NoppoHbl Drip ‘N Roast

Drip 'N Griddle cpa3y rotoB K UCNOJIb30BaHWI0, MPAMO 13 YNakOBKU!

PYKOBOACTBO MO NCMOJIbSOBAHWNIO N YXOA4Y

Mcnonb3oBaHue

yxopn

MopnoH ansa xupa - yctaHosuTe Drip 'N Roast nog rotoBswmmcs 6ato0g4amu, Ha
peLueTky ANA Yras.

MpoTrBeHb - roToBbTE Ha cpesaHeM (170-200 °C)

nnn cpeaHe-cuabHoM xape (200-230 °C), kak Makcmym!

Ecnn Bbl ycTaHaBnMBaeTe NpoTMBeHb Haj kKop3uHoi Slow 'N Sear,

TO HanoN0BVHY 3arpy>XeHHOW KOP3uHbl byseT AocTaTouHO. 36eralite 6onee
BbICOKMX TeMnepaTyp, B NPOTUBHOM Cyyae NOAAOH MOXET MOrHyTbCS NOoJ,
BO3ZeNCTBMEM Xapa.

I'Iepep, nepBbIM NCMNOJIb30BaHMEM B Ka4eCTBe NPOTUBHA rnomMomnTe nogaoH
06bIYHbIM CpeaAcCTBOM A/1A MbITbA NMOCyAbl N TLWaTe/1IbHO OMNMOJTIOCHUTE.

[Mocne ncnonb3oBaHUA peKoOMeHAYETCA NMOMbITb NOAAO0H B MblJIbHOM pacTBOpE U
MOYNCTUTb HENTOHOBbLIM Cer6KOM ANnd nogaep>XxaHua 6e3yr|pel—|Horo BHELUHEro

BUAA.

He ncnonb3yiite cTanbHble 1onatky UM abpasneBHble CpeacTBa.

XX [SNS GRILLS

TWO ZONES ARE BETTER THAN ONE

odnuVanbHbI ANCTprbBIOTOP B Poccn — grillbaza.ru



