What you need to know about yoghurts

The yoghurt originated about 1430 in Bulgaria, with the
word “Jaurt” and its derivative “Jugurt”. Synonym of “long
life”, yoghurt has for centuries played an important part in
dietetics and gastronomy. From a dietary point of view,
yoghurt has clear advantages over milk. First of all the milk,
in fermenting under the influence of the lactic cultures
becomes more digestive. Next, the milk sugar, the lactose, is
converted by fermentation into lactic acid, a powerful
antiseptic, capable of eliminating all harmful bacteria.
Finally the valuable cultures added to the milk produce
vitamins of the B group, essential to the proper balance of
the organism. Yoghurt also supplies easily assimilable
proteins and calcium and taken during a course of anti-biotic
treatment, it is able by itself to re-establish the organic
balance of the body.

For all these reasons it is recommended that yoghurt should
be taken regularly from the 10th month after birth.

Yro Heo6Xx0aMMO 3HATH 0 Horyprax.

Buepsble forypr ObL1 ipurorosieH B bonrapuu B 1430
roay. CnoBo «Jaurty ¢ ero npou3BoaHbIM «Jugurty OblIu
CHUHOHHMMOM «J10JIIOH XKU3HW», U B TEUEHUE CTOJICTUH Urpaiu
BKHYIO POJIb B TUETHUECCKOM MMUTAHUU U racTpoHoMuH. C
JTUETHIECKO# TOUKU 3pEHHUS], HOTYPT UMEET SIBHBIC
HpeuMyIIecTBa nepea MojaokoM. Ipexie Becero Mosoko
MPOXOAUT Tporiecc (PepMEHTAINH MO BO3ACHCTBHEM
MOJIOUHBIX OaKTEpUH ¥ CTAHOBUTCS 00JIEE JIETKOYCBOSEMBIM.
3arem MOJIOYHBIM caxap JlakTo3a B Ipolecce pepMeHTaluu
npeoOpasyercss B MOJIOYHYIO KUCIOTY — MOIIHbIH
QHTHUCENTHK, CIIOCOObIA YHUYTOKUTH BCE BPEIHbIE
OakTepuu.

W nocnennee, apyras rpymnmna OakTepuit BeIpabaThIBaeT
BUTAaMUHBI IPYNIEI B, )U3HEHOBAXXHBIE IS IPABUIBEHOTO
o6MeHa Baniero opranmsma. Morypr Takke copepKuT JIerko
YCBOSIEMbBIE [IPOTEUHbI M KAJIbLIUHA, 8 IPUHUMAEMBIH BO
BpeMsl Kypca JIe4eHHs: aHTUOMOTUKAMM BOCCTAHABIIUBAET
OanaHC B OpraHusMe.

1o BceM BbIIEYNOMSIHYTHIM HPUYMHAM, PEKOMEHIYETCsl
yHoTpeOsTh HOTypT AJIs 0/ 11000r0 BO3pacTa, B TOM
yucie Juis AeTeit HauuHas ¢ 10 MecsuHOro Bo3pacra.

The ABC of yoghurts

Yoghurts are obtained by the fermentation of milk, under the
combined influence of heat and special ferments (cultures).
For the operation to be successful the heat must be neither
too strong nor to mild, and must be maintained for the
optimum period: your yoghurt maker looks after these two
conditions. You can obtain the cultures in powder form in
bags (dry culture from most food shops.

On the other hand natural yoghurts in cartons or marked
“guaranteed natural”, sold commercially also serve as an
excellent culture.

It is only necessary to mix the bag of culture or the natural
yoghurt into the two pints of milk, beating with a whisk.

A30yka iiorypTa

HMoryprbl npousBoasT myTeM (pepMEHATALMH MOJIOKA, 11011
Bo3zeiicTBUeM (pepMeHTa (KyJIbTYPbl MOJIOUYHBIX OaKTepuid)
u remna. Jlst nonsydeHus Horypra BaxHO, YTOObI MOJIOKO
HMENO ONTUMAJBHYIO TeMITepaTypy- He ObIIO rOpsuuM, U He
OBIIIO XOJIOTHBIM, JAHHBIE YCIOBUSI JOJDKHBI BBIICPKUBATHCS
B TCYCHUE OIPEIEIICHHOT0 ONTUMAIBHOIO NEPUOAA
BpeMeHH. Barma oryprHuia o6ecrieunBaeT BBITOJHEHHE
9THX JIBYX BaXHBIX YCIIOBUH.

3akBacka: 1Jisl IPUTOTOBJICHUS HOTYpTa Bbl MOJKETE
IpUOOPECTU CyXyIO 3aKBACKY B IIAKETUKAX WIIU
KCII0JIb30BATh B KAYECTBE 3aKBACKHU JIH000H “xKUBOM™
HorypT(MorypT, KOTOPBIN HE TIOABEPTANICS TEPMUUCCKON
00paloTKe U B KOTOPOM >KMBBI KyJTbTYPEI MOJIOYHBIX
OakTepHii, XapaKTEePHBIX JJIs HOTypTa).

What milk to use?

Use any type of milk according to your preference, always
boil it and reduce it to room temperature before adding your
culture. Yoghurt made with fresh or sterilised milk plus milk
powder are firmer and creamer. To have a thick yoghurt
which is less creamy, use long life sterilised milk. We
suggest that you try various combinations of milk, different
types of yoghurt and culture until you achieve the taste
which your family prefers.

Kaxkoe mos10k0 ncnosb3oBaTn?

Hcnonb3yiire mo060e MOIOKO, KAKOE BaM HPABUTCS,
00s13aTeNIbHO BCKUIISITUTE U OXJIAJUTE 10 KOMHATHOM
TEMIIEpATYphl HIEPE] 100aBICHUEM 3aKBAcKH. Morypr
[IPUTOTOBJICHHBIA U3 CBEXKETO WU CTCPUIIU30BAHHOTO
MOJIOKa ¢ JOOABICHUEM CyXO0ro MOJIOKa MoydaeTcst bomee
TYCTOM W skUpHbIHA. [l nosydeHus rycroro Horypra ¢
MEHBLIEH XKUPHOCTU UCIIONIB3YHTE CTEPUIU30BAHHOE
MOJIOKO JUIMTENbHOI0 XpaHeHusi. Ml 1ipejuiaraem Bam
nonpoOOBATh PA3IMYHBIE BUJIbI MOJIOKA ISl JOCTUIKEHUS
BKYCa, MAKCUMaJIbHO [10JIXO/IS1IEI0 BalIeh CEMbE.

When to sweeten?

You can sweeten your yoghurts either when you eat them, or
before you prepare them by adding sugar to milk at the same
time as you add the culture, beating with a whisk, until it
dissolves. You may also use sugar substitutes if you are not
allowed to eat sugar. The amount of sugar depends on
individual tastes, but one or two tsp. per pot is usually
sufficient.

IlpuroroBjeHue caagkoro Worypra

Boi MoxxeTe 100aBUTE caxap MO0 KOT/a BBl €AUTE HOTYPT,
1100 BO BpeMsl [IPUrOTOBIICHUS, 100aBUB caxap B MOJIOKO
BO BpeMsi CMELIMBAaHUs MOJIOKA U 3akBacku. CMeluuBaHue
[IPOU3BOJUTE MUKCEPOM J10 [I0JHOT'O PACTBOPEHUSI caxapa.
Bbl MOKeTE TaKIKE UCIIONIB30BATH 3AMEHUTENHU Caxapa, it
BaM Heub3s ynorpebisith caxap. KonuuecrBo caxapa
3aBUCHUT OT BalIEro BKYyCa, HO 1-2 4alfHBIX JIO)KEUEK Ha
6aHOYKy OOBIYHO JOCTATOYHO.

The yoghurts make themselves

In your yoghurt-maker the yoghurts make themselves. After

ABTOMAaTHYECKOE NPUTOTOBJIeHUe Horypra B Baeii
HOrypTHUILIE HOIypPThl I'OTOBSITCS ABTOMATUYECKH 0€3
1pucMorpa. llociie cmelmBanusi MOJIOKa C 3aKBACKOM,




preparing the yoghurts, fill the 8 pots without putting on the
lids, and place in the yoghurt-maker.

Place the lid on the yoghurt-maker. Plug in the electric lead,
and press the button situated below the label. An indicator
light comes on: the equipment begins to warm up. From this
moment on, do not move the yoghurt maker. When the right
temperature for the fermentation of the milk is reached,
(which takes about one hour) the heater is automatically
switched off; the indicator light goes out.If you need to use
an electric socket you may then unplug the yoghurt maker,
although this is not necessary, but on no account should you
remove the yoghurts from the yoghurt maker, or put it in the
refrigerator.

Three or four hours later, the yoghurts are ready. Then take
the pots out of the yoghurt maker, put the lids on, and put
them in the refrigerator at least an hour before they are to be
eaten.

3anoyiHuTe § 0AaHOUEK U HE HEKpbIBass OAHOUYKYU KPBILIKAMHU
romecrure B Horyprauily. Hakpoiire oryprauuy
KPBILIKOH, BKJIIOUUTE HOTYPTHHUILY B CETb, U HOKMUTE
KHOIKY BKJIFOYEHUSI aBTOMATU4ECKOI0 yCTPOHCTBA KOHTPOIISI
3a IPUrOTOBJIEHUEM Ha KOPILyCE, PACIIONOKCHHYIO HUKE
Haanucu. UuaukatopHas namnouka 3aropurcsi. BAXKHO: C
JTOrOMOMEHTA He nepemelaiire Horyprauny! [pu
JOCTIXKEHUH HEOOXOJMMO# TeMIepaTypbl, HOTypTHHUIIA
ABTOMATHUYECKU OTKIIOYMTCS, MHAMKATOPHAS JaMIIOUYKa
noracHer. 110 OKOHYaHMM BPEMEHU [IPUTOTOBIIEHUS BHIHBTE
0aHOYKHM, HAKPOITE KPBILIKAMY U [1I0CTABLTE B
xonoauneHUK. Ilepen ynorpeGnenuem
CBEIKEIPUTOTOBIICHHOrO HOrypTa OXjaxjaire Horyprt no
KpalHEH Mepe B TCUECHHUE 4aca B XOJIOAUIIbHUKE.

Safety warnings

Be sure the tension corresponds on that shown on the rating
plate of the appliance.

Keep out of the reach of children.

Always disconnect from the mains supply when not in use
and before cleaning.

Do not use the appliance if either it or the cords is damaged,
it has been dropped and visibly damaged or functions
abnormally.

If an extention lead is used, it must be earthed and in good
conditions.

Do not immerse the appliance.

The safety of this appliance complies with the technical
regulations and standards in force. The appliance cannot be
opened whithout special tools, therefore for any cleaning and
repairs, you must consult an authorised service centre.

The manufacturer accepts no liability if the appliance is used
for commercial purposes or in a manner which does not
comply with the operating instructions.

Mepsi 6e3onacHocT

Y 10CTOBEPTECH, YTO HANPSKEHUE TUTAHUS B CETH
COOTBETCTBYET HANPSKCHUIO IUTAHUS HA 3aBOJCKOMI
Ta0nuuKe HOrypTHUIIBI

XpaHUTE B MECTE HEJOCTYITHOM IS I€TEH.

He Britouaiire HoryprHully, €Ciid OBPEXJIEHO camo
YCTPOUCTBO MIIH BJIEKTPOLIHYP.

Ecnu ucnone3yercs yIMHATENb, OH J0JKEH UMETh
3a3eMIICHUE.

Y CTpOKCTBO COOTBETCTBYET ACHCTBYIOIUM CTaHAApTaM U
TpeOOBaHMSIM TEXHUKH 0€30MacCHOCTH. 3amnpenaeTcs
BCKPBIBATh YCTPOUCTBO. PEMOHT IIPOU3BOAUTCS TOJIBKO B
YIOJIHOMOYEHHBIX CEPBUCHBIX LIEHTPAX.
Dupma-U3roTOBUTENb HE HECET OTBETCTBEHHOCTH, €CIH
YCTPOUCTBO UCIOJIB30BAIOCh B KOMMEPUYECKHUX LIENSIX WX
ObLIM HAPYLIEHBI [10J0XKEHHUS 110 II0JIb30BAHUIO,
W3JI0KEHHbIE B JAHHOW MHCTPYKIIMH.

Cleaning

Never immerse the body of the yoghurt-maker in water. A
rub with a sponge is sufficient to remove any stain.
8 extra pots

Ouucrka

Hukorna He norpyxaiire dorypruuily B Boay. Jlocraroyno
[poTepeTh ryOKoi 4acTu yCTpoUCTBa, YTOObI y1a/IUTh
3arpsI3HEHMSI.

For allowing you to prepare in advance a batch of yoghurts,
Seb propose you additional 8 glass pots with lids.

B xoMmruiekT HOrypTHHULBI BXOJST 8 CTEKIISIHHBIX 0aHOUEK C
KPBILIKAMU.

YroO0b! 3apaHee NIPUroTOBUTH HOTYPTbI, IPOU3BOAUTEND
PEKOMEHYET BaM KyIMTh JONOJHUTENILHO 8 CTCKIISIHHBIX
0aHOYEK C KPBILIKAMHU, IPOJIABAEMBIX KaK aKCECCyaphl.

Plain yoghurts

1 - Start with a dry culture

8. Puthalfa pot of cold milk

2. Add the culture. Mix very carefully.

3. Add the rest of the milk into a container.

4. Add the mixture of the pot beating continuously, so that
the two are completely mixed together.

5. Put the mixture into the pots of the yoghurt maker.

6. Put the pots without the lids into the yoghurt maker.

7. Close the yoghurt maker.

8. Plug it in, press the button.

OO0bIuHbIe iHOorypThI(0€e3 100aBOK)

I IlpurorosieHue ¢ 0ObIMHOI 3aKBACKOU
1. Haneiire nonoBuHy o6beMa MOJIOKa B €MKOCTb JUIsl
CMEILUBAHUS

2. JloGaBbTe 3akBacky. TiiareapHO EpeMEIaiTe.

3. Jlo0GaBbTe OCTABIIYIOCS YaCTh MOJIOKA.

4. TmarensHO nepeMelIaiiTe cMECh MUKCEPOM

5. Pasnelite cMech o GaHOYKaM

6. He HakpbiBasi 0aHOUKU KPBILLIKAMU [IOMECTUTE B
HOrypTHULLY

7.  Hakpolite HoryprHuLy KpbllIKOH

8.  Bxuouure HOrypTHHUILY B CETb, HKMHUTE KHOIIKY.




When the yoghurt maker is cold (after 8 to 10 hours), look at
the yoghurts : if they are runny, the culture has not “wake
up” : repeat operations after point 8.

If it is a good culture, yoghurts are goods at twice. You can
cat very delicious yoghurts after two hours in the
refrigerator.

Korpna #ioryprauua ocrbiner, yepe3 8-10 uacos, nmocMorpure
Ha HOrypT: €Ciii HOrypT KUAKUH , 3HAYUT 3aKBACKA HE
[IPOCHYJIACh: [IOBTOPUTE IPUIOTOBJICHHUE C Iuara 8

Ecnu 3akBacka xopiuasi, To HOrypT roros K ynorpedJeHHIO,
Y BBl MOXKETE €r0 YIOTPeOIATh MOCIE OXJIAXKICHUS B
XOJIOAUJIBHUKE B TCUCHUE 2 4aCOB.

11 - Start with a yoghurt

If you use a bought yoghurt. Pour the yoghurt into a
container and add the milk beating it as before. To add more
consistency to the yoghurt you may also add four tbsp. of
powdered milk to the mixture during the preparation.

By using one of the methods mentioned avove you will
obtain second generation yoghurts. Repeat the same process
for each successive operation (about 10 generations).

11 IlpuroroBiieHHE C UCHOIL30BAHUEM B KAUECTBE 3aKBACKU
roToBOro Morypra

Bbuieiire orypr B eMKOCTb /15l CMELLIUBAHUS, 100aBbTE
MOJIOKO U TILATEIbHO Hepemeaire mukcepom. st
HoJy4deHust 6oliee rycToro forypra MoxHO 100aBUTE 4
CTOJIOBBIE JIOXKKH CYXOrO MOJIOKA B CMECh IIPU
[IPUTOTOBJICHUH.

[IpuroroBuB HOrypT OJHMM U3 BbILLIEYKA3aHHbIX CII0CO00B,
BbI 110JIy4UTe HOI'YpT Broporo rokosieHus. [losryueHHbii
HAOIypT MOXKHO MCHOJIB30BATD IIPU [1OCIIELYIOIUX
[IpUroTOBJIEHUs Horypra — Bcero 10 10 nokoneHui.

Flavoured yoghurts

Horyprsl ¢ BKYCOBbIMH 100aBKaMu

YOGHURTS WITH SYRUP

2 pints cold milk, 1 plain yoghurt or 1 bag culture,

- fruit syrups (grenadine, orange, black-currant, lemon,
mandarine, strawberry, gooseberry, orgeat, raspberry, wild
strawberry, bananas, bilberries, cherries...) 5 tbsp.,

- Flower syrups (rose, violet, jasmin, sandal) 4 tbsp.

- mint syrup : 4 tbsp.

Pour the yoghurt or the bag of culture into a container, add
the syrup and add the milk a little at the time, beating
continuously. Pour the mixture into the pots and place them
in the yoghurt maker.

HOI'YPT C CUPOIIOM

1 utp Mosoka, 1 0ObIuHbIH Horypt uin 1 nakeTuk cyxoit

3aKBACKU

- ()pYKTOBBIi CHPOTI(rPaHATOBLIH, aleTbCHHOBBIH,
YEPHUYHBIH, TMMOHHBIN, MaHIapPUHOBBIN, KITyOHUIHBIH,
KPbDKOBHUYHBIN, MaJIMHOBBIN, 3€M/ISTHUYHBIH,
BUIITHEBBIi...) — 5 CTOMOBBIX JIOXKEK

- LlBerouHslii cupoI(PO30BbIiA, 2KACMUHOBBIH,
CaHJIAJIOBbII) — 4 CTOJIOBBIE JI0XKKU

- Msrnblii cupor — 4 cTONOBbIE JT0XKKU

Bbuieiire Horypr niu BbICBIITE CyXYIO 3aKBACKY B €MKOCTb,

1006aBbTE CUPOI U HEOOMBIIMMHY MOPIMSMH BIIMBaiiTE

MOJIOKO, ITOCTOSIHHO IepeMeInBas MUKCepoM. Belnelite

MOTYy4YEHHYIO CMECh B 0aHOUKH U TOMECTUTE UX B

HAOTYpTHHUILY.

CHOCOLATE, COFFEE, CARAMEL YOGHURTS

2 pints of cold milk, 1 plain yoghurt or 1 bag of culture, 3
tbsp. powdered chocolate, or coffee, or chicory or caramel
flakes.

Put the chocolate in a bowl, add 1/2 a cup of slightly tepid
milk a little at the time beating continuously, then add the
yoghurt or the culture. Mix well. Add the rest of the cold
milk beating all the time. Pour into the pots. NB. With the
powdered flavourings it is recommended to beat the yoghurt
with a spoon just before eating it.

IHOKOJIAIHbIN, KO®ENHDbIN 1 KAPAMEJIbHBII
HOr'YPTBI

1 nutp Monoka, 1 0ObraHBIH HorypT wnm 1 makeTuk cyxoit
3aKBACKH, 3 CTOJIOBBIC JIOXKKHU HIOKOJIAIHOTO MOPOIIKA, WX
ko(e, MM UKOPUSI, UK XIIONBEB KapaMeIu.

BricembTe mI0KONIAL B €MKOCTD, B30MBas MUKCEPOM
MOCTETNEHO 100aBsiTe 2 YalllkK TEMIOr0 MOJIOKA, 3aTeEM
106aBbTE HOIYpPT MK CYXYIO 3aKBACKy. XOPOLLIO
nepemeuiaitre. Jlo0aBbTe 0CTAIBHOE MOJIOKO, TILATEILHO
nepemewiuBast. llepeneiire iforypr B 6aHOUKH. P'IorypT
[PUTOTOBJICHHBIH C UCIIOIb30BAHUEM ITOPOILKOBBIX 100aBOK,
PEKOMEHIyeTCs IepeMeIaTh rnepe]] yrnoTpeOIeHHEM.

Yoghurts with fresh fruit

Horypr co ceeskumu ppykramu

PINEAPPLE YOGHURT

2 pints cold milk, 1 plain yoghurt or 1 bag of culture, 2 slices
of pineapple, 4 tbsp pineapple syrup.

Cut the pineapple in cubes. Put the yoghurt in a bowl and
whisk, add the milk and syrup a little at the time and pour
into the pots. Distribute the pineapple cubes between the
pots. You may add to the milk-yoghurt mixture the grated
rind of 1/2 a lemon or orange.

Variants: you can also prepare in the same way mandarine
yoghurts (4 mandarines), clementine yoghurt (6
clementines), orange yoghurts (1large orange)...

AHAHACOBBII HOI'YPT

1 utp Mosioka, 1 0ObIuHbIH Horypt uin 1 nakeTuk cyxoit
3aKBACKH, 2 JIOMTHKA aHAHACA, 4 CTOJIOBBIC JIOKKU
AQHAaHACOBOTO CHPOIIA.

PaspexbTe noMTHKM aHaHAaca Ha KyOuku. Beineiite orypt
WITH BBICBITETE CYXYIO 3aKBACKY B €MKOCTB, JOOABISIHTE
HEOO0JIbLIMMU LHOPLMSIMU MOJIOKO U CUPOIL, IOCTOSIHHO
nepemeluBas Mukcepom. I'oroByro cmecs niepelieiire B
Oanouku. Paznoxure kyOuku aHanaca 1o 6aHoukam. Bl
MOXeTre J100aBUTh B MOJIOYHYIO CMECh HATEPTYIO Lie/py OT
MOJIOBUHKHY JIEMOHA MJIM alleNbCHHA.




For other fruit (strawberries, raspberries, etc.) add them cut
into bits to the plain yoghurt just before eating them.

Bo3moxkHbIe BapraHTbl: Bbl MOKETE TAKUM K€ 00pa3oM
[IPUI'OTOBUTH MaH/IApPUHOBBIM Horypr(4 maHjjapuHa),
anenbCUHOBBIN(1 KpynHbIH aneiabCuH)

J11st npUroToBieHuUst KiyOHUYHBIX, MAJIMHOBBIX U T.JI.
JloGaBbTe Hape3aHHbIC (PPYKTHI B OOBIYHBI HOTYpT Mepes
yIOTpeOICHUEM.

YOGHURT WITH FRUIT RINDS

2 pints of cold milk, 1 plain yoghurt or 1 bag of culture, 2
lemon or orange rinds which have not been treated with
diphenyl.

An hour at least before preparing the yoghurts (or even better
the day before), grate the rinds finely and mix them with the
milk. When you are ready to prepare the yoghurts, put the
plain yoghurt into a bowl and whisk it, then pour a little at
the time the rind-flavoured milk through a strainer. Sweeten
to taste pour into the pots.

HOIr'YPThI C ®PYKTOBOI IIEJIPOI

1 utp Mosioka, 1 0ObIkHOBEHHbIH Horypt miu 1 nakeruk
CyXOi1 3aKBaCKH, Lie/Ipa OT JIBYX JIEMOHOB UJIY Alle/IbCUHOB,
He 00padoTaHHbIX AU(eTUMHOM(KOHCEPBAHT). 3a yac 10
MPUTOTOBJICHUS HOTYpTa (WK eIIe Ty4Ile 3a JICHB), MENKO
HATPUTE [Py M CMelIaifTe ¢ MonokoM. Koraa Bbl TOTOBBI
MPUTOTOBUTE HOTYPT, BBUICHTE 3aKBACKY B €MKOCTB JUIS
CMEIIUBAHUS U, HEMPEPHIBHO CMEIIHNBas, J0OaBISIHTE
HPOLIEKUBASL YEPE3 CUTO, MOJIOKO B 3akBacky. [lojciacturhb
110 BKYCY.

Yoghurts with cooked fruit

HorypT c o6paboTaHHEIME GpyKTaMH.

YOGHURT WITH STRAWBERRY JELLY

2 pints of cold milk, 1 plain yoghurt or 1 bag of culture, 4
tbsp. strawberry jelly.

Melt the jelly slowly. Pour into a bowl. Add a little at the
time, the milk, then the whisked yoghurt or the culture. Mix
well. Pour into the pots.

Variants: raspberry jelly, quinces, oranges, apricots, limes.

HOrypPT C KJ1IYSHUYHbIM JKEJIE

1 utp Mosioka, 1 0ObIkHOBEHHbIH Horypt miu 1 nakeruk
CyXOi#i 3aKBacKH, 4 CTOJIOBBIE JIOKKHU KIIyOHUYHOT'O XKEJIE.
Ha meiensom orue pacronure xelie. Bouielite B eMKOCTb
Juist cMemyBanus. Jlo0aBisiiTe MOCTOSHHO TIepeMEIInBast
HEOOIBIINMH MOPLIUSIMU MOJIOKO, 3aT€M JOOABBTE 3aKBACKY.
Bce xopomro nepemenraiite MukcepoM. Pazneiite cmecs 1o
OGaHOYKaM.

BapuanTbl: MaIMHOBOE, aleIbCUHOBOE, AOPUKOCOBOE,
J1alMOBOE, aliBOBOE KEJ1€

YOGHURT WITH JAM

2 pints of cold milk, 1 plain yoghurt or 1 bag of culture, 4
tbsp. of jam which should not be too thick and should
contain small berries or small bits of fruit: cranberries,
bilberries, rhubarb, ginger, strawberry, orange marmalade.
Whisk the jam with a little milk. Add the yoghurt or the
culture. Mix well, then add the rest of the milk and pour into
the pots.

HOT'YPT C JXKEMOM

1 nutp Monoka, 1 0OBIKHOBEHHSBIH HOTypT MK 1 makeTHk
CyXOH 3aKBacKH, 4 CTOJOBBIC JIOXKKH JHDKEMa, KOTOPBIi He
JIOJDKEH OBITH CMIIKOM TYCTBIM M MOXKET COJICpKaTh
HEeOOJIbILINE KyCOUKU (PPYKTOB: KIIFOKBbI, YEPHUKHU, UMOUPSL,
KJyOHMKH, aneibCUHOBOIO MapMenaia.

CwMeluaiire MUKCEpPOM JPKEM C HEOOJIbILINUM KOJIM4YECTBOM
MoJioka. Jlo6aBbTe 3aKBacKy. XO0poOLIO CMELIATE MUKCEPOM,
J00aBbTE OCTATLHOE MOJIOKO CMELIMBAs MUKCEPOM.
Pazneiire mo 6aHOUKaM.

YOGHURT WITH APRICOTS

2 pints of cold milk, 1 plain yoghurt or 1 bag of culture, 2
tbsp. sugar, 12 apricots.

Cut up the fruit in small pieces and cook them with 2 tbsp.
sugar until the mixture thickens. Leave it to cool, then whisk
it with the yoghurt and pour the milk slowly beating
continuously.

Variant: you may use in the same way two bananas or 16
prunes.

HOI'YPT C ABPUKOCAMU

1 utp Mosioka, 1 0OblkHOBEHHbIH Horypt miu 1 nakeruk
CyXOii 3aKkBacku, 4 CTOJIOBBIE JIOKKHU caxapa, 12 abpukocoB.
IopexsTe GpyKTH HAa MENKHE Kycouku. Bapure ¢ppyxrs ¢ 2
CTOJIOBBIMH JIOXKKAMH Caxapa Ha MEIJICHHOM OTHE MOKY
cMech He 3arycreeT. OxmaanuTe GpyKThl, IepeMeLInBast
MHKCEPOM 100aBbTE 3aKBACKY, U 3aTeM J100aBIiTe
HEOO0JIbLIMMU KOJIMYECTBAMU MOJIOKO.




