Ina npurotoBneHUS
3aNeKaHKN HaM
noHapobaTcs
cnepyrouime
MHIFPeaUEeHTbI:

TBOPOTr, Caxap, MaHHaA Kpyna, MenaH,

BaHW/IbHbIW caxap, CONb.
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BbiknagbliBaem noay4ymBLIYIOCA
CMeCb B NPOTUBEHDb, Pa3paBHMUBAEM,

CBepXy cMa3biBaem CMeTaHOM.
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ABMM 3aneKaHKY:
WKad Ha 25 muH

Temneparypa BblﬂEKaHMﬂ/
180 rpoaavcos.
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KaHka 28moea!
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