ONnB-
KOBY Ofito Ta nNporpith i 5-7 xB. O6cMaxmnTH
MeZaaNbNoHK 3 060X BOKIB YIPOAOBXK 5 XB KOX-
HWIA. 3aNnUTN NPUTOTOBAHMUM COYCOM, 3aKpUTK
KPULLIKY 11 BUMKHYTU MyabTUBapKY.

[Jatn noctoatn 2-3 xB Ta NozaBaTu.

Veal medallions with
yogurt sauce

200 g veal tenderloin

150 g natural yogurt

40 g olive oil

5-6 capers

1 garlic clove

Rosemary, fresh thyme, salt and black
pepper to taste

Make the sauce for baking: add capers,
thyme, a sprig of rosemary, chopped garlic, salt
and black pepper to taste to the yogurt.

Cut veal tenderloin across the fibers into
medallions 1.5 cm thick. Run «Frying» mode,
pour olive oil into the multicooker bowl! and
heat it for 5-7 minutes. Fry the medallions
on both sides for 5 minutes each. Pour in the
prepared sauce, close the lid and turn off the
multicooker.

Let stand for 2-3 minutes and serve.



AnoBMUYMHA, TYLLUKOBaHa
3 umbynelo B NUBI

500 r S10BUUYNHM (M'AKOTb)

350 r pinyactoi unbyni

200 mn Bogmn abo M'ACHOrO ByNboHY
75 r TOMaTHOI NacTn

40 r onii

Cinb, nepeLib, NaBPOBUIA ANCT 338 CMaKoM

Y yally MynsTUBapKW HaNMUTK OANito, BUKAACTU
LUIMaTOYKM M'Aca Ta Hapi3aHy unbynto. [Joaatn
TOMaTHy nacTy, 1aBPOBWIA INCT, CiNlb i NepeLb
i 3a11TK ByNbNOHOM.

3aKpUTK KPWLLIKY, 3anyCTUTK Nporpamy
«TylwkyBaHHA» Ha 45 xB.

Stewed beef with
onions in beer

500 g beef (loin)

350 g onions

200 ml water or meat broth

75 g tomato paste

40 g vegetable oil

Salt, black pepper and bay leaf to taste

Pour oil, put pieces of meat and chopped
onion into the multicooker bowl. Add tomato
paste, bay leaf, salt and black pepper, and pour
over with broth.

Close the lid, run «Stewing» mode for
45 minutes.



AnoBuuymMHa BiaBapHa Boiled beef

= 800 r AnoBUUMHK = 800 g beef

= 100 r mopkBM = 100 g carrots

= 100 r pinyactoi umbyni = 100 g onions

= 100 r kopeHa cenepu = 100 g celery root

= 20 BOAM w2 | water

= Cinb, NepeLb, NABPOBUIA NINCT 3a CMaKOM = Salt, black pepper and bay leaf to taste
Y yally MynsTMBapKX MOKAACTV BEAWKI LMaT- Put large pieces of meat, chopped

KM M'sica, Hapi3aHi oBoui Ta cnewii. 3aanTn BCe vegetables and spices into the multicooker

BOZOHO, 3aKPUTW KPULLKY 1 3anycTUTH nporpa- bowl. Pour over with water, close the lid

My «BapiHHA» Ha 1 roamnHy 20 xB. LLlobn m'sco and run «Cooking» mode for 1 hour 20 min.

BUILLAO CMaYHILLWM, KpaLlie BUKOPUCTOBYBATH To make the meat tastier, it is better to run

nporpamy «ToMAHHSA» Ha 4 TOANHW. "Simmering” mode for 4 hours.




CBMHMHA napoBa

1 Kr CBUHAYOTO OLLNIAKY
3-4 3yb6umkm YacHuKy
3¢t on. oni

KopiaHap, 6a3unik Towo
Cinb, cymiw nepuis

3MillaTV AaBNeHWI YacHWK i3 nepuem,
TpaBamu Ta Cinnto. Y M'Aci 3pobuTtn npopisu
N HamMacCTUTU AOro YaCHMKOBOKD CYMILLLLIFO, 3a/11-
LUNTW MapWHyBaTUCA 3-4 TOANHN B XONOANNb-
HUKY.

Y vally BAUTK BOAW Maiixe 40 MONOBUHM
i BCTAaHOBUTK pexunm «Ha napy» Ha 1,5 roanHn.
Buknactv owmitok Ha NOTOK-NapoBapky i rotysa-
TV O KiHLA pexuMy.

NMOPALA:

nopyy i3 M'ACOM MOXHa
BMKNACTW KapTOMIto
UK OBOMI AN19 rapHipy.

Steamed pork

1kg pork neck

3-4 garlic cloves

3 tbsp. vegetable oil
Coriander, basil
Salt, pepper mix

Mix crushed garlic with pepper, herbs and
salt. Make slits in the meat and rub it with garlic
mixture, leave to marinate for 3-4 hours in the
refrigerator.

Pour over with water almost half of the
multicooker bowl and run «Steam» mode for
1.5 hours. Put the meat on the steamer tray and
cook until the end of the program.

TIP:

You can put potatoes
or vegetables for garnish
next to the meat.



CboMra Ha napy

2 CTeliku CboMIn

1/2 4. n. yopHOro nepus (ropoLLKOM)
2 CKNIFIHKWN BOAM

3eneHb 3i cTebnamm

1/2 nnmoHa

1/2 cknaHku cyxoro BUHa

Cinb

CboMry NOCOANTH, 36PU3HYTH COKOM NMNMO-
Ha. Y ually BAMTW BOAY Ta BUHO, AOAaTH cTebna
3e/eHi 1 YopHWUIA NepeLib. Y N0TOK-NapoBapKy
BMKACTW CTENKM CbOMTY, @ Ha puby — KpyXasb-
LA MMOHa. BctaHoBUTU pexxum «Ha napy»

Ha 20 x. [icna 3ByKOBOro CUrHany CboMmry
BUMHATL.

Steamed salmon

2 salmon steaks

1/2 tsp. black pepper (peppercorns)
2 cups water

Greens

1/2 lemon

1/2 cup dry wine

Salt

Salt the salmon and drizzle with lemon
juice. Pour water and wine into the multicooker
bowl, add stalks of greens and black pepper.
Put salmon steaks on the steamer tray, then
lemon slices on top. Run «Steam» mode for
20 minutes. Take salmon steaks out after the
sound signal.



Pu6a Fish in its own juice

Yy BJTAaCHOMY COKY 0.5 kg hake fillet (or other white fish)
) o Salt and spices for fish
0,5 kr ¢ine xeka (abo iHwWoi 6inoi pnbwm) Dill, parsley
Cine, cneuji ans prby Juice of half a lemon
3esieHb Kpomy, NeTpyLKm Food foil

CiK NONOBWHKN TMMOHa

Xap4osa donbra Add salt to the fillet, rub with spices, drizzle

with lemon juice, sprinkle with herbs. Wrap
each fillet in foil, put on the steamer tray.
Run «Steam» mode for 30 minutes.

®dine noconnTn, HaTepTV crneuiaMu, 36prsHy-
TV IMMOHHMM COKOM, NMOCKNaTK 3eneHHro. KoxHe
dine 3aropHyTV y GOAbIry, BUKAACTM B MapOBapKy.

BcraHoBWTI pexnm «Ha napy» Ha 30 xs.

MNOPAOA: TIP:

OJHOYACHO B Yallli BiABapiTb oumLLEHY Boil peeled potatoes with
KapToMuto 3 Lo UMbynmHoO0 a whole onion and two cloves

Ta ABOMa 3yBUMKaMM YaCHMKY. of garlic in the multicooker
MpuUroTyinMTe KapTonaaHe nope aK bowl. Make mashed potatoes
rapHip oo pubu. as a side dish to the fish.




CboMra,
3aneyeHa 3 oBoYaMm
Yy BEpPLUKOBOMY COYCi

= 2 cTelkun cboMru (abo iHLWa YepBOHa
pvba)

1-2 umbYNMHM

1 nomigop

2 3yBUMKM YacHUKY

50 r onii

1 6onrapcbkmin nepeLb

100 r BepLukiB (15 %) abo cmeTaHm
5-6 wWr. Neyepup

Cinb

Crelikun prbu 36pu3HyTH COKOM NMMOHa
Ta NpunpasnT cneuismu. Linbynto HapizaTu
NiBKINBbLAMYK, @ MOPKBY i MepeLb HallaTKy-
BaTV. OBOUI O6CMaXUTH Ha Ol B pexxumi
«CmaxeHHs» npotarom 10 xB. Ha po3ropHyTy
donbry BMKNACTM YacTUHY 0BCMaxeHUX OBOUIB,
noTiM puby, 3Bepxy PELLTYy OBOYIB, MOMIZ0PU
KibLAMM 7 331U BCe BepLUKaMM. 3almnHyTv
donbry TaK, LWobwu kpai Oynn 3sepxy. BcraHoBMTH
pexum «Ha napy» Ta rotysatv 30 xB.

Baked salmon with
vegetables in cream
sauce

2 salmon steaks (or other red fish)
1-2 onions

1 tomato

2 garlic cloves

50 g vegetable oil

1 bell pepper

100 g cream (15%) or sour cream
5-6 mushrooms

Salt

Drizzle fish steaks with lemon juice and
season with spices. Cut onions into half
circles and chop carrots and bell pepper. Fry
vegetables with oil for 10 minutes in «Frying»
mode. Put some of the fried vegetables on foil,
then put the fish, the rest of the vegetables,
sliced tomatoes on top and pour over with
cream. Pinch the foil so that the edges are
on top. Run «Steam» mode and cook for
30 minutes.



Kapaci,
3aneyYeHi 3 cupom

3 kapaci

2 cT. n. bopolluHa

3¢t on. oni

100 r cmeTaHn

200 1 KMCNOMONOYHOTO CUpy
1 umbynmHa

2 CKMBKM NMMOHa

2 3y6UMKN YaCHWMIKY

3esieHb Kpomy, NeTpyLKm
Cinb, cnevwii gns pnéu

Kapacis nounctuty, Bunatpati, BUAHATA
396pun (MOXHa Bigpi3atu ronosw). Ckponutn
COKOM JIMMOHA, HaTepPTU CiNKO Ta chewismn
30BHi | BCepeavHi.

Pnby 3anaHipyBaTi B 60OPOLIHI Ta 0bcmaxu-
TV Ha POC/IMHHIN ONil B pexumi «TBil peLenT»
Ha HaliBULLLIV TeMnepaTypi NPOTATOM 3 XB
i3 KOXHOro 60Ky. CMp 3MiLLaTh 3i CMeTaHo,
PYBNEHOO 3eNeHHI0, YacHMKOM, Cianto. Linbynto
OUNCTUTK, Hapi3aTK KiAbLAMM.

Y yally MynbTUBApKW BAUTU POCIVIHHY OJikO,
BCMNaTV LiOyNto, 3BePXy NOKNACTV OBCMaXKeHWX
Kapacis, MOKPUTY X CymiLLLWwto i3 cnpy. [oTyBaTh
B pexuMi «3anikaHHa» 20 xB.

Baked crucian carps
with cheese

3 carps

2 tbsp. flour

3 tbsp. vegetable oil
100 g cream

200 g cottage cheese
1onion

2 lemon slices

2 garlic cloves

Dill, parsley

Salt and spices for fish

Clean carps, gut, remove gills (you can cut
off the head). Drizzle with lemon juice, rub with
salt and spices outside and inside.

Bread the fish in flour and fry with vegetable
oil at the highest temperature for 3 minutes on
each side in «Your recipe» mode. Mix cheese
with sour cream, chopped greens, garlic and
salt. Peel and slice onion.

Pour vegetable oil into the multicooker
bowl, add onion, put fried carps on top, cover
them with a mixture of cheese. Cook for
20 minutes in «Baking» mode.



Kypu4a rpunb

1 uina kypka

2-3 3yBUMKM YacCHUKY

2 CT. n. onii

Lleapa nonoBuHKM AMMOHa

3 u. . ripumnyi (i3 3epHamu)

MpsHi TpaBw (YebpeLib, PO3MapuH,
6a3unik, operaHo)

1 4. 1. NnpunpaBu 4 KypKu

1 ammMoH

Cinb

KypKy BUMUTU i 3a4ncTuTH Big nip'iHOK
i 3a/MWKIB MOTPYXiB. 3MiLLIATK ONio, TipUNLLLO,
cnedii, TpaBu Ta NOApPiGHeHy Lieapy AMMO-
Ha. ObMa3zaTh CyMIiLLLLFO KyPKY M 3aauLInTy
mapuHyBsaTuca 30-40 xB. BcepeanHy kypkum
BK/J1ACTX MONOBUHY TMMOHa. BcTaHOBUTU pexxnm
«TyLKyBaHHA» Ha 1,5 roAvHKW, MOMICTUTL KypKY
B Yallly MybTUBaPKM.

Micna curHany roToBHOCTI nocunat ii pyba-
HVM YaCHMKOM i 3aiUWKNTK B pexumi «[ligirpie»
e Ha 10 xB.

Grilled chicken

1 whole chicken

2-3 garlic cloves

2 tbsp. vegetable oil

Zest of half a lemon

3 tsp. mustard (whole grain)

Spicy herbs (thyme, rosemary, basil,
oregano)

1tsp. seasoning for chicken
1lemon

Salt

Wash the chicken and clean it of feathers
and giblets. Mix oil, mustard, spices, herbs
and crushed lemon zest. Coat the chicken
with the mixture and leave to marinate for
30-40 minutes. Put half a lemon inside the
chicken. Run «Stewing» mode for 1.5 hours, put
the chicken into the multicooker bowl.

After the sound signal, sprinkle it with
chopped garlic and leave for another
10 minutes in «Heating» mode.



By)XeHuHa
no-AoMallHbOMY

= | Kr CBMHAYOTO OLUMIKY

= 3ct o onii

1 ronoBKa YacHuKy

= Cinb, nepeup, cnedwii ans m'saca
= 1cT. n. abnyyHoro outy

YacHWK po34aBUTV B YaCHUYHWML, 3MilLaTy i3
CinNto, crieuisiMum 1 ouToM. Hamactntu olwminok
Lieto cymiwio. M'aco 3aropHyTv B pykas abo
LenopaHoBWIM NakeT i MOKNACTU B XONOANNBHUK
Ha Ki/lbka roAMH (MOXHA Ha Hid). Y yaily MynbTn-
BapKW HaNUTK ONit0 Ta BMKAACTW OLIMMOK.

BcraHoBMTU pexinm «TywkyBaHHA» Ha 1 rog,.
15 xB.

Homemade roast
pork

= 1kg pork neck
= 3 tbsp. vegetable oil

= 1 garlic head

= Salt, black pepper, spices for meat
= 1tbsp. apple cider vinegar

Crush garlic in a garlic press, mix with
salt, spices and vinegar. Rub the meat with
this mixture. Wrap the meat in a sleeve or
cellophane bag and refrigerate for a few hours
(overnight). Pour oil and put the meat into the
multicooker bowl.

Run «Stewing» mode for 1 hour 15 min.



Lawnamyok
CBUHSIYMUM 3 OBOYaAMMU

400 r cBUHWHYK (OLWWIOK, BUpPI3Ka)
10 nomigopis Yeppi

1 umbynmHa

200 r neuvepuup

50 r onii

1 LyKiHi

1 6onrapcbkuii nepeLb
1 6aknaxaH

Cik cMMoHa

Mpunpasa ans rpwns
Cinb

CBWHWHY Hapi3aTi HEBEAUKUMM LIMATOu-
Kamu, a unbynto — nikinbLamu. OBOYi NOMKUTK
7 pi3aTi TakMMK X LIMaTouKaMu, ik M'aco. Yce
3aMapuHyBaTu 3i cneuismMmm, IMMOHOM i ONliEr0
Ha 20-30 xB. [MeyepwLi po3pizaTvt HaBMi, NoOMi-
AOPY 3aNULLNTL LiAUMK.

[epes'aHi Wnaxku obpizaTi 3a PO3MiIPOM
Yallli MynbTMBapKkW. HaHM3aTv M'ACO Ha wnaxkuy,
Yepryroum 3 oBodamu, rpnbamu 1 nomigopa-
MUW. BAUTU POCAMHHY ONitO B Yallly, BCTAHOBUTY
pexunm «CmaxeHHs» («bapbekto», «M'aco»)

Ha 20 xB. OB6CMaxunTH LWaLWnK, NepesepTaroym
Kinbka pasis.

MMicna 3aKiH4eHHA nNporpamu 3aAnWnTH

B pexxumi «[ligirpis» Ha 10 xB.

Pork skewers with
vegetables

400 g pork (neck, tenderloin)
10 cherry tomatoes

1 onion

200 g mushrooms
50 g vegetable oil

1 zucchini

1 bell pepper

1 eggplant

Lemon juice
Seasoning for grilling
Salt

Cut pork into small pieces and cut onion
into half circles. Wash and cut vegetables
into the same pieces as meat. Marinate
everything with spices, lemon juice and oil for
20-30 minutes. Cut mushrooms in half, leave
tomatoes whole.

Cut wooden skewers to fit the multicooker
bowl. String meat on skewers, alternating
with vegetables, mushrooms and tomatoes.
Pour oil into the bowl and run «Frying» mode
(«Barbecue», «<Meat») for 20 minutes. Fry the
skewers, turning several times.

At the end of the program, leave in
«Heating» mode for 10 minutes.



Xonopeub

= 1,5 kr m'saca Ta cybnpoaykTis (kypka,
CBMHWHA, AN0OBUYMHA)

5 3y6unkiB YacHuKy

2-3 MOPKBWHM

3eneHb NeTpyLLKy, Kpony

Cinb, creuii, nepeLb ropoLKOM

2 UMBynnHN

Nasposuii anct

CybrnpoAyKkTvt Ta M'ACO BUKNACTM B Yally
MYNbTUBAPKM, 38 MTU BOAOHO A0 MO3HAUKM
1,8 i noconuntn. BctaHoBKTU pexxnm «Xonoaewb»
(«Bapka», «TyluKkyBaHHA») Ha 3 rOAVHW.

Mo rotoBHOCTI cnpobyBaTth Ha cMak i Aoja-
TW: cnewii, NepeLb ropOLIKOM, Liily MOPKBUHY,
HeouuLLeHy UMby, YacHWK, Cinb (3a NoTpebun)
i e pa3 BCTaHOBMTW Nporpamy Ha 1 roAunHy.
[lna HacMyYeHOro 4YacHWKOBOTO apomaty AaBne-
HWIM YaCcHWK MOXHa A0AaTh HanpuKiHLi. fotoe
M'ACO Ta CybnpPOAYKTN BiJOKPEMUTY Bif, KICTOK,
PO3AIANTN Ha WMaTKW, BUKAACTU Y opMmM Ans
xonoauo. Popmm MOXHa NPUKPACUTI 3eNeHH!O,
NiBKINbLAMKU MOPKBY Ta 3e1€HVM FTOPOLLKOM.

BynbMoH npouianTh, 3anmnTn y popmu.
3anuUWwnTK B XONOAHOMY MICL 4O 3aCTUraHHA.

Aspic

1.5 kg meat and offal (chicken, pork, beef)
5 garlic cloves

2-3 carrots

Parsley, dill

Salt, spices, black pepper (peppercorns)

2 onions

Bay leaf

Put offal and meat into the multicooker
bowl, pour over with water to the «1.8 liters»
mark and add salt. Run «Aspic» mode
(«Cooking», «Stewing») for 3 hours.

When ready, taste and add spices,
peppercorns, whole carrot, unpeeled onion,
garlic, salt (if necessary) and run the program
for 1 hour once again.

At the end, you can add crushed garlic for a
rich garlic flavor. Separate meat and offal from
the bones, divide into pieces, and put in jelly
molds. Forms can be decorated with greens,
half circles of carrots and green peas.

Strain the broth, then pour into molds.
Leave in a cool place until set.



MacTa Kap6oHapa

250 r cnareTi uv BepMiLLeni

1 cknanka Bepukis (10-20 %)

200 r konueHoro 6ekoHy

3 3y6UMKM YacHUKY

2 CT. N. 0NMBKOBOT abo POCAMHHOT ol
1 nomigop

50 r TBEpAOrO CUpY

Cinb, cnewji, NpsaHi TpaBm

Y Yallly MyabTUBapKK HaAUTK BOAY
[0 no3Haukm 3,5 n, Bubpatn nporpamy «Macta».

CnareTi BiABapUTV 3 AOAaBaHHAM CONi,
MPOMMUTM XONOAHOKO BOAOKO i BIACTaBUTH.
MoapibHUTM BEKOH i3 YaCHWMKOM 1 0BCMaxMTy
npotarom 5 x8 y pexumi «CMaxeHHs». loaatu
Hapi3aHi BeAVKMMU Kybrkamu MOMIA0OPW, 3annTn
BepLUKaMu I TyLLKyBaTH 2-3 XB.

Buknactv cnarerti B coyc, goaatu cnedwii
i TPaBK, 3MILLATK, TYLLIKYBaTW Kisibka XBUAMH.
[oTOBY CTpaBy NoCMMaTV TEPTUM CUPOM.

NOPALA:

nepen NofaBaHHAM MOXKHa
NpUKPacKUTL CMpUM abo
HaMiBroTOBYM »OBTKOM, BUK/aBLIN
MOro Ha cepeauHy CTpasu.

Pasta carbonara

250 g spaghetti or noodles
1 cup cream (10-20%)

200 g smoked bacon

3 garlic cloves

2 tbsp. olive or vegetable oil
1tomato

50 g cheese

Salt, spices, herbs

Pour water into the multicooker bowl to the
«3.5 liters» mark, run «Pasta» mode.

Boil spaghetti with salt, rinse with cold water
and set aside. Chop bacon and garlic, and fry
for 5 minutes in «Frying» mode. Add diced
tomatoes, pour over with cream and simmer
for 2-3 minutes.

Put spaghetti in the sauce, add spices and
herbs, mix, simmer for a few minutes.

Sprinkle the finished dish with grated
cheese.

TIP:

Before serving, you can
decorate with raw or semi-
finished egg yolk, laying it in
the middle of the dish.



XiHKani

200 r An0BUYMHN

7 CKNSIHOK BOAM

200 r 6apaHuHK

2 4. 1. BOAM

500 r bopoluHa

CBixXa 3eN1eHb NeTPyLLKK, KPomy, KiH3u
Cinb, MeNeHWi YOPHWIA | UePBOHWIA MepeLlp,
KopiaHap

7 f€ub

2 UMBynnHN

3-4 3ybumkm YacHuKky

I3 6opoLwuHa, selp, 1 4. 1. coni i BOAM 3aMicnTn
TICTO, HAaKPUTW PYLLHMKOM, 3aamLmnTh Ha 30 XB.
M'fico, YacHWK i LMbynto NponycTnT Yepes
M'scopybky abo X ApiBHO NOCIKTW, NOCONTH,
A0oAaTn cnedii Ta NoApibHeHy 3eneHb. Ticto
pO3Kay4aTV TOHKMUM LLIAPOM, BUPI3aTU KPYXKKM,

Y LeHTP AKUX BUKAACTW dapLL, 3aLnnHyTW Kpai
Ta chopMyBaTH XiHKani. BctaHOBUTH pexm

«Ha napy», BAUTK BOAY, AOYEKATUCH KMMIHHA.
3MacTUTW COHSALLHMKOBOKO OJIIEFD JIOTOK-Mapo-
BapKy 1 BMKAACTM rOTOBI XiHKani. KoxHy nopuito
rotysatv 8-10 xs.

NMOPAOA:

3aMmicTb coni, abo gk
JOMOBHEHHS, MOYKHa 00AaTH
y dapul GYNbNOHHUM KyOUK.

Khinkali

200 g beef

7 cups water

200 g lamb

2 tsp. water

500 g flour

Fresh parsley, dill, cilantro

Salt, ground black and red pepper, coriander
7 eggs

2 onions

3-4 garlic cloves

Knead the dough from flour, eggs, 1 tsp.
salt and water, then cover with a towel, leave
for 30 minutes. Mince the meat, garlic and
onions or chop finely, add salt, spices and
chopped greens. Roll out the dough into a thin
layer, cut out circles, in the center of which put
the minced meat, pinch the edges and form
khinkali. Run «Steam» mode, pour in water,
wait for boiling. Grease the steamer tray with
sunflower oil and put the khinkali. Cook each
portion for 8-10 minutes.

TIP:

Instead of salt, or as a
supplement, you can add a
broth cube to the stuffing.



KapTonns 3 rpu6amm
Ta LUNMHATOM

5 kapTonaunH

1 umbynuHa

200 r neuvepuup

2 3y6UMKN HaCHWMKY

100 r cBixoro WwnuHaty (4n 3aMOpPOKEHOrO)
Cinb, cnewii

Kaptonato ounctuti, Hapisati ckmbouka-
MW Ta NPVBapUTK B NiACONEHIN BOAI B peXUMI
«Cyn» 10 xB. Mpnbn, LMBYO M YaCHWK OYMCTL-
™, APIBHO Hapi3aTt Ta 06CMaXnTN B peXUMI
«CMaxeHHs» npotaromM 5 xB. [MoTiM BUKnacTn
npuBapeHy KapToOMto i BCTAHOBUTY PEXMM
«TywkyBaHHs» Ha 20 xB. 3a 10 XB 40 3aKiHYEHHA
nporpaMun AoAaTu LWNMHar.

Potatoes with
mushrooms and spinach

5 potatoes

1 onion

200 g mushrooms

2 garlic cloves

100 g fresh spinach (or frozen)
Salt, spices

Peel potatoes, slice and cook in salted
water for 10 minutes in «Soup» mode. Peel
mushrooms, onion and garlic, chop finely and
fry for 5 minutes in «Frying» mode. Then put
boiled potatoes and run «Stewing» mode for
20 minutes. Add spinach 10 minutes before the
end of the program.



MnoB. i3 M’ACOM iIHONYKM
M cyxoppyKTamMm

1,5 cknaHkm pucy

3 CKNISIHKM BOAM

500 r ¢ine iHANYUKYM

50-70 r cyxodpykTiB (POA3MHKM, Kypara,
YOPHOC/INB)

1 umnbynmHa

1 MopkBUHa

3 ct. 1. onii

1cT. 1. BEPWKOBOrO Macna

3-4 3y6umkm YacHUKy

Cinb, nepeub, cnedwii Ana naosy

Linbynto, 4acHUK, MOPKBY OUNCTUTU Ta Hapi-
3aTn Kybrikamu, dine iHANYKM — LIMATOUKAMM.
Puc npomutn A0 Npo3opoi Boaun. BctaHoBuTH
pexum «Bunivka» abo «CmaxeHHs» Ha 20 xB.
Hanntu B Yaly MynstuBapku 3 CT. 1. onil
Ta 1 CT. N. BEPLLUKOBOrO Macna, Nporpitu
N 0bCcMaxunTh Lbynro Ta MOPKBY BMPOAOBXK
5-7 xB 3a BigkpuTOi KpuLkKn. ogatn dine, cma-
xuTh we 10 xB. Bcrnatt npoMUTUIA pUC, YacHWK,
Cinb Ta cnewii, TywKyBaT 2-3 XB, NOTIM J04aTH
BOJYy. [epekNtounT MyabTUBaPKY B PEXUM
«Mnos» («Kawa», «TyLuKyBaHHA») i rOTyBaTW
[0 3aBepLUeHHs pexumy. 3a 15 xB 40 3aBepLueH-
HA Nporpamun 4oAatv HapizaHi CyxoppyKTy.

Pilaf with turkey meat
and dried fruits

1.5 cups rice

3 cups water

500 g turkey fillet

50-70 g dried fruits (raisins, dried apricots,
prunes)

1 onion

1 carrot

3 tbsp. vegetable oil

1 tbsp. butter

3-4 garlic cloves

Salt, black pepper, spices for pilaf

Peel onion, garlic and carrot, and cut into
cubes, slice turkey fillet. Rinse rice until clear
water. Run «Baking» or «Frying» mode for
20 minutes. Pour 3 tbsp. of vegetable oil and
1 thsp. of butter into the multicooker bowl,
heat and fry onion and carrot for 5-7 minutes
with the lid open. Add fillet and fry for another
10 minutes. Add washed rice, garlic, salt
and spices, stew for 2-3 minutes, then add
water. Switch the multicooker to «Pilaf» mode
(«Porridge», «Stewing») and cook until the
end of the program. Add chopped dried fruits
15 minutes before the end of the program.



Puc, cMaxeHun
3 OBOYAMMU NMNO-KUTAUCbKU

1,5 cknaHkm pucy

1/4 cknsAHKW COEBOrO coycy
1 umbynuHa

10 1 KyHXyTY

2 3y6UMKN HaCHWMKY
4-5 c1. 2. onii

1 6onrapcbkuii nepeLb
3eneHa unbyna

100 r neyepuub

2 anus

Cik NONOBWHM TMMOHa
MonoBMHKa LyKiHi
Cinb

Pwvic BiaBaputh B pexumi «Puc» i3 goaaBaH-
HAM onii 4o HanisrotoBHOCTi (15 xB), NpOMUTK
XONOAHOK BOAOK. Linbynto, uacHuk i BCi oBOYi
Hapi3aTi HEBENVKMMUN KyBUKaMu, BCTAHOBUTY
pexunmM «CMaxeHHs» Ta obcMaxyBaTu NPOTArOM
10 xB. MoTimM BOWTH AMLA | IHTEHCMBHO NepeMi-
LIaTW, BAUTW COEBUI COYC | IMMOHHWIA CiK, A0Aa-
TV pUC, 3miwaTu. [oTyBaTh 3a 3aKPUTOT KPULLIKK
BNpogosx 15-20 xB.

[oTOBY CTpaBy NPUKPaCUTK KYHXYTOM
i pybneHoto 3eneHot0 Lmbyneto.

Chinese-style fried rice
with vegetables

1.5 cup rice

1/4 cup soy sauce

1 onion

10 g sesame seeds

2 garlic cloves

4-5 tbsp. vegetable oil
1 bell pepper

Green onions

100 g mushrooms

2 eggs

Juice of half a lemon
Half a zucchini

Salt

Boil rice with oil until half-cooked
(15 minutes) in «Rice» mode, and then rinse
with cold water. Cut onion, garlic and all the
vegetables into small dices, run «Roasting»
mode and fry for 10 minutes. Beat eggs, stir
vigorously, then pour in soy sauce and lemon
juice, add rice and mix. Cook with the lid for
15-20 minutes.

Garnish the dish with sesame seeds and
chopped green onions.



OepyHu 3 M'acom

1 xr kapTonni

3/4 cknsHkn BopoluHa

150 r AnoBUYUMHM

100 r cmeTaHm

150 r CBUHWHM

3-4 cT. 0. onii

2 LMbynnHN

100 r monoka

2 3yBUMKN  YaCHWIKY

Cinb, nepeLb, 3eneHb Kpomny

M'sico nepekpyTUTK Ha M'Aacopybui 3 Lmby-
Neto 1 YaCHWKOM, MOCOAWTH, MOMEPUUTH,
Aojati noapibHeHy 3eneHb kpony. Kaptonato
OYMCTUTIN Ta HaTEPTU Ha KPYMHil TepTu, Bigxa-
TV CiK, TOCOAWTK 11 3MilaT 3 BOPOLLHOM, PO3-
AT Ha PiBHI YaCcTUHW NpnbansHo no 50 T.

Y cepeaviHy KOXHOI YaCTWHK BKAacTh dapLu
i 3aLWMNHYTH Kpal.

BcraHoBuTH pexxnm «TBili peLenT» Ha Tem-
nepatypy 160°C, 06CMaxuT JepyHu NpoTArom
10 xB, YacTo nepesepTatoyUn. BctaHoBUTM pexxnm
«TyLIKyBaHHA» Ha 15 XB, 3a/UTW AEPYHN COYCOM
(cMeTaHa 3 MOJIOKOM) i MPOTYLLKyBaTw.

Deruny, or potato
pancakes with meat

1 kg potatoes

3/4 cup flour

150 g beef

100 g sour cream

150 g pork

3-4 tbsp. vegetable oil
2 onions

100 ml milk

2 garlic cloves

Salt, black pepper, dill

Mince meat, onion and garlic, add salt,
black pepper and chopped dill. Peel and grate
potatoes coarse, squeeze out the juice, add salt
and mix with flour, then divide into equal parts
of about 50 g each. Put minced meat in the
middle of each part and pinch the edges.

Set «Your recipe» program to 160 °C and fry
potato pancakes for 10 minutes, turning often.
Run «Stewing» mode for 15 minutes, pour
sauce (sour cream and milk) over the dish and
simmer.



MpsaHa AaNoBMUYMHA
y donb3i

1 Kr M'AKOTI AN0BUYNHM

3-4 3ybumkm YacHuKy

Creuii ana m'aca (nepeup, H6a3nnik,
PO3MapWH, eCTparoH, MaiopaH TOLLO)
1cT. . MarioHesy

1ct. A ripunyi

3eneHb NETPYLLKK, KiH3K

Cinb

M’'sico npomuTy, obcywmnTn. YacHuk apibHO
Hapi3aTi, HaLNWryBaTy HUM LUMATOK M'sica,
HaTepTV CnewisaMu, CiNAto, ripumLero, MaloHe3oM,
nocunat HapisaHoto 3eneHHto. LLinbHo 3arop-
HYTW Yy GOABIY 11 3aNULLINTK B XONOAUNBHUKY
Ha 2-3 roanHn.

MoTiM NoMicTUTU M'ACO Y PONb3i B KOHTEN-
Hep-napoBapky. [oTyBaTh B pexxumi «Ha napy»

2 TOAVHMN.

Spicy beef in foil

1 kg beef (loin)

3-4 garlic cloves

Spices for meat (black pepper, basil,
rosemary, tarragon, marjoram etc.)
1 tbsp. mayonnaise

1 tbsp. mustard

Parsley, cilantro

Salt

Wash and pat dry the meat. Finely chop
garlic and stuff the meat with it, rub with
spices, salt, mustard, mayonnaise, sprinkle with
chopped herbs. Wrap tightly in foil and leave in
the refrigerator for 2-3 hours.

Then put the foil-wrapped meat on the
steamer tray. Cook in «Steam» mode for
2 hours.



XpYCTKi KpeBeTKU

500 r ouuLLEHNX KpeBeTOK
1 anue

1 cknsiHka BopoLLHa

Onia padiHoBaHa

KpeBeTkn po3moposntu. Mocoauntu, nonep-
ynTK, 06BaNATU B ANLI Ta BOPOLLHI.

Moknactn B KOWMK AN GPUTIOPY Ta CMaxunTy
B PO3irpiTii onii B pexumMi «Pputrop», NOKM CKO-
pVHKa He NiAPYM'AHWUTBLCA 11 He CTaHe XPYyCTKOHO.

[OTOBI KpPEBETKM AicTaTh 3 KOLLMKa, BUKAACTH
Ha NanepoBWi PYLLHUK, LLO6K NO36yTNCA HaA-
JLLKIB XMPY.

Crispy prawns

500 g peeled prawns
Tegg

1 cup flour

Refined vegetable oil

Defrost prawns. Season with salt and black
pepper, and roll in egg and flour.

Put in the deep-frying basket and fry in
preheated oil in «Deep-frying» mode until
golden brown and crispy.

Take prawns out of the basket when ready
and put on paper towels to remove excess fat.



MakapoHu
i3 coycoM necrto

300 r mMakapoHiB

[na coycy:
100 r napme3any
2 nyykn ancta basuniky
110 Ma 0nnBKOBOI Ol
Keaposi ropitukm
1-2 3y6unKkm YacHUKy
[pibka coni

Coyc necto: yci iHrpeAieHT AN NpUroTyBaH-
HA coycy HeobxiaHO A0bpe po3TepTu B CTyM-
ui abo noapibHWTK B BreHAepi, CKywTyBaTh
7 3a HeoOXifHOCTI BigKOpUryBaTh CMak.

Y Yallly MynbTMBapKK HaaUTW BOAY Ta BMbpa-
™ nporpamy «[lacta» abo «MakapoHnwu». Micas
3aKuUMaHHA BOAY MOCONNTW, BUKNACTU MaKapOHW,
nepemillati i1 BapuTU NPOTATOM 3anporpamo-
BaHOro yacy. MakapoHu BiKUHYTU Ha APYLLASAK.
[Jopaath coyc i nocunatt CUpom.

Pasta with pesto sauce
300g pasta

For the sauce:
100 g Parmesan
2 bunches of basil
110 ml olive oil
Pine nuts
1-2 garlic cloves
Salt

Pesto: All the ingredients for the sauce
should be well ground in a mortar or grind
in a blender, then taste the sauce and, if
necessary, tweak to taste.

Pour water into the multicooker bowl! and
select «Pasta» or «Spaghetti» mode. Once the
water has started boiling, salt it, add pasta,
stir and cook until the end of the program.
Rinse the pasta in colander. Add the sauce
and sprinkle with cheese.



YepBOHa KBaconda
i3 conogkuMm nepuem

250 r yepBOHOI KBacoNi

1 conoaknii YepBOHWUIA NepeLib
1 umbynuHa

2 3y6UMKN HaCHWMKY

MonepeaHbO 3aMOUMTM KBACOAKO Ha Hid
Y XONoAHiN Bogi. Linbynto, YacHWK noapibHm-
TV, NepeLb OYUCTUTU I Hapi3aTh KybrKkamu.
Buknactv B Yally MynsTMBapKKW BCi IHrpeAieHTw,
[0AaTV TPOXM ONii Ta BOAW, MOCONNTM 3a CMa-
KOM.

Abu cTpaBa byna binbLu rycTtoro, MOXHa
[04aTV CTONOBY NIOXKY HopoLLHa, Jobpe po3mi-
WwaTh 7 rotyBati B pexumi «bo6osi».

Red beans with bell
peppers

250 g red beans
1 red bell pepper
1 onion

2 garlic cloves

Soak the beans in cold water overnight.
Chop onion and garlic, peel and dice pepper.
Put all the ingredients into the multicooker
bowl, add some oil and water, salt to taste.

To get a thicker texture of the dish, add a
tablespoon of flour, mix thoroughly and cook
in «Beans» mode.



CBUHAYI BiaOGUBHI

400 r dpine CBUHWHYM
Cinb, nepeup, cnedii
2 CT. n. bopolHa
Onia

M’aco HapisaTh wmaTkamm 3aBToBLUKM 1,5 cm

i fobpe BiabuTtK. MNMocunatu cinnto Ta Nepuem.

Y yally MynsTMBapKX HaNUTK ONitO, YBIMKHYTK
pexunm «CMaxeHHs». Y posirpity onito BUKactu
NiAroToB/eHi BiAOVBHI Ta CMaXuUTK 40 TOTOBHOCTI
3 06ox B6okiB.

Pork chops

400 g pork loin

Salt, black pepper, spices
2 tbsp. flour

Vegetable oil

Cut meat into 1.5 cm thick slices and
tenderize well. Sprinkle with salt and black
pepper. Pour oil into the multicooker bowl and
fry meat in «Roasting» mode.



M’aco 3 kKapTonner
Ta rpubamm

500 r m'Aca

2 UmbyAMHM

2 MOPKBWHM
300 r neyepuub
3-4 kapTonanHu
Cinb, nepeub
CmeTaHa

Y Yallly MynbTUBapKK HaAUTW HEBEVKY Kifb-

KicTb onii. Lapamn Brknactv HapisaHe Ha nop-
LiMHI WMaToukM M'ACO, Lmbynto niBKiNbLAMMY,

MOPKBY CO/IOMKOLO, Hapi3aHi cknboukamu rpubm
Ta kapTonato. KoxeH Wwap nonepuntu 4 Noconm-

TW. YCi NPOAYKTY 3aNUTV CMETaHOR), 3MiLLIaHOD
3 HEBEJ/IMKOKD KiNbKICTHO BOAW.

foTyBaTV B pexummi «TylLKOBaHe M'AcOo» Npo-

Tarom 1,5-2 roamH.

Meat with potatoes and
mushrooms

500 g meat

2 onions

2 carrots

300 g mushrooms
3-4 potatoes

Salt, black pepper
Sour cream

Pour some oil into the multicooker bowl.
Layer the meat cut into portions, onions in half
circles, chopped carrots, sliced mushrooms and
potatoes. Season each layer with black pepper
and salt. Pour over with sour cream mixed with
some water.

Cook in «Stewing» mode for 1.5-2 hours.



dpukace

600 r kypaydoro dine

14. 1. coky MMOHa

1/2 cknsiHkm KypaYvoro OynbioHy
1/2 cknsiHkm 6inoro cyxoro BMHa
1 3y6umK YacHmKy

3 CT. 1. BEPLUKOBOrO Macna

1cT. 1. 6opoluHa

2 XOBTKM

3 CT. /1. BEPLUKIB

Cinb 3a cmakom

[MeTpyLuka 3a cMakom
YepBOHWI | YOPHUI NepeLb MeneHwnit
Po3mapuH 3a cmakom
NaspoBsuii anct

Kypsaue dine nopisati BeSMKOO CONOM-
Koto. Hateptu cinnto, nepuem. 3aamumnTi Ha
30 xB. OB6CMaxNTV B MyAbTVBAPLL B PeXuMi
«CMaxeHHs» BNPOAOBX 25 XB Ha BEPLUKOBOMY
Machi. KpuLuky He 3akpuBaTi Ta NMOCTIHO NMoMi-
wysaTh. Koan ctpasa byse NpakTU4HO roToBa,
NPUNPaBUTK ii NaBPOBUM JINCTOM, PO3MaAPUHOM
i 3eneHH0 neTpyLwku. Mocrnat 6opoLIHOM
i nepemiluatu. MNoTimM 3aamnTh ByNbROHOM, A0AaTY
6ine BUHO. YBIMKHYTV pexXuM «TyLLKYBaHH#A»,
Yac — 20 xB. I3 roTOBOI CTPaBN BURHATK KYPKY.
Mpubpaty NaBpoBUIA INCT. 3BUTU AEYHWIA KOBTOK
i3 cinnto Ta cokoM MMoHa. [Moctynoso gosaatm
B Yally 3 PiAVHOMO.

Bnbpatn pexxum «Pprikace», BCTaHOBUTU TeM-
nepatypy 95°C, yac npurotysaHHa — 15 xs. ig
Yac NporpiBaHHsA COyC HEOOXiIAHO NEPIoANYHO
nomiwysatu. lepes nogasaHHAM KypKy NOANTH
COYCOM.

Fricassee

600 g chicken fillet
1tsp. lemon juice

1/2 cup chicken broth
1/2 cup dry white wine
1 garlic clove

3 tbsp. butter

1 tbsp. flour

2 yolks

3 tbsp. cream

Salt to taste

Parsley

Ground pepper mixture
Rosemary

Bay leaf

Cut chicken fillet into coarse julienne strips.
Season with salt and pepper, and leave for
30 minutes. Fry with butter for 25 minutes in
«Roasting» mode. Leave the lid open and stir
constantly. When the chicken is almost done,
add bay leaf, rosemary and parsley. Sprinkle
with flour and stir. Then pour over with broth
and add white wine. Run «Stewing» mode
for 20 minutes. Take the chicken out of the
cooked dish. Remove bay leaf. Whisk egg yolks
with salt and lemon juice. Slowly add to the
bowl with the liquid.

Set «Fricassee» mode and cooking
temperature to 95 °C. Time to 15 minutes.
While the sauce is heating, stir periodically.
Pour the sauce over the chicken before
serving.



CTenK 3i CBUHUHMU

500 r Kopeliku
BopouwHo
Cinb, nepeub
Onin

I3 Kopeliku 3pi3aTu 3aliBKin xup. Hapizatn
nonepek BONOKOH CTeiku 3aBTOBLLKM 1,5 cM.
3nerka BifOUTN HOXEM, NOCOANTH, MOMNEPUNTH,
06BanAT! B HOPOLLHI. Y YaLlly MyabTUBapKM
HaNUTK ONito, YBIMKHYTU pexxnm «CTeik» | cMa-
KUTU CTEMKN 3 060X BOKIB 10 TOTOBHOCTI.

Pork steak

500 g loin

Flour

Salt, black pepper
Vegetable oil

Trim off the excess fat from the loin. Cut
across the fibres into 1.5 cm thick steaks. Lightly
tenderize with a knife, season with salt and
black pepper, and roll in flour. Pour oil into the
multicooker bowl, set «Steak» mode and fry on
both sides until well-done.



TenatuHa
3 BULLYKQHUMM
cneuiasMm

500 r TenAatMHN (M'AKOTb)

2 UmbyAnHN

2 3y6UMKN YaCHWMKY

OnuekoBa onis

2 CT. 1. bopoLHa

100 M 6inoro BuHa (3a HaxaHHAM)
Cinb, nepeub

YebpeLib, ecTparoH, po3MapmH
Nasposuii anct

TenaTvHy HapisaTi TOHKUMK CKMBOUKamMK,
3/1erka BiAbUT, NOKAACTM B Yallly MyNbTUBAPKM.

[oaatv BCi iHWI iHrpeAieHTH, cnewi, BANTY
BVMHO, NOCOANTK, MOMEPUNTM 3a CMakoM, Aobpe
nepemiwatu. loTyBatv B pexxmmi «CmaxeHe
m'aco» 15 xB.

lMoTiM nepeBepHyTW WIMaTOYKK M'Aca
Ha iHLLMI BiK Ta Le pa3 0BCMaxXMTL B PeXXUMI
«CmaxeHe M'aco» npotarom 10-15 xB.

Veal with gourmet
spices

500g veal (loin)

2 onions

2 garlic cloves

Olive oil

2 tbsp. flour

100 ml white wine (optional)
Salt and black pepper
Thyme, tarragon, rosemary
Bay leaf

Slice the veal thin, tenderize and put into
the multicooker bowl.

Add the rest of the ingredients, spices,
wine, salt and black pepper to taste, then
mix thoroughly. Cook in «Roasting» mode for
15 minutes.

Then turn the meat onto the other side and
fry for another 10-15 minutes in «Roasting»
mode.



Nynaw

500 r m'Aca

2 UmbyAnHK

1ct. n. bopoLuHa

3 CT. 1. TOMaTHOTO Mrope
Onin

Nasposuii anct

Cinb, nepeLb 3a cMakoM

M'Aco 0bMWUTK, Hapi3aTVt HEBEAMKMMU LLIMa-
TouKamu, NocunaT Ciato, NepLem Ta obcma-
XXUTW B HEBEMKIN KiNbKOCTI POCAUHHOI Oil
B pexxuMi «Buniyka» abo «CMaxeHHa» NpoTArom
Kinbkox XBWauH. Micns obcmaxyBaHHsA 40Aa-
TV APiBHO Hapi3aHy Lmbyto, M'ACO nocmnaTu
60pPOLLHOM, NepeMiLlaTi Ta Le TPOXn obcMa-
XKUTW.

BUMKHYTN pexxinm «Buniuka»/«CMaxeHHs».
Y yally MynsTMBapKK 40Aatn 2-3 CKAAHKK
6yNblioHy abo BOAM, TOMaTHe Mtope, N1aBpPOBUiA
JIACT | roTyBaTh B pexuMi «MynaL» npubansHo
1-1,5 rognHw.

Goulash

500 g meat

2 onions

1 tbsp. flour

3 tbsp. tomato purée
Vegetable oil

Bay leaf

Salt and black pepper to taste

Wash meat, cut into small pieces, sprinkle
with salt and black pepper, and fry with some
oil in «Baking» or «Roasting» mode for a few
minutes. After frying, add finely chopped
onions, sprinkle the meat with flour, stir and fry
for a few more minutes.

Turn «Baking»/«Roasting» mode off. Add
2-3 cups of broth or water, tomato purée and
bay leaf into the multicooker bowl and cook for
1-1.5 hours in «Stewing» mode.



doHalo

600 r cupy

1,5 4. 1. kpoxmanto

125 mn cyxoro 6inoro BMHa
[opix MycKaTHWIA 3a CMakom
Cinb, nepeLb 3a CMakom

[na uboro peuenta GOHAO B MynbTMBaPL
crnoYyaTky HeobxiZiHO Po3irpiTh B Yalli 6ine BUHO
B pexxnMi «PoHato». MoTiM HaTepTn cvp, AoAaTn
[0 BMHa Ta BUMIlLLyBaTK, OO BiH PO3UMHMBCA.
MepeMmillyBaTVt HEOBXIAHO «BiCIMKaMW».

Koan cnp NOBHICTHO PO3UMHUTBLCS, a Maca
3arycHe, pO3BeCTV B HEBE/WKIN KiNbKOCTi BOAM
KpoxMmasb, A0AaTV creLi, Cib i 3Milati BCi
IHFPEAIEHTV B YaLlli MybTUBAPKN. Y XXOAHOMY
pasi He AoBOAbTe GOHAO A0 KvNiHHA. [lo cnp-
HOro GOHA0 YyA0BO MiAiNAyTb Cyxapuku abo
rPiHKM.

NMOPALA:

nepL HiXX HaMBaTU BMHO, MOXHA
3MaCTUTW Yally MYNbTUBAPKM
3yBUYMKOM YaCHUKY, Y TaKK1ii crocio
HafaBLUW CTPaBi MiIKAHTHOCTI.

Fondue

600 g cheese

1.5 tsp. starch

125 ml dry white wine

Salt, black pepper and nutmeg to taste

Set «Fondue» mode and heat wine in the
multicooker bowl. Then grate cheese, add to
wine and stir thoroughly («8-moves») so that
cheese melts and mixes well.

When cheese completely dissolves and the
mixture thickens, mix in starch with some water,
add spices, salt and mix all the ingredients in
the multicooker bowl. Important: do not let the
dish start to boil. Serve the cheese fondue with
croutons or crackers.

TIP:

Before pouring in wine, you
can rub the multicooker
bowl with a garlic clove to
spice up the dish.



M’co No-CcTPOraHOBCbKU

700 r anoBMUMHK (BMPI3KK)

1 cknsiHka cmeTaHn (20 %)

1 cknsHka BoAM

2 UmbyAnHM

1cT. n. bopoLuHa

2 cT. n. onii

100 r cBixoi 3eneHi (kpony, NeTpyLLKm)
Cinb i cneuii 3a cMakom

BumuTn M'Aico BIAGWTM Ta HapizaT HeBean-
KUMKM BpycoyKamu, NpucunaT Cianto Ta Mene-

HUM nepLuem. y vally MynbtuBapkn Haantu onito.

OunLeHy Ta HapizaHy TOHKMMM MiBKibLAMM
Lmbynto obcMakyBaTh B pexkumi «Bunivka»
npotarom 15 x8, 060B'A3KOBO Tpeba NomiLlyBaTh
i CMaXXMTKN 3 BIAKPUTOK KPULLKOKO.

MpurotyBaTh COyC ANS TyLLIKyBaHHA: po3ba-
BWTW CMeTaHy BOZOHO, AoAaTh 60POLLHO, APibKuM
coni Ta nepuo. MNepemiwat 40 NOBHOTO PO34n-
HeHHA rpyaovok. ObcmaxeHi LWMaToukn M'saca
3 UMbyNeto 3a11TN CMETaHHUM COYCOM. 3aKkpuTH
KPULLIKY MYNbTUBAPKK, YBIMKHYTU pexium «bed-
CTPOraHoB» Ha 1 roavHy.

HapizaTtu cBixXy 3eneHb i nocunatv Hero CTpa-
By Nnepej, NojaBaHHAM.

Beef Stroganoff

700 g beef (loin)

1 cup sour cream (20 %)

1 cup water

2 onions

1 tbsp. flour

2 tbsp. vegetable oil

100 g fresh greens (dill, parsley)
Salt and spices to taste

Wash meat, cut into small julienne strips,
tenderize and season with salt and ground
pepper. Pour oil into the multicooker bowl. Peel
and slice onion into thin half circles and fry in
«Baking» mode for 15 minutes. Fry with the lid
open, stir constantly.

For the stewing sauce: mix sour cream with
water, add flour, a pinch of salt and pepper. Stir
until all the lumps have dissolved. Pour sour
cream sauce over the fried meat and onions.
Close the lid and run «Beef Stroganoff» mode
for 1 hour.

Chop fresh greens and sprinkle over the
dish before serving.



fony6ui oBoueBi
3 pucom

[onoska kanyctn

1/2 cknaHku BiABapeHoro pucy
2-3 cepeaHi LnbynnHn

2-3 MOPKBUHM

1 Tomat

1 cknaHka cMeTaHn

1 KOpiHb MeTpyLKn

2 CT. 1. TOMaTHOro nrope

Cinb, nepeub

KanycTy ounctntu Ta BMpi3atv KadaH, Bigsa-

PWTW LSO B NiACONEHIV BOAI A0 M'SKOCTI INCTS.

BWIHATW 3 BOAM Ta po3ibpaTht Ha OKPeMi INCTKM.
3pi3aTi NOTOBLLEHY YacTUHY NNCTA.

[na npurotyBaHHA HaUMHKM OYMLLEHI OBOYi
Hapi3aT CONOMKO Ta 06CMaxunTh B Ol
(MoxHa B pexxnmi «Buniuka» abo «CMaxeHHs»

B MyAbTMBApL,), AOAATW Hapi3aHi cknboukamm
TOoMaTW, NepemilaT Ta CMaxuTH Lie NPOTATOM
5 xB. HaumHky 3miwati 3 BigBapeHnm po3scumn-
4aCTVIM PUCOM, MOCOANTY, NonepunTh. Ha KoxeH
KanyCcTAHWIA NCT NOKAACTU NiArOTOBAEHY HaUMH-
Ky Ta 3rOpHYTV INCT KOHBEPTOM. Y Yally MyabTu-
BapKM HaNUTW HEBEJIKY KiIbKICTb O, BUKAACTH
rony6bui ¥ 3aAMTh CMETaHHO-TOMAaTHWUM COYCOM
(cMeTaHy po36aBWTH BOAOHO Ta AOAATV TOMaT-
He ntope). fotyBaT roay6ui npotsarom 40 xB

y pexumi «fonybui».

Mepea noaaBaHHAM roaybui NOAUTH cMeTa-
HOO Ta MOCKMNATK Hapi3aHOK 3eNEHHHO.

Golubtsy, or stuffed
cabbage leaves with rice

Cabbage head

1/2 cup boiled rice

2-3 medium-size onions
2-3 carrots

1tomato

1 cup sour cream

1 parsley root

2 tbsp. tomato purée
Salt and black pepper

Peel and remove cabbage core, boil the
whole cabbage in salted water until leaves
soften. Take cabbage out of water and separate
into individual leaves. Cut off thick parts.

For the stuffing, cut the peeled vegetables
into strips and fry with oil (use «Baking» or
«Roasting» mode), add tomato slices, stir and
fry for another 5 minutes. Mix the stuffing
with boiled rice, add salt and black pepper.
Spread the prepared stuffing on each cabbage
leaf and roll up into an envelope. Pour some
oil into the multicooker bowl, put the stuffed
cabbage rolls, then pour over with sour cream
and tomato sauce (dilute sour cream with water
and add tomato purée). Cook for 40 minutes in
«Dumplings» mode.

Just before serving, drizzle the dish with
sour cream and sprinkle with chopped greens.
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J1azaHbsa

8 nncTkis nasaHbi

300-400 r 6yab-saKoro dapLuy

2 UmbyAnHM

70 r napmesaHy

4 TomaTn

Onia

Cinb, nepeL YOPHWI, NeTpyLLKa, Hazmik

Coyc beluamens:

= 30 r BepLIKOBOro Macna

= 30 r 6opoluHa

= 250 MA MONIOKa, MyCKaTHUIA ropix

Hanntn B Yally MynsTMBapKi TPOXM OAil.
[pibHO Hapi3aTh LnbyNt0. YBIMKHYTU PEXMM
«Buniyka» abo «CmaxeHHa». OBCMaxunTm
LmMByNto, BUKAACTM B Yally dapl, NOCoamTH,
NonNepynTV Ta CMaXMTK 0 FTOTOBHOCTI.

MoapibHMTK B 6aeHAepi TOMaTK, basnnik
i NeTpyLwKy Ta gosatv Ao dapuly. [poaosxXyBaTH
roTyBaTVt NPOTAroM 5-8 XB. 3BINbHWTK Yally
MynbTUBapPKW. [Ina npurotyBaHHsa coycy belua-
Menb B pexxumi «CMaxeHHA» abo «Buniyka»
PO3TOMMUTK BEPLUKOBE Mac/io, BCMNaTt HGOPOLLIHO
7 3nerka obcmaxutu. logatv MOOKO, MycKaT-
HWIA rOpiX | 3aBapUTK, MNOCTIHO MOMILLYHOUM.
Coyc mae byTtn ryctum. Mepeantu oro B okpe-
MWiA nocya,. Yally MynbTUBapKK 3MacTUTL ONi€to
Ta Ha MK TPOxM coycy bellamens. MolapoBo
BMKNACTM INCTU NasaHbi Ta GapLu. 3anntm
3a/MLLKaMK COyCy Ta MPUCKUNaT TepTUM CUPOM.

foTyBaTh B pexxuMi «JlaszaHbA» NPOTArom
1 roanHn.

Lasagne

8 lasagne sheets

300-400 g any minced meat

2 onions

70 g Parmesan

4 tomatoes

Vegetable oil

Salt, black pepper, parsley, basil

Béchamel sauce:

= 30 g butter

= 30 g flour

= 250 ml milk, nutmeg

Pour some oil into the multicooker
bowl. Finely chop onions. Turn «Baking» or
«Roasting» mode on. Fry onions, add minced
meat to the bowl, season with salt and black
pepper, continue frying until done.

Grind tomatoes, basil and parsley with
a blender, and add to minced meat. Continue
to cook for 5 to 8 minutes. Take everything
out of the multicooker bowl. For the béchamel
sauce: melt butter, then add flour and nutmeg,
and fry lightly in «Roasting» or «Baking» mode.
Add milk and nutmeg, and simmer, stirring
continuously. The sauce should be thick. Pour
it into a separate bowl. Grease the multicooker
bowl with oil and pour in some béchamel
sauce. Layer the lasagne sheets and minced
meat. Pour over with the rest of the sauce and
sprinkle over the grated Parmesan.

Cook in «Lasagne» mode for 1 hour.



NeyeHa KapTonnga

10 HeBeAVKMX KapTOMAMH

3 cT. 0. onii

2 3y6UMKN YaCHWMIKY

Kpin, cinb, nepeup, cnewji 3a cMakom

Mpomutn KapTonato. Beanki kaptonavHm
HeobXiZiHO PO3pi3aTh Ha Kinbka YacTWH, OAHaKO-
BWX 338 PO3MIPOM.

[MoTiM KOXHY KapTonauHy (abo LWMaToyok)
3MacTUTH Oni€to 3 yCix BokiB, NocMnaT cnevis-
MW, JoAaTv Cilb | nepeLp. Buknactv B vauwy
MYAbTUBAPKW 1 YBIMKHYTU pexxmm «Buniyka»
Ha 1roavHy.

Yepes 30 xB kapTonto NOTPIGHO Nepesep-
HYTW Ha iHLWWI BiK. foTOBY CTpaBy NpucunaTh
3e/IeHH!I0.

Roasted potatoes

10 potatoes

3 tbsp. vegetable oil

2 garlic cloves

Dill, salt, black pepper and spices to taste

Wash potatoes. Cut large potatoes into
several pieces of equal size.

Brush each potato (or slice) on all sides
with oil, sprinkle with spices, add salt and black
pepper. Put potatoes into the multicooker bowl
and run «Baking» mode for 1 hour.

After 30 minutes, flip the potatoes over.
Sprinkle the greens over the finished dish.



Coyc 6o5noHbese

500 r dapLuy 3 AN0BUYUNHM

250 r cBixkmx abo KOHCepBOBaHMX TOMaTIB
100 r pinuacToi unbyi

100 r yepBOHOrO CYXOro BMHa

40 r onii

2 3yBUMKM YaCHUKY

0,5 n Boan

Cinb, nepeLb 3a CMakom

3anyctut nporpamy «CMaxeHHs» i Aatv
MYAbTVBAPLI Harpitnea 5-7 xB. Y vally MynsT1-
BapKW HaNWTW ONito, MOKNACTU APIBHO HapizaHy
Lmbynto 11 daplu Ta obcmaxyBaTh BNPOAOBXK
15 xB. [loaatv NoApibHeHi B 6aeHaepi ToMaTy,
BOAY, BUHO, AaBAEHWI YaCHUK, CiNlb | NepeLlb.
3aKpUTK KPULLKY, 3aMyCTUTK nporpamy
«TyliKyBaHHA» Ha 45 XB.

Bolognese sauce

500 g minced beef

250 g fresh or puréed tomatoes
100 g onions

100 g red dry wine

40 g vegetable oil

2 garlic cloves

0,5 I water

Salt and black pepper to taste

Run «Roasting» mode and let the
multicooker heat up for 5-7 minutes. Pour
oil into the multicooker bowl, add finely
chopped onions and minced meat, and fry for
15 minutes. Add blended tomatoes, chopped
garlic, salt and pepper. Pour in water and wine.
Close the lid, and then run «Stewing» mode for
45 minutes.



Coyc 6ewiamenb

11 monoka

70 r BEPLUKOBOrO Macna

40 r nweHnyHoro 6opoLuHa

2 XOBTKM

MyckaTHWUIA ropix, MaliopaH 3a CMakoM

Y yally MynsTUBapKX HasMTU MOMOKO.

I3 BiAKPUTOKO KPWLLKOKO 3amyCTUTX nporpamy
«CmaxeHHs» Ha 15 xB. bopoluHO peTesibHO
nepemilwaTi 3 BepLUKOBMM Mac/OM Ta MOBiAbHO
BBECTV B MOIOUHY CyMiLl (Micna TOro AK BOHa
3aKknnuTh). MoCTiINHO NoMiLLYyOYW, AoYeKaTncs
3aKiH4YeHHs nporpamu. fOTOBWIA rycTuiA coyc
MOCONNTY, NMOMEPYUUTH, AOAATN MYCKaTHWIA ropix,
MaliopaH i XO0BTKW. Yce f0bpe nepemiaty.

Béchamel sauce

11 milk

70 g butter

40 g wheat flour

2 yolks

Nutmeg and marjoram to taste

Pour milk into the multicooker bowl.
With the lid open, run «Roasting» mode for
15 minutes. Mix flour and butter thoroughly
and slowly add to the milk (when it starts
to boil). Keep stirring until the end of the
program. Season the thick sauce with salt and
pepper, add nutmeg, marjoram and egg yolks.
Stir thoroughly.



BiBCcsiHa Kawia i3
cyxodppyKTaMM i ropixamm

2 CKNAHKM BIBCAHMX NAACTiBL,iB

3 cT. 1. Meay (LuyKpy)

3 cknsHKM BoaM abo mMonoka (abo Mosoka
po3BegeHoro Bozoto 1:1)

1 cT. N BEPLUKOBOro Macna

Kopuua (3a cmakom)

50 r poa3vHoK

50 r kyparu

50 r Bonocbkux (abo nicoBux) ropixis

lnacTiBui NPOMUTY, BUKNACTU B HaLly My/b-
TMBaPKW M 3a11TW BOAOHO. BCTaHOBUTH pexxnm
«BiBcaHa kawa» («Kawa») Ha 20 xB. CyxodpyKTn
NPOMUTK, Kypary Ta ropixi nogpioHutu. Micaa
3BYKOBOTO CUrHay Npo roTOBHICTb B rOTOBY
Kallly BCYnaTh POA3VHKW, Kypary Ta ropixv, 3mi-
WaTh 3 MeJOM Ta Mac0oM. 3aNuLLNTL B PEXUMI
«igirpie» Ha 10 xB, a Nepes NojaBaHHAM Npu-
cvnaTtn KopuLeto.

Mpumitka:
He 3aKpu1BaTh KPWLLKOK A0 3aKuMnaHHA.

Oatmeal with dried
fruits and nuts

2 cups oatmeal

3 tbsp. honey (sugar)

3 cups water or milk (or milk diluted
with water 1:1)

1 tbsp. butter

Cinnamon (to taste)

50 g raisins

50 g dried apricots

50 g walnuts (or hazelnuts)

Rinse the flakes, put into the multicooker
bowl and pour over with water. Run “Oatmeal”
("Porridge”) mode for 20 minutes. Wash dried
fruits, dried apricots and nuts. After the sound
signal, add raisins, dried apricots and nuts to
the porridge, mix with honey and butter. Leave
in "Heating” mode for 10 minutes and sprinkle
with cinnamon before serving.

Note:
Do not cover with a lid until boiling.

NOPALA: TIP:

Kala cMaKyBaTMMe TaKox
3i CBKMMU 961yKaMm, rpyLiamm,
6aHaHaMM abo YOPHOCTMBOM.

You can also add fresh apples,
pears, bananas or prunes
to the porridge.




NpeyaHa Kawa
3 rpubamm

2 CKNAHKM TPeYyaHoi Kpynu
4 CKNSIHKM BOAN

300 r neuepup

2 CT. 1. BEPLUKOBOrO Macnia
1 umnbynmHa

3enieHs, Cinb

PetenbHO mpomutn rpevany kpyny. MNeyepuui
NOMUTW, Hapi3aTv NAACTUHKaMK; Lnbynto oum-
CTUTW, Hapi3aTy MNiBKIbLAMMN.

BctaHoBMTM pexxnm «CMaxeHHs» Ha 15 xB.

Y yally MynbTVBapKX BUKAACTU BEPLUKOBE Macso,
obCcMaxunTV LmMbynto i rpnbu Npu BiaKpUTIN
KpWLLLLi, MOCTIMHO noMmilyroun. Buknactm Ha
umbynto i rpnbu Kpymny, 3aAuUT BOAOHD, MOCOM-
™.

BctaHoBWTM pexnm «[peuka» («Kawa»), roty-
BaTV A0 3aKiHYEHHA Nporpamu.

NMOPALA:

afpa rpeyYkn MoxxHa nonepenHbLo
0BCMaXKUTU B PEXKUMI
«CMaykeHHa» npoTtarom 10-15 xB
Ha onii abo BepLUKOBOMY Macri.

Buckwheat porridge
with mushrooms

2 cups buckwheat
4 cups water

300 g mushrooms
2 tbsp. butter
1onion

Greens, salt

Rinse buckwheat thoroughly. Wash
mushrooms, cut into slices; peel onion, cut into
half circles.

Run «Frying» program for 15 minutes. Put
butter into the multicooker bowl, fry onions
and mushrooms with the lid open, stirring
constantly. Put buckwheat on onions and
mushrooms, pour over with water, add salt.

Set «Buckwheat» («Porridge») mode, cook
until the end of the program.

TIP:

Buckwheat kernels can
be pre-fried with oil or
butter for 10-15 minutes in
«Frying» mode.



MaHHa Kawa

11 monoka

80 r MaHHOT KpynK

40 r BepLUKOBOroO Macna
Llykop, cinb 3a cMakom

Y vally MyabTVBapKX HaUTU MONOKO, A0Aa-
TW Cinb, LyKop. MoMillytoun, 3acvnatn MaHHy
Kpyny. 3aKpuTV KPULLKY, 3aMyCTUTX nporpamy
«MonouHa Kawa» Ha 40 xs.

Micha NnpuroTyBaHHA peTeNbHO Nepemillati
7 AojaTh BEpPLLKOBE Mac/o.

Semolina porridge

11 milk

80 g semolina

40 g butter

Sugar and salt to taste

Pour milk into the multicooker bowl, add
salt and sugar. Stir and add semolina. Close the
lid, run «Milk porridge» mode for 40 minutes.

After cooking, mix thoroughly and add
butter.



MiHTBEenH

700 mMA 4epBOHOTO CyXOro BWUHa
100 r uykpy

10 r poasnHoK

10 r KopeHs iMbupy

10 r anenbCcMHOBOI LieApw

10 r kopuLi (@6o oaHa nanuyka)
10 r kapAamMoHy

10 r rBO3AMKM

YCi iHrpesieHT! AN TiHTBENHY CKnacTu
B Yallly MyAbTMBaPKW. 3aKpUTW KPWLLKY, BCTAaHO-
BUTW nNporpamy «ToMiHHA» Ha 30 xB.

Micna 3akiHYeHHA NporpamMun 3aanWwmnTm
TNIHTBENH Y MynbTMBapLi we Ha 30 xB. BuHo
MO>Ha 3aMiHUTW COKOM i3 UePBOHOTO BMHO-

rpagy.

Mulled wine

700 ml dry red wine

100 g sugar

10 g raisins

10 g ginger root

10 g orange peel

10 g cinnamon (or one stick)
10 g cardamom

10 g cloves

Put all the ingredients into the multicooker
bowl. Close the lid, run «Simmering» mode for
30 minutes.

At the end of the program, leave the mulled
wine in the multicooker for another 30 minutes.
You can use red grape juice instead of wine.
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MacTepusoBaHe
MOJIOKO

10 Monoka

MacTepun3alis — npouec 04HOPa3oBOro
HarpiBaHHs piAkvx NPOAYKTIB abo pevoBUH

A0 60°C nporarom 60 xB. 3aCTOCOBYHOTb A4 3He-

3apaXKeHHA XapUoBUX NPOAYKTIB, @ TaKOX ANs
NPOAOBXEHHA TepMiHy 36epiraHHs. Xapyosa
LiHHICTb MPOAYyKTIB Mij Yac nactepu3adii npak-
TUYHO He 3MIHFOETbCS, OCKiNbKM 36epiratoTbes
CMaKOBI SIKOCTI Ta LjiHHi KOMMOHEHTW.

Hanntn B Hally MyNbTUBAPKU MOJIOKO, 3aKpu-

TV KPULLIKY, 3anycTuTv nporpamy «TBili peLienT»
Ha 80 xB 3a Temnepatypu 62°C. [oToBe MOOKO
OXONIOANTY, 36epiraTt B XONOAWIbHUKY.

Pasteurized milk

11 milk

Pasteurization is the process of one-time
heating of liquid products or substances to
60 °C for 60 minutes. Used for disinfection
of food, as well as to extend the shelf life.
The nutritional value of products during
pasteurization is practically unchanged, as the
taste and valuable components are preserved.
Pour milk into the multicooker bowl, close
the lid, run «Your recipe» mode for 80 minutes
at 62 °C. Cool the milk, store in the refrigerator.



KomMnoT
i3 ce30HHUX PPYKTIB

2 Nepcuku

100 r nonyHwuLi

2 HeKTapuHwu

2 rinoykm M'aTn

5 abpwkocis

3-4 n Boan

100 r BuMLLHI

1 cknaHka Lykpy abo 3a cMakoMm

DpyKTH | ATOAN NPOMUTL, GPYKTH Hapi3aTh
NiBKINbLAMK. YCe CKNacTu B Yallly MyabTn-
BapKW, 3aCMNaTit LiyKPOM i 3aMTW BOAOHO A0
MaKCMManbHOI MO3HaukW. BCTaHOBUTU pexxunm
«BapiHHa» Ha 30 xB.

MMicna 3aKiH4eHHA nporpamu AoAaTv M'ATY,
AaTn HaCTOATUCA.

Seasonal fruit compote

2 peaches

100 g strawberries

2 nectarines

2 sprigs of mint

5 apricots

3-4 | water

100 g cherries

1 cup sugar or to taste

Wash fruits and berries, cut fruits into half
circles. Put everything into the multicooker
bowl, cover with sugar and pour over with
water to the «Max» level. Run «Cooking» mode
for 30 minutes.

At the end of the program, add mint, leave
to infuse.
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BicKBIT KNacuyHum

5 feup

BaHiniH (Ha KiHUK1Ky HOXa)
1,5 cknaHkM BopoLlHa
Macno BepLukose

1,5 CKAAHKN LyKpy

Aua 1t Luykop 36mTK B Biny niHy, BBECTM
MYKY 3 BaHINIHOM, 0Aat0uM MO NIOXKLi Ta NOMi-
Lwytoum. Yatly MynbTUBapPKM 3MacTUTL MacioM,
BUANTY TiCTO. BCcTaHOBMTY pexxnm «Bunivka»

Ha 40-50 xB. lNicna curHany Npo roToBHICTb
3a/MWUTL BICKBIT Y peXXuMi NiATPUMaHHA TeMne-
patypu Ha 10-15 xB.

Classic biscuit

5 eggs

Vanilla (on the tip of a knife)
1.5 cups flour

Butter

1.5 cups sugar

Beat eggs and sugar into a white foam, add
flour and vanilla, adding slowly and stirring.
Grease the multicooker bowl with butter,
pour out the dough. Run «Baking» mode for
40-50 minutes. After the sound signal, leave the
biscuit for 10-15 minutes in «Heating» mode.



LWapnoTtka a6ny4yHa

0,5 kr a6ayk

1/4 4. n. BaHiniHy, kopuLi

3 anus

20 r BepLUKOBOro Machna

1/2 cknaHkm uykpy
Po3nyLuyBau (3a 6axkaHHsAM)
1 cknsHka BopoLuHa

A6yKa OUMCTUTY BiZ LLKIPKK 11 CepLEBUHM,
Hapi3aTu cknboukamu. AL 361Th 3 LyKPOM
[0 CTIMKOT NiHW, NMOBINBHO BMIWATK 6GOPOLLHO,
BaHiNiH, KopuLto. Y TicTo goaatn abayka, nepemi-
waTu. Yally MynbTMBapKM 3MacTUTV BEPLUKOBUM
Mac/oM, BUKAACTV rOTOBY CyMill. BctaHoBUTY
pexum «Buniuka» Ha 60 xB.

loTOBY LWapPAOTKy NOCUMaTK LLyKPOBOHO
ny4poto.

Apple charlotte

0.5 kg apples

1/4 tsp. vanilla, cinnamon
3 eggs

20 g butter

1/2 cup sugar

Baking powder (optional)
1 cup flour

Peel apples and remove core, cut into slices.
Beat eggs with sugar until stiff foam, stir slowly
with flour, vanilla and cinnamon. Add apples to
the dough, mix. Grease the multicooker bowl
with butter, pour out the mixture. Run «Baking»
mode for 60 minutes.

Sprinkle the charlotte with powdered sugar
before serving.



BapeHHs 3 qrig,

1 Kr CBixXUX Arig
1kr uykpy

Y vally MyabTVBapKX BUKNACTU NPOMUTI
ArOAN, 3aCMNaTh LlyKPOM i 3anyCcTUTV Nporpamy
«TywKyBaHHA» Ha 1 roauHy. [oTyBaTht 3 BiAKpPU-
TOHO KPWLLIKOKO A0 3aKiHYEHHS Mporpamu, nepio-
ANYHO MOMILLYHOUW.

Berry jam

1kg fresh berries
1kg sugar

Put washed berries into the multicooker
bowl, cover with sugar and run «Stewing»
mode for 1 hour. Cook with the lid open until
the end of the program, stirring occasionally.



KokocoBUM MaHHUK

1/2 cknaHkn MaHHOT Kpynn
80 r KOKOCOBOI CTPY>XKKM
1/2 cknsaHkm 6opoLLHa

3 anua

1 cknAHKa Moaoka

2 4. 1. posnyllyBaya

1 cknaHka uykpy

150 r BepLuKOBOro Macna
Cinb

3a/1TN MaHHY KPYry MOJIOKOM i 3aAuLINTH
HabyxaTn. Po3TepTi BepLUKOBE Macao 3 LiyKPOM,
A04aTV ARLA NO OAHOMY, BUMILLaTW. pocisTu
6OPOLLHO 3 Po3MyLUyBaYeM i CiLO, 3MiLLaTh
3 KOKOCOBOO CTPYXKKOHO. 3'€4HaT BOPOLLHAHY
1 MacnaHy cymilli, JoAaTX MaHHY Kpyny 3 MOJIO-
KOM, NepemillaTi. Yally MynsTMBapKu 3MacTUTH
MacaoM i BCTAaHOBUTW nporpamy «Bunivka».

Micna curHany Npo roTOBHICTb 3aULWNTK
B pexumi «[igirpis» Ha 10 xB. BUTArTM MaHHWK,
BCTaHOBMBLLIW TOTOK-MapoBapKy ¥ nepesep-
HYBLUK YaLly. 3pobuT NPOKOAN 3a AOMOMOrOH0
3y6OUNCTKN 1 MOANTU LiyKPOBKM abo GpyKTOBUM
CVPOMOM.

NOPALA:

nepen NoAaBaHHHAM MaHHMK

MOMHa MocKnaTK LlyKpPOBOK
nyapoto abo HaMacTUTK Byab-aKnM
BEPLWIKOBKMM UM 3aBAPHMM KPEMOM.

Semolina cake
with coconut

1/2 cup semolina

80 coconut flakes

1/2 cup flour

3 eggs

1 cup milk

2 tsp. baking powder
1 cup sugar

150 g butter

Salt

Pour semolina with milk and leave to swell.
Grind butter with sugar, add eggs one by one,
mix. Sift flour with baking powder and salt, mix
with coconut flakes. Combine flour and butter
mixtures, add semolina with milk, mix. Grease
the multicooker bowl with butter and run
«Baking» mode.

After the sound signal, leave for 10 minutes
in «<Heating» mode. Take the cake out by
installing the steamer tray and turning the bowl
over. Make punctures with a toothpick and
pour sugar or fruit syrup.

TIP:

Before serving, you can
sprinkle the cake with
powdered sugar or spread
with cream or custard.



CUpHUM KeKc

2,5 cknsiHkM 6opoLLHa

10 r BaHiNBLHOrO LyKpy

200 1 KMCNOMONOYHOTO CMpY
3 aniua

150 r BepLuKOBOrO Macna

3 4. 1. po3nyLlyBaya

1 cknaHka uykpy

Lykposa nyapa

Posim'aTn cnp Ao ogHopigHocTi. PosTteptn
BepLUKOBE Mac/o 3 LyKpOM, A0AaT! BaHiNbHWIA
LyKOp i 3'€AHaTV i3 CpoM, AOAATH ANLLA NO
OZIHOMY, BUMILLaTK. B oTpuMaHy cymiw Bcunath
60pPOLLIHO NOPLIAMK, MOBINBHO MOMILLYHOUN.
Yaluy MynbTVMBapPKM 3MacTUTU BEPLLKOBMM Mac-
JIOM, BMKIACTW CyMill, pO3piBHATU. BcTaHOBUTH
pexum «Buniuka» Ha 60 xB. lNicna 3aBepLueH-
HA NPOrpaMu 3aaULLKNTLA KEeKC Y MybTUBapLL
B pexxnmi «[igirpis» Ha 10-15 xB. Butartu kekc
3a JOMOMOTOK0 HaBICHOTO JI0TKa-NapoBapKu.
Mpucrnati LyKPOBOO NYyAPOLO 3a A0MOMOro
cuTeyKa.

Cheesecake

2.5 cups flour

10 g vanilla sugar
200 g cottage cheese
3 eggs

150 g butter

3 tsp. baking powder
1 cup sugar
Powdered sugar

Knead the cheese until smooth. Beat butter
with sugar, add vanilla sugar and combine
with cheese, add eggs one by one, mix. Add
flour into the mixture, stirring slowly. Grease
the multicooker bowl with butter, pour out
the mixture, level. Run «Baking» mode for
60 minutes. At the end of the program, leave
the cake in the multicooker for 10-15 minutes
in «Heating» mode. Remove the cake with
a hinged steamer tray. Sprinkle with powdered
sugar using a strainer.



Kekc i3 uykaTtamu
Ta poA3MHKaMM

150 1 uykpy

150 r BepLukOBOro Macna

3 Anua

2 4. N, po3nyLlyBaya

200-250 r bopotHa

3 CT. N CMeTaHK

1CT. 1. Kpoxmanto

CyxodpykTn, LykaTv (Byab-Aki 3a
BaxaHHAM)

Macno po3teptvt 3 LyKpoM. BouTtK aiius,
nepemiwatn. [logatv posnyLlysay, 60POLLHO,
KpOXmasb i CMeTaHy ¥ 3aMiCUTK HerycTe TicTo.
PoA3WHKw, Kypary nonepeAHbO NpoMUTH, 06Cy-
LWKTU 14, 0BBaNsBLLIN B GOPOLLHI, BBECTU B TICTO
Pa30M i3 Hapi3aHUMW LiyKaTamu.

Yally MynsTUBapKM 3MacTUTL MacaoM
i BUKAaCTv TicTo. foTyBaTh B pexxumi «Bunivka»
npotarom 1 rogunHu.

Cake with candied
fruits and raisins

150 g sugar

150 g butter

3 eggs

2 tsp. baking powder
200-250 g flour

3 tbsp. sour cream

1 tbsp. starch

Dried fruits, candied fruits

Grate butter with sugar. Beat eggs, stir. Add
baking powder, flour, starch and sour cream,
and knead a thin dough. Raisins, dried apricots
pre-washed, dried and rolled in flour, put in the
dough with chopped candied fruits.

Grease the multicooker bowl with butter
and pour out the dough. Cook for 1 hour
in «Baking» mode.



TicTeuko

«Coconut Dream»

«KokocoBa Mpisi» cake
m 200 r macna m 200 g butter
= 5 deup = 5eggs
= 300-350 r uykpy = 300-350 g sugar
= 1 a6ayko =w T1apple
= 1 aMmoH = T1lemon
= 200 r 6opoLuHa = 200 g flour
= 1/2 4. n. po3nylyBaya m 1/2 tsp. baking powder
200 r KOKOCOBOI CTPY>KKM = 200 g coconut flakes
ANUA po3TepTh 3 LyKpoM. Ha Benukin TepTui Beat eggs with sugar. Grate apple on
HaTepTW 561YKO, BUUABWUTU CiK OAHOTO NIMMOHa, a large grater, squeeze the juice of one lemon,
cneuianbHUM HoxeM abo TEPTKOKD 3HATU Lieapy peel with a special knife or grater and add
Vi BOAATV Ui IHTPEAIEHTV B AEUHY Macy. 3miwaTy these ingredients to the egg mixture. Mix
60pOLLHO, KOKOCOBY CTPYXKY 1 po3nyulyBay flour, coconut flakes and baking powder, and
i 3€AHaTV 3 AEYHOLO Macoto. [oToBE TICTO BUM- combine with egg mixture. Pour the dough into
TV B 3MaLlieHy MacioM GopMmy My/bTUBaPKM the multicooker greased with oil and bake for
Ta BUMIKaTK B pexumi «[lecepT» NpoTarom 1 hour in «Dessert» mode. Cool the sponge
1 roanHu. ToToBwiA BICKBIT OCTYANTY, MPVKPACKTH cake, decorate with coconut flakes and sprinkle
KOKOCOBOK) CTPY>KKOHD Ta MOCMMATK LyKPOBOHD with powdered sugar.
nVilelelle}
MOPAOA: TIP:
AKLLO MiCNA 3aKiHYeHHsa Yacy If after the end of cooking time the
NPUroTyBaHHA BEPXHIM Wap Kopxa top layer of the cake is not ready,
e He byae roToBUM, rotymTe Lie cook for another 10-15 minutes
10-15 XB B TOMY X pexXumMi. [oToBUM in the same mode. You can cut
KOPY MOYKHa pO3pPi3aT Ha NopLii. the cake into portions.



JoMaluHin TBepaumn cup

1 n monoka (3,5 %)

600 r cupy

40 r BepLUKOBOroO Macna
1u. 2. coni

0,5 u. n. xapuoBoi coan
1 anue

MoMiICTUTV NPOAYKTV B Yally MyNbTUBAPKM
Ta nepemiluat. 3anyctutv nporpamy «TBil
peuent» Ha 30 xB 3a Temnepatypw 100 °C.
loTyBaTh 40 3akmMnaHHA abo A0 3akiHUYeHHA
nporpamu. g Yac 3akMnaHHA cMpHa Maca
BiJOKPEMUTBLCA Bif CMPOBATKK. BigknHyTV Macy
Ha c1To 3 Mapero. [lath cnpoBaTLyi CTekTH
1 BUKNACT B MUCKY. Y CMPHY Macy AoAaTu Ciflb,
COAy, PO3M'AIKLLIEHE BEPLLKOBE MaC/O Ta AiLe.
PeTenbHo nepewmiwat. MoxHa BMKOPUCTOBYBa-
TV Byab-AKi cneii, nanpuky, 3eneHb. Buknactu
Macy B Yallly MynbTUBaPKW, 3aMmyCTUTL Nporpamy
«TBilt peuenT» Ha 2 xB 3a Temnepatypw 105 °C.
lfoTyBaTH, MNOCTINHO NoMiLytouM. Maca nouHe
NAaBUTHCA.

Micna 3aBeplueHHa Nnporpamun AaTth Maci
3/1erka OXONIOHYTH, CKayaTu ii B Ky/lbKy pyKamu
Ta NpubpaTth B XONOAMABHMK. [laT cnpy noctos-
™ 3-12 roauH.

Homemade hard
cheese

= 11 milk (3.5 %)

m 600 g cheese

= 40 g butter

m Ttsp. salt

= 0.5 tsp. baking soda

= legg

Put the ingredients into the multicooker
bowl and mix. Run "Your recipe” mode for

30 minutes at 100 °C. Cook until boiling or until
the end of the program. During boiling the
cheese mixture will separate from the whey.
Discard the mixture on a sieve with gauze.
Allow the whey to drain and put in a separate
bowl. Add salt, baking soda, softened butter
and egg to the cheese mixture. Mix thoroughly.
You can use any spices, paprika, herbs. Put

the mixture into the multicooker bowl, run
«Your recipe» mode for 2 minutes at 105 °C.
Cook, stirring constantly. The mixture will start
melting.

At the end of the program, allow the
mixture to cool slightly, roll it into a ball with
your hands and put it in the refrigerator. Let the
cheese stand for 3-12 hours.



OdoMaliHea 6puH3a

3 1 mMmonoka (3,5 %)
600 M kedipy abo kncnoro monoka
m 2T A coni

MoMiCTUTV NPOAYKTV B Yallly MyNbTUBaPKM
i nepemiwatu. 3anyctutu nporpamy «/orypt»
Ha 12 roanH Ansa 3akmcarHs. Lo agoBlue 3akBa-
LyBaTMMeTbCA Maca, TO FOCTPILLMM BUiAge cup.
lMoTim AoAaTu Cinb, NepemillaTi  3anycTuTu
nporpamy «Cym» Ha 60 xB. [licna 3akvnaHHaA
CVpHa Maca BiJOKPeMUTLCA Bij CMPOBATKM.
[Jani — BiAKMHYTV Macy Ha cuTo 3 Mapseto. [lath
cmpoBaTLi cTekTW. Mprbpatnt B XONOAMABHIK
ni4 Nerknii rHiT npamo B mapi. [atv cupy
NOCTOATN 3 TOANHMN.

Homemade cheese

= 31 milk (3.5 %)
= 600 ml yogurt or sour milk
w2 tbsp. salt

Put all the ingredients into the multicooker
bowl and mix. Run «Yogurt» mode for 12 hours
for fermentation. The longer the mixture is
fermented, the sharper the cheese will be.
Then add salt, stir and run «Soup» mode for
60 minutes. After boiling, the cheese mixture
will separate from the whey. Then discard the
mixture on a sieve with gauze. Allow the whey
to drain. Put in the refrigerator under light
wick directly in gauze. Let the cheese stand
for 3 hours.



OdoMalwHin cnp
11 kedipy abo kmcnoro mMonoka

Y vally MynsTMBapKi HaaUTW BUBpaHWit
MOJIOYHWIA NPOAYKT, 3aKPUTW KPULLIKY, 3anyCcTUTK
nporpamy «BapiHHa» Ha 15 x8. [icna 3aBeplueH-
HA MporpaMu Macy NpoLiAnTh Yepes cuTo abo
mapto. MNogasatit 40 CTONY OXONOAXKEHUM, 36e-
piraTi B XONOANABHUKY.

Cottage cheese

11yogurt or sour milk

Pour yogurt or sour milk into
the multicooker bowl, close the lid, run
«Cooking» mode for 15 minutes. At the end
of the program, strain the mixture through
a sieve or gauze. Serve cooled, store in
the refrigerator.



MorypT KnacuuHum

700 mn Monoka

130 r Bepuukis (10 %)

70 r HaTypanbHOro Morypry
Llykop 3a cmakom

Yci iHrpesieHTV 3MiliaTi  3a1Th B Yally
MYABTUBAPKN. 3aKPUTU KPULLKY, 3amyCTUTK Npo-
rpamy «MorypT» Ha 8 roauH. foToBuiA Horypt
npuépaTtn B XONOANABHUK.

Classic yogurt

700 ml milk

130 g cream (10 %)
70 g natural yogurt
Sugar to taste

Mix all the ingredients and pour into
the multicooker bowl. Close the lid, run
«Yogurt» mode for 8 hours. Put the yogurt
in the refrigerator.



NipirpisaHHA
OUTAYOro XapuyBaHHS

[na nigirpiBaHHA AUTAYOTO XapuyBaHHA
HeObXiZAHO MOMICTUTM PIXKOK i3 ANTAYOHD CyMiLL-
W B Yally. HanauTu Body B Yally Ha 2/3 BUCO-
TV NAALWEYKM, 3aKPUTU KPULLIKY /i BCTAHOBUTY
nporpamy «TBii peuent» Ha 38 °C Ha 1 roauHy.
3a uen vac BiabyaeTbCs HarpiBaHHA Ta MiATPU-
MyBaTUMeTbCA 3ajaHa Temnepatypa. Pexum
«ABTONIAIrpiBaHHA» MaE ByT BUMKHEHO.

Heating baby food

To heat baby food, you need to put a horn
with baby food into the multicooker bowl.
Pour water into the bowl 2/3 of the height
of the bottle, close the lid and run «Your
recipe» mode for 1 hour at 38 °C. During this
time, the set temperature will be maintained.
«Auto-heat» mode should be turned off.



BucTtoloBaHHA TicTa

3MacTUTK Yally MyabTUBapPKKM OliEtO.
[oMiCTUTM roTOBe TICTO B Yallly, 3aKPUTW KPULLKY
7 3anycTut nporpamy «TBil1 peLlenT» 3a Tem-
nepatypu 40 °C Ha 40 xB. AKLo NoTpibHO ABa
niaomu TicTa, HeObXiZHO 0B6IM'ATK TICTO pykamm
1 NOBTOPUTM 3anyck Nporpamm 3 TMMK CaMnMu
~ napametpamu.

Raising dough

Grease the multicooker bowl with vegetable
oil. Put the dough into the bowl, close the lid
and run «Your recipe» mode for 40 minutes at
40 °C. If you need two rises of dough, you need
to hug the dough with your hands and run the
program again with the same parameters.



Crepwunisaudia 6aHoOK
ONS KOHCepBYBaHHS

[Ana cTepwnizauii 6aHok HanuTK B vawy 1 aiTp
BOAW. BCTaHOBUTW BaHKM B KOHTEMHep AnA npu-
roTyBaHHA Ha Mnapy LUXIAKOKO BHM3. 3anycTuTy
nporpamy «TBil peLent» 3a Temnepatypu 150 °C
Ha 25 XB i3 BIAKPUTOKO KPULLKOHO.

Jar sterilization

To sterilize jars, pour 1 liter of water into the
multicooker bowl. Put the jars in the steamer
tray neck down. Run «Your recipe» mode
for 25 minutes at 150 °C with the lid open.
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