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GusNilea dzy i LINB LI NI S OdiverdefbrimalBiz LING ISl (i Nal(i8NINN v
mic.

GusHile sunt de doitipuri, U anume:gustNri caldeU gustNi reci, acesteasedeosebesatNt

din puncul de vedere al servirii,\t U al modului de preparare.

GusHile reci se mtalnesc, de obiceim meniurile care nu g6 i A Y & dzLJSX WA 2 ND S
Uneori, aceadreguNnu seresped= Y I A | £ Sa tiacartbllSana heashar giell St S
este foarte varial\ se pot¥ I OS  yafeyedmpddii U sortimente diferite,m fundie de
imaginaia U creativitatead dz@milii. Glza G I NA £ S NB O AgrijiNuNdEdrmleidS 1 Sy
sNselinNcontde alternarea culoriloki o asezonar@erfectN

GustNile reci aum componeria lor alimente de origine animidlU vegetaN bogate m

substarnie nutritive, m speciaproteine, lipide, vitamine, substae minerale, precunti unele

adaosuri care contribuie @ NB U i S NB i dz6 NAdghstade. U2 NJ

Se3d N (i 8ik dlimente de origine egetaN i ahimaN produse dincereale, legume, oN

br/T SGdzNR X OFNYyS UA LINBLINFYGS RAYy OF NYySsz &adzo
GusNNile caldese servesc, de obicei, taeselede pi\hz dupNgustNtile reci, fiind urmate de

supe sau altereparate caldeMateriile prime folosite lgprept NJ NJ Irilor Sadtté sum) y
YIENB LI NIS RSUR NX BAegdallzip yjumoieldé &ceasta &S | LINBOA |
valoarea lor nutritiN este apreciabN i Angd Nont de componentele alimentelor utilizate.
Procesul tehnologic folosipentru preparareaunei gusiNti calde estel f $i&undie de
alimentul utilizatU de rdl S.({CBle mai frecvente metode termice de prelucrapeNnite la

prepararea gudirilor calde sunt pNirea, coacered, uneori, frigerea.
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FormN R NXB LJi dayngifkdade | N.
25/35/50 cm INithea de25-30 cm, din
AY2E &l dz | fRIa&o®pentrt N.
servireall I NI A y-&gf ¥ NJ @ iadln
preparatdor cu gramaj mare.

2 NXOXaN lungimea de 285 cmU
INithea de 1520 cm, dimmetal.

Platou pentru prezentarea preparatelc
cu gramaj mic, deseori pentru tartinelg
cUASYALINBLI NI §S RA

FormN N2 {ddryleéRW de circa 30
cm,din metal.

Platou pentruservireatartinelor
preparatecudiverse semipreparate.
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ustensile, farfurii pentru servire.
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CANAPEURI
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decorate frumossunt servite la mese festive sau banchete.

TartineledeschiseNB LINB T A y (ind pelc®B A S 3 RS LINI y 2 tevn prdgyise LINB R c
GGFNIAYN YNEANS® St R ié ikinek 1S 0 NS nF2 F2ANFNGI R SLIN N
RS &SOI NN nyi N2 NNy R Syj W@EEEEB6R 0y R 2N a5104d TIA NJ
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culoae.

Legumele mai des utilizate pentru tartine suniie, castravéi, ardeii, ¥ Ndzy' 1 St S RS
verde OS &adzyi &adz2NAES RS & NNHzNRAde Wtanyingd NIl € (Bde altd y O f dz3
componente.

Alimentele de origine animblia dzy & 62 3F S ny, OLING (i OiRgfthdagizi Yil2f S i
ny OF yiA (Noarg pefird Bldedd pdatéihelor proprii organismului omenescNeu
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Clasificarea tartinelor (sandwich)

T

Dupt temperatu Dupt modul de

U Calde 65
U Reci 12-1 4

Sandvi Hui

U Tartelete
U Volovane

U Hamburger
U Cheeseburger
U Hotdog

U Simple
U Compuse
U Canapeuri
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Pentru prepararea canapeurifod S  dzii Actufodn&, kolowané U A elété (Mfie mici)
OFNB &S dINBhLk N8I t RS | fsduYptyfi (plocdurkeSFormkizdasi a0 N
volovanelor este cilindrid (diametrul de 45 cm), daraluatul poate fi decupatp pNrate,

triunghiuri sau ovaleFormatarteletelorLJ2  §S FA @ NA I G N®

®Canapeurile(fr. canagg -s0  adzy'd yA UGS (62Kl w@%mﬁpa&wmﬁyﬁmﬁp&ﬁect

oA s A s Lo
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YNy OF NB LINBANGAGN LISydNdz I FA YNyOFdiN Odz RS3ISaStSoo

4 Cruton, crutoane ¢ felie deLINA Y S FNNN O2 2NEINNZAUdAF RN Z a K dzN LIS E NE& dzLJ2 |
ingrediente.

5 Volovan,volovane(fr. vol-au-vent) sunt mici cilindre din foitacare se umplu (dugcoacere) cu diferite creme sau
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Umpluturi pentru cosulete

Branza+smantana+miere+pomusoare+vanilina

Un& | v Redtkdbustare predtitNLIS y (i NHz Nadiui sizipdatk aranj@ o mssexcursii,

fI aSNIAOAG&E X NI Saphcheip dzf I VIRKI Y UdzNA € S 120G FA
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TORTAS ¥l GRILLED B2 BLT SANDWICH &= CluB ==

CHEESE SANDWICH

PIADINA u®m REUBEN == SUBMARINE &5 CROQUE- u#m BANH M ==
ROMAGNOLA SANDWICH MONSIEUR

12 13

PO'BOY = ROAST BEEF =& FRANCESINHA mm CHEESESTEAK == CUBAN ==
SANDWICH



Procesul tehnologic de preparare include mai multe etape tehnolpBiczLIN OdzY S &G S

prezentat mai jos:

{ OKS Y

( S Kpfeparatel A QN yIRGA 0 dzNA £ 2 NJ

DozareaY | (0 SNA A £ 2 NJ LINFh2e@ri, prdduse dinkcarrie Auht,

£ S3dzyS o6A LIS6GSE O2yRAYSYG S| OSNRSODdzNA
|
I
\ 4
hLISN} DA A LN
T~ F __________ ]
Alifierea ¢ NA SN t NBf dzONI NBI St S\ t NEBINGAN
untului pPNA Y A A GNASNBIF ny 7 elementelor de decor
felii I I
]
| I I
—— I |
[~ de pNine I I
: . | |
I ¥ I I
C2NXNI NBF alf¢e————— I
| |
I ¥ I
N Ornarea — .
|
\ 4
Montarea U gervirea

o 0~ W NP

Operdii tehnologicepentru
{ iBrea feliilor de ph y° S

F € AFTASNBY I dzgRINBIA W3 LINAYSY

prepararea tartinelocalde

ny FT2NX¥YS RAFSNARGST

~s A

tNerea alimentelor de badde aceedh T 2 NY' N &LAN AGWNRIATA YS O

formarea tartinelor
GNF G NBFE S

montareaU servirea.

NXYAON |

GF NOAYSE 2N



+SNAFAON :Odzy2UGAYyUGStS

1Descrie2 LISNJ G AAf S LINEphthied §i 3 188 ULIS y i Nbz

2. Descrieregulile de preparare a tartinelor deschise

3CeYSi2RS RS 2NYI NB cdiyAz GIBANEIANE | GF NIAY
49 Y dzZYSNN 2LISNI GAAES RS LINBIAINGANB F  GF NJ

[ 1 aAFAOFI NSl UA Oldagai@é SNR &G A Ol
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preparatelor din meniu.
Salatelea dzy & f I NB NNALINYRAGS ny RATSNA G Sgusiad=aiN & N N
de3 I NJ/ A felddedNrindipaled { | £ I G St $in ldgBmeINBIZDN 534 QISUG Sz 2
LYLER2NUFYGE &alFtFraSt 2N
17 O2y 0DAydzi NARLC®K PPRE& ddRAdH WHOYSS YAYSNI S UA
OyhRS2a806A I dihleguniePrioBpelINE I NG A G S

17 @t 2FNB OFf2NAON NBRdzaNT

7 I alSOhG LIAN it 2 NA K aghetyR( =

9 RAISAGAOATAGIGS dzo 2RANNGS t Rzt (i22l Nk (i RIA yO 2 ¢ D X y03

digestia preparatelor din meniu.
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drese. Restuhgredientelord S LJt 0 ADIKISMYS t BdzNHzt Y RY@AKAK T DHASd
NYLI2R206S00G0S Odz RAGSNES LINPRdzAS®

Salatelese2 NI SO®dz NI OSt S oA LIN
NYUNN ny ©f WISZWSYyoRS

O AGNI 2SS Y2NO203 NP
= az2yz2ys FNizy 1S RS altl
-+ ONL®dzy NI @GAOAYNSZT LI YN

Elementele de decor sé U I dimétric sau
T2NYSI bridamednR S RAFSNA G S
Oy OKSAS RSEO2NHzZ T NHyLUEStaS (RS nayh @ HiyRt NiafetidA WoSR e
servet O NBOA® { S LOWa & NB IAISWIHKAINBNS OS LN

Clasificarea salatelor

a)ny FTdzy OlUAS RS lande@hiisdpuisadreslignferdalata@eisint:

U salate din legume crude;

U salate din legume fierte;
U salate din legume coapte;

U salate combinate.

b)ym T dzy O iy d& NekSirirediente salatelepot fi:

V salate simpledintr-un singur ingredient

V salate compusedin douNsau mai multéngrediente.
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Clasificarea salatelor

Salate din legume crude:

- {FfFTGN @8

- {FtRS NN2 UA

- {FfRS NOI &

- {FERSI NG NI

- {FLERS NS NI

- { I f deardive

- { I £ RS NONXzR W/

Salate dinlegume fierte:

- {FErGN RS
- {FErGN RS
- {F+EflFrON RS
- {F+EflFrON RS
- {F+EflFrON RS
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Salate din legume coapte

- {FEfIFTON RS
S {FfFGN RS
S {FfFGN RS
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Salate combinate

1
Lt Wt W et B et B e W ot B Nt}

~ CSNRydS RS OFfAGFHGS LISydNHz
Salatele trebuieNT A S LINE I a LAN-U  alDdbyAddeaspeictd prin oxidare. Legumele
trebuiesNFAS oAy S TASNUAS AN&AD NRIFLIGTE2 NME - RE G N LINR
componentelepreWN dzi S RS NB GOSN DN spatificealimentedEdiosite, > |
condimentarea Blfie LJ2 ( NOA GAGINYZO (0 dzNJ & | ©Oldai SINB NI AN (G @88 1LK2
ASNDAGSE FAaAIdNNYyR GideA y aidigestiylitabeA2nybhidareadiriBrNa f
diferitedecorurE  LJS ONG SREGANYRSSE (NN I NG 2 Frididzea v@lériy (G NJ
Ydzi NAGAGBSS OA UA I RSAOKARSNBI | LISGAGdZ dzA @

Defecte, cauze, remedieri

5S¥FSOGStS OFNB LG aN LI NN fF artrasS adzyay

L, A~ s oA M oA

x aspect necorespumtoro f S3dzyS @S UG SRS I malddfagprifdsidaie)yy O 2
x 3 dza miirodhkspecific, gust fermentat, amagndimentare excesN @
La salateleF A SNIIS , 0853 @ZS0B SLI2{ NitadSaua DR NH X iSadget a N
combinate pot prezenta & i NHzO (i dzNN y S$2 Y2 3 SyaNSp BISHSNRKIISIE N n

YSNBALISOGNNAA LINPOSAdz dzA SKy2f23A0 UA ydz Y

NI YAF2NYNNR OFNB |dz £20 ny GAYL



Oy GAYLIzE LINBIANGANRKRA LINRYIF NB LINR ¥ S B ¢zR SNIRANETI 21N
ySO2YSauAoAtS UA LJA S NR S NA F£fS O02YLRYySyaSt
YSNBaALISOGFNBIF OSNRAY(OSt2NJ RS LINBf dzONI NB 02 NJ
transformMNA  FA T A @% NBA AQR¥ W& &1L 1

) o ) B — BRI
a U0 NHzO U dzNJ % 3 dza ulit#ka | ‘
preparatului. Astfel OSf dzf 21 | U a

LISOG A OS pr&eingly seaalguleSki)
forY S| B N O Npindedtdére, glucidelese
OF N} YSt AT SII Ncuneta;égum7
cedeaN | LJ X LIASNJ NY R R

absorb apNR I G 2 NA G N IfXA RN
@2t dzY dzt UA 3 NS dzil |
GAG Y AYESHIA | YA S seDierddu 7 s B
dzUdzNA Yy O N LINAY 2 EARL ™ ' C

impune completarea lor cu legume proaspete pentru decor.
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+ SNAFTAON :Odzy2U0AYy0St S
1.Caeesterolula  t F G St 2N ny 2t AYSYy Gl GAl 2 Ydz dzA
2/ £ FAAFTAON al tFGSt.S RdzZLIN YSG2RE  LINB LI N
3.Careregulitrebuie repectatela prepararea salatelor combinate.

Norme igienicesanitare respectate la prepararea salatelor
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t SNA2RAOZ ly3FaliAA @2N FTA O2gzBdzMI N dzg F K.
ANY ND LISy G NHz | S@AGF GNI YaYAIGSNBLI | ydzYad:
ly3lrariAA G2NRNBABBSOYitunhBMEEL K& SRA J4 Redzk £ N
OdzNJF G N UA n Yo NMIEOFaiSN Add NBENZ (iIN yY INAWEz6 &8y § & K
Ay G SNI A O SiniforrgeOoki ScBRSNIAIA A dzNY Y © NAedz2koNIS Ofid@ | &
dldz RYANMONWA Yy S LISNE2YFEN a8 tFaN ny F
x SeNATAON RION TFdzy Ol A2y S| OWz ddilefette, 8édzf dRyRIS
AYSRALF GO | peMiuy ¥ & N dldelidieldsS |
x aSyuaAaigienkidt 2 0dzZf RS Ydzy ON O RdzLIN FASOI NB LINI
preveni contaminaran Yy O NHdz@vodliseidrN |
x @ &aSOu0aAS NIBa#ESYEerg RW YNy dzUA &G SNAE S 0LINE Rdza
ny 02y il Ol Qur>YROHzy ¥t SHA¢gzONSE & Odzf St 2NJ RS
UA ydz adzyd &dzLJdzaS dzydzi. GNJ GF YSYyd GSN¥YAO
x T2 ON{ 2(funiiyite Odzi A § NS T ik 85 oatisydnefiuGe, 140 I€ume
crude, CE carne fiarN C; O N S ONIERINIS tOINSIZRES tJCA SNI S «
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x { SONIB\OS U NB o dzAO8iz &N OF NS AR (ilSH Ni dzpeht@ & SsiguraN R

procesul tehnologi¢n ¥ dzy @& A §INE RdzO (G A @A (1& SIGTH A S y(INSNGSEONGW
cu echipamente frigorificamese frigorifice, dulapuri frigorifice, frigidere)
x SevorrespectanormeledgdN & & NI NS O2NB OGN | LINE R dzaNS/TRAAL
secontdeacele f AYSYGS OS ydz Ll2G FTA RSLR2ITAGHGS
x {§ NBALISOGN adNAROG GSNXSydzZ RS LINadNI NB
alimentare t NS LI N} 6StfS FAYAGST LINYyN fF aSNWA
LINAGNI GS 1 2 GSYLENparaeNBE).RS Y EAYdzy vy
/| SNAYODSEAAABYNBD2LINRA GAYR LISNE2Y | f dZA Ol

preparatele culinare

t SNE2Y | fdzA OFNB YIFyAaLdzZ SFT N YFEGSNAAES LINRYS

de insalubrizare a preparatelorculN& 2 RS | OSSIF &S AYLldzyS NBaLXS
y controlul permanent al $tii de s\hNtate a personalului:

wft I Fy3F2rNB o6SEIFIYSy Of AyA O 3ISHISRA 2 3 NIAT RIS NMd
wperiodico 0SSt S 6A SEIFIYSyS OtAyAdS 6A RS f162N
OF Ny StdzZ YSRAOKE ABN ODARDBI AIRBbgzAE2ENT

y cortrolul zilnic aldnuteiUA 3 A Sy SA BISNBAX KT & So & NwiNefettin®le | L.
ONGNB 0SFdz RS dzyAdl GST

y interzicerea primirii la lucru a anga@@r care prezinsemne de tulbuli digestiveacute, boli

de piele etc

y obligativitatea purltii unui echipament de proteie potrivit, OF NS @ FA F2¢ 2aA
f dzZONXzf dzZA O A OF NB aN | O2LISNB ny G2d0FrtAGFGS n
y respectarea unor regutitricte de igietNcorporaN

/| SYGNBEtS RS YSRAOWRYNS I [INB A 3S/NRA2RE OY 202 Iy RB 0 R ¥ ¢
RSAaFNOG2FNN | Ol FHNIOGASER NIzRSGNOAYSNIGF GAS LJIdzo f

+ SNATFAON :Odzy2U0Ay UGSt S
1.0 NBdzYSy G ST N NBaLIS Oal NBIG F NBENI Wi SESONIAA
2.L Yy RMYOIN2 N&phtrgldiuk zilnic aldh y dzi SA UA A3IASYySA LISN
ANYyNGFGS . LISNR2Y I f dzf dzA
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Materiile prime folosite la preparareasalatelor n grincipal legume,LINGS O da¥ne &grodude
dincarne?2 daNdroduselactate etcPrinasocieredegumelorcucelelaltealimenteseO 2 Y LI S G S|
Materiile prime pentru salatetrebuie & frezinte caracteristicide calitate deosebite,pentru a

A Y T { pastymdduseldinitebnaiGtede prelucrare se@ S NJeafitatgalBgumelor prin examen
organolepticU A @A T dzlpéntrulithizare®le®d % NSA Lddzy' T NG 2 | NB @




Legumelel NS 6 dzA S a NA R LOAANLT
KNI yI  2YdzZ dZA = RIF G2 N
ddzoadkyiSn®KNAYISOR I NI
ONNER NJ f A LifNp aliinéntiie polatéy
LINE @2 OF &aSNR2Fas d4d
uman. Efectelebenefice ale consumului d¢
f S3dzyS aS2R0 6 ¢ NS Hefapi
care duce la hidratarea organismului, prect
UA O2y lAY dié HidratarburiNAre
este RSGSNXYAYlIYUG ny &
sistemului muscular.

t NBf dzONJ NB I LINJegGinaielse
FLINBOALFT N 2NHIY2f SLI
taieny O2 Yy F 2pdeesll tehindogi®© d

230 ny y dzi NBASSylodé
beneficii deosebite pentrwrganismul umar

RI G2 N froteinelor, aminoacizilof

indispensabili, mineralel, vitaminebr B6,
B12, D! O A lor lof@egdoxd  { LIS
O2yaARSNN ON LJSoGSt
AYLRZNIGEFYGN | FfAYSYL
ONBOGS SYSNHALF FAT A
I 2dzi N ny fdzLiil O2ya N
t NEf dzONJ NB I LINAS | INDN

organoleptic, seOdzNNM2K T A A X

GNJI yUSET Nef $y FRANNS 2 O
LIASES UA FTNNN 21 as8s
GSNXYAO RdzZLIN ySOS&Ail|
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FEAYSYGS AYLRNIFYyGS
[ I NYySEF FNBE 2 AYL]2N
odzyl Fdzy OliAz2yl NB |
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adzZLJISNAR 21 NN UA RS ad
SadS TF2FNILS AYLRNII
OFyGAGNGAES TAftyAOS
T AfyAON NB Oy 1150850 (dN
AN} YSSE ny FdzyOuAS RS

/Ny SE U

individual.

t NSt dzONJ NB I
2LISNI GAAZ
a021 GSNBI
NYLNY NS X
tehnologice O NJ/ S |
coace etc. Este extrem de importaca toate
F OSadGS 2LISNI Udukespdiared
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G20 NBI
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F2NXIFGS ny LINRYOA LI
F OAT A dzENG VAESE A OB N B
I FF NN RSUA QBDNHEERRBIde

Adzy i RS 2 NAid 8 NE 3 RIE
saturate,d dzy i RS 2 Na Qdzy 6§ ;
ddzy i UAOGSIENS U § A cafe e

lichid, sau untul de cocqgare e solidR S éd&
Yy I G dzNaS G IDENS wdzNA £ S :
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sau fructelor (de ex.Y N & f). /S &ai pol
20U0AYS LINARY SEGNI OU
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0Sadzidz dzA | RA L2 & & 8
YA LIRG 2060AYyS UA LN

h dzN fs&t un aliment important. Oul

NB LINBT Ay (i KIS NF S & dzNBNG

proteined A 3 NN dedigdiatddzad3 NJL

SadsS 2 &adaNEN A YL2NJ

y dzii NA Sy DA @

PrelucrarealINRA Y I NN: | 2 dzNf 3
1. hdzNf S &S &Ll f N ny
2. SepreizONB I T N Odz &4

RS X2ARNOAY!Ll iN®

S RSTAYyTFSOGSKHIN
Oft 2N} YAYN oal dz &
a2fdz-oAS RS nIZw: |

4. { S Of Ni SGdNENa AtHail
LJdzo A ¥ miiut, cu colectarea lo
dzf G S NR 2-inNJxecipiemty” @usdt

w
~

marcat.

A A

Laprepararea salatelo2 dzNf S &S 7
O2yF2NXY FAUSA SKy 2

+ SNR&ISGIH £ S3AST asS al
frigider la temperatura de 3C, astfel s¢
LINAGNBFT N YIFA YdzZ GS

t NBf dzONJ NBIF (0 dzi dzZNRPNJ LINPRdAzA St 2NJ dziAf AT FGS G

sanitare stabilite.



x OYIFAy (S RS areasafaRiSrhatrialpidddledda S aLI t N 0AYy S
Y N OuNJnWarul, pNtrunjelul, (elina, ceapa verdéla. se aleg de impuiititil se spall
[ NI 2FAAZ Y2 NIRIDsEZ, riditheR NaGthagelh SRy I Ay, & RS
AL £ N & d® SezSNmateria prilLd aNNNB OS>~ RI NJ ydz 4SS f | 2
RS2FNBOS aS LIASNRS 2 OF yaAa/niiNgl HaAS YYA (N
aS aLltN oAyS QadEste Bidelc® dddttafiNgiedeyNSAT |- LIS NIy dizY | A
[ FNO2FAAS aFSOfFI Y2NO2OAA LISyidaNdz altFds

x [ dzZNNGIF GA Y2NO2@QAA UA aFfFSOftlx GNAFGA UA 7T
ddzy i &LINfFGAY OdNNOHANEF ANINURGAE 20K GNNESEG
pentruaUA LIN&a G NI Odz 21 NBI @

x I NRSAA RdzZf OA &S aLItN nytAydS RS dziAf AT 1
NnYLINBdzy N Odz ZpénifuisglaNSunt®piilA! NJFAS AGANGril GA FSE AA

x {FfFTON @SNRS>Z OSI LN :ZSNRBEALING WRHBIBNE I N
putrede Of NGAGA Odz Ydzf GN FLIN UA LINGGNFGA € 1

x [ dzZNNUO | BiNAGRF Bdzy Rdz2t UA INGdzA 6 dzf 6 dzf-cdpklg, n y |
solA U gaN@ubti S.G S

x 5dzLIN ny RSLINNI I NBF ¥ NYzy iUSf 2020 NaiI3 NS Z | NG NG
AL EtNZ &S GFAS ny R2dzN al dz LJ G NHz LINNIA X
SaiGsS &a2NIlFdNX o0dzONGAE S YWHMNMHA |Fadaid Si Fal NG S
' LJN NBOS UA &S ad2l NOSo®

SNfFNBI AYy3aINBRAS - Amesticaea ingredientelor
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x LYFEt2NBaOSy St SdzRISKE SOPHNHYAIRIE &ldayyiSt S RSG S|

LIX FaltdS ny FLNHANRSEGNAYAzZY S RSy Mip2 NBa OSy (
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[ FAGN SUGAA LINRPIFALISGA UA YdzNI GA &adzyd aLd

dzy St S FSfdzNA RS YNy Ol NBI YdzNai dzN& fi 817 &y &

a dzy  randels tubidxt SpaiStc.

x [ FAGNI GSUGAA GAYLIHzZNARA ydz &dzy i OdzNNGFGA P

x { LI Nry3IKStdzg aS OdaNNiINzZ &S aLItNzZ asS €St
FOSSIFUA FLN® t SyiNiz édzOdediacm. G NAF GA &L NI

x W2UAAE S LINRI & LJS3ESS |aidzyOi NaSLINf L ini@A PRIAS Y 2ol aai s arh §

a LI

suntA SNIDAGS nyiNBIAD® w2UAAES ANNI OGS &s
x Ridichile s®© dzNN 0 N> & SfelissadbuhtB SNBSS 6 R I NBIA @

Principii de selectare a dressingurilor pentsalate

{2adzNAES adzyd aSYALINBLINFYFiGS RS O2yaraiSyoN
preparate culinareEle contribuie la:

7 ONBOGSNBF | LISGAGdz dzAi 0 A dzo dzZNF NBI RA3ISadA.
NYodzy NG NDANB I LINE LINRSS GLNNGSA LD 2NN (RSNEE2E NO 2L85S LA AN
dz NBf RS f SINGAINN nyiNBE O2YLRYSYyGStS LIN
YAO02NBIT N GAYLHzZ RS LINBINGANB F LINBLI NI
RAGSNARAAFAOINBI &A2NIAYSYyGlrtN | LINBLI NI GSTt
h &FftFdN ydz SaGS RSaNGNNDRdzMR { FIRKNINNBdaya ANz Z0zNR |

folosite pentru a accentua savoarealatelor,a bucatelor.

Dressingurile pentru salati dzy &t f A OKARS aldz aSYAf AOKARS OIN
FNRYN OA 3Idzad dzySA alfFGdS® adzZ G§S RNBaaAy3IdzN
FNHzZOGSSES FAAYR O2yO0SLJziS LISy idNHz &l f Isiaghii &teF NN
Y2RAFAOI (i LINAsgdephbieidkeBesing@diehtalaifolositd. |



7 Sosurile/Dressingurile utilizate la prepararea

< salatelordepindRS FAUF GSKy2t 23
StFo62NBITN G§SKy2ft 2 3dz

I £ A Y Syided @i A SN @

{2adzNAf SK5NBAaAAYIdzNAE S
(amestecate cu toate ingredientele), turnate
RSF &adzLJNF &l f I ( Ssau psdt NINN
serviteseparatn y & Zadipd NN

{2&8dz2NR LIS o6FT N RS dzf SA @S3Sal f

Unsosemulsionateste2 SYdz &8AS RAY
LISY (. Ndz OF 3INf 6Sydzodmi &N
aS LISNXYAGS nyONfiT ANBI o
se folosesc la salate (maioMzX f | da Y R¢
bucatde din carne calip (Y I A 2 ys&slarhad).

Dressinguri pentru salate ¢ sosuri destinate
pentruaatribui salatelor gusturi noi (picant, dulagruy 6 A dzy ANB I -dzy ANBRASY
Dressingul clasic]S y (i NXestavinégteti gin sos clasic francez, care esteamestec de ulei

6A ADbANBT WA SIS NS |+ RI dAN 64 O2yRAYSY(So®

{ dzy G O dzydeessidglnim@i deénde pentru salate LIS o6 T N RS Al dzNIi Yy I
AFf 138t 2NI dzy 3 deduiile pohtrisalafei B 1T @ NIR & SN SO R ¥ 3 & N2
ddz0 RS  NYNAS aUMydiddy BIRS SIVRNET BFa RS az2Aial @ 2
FEGS O2YOoAYIOAA RSEAQKZISA S tdzdA (N &2 GF @86
asemenea umgust delicios.

Sosuripebad R8.[y G LIAOFYy(diS O6A aS F2t2aSa0 I LINBL
F2f{2aSHa0ON 20S4G RS OAyl @$ lgrpRde sosudtaparte marikieleLJ2 Y d
Odz 6A FNNN LA N@bOreaRS G2YIF 0SS O6A a2adz

{23dz2NRA RAY LINEBRIES FANAYIO A iDFid leglime T NNBDHRSI HAS €
Y N NHzy GiA G6SA> ROWy  YIF AN G20F OGN RAYy OFNYyS albdz OA

0Dip, dipuri (engdip)cs2 &8 NBOS RS O2yaraidSydl dzySA LI aasSs ny OF NB
(legume, grising)aripioarede pu Y F Ay 1S Wfte.t FTA 02y adz



paste, preparatedin carne, ay R @A 6 dAN® &I gisANfe sosuri fac parte: salsa, pesto,
bolognese, sos verde, mujdei, tkemali etc.

Sosuri picantelngredientulprincipal dsosurilor picante este ardeiahili sau alte legumpicante

(de exempluhreanl) ® { 23 dzNAf S LIAOIYGS &S F2f2aSa0 dzye

BBQ (sosul barbecuegosul chili, sambal, adjica, sbde hrean.
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Procesukehnologic de preparare a salatelof SNAY G0S RS OI

SALATE DIN LEGUME CRUDE

A

{FfFrGStS RAY fS3dzYS ONHzZRS adzyid LINBLI NI GS NB
LINA YANBEF O02YSYylT AA UA &S LINBTAYGN ny alfF Ggas
oFT N RAY YSyadz UA LG O2 yté PrgcBsul2ehndldgit Bstiziimplut S
f aLl t N asS GrASz as

SALATE DIN LEGUME FIERTE

Salatele din legume fierte sunt preparate culinare realizate diarfegfierte, de obicei un singur
GALE UA az2adz2NA NBOA® {S aSNBSaO NBOAX OF 3dz
AAYLX dzy £ S3dzyStS OdzNNGFGST &ALINEIFGS UA GNALF G-

NBUOSOHNGINS LISNET NFdzZNAA nyldAyasS YAz2t20AAX RSO
dza G dzNB A &l dz OSI LIN®

SALATE DIN LEGUME COAPTE
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SALATE COMBINATE
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Salataa S O2yY aARSNN 06AYyS (INB BffiadeSrihcarel ON | & LIS O dz

AAAAA

al 22NRARGIF 0SS NBGSGSE 2N LISy d NHz al f I AcBstlubiu fageA y S
L2AA0AEN aStSOGFNSBSF OStSA YFA FTRSOGFGS 3IN
O2yadzyYlF G2NARAE 2N UA O2yRAUGAAES t201fSo
/'S YFA LERONAGAGN NI OGN LISYGNdph ASNSALRANID A 8
NI 6N NM2RAFADAXr GN OYNNARGN &l dz aONIT dzi No @

{Ff1F3GS RAY fS3dzvyS UALe§uinadd3 NISA aTNS$ Mlii Sp@ Ride o
LISy i NXz I LINAGNYX 2 OFydAdGrdS YFEAYN RS GAadl
necesar ca legumeldNF A S O dzNNUG I ( S da®aNN RT A&yl R A0& dARB NN OA
SHAGLE RSTF2NXNIFNBI | O0Sa i 2N S NSz GRafnNR 21mmgi O
LINB LI NJ ( dzfdegudmsSa S | 4N

LafierbereSAGS AYLERNIFYyd aN GAYSY O2yd RS GA YLz
FASNI dzy GAYL) YI &2 nPREUAzIAE ST Y& 85 LIRS NIz
GNI OF YSyGdzt dzZi GSNXYAO tF GSYLISNY GdzNA nyl £ GSZ
ddzy i ySTIFr@2NIoAtS LISyidaNdHz R SaiASed [ SIdzySt S
de sare (1@ sarelalf ). GSi¢las&@ A SND S ;RINAS & A SBESN > yS I LA LaN

>
L



Jdza 0y 8Lt NDRzG W noy7 1 1Lk deh & deriada
£ §3dz2vySs LISYdNdz OF LI & N

~

de 1 cm. Din legumele fierte se prdgi S&4 O &

vinegrete. Legumele fierte seaie felii, cubfi S §a8

ol adz2yl US

| Gdzy OA ONyYyR FI OSUGA &l £ (
dzNY NG 2F NBf S NX3IdzZ A RS ol

0 SYLISNI812NN RS
SGdzZNAES RS S3dzyS LISYiuNdz altFdS UA OAyH
2NB nylAyidsS RS a SN NGEINNI AT NRSLZNRATIAIQINS. A
LI2G FA LINBLINFGS ydzYFA ny LE2NIAAZ RdzLN
{FEFGSES UA @GAYSINBGF (GNBo6dzAS O2yRAYSY
f2NJ AN ydz a8 RSUGSNRA2NBIT Swadg({BA | UG EROINS OF

Ua i Sy a At SfoldSite pentru@repirdreaSalateldr NB 6 digigox. & N
/| SNAYGS FFIGN RS OFfAGFGSY

Aspect exteriorg legume N2 | 2 LISG ST OdzNInadsfarmatey A F 2 NY G NAF G S
| 2y & ANg légbryfelelastice, suculente, sunt@S o G SRS @

Culoareg naturalN specifitNmateriei prime folosite la preparare.

Miros¢sLJISOA FA O f S dz¥e&tI@. NI LINR I aLISGS 6 A

Gustcpft NOdzi = | ONAO2NJ RS f S3dd¢®ndinididat. 4 LISG S L2 0N

Salatde cu carned @A GANNNBIANEYS GLINBS LIF NN ny FSf dzf dzNY NG 2
LINE | &dul¥ dzNJ G A  OdzNN Gd FHigAG 288 OWiE dktSS adAlicaine fiarl sau
LINBLI N OGN €1 AINNGFRN GRAdziNaFSRNE IS | trpud dnb dzfl
salatieresauravier& Al NJ LISY G4 NXz 2Ny I NB &S Llzy FStA2l NB
saude2 dz FASNI @ { S 3II NYAaSaoOuUCatrad@Nbzy 1T S RS & f I i



/S NJdg/calitate

Aspecul exterior ¢ salataad ST I G N LIS FIF NFdzZNARS Y2@Af AoN® { GN
OS AYUNN nywl ORPYBRY SWDIF2NXY¥N NB3IdzE &GN O6A LN
O2YL}R2 hNV A 8 & ERrmedntélei de Dekor din compoyieo I &l £ | G SA2%Qhy a
volumul ei.

/| 2y &Aoot 2 iz TN & § QNS b X igkah. Chrdedt inSale,
FAIFINIGNS LINGNHzy a No

Culoare ¢ culoarealegumelor¢ y | (i dzbpkctfidNfelului respectiv de legumé. dzf 2 I N&I  OF
surie.

Mirosul¢dS f S3dzyYS LINBF aLISGS aldz O2yaSNBIGSsE Ol Ny
Gusul¢pNR I A LING 2 LR2deQ@R gRA Y G ( A NNI G N NN-aufdfiyNBD dh iy
f SAdzYS Ydz2NI GSY eddza@NBRBH2YANRA LIAOI Yy

A

SalatelecuLISUGS UA LINRP@&dJZA SYRRBB YONB2| NB ydzi NRGAGN
FYAy2FOAT A S&aiGS Tl @2NroAf N LISV INRHz SA NEIf,\§AVRKIK
compat GAS Odz dN@néd8 y BA SS NN SYK Bt 8zURBNIDYFINSED (Y &2
FEAYSY G aALr y2F&aG§NN Odz dzfy RIS\2NG RSA YaAdNR Saf 253180

UA OdzLINHzZz ySOS&al N’ LISYyidNdHz I NBIEF Fdzy OGAATE S

Oy alcWEIESINBGIBSAYS F2f 2 anS/NioBdxUAEIS 8 84YS A B NB NE R
2 RSt salteléchsdiru, morun fiert. Surpopulared | € F St S RAY ONIOAZ
OF NI OFGAGS UA YARAAO®

+ SNACHAYC@N G Ay 0SSt S
1.! NE dzY S yequBlé de Nreparare a salatelor din legume fierte.
2.CaresunODSNAYy(0StS RS OFrftAGFGS | arfraSt2N
3.eYS(2RS RS 2NYI NBaieksatd SNIDANB + alftFds
Procesul tehnologic de preparare a vinegretelorSNA Yy 4GS RS OF

Vinegreta esteo varietatedesalaN RAY f SHdzY O NRNBEEINAFINBRASY (i LI
estesfeca NB UAASYGS ANBS G Sa i Sp 2 | RBedBriskian Nibiai sty oakebiza

' NE Yy A OA Zenfinftidsusifrazidy vilegiat{ ¥ S Of | = fijayhestecdiibs celBidte |
LINPRAzAS> ASTNSORMNBWRNGAR®dz dzf SA @S3Siltz LISY



Sfecla, morcovul, cartofjitoate fierte¢ se taiecubdzf STotS @S G A S UA OF &G NJ ¢

¢sola U gaN@ubei Sxi SOS| LI SNRS &S GFAS YNNXzyd o ;+F NI
ny OFT RS S I ONNzI &aSBIWSHN{FHOF LINaRBBASBES &
legumelepredi A 0 S &S I YS auin 8r&sBlirigdz& SA RNB @S DXz ). Wirgieta NT
aS LRF3GS LINBLI NI OdideBONIND S SRS F NizVIBIN Y R D ldzD §I.
aFfFGASNNET &S nYLR2R20SUWS 1Cdz RS2 N & @ AlSN & FISOERI
LI2F3GS FRNdzZ3lI YIDOighinB® 2 $SRS YHPUH2NNNRA OF yiAGNK
castraveél murah @ + Ay SANBGI &S [dole Gidperd,NeSdd NGO MHzYOdA S N
afumat,O £ I Yal NA U

Exemplede servire a vinegretelor

/ § NJde/califate

Aspectl exteriorcad ST I G N [ISoYRIONE dzN® t NP Rdza St Slaté&u A y
F2NNXN NB3IdzZE F 4N 60A LINaGNI (NI Qindeyesigic.dzlemehi2lNde NI
decor constituie 1012% din volumusalatei

| 2y a Aaglegbnyfele fiertecY 2 A T LINGENHNMAEBEDGNME O YO A @
Culoare ¢ culoareaégunelorcy | (i dzbpkcifidNfelului respectiv de legume.

Mirosul¢dS f S3dzYS LINRPIF aLISGS aldz O2yaSNIBFGSd tf NC



Gusul¢pNRB I aLIN(G =  FA Y Te dséandh @NNNR § dzi M RIS 4z g WHNE & d
f SAdzYS YdzNI (SY eldeaNiFeddo2A YA NR A LIAOI y i

5SFSO0StS OFNB LIdG aN FLINN 1 altFraS adzay

o s A

7 AL oG ySOeNSAdMAy | G e N
UANASNBE ySdzyATF2NXNT

3dzA G O A Y ANE@EmehBeduSIORITMED O2 Yy RAYSY il NB SEC
laal £ I GStS FASNIS o0A O2FLIS: t SAOANSKE N LI2
alFtFdStS O02Y0AYIlGS LG LINBT Sydl aid NUzOG dzNJ
RSTFSOGSES alfFradSt2N FLINE ny LINAYOALNf X

mai pot firemediate.

X<

S> Odz 2 e piboxidake O2

=A = =4 =4

+ SNAFTAON :Odzy2U0AYy 0SSt S
1.Descrie materiile prime principale utilizate la prepararea vinegretei.
2.CaresunRSFS OGSt S OF NB L}idegietetBNNB I £ I LINB LJ

7 AN

t NS LI NI} NB I 0aB@raiiSENANIZNNG GRM yU X S 3 dzY
/ ' NI OGSNRAGAOF 06dzOF St 2NJ NBOA UA 3Idza G NNRf 2 NJ

LYFfdzSyol o0dzONGNNARSA fG2N LIR2LRINBI AYy@Syia
O2yadzyYlF G2NAf 2NJ Idz nYo23aNODAG Ydz G a2 NauenveSy i d:
hFSNAGS ny LINR YL LiecNK S3 dza ¥SNR 0B dz &y & dAONIS IS 18]
RS LINBT SyidlNBx OFNB ySOSaAiuN FlLydSTAS o0A 2NJ

~ L om s

. dzOF 46StS NBOA UA 3JdzZAGNNARE S adzyd LINSLENNBSIGSD
{S aSNBSaoO ny a2NIAYSyYyGS Faz2NIlFraS tF nyOSLidz
I Ny RdeNBtimulal LISGAGdzE O2yadzylF G2NAE 2Ng G tzdr OINA y

modul variat de prezentare.

. dzO G S f3%zaNipudpaateRM y OF A NF @SUGAZ NRUAAZ | NRSAZ
audzy | alLISO0 BPEANINIG2NTdzidzy FAY & . dzOl deSdigérat NB O
5A3SaGA0ATAGFGSE SadsS 7T @2 Nipiepaiatha dzdS T2 NG Nz R &
{dzoadl yoStS SEGNIOGAGBS RAYy dzyStS YU {8dun A
preparatelor arone specified A 3 dza & (i LK @ifyeytii. X



v ~ ~

/ SN
J3dzZA GNNRAS 2HNY RAYA OA dzLISNDA

RGO EINSIANIANBE | YFOGSNARSA LINRKR¥YS

L.

[ I LINB LJ NI NB | aDoddadi- NINGAE {22NNI NSSAQ/A U3 dzYS UA  ORA dzLJ
LINE RdzASY NRBUAAZ OF AaGNLBSDAEZ NNRSDOIyIA2ASHI NS

A LIZNR RS ONNyIT Nz dzf SAZ YIA2ySI N Si0o

Rdiile 02 y OdzNB I T N Odz (
O2y UAydzidzZ dzAi RS @A
UA ny @AGl YAY I Beta
carotenul, luteina U licopenul sunt tre
RAYGNB &doadlydsts
detoxifierea organismului.

Alli nutrieni pe caren coniin roUile sunt:
biotinN potasiu, vitaminele B6, B8 B1,|™
GAGEFYAY Ll 93 YI3AySiTAp

CastraveteleSa 1S Odzy 2 & Odzi RNBLIG dzydzZ RAYINB O
YANI NB &6 L8z NDQdz LI (i NHzultiyafe ldg@rialdin lun@S © 8 N
f S3dzYN 2FSNN 2 O2YO0AYylFDAS dzy AON RS vy dzi N
RS G2EAYS 6AX RS OS ydzz 4N yS nYLINRA&LNGG
Jdza lidzt dzZA Rdzf OF2 | QI 80 N2 @B A NRA & dhA G NB LINB 1
NYaA2NAGS® Oy LX dza>x SA adzyd o623F0GA ny QA
[ FAGNI gSGStS O02yailiAilddzAiS 2 &adzZNEN A Y LRakSunt
RSLIR2TAGFGS Odz LINBONRSNBE ny O2l 2l fdzAo®
vitamindorC, AUA  GA Gl YAY St 2N O2YLJ) SEdzf dzA . 6. mZ
Yydzi NA G§ABS RAY OF aidNI QISYiBA adA | ¥ ING 20/0200dRNS
FAG2YdzZINRASYOA OFNB &S NBINaSaO ny OFaidN
FYGAAYFEL YE GigehNeR A 0A Yy GiAOFyOSNJ




I NRSA D2 ¥ 8K V¥ dpiedidnant

RS ydzZiNASYyliArz OF NBE

LINE @Sy ANEB I UA 0 NI
deosebire de ardeD KA f A X | dz

3 NN, ONIDAgRS | NR farkizS | 3

doar 31 de calorii.

90 LISt S LINEf legOmelrsukt: LJI

se aleg;

éé C)dzNNG NT

= =4 —a -8 —a -9

NB&aLISOiNyYyR

aS I LINBOAI TUWR 20NHI |y

asS aLlk tN &adzo dzy 29

se supun tratamentulw termig

A M A LA

LINR OS a ¢

A ~ ~

S LS o6FT N RS
0S6G4S RS YA

MaionezaS&a 4GS dzy LINB LI
Si

NEOAS RIFNJ OA LINP Rdzd|

MEA2yST I L2+ GS  FA
cocktail, sos tartar, cu usturoi etc.

/
//‘4 #




o ¢ SUb&atGYy ydziNASyoiA S
WIRS23aS80A0S  LISferintaimarishnylu
e 1;“" uman proteinele U Jamincacizi indispensabili
|[YAYSNYIES:E @AGFYAYSES
fomegao ® { LISOALFEASGGAA O
LI NS F2 1 NIOS AMYYSLy20NTIT Ay
M RS2 NBEOS ONBoiGS Sy SN
WM LIAAKAO OA F2dziN ny f
90 LISES LINBE dZONNNRAA |

7 &S FLINBOAIFT N 2NAI
7 &S LINBf dzONBF T N LINJ
7 a8 &Lk tNT
7 &S NI sdingprepaidte:n y
7 4SS LRNIA2YySFINT
9 4S8 GNI GSINBN LIS SN
tehnologic.

I F Ny S| UA  ddzadridBURic

FETAYSYGS AYLRZNILF Y

/' I NYySF FNB 2 AYLJ2N]

dzy I  Fdzy QG A2yl NB |

0

O2y i Aydzidz dzzA ONBaOqEN
AdzLISNRA 21 NN UA RS adw
90 LISt S LINBf dzONNNI A RS
tranfarga; )
LI2NOAZ2Y I NBET
d021 GSNBIF ONNJY A A
batereq cu ciocapul; ] 5
NYLNYFNBFS G20F )
as 0N GSETNS a g
procesul tehnologic.
| 2y T2 NY FA U 8aknealss fieysd
asS LINNeSUuUGaSz asS oz
AYLRZNIFYydG OF G238
SESOdziit S NBaLISOGN
AFASYAOS €t € 20dz H

=A =4 =4 -4 -4 -4




h dzN fsudit un aliment important. Oul B8
NEBLINBT AyGdRN 2 adzNBN{
proil SAY N O A da tigedmtk YOy | IS
2dzA SadS 2 adaNBN AVE
Yy dzi NA SY DA @ ‘
{S F2t24540 2dzNfEkel§
LINAGNBFT N ny nyONL|E
temperatura de 410c / & '

(s}
w»
-+
w»
O«
N
o
N
[N

Prelucrarea tuturor produselodzi A £ AT F G S G NB 6 dzA

sanitare stabilite.

AR A R

/I FNI2FAA UASNERNONY 2R St &dEste Bneain 2axidfiiie am)IS
ydzYFA RS O2F2N®

Legumeled S a2NISIT NI &S5 aNO2H®OA/ LISI 8 NHA B+ &1
F LIN UA |LX22A aS OdzNNi

Z¢
o

Eoe,

€4

[ dzNNGFGA Y2 NODNABNM WM FRASNOBISG A  rWrcokildaiiZ sam
ALINTIFTOGAT OdzNNGFGAZX ALINTfIFGA UA GNADGdzAZ FSI
aUA LINAGNI Odz 21 NBI o

/ dzZNN G I l':]i')\N)\Q/él-:{ LF dNﬁde UA 3ING dz 0 dzf 0 dzf daAinele,
semiinelesauO dzo dzf S G S

Ardeiidulcida S a LI f N nylAydS RS dziAf AT I NBI | L
nYLJNSszN Odz ééY?\Y(ﬁéﬂSqDﬁNNﬁlEK)\TﬁUZXKI 2t W




{FtFdN OSNRSIZI OSI LNetd8§ RRBE (AN G NyzR 8 BIN B |
A Of NG midildfrigdetz Ydzt GN FLIN UA LIN&G

A

5dzLIN 0y RSLINNI I NB Imurdaxstiguiredite, NN HzLI5 (B | 5B
Ny R2dzN &l dzm Y ReibidauBUSNIG R E ON® ++F NI I Y dzNI
Adzyd G201 38 &dzLX AYSy il Nk 58 Oy o NG | NBES

3t

-
g i

A

LYFt2NBa ()syu Ssus O &SN de Fylk2e TAINRNNRS I S NRA 2 NI G S,

AYyTE2NBa0OSyagt $ LA dzaANNLMzAS RS Y YIA WR&EG Svdp L y |
O2y 2 LIARN &dzy~ii N MINNG AHILSN FOASNGB2 nA G N Odz at
[ a0 NINBSHIAWS GA UA YdzNF GA adzyd & LINRESH (OREntes

dzy St S FStdzNA RS YNyOI NBI Y dzN&Pi dzNI& i 811 Pyl
G N A lrdindele felif, cubulde, paietc./ | & G N> 9SO AA (A YREzZNBAI 3/Niz

Sparanghelud S OdzNNUGNZ &S aLl t NI &S S| 28eNJyYO )
¥

FOSSIFUA FLWN® t SyiNHz édzOdediacm. G NAF GA &L N
w2 UAAf S sudNEPLBNBf LUSIGSSS € 2 OdzfE RS IwRIUAIIANIS feliidasic
suntA SNIBAGS nyiNB3IAD® w2UAAES ANNIGS &asS alLJ
Ridichiled dzy it GdzNiNLONIEG-S1 S GNAFGS FSETAA aldz &S

Depozitarea materiei prime

Materile prime €§ RSLR2TAGSIT N ny aLl GdAA rSOdiNA G &
O2NB&LMzy T Ni2FNBX aLI GAAES (NBodzA'S oAyS
ODSOAYNGFGSE LINPR@EGE 2ND>X (GSYLISNI GdzZNF R

~ ~ 7

+t SNAGHONUGAYUSE S

1.0 NBdzYSydSHI N AYLERNIFYyOGF 3dzadNNRE 2N NB
2b dzY®WVUF G SNAAES LINAYS LINRYOALN €S dziAf AT I



t NBPOSadzZ GSKy2ft23A0 RSa3dNm ININRIE RBIJ IR
UA  ORA dzLJS NDO A

D232 Ul NA dzYLJ dzii A«

D232U0FNAA &S  &aLJ €
OA NDdzf I NN UA as
D232UFNRAA LINBINGEHYI
YENAYFRNZ OIFNB &as$s

I RFdzaN &l NBzZ T KN
p YAydziSz FLR2A &as$s
se aduce DYy N f | FASI

dzY LI dzi dzZNN OS|I LI = ||
LING NHzy 2S5t &8 ©OdBN{ |
/ dz p Y NWYWNdz(it8KU LaiFdzEse|
I RFdzZaZN NRUAAES LI {
SNNIUAG &S nyO2 N1l NJ

OSI
20

gL~

a0N dz8 LXddyilLdzNIk
FTA dzYLJ dziA Odz

w2UAA dzYLJ dzi§ Odz 3

t SYGNz NPUAA asS 7T
artraN RS OSI LN

OA dzLISNDOA &l dz 2 dzN3
LISUGST LIHaadN RS o1
I NR&&A&SA GBALFGN LIS
OF LI O Oy LI NISIE A
2 | RNYOAGdzZNN LISy i)
LI NS RAY Lldzf LIN®

NS UA LIALISNI UA
AGNRLISEAO Odz YI A2y
LINB & I NN (Nddz OF $INR FIA




Ciuperci umplute

/| AdzZLISNOAES as €S
aS aSLI NN, ANt ANNR R
F'LIN OdzNENG2F NBo /

LJzG Ay &aNN} Nz &s |
Prepararea umpluturii:pA OA 2 Ndiz
OA dzLISNOA &S Y N MuA¢T
&S | Rl ddBINN O S i KIS N2 |
YNNYzy G 5 (2SONRIN=ZG N |
FYSAGSON® t Nf NN A
aS LINBal NN Odz OF U¢
Sese@Sa0 ,®6A QBORS®

I NRSA 3INJ OA dzY LX dzt

~ s oA~ oA

{S LINBINGSUGS YI i
LING NHzy 2 St d& Jaie ©Ocf | 46
NHzY Sy SaOd +F NI I &
aFNBod {S |FRIdAN Y
f S3dzySt S LINN2AGSEZ
G2Gdzt & | NRSAA a dz
200AYydziN® | NRSAA-0
ON} GAON SYIFAfFGNZ,
pe carese pune o greutate. Peste 5 z
FNRSAA @2N) FA 3l
YIEN &S adNRLISEO O
OSI LIN @SNRS oA as




Vinete tocate

+AYSGSES LINBAINGACDG
ANNGFNE &S5  Ol2NENxD@
asS a0dzNHS® airSl dz
OdzoAld RS tSYyyz as$s
NEOAAE ST RIGS LINA
nyNodz N € F-250ninyapdi
S | RIAdIZANE A dzf LIA &
S 60 o0AWESWRIOREISA)
dz Y NNJ NJ

Oc ¢ ax

Ddza G N a52Ayl ¢

/ FAGNY OSUAAZT NRUA
asS &aLJ f Nod ! NRSA dz

OA NDdzt | NNniekuO da & Save] ™

rRURS nyYORRAMNI & G )
GNNIF dzZNAf ST AN OS
firele S UGSBRSEF A S GNNJ

S INIyaSIkT N |Lddz ¥34

£ AYSY Gl NN dpune dzfdiaf |
brihza G NA I (uS OddllA G Sk
Ny FNHzYydzaSGSIFT N Odz

w2 UAA  dzY LIJ dzi
(8 R21 811
LINK Y I N {
[ | NEOAA asS GFAS

O2 Rk G/Ndz dzy OdzoA G |
FNNN | @NGNYR LIS
grosimeade aprox.0,7 OY ® : A {
scoate cu ajutorul unei linguri de ce38
CASOINBE NRBOGAS asS |®
LINBLI NI 6N tS T NJ

RS alflraiNe® tS Sf
dzY L)X dzi S { S OR&S YA

Y N NJ NI




wS3dzt A RS SGAON UA SatSGAON fI aSNBANBE o

Consumatorul esteA Y F f dzfy 0 LINA Y def aspéellyeRterior al preparatelor. Starea
SY2O0ARNE RRI& NKNF yN SadsS FYLEAFAOFGN RS A LJzNR
LINS LI NI} St 2NJ Odzft Ay NS | NB dzy NBf RS2est@a A

YySOSAAGNYR RAY LI NIGSF 06dzZONGIENRE 2N YdzZf N FI oy

PN N s A

AYOSYy Gl NI LIS OFNB Saida®? ¢ deuni N thAIdR SIeR

sunt destinate preparatele.

l £ SASNBIF RSO2NHzNA f 2 NJ aAlBA yFA NBR Arfyy (| BaizdieotuOse 4 R 9z
f

Montarea preparatelor culinare

Montarea preparatuluia S FIF OS RAFSNAGE ny Fdzy OoiaA S RS L
AAa0S8SYdzZ RS ASNWVANE &IABGNINRGS RAYT $SYEdD&O UG
platouri de diferite dimensiuni.

al GSNRAA LINAYS O6A &SYALINBLI NFYGS dziAf AT FGS LIS

Materiile prime utilizatda decorared JNS LJF NI G St 2 NJ Odzft Ayl NB { N5 o dzA
din puncul de \edere igienicea YA GF NE &N A0 N 2 @ledntBbuindBa y dz
ONBOGSNBI O2y DAY dzi o ZENRESHAOF NEYHS 6D HE NS
2LISNF OAAE 2N RS LINBE Iiicéd laMient®.A | GNJF GF YSYy St 2NJ
La decorarealdB LI NI G St 2 NJ Odzf Ay NS &S NBO2YlFyRN YL &

1. LegumeONHzRS> FASNILS &l dz O2yaSNBIGS 6f S3dzyS
&1 NI YdZNNZ YdzNF 6§S= ny 2 =oSoarte targ Gty GeffdBme J2 U

ceea ce permite r@izarea unor variante practic inepuizabile de elemente de decor.

2./ 2YRAYSY (S ocordimehtad R SilzateNFentru decorare sunt frunzele de
LING NHzy 2SSt OSNRSZ YNNINE fSdzoidSIyszs oStAyN
De asemenea, sepdt2f 2aA 02F0S RS LIALISNI &l dz LJA LISNJ

3.hdzNES dziAf AT SFET N LISYGiNHz RSO2NINB FASNISE

4. . NNy T DUERNISIYS | = O 0 GdsaBISt a dABI ik 08 A JUBFILINSND

diferite forme geometrice.

a1

L YNY @®SY LR GS dziAf AT F LISYGdNHz RSO2 NI NB LINR



6. Sosuriled S L2 G dziAf ATl LISYidNHz RSO2N} NBxX | (Ni
L2 6 dzt Odz RdzA  &Fl2dz NIILSNJAE tNONBREl dgyiy A tRESTO-2NeR dzf Y|

Tehnici de decorare a preparatelor culinare
[ NBFEfATFNBI StSYSyiGaSt2NI RS RSO2NJ (i NBXH ded 8z 3
FNFyalrd SaGdSGAO0T FN¥Y2y AT G OF F2 N)YNIdéidven@dzt 2 |
F2t28A02 O NB ud N0-1M6dinNEBsh prepardululy Pektrl Malizarea decorurilor

a8 STSOGdzSFT N 2LISNIOAA RS GNASNBIZ RSOdzLI NBZ
ddzy i ySOSal NB dzNX¥NG2FNBSfS dzadSyaAatsS oA dziAf |
1 O dzodieiit;

T GNHzAS RS Ay&adNHz¥SyiGS GNASG2FNB LISy dNHz (N.
T AYAGNHzYSydS LISy iadNHz GNA SIRBANTE RSD2NF A OGN |
7 NNT NG 2 NR

7 F2NXS LISy (iNdz RSOdzLI NBIF fS3dzySt 2NE o6NNyT S

9 LR2OR@HAzZNA O6A OLINAODIzZNA T
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-iodcy SOSal NI LISYGNHz F QUGA@GAGEGSE 3t yRSA GANRAFE
- potasiug pentru sistemul cardiovascular;
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1. reduc cantitatea d®2 f Sa i SNRBf NNdz RAy aNy3ST

2. reduc riscul de boli cardiovasculare;

o® | dz dzy NRf LI2dlIAGIAAID A (GNIZLANE: 5N (d Yoldkt ddAk Y S NID 2
n® NBRdzO AYyFElFYIOAl ny FNINRGS O6A aAGY O0NRY:
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