IHCTPYKLYIS 3 BUKOPUCTAHHS
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1 OMUCKOMMNOHEHTIB

1.1 Onuc npunagy

MAX MILK

MAX FROTH

Al. Kpnuwka A7. Kabenb xusneua

A2. YuwinbHeHHs A8. Tlincraska cniiosaua 3 enekTpUIHIM
A3. Tpumau BiHuuKa po3'emom

A4. Binnyok

A5.  Konreitnepa ans monoka
A6.  Pyuka cniniosaua



1.2 Onuc enemeHTiB KepyBaHHA

99 |8

Jolaol

B1. Kuonkaana POCTUHHUX HanoiB:
« 0aHe HaTUCKaHHA: ANA CMIHIOBAHHA rapaumX
Hanois
« Hatuchymi i ytpumyBati 3 cekyHau: ans nigirpisy
Haroto
B2. Kuonka kopos'auoro monoka:
« OpHe HaTMCKaHHA: ANA CMiHIOBAHHA MONOKA
« Hatuchymn i yrpumyBat 3 cekynau: ans nigirpisy
MOJI0Ka
B3. Kuonka NPUrOTYBAHHA XONOAHMX HAMOIB:

«  OfiHe HaTUCKAHHA: ANA CNiHIOBAHHA MONOKA 200
POCTIMHHOTO Hamoto

1.3 Onuc akcecyapis (nuwwe ans feakux mogene)

C1. Mipxavawka (*Tinbkin Ans Aeskux mogenei)



LatteMix

2

NEPE] BUKOPUCTAHHAM TA I YACYULLEHHA
nPUNARY

EaEEalEadi s i

[lepen uniLeHHAM Bifl'€fHaiiTe Npunag Big enekTpomepexi.
3HiMmiTb KUKy (A1) KoHTeiiHepa And monoka (A5) (puc. 1).
BuTarniTb ywinbHenHa (A2) (puc. 2).

Burarnitb Tpumau BiHmuka (A3) 3 kapadku (puc. 3).

3HiMmiTb BiHUYOK (A4) (puc. 4).

40-50% N @

>30min

©a

3aHypTe BifoKpemneHi enemeHTI B Tenny Bogy (40-50 °C) 3 muio-
yiM 3aco60M i 3anuLuTe iX 3aMoUyBaTUCA LLOHaiiMeHLLe Ha 30 XBU-
NnH (puc. 5).

[TpomuiiTe BCi fieTani CBix00 NUTHOK BOZOIO i BUTPITb HAacyXo uu-
CTIM PYLLUHUKOM (puc. 6).

3HoBY 3'efiHaliTe YLiNbHIOBAY 3 KPULLKOH (puC. 7) i BCTaBTe BiHM-
YoK y TpuMay (puc. 8).

8
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2.1 OumLieHHA KoHTeliHepa AnA MONoKa

1. Mpurotyiite B reumky po3uuH Tennoi Bogyn (40-50 °C) i Mutoyoro
3acoby ana nocyny (puc. 9).

2. Hanwitre po3umH y kapadKy ana monoka (A5) (puc. 10) Ta 3anuwTe
LiATV NpUHAAMHI Ha 30 XBUAWH.

3. Nicna wboro CNOpoXHiTb KapadKy Ana monoka (puc. 11).

4. MNpomwuiite Kapadky AnA MONOKA: HAMOBHITb FMEYNK CBIXOI0 NUT-
HOI0 BOZOH, AIK 3a3HaueHo, i Hanuiite BoZy B kapadky Ana Monoka
(puc. 12), a notim Bunmitte i (puc. 11).

5. Burpitb kapadky Ana monoka (3cepesnH i 30BHI) UNCTUM CyXum
pyLwHukom (puc. 13).

12

40-50%

500
ml

6. Bcragre 3ibpaHuii Tpumau
(A3) 3 BiHnukom (A4) Ta
BCTAHOBITb Ha Micue 3ibpa-
Hy Kpuwky (A1) 3 ywinb-
HeHHAM (A2).

7. BcTaHoBiTb Kapadky ana
MO0Ka Ha niacTaBky. Tenep
CMiHI0BaY roTOBMI A0 BIKO-
pucTaHHa (puc. 14).




LatteMix

15

MAX MILK

MAX FROTH

17

MAX FROTH » afa

3 BWKOPUCTAHHA LATTEMIX

3.1 flke monoko BUKopuCTOBYBaTH?

3aBXau BMKOPUCTOBYITe KOPOB'AYe MOIOKO abo pOCMHHI Hanoi npu

Temnepartypi xonoaunbHika (6amsbko 5°C).

AKiCTb NiHKV 3aneXwTb Bif Pi3HUX GaKTopiB:

«  TUMy MONOKa abo POCMHHOTO Hanok. fIKLLO BU BUKOPUCTOBYETE
POC/MHHI HaNoi, HAIKpaLLe BUKOPUCTOBYBATY Lii NPOAYKTY NiHiiKK
«bapuctar, ockinbku AKICTb NiHKK Gyae ONTUMaNbHOH;

«  BMKOPUCTOBYBAHOI TOProBoi Mapku;

+  {HrPegi€nTiB Ta MOXMBHOI LiiHHOCTI.

3.2 Ckinbkn monoka?

[To3HauKy rpaHNYHOrO PiBHA Ha BHYTPILLHIl CTOPOHI Kapadkm (puc. 15)
BKa3yI0Tb, CKiNbKI1 MOIOKA CiJl HANMBATY Nif YaC NPUTOTYBaHHA HaNok.
He nepesuwyiite no3xauxky MAX piBHA Ans Tuny Hanoo, L0 roTyeTbCA
(MAX FROTH = Haniit 3 ninkoto; MAX MILK = Haniit 6e3 ninku). Takox
000B'A3K0BO HAaMOBHI0IATE BULLE BIAMITKI MiHIMaNbHOrO PiBHA.

3.3 [lpurotyBaHHa HanoiB

1. Tligkniouitb npunag Ao enektpomepexi (puc. 16).

2. 3HimiTb Kpuwky (A1) (puc. 1).

3. Hanuiite monoko abo poCiuHHWiA Haniit y kapadky Ana Monoka
(A5) (puc. 17). NepeipTe piBeHb piavHY B Kapadui:
« MAX MILK: makcumanbHuii piBeHb Ana rapayoro Monoka, 6e3

NiHKN;

« MAX FROTH: MaKkcumanbHuii piBeHb ANA CNIHEHOTO MONOKA;
« MIN: MiHiManbHWii piBeHb AnA BCiX NPUrOTOBAHMX HaNOiB.

4. 3akpwiite KpuwKy (puc. 18).

5. 3'eaHaiite cniHioBay 3 niactaBkoio (puc. 19).

6. Tenep HaTUCHITb KHOMKY, L0 BiANOBiAA€E 06paHOMy Hanolo, AK No-
Ka3aHo HiKue:

18 19
9
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Y | G | &

PocnuuHi Monoko Pocnunmi
Hanoi Hanoi/
Monoko

CniHenwii rapaumii

Haniit l/ t/ %

(puc. 20/21)

TapAuwii Haniit v v

(puc. 22/23) (HaTUCHyTH i (HaTUCHYTH i x
yTpumyBatn 3 | yTpumyBati 3
CeKyHAm) CekyHam)

CniHeHuit XonoaHmit
P ¢ P ¢ (4

Haniii (puc. 24)

7. TlouHeTbCA NPUroTYBaHHS, i NPOLEC aBBTOMATUYHO 3yMNMHUTbCA (YaC
NPUroTyBaHHA XONOAHUX HanoiB poBLumii). Micna 3aBeplueHHsA
MpUrOTYBaHHA HamMoIo MPONyYHaE AOBIII 3BYKOBUI CUTHAN.

8. o6 3ynuHUTW NpUrOTYBaHHA BPYYHY, HATUCHITb KHOMKY, AKa
6numac.

by nacka, 36epHims ysazy:

flKwio LatteMix 3anuwwaeTbea Ha nifcTaui binbLue 5 XBUnH 6e3 Bu-
KOPUCTaHHS, aKTUBYETbCA GYHKLiA aBTOMATUYHOTO BUMKHEHHA. LLlo6
3HOBY aKTVIBYBATV NPUNaj, HATUCHITL OAHY 3 KHOMOK, L06 YBIMKHYTH
11010 i MiAroTyBaTH 10 NOAANBLIOIO BUKOPUCTAHHS.



LatteMix

3.4 BukopucToByiite MipHy yaLky ana peuentis (C1)
3 MM aKcecyapom BU MOXeTe Cnpo6yBaTH YPi3HOMAHITHUTH Hanoi: 0cb
3 peuenti ana nouatky. lizHaiireca binbiue Ha delonghi.com.

Baxnueo!
He HanuBaiite B MipHy yalLKy rapAui Hanoi: BUKOPUCTOBYITE YaLLKY
TiNbKM ANA BiAMIPIOBaHHS iHrpesieHTiB.

3
MOJ10KO 3 KNEHOBUM CUPOMOM | KOPULIEID @

3aranbHuii yac NpUroTyBaHHA: 10x8

Mopujii: 1
14 LbOro PELIENTA BAM 3HALOBUTbCA:

He36upane monoko (150 mn)

1 KaBa ecnpeco, 3epHa cepefHbO-TeMHOT0 06cMaxkeHHs (40 mn)

4 CTONOBI NOXKMN KNEHOBOro Cupony

1 yailHa NoXKa meneHoi KopuLi

Bepuukn ana 36usanHa (100 mn)

Menena Kopuua Ana nocunaHHA

0pHa vatuka abo ropHaTKo (300 mn)
NMPUTOTYBAHHA:

1. NpurotyiiTe ofHy Nopuito KaBy ecnpeco B yaLLKy abo Kyxonb,
[J0fiaiiTe KNeHoBWIA Cupon i KopuLyo; Lobpe nepemiluaiite, 106
3MilLaTI iHrpegieHTu.

2. Hanwitte monoko B LatteMix, noTim HaTucHiTb KHOMKY Ans
KOPOB'AYOrO MOMOKA i yTpuMmyiiTe NPOTAroM 3 cekyHp, o6
aKTMBYBaTI dyHKLilo «[apAye MOOKO».

3. Konu LatteMix BUMKHeTbCS, HanuiATe rapaye MONOKO B YalLKy
ab0 Kyxonb, NOKpUBalOUM NonepeHbo 3MiLlaHy Kasy i KneHo-
BWIA cupon.

4. Tlpomuiite LatteMix i noknagitb BepLUKN ANA 30MBaHHA.

5. Hatucxitb kHonky COLD i 3anuwwTe Ha 60 cekyHA AnA 36MBaHHA
BepLLKIB.

6. Bunwiite 36uTi BepLUKY Ha Hanili i nocunTe 3Bepxy TPOXN KOPU-
Ui, wob nonatv apomary. (makyiite Latte!



http://delonghi.com

aflbn
XONOAHA KABA NITRO-STYLE ?@

3aranbHuii Yac NPUrOTYBaHHA: 5x8.

Mopuii: 1

ANA UbOro PELENTA BAM 3HALLOBUTbCA:

Kybuku nbogy

1 KaBa ecnpeco, 3epHa cepeaHboro o6cmakeHHs, AbO 1 kaBa xono-
Horo 3aBapioBaHHs (40 mn / 10z)

XonoaHa Boaa 100 mn / 30z

XonofiHe MoNOKo (3a 6aXKaHHAM)

(OpHa BUCOKa CKNAHKA

MPUTOTYBAHHA:

1.

Ecnpeco: npuroTyiiTe KaBy, 3aueKaiiTe, MOKM BOHa OXOJIOHE 0
KiMHaTHOi Temnepatypw, i Bnniite ii B LatteMix.

2. [lpv BUKOPMCTaHHI KaBY XONOAHOTO 3aBapHOBAHHA: HanuiiTe 40
mn / Toz B LatteMix.

3. [lopaiite Bogy B LatteMix.

4. HatucHitb i yrpumyiite kHonky GyHKuii COLD, w06 36utn Bmict
B MiHKY.

5. Tligrotyiite BUCOKY CKNAHKY, NOKNABLLM B Hei KyOuKM Nbogdy
ANA OXONOMMKEHHS.

6. Bunuitte cniHeHy KaBy Ha nig.

10




afln
ICED MATCHA LATTE @

3aranbHuil Yac NPUroTyBaHHA: 5xB.

Mopuii: 1

ANA UbOro PELENTA BAM 3HALOBUTbCA:

200 M 6aXaHOro anbTePHATUBHOTO POCMHHOTO MOJIOKA - XONOAHO-
ro (HaiikpaLue nigiiine Bepcia «bapucra» obpaqoro npopykTy)

17 T NOpOLUKOMOAIGHOTO 3eN1eHOr0 Yato «maTya»

OfHa BUCOKa CKNAHKA

Kybukn nbogy

MPUTOTYBAHHA:

1.

Hanuiite 150 mn 6axaHoro pocinHHoro Hanow B LatteMix
Pa3om 3 NOPOLLKOMOAIOHNM UaEM.

2. HatucHiTb KHONKY ANA POCNHHMX HAMOIB.

3. Tligrotyiite BUCOKY CKNAHKY, NOKNABLLM B Hei KybuKku nbody
ANA OXONOMKEHHS.

4. Hanuiite Matcha Latte nosepx nbogy.

5. Bnuiite pewty 50 Mn pocIMHHOTO MOMOKa.

1"




LatteMix

4 OYMIUEHHA

Micna BUKOPUCTaHHA AiliTe, AK onucaHo B po3gini "2 Mlepes BUKopucTaH-
HAM Ta Nifl Yac YMLLIEHHA npunazay".

He mwtn B nocysomuiiniii  He BuKopucToByiiTe po3YMHHY-
[YETITI Ku, abpa3mBHi Mutoui 3acobu abo
cmpt

12
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5 YCYHEHHA HECNPABHOCTEM

HecnpaBHictb Npuunna YcyHeHHA
[Tpunap He BMUKAETLCA [Tpunap He nigKnoyeHo Ao MigkntouiTb BUNKY A0 po3eTku
po3eTKM. eNeKTPOXUBNEHHA

Micna npuroTyBaHHA Hanolo Ha
HbOMY YTBOPIOETbCA Mano MiHKM
a60 BOHa BiACyTHA

lomunkoBo BUGPaHO GyHKLit
«[apaye monoko»

[ToBTOpITH NPUrOTYBaHHS,
BUKOPUCTOBYI0YM MONOKO
6e3nocepesHbO 3 XONOANUNbHIKA
i HaTUCHYBLUM KHOMKY QYHKLT
NnLe ofuH pa3 (auB. po3din "3
Bukopuctanns LatteMIX")

3aHaaTo Tenne MOOKo

BukopucroByiie monoko 3
XONOAMIbHYKA

Micna ouniLeHHs BiHnuoK (A4)
HenpaBunbHO ByB 3'€HaHWI 3
Tpumauem (A3), abo secb By3on
He 6yB BCTAHOBNEHMI Ha Micue,
a60 HenpaBUbHO BCTaHOBNEHNIA
Ha Micue

BcTaHoBITb BiHNYOK Ha TPUMay
i nepeKoHaiATeca, Lo BiH npa-
BUbHO PO3MilLieHuit Y Kapadui
AN MOOKA

[0XWUBHa LiHHICTb Hamnoto He
BiANOBiJa€ TUNY NPUrOTYBAHHA

06upaiiTe poCNHHI Hanoi'y
Bepcii «bapucta»

Monoko BUNMBAETbCA 3 Kapadku

3aHaaTo 6arato Monoka B kapadui

3aBxav nepeipaiite, 106
KINbKiCTb piguHu, HanuToi B
kapadky, He nepesuLLyBana
MaKCMManbHOro piBHA AnA
NpUroTyBaHHA BiANOBIAHOMO
Harow

[Tpunap po3milLeHo Ha noxunii
noBepXHi

CnintoBay LatteMix 3aBxam cnip
BCTAHOBJIOBATI Ha NAOCKI i
piBHiit noBepXHi

Bci KHOMKM WBMAKO 61MMaloTh

CurHan neperpisy

Binkniouitb npunag Big mepexi
Ta CNOPOXHITL KapadKy ana
MOJI0Ka. 3auekaiite 10 XBUnuH,
NOTiM 3auiiTe HOBE MONIOKO 33
TeMnepaTypu Xon0auIbHIKA

13
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