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TomartHbI cyn
- bynouka
- byprep
- Strawberry Mochi
- Kappw ¢ pucom
- Kny6H14HOE MOpPOXEHOE
* Hurnpn

- Bopa

- QOO0 aToW KHUre
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He>xHblIin KpeM-cyn n3 0T6OpHbIX MOMMAOPOB.
" JIyK
" IIOMUIOP

Firstly, take your fresh tomato and puree it in a light blue stainless-steel
blender until it resembles a fine paste. Transfer said paste into a large
cauldron of your choosing and add a fresh whole leek and season to
taste. Let this simmer until the consistency homogenizes and the colour
seems apetizing. Serve this mixture on a plate and enjoy!
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Camoe cbiTHoe 6ntoao u3 Bcex. Jlyylwe Bcero 3axoOuT C TOMAaTHbIM
CYrOM.

MEIIOK MYKI

Ha4HuTe ¢ NnpurotoBneHnsi Tecta U3 Myku Ha kombariHe. He 6ecnokoit-
TeCcb 3a MeLokK, oH byneT npeepaléH B Mano3ameTHble Kycodkn. Koroa
TECTO OOCTUrHET HOPMasIbHO KOHCUCTEHLU, BbIHbTE €ro U3 kombaiHa
N noMecTute B OyxoBky. HauyHute 3anekaHue. Korga 6ynouka bynert
roToBa, BblHbTE MPOTMBEHb, NMOJOXANTE, NMOKa OHa OXNaauTCs, 3aTem
HapeXbTe eé Ha pPa3aenoyHo OOCKeE.




Dypep

Bniogo co 300pOoBbIMM OBOWAMKM, UOEANbHLIM CTEAKOM W JIOMTUKOM
xneba.

caJyar
IIOMUIOP
KyCOUEK ChIpa
CBIPOJI CTENK
OyJiouka

HapexbTe cTeiik Ha pa3genoyHoi gocke, 4Tobbl coenaTb KpacuByto
Kpyrnyto kotneta gns OGyprepa. [omecTute KOTneTy B CKOBOpoOZy WU

I0XHO Hape3aTb OBOWM Ha T
' MOJTOBVHbI. Korpna kotnert




Otwawbery O Vechi

MoTh — TpaanLVoHHOE 6000 HOBOrOOHEro CTOME
KyLWarT KPYrnblA roA.

MEILIOK puca
KJIIyOHMKa

Firstly, you'll have to blend some rice in the food@ of
it into fresh rice flour. This now, without addlngﬁ_
steamed in a pot transforming it into Mochi dd'hg?ﬁ A
sould now be employed as a flavoring agent, turmng; ,
flour into Strawberry Mochi. B
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,MGHOHb3%Tb§.D.ﬂFI I ‘ "~ puca BeigbinsTe €ro
..'o Qona He%Bpeéyefca T.K. 10/b3yeM mans e £
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CrakaH nono3puTenbHO boraToin MyHepanamMu BOAOMPOBOAHONM BOIbI.
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Both a singular strawberry as well as a uncut complete coconut are
pureed using a food processor, afterwards, to ease consumption,
transferred to a glass.




O6 aTo KHUre

Khura peuentos «Hurry Curry!»

ABTOpP N3006paxkeHns Ha OoHe

Nms ABTOp

Hurmnpm Ahtziri Lagarde (unsplash)

KnybHnyHoe mopoxeHoe | Markus Spiske (unsplash), adapted

Kappwu ¢ pncom Andy Hay (unsplash), adapted

Strawberry Mochi blackieshoot (unsplash)

Byprep Pablo Merchan Montes (unsplash),
adapted

TomatHbIn cyn Julia Kicova (unsplash), adapted




