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Beryn

«301pHUK 1HCTPYKLIAHO—TEXHOJIOTIYHUX KapT» MpPU3HAYECHUH IS
HaJaHHS TEOPETHUYHOI 1 NPAKTUYHOI JOMOMOTM MaicTpaM BUPOOHUYOTO
HaBYaHHS, BHUKJaJadyaM CHEIIaTbHUX AMCHUIUIIH 3a mnpodeciero «Kyxapy,
«Konnurep» Ta yuHsm 3aknaaiB npodeciiiHoi (mpodeciiiHO-TeXHIYHOT) OCBITH
JUIsl BUKOHAHHS NPAKTUYHUX 3aBAaHb. 30IpHUK PO3KPUBAE CYTh 1 3MICT
TEXHOJIOTTYHOT TOCIIJOBHOCTI MPUTrOTYBaHHS TicTa, (apiiiB 1 HaYuHOK. BiH
MOKe OyTH BUKOPHCTAHMM HAa YpOKax BHUPOOHMYOrO0 HABYAHHS, HA YpPOKax
CHELIUCIMIUTIH, JTaOOpaTOPHUX-MPAKTUYHUX poOOTax Ta mMiJg dYac YpOKiB
1HO3€MHOI MOBH 3a MNpOQEeCIiHHUM CHpsIMyBaHHSM. Y 30IpHHUKY HaBeICHI
THCTPYKIIIITHO —TE€XHOJIOT14H1 KapTH, UTFOCTPAaTUBHUI MaTepial.

30ipHUK MICTUTh OMOPHI IHCTPYKIIMHI KapTh 10 MPOTrpaMHUX TeM 13
po3nuny «llpuroryBaHHs TicTa Ta BHpPOOIB 3 HBOrO», ILIO JONOMArarTh
YCBIIOMUTH Ta Yy3araJbHUTH Marepiall, pPO3KPHUBAIOTh BIJIOMOCTI MO0
HamiBpaOpuKaTiB 11 KOHIUTEPChKUX  BHpoOiB. [lociOHMK  MOXKHA
BUKOPUCTATH MPHU PI3HUX METOJMKAX BUKJIAJAHHS HABYAJIbHOTO MaTepianry Ha
ypolli BUPOOHMYOrO HABYAaHHS Ta y M03aypouyHii poOOTi, HAMpUKIad, IS
caMOCTIHHOI poOOTH Y4YHIB, IPH BUKOPHUCTAHHI METOJY MPOEKTIB, POOOTI y

MIKpOTpYIIax Ta IHIIUX IHTEPAKTUBHUX METO/IaX HaBUaHHS.



TexnoJiorivna kapra Nel
«Bapenuku no Cymcbkn»

Po3xix cupoBunn Ha 1 nopuiro

HajiMmenyBaHHSI CHPOBMHH i POAYKTIB
bpyrro, r Herro, r
OOPOIITHO MIICHUYHE 52 52
STATIS 1/10 4
BOJA 20 20
Ccitb 1 1
KapTOTUISA 90 81
caio 27 27
nulyss pimyacra 30 27
OJIist 5 5
Maca HaYMHKH 135
Bara CHpHX BapeHHKIB 3 195
Bara BapeHHX BapEHUKIB 220
MAacJi0 BEPIIKOBE 10 10
Buxin: 3 maciom - 200/10

TexHoJI0Tis NPUTOTYBaHHS
TICTO: bopoirHo BcunaioTh y TICTOMICHIIBHY MamuHKY. JlomaroTes migirpiry mo 30-35 °C
BOJy; JKOBTOK SIMIIS, CUTh. 3aMIIIYIOTh 70 OJHOPIAHOT KOHCHUCTeHIli. TicTo HakpuBarOTh
BoJIOrOI0 cepBeTkoio Ha 30-40 xB.
Kapromao HatuparoTh Ha TepTIi, BIDKUMaOTh Bojory. Cajio Hapi3aroTh Ha JApiOHI
KyOWKH, TOJa0Th IpiOHO HapizaHy UOYIO, CUlhb, Iepels. [lepeminryemMo 10 ogHOPITHOT
KOHCHUHCTEHIIII.

dopMyBaHHS: TICTO PO3pOOJSAIOTh HA BAJIMK JiaMeTpoM 2-3 CM, PLKYTh HOro Ha
IIMAaTOYKH , KOYKEH 00KauyrOTh y OOPOIIHO 1 PO3KAYyOTh BAPSHHMIII 0 TOBIIUHH 1,5-2 MM,
MoTIM (POPMYIOTh: TMOCEpeArHI BapeHUIll KIaayTh HAYMHKY, Kpai PETENbHO 3JIIUIIOIOTh,
¢birypHO 03100/1I0I0Th, Halatouu GOpMy MIBMICSIIS.

Bapenuku BapsaTh y KUIUISIUiN MiACOTIEH] BOJ1 MPOTIroM 5-7 XBUIIUH.

XapakTepucTHKa
roTOBOI CTPaBH
3oBHiMIHIA BHUrJIAN -

BapeHUKHU MaroTh
dbopmy miBmicsIs, kpai
LIUTLHO CKJICEHI,

MOBEPXHS TJaJICHbKA. 1
Bapenuku BukiazeHi
Ha TapiiKy, TMOJHTI
MaciaoMm abo 1uoynero
31 IIKBapKaMH.
Kouncucrenuis -
HaYMHKA COKOBHTA,
KOHCHUCTEHIIIS IPY>KHA
Kouip - cBitiio-xpeMoBuii

CMmak Ta 3anmax — BJacTUBHM BapEHUKaM.




Technological card Ne 1

«Varenyky in Sumy»

Consumption of raw material per 1 serving
Name of raw materials and products|
Gross, ¢ Net, g
Wheat flour 52 52
€ggs 1/10 4
water 20 20
salt 1 1
potato 90 81
lard 27 27
onion 30 27
oil 5 5
Weight filling 135
Weight of raw varenyky 3 195
Weight boiled varenyky 220
Butter 10 10
\Weight: with butter - 200/10

prepared ingredients.

Cooking technology

Flour is poured into a dough
machine. Add preheated water to
30-35 ° C; a raw egg yolk, salt.
Knead until homogeneous

' consistency. Cover the dough with

a damp cloth for 30-40 minutes.
Potatoes  grate, squeeze
moisture. Lard cut into small
cubes, add finely chopped onion.
Add salt and pepper. Mix all

Forming: dough is designed on a roller diameter of 2-3 cm, cut it into pieces; each
piece is roasted in flour and roll the pieces to a thickness of 1.5-2 mm, then forming
varenyky: put the fillings in the middle of varenyky, tight pinch the edges, form varenyky

into half-moons.

Characteristics of the finished dish
Appearance - dumplings have a half-moon shape, tight pinch the edges, the surface is
smooth. Varenyky are laid out on a plate, poured with butter or onions with scratching.
Consistency - filling juicy, supple texture.

Color - light cream.

Taste and smell — the aroma of fried onions and scratching.




TexHonoriuna kapra Ne2
«BapeHNKH 3 rpeyaHoI0 Kallelw Ta CHPOM

Po3xin cupoBunm Ha 1 mopuiro
HajimeHyBaHHSI CHPOBHMHH i IPOAYKTIB
bpyrro, r Herro, r
OOPOIITHO MIIICHAYHE 52 52
STATS 1/10 4
KHCJIE MOJIOKO 20 20
ClIb
coay 2
rpeJaHa Kama 18 18
cup 18 18
Maca ticTa 11 BApeHHKIB 82 82
Maca HaYMHKH 103
Bara CHpUX BapeHUKIB 3mT 185
Bara BapeHUX BapCHUKIB 200
MacJio BEPIIKOBE 5 5
cMeTaHa 20 20
Buxia: 3 MacjioM Ta cMEeTaHOIO - 200/25

TexHoJI0Tisi MPUTOTYBaHHSA
Kucne momnoko, s >

Io0pe mepeMilllyioTh, JTOJAI0Th
ClTb, COAY, MPOCIsTHE OOPOIITHO.
3aMiylOTh 0  OJHOPIAHOT
KOHCHUCTEHITII. Ticto
HAKPHUBAIOTh BOJIOTOO
CEPBETKOI0, 3aIHIIAIOTh LIS
no3piBanHs Ha 30-40 xB.

Hns dapmry:  Bapsats
Ipe4yaHy po3CHUIYAcTy Kaury.
Cup nmnpomyckarwTb  4epe3
M’ICOPYOKYy ab0 MpOTHUPAIOThH
4yepe3 CUTO, JOJAOTh SMIIA,
Cilb, PO3CUMYACTYy TIpeyaHy
Kamry 1 BCE nobpe
BHUMIIIYIOTh.

@dopMyBaHHA: TICTO PO3POOIAIOTH Ha BAJIUK JiaMeTpoM 2-3 cM, piXyTh HOro Ha
IIMAaTOYKHU , KO’KEH 00KauyloTh y OOPOIIHO 1 pO3KauyrOTh BAPEHHUII 0 TOBIIUHU 1,5-2 MM,
NnoTiM (OPMYIOTh: MOCEpPEMHI BapeHUIll KJIaAyTh HAuYMHKY, Kpal peTesIbHO 3IIILIIOI0Th,
¢birypHO 03700/1I0I0Th, Halat0ouu (GopMy TIBMICSIIS.

BapeHuku BapsTh y KUIUISUIN MIACOIEH] BOAL IPOTATrOM 5-7 XBHIIUH.

I'oTOBI BapeHUKHU 3MAIlyIOTh BEPIIKOBUM MACIOM a0 MOJIMBAIOTh CMETaHOIO.

XapakTepucTHKA FOTOBOI CTPaBU
3oBHilIHIli BUIJASA - BapeHWKUd MawTh (opMy MIBMICAIS, Kpai MIUTBHO CKIICEH,
MOBEpXHS TJ1a/ieHbKa. BapeHnky BUKIIaZieH1 Ha TapuIKy, HOJUTI MaciioM, CMETAaHOIO.
KoHcucTreHnist - HaUMHKa COKOBHUTA, KOHCUCTEHIS TIPYXKHA
Kouip - cBitno-kpeMoBuit
Cmak Ta 3anax — BIaCTUBUI BapeHUKaM.




Technological card Ne 2
«Varenyky with buckwheat porridge and cheese»

Consumption of raw material per 1 serving

Name of raw materials and products
Gross, g Net, g

Wheat flour 52 52
eggs 1/10 4
sour milk 20 20
salt 3
baking soda 2
buckwheat porridge 18 18
cheese 18 18
Weight of dough for varenyky 82 82
Weight filling 103
The weight of raw varenyky 3 185
Weight boiled varenyky 200
Butter 5 5

sour cream 20 20

Weight: with butter and sour cream - 200/25

Cooking technology

Sour milk, eggs mix well, add salt,

soda, sifted flour. Mix to a homogeneous

consistency. Cover the dough with a damp cloth, leave to mature for 30-40 minutes.
For minced meat: Boil the buckwheat flaky porridge. Cheese is passed through a meat
grinder or wiped through a sieve; add eggs, salt, loose buckwheat porridge and everything is

well stirred.

Formation: the dough is designed on a roller with a diameter of 2-3 cm, cut it into
pieces, each rinse into flour and roll out the pieces to a thickness of 1,5-2 mm, then forming
varenyky: put the fillings in the middle of varenyky, tight pinch the edges, form varenyky

into half-moons.

Varenyky cook in boiling salted water for 5-7 minutes.

Finished varenyky lubricate with
butter or watered with sour cream.
Characteristics of the finished
dish

Appearance - dumplings have a half-
moon shape, tight pinch the edges, the
surface is smooth. Varenyky are laid out
on a plate, poured with butter or with
sour cream.
Consistency - filling juicy, supple
texture.
Color - light cream.
Taste and smell — the peculiar to varenyky.

A 4




TexnoJiorivna kapra Ne3
«BapeHUKH 3 sI€UHE»

Po3xing cupoBunm Ha 1 nopuiro

HaiiMeHyBaHHSI CHPOBHHH i MPOIYKTIiB
bpyrro, r Herro,r

OOPOIITHO MIIICHIYHE 52 52

STATS 1/10 4

KHCJIE MOJIOKO 25 25

CUITb 3

comy 2

SICYHS 36 36

Maca TicTa A5 BaApeHHKIB 82 82

Maca HaYUHKHU 103

Bara CUpUX BapeHUKIB 3mT 185

Bara BapeHHX BapeHUKIB 200

MacJi0 BEPIIIKOBE 5 5
cMeTaHa 20 20
Buxia: 3 MacJIOM Ta CMETAHOKO - 200/25

TexHoJI10TisA NPUTOTYBAHHS

Kucie MOJIOKO, SIAITSA noope
MepeMIlyloTh, JOJAOTh Cillb, COIY,
MpoCisHE OOpPOIIHO. 3aMIlIyIOTh 10
OJHOPIAHOT KOHCHUCTEHIIII. Ticto
HAaKpPUBAIOTh  BOJIOTOK0  CEPBETKOIO,
3aMImarTh i 1o3piBaHHs Ha 30-40
XB.

Hns dapmry: Jlo sens 1oaaroTh
MOJIOKO, CLIb. Cymimm nobpe
MepPEMIlyI0Th, CMaXkaTh a00 3aIliKaroTh

. YAyxosiil wadi.

®dopMyBaHHS: TICTO PO3POOIISIOTH

Ha BaJIUK JlaMeTpoOM 2-3 cM, PLKYTh HOTr0 Ha IMIMATOYKH , KOXKEH OOKa4yOTh y OOPOIIHO i
PO3KauylOTh BapeHUll A0 TOBUIMHH 1,5-2 MM, MOTIM (HOPMYIOThH: MOCEpEANH]1 BapeHHIi
KJIaJyTh HAYMHKY, Kpai peTelbHO 3JIIUII0ITh, (IrypHO 037100/1100Th, Hadawoun (Gopmy

HIBMICSIIA.

Bapenuku BapsaTh y KUTUISIUiN MiACOTIEH] BOJII IPOTATOM 5-7 XBUIIUH.
I'oTOBI BapeHUKH 3MAIyIOTh BEPIIKOBUM MAaCJIOM 1 MOJIMBAIOTh CMETAHOIO.
XapakTepucTHKA FOTOBOI CTPaBU
3oBHIHIA BUIIAA - BapeHUKH MaioTh (opMy MIBMIcAlS, Kpal IIUIBHO CKIIEEHI,
MOBEPXHS TJ1a/ieHbKa. BapeHuky BUKIIaieH1 Ha TapuIKy, MOJIUTI MAaclIOM, CMETAHOIO.
KoHcucrennist - HauMHKa COKOBHUTA, KOHCUCTEHIS TIPYXKHA

Kouip - cBiTio-xpeMoBuii
CMmak Ta 3amax -3 apoMaToM CMa)KEHOI S€YHI.



Technological card Ne 3
«Varenyky with fried eggs»

Consumption of raw material per 1
serving
Name of raw materials and products
Gross, g Net, g

wheat flour 52 52
eggs 1/10 4
sour milk 25 25
salt
baking soda
fried eggs 36 36

Weight of dough for varenyky 82 82

Weight filling 103

The weight of raw varenyky 3 185

Weight boiled varenyky 200

Butter 5 5
sour cream 20 20
\Weight: with butter and sour cream - 200/25

Cooking technology

Sour milk, eggs mix well, add salt, soda, sifted flour. Mix to a homogeneous
consistency. Cover the dough with a damp cloth, leave to mature for 30-40 minutes.

For minced meat: Milk and salt are added to the eggs. Mix the mixture well, fry or
bake in the oven.

Formation: the dough is designed on a roller with a diameter of 2-3 cm, cut it into
pieces, each rinse into flour and roll the pieces to a thickness of 1,5-2 mm then forming
varenyky: put the fillings in the middle of varenyky, tight pinch the edges, form varenyky
into half-moons.

Varenyky cook in boiling salted
water for 5-7 minutes.

Finished vareniks lubricate with
butter and sour cream.

Characteristics of the finished dish
Appearance - dumplings have a half-moon
shape, tight pinch the edges, the surface is
smooth. Varenyky are laid out on a plate,
poured with butter or with sour cream.
Consistency - filling juicy, supple texture.
Color - light cream.

Taste and smell of fried egg scent.




TexnoJiorivna kapra Ne4
«BapeHuKH rpeyasi 3 cupom»

Po3xing cupoBunm Ha 1 nopuiro
HaiimeHyBaHHSI CHPOBMHM i IPOAYKTIB
bpyrro, r Herro,r
OOPOIITHO MITIICHIUYHE 27 27
OOpOIITHO rpeyaHe 27 27
BOJA 22 22
UL 1/8 mib. 5
citp 1
LYKOp 1
Maca TicTa i1 BAPCHHKIB 82 82
Maca HaYMHKH - 103
cup 94 93
ISTATIST 1/10 4
1yKOp 9 9
Bara CHpux BapeHUKiB 3wt 185
Bara BapeHHX BapeHHUKIB 200
MacJio BEPIIKOBE 5 5
cMeTaHa 20 20
Buxia: 3 MacJioM Ta CMETaHOIO - 200/25

TexHos10Tis NPUTOTYBAHHA

Y mpocissHe OOpOIIHO BJIMBAIOTH
nigirpity ao temneparypu 30-35 °C Boay 3
pPO3UYMHEHUMH B Hi ITyKop 1 cimb. Ilicms
LIbOTO BBOJATH SIS H 3aMIilIyIOTh TICTO
JIOTH, TIOKM BOHA HE HaOyae OIHOPITHOL
koHcucreHii. Ilepen dhopMyBaHHIM TICTO
BUTPUMYIOTh 30-40 XBUJIMH JUISt
HaOyXaHHSI KIIEHKOBHUHH.

l'oToBe TICTO PO3KAYYIOTh y BUTIIAIL
BajJiMKa, 3 SKOTO0 Hapi3aloTh KyCOYKHU
Macoro no 10-11 1, po3kauyrTh ix Ha
KpyKajblisg 3aBTOBIIKH 1,5 MM, K1aayTh Ha
HuX ¢apm (12-13 r wa 1 mr.), Kpai
3MAIlyIOTh ~ SHISIMH W 3allUIYIOTh,
Ha/lal04u BUpobaM (HopMu MiBMICALS.

s dapury: cup mpoTUParOTh, JOJAIOTH SHI, IYKOP 1 BCe PETETIbHO MEePEMILTYIOTh.

BapeHuku BapsTh y KUIUISUIN MIACOIEH] BOAL IPOTATrOM 5-7 XBUIIUH.

['oTOBI BapeHUKH MONIUBAIOTH CMETAHOIO.

XapakTepucTHKA roTOBOI CTPaBH

3oBHilIHIli BUIJASA - BapeHWKUd MawTh (opMy MIBMICAIS, Kpai MIUTBHO CKIICEH,
MOBEPXHS TaIeHbKa. BapeHnku BUKIIaJIeH]1 Ha TapiIKy, MMOJUTI MACIOM, CMETAHOIO.
KoHcucTeHis - HAYMHKA COKOBUTA, KOHCUCTEHITISI TIPY>KHA
Kouip - cBitio-xpeMoBuii
CMmak Ta 3anax —BJIacTUBUI BapeHUKAM.
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Technological card Ne4
«Buckwheat Varenyky with cheese»

Consumption of raw material per 1
Name of raw materials and products
Gross, g Net, g
wheat flour 27 27
buckwheat flour 27 27
water 22 22
eggs 1/8. 5
salt 1 1
sugar 1 1
Weight of dough for varenyky 82 82
Weight filling - 103
cheese 94 93
€9gs 1/10 4
sugar 9 9
The weight of raw varenyky 3 185
Weight boiled varenyky 200
Butter 5 5
sour cream 20 20
Weight: with butter and sour cream - 200/25
Cooking technology

In sifted flour pour warmed to a temperature of 30-35 °© C water with dissolved in it

sugar and salt. After that enter the eggs and knead the dough until it has a homogeneous
consistency. Before forming, the dough is kept for 30-40 minutes to swell gluten.
The finished dough is rolled in the form of a roller, from which the pieces are weighed 10-

11 g, roll the pieces to a thickness of 1.5 mm thick, put on them minced (12-13 g per 1

unit), the edges lubricate the eggs and tight pinch the edges, form varenyky into half-

moons.
For stuffing: cheese wipe, add eggs, sugar
and mix thoroughly.

Varenyky cook in boiling salted water for | '

5-7 minutes.
Finished vareniks watered with sour
cream.

Characteristics of the finished dish
Appearance - dumplings have a half-moon
shape, tight pinch the edges, the surface is
smooth. Varenyky are laid out on a plate,
poured with butter or with sour cream.
Consistency - filling juicy, supple texture.
Color - light cream.

Taste and smell — the peculiar to varenyky.
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TexHoJsioriuna kapra NeS
«BapeHUKH COJIOLYHHU 3 HYKPOBOro OYpPSIKa

Po3xin cupoBunm Ha 1 nopuiro
HaiimeHyBaHHSI CHPOBHMHH i IPOAYKTIB
bpyrro, r Herro,r
OOpPOIITHO 60 60
Ccib 1 1
STAITS 1/2mr 21
Maca TicTa a1 BApeHUKIB 82 82
Maca HaunHKH 103
IYKPOBHI OypsIK 60 55
cyxapi naHIpyBajbHI1 10 10
cup 20 20
MaK 13 13
MacJio 5 5
Bara CHpMx BapeHHKiB 3mT 185
Bara BapeHHUX BapeHHUKIB 200
MacJio BEPIIKOBE 5 5
cMeTaHa 20 20
Buxia: 3 MacJioM Ta CMETAHOIO - 200/25

TexHOoJI0TisAA NPUTOTYBAHHS

Y mpocisHe OOpOIIHO BJIMBAIOTH
CyMIII B 30MTHUX s€lb, ciab. ITichs mporo
3aMINIyIOTh TICTO JOTH, TMOKH BOHA HE
HaOyzae omHopigHOi KoHcHcTeHIil. Ilepen
dbopMyBaHHSIM TICTO BUTpUMYIOTH 30-40
XBHWJIWH JUTSI HAOYXaHHS KJICHKOBUHH.

['oToBe TICTO PO3KAYYIOTh Y BUTJISAII
BaJlMKa, 3 SKOrO Hapi3aloTh KYCOYKH
Macoro mo 10-11 r, po3kauyroTh iX Ha
KPY)KaJIbIlsl 3aBTOBIIKK 1,5 MM, KIaayTh
Ha HUX HauuHKy (12-13 r Ha | mT.), Kpai

3MAIlyIOTh SIMISIMU ¥ 3aIIUITYIOTh, HaJJal0ul BUpoOaM (HopMH MiBMIicCALIS.

Bapenuku BapaTh y KUILUIAYiN IT1ICOJIEHI BOAI IPOTITOM 5-7 XBHIIMH.
Jiis Haunuky: LlykpoBuii Oypsik BiIBApUTH, OUYMCTUTH, HATEPTH HA KPYIHY TEPKY.

PosronuTtu BepmikoBe Macio, AogaTH Oypsik
OXOJIOIUTH.

1 CMaXWTH /O BHIIAPOBYBAHHS PIJUHH.

Cup npoteptu Ta 3’€JHaTH 3 OypsIKOM, NMaHIpyBAIBHUMU cyxapsamiu. [lepemimaru 1o

OJIHOPITHOT MacH.

I'oToBi BAapCHUKHU TOJUBAOTH CMCTAHOLO.

XapaKkTepucTHKA FOTOBOI CTPaBH

12

3oBHilIHIli BUIJASA - BapeHWKHd MawTh (opMy MIBMICAIS, Kpai WIUTBHO CKIICEH,
MOBEPXHS TNaieHbka. BapeHuky BUKIIAJICH] Ha TapijIKy, MOJIUTI MACIOM, CMETAHOIO.
KoHcucTeHIis - HAYMHKA COKOBUTA, KOHCUCTEHITISI IPY>KHA

Kouip - cBitno-kpemoBuit

CMmak Ta 3anax —BJIacTUBHI BapEeHUKAM.



Technological card Ne5
«Varenyky Solodun from sugar beet»

Consumption of raw material per 1
Name of raw materials and products

Gross, g Net, g
wheat flour 60 60
salt 1 1
eggs 1/2 21
Weight of dough for varenyky 82 82
Weight filling 103
sugar beet 60 55
bread crumbs 10 10
cheese 20 20
poppy 13 13
butter 5 5
The weight of raw varenyky 3 185
Weight boiled varenyky 200
Butter 5 5
sour cream 20 20
Weight: with butter and sour cream - 200/25

Cooking technology

In sifted flour pour a mixture of whipped eggs, salt. After that, knead the dough until
it has a homogeneous consistency. Before forming, the dough is kept for 30-40 minutes to

swell gluten.

The finished dough is rolled in the form of a roller, from which cut pieces weighing

10-11 g, roll the pieces to a thickness of 1.5 mm thick, put on them a stuffing (12-13 g per
1 unit), the edges lubricate the eggs and tight
pinch the edges, form varenyky into half-

moons.

Varenyky cook in boiling salted water

for 5-7 minutes.

For filling: Sugar beet boil, clean, grate
on a large grater. Melt the butter, add the beets
and fry until evaporating the liquid. Cool

down.

Wipe the cheese and mix it with beets,

breadcrumbs. Stir to a homogeneous mass.

Finished vareniks watered with sour

cream.

Characteristics of the finished dish

Appearance - dumplings have a half-moon shape, tight pinch the edges, the surface is

smooth. Varenyky are laid out on a plate, poured with butter or with sour cream.

Consistency - filling juicy, supple texture.
Color - light cream.
Taste and smell — the peculiar to varenyky.
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TexHonoriuna kapra Ne6
«BapeHuKkH 3 MAKOM»

Po3xix cupoBunm Ha 1 nopuiro
HaiiMmeHyBaHHSI CHPOBHMHHY i MPOAYKTIB
bpyrro, r Herro,r
OOpPOIITHO 52 52
citb 1 1
STATIST 1/10 4
BOJA 20 20
OJIist 5 5
Maca TicTa 115 BapeHUKIB 82 82
Maca HaunHKH 103
MakK 80 80
MOJIOKO 19 19
IyKOD 3 3
Bara CHpux BapeHHKiB 3 185
Bara BapeHHUX BapeHHUKIB 200
MacJio BEPIIKOBE 5 5
cMeTaHa 20 20
Buxia: 3 MacjioM Ta CMETAHOIO - 200/25

TexHoJI0TisI NPUTOTYBAHHA

BopomHo BUCHTIAIOTH y TICTOMICHIBbHY MamuHKy. Jlomarots migirpity mo 30-35 °C
BOJy; YKOBTOK SIHIIS,-CUTh. 3aMIIIYIOTh JI0 OJHOPIMHOT KOHCHCTeHIli. TicTO HakpuUBarOTh
BOJIOTO1O cepBeTKOr0 Ha 30-40 XB.

Mak mnpommuBarwTh. IIporyckaroTh depe3 M’SICOPYOKY, BHUKIAJAlOTh B COTCHHHUK
JOJTAI0Th MOJIOKO, IIYKOP YBaprOIOTh NMPH CIA0KOMY KHITIHHI 10 THX Iip MOKH piIMHA HE
BUMNApPYEThCS. OXOJIOKYIOTb.

dopMyBaHHS: TICTO PO3pOOJIAIOTH Ha BAJIMK AlaMeTpoM 2-3 cM, PLKYTh HOTO Ha
IIIMATOYKH , KOXKEH 00KaYyITh Yy OOPOIIHY 1 pO3KauyIOTh BapeHHUIIl 10 TOBIIMHM 1,5-2 MM,
noTiM (pOopMyIOTh: MOCEpeaUHI BapeHUIll KIaayTh HAUMHKY, Kpai peTeIbHO 3MILIIOITH,
¢birypHo 031001010Th, Hagawouyu (popmy
MIBMICSLIA.

Bapenuku BapaTh |y KHIUIAYId
IIJICOJICH1 BOJII TPOTSITOM 5-7 XBUJIMH.

XapakTepucTHKA rOTOBOI CTPaBH
3oBHIlHIIA BUIJIAA - BapeHUKU MarOTh
dbopmy miBMicAIsI, Kpai HIUIBHO CKJICEHI,
MTOBEPXHS TJIaJIeHbKA. Bapennku
BUKJIQJICH]1 Ha TapiiIKy, MOJUTI MacioM abo
UOYNero 31 MKBapKamMH.

KoHcucTeHliss - HauyMHKAa COKOBHTA,
KOHCHUCTEHIIIS MPY>KHA

Kouip - cBitio-xpeMoBuii

Cmak Ta 3anmax —BJIacTUBHUI BapeHUKAM.
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Technological card Ne6
«Varenyky with Popey»

Varenyky cook in boiling salted water for 5

Consumption of raw material per 1
Name of raw materials and products
Gross, g Net, g
wheat flour 52 52
salt 1 1
€9gs 1/10 4
water 20 20
oil 5 5
Weight of dough for varenyky 82 82
Weight filling 103
Pope 80 80
milk 19 19
sugar 3 3
The weight of raw varenyky 3 185
Weight boiled varenyky 200
Butter 5 5
sour cream 20 20
Weight: with butter and sour cream - 200/25
Cooking technology
Flour is poured into a dough

machine. Add warmed to 30-35 ° C water;
egg yolk, salt. Mix to a homogeneous
consistency. Cover the dough with a damp
cloth for 30-40 minutes.

Poppy washed. Pass through a meat
grinder, put in a saucepan, add milk, sugar
boil with weak boiling until the liquid
evaporates. Cool down.

Formation: the dough is designed on
a roller with a diameter of 2-3 cm, cut it
into pieces, each rinse into flour and roll
the pieces to a thickness of 1,5-2 mm, then
forming varenyky: put the fillings in the
middle of varenyky, tight pinch the edges,
form varenyky into half-moons.

-7 minutes.

Characteristics of the finished dish
Appearance - dumplings have a half-moon shape, tight pinch the edges, the surface is
smooth. Varenyky are laid out on a plate, poured with butter or with sour cream.

Consistency - filling juicy, supple texture.
Color - light cream.
Taste and smell — the peculiar to varenyky.
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TexHonoriuna kapra Ne7
«BapeHNKH 3 KAYKOI0 i TMHHOM»

Po3xix cupoBunn Ha 1 nopuiro
HaiimeHyBaHHSI CHPOBHMHH i IPOAYKTIB
Bbpyrro, r Herro,r
OOpPOIITHO 52 52
citp 1 1
STATS 1/10 4
BOJIA 20 20
OJIist 5 5
Maca TicTa 1 BAPCHHKIB 82 82
Maca HaYuHKH 103
¢bine Kauku 90 80
oy 25 19
TMUH 3 2
Bara CHpux BapeHUKiB R}y 185
Bara BapeHHX BapeHHUKIB 200
MacJio BEPIIKOBE 5
oJTist 5
Buxia: 3 MacJioM Ta cMETaHOIO - 200/10

TexHoJiorist NPpUIroTYBaHHSA

BopomHo BHCHTIAIOTH y TICTOMICHIIBHY
MammmHKy. lomarore mimirpity mo 30-35 °C
BOJly; JKOBTOK SIMIIS,-CUTh. 3aMIIIyIOTh [0
OJHOPiAHOT KOHCHCTeHIll. TicTo HakpuBarOTh
BOJIOTO1O cepBeTKOr0 Ha 30-40 XB.

®dine xaukm mpoBaputn 20  XB.,
oxonomutu. [luOymro Hapizatu ApiOHUMH
KyOMKaMH 1 CMa)kaTh Ha OJil JO 30JOTHCTOTO
KoJbopy. Dine Kauyku JpiOHO HaAPi3alTh
JOJA0Th JI0 HBOTO CMaKeHy HHOYI0, ClIb,
TMHUH MePEMIITYIOTh bi o) OJHOPIAHOT
Macu.DopMyBaHHS: TICTO pPO3pOOJAIOTH Ha
BaJUK JiaMeTpoM 2-3 cM, PLKYTh HOro Ha
IIMaTOYKH , KOXKEH OOKauyroTh y OOpOIIHY i
PO3KavylTh BapeHHMIIl 0 TOBHIMHU 1,5-2 MM,
moTiM  (DOPMYIOTh:  TIOCEPEIUHI  BapeHHMIII
KIaAyTh HAYMHKY, Kpai PETEeNbHO 3IIIUIIOITh,

¢birypHO 03100/TI0I0Th, HaIal0uu (GOpMY MIBMICSIIS.
BapeHuku BapsTh y KUIUISUIN MIACOIEH] BOAL IPOTATOM 5-7 XBUIIUH.

XapakTepuCTHKA TOTOBOI CTPaBH

3oBHIilHIN BUIJSIA - BAPEHUKU MalOTh (GOpMY MiBMIcAL, Kpal LIUIBHO CKJICEH], TOBEPXHS

IJ1aJieHbKa. BapeHuky BUKIAJACH]I Ha TapUIKY, MOJUTI MacioM abo OJTi€ero.

KoHcucTrennist - HaUMHKa COKOBHUTA, KOHCUCTEHILS TIPYXKHA

Kouip - cBiTio-xpeMoBuii

Cmak Ta 3anax —BJIACTHBHI BapeHUKaM.
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Technological card Ne7
«Varenyky with duck and cuminy

Consumption of raw material per 1
Name of raw materials and products

Gross, g Net, g
flour 52 52
salt 1 1
€9gs 1/10 4
water 20 20
oil 5 5
Weight of dough for varenyky 82 82
Weight filling 103
duck fillet 90 80
onion 25 19
caraway 3 2
The weight of raw varenyky 3 185
Weight boiled varenyky 200
Butter 5 5
sour cream 5 5
Weight: with butter and sour cream - 200/10

Cooking technology

Flour is poured into a dough machine. Add warmed to 30-35 ° C water; egg yolk, -
sil. Mix to a homogeneous consistency. Cover the dough with a damp cloth for 30-40
minutes.

Duck fillet boil for 20 min., Cool. Cut the onion into small cubes and fry in oil until
golden color. Duck fillet finely chopped add to it the fried onion, salt, and cumin mixed to
a homogeneous mass.

Forming: dough is designed on a roller diameter of 2-3 cm, cut it into pieces; each
piece is roasted in flour and roll the pieces to a thickness of 1.5-2 mm, then forming
varenyky: put the fillings in the middle of varenyky, tight pinch the edges, form varenyky
into half-moons.

Varenyky cook in boiling salted water
for 5-7 minutes.

Characteristics of the finished dish
Appearance - dumplings have a half-moon
shape, tight pinch the edges, the surface is
smooth. Varenyky are laid out on a plate,
poured with butter or with sour cream.
Consistency - filling juicy, supple texture.
Color - light cream.

Taste and smell — the peculiar to varenyky.

17



Texnosnoriuna kapra Ne8
«IInunatauii [lim Cam 3 TyHIIeM, KomyeHUM cTed10mM 6amOyka i coycom «Kxoi»

Po3xing cupoBunm Ha 1 nopuiro

HaiiMmeHyBaHHSI CHPOBHHH i MPOIYKTIiB

bpyrro, r Hetro,r
OOpPOIITHO 26 26
KpoXMaJilb KyKYpYyI3ssHUN 26 26
CBDKHH IIITHHAT 5 5
CUIb 1 1
Maca ticTa 11 BapeHHUKIB 82 82
Gbine TyHIs 94 94
KoImueHe credso 6amOyka 2 2
KiH3a 1 1
COEBUH COyC 2 2
JYK TIopei 3 3
KOpIaHJIp MEJICHHI 1 1
Maca HAaYUHKH 103
CO€BHII coyc 5 5
(dpem saitHa 5 5
3eJIeHa Oy 3 3
KiH3a 1 1
MeEJICHUH TIepellh 1 1
MEJICHUH KOpiaHAp 1 1
Men 3 3
YaCHUK 1 1
CBDKHUI IMOUD 3 3
KYHXXYTHE MacJio 2 2
coyc «Kxoii» : 25 25
Bara CHpMx BapeHHUKiB 3wt 185
Bara BapeHHX BapeHHUKiB 200
Buxin: 3 coycom - 200/25

TexHoJI0TisI MPUTOTYBAHHS

Ticro: Kpoxmanb, OopomrHo 3mimatu npociatd. llInunat 36uBaroTh OneHIepoM
J0JJal0Th BOJy JTOBOJATH JO KHITIHHS TMOTIM TOHEHBKOIO LIBKOIO MOCTYIOBO JOJAIOTh Y
CUMYyYy CyMill. 3aMilllyIOTh €aCTHYHE TICTO.

Haunnka: ¢ine TyHIsS mpormyckaroTh yepe3 M’scopyOKy a0AarTh cTedno GamOyka,
KIHA3Yy, CO€BHH coyc, MoApiOHEeHMH Iyk mopel, meneHuil kopianap. Ilepemimryrors 10
OJIHOPITHOT KOHCUCTEHIII1.

Po3kaTyloTh TOHKO TiCTO, BHPI3alOTh y (OpMi Kpyxkalellb Ha CepeMHY KJalyTb
HaunHKYy. BepyTh TicTo 3 TphOX KpaiB 1 3aminTyioTh Ha cepeauHi. dopma BapeHHKIB
noBuHHA OyTH 3ipKa. BapeHuku BapsTh Ha mapy, NpoTsIrom 3-4 xs.

[IpurotyBanHs coycy: cO€BHiA coyc 3’€THaTH 3 dpeul Jaitma, MeJl, KyHXKyTHe MacJo,
JOJIAI0Th Crelii, iMoup, mubymto, KiHA3y nmoapioHeHi npiono. Ilepemimrytors. [lonatoTs 10
BapEHUKIB.
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XapakTepucTHKA rOTOBOI CTPaBH
3oBHIlIHII BUIIAA - BapeHUKU MarOTh (HOpMY 3IpOUKH, Kpai HIUIBHO CKIICEHI.
Bapenuku BUKIIaJicH] Ha TapiIKy, MTOJHUTI COYCOM.
KoHcucTeHIis - HAYMHKA COKOBHUTA, KOHCHCTEHIIIS TIPY>KHA.
KoJtip — HDKHO 3€/IeHUM.
CMmak Ta 3anmax —BJacTUBUI BapEHUKAM.
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Technological card Ne8
«Spinach Dim Sum with Tuna, Smoked Bamboo and Khoi Sauce»

Consumption of raw material per 1
Name of raw materials and products
YKTiB Gross, g Gross, g
flour 26 26
starch corn 26 26
fresh spinach 5 5
salt 1 1
Weight of dough for dumplings 82 82
Tuna fillet 94 94
smoked stem of bamboo 2 2
cilantro 1 1
SOy sauce 2 2
leek onion 3 3
coriander ground 1 1
Weight filling 103
Soy sauce 5 5
freesia laine 5 5
green onion 3 3
cilantro 1 1
ground pepper 1 1
ground coriander 1 1
honey 3 3
garlic 1 1
fresh ginger 3 3
sesame oil 2 2
Khoi Sauce 25 25
The weight of raw varenyky 3 185
Weight boiled varenyky 200
\Weight: with sauce - 200/25

Cooking technology

Starch, flour mix sift. Spinach whisked blender add water bring to boil, then with a
small tongue, gradually added to the loose mixture. Mix the elastic dough.

Filling: tuna fillet is passed through a meat grinder, add a stem of bamboo, cilantro,
soy sauce, crushed lemon onion, ground coriander. Mix to a homogeneous consistency.

Roll thin dough, cut in the form of a circular on the middle put a stuffing. Take a
dough of three edges and whisk in the middle. The form of dumplings should be a star.
Dumplings cooked in steam for 3-4 minutes.

Sauce preparation: combine soy sauce with freesia lime, honey, sesame oil, add spices,
ginger, onion, shrimp finely crushed. Mix up. Add to the dumplings.
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Characteristics of the finished dish
Appearance - dumplings are shaped star, edges tightly glued. Dumplings are laid
out on a plate, pour the sauce.
Consistency - filling juicy, supple texture.
Color - light green.
Taste and smell — the peculiar to varenyky.
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TexHoJioriuna kapra Ne9
«Pagioui Hepo 3 10coceM B CHPHOMY €0YCi 3 TPIOQeJILHOI0 ACTOI0»

Po3xin cupoBunn Ha 1 nopuiro

HaiiMmeHyBaHHSI CHPOBHMHH i MPOJIYKTIiB

bpyrro, r Herro,r
OOPOIITHO CEMOJIO 67 67
STATLS 1/10 4
YopHWIO KapaKaTHIli 5 5
citb 1 1
OJINBKOBE MAaco 5 5
Maca ticTa 11 BapeHHUKiB 82 82
¢bire nococs 50 50
Oiuii rpud 30 30
OJIist 2 2
CUIb 1 1
napMesaH 20 20
Maca HAaYUHKH 103
BEPIIKH 10 10
CHp 3 TOJTy0OTO TUTICHSBOO 10 10
KpeM TprodenbHHI 5 5
coyc: 25 25
Bara CHpux BapeHHUKiB 3wt 185
Bara BapeHHX BapeHUKiB 200
Buxin: 3 coycom - 200/25

TexHoJ10TisI NPUTOTYBAHHA

B TicroMicuapHYy MalivHy IOJAQOTh OOPOIIHO, SIS, YOPHWJIA KapakaTHIll, Cib,
OJIMBKOBE MACJIO 3aMIlyIOTh €JaCTUYHE TICTO. 3aropTaloTh B XapyoBY ILUIIBKY 1 KIaayTh B
xonoauibHUK Ha 30 XB.

Jlocock HapizaroTh apiOHMMHE KyOrkamu 0.5 Ha 05 cM. PikyTh rpubu, 00CMaKyroTh Ha
oJtii, 101at0Th Cilib. OX0JIOKYIOTh. 3’ €HYIOTh JIOCOCH, TPUOH, TapMe3aH IEePEMIIIYIOTh.

TicTo po3kadyyrOTh IUIACTOM 3 MM. HIPSIMOKYTHOI ()OPMH YMOBHO PO3JAUIMTH Ha
KBaJpaTUKH 1 HAa KOXKCH KBAJApPAaTHK Ha CEPEIMHY KIaJAyTh HAUMHKY iX Kpai 3MallyrTh
giflleM, 3BepXy HaKpHUBAIOTh IlI€ OJAHMUM IIacToM Ticta. HapizaioTe dirypHuUM HOXeM, 1100
Oyna ¢dopma kBaapaT. PaBioni BapsTh B

naposapiii 3-4 xB. p
[IpuroTyBaHHs COYyCy: B COTCHHHK

J0JJal0Th BEPLIKH, CUP BapsTh IpH
crnabkomMy KUAMIHHL 1o MOBHOTO
PO3UMHEHHS  CHUPY, JOJAIOTh  KpeM
TproQenbHuil nepeMilyoTh b1 (6]
OJIHOPITHOT KOHCUCTEHIII].
[TonaroTh paBioJai 3 COYCOM.
XapakTepucTHKA rOTOBOI CTPaBU

3oBHiIHIA BUIJSAA - paBioji MaroTh

dbopMy KBagpar, Kpai IMIUTBHO CKIIEEHI, ' y

BUKJIa/ICH1 Ha TapUIKY, MOJHUTI COYCOM.

KoHcucrennist - HaUMHKa COKOBUTA, KOHCUCTEHIS TIPYXKHA

Kouip — yopHnwii.

CmMmak Ta 3anmax — BJacTUBHM BapEHUKaM.
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Technological card Ne9

«Ravioli Nero With Salmon in Cheese Sauce and Truffle Paste»

Consumption of raw material per 1
Name of raw materials and products
Gross, ¢ Gross, g
flour semolina 67 67
eggs 1/10 4
Cuttlefish Ink 5 5
salt 1 1
olive oil 5 5
Weight of dough for v dumplings 82 82
Salmon fillet 50 50
white mushroom 30 30
oil 2 2
salt 1 1
Parmesan 20 20
Weight filling 103
cream 10 10
blue cheese 10 10
truffle cream 5 5
Sauce: 25 25
The weight of raw varenyky 3 185
Weight boiled varenyky 200
Weight: with sauce - 200/25
Cooking technology

In the dough-machine add flour, eggs, cuttlefish inks, salt, olive oil, mix the elastic
dough. Wrap in a food film and put in a refrigerator for 30 minutes.

Salmon is cut into small cubes of 0.5 to 5 cm. Cut the mushrooms, fry in oil, add salt.
Cool down Combine salmon, mushrooms, parmesan mixed.

The dough is rolled up with a layer of 3 mm. a rectangular shape is conditionally
divided into squares and each square in the middle put the filling in their edges, lubricate
the egg, cover the top with another layer of dough. Cut a figured knife to form a square.
Ravioli are cooked in a dish for 3-4 minutes.

Preparation of sauce: add to cream sauce, cook cheese at low boiling point until
cheese is completely dissolved, add truffle cream to a homogeneous consistency.

Served ravioli with sauce.

Characteristics of the finished dish P A
Appearance - Ravioli are shaped square, edges
tightly glued, laid on a plate, watered sauce.

Consistency - filling juicy, supple texture.

Color - black.
Taste and smell — the peculiar to
varenyky.
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Texnomnoriuna kapra NelO
«IlacTU0Bi BapeHHUKI

Po3xin cupoBunu Ha 1 nmopuiro

HaiimeHyBaHHSI CHDOBMHH |
NPOAYKTIB bpyrro, r Herro,r

Jast macTaim:

Masnmna 100 57
[Topiuku 100 57
Men 30 30
Maca n/¢: 144 108
Maca HAaYUHKH

Pomsunku 100 100
Kypara 100 100
Topixu 100 100
Men 25 25
Maca HAaYHHKH: 325 325
Joist nekopyBaHHs:

Coyc ¢pykToBUit 25 25
Kgitn

BickBiTHHIT MOX

TexHoJIOTiSI MPUTOTYBAHHSA

MACTHWJIA: MajiuHy, TIOPIYKHA 1 MeJ
30uTH OJICHACPOM OO0 OJHOPITHOIL
KOHCHUCTEHIIl, TIEpeTepTH dYepe3
CHTO. BuauTtH Ha CHJIIKOHOBHH
KWJIMMOK 4Yepe3 Kpyriay ¢GopMmy Io
25T , pO3pIBHATH TOHKUM IIIApOM 1
3aJIUIINTU COXHYTH pu
temneparypi 38-40°C 8 roaus.

‘ Haumnka: ropixu IMiJACMaXXUTH
no/piOHUTH, POJ3UHKHU, Kypary HpOIYCTUTH uepe3 M scopyOky. 3’eqHatu oOuaBi
MacH Ta JI0JIaTu MeJy.
@opmyBaHHS: TIOCEPEIMHI MACTUIN KIAAyTh HAaYMHKY, Kpal PeTeIbHO 3IIILIIOIOTh,
GbirypHO 03100/TI0I0Th, HaIal0ul (GOpMY MIBMICSIIS. .

XapakTepucTHKA roTOBOI CTPaBH
3oBHilIHIli BUIJAsA - BapeHWKHd MawTh (opMy MIBMICAIS, Kpai IIUTBHO CKIIGEH,
MOBEPXHS TNaJieHbka. BapeHuku BUKIIAJIeH] Ha TapijiKy.
KoHcucTeHis - HAYMHKA OJTHOPiIHA COJIOAKA, KOHCUCTEHIIIS MACTUIIN MPYKHA
KouJip — uepBonmii.
CMmak Ta 3amax -3 apoMarToM srij, CyXo(ppyKTiB Ta ropixis
KonTtposabs 3a roroBuicTio crpaBu:Bapenuku 30epernu ¢opmy. CTopoHHIH 3amax
BIJICYTHIH.
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Technological card Ne10
«Pastille Varenyky»

Consumption of raw material per 1
serving
Name of raw materials and products
Gross, g Net, g
For pastille:
Raspberry 100 57
Red currant 100 57
Honey 30 30
Weight : 144 108
For filling

Raisins 100 100
Dried apricots 100 100
Walnut 100 100
Honey 25 25
Weight filling: 325 325
For decorating:

To decorate: 25 25
Flowers
Biscuit moss

Cooking technology
Pastille: Blend raspberries, redcurrant
and honey until smooth, pass through a '
sieve. Pour onto a silicone mat through a
round shape with a table spoon, smooth
to a thin layer and dry at 38 *C for 8
hours.
Filling: Walnuts fry and grind; put
raisins, dried apricots through the meat
grinder.
Mix both masses and add the honey.
Forming: put filling in the middle of
pastille varenyky, tight pinch the edges, form varenyky into half-moons.

Characteristics of the finished dish
Appearance - varenyky have a half-moon shape, tight pinch the edges, the surface is
smooth. Varenyky laid out on a plate.
Consistency - filling juicy, supple texture.
Color - red.
Taste and smell — the aroma of berries, dried fruits and walnuts.
Control over the readiness of the dish

Varenyky preserved form. There is no extraneous smell.
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