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Studiind acest modul, vei fi capabil ǎŇ: 

- descrii ƛƳǇƻǊǘŀƴǚŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ a ƎǳǎǘŇǊƛƭƻǊ; 

- utilizezi utilajele, ustensilele Ǔƛ ǾŜǎŜƭŀ ƞƴ ǇǊƻŎŜǎǳƭ ŘŜ ǇǊŜǇŀǊŀǊŜ ŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ a 

ƎǳǎǘŇǊƛƭƻǊΣ ǊŜǎǇŜŎǘŃƴŘ ŎŜǊƛƴǚŜƭŜ ŘŜ ǎŜŎǳǊƛǘŀǘŜ Ǔƛ ǎŇƴŇǘŀǘŜ ƞƴ ƳǳƴŎŇ;  

- prepari bucatele ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭe, respeŎǘŃƴŘ normele igienico-sanitare;  

- apreciezi ŎŀƭƛǘŀǘŜŀ ǇǊƻŘǳǎǳƭǳƛ Ŧƛƴƛǘ ƞƴ ōŀȊŀ ƛƴŘƛŎƛƭƻǊ ƻǊƎŀƴƻƭŜǇǘƛŎƛ; 

- serveǓǘƛ bucatele ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭe ƞƴ ŎƻƴŦƻǊƳƛǘŀǘŜ Ŏǳ ǊŜƎǳƭƛƭŜ ŘŜ ŜǘƛŎŇ ǒƛ ŜǎǘŜǘƛŎŇΦ 

 

LƳǇƻǊǘŀƴǚŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ ŀ ƎǳǎǘŇǊƛƭƻǊ ƞƴ ŀƭƛƳŜƴǘŀǚƛŜ 

 

 

DǳǎǘŇǊƛƭŜ (fr. ƘƻǊǎ ŘΩƻŜǳǾǊŜΣ -s; eng. appetiser, -s sau appetizer, -s) sunt preparate culinare sau 

ǇǊƻŘǳǎŜ ŀƭƛƳŜƴǘŀǊŜ ŎŀǊŜ ǎŜ ǎŜǊǾŜǎŎ ƞƴ ŎŀƴǘƛǘŇǚƛ mici Ǔƛ ƞƴ ǎƻǊǘƛƳŜƴǘŜ ǾŀǊƛŀǘŜ ƭŀ ƞƴŎŜǇǳǘǳƭ ŦƛŜŎŇrei 



ƳŜǎŜΣ ŀǾŃƴŘ ƳŜƴƛǊŜŀ ŎŀΣ ƞƳǇǊŜǳƴŇ cu bŇuturile aperitive1 ŎŜ ƭŜ ƞƴǎƻǚesc, sŇ deschidŇ apetitul 

consumatorilor. {ŜǊǾƛǊŜŀ Ǔƛ ǇǊŜȊŜƴǘŀǊŜŀ celor douŇ grupe de gustŇri όǊŜŎƛ Ǔƛ ŎŀƭŘŜύ ǎŜ ŦŀŎ ƞƴǘǊ-o 

stare sau alta (calde sau reci), dar niciodatŇ ƞƳǇǊŜǳƴŇ. GǳǎǘŇǊƛƭŜ ǎǳƴǘ ǎŜǊǾƛǘŜΣ ŘŜ ǊŜƎǳƭŇΣ ƞƴŀƛƴǘŜ 

ŘŜ Ƴŀǎŀ ŘŜ ǇǊŃƴȊΣ ŘŜ ŎƛƴŇ ǎŀǳ ƭŀ banchete. Pentru un cocktail sau un bufet suedez, unde 

ƛƴǾƛǘŀǚƛƛ ǎǘŀǳ ƞƴ ǇƛŎƛƻŀǊŜ, ŜǎǘŜ ƴŜǾƻƛŜ ŘŜ ƎǳǎǘŇǊƛ Ŏǳ ƎǊŀƳŀƧ ƳƛŎ, de 1-н ƞƳōǳŎŇǘǳǊƛ (fr. hors 

ŘΩƻŜǳǾǊŜǎ)Σ ŎŀǊŜ ǎŇ ǇƻŀǘŇ Ŧƛ ƭǳŀǘŜ ŘƛǊŜŎǘ ŘŜ ǇŜ ǇƭŀǘƻǳǊƛΦ GǳǎǘŇǊƛƭŜ ǊŜŎƛ ŀu menirea de a spori 

ǇƻŦǘŀ ŘŜ ƳŃncare, dŜ ŀŎŜŜŀ ǎŜ ǎŜǊǾŜǎŎ ƞƴŀƛƴǘŜ ŘŜ ōǳŎŀǘŜƭŜ ŘŜ ōŀȊŇΣ ƛŀǊ ǳƴŜƻǊƛ ƞƴǘǊŜ ōǳŎŀǘŜƭŜ 

calde.  

.ǳŎŀǘŜƭŜ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭŜ ǎŜ ŎƭŀǎƛŦƛŎŇ ƞƴ tartineΣ ǎŀƭŀǘŜ Ǔƛ ǾƛƴŜƎǊŜǘŜΣ ƎǳǎǘŇǊƛ Řƛƴ ƭŜƎǳƳŜΣ ǇŜǓǘŜΣ 

carne etc. Deoarece bucatele ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭŜ ǎǳƴǘ ǇǊŜǇŀǊŀǘŜ Řƛƴ ǇǊƻŘǳǎŜ ŎŀǊŜ ƴǳ ǎǳƴǘ ǳƭǘŜǊƛƻǊ 

prelucrate termic, prepararea, ornamentarea, ǇŇǎǘǊŀǊŜŀ Ǔƛ servirea ǘǊŜōǳƛŜ ŜŦŜŎǘǳŀǘŜ ƞƴ ǎǘǊƛŎǘŇ 

conformitate cu normele sanitare. DǳǎǘŇǊƛƭŜ ƛmpresionŜŀȊŇ ǇƭŇŎǳǘ ŀǇŀǊŀǘǳƭ ǎŜƴȊƻǊƛŀƭΣ 

activƛȊŜŀȊŇ sucul gastricΣ ŎƻƴǘǊƛōǳƛƴŘ ƴǳ ƴǳƳŀƛ ƭŀ ǎǘƛƳǳƭŀǊŜŀ ŀǇŜǘƛǘǳƭǳƛΣ Ŏƛ Ǔƛ ƭŀ ǇǊŜƎŇǘƛǊŜŀ 

organismului pentru consumarea Ŏǳ ǇƭŇŎŜǊŜ ŀ bucatelorΣ ǳǓǳǊŃnd digestia. 

/Ŝƭ Ƴŀƛ ŘƛŦƛŎƛƭ ŜǎǘŜ ǎŇ ŀƭŜƎi dintre numeroasele feluri de aperitive reci pe cele care vor completa 

meniul principal. Zakuski ǊǳǎŜǓǘƛΣ ŀƴǘƛǇŀǎǘƛ ƛǘŀƭƛŜƴeǓti, amuse bouche franǚuȊŜǓǘƛΣ ƳŜȊŜ ƎǊŜŎŜǓǘƛ 

Ǔƛ arabe, tapas spaniole ς toate acestea sunt ƎǳǎǘŇǊƛ ǊŜŎƛΣ ŀƭŜ ŎŇǊƻǊ ǊŜǚŜǘŜ ƭŜ ŎǳƴƻŀǓǘe orice 

ōǳŎŇǘŀǊ ƛǎŎǳǎƛǘΦ

 
1 Oƴ ƎŀǎǘǊƻƴƻƳƛŜΣ ǘŜǊƳŜƴƛƛ αƎǳǎǘŀǊŜέ Ǔƛ αŀǇŜǊƛǘƛǾέ ƴǳ ǎǳƴǘ ǎƛƴƻƴƛƳŜΦ Aperitiv ŜǎǘŜ ŜȄŎƭǳǎƛǾ ōŇǳǘǳǊŀ ǎŜǊǾƛǘŇ 
ƞƴŀƛƴǘŜ ŘŜ ƳŀǎŇΦ 



/ƭŀǎƛŦƛŎŀǊŜŀ Ǔƛ ŎŀǊŎŀǘŜǊƛǎǘƛŎŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mono- 

component 

Multi -

component 

Din legume murate Ἠi 

marinate 

Din legume, carne, 

produse din peἨte, 

pasŁre, raci  

Amestec din legume 

fierte Ἠi crude 

Din legume Ἠi fructe 

Din fructe 

VinegretŁ 

Salate Ἠi vinegrete 

Din legume crude 

Tartine 

Deschise Ċnchise 

Simple Compuse Calde 

GustŁri (canape) 

Calde (minitartine) 

Simple Compuse 

Bucate Ἠi gustŁri reci 

Bucate Ἠi gustŁri din 

legume Ἠi ciuperci 

GustŁri din ouŁ 

Bucate Ἠi gustŁri din 

carne de pasŁre 

Bucate Ἠi gustŁri din 

peἨte Ἠi fructe de 

mare 

GustŁri calde 



GustŇrile ǎǳƴǘ ǇǊŜǇŀǊŀǘŜ ŎǳƭƛƴŀǊŜ ǇǊŜȊŜƴǘŀǘŜ ƞƴ diverse forme, cǳ ŀǎǇŜŎǘ ŀǘǊŇgŇtor Ǔi volum 

mic.  

GustŇrile sunt de douŇ tipuri, Ǔi anume: gustŇri calde Ǔi gustŇri reci, acestea se deosebesc atŃt 

din punctul de vedere al servirii, cŃt Ǔi al modului de preparare. 

GustŇrile reci se ƞntalnesc, de obicei, ƞn meniurile care nu coƴǘƛƴ ǎǳǇŜΣ ŎƛƻǊōŜ ǎŀǳ ōƻǊǓuri. 

Uneori, aceastŇ regulŇ nu se respectŇΣ Ƴŀƛ ŀƭŜǎ ƞƴ ǊŜǎǘŀǳǊŀƴǘŜƭŜ Ł la carte. Gama acestor gustŇri 

este foarte variatŇ; se pot ŦŀŎŜ ƴŜƴǳƳŇrate compoziǚii Ǔi sortimente diferite, ƞn funcǚie de 

imaginaǚia Ǔi creativitatea ōǳŎŇǘarului. GǳǎǘŀǊƛƭŜ ǊŜŎƛ ŎŜǊ ƻ ǇǊŜȊŜƴǘŀǊŜ ƞngrijitŇ, un decor ƞn care 

sŇ se ǚinŇ cont de alternarea culorilor Ǔi o asezonare perfectŇ. 

GustŇrile reci au ƞn componenǚa lor alimente de origine animalŇ Ǔi vegetalŇ, bogate ƞn 

substanǚe nutritive, ƞn special proteine, lipide, vitamine, substanǚe minerale, precum Ǔi unele 

adaosuri care contribuie la ŎǊŜǓǘŜǊŜŀ ǾŀƭƻǊƛƛ ƭƻǊ ƴǳǘǊƛǘƛǾŜ Ǔi gustative. 

Se ƎŇǘŜǎŎ din alimente de origine vegetalŇ Ǔi animalŇ: produse din cereale, legume, ouŇ, 

brŃƴȊŜǘǳǊƛΣ ŎŀǊƴŜ Ǔƛ ǇǊŜǇŀǊŀǘŜ Řƛƴ ŎŀǊƴŜΣ ǎǳōǇǊƻŘǳǎŜ ŜǘŎ. 

GustŇrile calde se servesc, de obicei, la mesele de prŃnz dupŇ gustŇrile reci, fiind urmate de 

supe sau alte preparate calde. Materiile prime folosite la prepŀǊŀǊŜŀ ƎǳǎǘŇrilor calde sunt ƞƴ 

ƳŀǊŜ ǇŀǊǘŜ ŘŜ ƻǊƛƎƛƴŜ ŀƴƛƳŀƭŇ Ǔƛ Ƴŀƛ Ǉǳǚin vegetalŇΦ On funcǚie de aceastaΣ ǎŜ ŀǇǊŜŎƛŀȊŇ ŎŇ 

valoarea lor nutritivŇ este apreciabilŇ, ǚƛƴŃnd cont de componentele alimentelor utilizate. 

Procesul tehnologic folosit pentru prepararea unei gustŇri calde este ŀƭŜǎ ƞn funcǚie de 

alimentul utilizat Ǔi de reǚŜǘŇ. Cele mai frecvente metode termice de prelucrare ƞntŃlnite la 

prepararea gustŇrilor calde sunt prŇjirea, coacerea Ǔi, uneori, frigerea. 

±ŜǊƛŦƛŎŇ  ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1.  !ǊƎǳƳŜƴǘŜŀȊŇ ƛƳǇƻǊǘŀƴǚŀ ƎǳǎǘŇǊƛƭƻǊ ǊŜŎƛ ƞƴ ŀƭƛƳŜƴǘŀǚƛŜΦ 

2.  Cum se cƭŀǎƛŦƛŎŇ ōǳŎŀǘŜƭŜ Ǔƛ ƎǳǎǘŇǊƛƭŜ ǊŜŎƛ? 

3.  Cum se clasificŇ bucatele ǊŜŎƛ Řƛƴ ƭŜƎǳƳŜ Ǔƛ ciuperci. 

 

9ƭŜƳŜƴǘŜ ŀƭŜ ǘŜƴŘƛƴǚŜƭƻǊ ƳƻŘŜǊƴŜ ƞƴ ǇǊŜǇŀǊŀǊŜŀ Ǔƛ ǎŜǊǾƛǊŜŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ 

ƎǳǎǘŇǊƛƭƻǊ 

 

LƴŦƭǳŜƴסŀ ōǳŎŇǘŇǊƛŜƛ ŀƭǘƻǊ ǇƻǇƻŀǊŜΣ ƛƴǾŜƴǘƛǾƛǘŀǘŜŀ ǒƛ ŎǊŜŀǘƛǾƛǘŀǘŜŀ ōǳŎŇǘŀǊƛƭƻǊΣ ǇǊŜŎǳƳ ǒƛ 

ŎŜǊƛƴסŜƭŜ ŎƻƴǎǳƳŀǘƻǊƛƭƻǊ ŀǳ ƞƳōƻƎŇסƛǘ Ƴǳƭǘ ǎƻǊǘƛƳŜƴǘǳƭ ŘŜ ƎǳǎǘŇǊƛ ǒƛ ŀƴǘǊŜǳǊƛ ǎŜǊǾƛǘŜ ŀǎǘŇȊƛ ƞƴ 



ǊŜǎǘŀǳǊŀƴǘŜΣ ŎŀŦŜƴŜƭŜ ŜǘŎΦ hŦŜǊƛǘŜ ƞƴ ǇǊƛƳŀ ǇŀǊǘŜ ŀ ƳŜƴƛǳƭǳƛΣ ƎǳǎǘŇǊƛƭŜ ǎǳƴǘ ǇǊŜǇŀǊŀǘŜ ŎǳƭƛƴŀǊŜ 

Ŏǳ ƳƻŘ ǾŀǊƛŀǘ ŘŜ ǇǊŜȊŜƴǘŀǊŜΣ ŎŀǊŜ ƴŜŎŜǎƛǘŇ ŦŀƴǘŜȊƛŜΣ ƻǊƛƎƛƴŀƭƛǘŀǘŜ Ǔƛ ŎǊŜŀǘƛǾƛǘŀǘŜΦ  

¦ƴ ŀŎŎŜƴǘ ŘŜƻǎŜōƛǘ ǎŜ ǇǳƴŜ ǇŜ ŘŜŎƻǊŀǊŜŀ Ǔƛ ŦƻǊƳŀ ŘŜ ǇǊŜȊŜƴǘŀǊŜ ŀ ōǳŎŀǘŜƭƻǊ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ ǊŜŎƛΦ 

{Ŝ ŦƻƭƻǎŜǓǘŜ ǾŜǎŜƭŇ ŘŜ Ƴŀƛ ƳǳƭǘŜ ǘƛǇǳǊƛΥ ǾŀǎŜ ŘŜ ŎŜǊŀƳƛŎŇ Ǔƛ ƳŜǘŀƭΤ ǾŀȊŜ Řƛƴ ǎǘƛŎƭŇ όǇŜƴǘǊǳ ŦǊǳŎǘŜ 

Ǔƛ ƭŜƎǳƳŜύΣ Ǿŀse din ŎŜǊŀƳƛŎŇ ǇŜƴǘǊǳ ǎŀƭŀǘŜΣ ōƻƭǳǊƛ ŜǘŎΦ tǊƻŘǳǎŜƭŜ ƳƻƴǘŀǘŜ Ǔƛ ǎŜǊǾƛǘŜ ǘǊŜōǳƛŜ ǎŇ 

sŜ ŎƻƳōƛƴŜ ŘǳǇŇ ŦƻǊƳŇ Ǔƛ ŎǳƭƻŀǊŜΣ ǎŇ ŦƛŜ Řecorate cu sosuri potrivite, cu ǾŜǊŘŜŀǚŇ ŜǘŎΦ 

¢ŜƳǇŜǊŀǘǳǊŀ ŘŜ ǎŜǊǾƛǊŜ ŀ ƎǳǎǘŇǊƛƭƻǊ ǊŜŎƛ ƴǳ ǘǊŜōǳƛŜ ǎŇ ŘŜǇŇǓŜŀǎŎŇ мн-14 C. 

Servirea ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ ŀ ƎǳǎǘŇǊƛƭƻǊ 

.ǳŎŀǘŜƭŜ ǒƛ ƎǳǎǘŇǊƛƭŜ ǊŜŎƛ ǎŜ ǎŜǊǾŜǎŎ ƞƴ ǾŜǎŜƭŇ ŘŜ ŎŜǊŀƳƛŎŇΣ ŦŀƛŀƴǚŇΣ ǇƻǊǚŜƭŀƴΣ ŀƭǇŀŎŀ ŀǊƎƛƴǘŀǘŇΥ 

pe platouri ƞƴǘƛƴǎŜ ǎŀǳ ŜǘŀƧŀǘŜ, pe ŦŀǊŦǳǊƛƛ ƞƴǘƛƴǎŜ ƳƛƧƭƻŎƛƛ, ƞƴ salatiere, raviere2, platouri pentru 

ƳŇǎƭƛƴŜ etc. Produsele ŦƻƭƻǎƛǘŜ ƭŀ ǇǊŜǇŀǊŀǊŜŀ ōǳŎŀǘŜƭƻǊ ǘǊŜōǳƛŜ ǎŇ ǎŜ ŀǎƻǊǘŜȊŜ ŘǳǇŇ ŦƻǊƳŇ, 

ŎǳƭƻŀǊŜ ǒƛ ƎǳǎǘΦ ±ŜǎŜƭŀ ǘǊŜōǳƛŜ ǎŇ ŎƻǊŜǎǇǳƴŘŇ ŦŜƭǳƭǳƛ ŘŜ ōǳŎŀǘŜ ŘǳǇŇ ŦƻǊƳŇ ǒƛ ŘƛƳŜƴǎƛǳƴƛΦ 

h ŀǘŜƴסƛŜ ŘŜƻǎŜōƛǘŇ ǎŜ ŀŎƻǊŘŇ ŘŜŎƻǊŇǊƛƛ ōǳŎŀǘŜƭƻǊ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ ǊŜŎƛ Ǔƛ ŎŀƭŘŜΦ 9ƭŜ ǘǊŜōǳƛŜ ǎŇ ŦƛŜ 

ŘŜŎƻǊŀǘŜ ŜǎǘŜǘƛŎΣ ǎŇ ŀǘǊŀƎŇ ŀǘŜƴסƛŀ ǒƛ ǎŇ ǎǘƛƳǳƭŜȊŜ ǇƻŦǘŀ ŘŜ ƳŃƴŎŀǊŜΦ tŜƴǘǊǳ decor se folosesc 

forme de decupare (decupatoare)Σ ŎǳסƛǘŜ ǎǇŜŎƛŀƭŜΦ  

 

  

  

 
2 Ravierele ŀǳ ŦƻǊƳŇ ƻǾŀƭŇΣ ǎǳƴǘ ǳǓƻǊ ŀŘŃƴŎƛǘŜ Ǔƛ ǎǳƴǘ ŦƻƭƻǎƛǘŜ ƭŀ ǎŜǊǾƛǊŜŀ ǘǳǘǳǊƻǊ ǎƻǊǘƛƳŜƴǘŜƭƻǊ ŘŜ ǎŀƭŀǘŜ 
ŦƛŜǊǘŜΣ ŎƻŀǇǘŜΣ ƞƴ ŀǎǇƛŎΤ ŀu capacitate de 1-2-о ǇƻǊǚƛƛ ƭŀ мрлκнлл Ǝ. 



  

  

  

±ŜǊƛŦƛŎŇ ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1.  De ce este  importanǘŇ  montare  ƎǳǎǘŇǊƛƭƻǊ ƞƴ ǎǘƛƭ ƳƻŘŜǊƴ? 

2.  5ŜǎŎǊƛŜ ǾŜǎŜƭŀ ŎƻǊŜǎǇǳƴȊŇǘƻŀǊŜ ǎŜǊǾƛǊƛƛ ƎǳǎǘŇǊƛƭƻǊ Ǔƛ ōǳŎŀǘŜƭƻǊ ǊŜŎƛΦ 

  



¦ǘƛƭŀƧŜΣ ƛƴǾŜƴǘŀǊΣ ǳǎǘŜƴǎƛƭŜ Ǔƛ ǾŜǎŜƭŇ ǇŜƴǘǊǳ ǇǊŜǇŀǊŀǊŜŀ Ǔƛ ǎŜǊǾƛǊŜŀ ōǳŎŀǘŜƭƻǊ 

ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ 

 

tŜƴǘǊǳ ǇǊŜǇŀǊŀǊŜŀ Ǔƛ ǎŜǊǾƛǊŜŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ ǎŜ ǊŜŎƻƳŀƴŘŇ ŘƻǘŀǊŜŀ ƭƻŎǳǊƛƭƻǊ ŘŜ 

ƳǳƴŎŇ Ŏǳ ǳǘƛƭŀƧŜƭŜΣ ǳǎǘŜƴǎƛƭŜƭŜ Ǔƛ ǾŜǎŜƭŀ ǎǇŜŎƛŦƛŎŜ ǎŜŎǚƛŜƛ ǎŀǳ ǎŜŎǘƻǊǳƭǳƛ ŘŜ ǇǊƻŘǳŎǚƛŜ.  

 

 

 

 



 
 

 

 

  

±ŜǎŜƭŇ ǇŜƴǘǊǳ ǎŜǊǾƛǊŜ 

  



 

 

 

FormŇ ŘǊŜǇǘǳƴƎƘƛǳƭŀǊŇ: lungimea de 
25/35/50 cm, lŇǚimea de 25-30 cm, din 
ƛƴƻȄ ǎŀǳ ŀƭǇŀŎŀ ŀǊƎƛƴǘŀǘŇ. Platou pentru 
servirea ǘŀǊǘƛƴŜƭƻǊ ƞƴǘǊ-o gŀƳŇ ǾŀǊƛŀǘŇΣ a 
preparatelor cu gramaj mare. 

 

FƻǊƳŇ ovalŇ: lungimea de 25-35 cm Ǔi 

lŇǚimea de 15-20 cm, din metal. 

Platou pentru prezentarea preparatelor 

cu gramaj mic, deseori pentru tartinele 

cu ǎŜƳƛǇǊŜǇŀǊŀǘŜ Řƛƴ ǇŜǒǘŜΦ  

 

 

 

 

 

 

 

 

 

FormŇ ǊƻǘǳƴŘŇ: diametrul de circa 30 

cm, din metal. 

Platou pentru servirea tartinelor 

preparate cu diverse semipreparate. 

 

FormŇ ǊƻǘǳƴŘŇΥ ŘƛŀƳŜǘǊǳƭ de 20 cm, 

Řƛƴ ǇƻǊסŜƭŀƴΦ CŀǊŦǳǊƛŜ ƞƴǘƛƴǎŇ ƳƛƧƭƻŎƛŜ 

pentru servirea ǘŀǊǘƛƴŜƭƻǊ ƞƴ ǳƴƛǘŇסƛ ŘŜ 

ŀƭƛƳŜƴǘŀסƛŜ ŘŜ ǘƛǇ ǊŜǎǘŀǳǊŀƴǘΦ 



 

Platou etajat (platouri de ŦƻǊƳŇ 

ǊƻǘǳƴŘŇ Ŏǳ ŘƛŀƳŜǘǊul de 15 cm, 20 cm, 

25 cm) Řƛƴ ǇƻǊסŜƭŀƴΦ  

Pentru prezentarea ŎƻƴŎƻƳƛǘŜƴǘŇ ŀ mai 

multor tipuri de ƎǳǎǘŇǊƛ (sau produse de 

patiserie). 

 

FormŇ ǊƻǘǳƴŘŇΥ ŘƛŀƳŜǘǊǳƭ ол ŎƳΣ Řƛƴ 

lemn. Platou pentru servirea tartinelor.  

 

/ŜǊƛƴǚŜ ŘŜ ƻǊƎŀƴƛȊŀǊŜ ŀ ƭƻŎǳƭǳƛ ŘŜ ƳǳƴŎŇ ǇŜƴǘǊǳ ǇǊŜǇŀǊŀǊŜŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ ŀ 

ƎǳǎǘŇǊƛƭƻǊ 

 

5Ŝ ǊŜƎǳƭŇΣ ōǳŎŀǘŜƭŜ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭŜ ǎŜ ǇǊŜƎŇǘŜǎŎ ƞn secǚia bucate reci ǎŀǳ ƞƴ ǎŜŎǘƻǊǳƭ ŘŜǎǘƛƴŀǘ 

ǇŜƴǘǊǳ ōǳŎŀǘŜ Ǔƛ ƎǳǎǘŇǊƛ ǊŜŎƛΦ Oƴ ǎŜŎǚƛŀ ǊŜŎŜ, ŀǘǳƴŎƛ ŎŃƴŘ ǎŜ ƻǊƎŀƴƛȊŜŀȊŇ ǳƴ ƭƻŎ ŘŜ ƳǳƴŎŇ ǇŜƴǘǊǳ 

ǳƴ ōǳŎŇǘŀǊ, ŜǎǘŜ ŦƻŀǊǘŜ ƛƳǇƻǊǘŀƴǘΥ ƞƴŇƭǚƛƳŜŀ ǘŀǾŀƴǳƭǳƛ Řƛƴ ŎŀƳŜǊŇ ƴǳ ǘǊŜōǳƛŜ ǎŇ ŦƛŜ Ƴŀƛ ƳƛŎŇ 

ŘŜ ǘǊŜƛ ƳŜǘǊƛΣ ǇƻŘŜƭŜƭŜΣ ǇŜǊŜǚƛƛ Ǔƛ ǘŀǾŀnele trebuie acoperite cu materiale speciale pentru a le 

ƳŜƴǚƛƴŜ ŎǳǊŀǘŜ ƞƴ ƻǊƛŎŜ ƳƻƳŜƴǘΦ {ŜŎǚƛŀ ǊŜŎŜ ǘǊŜōǳƛŜ ǎŇ ŦƛŜ ŎƻƴŜŎǘŀǘŇ ƭŀ ǎƛǎǘŜƳǳƭ ŘŜ ŎŀƴŀƭƛȊŀǊŜΣ 

la ŀǇŇ ǊŜŎŜ Ǔƛ ŎŀƭŘŇΣ ƭŀ ƻ ǊŜǚŜŀ ŘŜ ŀƭƛƳŜƴǘŀǊŜ Ŏǳ ŜƴŜǊƎƛŜ ŜƭŜŎǘǊƛŎŇ ŎŀǇŀōƛƭŇ ǎŇ ǊŜȊƛǎǘŜ ƭŀ ǎŀǊŎƛƴƛ 

mari Ǔƛ ǎŇ ŦƛŜ ŜŎƘƛǇŀǘŇ Ŏǳ ǳƴ ǎƛǎǘŜƳ ŘŜ ǾŜƴǘƛƭŀǚƛŜ ǇǊƻŘǳŎǘƛǾŇΦ 5Ŝ ŀǎŜƳŜƴŜŀΣ ƛƭǳƳƛƴŀǘǳƭ ŀǊŜ ƻ 

ƳŀǊŜ ƛƳǇƻǊǘŀƴǚŇΦ tŜƴǘǊǳ ŀ ƳŜƴǚƛƴŜ ǘŜƳǇŜǊŀǘǳǊŀ ƞƴ ŎŀƳŜǊŇ ƴǳ Ƴŀƛ ƳŀǊŜ ŘŜ му C, trebuie 

instalat ǳƴ ŀǇŀǊŀǘ ŘŜ ŀŜǊ ŎƻƴŘƛǚƛƻƴŀǘΦ 



 

tŀǊǘƛŎǳƭŀǊƛǘŀǘŜŀ ŀŎŜǎǘŜƛ ǎŜŎǚƛƛ ŘŜ ǇǊƻŘǳŎǚƛŜ ŎƻƴǎǘŇ ƞƴ ŦŀǇǘǳƭ ŎŇ ǇǊƻŘǳǎŜƭŜ ǳǘƛƭƛȊŀǘŜ ǇŜƴǘǊǳ ƎŇǘƛǘ 

Ǿƛƴ ƞƴ ŎƻƴǘŀŎǘ Ŏǳ ƳŃƛƴƛƭŜ ōǳŎŇǘŇǊƛƛƭƻǊΣ Ŏǳ ƳŀǊƎƛƴƛƭŜ ǎŎǳƭŜƭƻǊ ŘŜ ǘŇƛŀǘΣ Ŏǳ ŜŎƘƛǇŀƳŜƴǘŜƭŜ ŀǳȄƛƭƛŀǊŜ 

Ǔƛ ƴǳ ǎǳƴǘ ǎǳǇǳǎŜ ǳƴǳƛ ǘǊŀǘŀƳŜƴǘ ǘŜǊƳƛŎ ǎǳǇƭƛƳŜƴǘŀǊΦ 5Ŝ ŀŎŜŜŀΣ ǇǊƛƴŎƛǇŀƭŜƭŜ ŎŜǊƛƴǚŜ ŀƭŜ ǎŜŎǚƛŜƛ 

reci sunt: 

¶ ǊŜǎǇŜŎǘŀǊŜŀ ǎǘŀƴŘŀǊŘŜƭƻǊ ǎŀƴƛǘŀǊŜ Ǔƛ ƛƎƛŜƴƛŎŜΤ 

¶ respectarea termeneƭƻǊ Ǔƛ a temperaturii de depozitare; 

¶ ŘŜƭƛƳƛǘŀǊŜŀ ȊƻƴŜƭƻǊ ǇŜƴǘǊǳ ǘŇƛŜǊŜŀ ƭŜƎǳƳŜƭƻǊ ŦƛŜǊǘŜ Ǔƛ ŎǊǳŘŜΤ 

¶ ŘŜƭƛƳƛǘŀǊŜŀ ȊƻƴŜƭƻǊ ǇŜƴǘǊǳ ǘŇƛŜǊŜŀ ǇǊƻŘǳǎŜƭƻǊ ƎŀǎǘǊƻƴƻƳƛŎŜΣ Řƛƴ ŎŀǊƴŜ Ǔƛ ǇŜǓǘŜΦ 

 



tŜƴǘǊǳ ŀ ŀǎƛƎǳǊŀ ǇǊƻŎŜǎǳƭ ǘŜƘƴƻƭƻƎƛŎ Ǔƛ ƻǊƎŀƴƛȊŀǊŜŀ ƭƻŎǳǊƛƭƻǊ ŘŜ ƳǳƴŎŇ ǇŜƴǘǊǳ ōǳŎŇǘŀǊƛΣ ǎŜŎǚƛŀ 

ǊŜŎŜ ŜǎǘŜ ŜŎƘƛǇŀǘŇ Ŏǳ ŜŎƘƛǇŀƳŜƴǘŜ ƳŜŎŀƴƛŎŜΣ ŦǊƛƎƻǊƛŦƛŎŜ Ǔƛ ŀǳȄƛƭƛŀǊŜΦ 

Oƴ ŦǳƴŎǚƛŜ ŘŜ ǇǊƻŘǳŎǘƛǾƛǘŀǘŜŀ ƞƴǘǊŜǇǊƛƴŘŜǊƛƛ, ǎŜŎǚƛŀ ǊŜŎŜ ǎŜ ŘƻǘŜŀȊŇ ŎǳΥ ƳŜǎŜΣ ƳŜǎe frigorifice, 

ŘǳƭŀǇǳǊƛ ŦǊƛƎƻǊƛŦƛŎŜΣ ŦǊƛƎƛŘŜǊŜΣ ōƻƭǳǊƛ ŘŜ ŘƛŦŜǊƛǘŜ ŘƛƳŜƴǎƛǳƴƛΣ ǎŜǘ ŘŜ ŎǳǚƛǘŜΣ ǇŀƭeǘŜ όǘƻŎŇǘƻare), 

ustensile, farfurii pentru servire. 

¶ EǎǘŜ ǇǊŜǾŇȊǳǘŇ ƻ ƭƛƴƛŜ ǘŜƘƴƻƭƻƎƛŎŇ ǇŜƴǘǊǳ ǘŇƛŜǊŜŀ ƭŜƎǳƳŜƭƻǊ ŎǊǳŘŜ Ǔƛ ŦƛŜǊǘŜ Ǔƛ ǇǊŜƎŇǘƛǊŜŀ 

salatelor din acestea. 

¶ EǎǘŜ ǇǊŜǾŇȊǳǘŇ ƻ ƭƛƴƛŜ ǘŜƘƴƻƭƻƎƛŎŇ ǇŜƴǘǊǳ ǘŇƛŜǊŜŀ ŎŇǊƴƛƛ ŦƛŜǊǘŜΣ ŀ ǇŜǓǘŜƭǳƛΣ ŀ ǇǊƻŘǳǎŜƭƻǊ 

ƎŀǎǘǊƻƴƻƳƛŎŜ Ǔƛ ǇŜƴǘǊǳ ǇǊŜǇŀǊŀǊŜŀ ōǳŎŀǘŜƭƻǊ Ǔƛ ƎǳǎǘŇǊƛƭƻǊΦ 

¶ EǎǘŜ ǇǊŜǾŇȊǳǘŇ ƻ ƭƛƴƛŜ ǘŜƘƴƻƭƻƎƛŎŇ ǇŜƴǘǊǳ ǇƻǊǚƛƻƴŀǊŜŀΣ ŘŜŎƻǊŀǊŜŀ Ǔƛ ŘƛǎǘǊƛōǳƛǊŜŀ 

bucatelor. 

¶ EǎǘŜ ǇǊŜǾŇȊǳǘŇ ƻ ƭƛƴƛŜ ǘŜƘƴƻƭƻƎƛŎŇ ǇŜƴǘǊǳ ǇǊŜƎŇǘƛǊŜŀ ŘŜǎŜǊǘǳǊƛƭƻǊ Ǔƛ ŀ ōŇǳǘǳǊƛƭƻǊΦ 

¶ O ƭƛƴƛŜ ǘŜƘƴƻƭƻƎƛŎŇ ǇŜƴǘǊǳ ƎŇǘƛǊŜŀ ŦŜƭǳǊƛƭƻǊ ŘŜ ƳŃƴŎŀǊŜ Ŏǳ ƎŜƭŀǘƛƴŇ ŜǎǘŜ ǳƴ ǇǊƻŎŜǎ ŎŀǊŜ 

ƴŜŎŜǎƛǘŇ Ƴǳƭǘ ǘƛƳǇΦ tǊƛƴ ǳǊƳŀǊŜΣ ŀŎŜǎǘŜŀ ǎǳƴǘ ǇǊŜƎŇǘƛǘŜ din timp Ǔƛ ŘŜǇƻȊƛǘŀǘŜ ƞƴ 

frigider. 

±ŜǊƛŦƛŎŇ  ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1. 5ŜǎŎǊƛŜ ƻǊƎŀƴƛȊŀǊŜŀ ƭƻŎǳƭǳƛ ŘŜ ƳǳƴŎŇ ƞƴ ǎŜŎǚƛŀ Bucate reci. 

2. LƴŘƛŎŇ ŎŜǊƛƴǚŜƭŜ ŎŜ ƴŜŎŜsiǘŇ ǎŇ ŦƛŜ ǊŜǎǇŜŎǘŀǘŜ ƞƴ ǎŜŎǚƛŀ Bucate rece. 

3. Ce tipuri ŘŜ ǾŜǎŜƭŇ ǎŜ ŦƻƭƻǎŜǓǘŜ ƭŀ ǎŜǊǾƛǊŜŀ ƎǳǎǘŇǊƛƭƻǊ ǊŜŎƛΦ 

 

/ƭŀǎƛŦƛŎŀǊŜŀ Ǔƛ ŎŀǊŀŎǘŜǊƛǎǘƛŎŀ ǎƻǊǘƛƳŜƴǘǳƭǳƛ ŘŜ ǘŀǊǘƛƴŜ 

 

Sortimentul de tartine este variatΥ ƞƴ ŀŦŀǊŇ ŘŜ ǳƴǘ, ǇŜ ǇŃiƴŜ ǎŜ Ǉǳƴ ōǳŎŇסƛ ŘŜ ŎŀǊƴŜΣ ŎŀǒŎŀǾŀƭΣ 

ǇŜǒǘŜ ŜǘŎ.Σ ŀŘŜǎŜƻǊƛ ŎƻƳōƛƴŀǘŜ Ŏǳ ŘƛŦŜǊƛǘŜ ŀƳŜǎǘŜŎǳǊƛ ŘŜ ǳƴǘΣ Ŏǳ ƭŜƎǳƳŜ ǒƛ ŀƭǘŜ ǇǊƻŘǳǎŜΦ  

Se deosebesc tarinele: deschise, ƞƴŎƘƛǎŜ Ǔƛ canape. 



  

tǊƛƳŜƭŜ ŘƻǳŇ ǘƛǇǳǊƛ ŘŜ ǘŀǊǘƛƴŜ ǎǳƴǘ ŦǊŜŎǾŜƴǘŜ ƭŀ ŘŜƧǳƴ ǎŀǳ ŎƛƴŇΣ ƭŀ ŘǊǳƳΣ iar canapeurile, 

decorate frumos, sunt servite la mese festive sau banchete.  

Tartinele deschise ǊŜǇǊŜȊƛƴǘŇ ŦŜƭƛƛ ŘŜ ǇŃine pe caǊŜ ŜǎǘŜ ŀǊŀƴƧŀǘ ǳƴ ǇǊƻŘǳǎ ǎŀǳ ŎŃteva produse 

όǘŀǊǘƛƴŇ ƳƛȄǘŇύΦ tŜƴǘǊǳ ǘŀǊǘƛƴŜƭŜ ŘŜǎŎƘƛǎŜ ǎŜ ŦƻƭƻǎŜǒǘŜ ǇŃine ŀƭōŇ ƞƴ ŦƻǊƳŇ ŘŜ ŦǊŀƴȊŜƭŇ ǒƛ ǇŃƛƴŜ 

ŘŜ ǎŜŎŀǊŇ ƞƴ ŦƻǊƳŇ ŘŜ ōŀƎƘŜǘŇΦ ¢ŀǊǘƛƴŜ ƞƴŎƘƛǎŜ όsŀƴŘǾƛǒ este format Řƛƴ ŘƻǳŇ ǎǘǊŀǘǳǊƛ ǎǳōסƛǊƛ ŘŜ 

ǇŃƛƴŜ ŘŜ ƎǊŃu cu lungimea de 7-у ŎƳ ǒƛ ƎǊƻǎƛƳŜŀ de 0,5 cm. O felie se unge cu unt alifiat, peste 

ŎŀǊŜ ǎŜ Ǉǳƴ ǇǊƻŘǳǎŜƭŜ ǘŇƛŀǘŜ ǎǳōסƛǊŜΦ {Ŝ ŀŎƻǇŜǊŇ Ŏǳ ŀ Řƻǳŀ ŦŜƭƛŜ ŘŜ ǇŃƛƴŜΦ {Ŝ Ǉǳƴ ǎǳō ǇǊŜǎŇ 

ǳǒƻŀǊŇΦ tŜƴǘǊǳ canapeuri se taie ǎŀǳ ǎŜ ŘŜŎǳǇŜŀȊŇ pŃinea de grŃǳ ŦŇǊŇ ŎƻŀƧŇ ƞƴ ŦƻǊƳŇ ŘŜ 

dreptunghi, pŇtrat, romb etc., cu lungimea sau diametrul de 3,5-4,5 mͫ. tǊƻŘǳǎǳƭ ƻōǚƛƴǳǘ ǎŜ 

ƴǳƳŜǓǘŜ ŎǊǳǘƻƴΦ !ŎŜǎǘŀ se ǇǊŇƧŜǒǘŜ ǳǒƻǊ ǇŜ ŀƳōŜƭŜ ǇŇǊסƛ ǇŃƴŇ ƭŀ ƻ ǇƻƧƎƘƛסŇ ŀǳǊƛŜΣ ǇŜ ƻ ƭŀǘǳǊŇ 

se unge cu unt, deasupra se monteŀȊŇ ŘƛǾŜǊǎŜ ǇǊƻŘǳǎŜ, ŎŀǊŜ ǎŜ ƞƳōƛƴŇ ƞƴǘǊŜ ŜƭŜ ŘǳǇŇ Ǝǳǎǘ ǒƛ 

culoare. 

Legumele mai des utilizate pentru tartine sunt roǓiile, castraveǚii, ardeii, ŦǊǳƴȊŜƭŜ ŘŜ ǎŀƭŀǘŇ 

verde, ŎŜ ǎǳƴǘ ǎǳǊǎŜ ŘŜ ǎŇǊǳǊƛ ƳƛƴŜǊŀƭŜΣ ƛƴŎƭǳǎƛǾ ŘŜ /ŀΣ CŜΣ YΣ de vitamina A Ǔi C Ǔi de alte 

componente. 

Alimentele de origine animalŇ ǎǳƴǘ ōƻƎŀǘŜ ƞƴ ǇǊƻǘŜƛƴŜ ŎƻƳǇƭŜǘŜ, ŎŀǊŜ Ŏƻƴǚƛƴ ǘƻǚi aminoacizii 

ƞƴ ŎŀƴǘƛǘŇǚƛ ŎƻǊŜǎǇǳƴȊŇtoare pentru sinteza proteinelor proprii organismului omenesc. OuŇle 

Ǔƛ ōǊŃƴȊŜǘǳǊƛƭŜ Ŏƻƴǚƛƴ ŦƻǎŦƻƭƛǇƛŘŜ Ǔƛ ǾƛǘŀƳƛƴŜƭŜ !Σ 5Σ E, B1Φ {Ŝ ŎƻƴǎǘŀǘŇ ǳƴ ǊŀǇƻǊǘ ŜŎƘƛƭƛōǊŀǘ ƞƴǘǊŜ 

ŦŀŎǘƻǊƛƛ ƴǳǘǊƛǘƛǾƛ Řƛƴ ŎƻƳǇƻƴŜƴǚŀ ŀŎŜǎǘƻǊ ƎǳǎǘŇǊƛΣ ŘŀǊ ƴǳ ŀǳ ǳƴ ŀǇƻǊǘ ƴǳǘǊƛǘƛǾ ǎǳōǎǘŀƴǚƛŀƭ ƞƴ 

organism, ƞƴǘǊǳŎŃǘ ǎǳƴǘ ǎŜǊǾƛǘŜ ƞƴ ŎŀƴǘƛǘŇǚƛ destul de mici. 

  

{!b5±L¡¦wL

CANAPEURI

TARTINE 



 

Clasificarea tartinelor (sandwich) 

 

 

 

 

 

 

 

 

 

 

 

±ŜǊƛŦƛŎŇ ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1. Cum se cƭŀǎƛŦƛŎŇ ǘŀǊǘƛƴŜƭŜ ŘǳǇŇ ƳƻŘǳƭ ŘŜ ǇǊŜǇŀǊŀǊŜ? 

2. /Ŝ ǊŜǇǊŜȊƛƴǘŇ ǘŀǊǘƛƴŜƭŜ ŘŜǎŎƘƛǎŜΚ 

3.  LƴŘƛŎŇ ƳŀǘŜǊƛƛƭŜ ǇǊƛƳŜ ǳǘƛƭƛȊŀǘŜ ƭŀ ǇǊŜǇŀǊŀǊŜŀ ǘŀǊǘƛƴŜƭƻǊΦ 

 

/ŜǊƛƴǚŜ ŘŜ ǇǊŜƎŇǘƛǊŜ ŀ ƳŀǘŜǊƛŜƛ ǇǊƛƳŜ ǇŜƴǘǊǳ ǇǊŜǇŀǊŀǊŜŀ ǘŀǊǘƛƴŜƭƻǊ 

 

Ingredientul ŘŜ ōŀȊŇ pentru tartine Ǔƛ ǎŀƴŘǾƛǓǳǊƛ ŜǎǘŜ ǇŃƛƴŜŀΦ {Ŝ ǳǘƛƭƛȊŜŀȊŇ ŀǘŃǘ ǇŃiƴŜŀ ŀƭōŇ ŘŜ 

ƎǊŃǳ, ŎŃǘ Ǔƛ ǇŃƛƴŜŀ ŘŜ ǎŜŎŀǊŇΦ {Ŝ ǊŜŎƻƳŀƴŘŇ Ŏŀ ƎǊƻǎƛƳŜŀ ŦŜƭƛƛƭƻǊ ŘŜ ǇŃƛƴŜ ǎŇ ŦƛŜ ƴǳ Ƴŀƛ mare de 

1,5 cmΣ ƛŀǊ ŦƻǊƳŀ ŘŜ ǘŇƛŜǊŜ/decupare poate fi diverǎŇΦ  

Tartine  

DupŁ temperatura de servire DupŁ modul de preparare  

ü Calde: 65  

ü Reci: 12-14  

Tartine SandviἨuri GustŁri 

ü Simple 

ü Compuse 

ü Canapeuri 

ü Hamburger 

ü Cheeseburger 

ü Hotdog 

 

ü Tartelete 

ü Volovane 

 



 

 

 

 

 

Forme de tŁiere/decupare a p©inii pentru tartine, sandviἨuri Ἠi canapeuri  

 

 

 

tŃƛƴŜŀ ǎŀǳ ŦǊŀƴȊŜƭŀ ǎŜ ŎǳǊŇǚŇ ŘŜ ŎƻŀƧŇΣ ǎŜ ǘŀƛŜ ŦŜƭƛƛ ǎǳōǚƛǊƛ ŘŜ ŘƛǾŜǊǎŜ ŦƻǊƳŜΦ CŜƭƛƛƭŜ ǎŜ ǳƴƎ cu 

unt; ŘǳǇŇ ǇǊŜŦŜǊƛƴǚŇ, se poate folosi unt condimentat. Oƴ ǳƴŜƭŜ ŎŀȊǳǊƛ, ŦŜƭƛƛƭŜ ŘŜ ǇŃƛƴŜ pot fi 

unse Ŏǳ ǳƭŜƛ ŘŜ ƳŇǎƭƛƴŜ Ǔƛ ǎŜ ǊǳƳŜƴŜǎŎ ƞƴ ǊƻƭŇΦ  

мΣрͫͣ 



  

 

Pentru prepararea canapeurilor3 ǎŜ ǳǘƛƭƛȊŜŀȊŇ, crutoane4, volovane5 Ǔƛ ǘŀǊǘelete (tarte mici), 

ŎŀǊŜ ǎŜ ǇǊŜǇŀǊŇ ƭŀ ǳƴƛǘŀǘŜŀ ŘŜ ŀƭƛƳŜƴǘŀǚƛŜ ǇǳōƭƛŎŇ sau pot fi procurate. Forma clasicŇ a 

volovanelor este cilindricŇ (diametrul de 4-5 cm), dar aluatul poate fi decupat ƞn pŇtrate, 

triunghiuri sau ovale. Forma tarteletelor ǇƻŀǘŜ Ŧƛ ǾŀǊƛŀǘŇΦ 

 
 

 
3 Canapeurile (fr. canapŞ, -sύ ǎǳƴǘ ƴƛǓǘŜ ǘŀǊǘƛƴŜ ƳƛŎƛΣ ǇŜƴǘǊǳ 1-2 ƞƳōǳŎŇǘǳǊƛΦ Un canape este un hors dΩǆǳǾǊŜ perfect 
pentru masa de sŇrbŇtoare sau o masŇ suedezŇΣ ǳƴŘŜ ǎŜǊǾŜǓǘŜ Ǔƛ Ŏŀ ŘŜŎƻǊΦ !ŎŜǎǘŜ ǘŀǊǘƛƴŜ ƳƛŎƛ Ǉƻǘ Ŧƛ ǇǊŜƎŇǘƛǘŜ Řƛƴ ƻǊƛŎŜ 
ƛƴƎǊŜŘƛŜƴǘŜ ŎŜ ǎŜ ŎƻƳōƛƴŇ ŘǳǇŇ ƎǳǎǘΦ aŀƛ ǎǳƴǘ ƴǳƳƛǘŜ amuse bouche (termen francez) sau finger food όŘƛƴ ŜƴƎƭŜȊŇ, 
ƳŃƴŎŀǊŜ ǇǊŜƎŇǘƛǘŇ ǇŜƴǘǊǳ ŀ Ŧƛ ƳŃƴŎŀǘŇ Ŏǳ ŘŜƎŜǘŜƭŜύΦ 
4 Cruton, crutoane ς felie de ǇŃƛƴŜ ŦŇǊŇ ŎƻŀƧŇΣ ǊƻǘǳƴŘŇ ǎŀǳ ǇŇǘǊŀǘŇ, ǇǊŇƧƛǘŇ ƞƴ unt, ŦƻƭƻǎƛǘŇ Ŏŀ ǎǳǇƻǊǘ ǇŜƴǘǊǳ ŀƭǘŜ 
ingrediente. 
5 Volovan, volovane (fr. vol-au-vent) sunt mici cilindre din foitaj, care se umplu (dupŇ coacere) cu diferite creme sau 
ŎƻƳǇƻȊƛǚƛƛ ŘŜ ƭŜƎǳƳŜΣ ōǊŃƴȊŜǘǳǊƛΣ ŎŀǊƴŜΣ ǇŜǓǘŜ ǎŀǳ ŦǊǳŎǘŜ ŘŜ ƳŀǊŜΦ Vol-au-vent s-ar traduce αzbor ƞƴ vŃntέ, deoarece 
ǎǳƴǘ ƴƛǓǘŜ ƎǳǎǘŇǊƛ ŦƛƴŜ Ǔƛ ǳǓƻŀǊŜΦ 



  

  

  

 

±ŜǊƛŦƛŎŇ  ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1.Descrie ǊŜƎǳƭƛƭŜ ŘŜ ǇǊŜƎŇǘƛǊŜ ŀ ǇŃƛƴƛƛ ǇŜƴǘǊǳ ǇǊŜǇŀǊŀǊŜŀ ǘŀǊǘƛƴŜƭƻǊΦ 

2.Care sunt ŎŜǊƛƴǚŜƭŜ ŘŜ ǇǊŜƎŇǘƛǊŜ ŀ ǘŀǊǘƛƴŜƭƻǊ ŎŀƴŀǇŜ? 

 

 

 



tǊƻŎŜǎǳƭ ǘŜƘƴƻƭƻƎƛŎ ŘŜ ǇǊŜǇŀǊŀǊŜ ŀ ǘŀǊǘƛƴŜƭƻǊ ŘŜǎŎƻǇŜǊƛǘŜ Ǔƛ ŀ ǎŀƴŘǾƛǓǳǊƛƭƻǊ 

 

 

Tartinele6 sunt gustŇri foarte diverse ƞƴ ŎŜ ǇǊƛǾŜǓǘŜ ŦŜƭǳƭ ŀƭƛƳŜƴǘŜƭƻǊ Ǔƛ ŀǊŀƴƧŀǊŜŀ ƭƻǊΦ {ǳƴǘ 

servite pe platouri ǎŀǳ ŦŀǊŦǳǊƛƛ ƞƴǘƛƴǎŜ.  

Pentru canapeuri ŦŜƭƛƛƭŜ ŘŜ ǇŃƛƴŜ ŘŜ ƎǊŃǳΣ Ŏǳ ŎƻŀƧŀ ǘŇƛŀǘŇΣ ǎŜ ǘŀƛŜ ǎŀǳ ǎŜ ŘŜŎǳǇŜŀȊŇ ƞƴ ŦƻǊƳŇ ŘŜ 

dreptunghi, pŇtrat, romb etc., cu lungimea sau diametrul de 3,5-4,5 ͫƳΦ tŃƛƴŜŀ ǎŜ ǇǊŇƧŜǒǘŜ 

ǳǒƻǊ ǇŜ ŀƳōŜƭŜ ǇŇǊסƛ ǇŃƴŇ ƭŀ ƻ ǇƻƧƎƘƛסŇ ŀǳǊƛŜΣ ǇŜ ƻ ƭŀǘǳǊŇ ǎŜ ǳƴƎŜ Ŏǳ ǳƴǘΣ ŘŜŀǎǳǇǊŀ ǎŜ ƳƻƴǘŜŀȊŇ 

diverse produse, care se ŀǎƻŎƛŀȊŇ ƞƴǘǊŜ ŜƭŜ ŘǳǇŇ Ǝǳǎǘ ǒƛ Ŏǳƭƻŀre. 

 

 

 
6 ¢ŀǊǘƝƴŇΣ tartine ς felie ŘŜ ǇŃƛƴŜ όǳƴǎŇ Ŏǳ ǳƴǘύ ǇŜ ŎŀǊŜ ǎŜ ǇǳƴŜ ōǊŃƴȊŇΣ ǓǳƴŎŇΣ ǎŀƭŀƳ ŜǘŎΦ 



 

Un ǎŀƴŘǾƛǓ7 este o gustare pregŇtitŇ ǇŜƴǘǊǳ ǎƛǘǳŀǚƛƛ ŎŃnd nu se poate aranja o masŇ: excursii, 

ƭŀ ǎŜǊǾƛŎƛǳΣ ƭŀ ǓŎƻŀƭŇΣ Ŏŀ ǇŀǊǘŜ ŀ ǳƴǳƛ ǇǊŃƴȊ ƞmpachetatΦ {ŀƴŘǾƛǓǳǊƛƭŜ Ǉƻǘ Ŧƛ ǾŀǊƛŀǘŜ Ǔƛ ǎǳƴǘ ǳǓƻr 

de servit. Oƴ ƎŜƴŜǊŀƭ, se pregŇtesc din 2 felii de pŃine subǚiri sau din chifle tŇƛŀǘŜ ƞn ŘƻǳŇ. Se 

ung cu unt atunci cŃnd ƞntre ele se pun alimente uscate (ǓuncŇ, salam, pastramŇ). On cazul ƞn 

care se ung cu paste, pateuri, nu se mai ung cu unt. aŀƛ Ƨƻǎ ǎǳƴǘ ǇǊŜȊŜƴǘŀǘŜ мр ǾŀǊƛŜǘŇǚƛ de 

ǎŀƴŘǾƛǓǳǊƛΣ cu indicarea ǚŇǊƛƛ ŘŜ ƻǊƛƎƛƴŜΦ 

 
7 {łƴŘǾƛǓΣ ǎŀƴŘǾƛǓuri (eng. sandwich) ς dƻǳŇ ŦŜƭƛƛ ŘŜ ǇŃƛƴŜΣ ŀǓŜȊŀǘŜ ǳƴŀ ǇŜǎǘŜ ŀƭǘŀΣ ƞƴǘǊŜ ŎŀǊŜ ǎŜ ǇǳƴŜ ǳƴ 
ŀƭƛƳŜƴǘ ǊŜŎŜ όǳƴǘΣ ǎŀƭŀƳΣ ƧŀƳōƻƴΣ ōǊŃƴȊŇ ŜǘŎΦύΦ ώVariante de scriere: sandvici, sandviciuri; ǎŜƴŘǾƛǓΣ 
ǎŜƴŘǾƛǓǳǊƛΦ]  



 

  



Procesul tehnologic de preparare include mai multe etape tehnologice, ŘǳǇŇ ŎǳƳ ŜǎǘŜ 

prezentat mai jos: 

{ŎƘŜƳŀ ǘŜƘƴƻƭƻƎƛŎŇ ŘŜ preparare ŀ ǎŀƴŘǾƛǒǳǊƛƭƻǊ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Operaǚii tehnologice pentru prepararea tartinelor calde: 

1. ǘŇierea feliilor de pŃƛƴŜ ƞƴ ŦƻǊƳŜ ŘƛŦŜǊƛǘŜΤ 

2. ŀƭƛŦƛŜǊŜŀ ǳƴǘǳƭǳƛ Ǔƛ ƞƴǘƛƴŘŜǊŜŀ ǇŜ ǇŃƛƴŜΥ 

3. tŇierea alimentelor de bazŇ de aceeaǓƛ ŦƻǊƳŇ Ǔƛ ƎǊƻǎƛƳŜ Ŏa ǇŃƛƴŜŀΤ 

4. formarea tartinelor; 

5. ǘǊŀǘŀǊŜŀ ǘŜǊƳƛŎŇ ŀ ǘŀǊǘƛƴŜƭƻǊΤ 

6. montarea Ǔi servirea. 

Alifierea 

untului 

¢ŇƛŜǊŜŀ 

pŃƛƴƛƛ ƞƴ 

felii 

tǊŜƭǳŎǊŀǊŜŀ ŜƭŜƳŜƴǘŜƭƻǊ ŘŜ ōŀȊŇΥ 

ǘŇƛŜǊŜŀ ƞƴ ŦŜƭƛƛ  

tǊŜƎŇǘƛǊŜŀ 

elementelor de decor 

OƴǘƛƴŘŜǊŜŀ ǳƴǘǳƭǳƛ ǇŜ ŦŜƭƛŀ 

de pŃine  

CƻǊƳŀǊŜŀ ǎŀƴŘǾƛǒǳǊƛƭƻǊ 

Ornarea 

Montarea Ǔƛ servirea 

Dozarea ƳŀǘŜǊƛƛƭƻǊ ǇǊƛƳŜ ǒƛ ŀǳȄƛƭƛŀǊŜΣ ōǊŃnzeturi, produse din carne, unt, 

ƭŜƎǳƳŜ ǒƛ ǇŜǒǘŜΣ ŎƻƴŘƛƳŜƴǘŜΣ ǾŜǊŘŜסǳǊƛΦ ±ŜǊƛŦƛŎŀǊŜŀ ŎŀƭƛǘŇסƛƛ 

hǇŜǊŀסƛƛ ǇǊŜƎŇǘƛǘƻŀǊŜ 



  

  

 

±ŜǊƛŦƛŎŇ ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1. Descrie ƻǇŜǊŀǚƛƛƭŜ ǇǊŜƎŇǘƛǘƻŀǊŜ ǇŜƴǘǊǳ prepararea ǎŀƴŘǾƛǓurilor. 

2.  Descrie regulile de preparare a tartinelor deschise. 

3. Ce ƳŜǘƻŘŜ ŘŜ ƻǊƴŀǊŜ Ǔƛ ǎŜǊǾƛǊŜ ŀ ǘŀǊǘƛƴŜƭƻǊ cǳƴƻǓǘƛΚ 

4. 9ƴǳƳŜǊŇ ƻǇŜǊŀǚƛƛƭŜ ŘŜ ǇǊŜƎŇǘƛǊŜ ŀ ǘŀǊǘƛƴŜƭƻǊ ŎŀƭŘŜΦ 

 

/ƭŀǎƛŦƛŎŀǊŜŀ Ǔƛ ŎŀǊŀŎǘŜǊƛǎǘƛŎŀ ǎƻǊǘƛƳŜƴǘǳƭǳƛ de salate 
 

 
Salatele8 ƞƴǎŜŀƳƴŇ ǎŇƴŇǘŀǘŜ ǒƛ ǇƭŇŎŜǊŜΥ ǘŜȄǘǳǊŀΣ ƳƛǊƻǎǳƭ ǒƛ ŎǳƭƻǊƛƭŜ ƴŜ ƛƴŎƛǘŇ ǘƻŀǘŜ ǎƛƳסǳǊƛƭŜΣ ƛŀǊ ŘŜ 

ƳǳƭǘŜ ƻǊƛ ƴŜ ƻŦŜǊŇ ǒƛ ƻ ǎŜƴȊŀסƛŜ ǊŇŎƻǊƻŀǎŇΦ {ŀƭŀǘŜƭŜ ǎǳƴǘ ǇǊŜŦŜǊŀǘŜ ǒƛ ŘŜ ŎŇǘǊŜ ŎƻǇƛƛΣ ŘŜŎƛ ǎǳƴǘ ƻ 

ŀƭǘŜǊƴŀǘƛǾŇ ǇŜǊŦŜŎǘŇ ŘŀŎŀ ŀŎŜǒǘƛŀ ƴǳ ǾƻǊ ǎŇ ŎƻƴǎǳƳŜ ƭŜƎǳƳŜ ŀƭǘŦel. Salatele pot furniza 

ƻǊƎŀƴƛǎƳǳƭǳƛ ƻ ƎŀƳŇ ǾŀǊƛŀǘŇ ŘŜ vitamineΣ ƴǳǘǊƛŜƴסƛ ǒƛ ŀƴǘƛƻȄƛŘŀƴסƛ, sunt preparate culinare care 

ƞƴǎƻסŜǎŎΣ ŘŜ ǊŜƎǳƭŇΣ ǇǊŜǇŀǊŀǘŜle ŘŜ ōŀȊŇ ǎŀǳ ǎŜ ǎŜǊǾŜǎŎ Ŏŀ ƛƴǘǊŀǊŜ ƞƴ ƳŜƴƛǳ. 

Au un rol deosebit deoarece se ŎŀǊŀŎǘŜǊƛȊŜŀȊŇ ǇǊƛƴΥ 

- Ŏƻƴסƛƴǳǘ ǊƛŘƛŎŀǘ ŘŜ ǎǳōǎǘŀƴסŜ ƳƛƴŜǊŀƭŜΣ ǾƛǘŀƳƛƴŜ ǇǊƻǾŜƴƛǘŜ Řƛƴ ƭŜƎǳƳŜƭŜ ŦƻƭƻǎƛǘŜ ƭŀ ǇǊŜǇŀǊŀǊŜΤ 

 
8 {ŀƭŀǘŇ, salate ς pǊŜǇŀǊŀǘ ŎǳƭƛƴŀǊ ŦŇŎǳǘ Řƛƴ ƭŜƎǳƳŜ ŦƛŜǊǘŜ ǎŀǳ ŎǊǳŘŜΣ ŀǎŜȊƻƴŀǘ Ŏǳ ŘǊŜǎǎƛƴƎΣ ŎŀǊŜ ǎŜ ǎŜǊǾŜǓǘŜ 
Ŏŀ ƎǳǎǘŀǊŜ ǎŀǳ ƎŀǊƴƛǘǳǊŇΦ 



- ǾŀƭƻŀǊŜ ŜƴŜǊƎŜǘƛŎŇ ǊŜŘǳǎŇΤ 

- ŀǎǇŜŎǘ ǒƛ ŎƻƭƻǊƛǘ ǾƛǳΣ ǎǘƛƳǳƭŃƴŘ apetitul; 

- ŘƛƎŜǎǘƛōƛƭƛǘŀǘŜ ǳǒƻŀǊŇΣ ŘŀǘƻǊƛǘŇ Ŏƻƴסƛƴǳǘǳƭǳƛ ŘŜ ŎŜƭǳƭƻȊŇ Řƛƴ ŎƻƳǇƻȊƛסƛŜΣ ŦŀǾƻǊƛȊŃƴŘ ǒƛ ŘƛƎŜǎǘƛŀ 

preparatelor din meniu. 

Salatele ǎǳƴǘ ƭŀǊƎ ǊŇǎǇŃƴŘƛǘŜ ƞƴ ŘƛŦŜǊƛǘŜ ōǳŎŇǘŇǊƛƛ ƴŀǚƛƻƴŀƭŜΦ 9ƭŜ ǎŜ ǎŜǊǾŜǎŎ ƞƴ ŎŀƭƛǘŀǘŜ ŘŜ gustare sau 

de ƎŀǊƴƛǘǳǊŇ ƭŀ felurile principaleΦ {ŀƭŀǘŜƭŜ ǎŜ ǇǊŜƎŇǘŜǎŎ din legume, ŦǊǳŎǘŜΣ ǇŜǓǘŜΣ ƻǳŇΣ ŎŀǊƴŜ ŜǘŎΦ 

LƳǇƻǊǘŀƴǚŀ ǎŀƭŀǘŜƭƻǊ: 

¶ Ŏƻƴסƛƴǳǘ ǊƛŘƛŎŀǘ ŘŜ ǾƛǘŀƳƛƴŜle C, B, K, PP etc., ǎǳōǎǘŀƴסŜ ƳƛƴŜǊŀƭŜ Ǔƛ ŀƭǘŜ ǎǳōǎǘŀƴǚŜ ƴǳǘǊƛǘƛǾŜ 

όƞƴŘŜƻǎŜōƛ ƭŀ ǎŀƭŀǘŜƭŜ ǇǊŜƎŇǘƛǘŜ din legume proaspete); 

¶ ǾŀƭƻŀǊŜ ŎŀƭƻǊƛŎŇ ǊŜŘǳǎŇΤ 

¶ ŀǎǇŜŎǘ ǒƛ ŎƻƭƻǊƛǘ ǇƭŇŎǳǘΣ ŀǇŜǘƛǎŀƴǘΣ ǎǘƛƳǳƭŃƴŘ apetitul; 

¶ ŘƛƎŜǎǘƛōƛƭƛǘŀǘŜ ǳǒƻŀǊŇΣ ŘŀǘƻǊƛǘŇ Ŏƻƴסƛƴǳǘǳƭǳƛ ŘŜ ŎŜƭǳƭƻȊŇ Řƛƴ ŎƻƳǇƻȊƛסƛŜΣ ŦŀǾƻǊƛȊŃƴŘ ǒƛ 

digestia preparatelor din meniu. 

  

{ŀƭŀǘŜƭŜ ǎŜ ƞƳǇŇǊǘ ƞƴ ŘƻǳŇ ƎǊǳǇŜ: 

a) ǎŀƭŀǘŜ Řƛƴ ŎǊǳŘƛǘŇסƛ όǎŀƭŀǘŇΣ ŎŀǎǘǊŀǾŜסƛ ǒƛ Ǌƻǒƛƛ ǇǊƻŀǎǇŜǘŜΣ סŜƭƛƴŇύ ǒƛ ŦǊǳŎǘŜΤ ŀŎŜǎǘŜ ǎŀƭŀǘŜ ǎŜ 
ǎŜǊǾŜǎŎ ƭŀ ōǳŎŀǘŜ Řƛƴ ŎŀǊƴŜ ŦƛŀǊǘŇ ǒƛ ǇǊŇƧƛǘŇΣ ŎŀǊƴŜ ŘŜ ǇŀǎŇǊŜ ǒƛ ǇŜǒǘŜ; 

   

b) ǎŀƭŀǘŜ Řƛƴ ƭŜƎǳƳŜ ŎǊǳŘŜ ǒƛ ŦƛŜǊǘŜ όƳƻǊŎƻǾΣ ǎŦŜŎƭŇΣ ǊƛŘƛŎƘŜΣ ŎŀǊǘƻŦƛΣ ŎƻƴƻǇƛŘŇΣ ǎǇŀǊŀƴƎƘŜƭΣ 
ƳŀȊŇǊŜ ǾŜǊŘŜΣ ōƻō ŜǘŎ.) cu carne fiŀǊǘŇ ǎŀǳ ǇǊŇƧƛǘŇ, carne ŘŜ ǾƛסŜƭΣ ƻǾƛƴŇΣ ǇŀǎŇǊŜΣ ǾŃnat, ƻǳŇ 
ŦƛŜǊǘŜΣ ŎǊŀōƛΣ ǊŀŎƛΦ !ŎŜǎǘŜ ǎŀƭŀǘŜ ǎŜ ǎŜǊǾŜǎŎ ƭŀ ƞƴŎŜǇǳǘǳƭ ǇǊŃƴȊǳƭǳƛ ǒƛ al cinei. 



   

/ŀƭƛǘŇסƛƭŜ ƎǳǎǘŀǘƛǾŜ ŀƭŜ ǎŀƭŀǘŜƭƻǊ ŘŜǇƛƴŘ ƞƴ ƳŀǊŜ ƳŇǎǳǊŇ de dressing9. Se servesc ƞƴ ǎŀƭŀǘƛŜǊŇ ǎŀǳ ǇŜ 

ǇƭŀǘƻǳΦ {Ŝ ŦƻƭƻǎŜǎŎ ŘƻǳŇ ƳŜǘƻŘŜ ŘŜ ǇǊŜȊŜƴǘŀǊŜ ŀ ǎŀƭŀǘŜƭƻǊΥ 

- metoda I: ingredientele ǊŇŎƛǘŜΣ ŎŀǊŜ ƞƴǘǊŇ ƞƴ ŎƻƳǇƻƴŜƴסŀ ǎŀƭŀǘŜƛΣ ǎŜ ŀƳŜǎǘŜŎŇ, se dreg cu 

dressing. Salata se pune ƳƻǾƛƭƛסŇ ƞƴ ǎŀƭŀǘƛŜǊŇ ǇŜ ŦǊǳƴȊŜ ŘŜ ǎŀƭŀǘŇΣ ŀǇƻƛ ǎŜ ŘŜŎƻǊŜŀȊŇ; 

- metoda II: lŀ ƳƛƧƭƻŎǳƭ Ǉƭŀǘƻǳƭǳƛ ǎŜ ŀǊŀƴƧŜŀȊŇ ƳƻǾƛƭƛסŇ ƻ ǇŀǊǘŜ Řƛƴ ƭŜƎǳƳŜƭŜ ŀƳŜǎǘŜŎŀǘŜ ǒƛ 

drese. Restul ingredientelor ǎŜ ǇƭŀǎŜŀȊŇ αōǳŎƘŜסŜƭŜέ ƞƴ ƧǳǊǳƭ ƳƻǾƛƭƛסŜƛΦ /ŜƴǘǊǳl ƳƻǾƛƭƛסŜƛ ǎŜ 

ƞƳǇƻŘƻōŜǒǘŜ Ŏǳ ŘƛǾŜǊǎŜ ǇǊƻŘǳǎŜΦ 

Salatele se ƻǊƴŜŀȊŇ Ŏǳ ŀŎŜƭŜŀǒƛ ǇǊƻŘǳǎŜ ŎŀǊŜ 

ƞƴǘǊŇ ƞƴ ŎƻƳǇƻƴŜƴסŀ lor: ŦŜƭƛƛ ŘŜ ƳŇǊΣ 

ŎŀǎǘǊŀǾŜǘŜΣ ƳƻǊŎƻǾΣ Ǌƻǒƛƛ ǒƛ ƻǳŇΣ ōǳŎŇסƛ ŘŜ 

ǎƻƳƻƴΣ ŦǊǳƴȊŜ ŘŜ ǎŀƭŀǘŇΣ ǘŇƛŀǘŜ ŦǊǳƳƻǎΣ 

ŎŇǇǒǳƴŇΣ ǾƛǒƛƴŇΣ ǇƻŀƳŇΦ 

Elementele de decor se ŀǓŀȊŇ simetric sau 

ŦƻǊƳŜŀȊŇ ǳƴ ornament ŘŜ ŘƛŦŜǊƛǘŜ ƴǳŀƴסŜΦ 

OƴŎƘŜƛŜ ŘŜŎƻǊǳƭ ŦǊǳƴȊŜƭŜ ŘŜ ǎŀƭŀǘŇ ǎŀǳ ŘŜ סŜƭƛƴŇ, ǇƭŀǎŀǘŜ ƞƴ ŎŜƴǘǊǳƭ ƳƻǾƛƭƛסŜƛΦ {ŀƭŀǘŜƭŜΣ ŘŜ ǊŜƎǳƭŇΣ ǎŜ 

serveǎŎ ǊŜŎƛΦ {Ŝ ǇŇǎǘǊŜŀȊŇ ƭŀ ǊŜŎŜ ǇŃƴŇ ƭŀ ǎŜǊǾƛǊŜΦ 

Clasificarea salatelor: 

a) ƞƴ ŦǳƴŎǚƛŜ ŘŜ ǇǊƻŎŜǎǳƭ ǘŜƘƴƻƭƻƎƛŎ a care sunt supuse ingredientele,salatele sunt: 

ü salate din legume crude; 

ü salate din legume fierte; 

ü salate din legume coapte; 

ü salate combinate. 

b) ƞn ŦǳƴŎǚƛŜ ŘŜ ƴǳƳŇǊǳƭ de ingrediente, salatele pot fi: 

V salate simple (dintr-un singur ingredient); 

V salate compuse (din douŇ sau mai multe ingrediente). 

 
9 Dressing (eng. salad dressing) ς sƻǎ ǊŜŎŜ ǇŜ ōŀȊŇ ŘŜ ǾƛƴŜƎǊŜǘŇ όƻǚŜǘΣ ǳƭŜƛΣ ǎŀǊŜΣ ǇƛǇŜǊύ ǎŀǳ ƳŀƛƻƴŜȊŇΣ Ŧƻƭƻǎƛǘ 
pentru asezonarea salatelor. 



 
Clasificarea salatelor  

 

Salate din legume crude: 

- {ŀƭŀǘŇ ǾŜǊŘŜ 

- {ŀƭŀǘŇ ŘŜ ǊƻǓƛƛ 

- {ŀƭŀǘŇ ŘŜ ŎŀǎǘǊŀǾŜǚƛ 

- {ŀƭŀǘŇ ŘŜ ǾŀǊȊŇ ŀƭōŇ 

- {ŀƭŀǘŇ ŘŜ ǾŀǊȊŇ ǊƻǓƛŜ 

- {ŀƭŀǘŇ de andive 

- {ŀƭŀǘŇ ŘŜ ŎǊǳŘƛǘŇǚƛ Ŏǳ ōǊŃƴȊŇ ǘŜƭŜƳŜŀ 

  

  

 
Salate din legume fierte: 

- {ŀƭŀǘŇ ŘŜ ŎƻƴƻǇƛŘŇ 

- {ŀƭŀǘŇ ŘŜ ŦŀǎƻƭŜ ǾŜǊŘŜ 

- {ŀƭŀǘŇ ŘŜ ŦŀǎƻƭŜ ŀƭōŇ 

- {ŀƭŀǘŇ ŘŜ ǎǇŀǊŀƴƎƘŜƭ 

- {ŀƭŀǘŇ ŘŜ ŘƻǾƭŜŎŜƛ  

 

  

 

 

  

 
Salate din legume coapte 

- {ŀƭŀǘŇ ŘŜ ŀǊŘŜƛ ŎƻǇǚƛ 

- {ŀƭŀǘŇ ŘŜ ǎŦŜŎƭŇ ǊƻǓƛŜ 

- {ŀƭŀǘŇ ŘŜ ǾƛƴŜǘŜ 

 
  



  

 
Salate combinate 

- {ŀƭŀǘŇ ƻǊƛŜƴǘŀƭŇ όŘŜ ǇǊƛƳŇǾŀǊŇΣ ǾŀǊŇΣ 

ƛŀǊƴŇύ 

- {ŀƭŀǘŇ ǊǳǎŜŀǎŎŇ όŁ la russe) 

- {ŀƭŀǘŇ ŦǊŀƴŎŜȊŇ 

- {ŀƭŀǘŇ ƛǘŀƭƛŀƴŇ  

- {ŀƭŀǘŇ ōǳƭƎŇreascŇ 

- {ŀƭŀǘŇ tǊŀƎŀ 

- {ŀƭŀǘŇ ŘŜ ōƻŜǳŦ 

 

  

 

CŜǊƛƴǚŜ ŘŜ ŎŀƭƛǘŀǘŜ ǇŜƴǘǊǳ ǎŀƭŀǘŜ 
Salatele trebuie sŇ ŦƛŜ ǇǊƻŀǎǇŇǘ ǇǊŜƎŇǘƛǘŜΣ Ŏŀ ǎŇ ƴǳ-Ǔƛ schimbe aspectul prin oxidare. Legumele 

trebuie sŇ ŦƛŜ ōƛƴŜ ŦƛŜǊǘŜ ǎŀǳ ŎƻŀǇǘŜ Ǔƛ ǎŇ-Ǔƛ ǇŇǎǘǊŜȊŜ ŦƻǊƳŀ ŘŀǘŇ ǇǊƛƴ ǘŀƛŜǊŜΦ {Ň ǎŜ ŘƛǎǘƛƴƎŇ ǘƻŀǘŜ 

componentele prevŇȊǳǘŜ ŘŜ ǊŜǚŜǘŇΦ DǳǎǘǳƭΣ ƳƛǊƻǎǳƭΣ ŀǊƻƳŀ ǎŇ fie specifice alimentelor folosite, 

condimentarea sŇ fie ǇƻǘǊƛǾƛǘŇΦ {ǘǊǳŎǘǳǊŀ ǎŀƭŀǘŜƭƻǊ ǎŇ ǎŜ ŀǎƻŎƛŜȊŜ Ŏǳ ǇǊŜǇŀǊŀǘǳƭ ǇŜ ƭŃƴƎŇ ŎŀǊŜ ǎǳƴǘ 

ǎŜǊǾƛǘŜΣ ŀǎƛƎǳǊŃƴŘ ƴǳ ƴǳƳŀƛ ŀǊƳƻƴƛŀ ŎǳƭƻǊƛƭƻǊ, ci Ǔƛ ƻ ōǳƴŇ digestibilitate. Armonizarea culorilor, 

diferite decoruriΣ ǇŜ ŎŃǘ ŘŜ ǎƛƳǇƭŜΣ ǇŜ ŀǘŃǘ ŘŜ ŀǘǊŇƎŇǘƻŀǊŜΣ ŎƻƴǘǊƛōǳƛŜ ƴǳ ƴǳƳŀƛ ƭŀ ridicarea valorii 

ƴǳǘǊƛǘƛǾŜΣ Ŏƛ Ǔƛ ƭŀ ŘŜǎŎƘƛŘŜǊŜŀ ŀǇŜǘƛǘǳƭǳƛΦ 

Defecte, cauze, remedieri 

5ŜŦŜŎǘŜƭŜ ŎŀǊŜ Ǉƻǘ ǎŇ ŀǇŀǊŇ ƭŀ ǎŀƭŀǘŜ ǎǳƴǘΥ 

× aspect necorespunzŇtor όƭŜƎǳƳŜ ǾŜǓǘŜŘŜΣ ŎǳƭƻŀǊŜ Ǔƛ ŎƻƴǎƛǎǘŜƴǚŇ modificate prin oxidare);  

× Ǝǳǎǘ Ǔƛ miros nespecific, gust fermentat, amar, condimentare excesivŇΦ 

La salatele ŦƛŜǊǘŜ Ǔƛ ŎƻŀǇǘŜ, ƭŜƎǳƳŜƭŜ Ǉƻǘ ŀǾŜŀ ŎƻƴǎƛǎǘŜƴǚŇ tare sau ǎŦŇǊŃƳƛŎƛƻŀǎŇ. Salatele 

combinate pot prezenta o ǎǘǊǳŎǘǳǊŇ ƴŜƻƳƻƎŜƴŇΦ 5ŜŦŜŎǘŜƭŜ ǎŀƭŀǘŜƭƻǊ ǎŜ ŘŀǘƻǊŜŀȊŇ ƞƴ ǇǊƛƴŎƛǇŀƭ 

ƴŜǊŜǎǇŜŎǘŇǊƛƛ ǇǊƻŎŜǎǳƭǳƛ ǘŜƘƴƻƭƻƎƛŎ Ǔƛ ƴǳ Ƴŀƛ Ǉƻǘ Ŧƛ ǊŜƳŜŘƛŀǘŜΦ 

TǊŀƴǎŦƻǊƳŇǊƛ ŎŀǊŜ ŀǳ ƭƻŎ ƞƴ ǘƛƳǇǳƭ ǇǊŜƎŇǘƛǊƛƛ ǎŀƭŀǘŜƭƻǊ 



Oƴ ǘƛƳǇǳƭ ǇǊŜƎŇǘƛǊƛƛ ǇǊƛƳŀǊŜ ŀ ƭŜƎǳƳŜƭƻǊ ŀǳ ƭƻŎ ǇƛŜǊŘŜǊƛ ŎŀƴǘƛǘŀǘƛǾŜ ǇǊƛƴ ƞƴŘŜǇŇǊǘŀǊŜŀ ǇŇǊǚƛƭƻǊ 

ƴŜŎƻƳŜǎǘƛōƛƭŜ Ǔƛ ǇƛŜǊŘŜǊƛ ŀƭŜ ŎƻƳǇƻƴŜƴǘŜƭƻǊ ŎƘƛƳƛŎŜ όǾƛǘŀƳƛƴŜΣ ǎŇǊǳǊƛ ƳƛƴŜǊŀƭŜύ ǇǊƛƴ 

ƴŜǊŜǎǇŜŎǘŀǊŜŀ ŎŜǊƛƴǚŜƭƻǊ ŘŜ ǇǊŜƭǳŎǊŀǊŜ ŎƻǊŜǎǇǳƴȊŀǘƻŀǊŜΦ Oƴ ǘƛƳǇǳƭ ǇǊŜƭǳŎǊŇǊƛƛ ǘŜǊƳƛŎŜ ŀǳ ƭƻŎ 

transformŇǊƛ ŦƛȊƛŎŜ Ǔƛ ŎƘƛƳƛŎŜ ŎŀǊŜ ƛƴŦƭǳŜƴǚŜŀȊŇ 

ǎǘǊǳŎǘǳǊŀΣ Ǝǳǎǘǳƭ Ǔƛ ŘƛƎŜǎǘƛōilitatea 

preparatului. Astfel, ŎŜƭǳƭƻȊŀ Ǔƛ ǎǳōǎǘŀƴǚŜƭŜ 

ǇŜŎǘƛŎŜ ǎŜ ƞƴƳƻŀƛŜΣ proteinele se coaguleazŇ Ǔƛ 

forƳŜŀȊŇ ƻ ŎǊǳǎǘŇ protectoare, glucidele se 

ŎŀǊŀƳŜƭƛȊŜŀȊŇΦ Oƴ ǘƛƳǇǳƭ ŦƛŜǊōŜǊƛƛ unele legume 

cedeazŇ ŀǇŀΣ ǇƛŜǊȊŃƴŘ Řƛƴ ƎǊŜǳǘŀǘŜΣ ŀƭǘŜƭŜ 

absorb apŇ ŘŀǘƻǊƛǘŇ ŀƳƛŘƻƴǳƭǳƛ Ǔƛ ƞǓƛ ƳŇǊŜǎŎ 

ǾƻƭǳƳǳƭ Ǔƛ ƎǊŜǳǘŀǘŜŀΦ 5Ŝ ŀǎŜƳŜƴŜŀΣ 

ǾƛǘŀƳƛƴŜƭŜ Ǔƛ ǎǳōǎǘŀƴǚŜƭŜ ƳƛƴŜǊŀƭŜ se pierd cu 

ǳǓǳǊƛƴǚŇ ǇǊƛƴ ƻȄƛŘŀǊŜ Ǔƛ ŘŜƎǊŀŘŀǊŜΣ ŎŜŜŀ ŎŜ 

impune completarea lor cu legume proaspete pentru decor. 

±ŜǊƛŦƛŎŇ ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1. Care este rolul ǎŀƭŀǘŜƭƻǊ ƞƴ ŀƭƛƳŜƴǘŀǚƛŀ ƻƳǳƭǳƛ? 

2. /ƭŀǎƛŦƛŎŇ ǎŀƭŀǘŜƭŜ ŘǳǇŇ ƳŜǘƻŘŀ ǇǊŜǇŀǊŇǊƛƛ. 

3. Care reguli trebuie repectate la prepararea salatelor combinate. 

Norme igienico-sanitare respectate la prepararea salatelor 

× tŜǊƛƻŘƛŎΣ ŀƴƎŀƧŀǚƛƛ ǾƻǊ Ŧƛ ǎǳǇǳǓƛ ǳƴƻǊ ŎƻƴǘǊƻŀƭŜ ƳŜŘƛŎŀƭŜ ŎŜ ŎƻƴŦƛǊƳŇ ǎǘŀǊŜŀ ŘŜ 

ǎŇƴŇǘŀǘŜΣ ǇŜƴǘǊǳ ŀ ŜǾƛǘŀ ǘǊŀƴǎƳƛǘŜǊŜŀ ŀƴǳƳƛǘƻǊ ōƻƭƛ όŦƛǓŀ ƳŜŘƛŎŀƭŇύ. 

× !ƴƎŀƧŀǚƛƛ ǾƻǊ ǊŜǎǇŜŎǘŀ ǊŜƎǳƭƛƭŜ ŘŜ ƛƎƛŜƴŀ ǇŜǊǎƻƴŀƭŇ: uniŦƻǊƳŀ ƛƴŘƛǾƛŘǳŀƭŇ ǘǊŜōǳƛŜ ǎŇ fie 

ŎǳǊŀǘŇ Ǔƛ ƞƳōǊŇŎŀǘŇ ŎƻǊŜŎǘΣ ƳŃƛƴiƭŜ ǎŜ ǎǇŀƭŇ ǇŃƴŇ ƭŀ ŎƻǘΣ ǇŇǊǳƭ ǎŜ ŀǎŎǳƴŘŜ ǎǳō ōƻƴŜǘŇ; se 

ƛƴǘŜǊȊƛŎŜ ƞƴŎƘŜƛŜǊŜŀ uniformei cu ace ŘŜ ǎƛƎǳǊŀƴǚŇΣ ƞƴ ōǳȊǳƴŀǊŜ ƴǳ se ǚƛƴ ƻōƛŜŎǘŜ ŀǎŎǳǚƛǘŜ 

ǎŀǳ ŘŜ ǎǘƛŎƭŇ; ƞƳōǊŇŎŇƳƛƴǘŜŀ ǇŜǊǎƻƴŀƭŇ ǎŜ ƭŀǎŇ ƞƴ ŘǳƭŀǇ.  

× Se vŜǊƛŦƛŎŇ ŘŀŎŇ ŦǳƴŎǚƛƻƴŜŀȊŇ ǳǘƛƭŀƧǳƭ ŘŜ ƭŀ ƭƻŎǳƭ ŘŜ ƳǳƴŎŇ. Oƴ Ŏŀz de defecte, se ŀƴǳƴǚŇ 

ƛƳŜŘƛŀǘ ŀŘƳƛƴƛǎǘǊŀǚƛŀ pentru ƞƴƭŇǘǳǊŀǊŜŀ defectelor. 

× aŜƴǚƛƴŜǊŜŀ igienei la ƭƻŎǳƭ ŘŜ ƳǳƴŎŇ όŘǳǇŇ ŦƛŜŎŀǊŜ ǇǊƻŎŜǎ ǘǊŜōǳƛŜ ǎŇ ŦŀŎŜƳ ŎǳǊŀǘ ǇŜƴǘǊǳ ŀ 

preveni contaminarea ƞƴŎǊǳŎƛǓŀǘŇ ŀ produselor). 

× Oƴ ǎŜŎǚƛŀ ǊŜŎŜΣ ǎŜ ǊŜŎƻƳŀƴŘŇ de lucrat ƞƴ ƳŇƴǳǓƛ ǎǘŜǊƛƭŜ όǇǊƻŘǳǎŜƭŜ ǳǘƛƭƛȊŀǘŜ ǇŜƴǘǊǳ ƎŇǘƛǘ Ǿƛƴ 

ƞƴ ŎƻƴǘŀŎǘ Ŏǳ ƳŃƛƴƛƭŜ ōǳŎŇǘarilorΣ Ŏǳ ƳŀǊƎƛƴƛƭŜ ǎŎǳƭŜƭƻǊ ŘŜ ǘŇƛŀǘΣ Ŏǳ ŜŎƘƛǇŀƳŜƴǘŜƭŜ ŀǳȄƛƭƛŀǊŜ 

Ǔƛ ƴǳ ǎǳƴǘ ǎǳǇǳǎŜ ǳƴǳƛ ǘǊŀǘŀƳŜƴǘ ǘŜǊƳƛŎ ǎǳǇƭƛƳŜƴǘŀǊύ. 

× TƻŎŇǘƻŀǊŜƭŜ (fundurile)Σ ŎǳǚƛǘŜƭŜ ǘǊŜōǳƛŜ ǎŇ ŦƛŜ ƳŀǊŎŀǘŜ ό[C ς legume-fructe, LC ς legume 

crude, CF ς carne fiartŇ, CC ς ŎŀǊƴŜ ŎǊǳŘŇΣ t/ ς ǇŜǓǘŜ ŎǊǳŘΣ tC ς ǇŜǓǘŜ ŦƛŜǊǘ ŜǘŎ.). 



× {ŜŎǚƛŀ ǊŜŎŜ ǘǊŜōǳƛŜ ǎŇ ŦƛŜ ŘƻǘŀǘŇ Ŏǳ ƻ ŎŀƴǘƛǘŀǘŜ ǎǳŦƛŎƛŜƴǘŇ ŘŜ ǳǘƛƭŀƧ ŦǊƛƎƻǊƛŦƛŎ pentru a asigura 

procesul tehnologic (ƞƴ ŦǳƴŎǚƛŜ ŘŜ ǇǊƻŘǳŎǘƛǾƛǘŀǘŜŀ ƞƴǘǊŜǇǊƛƴŘŜǊƛƛ, ǎŜŎǚƛŀ ǊŜŎŜ ŜǎǘŜ ŜŎƘƛǇŀǘŇ 

cu echipamente frigorifice, mese frigorifice, dulapuri frigorifice, frigidere). 

× Se vor respecta normele de ǇŇǎǘǊŀǊŜ ŎƻǊŜŎǘŇ ŀ ǇǊƻŘǳǎŜƭƻǊ Ǔƛ ǾŜŎƛƴŇǘŀǘŜŀ ŀŎŜǎǘƻǊŀ, ǚƛƴŃƴŘǳ-

se cont de acele ŀƭƛƳŜƴǘŜ ŎŜ ƴǳ Ǉƻǘ Ŧƛ ŘŜǇƻȊƛǘŀǘŜ ƞƳǇǊŜǳƴŇΦ 

× {Ŝ ǊŜǎǇŜŎǘŇ ǎǘǊƛŎǘ ǘŜǊƳŜƴǳƭ ŘŜ ǇŇǎǘǊŀǊŜ ŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ ǇŜƴǘǊǳ ŀ ǇǊŜǾŜƴƛ ƛƴǘƻȄƛŎŀǚƛƛƭŜ 

alimentare. tǊŜǇŀǊŀǘŜƭŜ ŦƛƴƛǘŜΣ ǇŃƴŇ ƭŀ ǎŜǊǾƛǊŜŀ ƭƻǊ ŘŜ ŎŇǘǊŜ ŎƻƴǎǳƳŀǘƻǊΣ ǾƻǊ Ŧƛ 

ǇŇǎǘǊŀǘŜ ƭŀ ƻ ǘŜƳǇŜǊŀǘǳǊŇ ŘŜ ƳŀȄƛƳǳƳ у C (preparate reci). 

/ŜǊƛƴסŜ ƛƎƛŜƴƛŎƻ-ǎŀƴƛǘŀǊŜ ǇǊƛǾƛƴŘ ǇŜǊǎƻƴŀƭǳƭ ŎŀǊŜ ƳŀƴƛǇǳƭŜŀȊŇ ƳŀǘŜǊƛƛƭŜ ǇǊƛƳŜ ǒƛ 

preparatele culinare 

tŜǊǎƻƴŀƭǳƭ ŎŀǊŜ ƳŀƴƛǇǳƭŜŀȊŇ ƳŀǘŜǊƛƛƭŜ ǇǊƛƳŜ ǒƛ ǇǊŜǇŀǊŀǘŜƭŜ ŎǳƭƛƴŀǊŜ ǊŜǇǊŜȊƛƴǘŇ ǳƴŀ ŘƛƴǘǊŜ ǎǳǊǎŜƭŜ 

de insalubrizare a preparatelor culinaǊŜΣ ŘŜ ŀŎŜŜŀ ǎŜ ƛƳǇǳƴŜ ǊŜǎǇŜŎǘŀǊŜŀ ǳǊƳŇǘƻŀǊŜƭƻǊ ŎŜǊƛƴסŜΥ 

ƴ controlul permanent al stŇrii de sŇnŇtate a personalului: 

ω ƭŀ ŀƴƎŀƧŀǊŜ όŜȄŀƳŜƴ ŎƭƛƴƛŎ ƎŜƴŜǊŀƭ ǒƛ ŘŜǊƳŀǘƻƭƻƎƛŎΣ ŎƻǇǊƻōŀŎǘŜǊƛƻƭƻƎƛŎΣ ǊŀŘƛƻƎǊŀŦƛŀ ǇǳƭƳƻƴŀǊŇ);  

ω periodic όŀŎŜƭŜŀǒƛ ŜȄŀƳŜƴŜ ŎƭƛƴƛŎŜ ǒƛ ŘŜ ƭŀōƻǊŀǘƻǊύΣ ǊŜȊǳƭǘŀǘŜƭŜ ŀŎŜǎǘƻǊŀ ǎŜ ŎƻƴǎŜƳƴŜŀȊŇ ƞƴ 

ŎŀǊƴŜǘǳƭ ƳŜŘƛŎŀƭ ǇŜ ŎŀǊŜ ǘǊŜōǳƛŜ ǎŇ-l ŀƛōŇ ŦƛŜŎŀǊŜ ŀƴƎŀƧŀǘΤ 

ƴ controlul zilnic al סinutei Ǔƛ ƛƎƛŜƴŜƛ ǇŜǊǎƻƴŀƭŜ ǒƛ al ǎǘŇǊƛƛ ŘŜ ǎŇƴŇǘŀǘŜ ŀ ǇŜǊǎƻƴŀƭului, efectuat de 

ŎŇǘǊŜ ǒŜŦǳƭ ŘŜ ǳƴƛǘŀǘŜΤ 

ƴ interzicerea primirii la lucru a angajaסilor care prezintŇ semne de tulburŇri digestive acute, boli 

de piele etc.; 

ƴ obligativitatea purtŇrii unui echipament de protecסie potrivit, ŎŀǊŜ Ǿŀ Ŧƛ Ŧƻƭƻǎƛǘ ƴǳƳŀƛ ƞƴ ǘƛƳǇǳƭ 

ƭǳŎǊǳƭǳƛ ǒƛ ŎŀǊŜ ǎŇ ŀŎƻǇŜǊŜ ƞƴ ǘƻǘŀƭƛǘŀǘŜ ƞƳōǊŇŎŇƳƛƴǘŜŀ ǒƛ ǇŇǊǳƭΤ 

ƴ respectarea unor reguli stricte de igienŇ corporalŇ. 

/ŜƴǘǊŜƭŜ ŘŜ ƳŜŘƛŎƛƴŇ ǇǊŜǾŜƴǘƛǾŇ ŎƻƴǘǊƻƭŜŀȊŇ ǇŜǊƛƻŘƛŎ ŎƻƴŘƛסƛƛƭŜ ƛƎƛŜƴƛŎƻ-ǎŀƴƛǘŀǊŜ ƞƴ ŎŀǊŜ ǎŜ 

ŘŜǎŦŇǒƻŀǊŇ ŀŎǘƛǾƛǘŀǘŜŀ ǳƴƛǘŇסƛƭƻǊ ǳƴƛǘŇǚƛƭƻǊ ŘŜ ŀƭƛƳŜƴǘŀǚƛŜ ǇǳōƭƛŎŇ. 

 

±ŜǊƛŦƛŎŇ ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1. !ǊƎǳƳŜƴǘŜŀȊŇ ǊŜǎǇŜŎǘŀǊŜŀ ŎŜǊƛƴǚŜƭƻǊ ƛƎƛŜƴƛŎƻ - ǎŀƴƛǘŀǊŜ ƞƴ ǎŜŎǚƛŀ ǊŜŎŜΦ 

2.  LƴŘƛŎŇ ƛƳǇƻǊǘŀƴǚŀ controlului zilnic al סƛƴǳǘŜƛ Ǔƛ ƛƎƛŜƴŜƛ ǇŜǊǎƻƴŀƭŜ ǒƛ ŀƭ ǎǘŇǊƛƛ ŘŜ 

ǎŇƴŇǘŀǘŜ ŀ ǇŜǊǎƻƴŀƭǳƭǳƛ. 

 

  



/ŜǊƛƴסŜ ŘŜ ǇǊŜƎŇǘƛǊŜ ŀ ƳŀǘŜǊƛŜƛ ǇǊƛƳŜ ǇŜƴǘǊǳ ǎŀƭŀǘŜ 

Materiile prime folosite la prepararea salatelor: ƞƴ principal, legume, ǇǊŜŎǳƳ Ǔƛ Ŏarne ǒƛ produse 

din carne, ƻǳŇ ǒƛ produse lactate etc. Prin asocierea legumelor cu celelalte alimente se ŎƻƳǇƭŜǘŜŀȊŇ 

valoarea ƴǳǘǊƛǘƛǾŇ a salatelor, ŘŜǘŜǊƳƛƴŃƴŘ ŎǊŜǒǘŜǊŜŀ ǎŀסƛŜǘŇסƛƛ acestora. 

Materiile prime pentru salate trebuie ǎŇ prezinte caracteristici de calitate deosebite, pentru a 

ƛƴŦƭǳŜƴסŀ pozitiv produsele finiteΦ Onainte de prelucrare, se ǾŜǊƛŦƛŎŇ calitatea legumelor prin examen 

organoleptic Ǔƛ ǾƛȊǳŀƭ Ǔƛ ǎŜ ŀƭŜƎ pentru utilizare cele ŎƻǊŜǎǇǳƴȊŇǘƻŀǊŜΦ 

 

 

 

 

 

 



Legumele ǘǊŜōǳƛŜ ǎŇ ƻŎǳǇŜ ǳƴ ƭƻŎ ƛƳǇƻǊǘŀƴǘ ƞƴ 

ƘǊŀƴŀ ƻƳǳƭǳƛΣ ŘŀǘƻǊƛǘŇ Ŏƻƴǚƛƴǳǘǳƭǳƛ ƳŀǊŜ ŘŜ 

ǎǳōǎǘŀƴǚŜ ƘǊŇƴƛǘƻŀǊŜ, ƞƴ ǎǇŜŎƛŀƭ ŘŜ ǾƛǘŀƳƛƴŜΣ ŀ 

ŎŇǊƻǊ ƭƛǇǎŀ ǎŀǳ ŎŀǊŜƴǚŇ ƞn alimentaǚie poate 

ǇǊƻǾƻŎŀ ǎŜǊƛƻŀǎŜ ǘǳƭōǳǊŇǊƛ ƞƴ ƳŜǘŀōƻƭƛǎƳǳƭ 

uman. Efectele benefice ale consumului de 

ƭŜƎǳƳŜ ǎŜ ŘŀǘƻǊŜŀȊŇ Ŏƻƴǚƛƴǳǘǳƭǳƛ ƳŀǊŜ de apŇ, 

care duce la hidratarea organismului, precum 

Ǔƛ Ŏƻƴǚƛƴǳǘǳƭǳƛ ǊƛŘƛŎŀǘ de hidrocarburi, care 

este ŘŜǘŜǊƳƛƴŀƴǘ ƞƴ ǎǘƛƳǳƭŀǊŜŀ ŀŎǘƛǾƛǘŇǚƛƛ 

sistemului muscular. 

tǊŜƭǳŎǊŀǊŜŀ ǇǊƛƳŀǊŇ ŀ ƭŜƎǳƳŜƭƻǊΥ legumele se 

ŀǇǊŜŎƛŀȊŇ ƻǊƎŀƴƻƭŜǇǘƛŎΣ ǎŜ ǎǇŀƭŇΣ ǎŜ ŎǳǊŇǚŇ Ǔƛ ǎŜ 

taie ƞƴ ŎƻƴŦƻǊƳƛǘŀǘŜ Ŏǳ procesul tehnologic. 
 

 

 

.ƻƎŀǘ ƞƴ ƴǳǘǊƛŜƴסƛ ŜǎŜƴסƛŀƭƛΣ ǇŜǒǘŜƭŜ are 

beneficii deosebite pentru organismul uman 

ŘŀǘƻǊƛǘŇ proteinelor, aminoacizilor 

indispensabili, mineralelor, vitaminelor B6, 

B12, D, ! ǒƛ ŀŎƛȊƛlor omega-оΦ {ǇŜŎƛŀƭƛǒǘƛƛ 

ŎƻƴǎƛŘŜǊŇ ŎŇ ǇŜǒǘŜƭŜ ŜǎǘŜ ƻ ǇŀǊǘŜ ŦƻŀǊǘŜ 

ƛƳǇƻǊǘŀƴǘŇ ŀ ŀƭƛƳŜƴǘŀסƛŜƛ ǎŇƴŇǘƻŀǎŜΣ ŘŜƻŀǊŜŎŜ 

ŎǊŜǒǘŜ ŜƴŜǊƎƛŀ ŦƛȊƛŎŇΣ ƳŇǊŜǒǘŜ ǘƻƴǳǎǳƭ ǇǎƛƘƛŎ ǒƛ 

ŀƧǳǘŇ ƞƴ ƭǳǇǘŀ ŎƻƴǘǊŀ ƻōŜȊƛǘŇסii. 

tǊŜƭǳŎǊŀǊŜŀ ǇǊƛƳŀǊŇ ŀ ǇŜǓǘŜƭǳƛΥ ǎŜ ŀǇǊŜŎƛŀȊŇ 

organoleptic, se ŎǳǊŇǚŇ ǎƻƭȊƛƛΣ ǎŜ ǎǇŀƭŇΣ ǎŜ 

ǘǊŀƴǓŜŀȊŇ ƞƴ ŦƛƭŜ Ŏǳ ǇƛeƭŜ ŦŇǊŇ ƻŀǎŜ ǎŀǳ ŦƛƭŜ ŦŇǊŇ 

ǇƛŜƭŜ Ǔƛ ŦŇǊŇ ƻŀǎŜΣ ǎŜ ǇƻǊǚƛƻƴŜŀȊŇΣ ǎŜ ǘǊŀǘŜŀȊŇ 

ǘŜǊƳƛŎ ŘǳǇŇ ƴŜŎŜǎƛǘŀǘŜΦ 



/ŀǊƴŜŀ Ǔƛ ǎǳōǇǊƻŘǳǎŜƭŜ ŘŜ ŎŀǊƴŜ sunt 

ŀƭƛƳŜƴǘŜ ƛƳǇƻǊǘŀƴǘŜ ƞƴ ŀƭƛƳŜƴǘŀǚƛŀ ƻƳǳƭǳƛΦ 

/ŀǊƴŜŀ ŀǊŜ ƻ ƛƳǇƻǊǘŀƴסŇ ŘŜƻǎŜōƛǘŇ ǇŜƴǘǊǳ 

ōǳƴŀ ŦǳƴŎǚƛƻƴŀǊŜ ŀ ƻǊƎŀƴƛǎƳǳƭǳƛ ŘŀǘƻǊƛǘŇ 

Ŏƻƴǚƛƴǳǘǳƭǳƛ ƞƴŀƭǘ de proteine de calitate 

ǎǳǇŜǊƛƻŀǊŇ Ǔƛ ŘŜ ǎǳōǎǘŀƴǚŜ ƳƛƴŜǊŀƭŜΦ ¢ƻǘǳǓƛΣ 

ŜǎǘŜ ŦƻŀǊǘŜ ƛƳǇƻǊǘŀƴǘ ǎŇ ǚƛƴŜƳ Ŏƻƴǘ ŘŜ 

ŎŀƴǘƛǘŇǚƛƭŜ ȊƛƭƴƛŎŜ ŘŜ ŎŀǊƴŜ ŎƻƴǎǳƳŀǘŇΦ tƻǊǚƛŀ 

ȊƛƭƴƛŎŇ ǊŜŎƻƳŀƴŘŀǘŇ ŜǎǘŜ de 150-250 de 

ƎǊŀƳŜΣ ƞƴ ŦǳƴŎǚƛŜ ŘŜ ƴŜŎŜǎŀǊǳƭ ŎŀƭƻǊƛŎ Ǔƛ ǇǊƻǘŜƛŎ 

individual. 

tǊŜƭǳŎǊŀǊŜŀ ǇǊƛƳŀǊŇ ŀ ŎŇǊƴƛƛ include o serie de 

ƻǇŜǊŀǚƛƛΣ ŎǳƳ ŀǊ Ŧƛ ǘǊŀƴǓŀǊŜŀΣ ǇƻǊǚƛƻƴŀǊŜŀΣ 

ǎŎƻŀǘŜǊŜŀ ŎŇǊƴƛƛ ŘŜ ǇŜ ƻǎΣ ōŀǘŜǊŜŀ Ŏǳ ŎƛƻŎŀƴǳƭΣ 

ƞƳǇŇƴŀǊŜŀΣ ǘƻŎŀǊŜŀΦ /ƻƴŦƻǊƳ ŦƛǓŜƛ 

tehnologice, ŎŀǊƴŜŀ ǎŜ ŦƛŜǊōŜΣ ǎŜ ǇǊŇƧŜǓǘŜΣ ǎŜ 

coace etc. Este extrem de important ca toate 

ŀŎŜǎǘŜ ƻǇŜǊŀǚƛƛ ǎŇ ŦƛŜ ŜȄŜŎǳǘŀǘŜ cu respectarea 

normelor sanitaro-ƛƎƛŜƴƛŎŜ ƭŀ ƭƻŎǳƭ ŘŜ ƳǳƴŎŇΦ 

 
 

 

DǊŇǎƛƳƛƭŜ sunt amestecuri complexe naturale, 

ŦƻǊƳŀǘŜ ƞƴ ǇǊƛƴŎƛǇŀƭ Řƛƴ ŜǎǘŜǊƛ ŀƛ ƎƭƛŎŜǊƛƴŜƛ Ŏǳ 

ŀŎƛȊƛƛ ƎǊŀǓƛΣ ƴǳƳƛǚƛ ƎƭƛŎŜǊƛŘŜΦ {Ŝ Ƴŀƛ ƎŇǎŜǎŎ, ƞƴ 

ŀŦŀǊŇ ŘŜ ƎƭƛŎŜǊƛŘŜ, Ǔƛ ŎŜǊǳǊƛΦ DǊŇǎƛƳile lichide 

ǎǳƴǘ ŘŜ ƻǊƛƎƛƴŜ ǾŜƎŜǘŀƭŇΣ iar ƎǊŇǎƛƳƛƭŜ solide, 

saturate, ǎǳƴǘ ŘŜ ƻǊƛƎƛƴŜ ŀƴƛƳŀƭŇ όŎǳ ǘƻŀǘŜ ŎŇ 

ǎǳƴǘ Ǔƛ ŜȄŎŜǇǚƛƛ, ǾŜȊƛ ǳƭŜƛǳƭ ŘŜ ǇŜǓǘŜ, care e 

lichid, sau untul de cocos, care e solid, ŘŜǓƛ e de 

ƴŀǘǳǊŇ ǾŜƎŜǘŀƭŇύΦ ¦ƭŜƛǳǊƛƭŜ ǎŜ ƻōǚƛƴ ǇǊƛƴ 

ǇǊŜǎŀǊŜŀ ǎŜƳƛƴǚŜƭƻǊ (de ex. floarea-soarelui) 

sau fructelor (de ex. ƳŇǎƭƛƴŜ). Se mai pot 

ƻōǚƛƴŜ ǇǊƛƴ ŜȄǘǊŀŎǚƛŜ Ŏǳ ǎƻƭǾŜƴǚƛ ǎŜƭŜŎǘƛǾƛΦ 

DǊŇǎƛƳƛƭŜ ŀƴƛƳŀƭŜ ǎŜ ƻōǚƛƴ ǇǊƛƴ ŘƛǎǘǊǳƎŜǊŜŀ 



ǚŜǎǳǘǳƭǳƛ ŀŘƛǇƻǎ ǎǳō ƛƴŦƭǳŜƴǚŇ ǘŜƳǇŜǊŀǘǳǊƛƛΦ Se 

Ƴŀƛ Ǉƻǘ ƻōǚƛƴŜ Ǔƛ ǇǊƛƴ ŎŜƴǘǊƛŦǳƎŀǊŜ όǳƴǘǳƭύΦ 
 

hǳŇƭŜ sunt un aliment important. Oul 

ǊŜǇǊŜȊƛƴǘŇ ƻ ǎǳǊǎŇ ǇŜǊŦŜŎǘ ŜŎƘƛƭƛōǊŀǘŇ ŘŜ 

proteine ǒƛ ƎǊŇǎƛƳƛ ǳǒƻǊ de digeratΦ Oƴ ǇƭǳǎΣ ƻǳƭ 

ŜǎǘŜ ƻ ǎǳǊǎŇ ƛƳǇƻǊǘŀƴǘŇ ŘŜ ŜƴŜǊƎƛŜ ǒƛ ŘŜ 

ƴǳǘǊƛŜƴסƛΦ 

Prelucrarea ǇǊƛƳŀǊŇ ŀ ƻǳŇƭƻǊ: 

1. hǳŇƭŜ ǎŜ ǎǇŀƭŇ ƞƴ ŀǇŇ ŎŀƭŘŇ ŎǳǊƎŇǘƻŀǊŜΦ 

2. Se prelǳŎǊŜŀȊŇ Ŏǳ ǎƻƭǳסƛŜ ŎŀƭŘŇ ŘŜ м-2% 

ŘŜ ǎƻŘŇ ŎŀƭŎƛƴŀǘŇΦ 

3. {Ŝ ŘŜȊƛƴŦŜŎǘŜŀȊŇ ƞƴ ǎƻƭǳסƛŜ ŘŜ лΣр҈ ŘŜ 

ŎƭƻǊŀƳƛƴŇ όǎŀǳ ŎƭƻǊǳǊŇ ŘŜ ǾŀǊύ ǎŀǳ ƞƴ 

ǎƻƭǳסƛŜ ŘŜ лΣн҈ ŘŜ ŎƭƻǊŀƳƛƴŇΦ  

4. {Ŝ ŎƭŇǘŜǎŎ Ŏǳ ŀǇŇ ŎǳǊƎŇǘƻŀǊŜ ƴǳ mai 

Ǉǳסƛƴ ŘŜ 5 minute, cu colectarea lor 

ǳƭǘŜǊƛƻŀǊŇ ƞƴǘǊ-un recipient curat 

marcat. 

La prepararea salatelor, ƻǳŇƭŜ ǎŜ ŦƛŜǊō Ǔƛ ǎŜ ǘŀƛŜ 

ŎƻƴŦƻǊƳ ŦƛǓŜƛ ǘŜƘƴƻƭƻƎƛŎŜΦ 

 

±ŜǊŘŜŀǚŀ ǎŜ ŀƭŜƎŜΣ ǎŜ ǎǇŀƭŇΣ ǎŜ ǇŇǎǘǊŜŀȊŇ ƭŀ 

frigider la temperatura de 3-4 C, astfel se 

ǇŇǎǘǊŜŀȊŇ Ƴŀƛ ƳǳƭǘŜ ǾƛǘŀƳƛƴŜΦ 

 

 

tǊŜƭǳŎǊŀǊŜŀ ǘǳǘǳǊƻǊ ǇǊƻŘǳǎŜƭƻǊ ǳǘƛƭƛȊŀǘŜ ǘǊŜōǳƛŜ ŜŦŜŎǘǳŀǘŇ ƞƴ ǎǘǊƛŎǘŇ ŎƻƴŦƻǊƳƛǘŀǘŜ Ŏǳ ƴƻǊƳŜƭŜ 

sanitare stabilite.  



× OƴŀƛƴǘŜ ŘŜ ŀ ƞƴŎŜǇŜ ǇǊŜǇŀǊarea salatei, materia primŇ se alege, ǎŜ ǎǇŀƭŇ ōƛƴŜΦ {ǇŀƴŀŎǳƭΣ 

ƳŇŎǊƛǓul, mŇrarul, pŇtrunjelul, ǚelina, ceapa verde Ǔ.a. se aleg de impuritŇǚi Ǔi se spalŇ. 

/ŀǊǘƻŦƛƛΣ ƳƻǊŎƻǾǳƭΣ ǊŇŘŇŎƛƴŀ ŘŜ ǚelinŇ, sfecla, ridichea, castraveǚƛƛΣ ƞƴŀƛƴǘŜ ŘŜ ŎǳǊŇǚŀǊŜ, se 

ǎǇŀƭŇ ǎǳō ƧŜǘ ŘŜ ŀǇŇ. Se spalŇ materia primŇ ƞn apŇ ǊŜŎŜΣ ŘŀǊ ƴǳ ǎŜ ƭŀǎŇ ƞƴ Ŝŀ Ƴǳƭǘ ǘƛƳǇΣ 

ŘŜƻŀǊŜŎŜ ǎŜ ǇƛŜǊŘŜ ƻ ŎŀƴǘƛǘŀǘŜ ƞƴǎŜƳƴŀǘŇ ŘŜ ǎǳōǎǘŀƴǚŜ ƴǳǘǊƛǘƛǾŜΦ /ŀǊǘƻŦƛƛ Ǔƛ ǊŇŘŇŎƛƴƻŀǎŜƭŜ 

ǎŜ ǎǇŀƭŇ ōƛƴŜ Ŏǳ ŀƧǳǘƻǊǳƭ ǳƴŜƛ ǇŜǊƛǳǚe. Este bine ca cartofii sŇ fie cuǊŇǚŀǚƛ ƴǳƳŀƛ ŘŜ ŎƻŀƧŇΦ 

/ŀǊǘƻŦƛƛΣ ǎŦŜŎƭŀΣ ƳƻǊŎƻǾƛƛ ǇŜƴǘǊǳ ǎŀƭŀǘŜ Ǔƛ ǾƛƴŜƎǊŜǘŜ ǎŜ ŦƛŜǊō ƞƴ ŀǇŇ Ǔƛ ŀǇƻƛ ǎŜ ŎǳǊŇǚŇΦ 

× /ǳǊŇǚŀǚƛ ƳƻǊŎƻǾƛƛ Ǔƛ ǎŦŜŎƭŀΣ ǘŇƛŀǚƛ Ǔƛ ŦƛŜǊōŜǚƛ ƞƴ ǇǳǚƛƴŇ ŀǇŇ ǇŃƴŇ ǎŜ ƞƴƳƻŀƛŜΦ aƻǊŎƻǾƛƛ ŎǊǳȊƛ 

ǎǳƴǘ ǎǇŇƭŀǚƛΣ ŎǳǊŇǚŀǚƛΣ ǎǇŇƭŀǚƛ Ǔƛ ǘŇƛŀǚƛΦ {ŦŜŎƭŀ ŎǳǊŇǚŀǘŇ Ǔƛ ǘƻŎŀǘŇ ŜǎǘŜ ŎƻƴŘƛƳŜƴǘŀǘŇ Ŏǳ ƻǚŜǘ 

pentru a-Ǔƛ ǇŇǎǘǊŀ ŎǳƭƻŀǊŜŀΦ 

× !ǊŘŜƛƛ ŘǳƭŎƛ ǎŜ ǎǇŀƭŇ ƞƴŀƛƴǘŜ ŘŜ ǳǘƛƭƛȊŀǊŜΣ ŀǇƻƛ ǇǳƭǇŀ ŜǎǘŜ ǘŇƛŀǘŇ ƞƴ ƧǳǊǳƭ ǘǳƭǇƛƴƛƛ Ǔƛ ƞƴŘŜǇŇǊǘŀǘŇ 

ƞƳǇǊŜǳƴŇ Ŏǳ ǎŜƳƛƴǚŜƭŜΦ !ǊŘŜƛƛ pentru salatŇ sunt opŇriǚƛ Ǔƛ ǘŇƛŀǚƛ ŦŜƭƛƛ ǎǳōǚiri. 

× {ŀƭŀǘŇ ǾŜǊŘŜΣ ŎŜŀǇŇ ǾŜǊŘŜΣ ǇŇǘǊǳƴƧŜƭΣ ƳŇǊŀǊ ŜǘŎΦ: ǎƻǊǘŀǚƛΣ ƞƴŘŜǇŇǊǘŀǚƛ ƛƳǇǳǊƛǘŇǚƛƭŜΣ ŦǊǳƴȊŜƭŜ 

putrede, ŎƭŇǘƛǚƛ Ŏǳ ƳǳƭǘŇ ŀǇŇ Ǔƛ ǇŇǎǘǊŀǚƛ ƭŀ ŦǊƛƎƛŘŜǊΦ 

× /ǳǊŇǚŀǚƛ ŎŜŀǇŀ, ǘŇƛƴŘ ŦǳƴŘǳƭ Ǔƛ ƎŃǘǳƭ ōǳƭōǳƭǳƛΣ ƞƴŘŜǇŇǊǘŀǚƛ ŦǊǳƴȊŜƭŜ ǳǎŎŀǘŜΣ ŀǇƻƛ ǘŇƛŀǚƛ-o inele, 

solzƛǓƻǊƛ sau cubuƭŜǚŜ. 

× 5ǳǇŇ ƞƴŘŜǇŇǊǘŀǊŜŀ ŦǊǳƴȊŜƭƻǊ ǎǳǇŜǊƛƻŀǊŜ ŎƻƴǘŀƳƛƴŀǘŜ Ǔƛ ǇǳǘǊŜȊƛǘŜΣ ǾŀǊȊŀ ŀƭōŇ Ǔƛ ǊƻǓƛŜ ǎŜ 

ǎǇŀƭŇΣ ǎŜ ǘŀƛŜ ƞƴ ŘƻǳŇ ǎŀǳ ǇŀǘǊǳ ǇŇǊǚƛΣ ǎŜ ƞƴŘŜǇŇǊǘŜŀȊŇ ŎƛƻŎŀƴǳƭ Ǔƛ ǎŜ ǘƻŀŎŇΦ ±ŀǊȊŀ ƳǳǊŀǘŇ 

ŜǎǘŜ ǎƻǊǘŀǘŇΣ ōǳŎŇǚƛƭŜ ƳŀǊƛ ǎǳƴǘ ǘƻŎŀǘŜ ǎǳǇƭƛƳŜƴǘŀǊΦ 5ŀŎŇ ǾŀǊȊŀ ŜǎǘŜ ŦƻŀǊǘŜ ŀŎǊŇΣ ǎŜ ǎǇŀƭŇ ƞƴ 

ŀǇŇ ǊŜŎŜ Ǔƛ ǎŜ ǎǘƻŀǊŎŜΦ  

 

× LƴŦƭƻǊŜǎŎŜƴǚŜƭŜ ŘŜ ŎƻƴƻǇƛŘŇ ǎǳƴǘ ŎǳǊŇǚŀǘŜ ŘŜ ŦǊǳƴȊŜΣ ȊƻƴŜƭŜ ŘŜǘŜǊƛƻǊŀǘŜ ǎǳƴǘ ŎǳǊŇǚŀǘŜ Ǔƛ 

ǇƭŀǎŀǘŜ ƞƴ ŀǇŇ ǎŇǊŀǘŇ ǘƛƳǇ ŘŜ мр-нл ŘŜ ƳƛƴǳǘŜΦ LƴŦƭƻǊŜǎŎŜƴǚŜƭŜ ƳŀǊƛ ŘŜ ŎƻƴƻǇƛŘŇ ǎǳƴǘ 

ƞƳǇŇǊǚƛǘŜ ƞƴ 2-п ǇŇǊǚƛΦ {Ŝ ŦƛŜǊōŜ ƞƴ ŀǇŇ ŎƭƻŎƻǘƛǘŇ Ŏǳ ǎŀǊŜΦ 

SpŇƭŀǊŜŀ ƛƴƎǊŜŘƛŜƴǘŜƭƻǊ Amesticarea ingredientelor



× /ŀǎǘǊŀǾŜǚƛƛ ǇǊƻŀǎǇŜǚƛ Ǔƛ ƳǳǊŀǚƛ ǎǳƴǘ ǎǇŇƭŀǚƛΣ ƛŀǊ ŎŀǎǘǊŀǾŜǚƛƛ ōŇǘǊŃƴƛ ǎǳƴǘ ŎǳǊŇǚŀǚƛΦ tŜƴǘǊǳ 

ǳƴŜƭŜ ŦŜƭǳǊƛ ŘŜ ƳŃƴŎŀǊŜΣ ƳǳǊŇǘǳǊƛƭŜ ǎǳƴǘ ŎǳǊŇǚŀǘŜ Ǔƛ ǎŎƻŀǎŜ ǎŜƳƛƴǚŜleΦ /ŀǎǘǊŀǾŜǚƛƛ ǇǊŜƎŇǘƛǚƛ 

ǎǳƴǘ ǘŇƛŀǚƛ rondele, cubǳƭŜǚŜ, pai etc. 

× /ŀǎǘǊŀǾŜǚƛƛ ǘƛƳǇǳǊƛƛ ƴǳ ǎǳƴǘ ŎǳǊŇǚŀǚƛΦ 

× {ǇŀǊŀƴƎƘŜƭǳƭ ǎŜ ŎǳǊŇǚŇΣ ǎŜ ǎǇŀƭŇΣ ǎŜ ƭŜŀƎŇ ƞƴ ŎƛƻǊŎƘƛƴƛ Ǔƛ ǎŜ ŦƛŜǊōŜ ƞƴ ŀǇŇ ǎŇǊŀǘŇΤ ǊŇŎƛǘ ƞƴ 

ŀŎŜŜŀǓƛ ŀǇŇΦ tŜƴǘǊǳ ǎŀƭŀǘŜΣ ǘŇƛŀǚƛ ǎǇŀǊŀƴƎƘŜƭǳƭ ƞƴ ōǳŎŇǚƛ de 1-2 cm. 

× wƻǓƛƛƭŜ ǇǊƻŀǎǇŜǘŜ ǎǳƴǘ ǎǇŇƭŀǘŜΣ ƭƻŎǳƭ ŘŜ ŀǘŀǓŀǊŜ ŀ ǘǳƭǇƛƴƛƛ ŜǎǘŜ ǘŇƛŀǘ. wƻǓƛƛƭŜ ǎŜ ǘŀƛŜ felii sau 

sunt ǎŜǊǾƛǘŜ ƞƴǘǊŜƎƛΦ wƻǓƛƛƭŜ ǎŇǊŀǘŜ ǎŜ ǎǇŀƭŇ Ǔƛ ǎŜ ǘŀƛŜ ŦŜƭƛƛΦ 

× Ridichile se ŎǳǊŇǚŇΣ ǎŜ ǎǇŀƭŇΣ ǎŜ ǘŀƛŜ felii sau sunt ǎŜǊǾƛǘŜ ƞƴǘǊŜƎƛΦ 

Principii de selectare a dressingurilor pentru salate 

{ƻǎǳǊƛƭŜ ǎǳƴǘ ǎŜƳƛǇǊŜǇŀǊŀǘŜ ŘŜ ŎƻƴǎƛǎǘŜƴסŇ ƭƛŎƘƛŘŇ ǎŀǳ ǾŃǎŎƻŀǎŇΣ ǳǘƛƭƛȊŀǘŜ ƞƴ ǇǊŜƎŇǘƛǊŜŀ ŀƭǘƻǊ 

preparate culinare. Ele contribuie la: 

¶ ŎǊŜǒǘŜǊŜŀ ŀǇŜǘƛǘǳƭǳƛ ǒƛ ǳǒǳǊŀǊŜŀ ŘƛƎŜǎǘƛŜƛ ǇǊƛƴ ǎǘƛƳǳƭŀǊŜŀ ǎŜŎǊŜסƛŜƛ ƎŀǎǘǊƛŎŜΤ 

¶ ƞƳōǳƴŇǘŇסƛǊŜŀ ǇǊƻǇǊƛŜǘŇסƛƭƻǊ ƻǊƎŀƴƻƭŜǇǘƛŎŜ ŀƭŜ ǇǊŜǇŀǊŀǘŜƭƻǊ ǇŜ ŎŀǊŜ ƭŜ ƞƴǎƻסŜǎŎΤ 

¶ ŀǳ Ǌƻƭ ŘŜ ƭŜƎŇǘǳǊŇ ƞƴǘǊŜ ŎƻƳǇƻƴŜƴǘŜƭŜ ǇǊŜǇŀǊŀǘǳƭǳƛΤ 

¶ ƳƛŎǒƻǊŜŀȊŇ ǘƛƳǇǳƭ ŘŜ ǇǊŜƎŇǘƛǊŜ ŀ ǇǊŜǇŀǊŀǘŜƭƻǊ ŎǳƭƛƴŀǊŜΤ 

¶ ŘƛǾŜǊǎƛŦƛŎŀǊŜŀ ǎƻǊǘƛƳŜƴǘŀƭŇ ŀ ǇǊŜǇŀǊŀǘŜƭƻǊΦ 

h ǎŀƭŀǘŇ ƴǳ ŜǎǘŜ ŘŜǎŇǾŃǊǓƛǘŇ ŦŇǊŇ ǳƴ ǎƻǎκŘǊŜǎǎƛƴƎ ōǳƴΦ {ƻǎǳǊƛƭŜκ5ǊŜǎǎƛƴƎǳǊƛƭŜ ŀǳ ƞƴŎŜǇǳǘ ǎŇ fie 

folosite pentru a accentua savoarea salatelor, a bucatelor.  

  

Dressingurile pentru salate ǎǳƴǘ ƭƛŎƘƛŘŜ ǎŀǳ ǎŜƳƛƭƛŎƘƛŘŜ ŎŀǊŜ ǎǳƴǘ ŀŘŇǳƎŀǘŜ Ŏǳ ǎŎƻǇǳƭ ŘŜ ŀ ŎƻƴŦŜǊƛ 

ŀǊƻƳŇ ǒƛ Ǝǳǎǘ ǳƴŜƛ ǎŀƭŀǘŜΦ aǳƭǘŜ ŘǊŜǎǎƛƴƎǳǊƛ ŀǳ ƭŀ ōŀȊŀ ƭƻǊ ǎƳŃƴǘŃƴŇΣ ƛŀǳǊǘ ǎŀǳ ǎǳŎǳǊƛ ŜȄǘǊŀǎŜ Řƛƴ 

ŦǊǳŎǘŜΣ ŦƛƛƴŘ ŎƻƴŎŜǇǳǘŜ ǇŜƴǘǊǳ ǎŀƭŀǘŜƭŜ ŦŇǊŇ ƳǳƭǘŜ ŎŀƭƻǊƛƛΦ 5ŜƻŀǊŜŎŜ Ǝǳǎǘǳƭ ǳƴǳƛ ŘǊŜǎsing nu este 

ƳƻŘƛŦƛŎŀǘ ǇǊƛƴ ƎŇǘƛǊŜΣ ŎŀƭƛǘŀǘŜŀ sa depinde direct de ingredientele folosite. 



  

Sosurile/Dressingurile utilizate la prepararea 

salatelor depind ŘŜ ŦƛǓŀ ǘŜƘƴƻƭƻƎƛŎŇ ǇŜ ŎŀǊŜ ƻ 

ŜƭŀōƻǊŜŀȊŇ ǘŜƘƴƻƭƻƎǳƭ ƞƴǘǊŜǇǊƛƴŘŜǊƛƛ ŘŜ 

ŀƭƛƳŜƴǘŀǚƛŜ ǇǳōƭƛŎŇΦ 

{ƻǎǳǊƛƭŜκ5ǊŜǎǎƛƴƎǳǊƛƭŜ Ǉƻǘ Ŧƛ ŀŘŇǳƎŀǘŜ ƞƴ ǎŀƭŀǘŜ 

(amestecate cu toate ingredientele), turnate 

ŘŜŀǎǳǇǊŀ ǎŀƭŀǘŜƛ ŦŇǊŇ ŀ ŀƳŜǎǘŜŎŀ sau pot fi 

servite separat ƞƴ ǎƻǎƛŜǊŇ, ca dip10. 

 

{ƻǎǳǊƛ ǇŜ ōŀȊŇ ŘŜ ǳƭŜƛ ǾŜƎŜǘŀƭ  

Un sos emulsionat este ƻ ŜƳǳƭǎƛŜ Řƛƴ ƻǳ ǒƛ ǳƭŜƛΤ 

ǇŜƴǘǊǳ Ŏŀ ƎŇƭōŜƴǳǒǳƭ ǎŇ ƴǳ ǎŜ ǎŜǇŀǊŜ ŘŜ ǳƭŜƛ, nu 

ǎŜ ǇŜǊƳƛǘŜ ƞƴŎŇƭȊƛǊŜŀΦ {ƻǎǳǊƛƭŜ ǊŜŎƛ ŜƳǳƭǎƛƻƴŀǘŜ 

se folosesc la salate (maionezŇύΣ ƭŀ ǎŀƴŘǾƛǒǳǊƛΣ la 

bucatele din carne ca dip (ƳŀƛƻƴŜȊŇΣ sos tartar). 

Dressinguri pentru salate ς sosuri destinate 

pentru a atribui salatelor gusturi noi (picant, dulce, acruύ ǒƛ ǳƴƛǊŜŀ ƛƴƎǊŜŘƛŜƴǘŜƭƻǊ ƞƴǘǊ-ǳƴ ǘƻǘ ƞƴǘǊŜƎΦ 

Dressingul clasic ǇŜƴǘǊǳ ǎŀƭŀǘŇ este vinegreta ς un sos clasic francez, care este un amestec de ulei 

ǒƛ ƻסŜǘΣ ǎŀǊŜ Ǔƛ ǇƛǇŜǊΣ ǳƴŜƻǊƛ ǎŜ ŀŘŀǳƎŇ ǒƛ ŎƻƴŘƛƳŜƴǘŜΦ 

{ǳƴǘ ŎǳƴƻǎŎǳǘŜ ǒƛ dressinguri mai dense pentru salate ς ǇŜ ōŀȊŇ ŘŜ ƛŀǳǊǘ ƴŀǘǳǊŀƭΣ ŎŀǊŜ ŀǘǊƛōǳƛŜ 

ǎŀƭŀǘŜƭƻǊ ǳƴ Ǝǳǎǘ Ƴŀƛ Ŧƛƴ ŀŎǊƛǒƻǊΦ Oƴ sosurile pentru salate, ǎŜ ŦƻƭƻǎŜǒǘŜ ǾƛƴΣ ƳǳǒǘŀǊΣ ǾŜǊŘŜŀסŇ ǘƻŎŀǘŇΣ 

ǎǳŎ ŘŜ ƭŇƳŃƛŜ Ǔƛ ǎǳŎ ŘŜ ƭƛƳŜΣ ǎƳŃƴǘŃƴŇΣ ǇŀǊƳŜȊŀƴΣ ƳŜƴǘŇΣ ǎƻǎ ŘŜ ǎƻƛŀΣ ǎǳŎ ŘŜ ǇƻǊǘƻŎŀƭŜ Ǔƛ ƳǳƭǘŜ 

ŀƭǘŜ ŎƻƳōƛƴŀǚƛƛ ŘŜƭƛŎƛƻŀǎŜΦ bǳŎƛƭŜ ǘƻŎŀǘŜ Ǔƛ ŀŘŇǳƎŀǘŜ ƞƴ ǎŀƭŀǘŇ ǎŀǳ ǇŜǎǘŜ ƭŜƎǳƳŜ ƭŜ ƻŦŜǊŇ ŘŜ 

asemenea un gust delicios. 

Sosuri pe bazŇ ŘŜ ƻסŜǘ. Suƴǘ ǇƛŎŀƴǘŜ ǒƛ ǎŜ ŦƻƭƻǎŜǎŎ ƭŀ ǇǊŜǇŀǊŀǊŜŀ ƎǳǎǘŇǊƛƭƻǊ ǊŜŎƛΦ 9 Ƴŀƛ ƛƴŘƛŎŀǘ ǎŇ ǎŜ 

ŦƻƭƻǎŜŀǎŎŇ ƻסŜǘ ŘŜ Ǿƛƴ ǎŀǳ ŘŜ ŦǊǳŎǘŜ ǒƛ ǇƻƳǳǒƻŀǊŜΦ 5ƛƴ ŀŎŜŀǎǘŇ grupŇ de sosuri fac parte marinadele 

Ŏǳ ǒƛ ŦŇǊŇ ǇƛǊŜǳ ŘŜ ǘƻƳŀǘŜ ǒƛ ǎƻǎǳƭ de hrean. 

{ƻǎǳǊƛ Řƛƴ ǇǊƻŘǳǎŜ ƳŇǊǳƴסƛǘŜ. AcŜǎǘŜ ǎƻǎǳǊƛ Ǉƻǘ Ŧƛ ǇǊŜƎŇǘƛǘŜ ŀǘŃt din legume, ŦǊǳŎǘŜ ǒƛ ǾŜǊŘŜŀסŇ 

ƳŇǊǳƴǚƛǘŜΣ ŎŃǘ ǒƛ Řƛƴ ƳŀǎŇ ǘƻŎŀǘŇ Řƛƴ ŎŀǊƴŜ ǎŀǳ ŎƛǳǇŜǊŎƛΦ ¦ǘƛƭƛȊŀǊŜŀ ŀŎŜǎǘƻǊ ǎƻǎǳǊƛ ŜǎǘŜ ǾŀǊƛŀǘŇΥ ƭŀ 

 
10 Dip, dipuri (eng. dip) ς sƻǎ ǊŜŎŜ ŘŜ ŎƻƴǎƛǎǘŜƴǚŀ ǳƴŜƛ ǇŀǎǘŜΣ ƞƴ ŎŀǊŜ ǎŜ ƞƴƳƻŀƛŜ ŘƛŦŜǊƛǘŜ ŀƭƛƳŜƴǘŜ ƞƴ ŦƻǊƳŇ ŘŜ ōŀǎǘƻƴŀǓŜ 

(legume, grisine), aripioare de pui ƞƴŀƛƴǘŜ ŘŜ ŀ Ŧƛ Ŏƻƴǎǳmate. 
 



paste, preparate din carne, saƴŘǾƛǒǳǊƛΦ 5ƛƴ ŀŎŜŀǎǘŇ grupŇ de sosuri fac parte: salsa, pesto, 

bolognese, sos verde, mujdei, tkemali etc. 

Sosuri picante. Ingredientul principal al sosurilor picante este ardeiul chili sau alte legume picante 

(de exemplu hreanulύΦ {ƻǎǳǊƛƭŜ ǇƛŎŀƴǘŜ ǎŜ ŦƻƭƻǎŜǎŎ ǳƴŜƻǊƛ ƞƴ ŎŀƭƛǘŀǘŜ ŘŜ ƳŀǊƛƴŀŘŜΥ ǘŀōŀǎŎƻΣ ǎƻǎǳƭ 

BBQ (sosul barbecue), sosul chili, sambal, adjica, sosul de hrean. 

 

±ŜǊƛŦƛŎŇ ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1. NuƳŜǓǘŜ ŎŜǊƛƴǚŜƭŜ ŘŜ ǇǊŜƎŇǘƛǊŜ ŀ ƳŀǘŜǊƛŜƛ ǇǊƛƳŜ ǇŜƴǘǊǳ ǇǊŜǇŀǊŀǊŜŀ ǎŀƭŀǘŜƭƻǊΦ 

2. 5ŜǎŎǊƛŜ ǊŜƎǳƭƛƭŜ ŘŜ ǇǊŜƭǳŎǊŀǊŜ ǇǊƛƳŀǊŇ ŀ ƭŜƎǳƳŜƭƻǊ ǇŜƴǘǊǳ ǇǊŜǇŀǊŀǊŜŀ ǎŀƭŀǘŜƭƻǊΦ 

3. !ǊƎǳƳŜƴǘŜŀȊŇ ƛƳǇƻǊǘŀƴǚŀ ŘǊŜǎǎƛƴƎǳǊƛƭƻǊ ǇŜƴǘǊǳ ǎŀƭŀǘŜΦ 

Procesul tehnologic de preparare a salatelor. /ŜǊƛƴǚŜ ŘŜ ŎŀƭƛǘŀǘŜ 

SALATE DIN LEGUME CRUDE 

{ŀƭŀǘŜƭŜ Řƛƴ ƭŜƎǳƳŜ ŎǊǳŘŜ ǎǳƴǘ ǇǊŜǇŀǊŀǘŜ ǊŜŀƭƛȊŀǘŜ Řƛƴ ƭŜƎǳƳŜ ŎǊǳŘŜ Ǔƛ ǎƻǎǳǊƛ ǊŜŎƛΦ {Ŝ ǇǊŜƎŇǘŜǎŎ ƭŀ 

ǇǊƛƳƛǊŜŀ ŎƻƳŜƴȊƛƛ Ǔƛ ǎŜ ǇǊŜȊƛƴǘŇ ƞƴ ǎŀƭŀǘƛŜǊŜ ŘŜ ƻ ǇƻǊǚƛŜΦ {ŀƭŀǘŜƭŜ ŎǊǳŘŜ ƞƴǎƻǚŜǎŎ ǇǊŜǇŀǊŀǘŜƭŜ ŘŜ 

ōŀȊŇ Řƛƴ ƳŜƴƛǳ Ǔƛ Ǉƻǘ ŎƻƴǚƛƴŜ ƻ ǎƛƴƎǳǊŀ ƭŜƎǳƳŇ ǎŀǳ Ƴŀƛ Ƴǳƭte. Procesul tehnologic este simplu: 

ƭŜƎǳƳŜƭŜ ǎŜ ŎǳǊŇǚŇΣ ǎŜ ǎǇŀƭŇΣ ǎŜ ǘŀƛŜΣ ǎŜ ŀǓŀȊŇ ƞƴ ǎŀƭŀǘƛŜǊŜ Ǔƛ ǎŜ ŀǎŜȊƻƴŜŀȊŇ Ŏǳ ǎƻǎǳƭ Řƛƴ ǊŜǚŜǘŇΦ {Ŝ 

ŘŜŎƻǊŜŀȊŇ Ŏǳ ǾŜǊŘŜŀǚŇΦ  

SALATE DIN LEGUME FIERTE 

Salatele din legume fierte sunt preparate culinare realizate din legume fierte, de obicei un singur 

ǘƛǇΣ Ǔƛ ǎƻǎǳǊƛ ǊŜŎƛΦ {Ŝ ǎŜǊǾŜǎŎ ǊŜŎƛΣ Ŏŀ ƎǳǎǘŇǊƛ ƭŀ ƞƴŎŜǇǳǘǳƭ ǳƴŜƛ ƳŜǎŜΦ tǊƻŎŜǎǳƭ ǘŜƘƴƻƭƻƎƛŎ ŜǎǘŜ ŦƻŀǊǘŜ 

ǎƛƳǇƭǳΥ ƭŜƎǳƳŜƭŜ ŎǳǊŇǚŀǘŜΣ ǎǇŇƭŀǘŜ Ǔƛ ǘŇƛŀǘŜ ǎŜ ŦƛŜǊōΣ ǎŜ ǎŎǳǊƎΣ ǎŜ ǊŇŎŜǎŎ Ǔƛ ǎŜ ŀƳŜǎǘŜŎŇ Ŏǳ ǎƻǎǳƭ Řƛƴ 

ǊŜǚŜǘŇΦ {Ŝ ǇǊŜȊƛƴǘŇ ǇŜ ŦŀǊŦǳǊƛƛ ƞƴǘƛƴǎŜ ƳƛƧƭƻŎƛƛΣ ŘŜŎƻǊŀǘŜ Ŏǳ ǾŜǊŘŜŀǚŇΦ [ŀ ǳƴŜƭŜ ǎƻǊǘƛƳŜƴǘŜ ǎŜ ŀŘŀǳƎŇ 

ǳǎǘǳǊƻƛ ǎŀǳ ŎŜŀǇŇΦ 

SALATE DIN LEGUME COAPTE 

{ŀƭŀǘŜƭŜ Řƛƴ ƭŜƎǳƳŜ ŎƻŀǇǘŜ ǎǳƴǘ ǇǊŜǇŀǊŀǘŜ ŎǳƭƛƴŀǊŜ ǇǊŜƎŇǘƛǘŜ Řƛƴ ƭŜƎǳƳŜ ǘǊŀǘŀǘŜ ǘŜǊƳƛŎ ǇǊƛƴ ŦǊƛƎŜǊŜ 

Ǔƛ Řƛƴ ŘƛŦŜǊƛǘŜ ƳŀǘŜǊƛƛ ŀǳȄƛƭƛŀǊŜΥ ƎǊŇǎƛƳƛΣ ŎƻƴŘƛƳŜƴǘŜΣ ǎƻǎǳǊƛΣ ƭŜƎǳƳŜ ŎǊǳŘŜΦ {ŀƭŀǘŀ ŘŜ ǾƛƴŜǘŜ ǎŜ ŦŀŎŜ 

Řƛƴ ǾƛƴŜǘŜ ŦǊƛǇǘŜ ƭŀ ŦƭŀŎŇǊŇ ǎŀǳ ƭŀ ƎǊŇǘŀǊΣ ŎǳǊŇǚŀǘŜ ƛƳŜŘƛŀǘ Ǔƛ ǇŀǎŀǘŜ ŎŃǘ Ƴŀƛ ŦƛƴΦ tƛǳǊŜǳƭ ǎŜ ǎŇǊŜŀȊŇ Ǔƛ 

se bate cu uleiΦ {Ŝ ƳƻŘŜƭŜŀȊŇ ǇŜ ǇƭŀǘƻǳǊƛ ǎŀǳ ƞƴ ǊŀǾƛŜǊŜ Ǔƛ ǎŜ ŘŜŎƻǊŜŀȊŇ Ŏǳ ǊƻǓƛƛΣ ǾŜǊŘŜŀǚŇΦ  



{Ŝ ǎŜǊǾŜǎŎ Ŏŀ ƛƴǘǊŀǊŜ ƞƴ ƳŜƴƛǳ ς ǇǊƛƳǳƭ ŦŜƭ ƞƴ ƻǊŘƛƴŜŀ ǎŜǊǾƛǊƛƛ ŦŜƭǳǊƛƭƻǊ ŘŜ ƳŃƴŎŀǊŜ Řƛƴ ƳŜƴƛǳΦ {ŀƭŀǘŀ 

ŘŜ ŀǊŘŜƛ ŎƻǇǚƛ ǎŜ ŦŀŎŜ Řƛƴ ŀǊŘŜƛ ŎƻǇǚƛ ǇŜ ǘƻŀǘŜ ǇŇǊǚƛƭŜ ǇŜ ǇƭƛǘŇ Ǔƛ ŎǳǊŇǚŀǚƛ ŘŜ ǇƛŜƭƛǚŇ Ǔƛ ǎŜƳƛƴǚŜΦ {Ŝ 

ŀǓŀȊŇ ŀǊŘŜƛƛΣ Ŏǳ ŎƻŘƛǚŀ ƞƴ ǎǳǎΣ ƞƴ ǎŀƭŀǘƛŜǊŜ ŘŜ ƻ ǇƻǊǚƛŜΣ ǎŜ ŀŘŀǳƎŇ ǎƻǎ ŘŜ ƻǚŜǘ Ǔƛ ǎŜ ŘŜŎƻǊŜŀȊŇΦ OƴǎƻǚŜǎŎ 

ǇǊŜǇŀǊŀǘŜƭŜ ŘŜ ōŀȊŇ Řƛƴ ƳŜƴƛǳΦ 

SALATE COMBINATE 

{ŀƭŀǘŜƭŜ ŎƻƳōƛƴŀǘŜ ǎǳƴǘ ǇǊŜǇŀǊŀǘŜ ŎǳƭƛƴŀǊŜ ǇǊŜƎŇǘƛǘŜ Řƛƴ ƭŜƎǳƳŜ ŦƛŜǊǘŜ Ǔƛ ŎǊǳŘŜΣ ŎŀǊƴŜΣ ƳŜȊŜƭǳǊƛΣ 

ōǊŃƴȊŜǘǳǊƛΣ ƻǳŇΣ ŎƻƴŘƛƳŜƴǘŜΣ ǎƻǎǳǊƛΦ {Ŝ ǇǊŜȊƛƴǘŇ ǇŜ ǇƭŀǘƻǳǊƛ ǎŀǳ ŦŀǊŦǳǊƛƛ ƞƴǘƛƴǎŜ ƳƛƧƭƻŎƛƛ Ǔƛ ǎŜ ǎŜǊǾŜǎŎ 

ǊŜŎƛΣ Ŏŀ ƛƴǘǊŀǊŜ ƞƴ ƳŜƴƛǳΦ {ǘǊǳŎǘǳǊŀ ǎŀƭŀǘŜƭƻǊ ŎƻƳōƛƴŀǘŜ ŜǎǘŜ ŎƻƳǇƭŜȄŇΣ ƛŀǊ ǇǊƻŎŜǎǳƭ ǘŜƘƴƻƭƻƎƛŎ 

ŘǳǊŜŀȊŇ Ƴŀƛ Ƴǳƭǘ ŦŀǚŇ ŘŜ ŀƭǘŜ ǘƛǇǳǊƛ ŘŜ ǎŀƭŀǘŜΦ  

{ŀƭŀǘŜƭŜ ƻǊƛŜƴǘŀƭŜ ŀǳ ŘǊŜǇǘ ŎƻƳǇƻƴŜƴǘŜ ŘŜ ōŀȊŇ ŎŀǊǘƻŦƛΣ ŎŜŀǇŇΣ ƳŇǎƭƛƴŜΣ ƻǳŇΣ ǎƻǎ ŘŜ ƻǚŜǘ Ǔƛ 

ǇŇǘǊǳƴƧŜƭ ǾŜǊŘŜΣ ƛŀǊ ƭŀ ŦƛŜŎŀǊŜ ǎƻǊǘƛƳŜƴǘ ǎŜ ŀŘŀǳƎŇ ƭŜƎǳƳŜ ŘŜ ǎŜȊƻƴΦ /ŀǊǘƻŦƛƛ ŦƛŜǊǚƛ ƞƴ ŎƻŀƧŇΣ ŘǳǇŀ 

ŎǳǊŇǚŀǊŜ Ǔƛ ǊŇŎƛǊŜΣ ǎŜ ǘŀƛŜ ŦŜƭƛƛ Ǔƛ ǎŜ ŀƳŜǎǘŜŎŇ Ŏǳ ǎƻǎΣ ŎŜŀǇŀ ǘŇƛŀǘŇ ŦŜƭƛƛΦ {Ŝ ŘŜŎƻǊŜŀȊŀ Ŏǳ ƳŇǎƭƛƴŜΣ ŦŜƭƛƛ 

ŘŜ ƻǳ ŦƛŜǊǘ Ǔƛ ǾŜǊŘŜŀǚŇΦ  

{ŀƭŀǘŀ Ł ƭŀ ǊǳǎǎŜ ǎŜ ǇǊŜǇŀǊŇ Řƛƴ ŎŀǊǘƻŦƛΣ ƳƻǊŎƻǾƛΣ ƳŀȊŇǊŜΣ ǎŀǊŜΣ ǇƛǇŜǊΣ ƳǳǓǘŀǊΣ ƳŀƛƻƴŜȊŇΣ ǇŇǘǊǳƴƧŜƭ 

ǾŜǊŘŜΦ /ŀǊǘƻŦƛƛ Ǔƛ ƳƻǊŎƻǾƛƛ ǎŜ ŦƛŜǊōΣ ƛŀǊ ŘǳǇŇ ǊŇŎƛǊŜ ǎŜ ǘŀƛŜ ŎǳōǳƭŜǚŜΦ {Ŝ ŀƳŜǎǘŜŎŇ Ŏǳ ƳŀȊŇǊŜ ŦƛŀǊǘŇ 

Ǔƛ ōƛƴŜ ǎŎǳǊǎŇ Ǔƛ ŎŜƭŜƭŀƭǘŜ ŎƻƳǇƻƴŜƴǘŜΦ {Ŝ ƳƻŘŜƭŜŀȊŇ Ǔƛ ǎŜ ŘŜŎƻǊŜŀȊŇ ŘǳǇŇ ƛƳŀƎƛƴŀǚƛŀ ōǳŎŇǘŀǊǳƭǳƛΦ 

{ŀƭŀǘŀ ŘŜ ōƻŜǳŦ ǎŜ ǇǊŜǇŀǊŇ Řƛƴ ŎŀǊƴŜ ŘŜ ǾƛǘŇ ǎŀǳ ǇŀǎŇǊŜΣ ŎŀǊǘƻŦƛΣ ŎŀǎǘǊŀǾŜǚƛ ƳǳǊŀǚƛΣ ǎŀǊŜΣ ǇƛǇŜǊΣ 

ƳǳǓǘŀǊΣ ƳŀƛƻƴŜȊŇΣ ŜƭŜƳŜƴǘŜ ǇŜƴǘǊǳ ŘŜŎƻǊΦ /ƻƳǇƻƴŜƴǘŜƭŜ ŘŜ ōŀȊŇ ǎŜ ǘŀƛŜ ŎǳōǳƭŜǚŜ Ǔƛ ǎŜ ŀƳŜǎǘŜŎŇ 

Ŏǳ ǎŀǊŜΣ ǇƛǇŜǊΣ ƳǳǓǘŀǊΣ ƳŀƛƻƴŜȊŇΦ {Ŝ ƳƻŘŜƭŜŀȊŇ ƞƴ ŘƛŦŜǊƛǘŜ ŦƻǊƳŜΣ ǎŜ ŀŎƻǇŜǊŇ Ŏǳ ƳŀƛƻƴŜȊŇ Ǔƛ ǎŜ 

ŘŜŎƻǊŜŀȊŇΦ 

 

Salate din legume crude όǎŀƭŀǘŇΣ ŎŀǎǘǊŀǾŜסƛΣ ǊƻǒƛƛΣ 

ǾŀǊȊŇΣ ƳƻǊŎƻǾΣ סŜƭƛƴŇΣ ŎŜŀǇŇΣ ǊƛŘƛŎƘŜΣ ŎƻƴƻǇƛŘŇΣ 

Salate din legume fierte (morcov, sfeclŇ, 

cartƻŦƛΣ ŎƻƴƻǇƛŘŇΣ ƳŀȊŇǊŜ ǾŜǊŘŜΣ ƴŇǳǘ etc.), cu 



ǾŜǊŘŜŀǚŇ ŜǘŎ.ύ ǒƛ din fructe crude; aceste salate se 

ǎŜǊǾŜǎŎ ƭŀ ōǳŎŀǘŜ Řƛƴ ŎŀǊƴŜ ŦƛŀǊǘŇ ǒƛ ǇǊŇƧƛǘŇ ǒƛ din 

ǇŜǒǘŜ. 

 

ŀŘŇǳƎŀǊŜ ŘŜ ŎŀǊƴŜ ŦƛŀǊǘŇ ǎŀǳ ǇǊŇƧƛǘŇ όǾƛǘŇΣ ƻǾƛƴŇΣ 

ǇŀǎŇǊŜΣ ǾŃƴŀǘ), de ƻǳŇ ŦƛŜǊǘŜΣ ŎǊŀōƛΣ ǊŀŎƛΦ !ŎŜǎǘŜ 

ǎŀƭŀǘŜ ǎŜ ǎŜǊǾŜǎŎ ƭŀ ƞƴŎŜǇǳǘǳƭ ǇǊŃƴȊǳƭǳƛ ǒƛ ŎƛƴŜƛΦ 

 

/ŀƭƛǘŇסƛƭŜ ƎǳǎǘŀǘƛǾŜ ŀƭŜ ǎŀƭŀǘŜƭƻǊ ƞƴ ƳŀǊŜ ƳŇǎǳǊŇ ŘŜǇƛƴŘ ŘŜ sos (dressing) (a se vedea mai sus). 

Salata ǎŜ ŎƻƴǎƛŘŜǊŇ ōƛƴŜ ǇǊŜƎŇǘƛǘŇ ŘŀŎŇ ŀǎǇŜŎǘǳƭ Ŝƛ ǘǊŜȊŜǒǘŜ pofta de mŃncare. 

aŀƧƻǊƛǘŀǘŜŀ ǊŜǚŜǘŜƭƻǊ ǇŜƴǘǊǳ ǎŀƭŀǘŜ Ǔƛ ǾƛƴŜƎǊŜǘŜ ǎǳƴǘ ŎƻƴŎŜǇǳǘŜ ǇŜƴǘǊǳ ǳƴ м ƪƎΦ Acest lucru face 

ǇƻǎƛōƛƭŇ ǎŜƭŜŎǘŀǊŜŀ ŎŜƭŜƛ Ƴŀƛ ŀŘŜŎǾŀǘŜ ƎǊŜǳǘŇǚƛ ŘŜ ǎŜǊǾƛǊŜΣ ƭǳŃƴŘ ƞƴ ŎƻƴǎƛŘŜǊŀǊŜ ŎŜǊŜǊŜŀ 

ŎƻƴǎǳƳŀǘƻǊƛƭƻǊ Ǔƛ ŎƻƴŘƛǚƛƛƭŜ ƭƻŎŀƭŜΦ 

/Ŝŀ Ƴŀƛ ǇƻǘǊƛǾƛǘŇ ǊŀǘŇ ǇŜƴǘǊǳ ŀ ǎŜǊǾƛ ǎŀƭŀǘŜ Ǔƛ ǾƛƴŜƎǊŜǘŜ ŜǎǘŜ ŘŜ млл-мрл Ǝ ǇŜ ǇƻǊǚƛŜΣ ŘŀǊ ŀŎŜŀǎǘŇ 

ǊŀǘŇ ǇƻŀǘŜ Ŧƛ ƳƻŘƛŦƛŎŀǘŇ όƳŇǊƛǘŇ ǎŀǳ ǎŎŇȊǳǘŇύΦ 

{ŀƭŀǘŜ Řƛƴ ƭŜƎǳƳŜ Ǔƛ ŎƛǳǇŜǊŎƛ ŦƛŜǊǘŜ ǎŀǳ ŎƻŀǇǘŜ. Legumele, ōƛƴŜ ǎǇŇƭŀǘŜΣ ǎŜ Ǉǳƴ ƭŀ ŦƛŜǊǘ ƞƴ ŎƻŀƧŇΣ 

ǇŜƴǘǊǳ ŀ ǇŇǎǘǊŀ ƻ ŎŀƴǘƛǘŀǘŜ ƳŀȄƛƳŇ ŘŜ ǾƛǘŀƳƛƴŜΦ tŜƴǘǊǳ ŀ ƳƛŎǓƻǊŀ ŎŀƴǘƛǘŀǘŜŀ ŘŜ ŘŜǓŜǳǊƛΣ ŜǎǘŜ 

necesar ca legumele sŇ ŦƛŜ ŎǳǊŇǚŀǘŜ ŎŃƴŘ ǎǳƴǘ ŎŀƭŘŜΣ dar ǎŇ ŦƛŜ ǘŇƛŀǘŜ ŎŃƴŘ ǎǳƴǘ ǊŇŎƛǘŜΣ ǇŜƴǘǊǳ ŀ 

ŜǾƛǘŀ ŘŜŦƻǊƳŀǊŜŀ ŀŎŜǎǘƻǊŀΦ 9ǎǘŜ ŘŜ ŘƻǊƛǘ Ŏŀ ǎŀƭŀǘŜƭŜ Ǔƛ ǾƛƴŜƎǊŜǘŜƭŜ ǎŇ ŦƛŜ asezonate, ƞƴ ŎŀȊ ŎƻƴǘǊŀǊ 

ǇǊŜǇŀǊŀǘǳƭ ƴǳ ŜǎǘŜ ŀǘŃǘ de gustos.  

La fierbere ŜǎǘŜ ƛƳǇƻǊǘŀƴǘ ǎŇ ǚƛƴŜƳ Ŏƻƴǘ ŘŜ ǘƛƳǇǳƭ ǘǊŀǘŀƳŜƴǘǳƭǳƛ ǘŜǊƳƛŎΦ Oƴ ŎŀȊ ŘŀŎŇ ƭŜƎǳƳŜƭŜ ŀǳ 

ŦƛŜǊǘ ǳƴ ǘƛƳǇ Ƴŀƛ ƞƴŘŜƭǳƴƎŀǘΣ ǎŜ ǇƛŜǊŘe ƻ ŎŀƴǘƛǘŀǘŜ ƳŀǊŜ ŘŜ ǎǳōǎǘŀƴǚŜ ƴǳǘǊƛǘƛǾŜΦ Oƴ ǳǊƳŀ 

ǘǊŀǘŀƳŜƴǘǳƭǳƛ ǘŜǊƳƛŎ ƭŀ ǘŜƳǇŜǊŀǘǳǊƛ ƞƴŀƭǘŜΣ ǎǳōǎǘŀƴǚŜƭŜ ƳƛƴŜǊŀƭŜ ǎǳŦŜǊŇ ƻ ǎŜǊƛŜ ŘŜ ƳƻŘƛŦƛŎŇǊƛΣ ŎŜ 

ǎǳƴǘ ƴŜŦŀǾƻǊŀōƛƭŜ ǇŜƴǘǊǳ ŘƛƎŜǎǘƛŜΦ [ŜƎǳƳŜƭŜ Ŏǳ ŎƻŀƧŇ ǎŜ Ǉǳƴ ƞƴ ŀǇŀ ŎƭƻŎƻǘƛƴŘŇ Ǔƛ ǎŜ ŦƛŜǊō Ŏǳ ŀŘŀƻǎ 

de sare (10 g sare la 1 ƭ ŀǇŇ). Sfecla se ŦƛŜǊōŜ ŦŇǊŇ ǎŀǊŜ; ŘŀŎŇ ǎŜ ŦƛŜǊōŜ ƞƴ ŀǇŀ ǎŇratŇΣ Ŝŀ ŎŀǇŇǘŇ ǳƴ 



Ǝǳǎǘ ƴŜǇƭŇŎǳǘΦ AǇŀ ǎŜ ƛŀ ƞƴ ŎŀƴǘƛǘŀǘŜ ŘŜ 0,7 l la 1 kg de 

ƭŜƎǳƳŜΣ ǇŜƴǘǊǳ Ŏŀ ŀǇŀ ǎŇ ŀŎƻǇŜǊŜ ƭŜƎǳƳŜƭŜ ƴǳ Ƴŀƛ Ƴǳƭǘ 

de 1 cm. Din legumele fierte se pregŇǘŜǎŎ ǎŀƭŀǘŜ Ǔƛ 

vinegrete. Legumele fierte se taie felii, cubuƭŜǚŜ sau 

ōŀǎǘƻƴŀǓŜ. 

!ǘǳƴŎƛ ŎŃƴŘ ŦŀŎŜǚƛ ǎŀƭŀǘŜ Ǔƛ ǾƛƴŜƎǊŜǘŜΣ ǘǊŜōǳƛŜ ǊŜǎǇŜŎǘŀǘŜ 

ǳǊƳŇǘƻŀǊŜƭŜ ǊŜƎǳƭƛ ŘŜ ōŀȊŇΥ 

 

PǊƻŘǳǎŜƭŜ ǳǘƛƭƛȊŀǘŜ ǇŜƴǘǊǳ ǇǊŜǇŀǊŀǊŜŀ ǎŀƭŀǘŜƭƻǊ Ǔƛ ŀ ǾƛƴŜƎǊŜǘŜƭƻǊ ǘǊŜōǳƛŜ ǊŇŎƛǘŜ ƞƴ ǇǊŜŀƭŀōƛƭ ƭŀ ƻ 

ǘŜƳǇŜǊŀǘǳǊŇ ŘŜ 8-10 ˿ . 

SŜǘǳǊƛƭŜ ŘŜ ƭŜƎǳƳŜ ǇŜƴǘǊǳ ǎŀƭŀǘŜ Ǔƛ ǾƛƴŜƎǊŜǘŜ Řƛƴ ƭŜƎǳƳŜ ŦƛŜǊǘŜ Ǉƻǘ Ŧƛ ǇǊŜǇŀǊŀǘŜ ƞƴ ŀǾŀƴǎ όŎǳ м-2 

ƻǊŜ ƞƴŀƛƴǘŜ ŘŜ ǎŜǊǾƛǊŜύ Ǔƛ ŘŜǇƻȊƛǘŀǘŜ ƞƴǘǊ-ƻ ŎŀƳŜǊŇ ŦǊƛƎƻǊƛŦƛŎŇΣ ƛŀǊ ǎŀƭŀǘŜƭŜ Řƛƴ ƭŜƎǳƳŜ ǇǊƻŀǎǇŜǘŜ 

Ǉƻǘ Ŧƛ ǇǊŜǇŀǊŀǘŜ ƴǳƳŀƛ ƞƴ ǇƻǊǚƛƛΣ ŘǳǇŇ ŎǳƳ ŜǎǘŜ ƴŜŎŜǎŀǊΦ  

{ŀƭŀǘŜƭŜ Ǔƛ ǾƛƴŜƎǊŜǘŀ ǘǊŜōǳƛŜ ŎƻƴŘƛƳŜƴǘŀǘŜ ŎƘƛŀǊ ƞƴŀƛƴǘŜ ŘŜ ǎŜǊǾƛǊŜΣ ŀǎǘŦŜƭ ƞƴŎŃǘ Ǝǳǎǘǳƭ Ǔƛ ŀǎǇŜŎǘǳƭ 

ƭƻǊ ǎŇ ƴǳ ǎŜ ŘŜǘŜǊƛƻǊŜȊŜΦ {Ŝ ŀƳŜǎǘŜŎŇ Ŏǳ ŀǘŜƴǚƛŜ ŀƭƛƳŜƴǘŜƭŜΣ ca ǎŇ-Ǔƛ ǇŇǎǘǊŜȊŜ ŦƻǊƳŀΦ 

UǎǘŜƴǎƛƭŜƭŜ Ǔƛ ǾŀǎŜƭŜ folosite pentru prepararea salatelor ǘǊŜōǳƛŜ ǎŇ fie inox. 

/ŜǊƛƴǚŜ ŦŀǚŇ ŘŜ ŎŀƭƛǘŀǘŜΥ 

Aspect exterior ς legume pǊƻŀǎǇŜǘŜΣ ŎǳǊŀǘŜΣ ǳƴƛŦƻǊƳ ǘŇƛŀǘŜΣ nedeformate. 
/ƻƴǎƛǎǘŜƴǚŇ ς legume elastice, suculente, nu sunt ǾŜǒǘŜŘŜΦ 
Culoare ς naturalŇ, specificŇ materiei prime folosite la preparare. 
Miros ς sǇŜŎƛŦƛŎ ƭŜƎǳƳŜƭƻǊ ǇǊƻŀǎǇŜǘŜ ǒƛ sosului. 
Gust ς pƭŇŎǳǘΣ ŀŎǊƛǒƻǊ ŘŜ ƭŜƎǳƳŜ ǇǊƻŀǎǇŜǘŜΣ ǇƻǘǊƛǾƛǘ ŘŜ ǎŇǊŀǘΣ de condimentat. 

 
 
Salatele cu carne όǾƛǘŇΣ ǇŀǎŇǊŜΣ ǾŃƴŀǘύ ǎŜ ǇǊŜǇŀǊŇ ƞƴ ŦŜƭǳƭ ǳǊƳŇǘƻǊΥ ŎŀǊǘƻŦƛƛ ŦƛŜǊǚƛ Ǔƛ ŎŀǎǘǊŀǾŜǚƛƛ 

ǇǊƻŀǎǇŜǚƛ sau ƳǳǊŀǚƛ ŎǳǊŇǚŀǚƛ ǎŜ ǘŀƛŜ ǇŀƛΣ ōŀǎǘƻƴŀǓŜ sau ŎǳōǳƭŜǚŜ, se adaugŇ carne fiartŇ sau 

ǇǊŜǇŀǊŀǘŇ ƭŀ ƎǊŇǘŀǊ ǘŇƛŀǘŇ ŦŜƭƛƛ ǎŀǳ ŎǳōǳƭŜǚŜΣ ǘƻǘǳƭ ǎŜ ŘǊŜƎŜ Ǔƛ ǎŜ ŀƳŜǎǘŜŎŇΦ {ŀƭŀǘŜƭŜ ǎŜ pun ƞƴ 

salatiere sau raviereΣ ƛŀǊ ǇŜƴǘǊǳ ƻǊƴŀǊŜ ǎŜ Ǉǳƴ ŦŜƭƛƻŀǊŜ ŘŜ ǇǊƻŘǳǎŜ ŎŀǊŜ ƛƴǘǊŇ ƞƴ ŎƻƳǇƻƴŜƴǚŀ ǎŀƭŀǘŜƛ 

sau de ƻǳ ŦƛŜǊǘΦ {Ŝ ƎŀǊƴƛǎŜǎŎ Ŏǳ ŦǊǳƴȊŜ ŘŜ ǎŀƭŀǘŇΣ ǾŜǊŘŜŀǚŇΣ ǊƻǓii, castraveǚi. 

  



/ŜǊƛƴǚŜ de calitate 

Aspectul exterior ς salata aǒŜȊŀǘŇ ǇŜ ŦŀǊŦǳǊƛŜ ƳƻǾƛƭƛסŇΦ {ǘǊƻǇƛǘŇ ǳƴƛŦƻǊƳ Ŏǳ ƳŀƛƻƴŜȊŇΦ tǊƻŘǳǎŜƭŜ 

ŎŜ ƛƴǘǊŇ ƞƴ ŎƻƳǇƻƴŜƴסŀ ǎŀƭŀǘŜƛ ŀǳ ŦƻǊƳŇ ǊŜƎǳƭŀǘŇ ǒƛ ǇŇǎǘǊŀǘŇΣ ǎǳƴǘ ǳƴƛŦƻǊƳ ǊŜǇŀǊǘƛȊŀǘŜ ƞƴ 

ŎƻƳǇƻȊƛסƛŜΦ hǊƴŀǘŇ ŜǎǘŜǘƛŎΦ Elementele de decor din componeƴסŀ ǎŀƭŀǘŜƛ ŎƻƴǎǘƛǘǳƛŜ мл-12% din 

volumul ei. 

/ƻƴǎƛǎǘŜƴǚa ς ŎŀǊǘƻŦƛƛ ŦƛŜǊסƛ ς moiΣ ǇŇǘǊǳƴǓiΦ /ŀǎǘǊŀǾŜסƛƛ ς ŎǊƻŎŀƴסƛΦ hǳŇƭŜ ς tari. Carnea ς moale, 

ŦƛŀǊǘŇΣ ǇŇǘǊǳƴǎŇΦ 

Culoarea ς culoarea legumelor ς ƴŀǘǳǊŀƭŇ, specificŇ felului respectiv de legume. /ǳƭƻŀǊŜŀ ŎŇǊƴƛƛ ς 

surie.  

Mirosul ς dŜ ƭŜƎǳƳŜ ǇǊƻŀǎǇŜǘŜ ǎŀǳ ŎƻƴǎŜǊǾŀǘŜΣ ŎŀǊƴŜ ŦƛŀǊǘŇΣ ƭŜƎǳƳŜ ǒƛ ƻǳ ŦƛŜǊǘΦ tƭŇŎǳǘΣ ŦƛƴΦ 

Gustul ς pǊƻŀǎǇŇǘΣ ǇƻǘǊƛǾƛǘ ŘŜ ǎŇǊŀǘΣ de ŎƻƴŘƛƳŜƴǘŀǘΦ CŇǊŇ ƴǳŀƴסŜ ǎǘǊŇƛƴŜΦ 5ŀŎŇ ǎ-au ƞƴǘǊŜōǳƛƴסŀǘ 

ƭŜƎǳƳŜ ƳǳǊŀǘŜΥ Ǝǳǎǘ ǒƛ ƳƛǊƻǎ ǇƛŎŀƴǘeΣ ŀŎǊƛǒƻare. 

Salatele cu ǇŜǓǘŜ Ǔƛ ǇǊƻŘǳǎŜ ŘŜ ƳŀǊŜ ŀǳ ƻ ƳŀǊŜ ǾŀƭƻŀǊŜ ƴǳǘǊƛǘƛǾŇ Ǔƛ ŜƴŜǊƎŜǘƛŎŇΦ /ƻƳǇƻȊƛǚƛŀ ŘŜ 

ŀƳƛƴƻŀŎƛȊƛ ŜǎǘŜ ŦŀǾƻǊŀōƛƭŇ ǇŜƴǘǊǳ ƻǊƎŀƴƛǎƳŀƭ ǳƳŀƴΦ tŜ ƭŃƴƎŇ ŀŎŜŀǎǘŀ, ǇǊƻǘŜƛƴŜƭŜ Řƛƴ ǇŜǓǘŜ, ƞƴ 

comparŀǚƛŜ Ŏǳ ǇǊƻǘŜƛƴŜƭŜ din carne, ǎŜ ŘƛƎŜǊŇ Ƴŀƛ ǳǓƻǊΦ tŜǓǘŜƭŜ Ǔƛ ŦǊǳŎǘŜƭŜ ŘŜ ƳŀǊŜ ƞƳōƻƎŇǚŜǎŎ 

ŀƭƛƳŜƴǘŀǚƛŀ ƴƻŀǎǘǊŇ Ŏǳ ǳƴ ǓƛǊ ŘŜ ƳƛŎǊƻŜƭŜƳŜƴǘŜ Ǔƛ ǾƛǘŀƳƛƴŜ, ƞƴŘŜƻǎŜōƛ ǎǳƴǘ ōƻƎŀǘŜ ƞƴ ƛƻŘΣ ƳŀƴƎŀƴ 

Ǔƛ ŎǳǇǊǳΣ ƴŜŎŜǎŀǊŜ ǇŜƴǘǊǳ ŀ ǊŜƎƭŀ ŦǳƴŎǚƛƛƭŜ ƳŜǘŀōƻƭƛǎƳǳƭǳƛΦ 

Oƴ ǎŀƭŀǘŜƭŜ cu ǇŜǓǘŜ Ǔƛ ǾƛƴeƎǊŜǘŜ ǎŜ ŦƻƭƻǎŜǓǘŜ ǇŜǓǘŜ ŦƛŜǊǘ ǎŀǳ ƞƴŇōǳǓƛǘ Ǔƛ ƭŜƎǳƳŜ ŦƛŜǊǘŜΦ {Ŝ ŎƻƴǎƛŘŜǊŇ 

ƻ ŘŜƭƛŎŀǘŜǎŇ salatele cu nisetru, morun fiert. Sunt populare ǎŀƭŀǘŜƭŜ Řƛƴ ŎǊŀōƛΣ ŎǊŜǾŜǚƛΣ ǊŀŎƛΣ ŎŀƭŀƳŀǊƛΣ 

ŎŀǊŀŎŀǘƛǚŜ Ǔƛ ƳƛŘƛƛΦ  

±ŜǊƛŦƛŎŇ ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1. !ǊƎǳƳŜƴǘŜŀȊŇ regulile de preparare a salatelor din legume fierte. 

2.  Care sunt ŎŜǊƛƴǚŜƭŜ ŘŜ ŎŀƭƛǘŀǘŜ ŀ ǎŀƭŀǘŜƭƻǊ Řƛƴ ƭŜƎǳƳŜ ŎǊǳŘŜ? 

3. Ce ƳŜǘƻŘŜ ŘŜ ƻǊƴŀǊŜ Ǔƛ ǎŜǊǾƛǊŜ ŀ ǎŀƭŀǘŜƭƻǊ ai exersat? 

Procesul tehnologic de preparare a vinegretelor. /ŜǊƛƴǚŜ ŘŜ ŎŀƭƛǘŀǘŜ 

Vinegreta este o varietate de salatŇ Řƛƴ ƭŜƎǳƳŜ ŦƛŜǊǘŜ, ŀƭ ŎŇǊŜƛ ƛƴƎǊŜŘƛŜƴǘ ǇǊƛƴŎǳǇŀƭ όǓƛ ƻōƭƛƎŀǘƻǊƛǳύ 

este sfecla ǊƻǓƛŜΦ ±ƛƴŜƎǊŜǘŀ ŜǎǘŜ ƻ ǊŜǚŜǘŇ ǊǳǎŇ όǊǳǎΦ ͍͙͔͎͔ͤͪͭΣ eng. russian vinaigrette), care nu 

ŀǊŜ ƴƛŎƛƻ ƭŜƎŇǘǳǊŇ Ŏǳ renumitul sos francez vinegreta. {ŦŜŎƭŀΣ ƞƴŀƛƴǘŜ ŘŜ ŀ fi amestecaǘŇ cu celelalte 

ǇǊƻŘǳǎŜΣ ǎŜ ǊŜŎƻƳŀƴŘŇ ǎŇ ŦƛŜ ŘǊŜŀǎŇ ǎŜǇŀǊŀǘ Ŏǳ ǳƭŜƛ ǾŜƎŜǘŀƭΣ ǇŜƴǘǊǳ ǇŇǎǘǊŀǊŜŀ ŎǳƭƻǊƛƛΦ 



Sfecla, morcovul, cartofii ς toate fierte ς se taie cubǳƭŜǚŜΦ Tot ŀǓŀ ǎŜ ǘŀƛŜ Ǔƛ ŎŀǎǘǊŀǾŜǚƛƛ ƳǳǊŀǚƛΣ ŎŜŀǇŀ 

ς solzƛǓƻǊƛ sau cubuƭŜǚŜΣ ŎŜŀǇŀ ǾŜǊŘŜ ǎŜ ǘŀƛŜ ƳŇǊǳƴǘΦ ±ŀǊȊŀ ƳǳǊŀǘŇ ǎŜ ŀƭŜƎŜΣ ǎŜ ǎŎǳǊƎŜ ŘŜ ƳƻŀǊŜ; 

ƞƴ ŎŀȊ ŘŜ Ŝ ŀŎǊŇΣ ǎŜ ǎǇŀƭŇ ƞƴ ŀǇŇ ǊŜŎŜ Ǔƛ ǎŜ ƳŇǊǳƴǚŜǓǘŜΦ {ŦŜŎƭŀ ǎŜ ŘǊŜƎŜ Ŏǳ ƻ ǇŀǊǘŜ Řƛƴ ǳƭŜƛΦ ¢ƻŀǘŜ 

legumele pregŇǘƛǘŜ ǎŜ ŀƳŜǎǘŜŎŇΣ ǎŜ ŘǊŜƎ Ŏǳ un dressing (ǳƭŜƛΣ ƻǚŜǘΣ ƳǳǓǘŀǊΣ ƳŀƛƻƴŜȊŇ). Vinegreta 

ǎŜ ǇƻŀǘŜ ǇǊŜǇŀǊŀ Ŏǳ ǎŎǊǳƳōƛŜΣ ŀǊŀƴƧŃƴŘ ōǳŎŇǚile ŘŜ ŦƛƭŜ ŘŜŀǎǳǇǊŀ ǎŀƭŀǘŜƛΦ ±ƛƴŜƎǊŜǘŀ ǎŜ ǎŜǊǾŜǓǘŜ ƞƴ 

ǎŀƭŀǘƛŜǊŇΣ ǎŜ ƞƳǇƻŘƻōŜǓǘŜ Ŏǳ ƳƻǊŎƻǾƛΣ ǎŦŜŎƭŇΣ ŎŀǎǘǊŀǾŜǚƛΣ ŦǊǳƴȊŜ ŘŜ ǎŀƭŀǘŇΣ ǾŜǊŘŜŀǚŇΦ Oƴ ǾƛƴŜƎǊŜǘŇ ǎŜ 

ǇƻŀǘŜ ŀŘŇǳƎŀ ƳŀȊŇǊŜ ǾŜǊŘŜ όрл-100 g) din Ŏƻƴǘǳƭ ƳƛŎǓƻǊŇǊƛƛ ŎŀƴǘƛǘŇǚƛƛ ŘŜ ǾŀǊȊŇ ƳǳǊŀǘŇ ǎŀǳ ŘŜ 

castraveǚi muraǚƛΦ ±ƛƴŜƎǊŜǘŀ ǎŜ ǇƻŀǘŜ ǇǊŜƎŇǘƛ Ŏǳ ŎŀǊƴŜΣ fasole, ciuperci, file de ǎŎǊǳƳōƛŜΣ ǇŜǓǘŜ 

afumat, ŎŀƭŀƳŀǊƛ Ǔ.a. 

Exemple de servire a vinegretelor 

  

  

/ŜǊƛƴǚŜ de calitate 

Aspectul exterior ς aǒŜȊŀǘŇ ǇŜ ŦŀǊŦǳǊƛŜ ca o ƳƻǾƛƭƛסŇΦ tǊƻŘǳǎŜƭŜ ŎŜ ƛƴǘǊŇ ƞƴ ŎƻƳǇƻƴŜƴסŀ salatei au 

ŦƻǊƳŇ ǊŜƎǳƭŀǘŇ ǒƛ ǇŇǎǘǊŀǘŇΣ ǎǳƴǘ ǳƴƛŦƻǊƳ ǊŜǇŀǊǘƛȊŀǘŜ ƞƴ ŎƻƳǇƻȊƛסƛŜΦ Ornat estetic. Elementele de 

decor constituie 10-12% din volumul salatei. 

/ƻƴǎƛǎǘŜƴǚa ς legumele fierte ς ƳƻƛΣ ǇŇǘǊǳƴǎŜ; cŀǎǘǊŀǾŜסƛƛ ƳǳǊŀǚƛ ς ŎǊƻŎŀƴסƛΦ 

Culoarea ς culoarea legumelor ς ƴŀǘǳǊŀƭŇ, specificŇ felului respectiv de legume. 

Mirosul ς dŜ ƭŜƎǳƳŜ ǇǊƻŀǎǇŜǘŜ ǎŀǳ ŎƻƴǎŜǊǾŀǘŜΦ tƭŇŎǳǘΣ ŦƛƴΦ 



Gustul ς pǊƻŀǎǇŇǘΣ ŦƛƴΣ ǇƻǘǊƛǾƛǘ ŘŜ ǎŇǊŀǘΣ de asezonatΦ CŇǊŇ ƴǳŀƴסŜ ǎǘǊŇƛƴŜΦ 5ŀŎŇ ǎ-ŀǳ ƞƴǘǊŜōǳƛƴסŀǘ 

ƭŜƎǳƳŜ ƳǳǊŀǘŜΥ Ǝǳǎǘ ǒƛ ƳƛǊƻǎ ǇƛŎŀƴǘe, ŀŎǊƛǒƻare. 

5ŜŦŜŎǘŜƭŜ ŎŀǊŜ Ǉƻǘ ǎŇ ŀǇŀǊŇ ƭŀ ǎŀƭŀǘŜ ǎǳƴǘΥ 

¶ ŀǎǇŜŎǘ ƴŜŎƻǊŜǎǇǳƴȊŇǘƻǊ ς ƭŜƎǳƳŜ ǾŜǒǘŜŘŜΣ ŎǳƭƻŀǊŜ ǒƛ ŎƻƴǎƛǎǘŜƴסŇ ƳƻŘƛŦƛŎŀǘe prin oxidare 

Ǔƛ ǘŇƛŜǊŜ ƴŜǳƴƛŦƻǊƳŇΤ 

¶ Ǝǳǎǘ ǒƛ ƳƛǊƻǎ ƴŜǎǇŜŎƛŦƛŎe, de fermentare, gust ŀƳŀǊΣ ŎƻƴŘƛƳŜƴǘŀǊŜ ŜȄŎŜǎƛǾŇΤ 

¶ la ǎŀƭŀǘŜƭŜ ŦƛŜǊǘŜ ǒƛ ŎƻŀǇǘŜΣ ƭŜƎǳƳŜƭŜ Ǉƻǘ ŀǾŜŀ ŎƻƴǎƛǎǘŜƴסŇ ǘŀǊŜ ǎŀǳ ǎŦŇǊŃƳƛŎƛƻŀǎŇ; 

¶ ǎŀƭŀǘŜƭŜ ŎƻƳōƛƴŀǘŜ Ǉƻǘ ǇǊŜȊŜƴǘŀ ǎǘǊǳŎǘǳǊŇ ƴŜƻƳƻƎŜƴŇΤ 

¶ ŘŜŦŜŎǘŜƭŜ ǎŀƭŀǘŜƭƻǊ ŀǇŀǊΣ ƞƴ ǇǊƛƴŎƛǇŀƭΣ Řƛƴ ŎŀǳȊŀ ƴŜǊŜǎǇŜŎǘŇǊƛƛ ǇǊƻŎŜǎǳƭǳƛ ǘŜƘƴƻƭƻƎƛŎ ǒƛ ƴǳ 

mai pot fi remediate. 

±ŜǊƛŦƛŎŇ ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1. Descrie materiile prime principale utilizate la prepararea vinegretei. 

2. Care sunt ŘŜŦŜŎǘŜƭŜ ŎŀǊŜ Ǉƻǘ ŀǇŇǊŜŀ ƭŀ ǇǊŜǇŀǊŀǊŜŀ vinegretei? 

 

tǊŜǇŀǊŀǊŜŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ a ƎǳǎǘŇǊƛƭƻǊ Řƛƴ ƭŜƎǳƳŜΣ ǇŜǓǘŜΣ ŎŀǊƴŜ 

/ŀǊŀŎǘŜǊƛǎǘƛŎŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ Řƛƴ ƭŜƎǳƳŜ Ǔƛ ŎƛǳǇŜǊŎƛ 

LƴŦƭǳŜƴסŀ ōǳŎŇǘŇǊƛŜƛ ŀƭǘƻǊ ǇƻǇƻŀǊŜΣ ƛƴǾŜƴǘƛǾƛǘŀǘŜŀ ǒƛ ŎǊŜŀǘƛǾƛǘŀǘŜŀ ōǳŎŇǘŀǊƛƭƻǊΣ ǇǊŜŎǳƳ ǒƛ ŎŜǊƛƴסŜƭŜ 

ŎƻƴǎǳƳŀǘƻǊƛƭƻǊ ŀǳ ƞƳōƻƎŇסƛǘ Ƴǳƭǘ ǎƻǊǘƛƳŜƴǘǳƭ ŘŜ ōǳŎŀǘŜ Ǔƛ ƎǳǎǘŇǊƛ ǎŜǊǾƛǘŜ ŀǎǘŇȊƛ ƞƴ ǊŜǎǘaurante. 

hŦŜǊƛǘŜ ƞƴ ǇǊƛƳŀ ǇŀǊǘŜ ŀ ƳŜƴƛǳƭǳƛΣ ōǳŎŀǘŜƭŜ reci Ǔƛ ƎǳǎǘŇǊƛƭŜ ǎǳƴǘ ǇǊŜǇŀǊŀǘŜ ŎǳƭƛƴŀǊŜ Ŏǳ ƳƻŘ ǾŀǊƛŀǘ 

ŘŜ ǇǊŜȊŜƴǘŀǊŜΣ ŎŀǊŜ ƴŜŎŜǎƛǘŇ ŦŀƴǘŜȊƛŜ ǒƛ ƻǊƛƎƛƴŀƭƛǘŀǘŜΦ 

.ǳŎŀǘŜƭŜ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭŜ ǎǳƴǘ ǇǊŜǇŀǊŀǘŜ ŎǳƭƛƴŀǊŜ ǇǊŜȊŜƴǘŀǘŜ ƞƴ ŦƻǊƳŜ ǾŀǊƛŀǘŜΣ Ŏǳ ŀǎǇŜŎǘ ŀǘǊŇƎŇǘƻǊΦ 

{Ŝ ǎŜǊǾŜǎŎ ƞƴ ǎƻǊǘƛƳŜƴǘŜ ŀǎƻǊǘŀǘŜ ƭŀ ƞƴŎŜǇǳǘǳƭ ƳŜǎŜƛ ǎŀǳ ƞƴǘǊŜ ƳŜǎŜƭŜ ǇǊƛƴŎƛǇŀƭŜΣ ƞƴ ŎŀƴǘƛǘŇסƛ ƳƛŎƛΣ 

ŀǾŃƴŘ Ǌƻƭul de a stimula ŀǇŜǘƛǘǳƭ ŎƻƴǎǳƳŀǘƻǊƛƭƻǊ ŀǘŃǘ ǇǊƛƴ Ǝǳǎǘǳƭ ǇƛŎŀƴǘ ǇŜ ŎŀǊŜ ƞƭ ŀǳΣ ŎŃǘ ǒƛ ǇǊƛƴ 

modul variat de prezentare.  

.ǳŎŀǘŜƭŜ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭŜ preparate Řƛƴ ŎŀǎǘǊŀǾŜǚƛΣ ǊƻǓƛƛΣ ŀǊŘŜƛΣ ǾƛƴŜǘŜΣ ŘƻǾƭŜŎŜƛΣ ŎƛǳǇŜǊŎƛΣ ŎŜŀǇŇ ŜǘŎ. 

au ǳƴ ŀǎǇŜŎǘ ŀǘǊŇƎŇǘƻǊΣ ǳƴ Ǝǳǎǘ ǇƭŇŎǳǘΣ ŦƛƴΦ .ǳŎŀǘŜƭŜ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭŜ ǎǳƴǘ ǳǒƻǊ de digerat. 

5ƛƎŜǎǘƛōƛƭƛǘŀǘŜŀ ŜǎǘŜ ŦŀǾƻǊƛȊŀǘŇ ŘŜ ŦŀǇǘǳƭ ŎŇ ƳǳƭǘŜ ŎƻƳǇƻƴŜƴǘŜ ǎǳƴǘ preparate ǎǳō ŦƻǊƳŇ ŘŜ ǇŀǎǘŇΦ 

{ǳōǎǘŀƴסŜƭŜ ŜȄǘǊŀŎǘƛǾŜ Řƛƴ ǳƴŜƭŜ ƳŀǘŜǊƛƛ ǇǊƛƳŜΣ ǇǊŜŎǳƳ ǒƛ ŎƻƴŘƛƳŜƴǘŜƭŜ ŀŘŇǳƎŀǘŜ dau 

preparatelor arome specifice ǒƛ Ǝǳǎǘ ǇƛŎŀƴǘΣ ǎǘƛƳǳƭŃƴŘ digestia. 



/ŜǊƛƴǚŜ ŘŜ ǇǊŜƎŇǘƛǊŜ ŀ ƳŀǘŜǊƛŜƛ ǇǊƛƳŜ ǇŜƴǘǊǳ ǇǊŜǇŀǊŀǊŜŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ a 

ƎǳǎǘŇǊƛƭƻǊ Řƛƴ ƭŜƎǳƳŜ Ǔƛ ŎƛǳǇŜǊŎƛ 

[ŀ ǇǊŜǇŀǊŀǊŜŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ a ƎǳǎǘŇǊƛƭƻǊ Řƛƴ ƭŜƎǳƳŜ Ǔƛ ŎƛǳǇŜǊŎƛ ǎŜ ƞƴǘǊŜōǳƛƴǚŜŀȊŇ ǳǊƳŇǘƻŀǊŜƭŜ 

ǇǊƻŘǳǎŜΥ ǊƻǓƛƛΣ ŎŀǎǘǊŀǾŜǚƛΣ ŀǊŘŜƛΣ ƎƻƎƻǓŀǊƛΣ ŎŜŀǇŇΣ ŎƛǳǇŜǊŎƛΣ ǊŇŘŇŎƛƴƻŀǎŜΣ ǇŜǓǘŜΣ ŎŀǊƴŜΣ ƻǳŇΣ ŘƛŦŜǊƛǘŜ 

ǘƛǇǳǊƛ ŘŜ ōǊŃƴȊŇΣ ǳƭŜƛΣ ƳŀƛƻƴŜȊŇ ŜǘŎΦ   

RoǓiile ŎƻƴŎǳǊŜŀȊŇ Ŏǳ ŎƛǘǊƛŎŜƭŜ ƞƴ ǇǊƛǾƛƴǚŀ 

Ŏƻƴǚƛƴǳǘǳƭǳƛ ŘŜ ǾƛǘŀƳƛƴŀ /Σ ŘŀǊ ǎǳƴǘ ōƻƎŀǘŜ 

Ǔƛ ƞƴ ǾƛǘŀƳƛƴŀ ! Ǔƛ ŀƴǘƛƻȄƛŘŀƴǚi. Beta-

carotenul, luteina Ǔi licopenul sunt trei 

ŘƛƴǘǊŜ ǎǳōǎǘŀƴǚŜƭŜ Ŏǳ ǳƴ Ǌƻƭ ƛƳǇƻǊǘŀƴǘ ƞƴ 

detoxifierea organismului. 

Alǚi nutrienǚi pe care ƞi conǚin roǓiile sunt: 

biotinŇ, potasiu, vitaminele B6, B3 Ǔi B1, 

ǾƛǘŀƳƛƴŀ 9Σ ƳŀƎƴŜȊƛǳΣ ŦƛŜǊ Ǔƛ ȊƛƴŎΦ 
 

Castravetele ŜǎǘŜ ŎǳƴƻǎŎǳǘ ŘǊŜǇǘ ǳƴǳƭ ŘƛƴǘǊŜ ŎŜƭŜ Ƴŀƛ ǎŇƴŇǘƻŀǎŜ ŀƭƛƳŜƴǘŜΣ ŀǒŀ ŎŇ ƴǳ ŜǎǘŜ ŘŜ 

ƳƛǊŀǊŜ ŦŀǇǘǳƭ ŎŇ ǎŜ ŀŦƭŇ ǇŜ ƭƻŎǳƭ ǇŀǘǊǳ ƞƴ ǘƻǇǳƭ ŎŜƭƻǊ Ƴŀƛ Ŏultivate legume din lume. !ŎŜŀǎǘŇ 

ƭŜƎǳƳŇ ƻŦŜǊŇ ƻ ŎƻƳōƛƴŀסƛŜ ǳƴƛŎŇ ŘŜ ƴǳǘǊƛŜƴסƛ ŎŜ ƴŜ ŀƧǳǘŇ ǎŇ ƴŜ ƳŜƴסƛƴŜƳ ƘƛŘǊŀǘŀסƛΣ ǎŇ ǎŎŇǇŇƳ 

ŘŜ ǘƻȄƛƴŜ ǒƛΣ ŘŜ ŎŜ ƴǳΣ ǎŇ ƴŜ ƞƳǇǊƻǎǇŇǘŇƳ ǘŜƴǳƭΣ Ƴŀƛ ŀƭŜǎ ǇƛŜƭŜŀ ǎŜƴǎƛōƛƭŇ ŘŜ ǎǳō ƻŎƘƛΦ 5ŀǘƻǊƛǘŇ 

Ǝǳǎǘǳƭǳƛ ŘǳƭŎŜΣ ŎŀǎǘǊŀǾŜǚƛƛ ǎǳƴǘ ŦƻŀǊǘŜ ǇƻǇǳƭŀǊƛ Ǔƛ ǊŜǇǊŜȊƛƴǘŇ ƻ ƎǳǎǘŀǊŜ ǊŇŎƻǊƛǘƻŀǊŜ ƞƴ ȊƛƭŜƭŜ 

ƞƴǎƻǊƛǘŜΦ Oƴ ǇƭǳǎΣ Ŝƛ ǎǳƴǘ ōƻƎŀǚƛ ƞƴ ǾƛǘŀƳƛƴŜ Ǔƛ ŀŎƛȊƛ ƳƛƴŜǊŀƭƛΣ ŘŀǊ ŀǳ ŦƻŀǊǘŜ ǇǳǚƛƴŜ ŎŀƭƻǊƛƛ όмр ƪŎŀƭύΦ 

/ŀǎǘǊŀǾŜǘŜƭŜ ŎƻƴǎǘƛǘǳƛŜ ƻ ǎǳǊǎŇ ƛƳǇƻǊǘŀƴǘŇ ŘŜ ǇƻǘŀǎƛǳΣ ŦƛŜǊΣ ǎƛƭƛŎƛǳΣ ŦƻǎŦƻǊ Ǔƛ ƳŀƎƴŜȊƛǳ, care sunt 

ŘŜǇƻȊƛǘŀǘŜ Ŏǳ ǇǊŜŎŇŘŜǊŜ ƞƴ ŎƻŀƧŀ ƭǳƛΦ ¢ƻǘ ƞƴ ŎƻŀƧŇ ŜǎǘŜ ŘŜǇƻȊƛǘŀǘŇ Ǔƛ ŎŜŀ Ƴŀƛ ƳŀǊŜ ǇŀǊǘŜ ŀ 

vitaminelor C, A Ǔƛ ŀ ǾƛǘŀƳƛƴŜƭƻǊ ŎƻƳǇƭŜȄǳƭǳƛ . ό.мΣ .нΣ .оΣ .рΣ .сύΦ Oƴ ŦǊǳƴǘŜŀ ƭƛǎǘŜƛ ǎǳōǎǘŀƴסŜƭƻǊ 

ƴǳǘǊƛǘƛǾŜ Řƛƴ ŎŀǎǘǊŀǾŜǘŜ ǎŜ ŀŦƭŇ ŎǳŎǳǊōƛǘŀŎƛƴŀΣ ƭƛƎƴŀƴƛƛ ǒƛ ŦƭŀǾƻƴƻƛŘŜƭŜΦ !ŎŜǎǘŜ ǘǊŜƛ ǘƛǇǳǊƛ ŘŜ 

ŦƛǘƻƴǳǘǊƛŜƴסƛ ŎŀǊŜ ǎŜ ǊŜƎŇǎŜǎŎ ƞƴ ŎŀǎǘǊŀǾŜסƛ ƻŦŜǊŇ ōŜƴŜŦƛŎƛƛ ƛƳǇƻǊǘŀƴǘŜΣ ƞƴ ǎǇŜŎƛŀƭ ŀƴǘƛƻȄƛŘŀƴǘŜΣ 

ŀƴǘƛƛƴŦƭŀƳŀǘƻǊƛƛ ǒƛ ŀƴǘƛŎŀƴŎŜǊigene. 

 



!ǊŘŜƛƛ ƎǊŀǓƛ Ŏƻƴǚƛƴ ǳƴ ƴǳƳŇǊ impresionant 

ŘŜ ƴǳǘǊƛŜƴǚƛΣ ŎŀǊŜ ǎǳƴǘ ŎǳƴƻǎŎǳǚƛ ǇŜƴǘǊǳ 

ǇǊŜǾŜƴƛǊŜŀ Ǔƛ ǘǊŀǘŀǊŜŀ ŀŦŜŎǘƛǳƴƛƭƻǊΦ {ǇǊŜ 

deosebire de ardeii ŎƘƛƭƛΣ ŀǳ ǇǳǚƛƴŜ ŎŀƭƻǊƛƛ Ǔƛ 

ƎǊŇsimi, ŎŇŎƛ 100 g ŘŜ ŀǊŘŜƛ  ƎǊŀǓƛ furnizŜŀȊŇ 

doar 31 de calorii. 

 

 

 

9ǘŀǇŜƭŜ ǇǊŜƭǳŎǊŇǊƛ ǇǊƛƳŀǊŜ ŀ legumelor sunt: 

¶ ǎŜ ŀǇǊŜŎƛŀȊŇ ƻǊƎŀƴƻƭŜǇǘƛŎ Ǔƛ ǾƛȊǳŀƭ; 
¶ se aleg; 
¶ ǎŜ ǎǇŀƭŇ ǎǳō ǳƴ ƧŜǘ ŘŜ ŀǇŇ ŎǳǊƎŇǘƻŀǊŜΤ 
¶ ǎŜ ŎǳǊŇǚŇΤ 
¶ se taie ŎƻƴŦƻǊƳ ǊŜǚŜǘŜƛ; 
¶ se supun tratamentului termic, 
ǊŜǎǇŜŎǘŃƴŘ ǇǊƻŎŜǎǳƭ ǘŜƘƴƻƭƻƎƛŎΦ 

Maioneza ŜǎǘŜ ǳƴ ǇǊŜǇŀǊŀǘ ŀƭ ōǳŎŇǘŇǊƛŜƛ 

ŦǊŀƴŎŜȊŜ ǇŜ ōŀȊŇ ŘŜ ƎŇƭōŜƴǳǒΣ ƳǳǒǘŀǊ ǒƛ ǳƭŜƛ 

ǒƛ ƞƴǎƻסŜǒǘŜ ŘŜ ƳƛƴǳƴŜ ǘƻŀǘŜ ǇǊŜǇŀǊŀǘŜƭŜ 

ǊŜŎƛΣ ŘŀǊ ǒƛ ǇǊƻŘǳǎŜƭŜ ŦǊƛǇǘŜ ǎŀǳ ǇǊŇƧƛǘŜΦ 

MŀƛƻƴŜȊŀ ǇƻŀǘŜ Ŧƛ ǘǊŀƴǎŦƻǊƳŀǘŇ ƞƴ ǎƻǎ 

cocktail, sos tartar, cu usturoi etc. 

 



 

tŜǓǘŜƭŜ bogat ƞƴ ƴǳǘǊƛŜƴסƛ ŜǎŜƴסƛŀƭƛΣ ŀǊŜ ōŜƴŜŦƛŎƛƛ 

ŘŜƻǎŜōƛǘŜ ǇŜƴǘǊǳ ǎŇƴŇǘŀǘŜ, oferind organismului 

uman proteinele Ǔƛ aminoacizi indispensabili, 

ƳƛƴŜǊŀƭŜΣ ǾƛǘŀƳƛƴŜƭŜ .сΣ .мнΣ 5 ǒƛ ! ǒƛ ŀŎƛȊƛi 

omega-оΦ {ǇŜŎƛŀƭƛǒǘƛƛ ŎƻƴǎƛŘŜǊŇ ŎŇ ǇŜǒǘŜƭŜ ŜǎǘŜ ƻ 

ǇŀǊǘŜ ŦƻŀǊǘŜ ƛƳǇƻǊǘŀƴǘŇ ŀ ŀƭƛƳŜƴǘŀסƛŜƛ ǎŇƴŇǘƻŀǎŜΣ 

ŘŜƻŀǊŜŎŜ ŎǊŜǒǘŜ ŜƴŜǊƎƛŀ ŦƛȊƛŎŇΣ ƳŇǊŜǒǘŜ ǘƻƴǳǎǳƭ 

ǇǎƛƘƛŎ ǒƛ ŀƧǳǘŇ ƞƴ ƭǳǇǘŀ ŎƻƴǘǊŀ ƻōŜȊƛǘŇסƛƛΦ 

9ǘŀǇŜƭŜ ǇǊŜƭǳŎǊŇǊƛƛ ǇǊƛƳŀǊŜ ŀ ǇŜǓǘŜƭǳƛΥ 

¶ ǎŜ ŀǇǊŜŎƛŀȊŇ ƻǊƎŀƴƻƭŜǇǘƛŎΤ 
¶ ǎŜ ǇǊŜƭǳŎǊŜŀȊŇ ǇǊƛƳŀǊΤ 
¶ ǎŜ ǎǇŀƭŇΤ 
¶ ǎŜ ǘǊŀƴǓŜŀȊŇ ƞƴ semipreparate; 
¶ ǎŜ ǇƻǊǚƛƻƴŜŀȊŇΤ 
¶ ǎŜ ǘǊŀǘŜŀȊŇ ǘŜǊƳƛŎ, ǊŜǎǇŜŎǘŃƴŘ ǇǊƻŎŜǎǳƭ 

tehnologic. 

/ŀǊƴŜŀ Ǔƛ ǎǳōǇǊƻŘǳǎŜƭŜ de carne sunt 

ŀƭƛƳŜƴǘŜ ƛƳǇƻǊǘŀƴǘŜ ƞƴ ŀƭƛƳŜƴǘŀǚƛŀ ƻƳǳƭǳƛΦ 

/ŀǊƴŜŀ ŀǊŜ ƻ ƛƳǇƻǊǘŀƴסŇ ŘŜƻǎŜōƛǘŇ ǇŜƴǘǊǳ 

ōǳƴŀ ŦǳƴŎǚƛƻƴŀǊŜ ŀ ƻǊƎŀƴƛǎƳǳƭǳƛ ŘŀǘƻǊƛǘŇ 

Ŏƻƴǚƛƴǳǘǳƭǳƛ ŎǊŜǎŎǳǘ ŘŜ ǇǊƻǘŜƛƴŜ ŘŜ ŎŀƭƛǘŀǘŜ 

ǎǳǇŜǊƛƻŀǊŇ Ǔƛ ŘŜ ǎǳōǎǘŀƴǚŜ ƳƛƴŜǊŀƭŜΦ  

9ǘŀǇŜƭŜ ǇǊŜƭǳŎǊŇǊƛƛ ǇǊƛƳŀǊŜ ŀ ŎŇǊƴƛƛΥ 

¶ tranǓarea; 
¶ ǇƻǊǚƛƻƴŀǊŜŀΤ 
¶ ǎŎƻŀǘŜǊŜŀ ŎŇǊƴƛƛ ŘŜ ǇŜ ƻǎΤ 
¶ baterea cu ciocanul; 
¶ ƞƳǇŇƴŀǊŜŀΣ ǘƻŎŀǊŜŀΤ 
¶ ǎŜ ǘǊŀǘŜŀȊŇ ǘŜǊƳƛŎ, ǊŜǎǇŜŎǘŃƴŘ 

procesul tehnologic. 

/ƻƴŦƻǊƳ ŦƛǓŜƛ ǘŜƘƴƻƭƻƎƛŎŜ, carnea se fierbe, 

ǎŜ ǇǊŇƧŜǓǘŜΣ ǎŜ ŎƻŀŎŜ ŜǘŎΦ 9ǎǘŜ ŜȄǘǊŜƳ ŘŜ 

ƛƳǇƻǊǘŀƴǘ Ŏŀ ǘƻŀǘŜ ŀŎŜǎǘŜ ƻǇŜǊŀǚƛƛ ǎŇ ŦƛŜ 

ŜȄŜŎǳǘŀǘŜ ǊŜǎǇŜŎǘŃƴŘ ƴƻǊƳŜƭŜ ǎŀƴƛǘŀǊƻ-

ƛƎƛŜƴƛŎŜ ƭŀ ƭƻŎǳƭ ŘŜ ƳǳƴŎŇΦ 

 

 



hǳŇƭŜ sunt un aliment important. Oul 

ǊŜǇǊŜȊƛƴǘŇ ƻ ǎǳǊǎŇ ǇŜǊŦŜŎǘ ŜŎƘƛƭƛōǊŀǘŇ ŘŜ 

proǘŜƛƴŇ ǒƛ ƎǊŇǎƛƳƛ ǳǒƻǊ de digeratΦ Oƴ ǇƭǳǎΣ 

ƻǳƭ ŜǎǘŜ ƻ ǎǳǊǎŇ ƛƳǇƻǊǘŀƴǘŇ ŘŜ ŜƴŜǊƎƛŜ ǒƛ ŘŜ 

ƴǳǘǊƛŜƴסƛΦ 

{Ŝ ŦƻƭƻǎŜǎŎ ƻǳŇƭŜ ǇǊƻŀǎǇŜǘŜ ŘŜ ƎŇƛƴŇΦ Ele se 

ǇŇǎǘǊŜŀȊŇ ƞƴ ƞƴŎŇǇŜǊƛ ŎǳǊŀǘŜ ǊŇŎƻǊƻŀǎŜ ƭŀ 

temperatura de 4-10ϲ/Φ 
 

 

Prelucrarea tuturor produselor ǳǘƛƭƛȊŀǘŜ ǘǊŜōǳƛŜ ŜŦŜŎǘǳŀǘŇ ƞƴ ǎǘǊƛŎǘŇ ŎƻƴŦƻǊƳƛǘŀǘŜ Ŏǳ ƴƻǊƳŜƭŜ 

sanitare stabilite. 

/ŀǊǘƻŦƛƛ Ǔƛ ǊŇŘŇŎƛƴƻŀǎŜƭŜ ǎŜ ǎǇŀƭŇ ōƛƴŜ Ŏǳ ŀƧǳǘƻǊǳƭ ǳƴŜƛ ǇŜǊƛǳǚe. Este bine ca cartofii sŇ fie curŇǚŀǚƛ 

ƴǳƳŀƛ ŘŜ ŎƻŀƧŇΦ 

Legumele ǎŜ ǎƻǊǘŜŀȊŇΣ ǎŜ ǎǇŀƭŇΦ /ŀǊǘƻŦƛƛΣ ǎŦŜŎƭŀΣ ƳƻǊŎƻǾƛƛ ǇŜƴǘǊǳ ǎŀƭŀǘŜ Ǔƛ ǾƛƴŜƎǊŜǘŜ ǎŜ ŦƛŜǊō ƞƴ 

ŀǇŇ Ǔƛ ŀǇƻƛ ǎŜ ŎǳǊŇǚŇΦ 

/ǳǊŇǚŀǚƛ ƳƻǊŎƻǾƛƛ Ǔƛ ǎŦŜŎƭŀ, ǘŇƛŀǚƛ Ǔƛ ŦƛŜǊōŜǚƛ ƞƴ ǇǳǚƛƴŇ ŀǇŇ ǇŃƴŇ ǎŜ ƞƴƳƻŀƛŜΦ Morcovii cruzi sunt 

ǎǇŇƭŀǚƛΣ ŎǳǊŇǚŀǚƛΣ ǎǇŇƭŀǚƛ Ǔƛ ǘŇƛŀǚƛ ŦŜƭƛƛΦ {ŦŜŎƭŀ ŎǳǊŇǚŀǘŇ Ǔƛ ǘƻŎŀǘŇ ŜǎǘŜ ŎƻƴŘƛƳŜƴǘŀǘŇ Ŏǳ ƻǚŜǘ ǇŜƴǘǊǳ 

a-Ǔƛ ǇŇǎǘǊŀ ŎǳƭƻŀǊŜŀΦ  

/ǳǊŇǚŀǚƛ ŎŜŀǇŀ, ǘŇƛƴŘ ŦǳƴŘǳƭ Ǔƛ ƎŃǘǳƭ ōǳƭōǳƭǳƛΣ ƞƴŘŜǇŇǊǘŀǚƛ ŦǊǳƴȊŜƭŜ ǳǎŎŀǘŜΣ ŀǇƻƛ ǘŇƛŀǚƛ-o inele, 

semiinele sau ŎǳōǳƭŜǚŜ. 

Ardeii dulci ǎŜ ǎǇŀƭŇ ƞƴŀƛƴǘŜ ŘŜ ǳǘƛƭƛȊŀǊŜΣ ŀǇƻƛ ǇǳƭǇŀ ŜǎǘŜ ǘŇƛŀǘŇ ƞƴ ƧǳǊǳƭ ǘǳƭǇƛƴƛƛ Ǔƛ ƞƴŘŜǇŇǊǘŀǘŇ 

ƞƳǇǊŜǳƴŇ Ŏǳ ǎŜƳƛƴǚŜƭŜΦ !ǊŘŜƛƛ ǎǳƴǘ ƻǇŀǊƛǚƛ Ǔƛ ǘŇƛŀǚƛ ŦŜƭƛƛ ǎǳōǚƛǊƛΦ 



{ŀƭŀǘŇ ǾŜǊŘŜΣ ŎŜŀǇŇ ǾŜǊŘŜΣ ǇŇǘǊǳƴƧŜƭΣ ƳŇǊŀǊ etc.: ǎƻǊǘŀǚƛΣ ƞƴŘŜǇŇǊǘŀǚƛ ƛƳǇǳǊƛǘŇǚƛƭŜΣ ŦǊǳƴȊŜƭŜ 

ǇǳǘǊŜŘŜ Ǔƛ ŎƭŇǘƛǚƛ Ŏǳ ƳǳƭǘŇ ŀǇŇ Ǔƛ ǇŇǎǘǊaǚi la frigider. 

5ǳǇŇ ƞƴŘŜǇŇǊǘŀǊŜŀ ŦǊǳƴȊŜƭƻǊ ǎǳǇŜǊƛƻŀǊŜ murdare Ǔi putrezite, ǾŀǊȊŀ ŀƭōŇ Ǔƛ ǊƻǓƛŜ ǎŜ ǎǇŀƭŇΣ ǎŜ ǘŀƛŜ 

ƞƴ ŘƻǳŇ ǎŀǳ ǇŀǘǊǳ ǇŇǊǚƛΣ ǎŜ ƞƴƭŇǘǳǊŇ ciocanul, ǎŜ ǘƻŀŎŇΦ ±ŀǊȊŀ ƳǳǊŀǘŇ ŜǎǘŜ ǎƻǊǘŀǘŇΣ ōǳŎŇǚƛƭŜ ƳŀǊƛ 

ǎǳƴǘ ǘƻŎŀǘŜ ǎǳǇƭƛƳŜƴǘŀǊΦ 5ŀŎŇ ǾŀǊȊŀ ŜǎǘŜ ŦƻŀǊǘŜ ŀŎǊŇΣ ǎŜ ǎǇŀƭŇ ƞƴ ŀǇŇ ǊŜŎŜ Ǔƛ ǎŜ ǎǘƻŀǊŎŜΦ 

LƴŦƭƻǊŜǎŎŜƴǚŜƭŜ ŘŜ ŎƻƴƻǇƛŘŇ sunt ŎǳǊŇǚŀǘŜ de frunze, ǇŇǊǚƛƭŜ ŘŜǘŜǊƛƻǊŀǘŜ ǎǳƴǘ ŎǳǊŇǚŀǘŜ, 

ƛƴŦƭƻǊŜǎŎŜƴǚŜƭŜ ǎǳƴǘ ǇǳǎŜ ƞƴ ŀǇŇ ǎŇǊŀǘŇ ǘƛƳǇ ŘŜ мр-нл ŘŜ ƳƛƴǳǘŜΦ LƴŦƭƻǊŜǎŎŜƴǚŜƭŜ ƳŀǊƛ ŘŜ 

ŎƻƴƻǇƛŘŇ ǎǳƴǘ ƞƳǇŇǊǚƛǘŜ ƞƴ н-п ǇŇǊǚƛΦ {Ŝ ŦƛŜǊō ƞƴ ŀǇŇ ŎƭƻŎƻǘƛǘŇ Ŏǳ ǎŀǊŜΦ 

/ŀǎǘǊŀǾŜǚƛƛ ǇǊƻŀǎǇŜǚƛ Ǔƛ ƳǳǊŀǚƛ ǎǳƴǘ ǎǇŇƭŀǚƛΣ ƛŀǊ ŎŀǎǘǊŀǾŜǚƛƛ ōŇǘǊŃƴƛ ǎǳƴǘ ŎǳǊŇǚŀǚƛ ŘŜ ŎƻŀƧŇ. Pentru 

ǳƴŜƭŜ ŦŜƭǳǊƛ ŘŜ ƳŃƴŎŀǊŜΣ ƳǳǊŇǘǳǊƛƭŜ ǎǳƴǘ ŎǳǊŇǚŀǘŜ Ǔƛ ǎŎƻŀǎŜ ǎŜƳƛƴǚŜleΦ /ŀǎǘǊŀǾŜǚƛƛ ǇǊŜƎŇǘƛǚƛ ǎǳƴǘ 

ǘŇƛŀǚƛ ƞƴ rondele, felii, cubuleǚe, pai etc. /ŀǎǘǊŀǾŜǚƛƛ ǘƛƳǇǳǊƛƛ ƴǳ ǎǳƴǘ ŎǳǊŇǚŀǚƛ ŘŜ ŎƻŀƧŇ. 

Sparanghelul ǎŜ ŎǳǊŇǚŇΣ ǎŜ ǎǇŀƭŇΣ ǎŜ ƭŜŀƎŇ ƞƴ ŎƛƻǊŎƘƛƴƛ Ǔƛ ǎŜ ŦƛŜǊōŜ ƞƴ ŀǇŇ ǎŇǊŀǘŇΤ este ǊŇŎƛǘ ƞƴ 

ŀŎŜŜŀǓƛ ŀǇŇΦ tŜƴǘǊǳ ǎŀƭŀǘŜΣ ǘŇƛŀǚƛ ǎǇŀǊŀƴƎƘŜƭǳƭ ƞƴ ōǳŎŇǚƛ de 1-2 cm. 

wƻǓƛƛƭŜ ǇǊƻŀǎǇŜǘŜ sunt ǎǇŇƭŀǘŜΣ ƭƻŎǳƭ ŘŜ ŀǘŀǓŀǊŜ ŀ ǘǳƭǇƛƴƛƛ ŜǎǘŜ ǘŇƛŀǘ. wƻǓƛƛƭŜ ǎǳƴǘ ǘŇƛŀǘŜ felii sau 

sunt ǎŜǊǾƛǘŜ ƞƴǘǊŜƎƛΦ wƻǓƛƛƭŜ ǎŇǊŀǘŜ ǎŜ ǎǇŀƭŇ Ǔƛ ǎŜ ǘŀƛŜ ŦŜƭƛƛΦ 

Ridichile ǎǳƴǘ ŎǳǊŇǚŀǘŜΣ ǎǇŇƭŀǘŜΣ ǘŇƛŀǘŜ ŦŜƭƛƛ ǎŀǳ ǎŜǊǾƛǘŜ ƞƴǘǊŜƎƛΦ 

Depozitarea materiei prime 

Materiile prime sŜ ŘŜǇƻȊƛǘŜŀȊŇ ƞƴ ǎǇŀǚƛƛ ŎǳǊŀǘŜΣ ƞƴŎŇǇŇǘƻŀǊŜΣ Ŏǳ ƛƭǳƳƛƴŀrŜ Ǔƛ ǾŜƴǘƛƭŀǚƛŜ 

ŎƻǊŜǎǇǳƴȊŇǘƻŀǊŜΣ ǎǇŀǚƛƛƭŜ ǘǊŜōǳƛŜ ōƛƴŜ ŀŜǊƛǎƛǘŜΦOƴ ŎŀƳŜǊŜ ŦǊƛƎƻǊƛŦƛŎŜ Ŏǳ ǊŜǎǇŜŎǘŀǊŜŀ ƴƻǊƳŜƭƻǊ 

όǾŜŎƛƴŇǘŀǘŜŀ ǇǊƻŘǳǎŜƭƻǊύΣ ǘŜƳǇŜǊŀǘǳǊŀ ŘŜ 2-6 C. 

±ŜǊƛŦƛŎŇ  ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1. !ǊƎǳƳŜƴǘŜŀȊŇ ƛƳǇƻǊǘŀƴǚŀ ƎǳǎǘŇǊƛƭƻǊ ǊŜŎƛ ƞƴ ŀƭƛƳŜƴǘŀǚƛŜΦ 

2. bǳƳŜǓte ƳŀǘŜǊƛƛƭŜ ǇǊƛƳŜ ǇǊƛƴŎƛǇŀƭŜ ǳǘƛƭƛȊŀǘŜ ƭŀ ǇǊŜǇŀǊŀǊŜŀ ƎǳǎǘŇǊƛƭƻǊ ǊŜŎƛΦ 



tǊƻŎŜǎǳƭ ǘŜƘƴƻƭƻƎƛŎ ŘŜ ǇǊŜǇŀǊŀǊŜ ŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ a ƎǳǎǘŇǊƛƭƻǊ Řƛƴ ƭŜƎǳƳŜ 

Ǔƛ ŎƛǳǇŜǊŎƛ 

DƻƎƻǓŀǊƛ ǳƳǇƭǳǚƛ Ŏǳ ƭŜƎǳƳŜ 

DƻƎƻǓŀǊƛƛ ǎŜ ǎǇŀƭŇΣ ǎŜ ŦŀŎŜ ƻ ǘŇƛŜǘǳǊŇ 

ŎƛǊŎǳƭŀǊŇ Ǔƛ ǎŜ ƞƴƭŇǘǳǊŇ ǎŜƳƛƴǚŜƭŜΦ 

DƻƎƻǓŀǊƛƛ ǇǊŜƎŇǘƛǚƛ ǎŜ ŦƛŜǊō м-н ƳƛƴǳǘŜ ƞƴ 

ƳŀǊƛƴŀŘŇΣ ŎŀǊŜ ǎŜ ǇǊŜǇŀǊŇ ŀǎǘŦŜƭΥ ƞƴ ŀǇŇ ǎŜ 

ŀŘŀǳƎŇ ǎŀǊŜΣ ȊŀƘŇǊΣ ƳƛǊƻŘŜƴƛƛ Ǔƛ ǎŜ ŦƛŜǊōŜ 

р ƳƛƴǳǘŜΣ ŀǇƻƛ ǎŜ ŀŘŀǳƎŇ ƻǚŜǘ Ǔƛ Řƛƴ ƴƻǳ 

se aduce pŃƴŇ ƭŀ ŦƛŜǊōŜǊŜΦ tŜƴǘǊǳ 

ǳƳǇƭǳǘǳǊŇ ŎŜŀǇŀΣ ƳƻǊŎƻǾǳƭΣ ǊŇŘŇŎƛƴŀ ŘŜ 

ǇŇǘǊǳƴƧŜƭ ǎŜ ŎǳǊŇǚŇΣ ǎŜ ǘŀƛŜ Ǉŀƛ Ǔƛ ǎŜ ŎŇƭŜǎŎΦ 

/ǳ р ƳƛƴǳǘŜ ǇŃƴŇ ƭŀ ǎŦŃǊǓƛǘǳƭ ŎŇƭƛǊƛƛ, se 

ŀŘŀǳƎŇ ǊƻǓƛƛƭŜ ǇŀǎŀǘŜΣ ǎŀǊŜΣ ƳƛǊƻŘŜƴƛƛΦ [ŀ 

sfŃǊǓƛǘ ǎŜ ƞƴŎƻǊǇƻǊŜŀȊŇ ǳǎǘǳǊƻƛǳƭ ǘƻŎŀǘΦ /ǳ 

ŀŎŜŀǎǘŇ ǳƳǇƭǳǘǳǊŇ ǎŜ ǳƳǇƭǳ ƎƻƎƻǓŀǊƛƛΦ 

tƻǘ Ŧƛ ǳƳǇƭǳǚƛ Ŏǳ ǳƳǇƭǳǘǳǊŇ ŘŜ ǾŀǊȊŇΦ 

 

wƻǓƛƛ ǳƳǇƭǳǘŜ Ŏǳ ǎŀƭŀǘŇ 

tŜƴǘǊǳ ǊƻǓƛƛ ǎŜ ŦƻƭƻǎŜǎŎ ŘƛŦŜǊƛǘŜ ǳƳǇƭǳǘǳǊƛΥ 

ǎŀƭŀǘŇ ŘŜ ŎŜŀǇŇ ǾŜǊŘŜΣ ǘƻŎŇǘǳǊŇ ŘŜ 

ŎƛǳǇŜǊŎƛ ǎŀǳ ƻǳŇΣ ǎŀƭŀǘŇ ŘŜ ŎŀǊƴŜ ǎŀǳ 

ǇŜǓǘŜΣ ǇŀǎǘŇ ŘŜ ōǊŃƴȊŇΦ tŀǊǘŜŀ ǎǳǇŜǊƛƻŀǊŇ 

ŀ ǊƻǓƛŜƛ ŜǎǘŜ ǘŇƛŀǘŇ ǇŜƴǘǊǳ ŀ ŦƻǊƳŀ ǳƴ 

ŎŀǇŀŎΦ Oƴ ǇŀǊǘŜŀ ƛƴŦŜǊƛƻŀǊŇ ŀ ǊƻǓƛŜƛΣ ǎŜ ŦŀŎŜ 

ƻ ŀŘŃƴŎƛǘǳǊŇ ǇŜƴǘǊǳ ǳƳǇƭǳǘǳǊŇΣ ǎŎƻǚŃƴŘ ƻ 

ǇŀǊǘŜ Řƛƴ ǇǳƭǇŇΦ wƻǓƛƛƭŜ ǎǳƴǘ ǇǊŜǎŇǊŀǘŜ Ŏǳ 

ǎŀǊŜ Ǔƛ ǇƛǇŜǊ Ǔƛ ǳƳǇƭǳǘŜΣ ƭŀ ǎŜǊǾƛǊŜ ǎŜ 

ǎǘǊƻǇŜǎŎ Ŏǳ ƳŀƛƻƴŜȊŇ ǎŀǳ ǎƳŃƴǘŃƴŇ Ǔƛ ǎŜ 

ǇǊŜǎŀǊŇ Ŏǳ ǾŜǊŘŜŀǚŇ ǘƻŎŀǘŇ Ŧƛƴ. 

 



Ciuperci umplute 

/ƛǳǇŜǊŎƛƭŜ ǎŜ ŀƭŜƎ ŘŜ ŦǊǳƴȊŜ Ǔƛ ƛƳǇǳǊƛǘŇǚƛΣ 

ǎŜ ǎŜǇŀǊŇ ǇŇƭŇǊƛƻŀǊŜƭŜ, ǎŜ ǎǇŀƭŇ ōƛƴŜ ƞƴ 

ŀǇŇ ŎǳǊƎŇǘƻŀǊŜΦ /ƛǳǇŜǊŎƛƭŜ ǎŜ ŦƛŜǊō ƞƴ ŀǇŇ 

Ǉǳǚƛƴ ǎŇǊŀǘŇΣ ǎŜ ǊŇŎƻǊŜǎŎΦ  

Prepararea umpluturii: pƛŎƛƻǊǳǒŜƭŜ de 

ŎƛǳǇŜǊŎƛ ǎŜ ƳŇǊǳƴסŜǎŎ ǒƛ ǎŜ ƞƴŇōǳǒŇ ƞƴ ulei, 

ǎŜ ŀŘŀǳƎŇ ŎŜŀǇŇ ǇǊŇƧƛǘŇΣ ƻǳŇ ŦƛŜǊǘŜ ǘŇƛŀǘŜ 

ƳŇǊǳƴǘΣ ǾŜǊŘŜŀǚŇ ǘƻŎŀǘŇΣ ǎŀǊŜΣ ǇƛǇŜǊ Ǔƛ ǎŜ 

ŀƳŜǎǘŜŎŇΦ tŇƭŇǊƛƛƭŜ ŎƛǳǇŜǊŎƛƭƻǊ ǎŜ ǳƳǇƭǳΣ 

ǎŜ ǇǊŜǎŀǊŇ Ŏǳ ŎŀǓŎŀǾŀƭ ǒƛ ǎŜ ŎƻŎ ƭŀ ŎǳǇǘƻǊΦ 

Se serǾŜǎŎ ǒƛ ǊŜŎƛ, ǒƛ ŎŀƭŘŜΦ 

 

!ǊŘŜƛ ƎǊŀǒƛ ǳƳǇƭǳסƛ 

{Ŝ ǇǊŜƎŇǘŜǓǘŜ ƳŀǘŜǊƛŀ ǇǊƛƳŇΦ aƻǊŎƻǾƛƛΣ 

ǇŇǘǊǳƴƧŜƭǳƭΣ ŎŜŀǇŀ se taie pai, se 

ǊǳƳŜƴŜǎŎΦ ±ŀǊȊŀ ǎŜ ǘŀƛŜ ǇŀƛΣ ǎŜ ŦǊŜŀŎŇ Ŏǳ 

ǎŀǊŜΦ {Ŝ ŀŘŀǳƎŇ ƳŜǊŜƭŜ ǘŇƛŀǘŜ ŦŜƭƛƻŀǊŜΣ 

ƭŜƎǳƳŜƭŜ ǇǊŇƧƛǘŜΣ ǾŜǊŘŜŀסŀΦ {Ŝ ŀƳŜǎǘŜŎŇ 

ǘƻǘǳƭΦ !ǊŘŜƛƛ ǎǳƴǘ ǳƳǇƭǳǚƛ Ŏǳ Ƴŀǎŀ 

ƻōǚƛƴǳǘŇΦ !ǊŘŜƛƛ ǇǊŜƎŇǘƛסƛ ǎŜ Ǉǳƴ ƞƴǘǊ-o 

ŎǊŀǘƛסŇ ŜƳŀƛƭŀǘŇΣ ǎŜ ŀŎƻǇŜǊŇ Ŏǳ ƻ ŦŀǊŦǳǊƛŜ, 

pe care se pune o greutate. Peste 5 zile 

ŀǊŘŜƛƛ ǾƻǊ Ŧƛ ƎŀǘŀΦ OƴŀƛƴǘŜ ŘŜ ŀ ǎŜǊǾƛ la 

ƳŀǎŇΣ ǎŜ ǎǘǊƻǇŜǎŎ Ŏǳ ǳƭŜƛΣ ǎŜ ǇǊŜǎŀǊŇ Ŏǳ 

ŎŜŀǇŇ ǾŜǊŘŜ ǒƛ ǎŜ ƎŀǊƴƛǎŜǎŎ Ŏǳ ǇŇǘǊǳƴƧŜƭΦ 

 



Vinete tocate 

±ƛƴŜǘŜƭŜ ǇǊŜƎŇǘƛǘŜ ǎŜ ŎƻŎ ƭŀ ŎǳǇǘƻǊ ǎŀǳ 

ƎǊŇǘŀǊΣ ǎŜ ŎǳǊŇסŇ ŘŜ ŎƻŀƧŇ ǒƛ ŎƻŘƛǚŇ, sucul 

ǎŜ ǎŎǳǊƎŜΦ aƛŜȊǳƭ ǎŜ ƳŇǊǳƴסŜǒǘŜ Ŏǳ ǳƴ 

Ŏǳסƛǘ ŘŜ ƭŜƳƴΣ ǎŜ ŀŘŀǳƎŇ ŎŜŀǇŀ ǇǊŇƧƛǘŇΣ 

ǊƻǒƛƛƭŜΣ ŘŀǘŜ ǇǊƛƴ ǊŇȊŇǘƻŀǊŜΣ ǎŀǊŜŀ ǒƛ ǎŜ 

ƞƴŇōǳǒŇ ƭŀ ŦƻŎ ƳƛŎ ǘƛƳǇ ŘŜ нл-25 min, apoi 

ǎŜ ŀŘŀǳƎŇ ǳǎǘǳǊƻƛǳƭ ǇƛǎŀǘΦ {Ŝ ŀƳŜǎǘŜŎŇ ǒƛ 

ǎŜ ōŀǘ ōƛƴŜΦ OƴŀƛƴǘŜ ŘŜ servireΣ ǎŜ ǇǊŜǎŀǊŇ 

Ŏǳ ƳŇǊŀǊΦ 

 

DǳǎǘŀǊŜ α5ƻƛƴŀέ 

/ŀǎǘǊŀǾŜǚƛƛΣ ǊƻǓƛƛƭŜ Ǔƛ ŀǊŘŜƛǳƭ ŘǳƭŎŜΣ ŎŜŀǇŀ 

ǎŜ ǎǇŀƭŇΦ !ǊŘŜƛǳƭǳƛ ƛ ǎŜ ŦŀŎŜ ƻ ǘŇƛŜǘǳǊŇ 

ŎƛǊŎǳƭŀǊŇ Ǔƛ ǎŜ ǎŎƻŀǘŜ miezul Ŏǳ ǎŜƳƛƴǚŜΦ La 

rƻǓƛƛ ǎŜ ƞƴƭŇǘǳǊŇ ŎƻŘƛǚŀ, la ŎŀǎǘǊŀǾŜǚƛ 

ǾŃǊŦǳǊƛƭŜΣ ƛŀǊ ŎŜŀǇŀ ǾŜǊŘŜ ǎŜ ŎǳǊŇǚŇ ŘŜ 

firele ǾŜǓǘŜŘŜΣ ǎŜ ǘŀƛŜ ǾŃǊŦǳǊƛƭŜΦ [ŜƎǳƳŜƭŜ 

sŜ ŀǊŀƴƧŜŀȊŇ ǇŜ ŦŀǊŦǳǊƛŜ ƞƴǘǊŜƎƛ, Ŏǳ ƎƘŜŀǚŇ 

ŀƭƛƳŜƴǘŀǊŇΦ !ƭŇǘǳǊƛ ǎŜ pune ǳƴǘǳƭ Ǔƛ 

brŃnza, ǘŇƛŀǘŜ Ŏǳ un Ŏǳǚƛǘ ǊŜƭƛŜŦŀǘΦ Se 

ƞƴŦǊǳƳǳǎŜǚŜŀȊŇ Ŏǳ ŦǊǳƴȊǳƭƛǚŜ ŘŜ ǾŜǊŘŜŀǚŇΦ 

 

wƻǓƛƛ ǳƳǇƭǳǘŜ Ŏǳ ōǊŃƴȊŇ 

{Ŝ ŘƻȊŜŀȊŇ ƳŀǘŜǊƛŀ ǇǊƛƳŇΣ ǎŜ ǇǊŜƭǳŎǊŜŀȊŇ 

ǇǊƛƳŀǊΦ {Ŝ ǇǊŜǇŀǊŇ ǳƳǇƭǳǘǳǊŀ Řƛƴ ōǊŃƴȊŇΦ 

[ŀ Ǌƻǒƛƛ ǎŜ ǘŀƛŜ ǇŀǊǘŜŀ ǎǳǇŜǊƛƻŀǊŇ ƭŃƴƎŇ 

ŎƻŘƛǚŇΦ /ǳ ǳƴ Ŏǳסƛǘ ŀǎŎǳסƛǘ ǎŜ ǘŀƛŜ ƳƛŜȊǳƭ, 

ŦŇǊŇ ŀ ǾŇǘŇƳŀ ǇƛŜƭƛסŀ ǒƛ ƭŇǎŃƴŘ ǇŜǊŜסƛƛ Ŏǳ 

grosimea de aprox. 0,7 ŎƳΦ ˸ƛŜȊǳƭ ǎŜ 

scoate cu ajutorul unei linguri de ceai. 

CƛŜŎŀǊŜ ǊƻǒƛŜ ǎŜ ǳƳǇƭŜ Ŏǳ ǳƳǇƭǳǘǳǊŀ 

ǇǊŜǇŀǊŀǘŇΦ tŜ ŦŀǊŦǳǊƛŜ ǎŜ ŀǊŀƴƧŜŀȊŇ ŦǊǳƴȊŜ 

ŘŜ ǎŀƭŀǘŇΦ tŜ ŜƭŜ ǎŜ ƳƻƴǘŜŀȊŇ ǊƻǒƛƛƭŜ 

ǳƳǇƭǳǘŜΦ {Ŝ ŘŜŎƻǊŜŀȊŇ Ŏǳ ŎǊŜƴƎǳסŜ ŘŜ 

ƳŇǊŀǊΦ  

 



wŜƎǳƭƛ ŘŜ ŜǘƛŎŇ Ǔƛ ŜǎǘŜǘƛŎŇ ƭŀ ǎŜǊǾƛǊŜŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ Řƛƴ ƭŜƎǳƳŜ Ǔƛ ŎƛǳǇŜǊŎƛ 

Consumatorul este ƛƴŦƭǳŜƴסŀǘ, ƞƴ ǇǊƛƳǳƭ ǊŃƴŘ, de aspectul exterior al preparatelor. Starea 

ŜƳƻסƛƻƴŀƭŇ ǇǊƻŘǳǎŇ ŘŜ ƘǊŀƴŇ ŜǎǘŜ ŀƳǇƭƛŦƛŎŀǘŇ ŘŜ ǘƛǇǳǊƛƭŜ ŘŜ ŘŜŎƻǊ ŦƻƭƻǎƛǘŜΦ tǊƛƴ ǳǊƳŀǊŜΣ ŘŜŎƻǊŀǊŜŀ 

ǇǊŜǇŀǊŀǘŜƭƻǊ ŎǳƭƛƴŀǊŜ ŀǊŜ ǳƴ Ǌƻƭ ŘŜƻǎŜōƛǘ ŘŜ ƛƳǇƻǊǘŀƴǘ ƞƴ ǎŜǊǾƛǊŜŀ ǒƛ ǇǊŜȊŜƴǘŀǊŜŀ ŀŎestora, 

ƴŜŎŜǎƛǘŃƴŘ Řƛƴ ǇŀǊǘŜŀ ōǳŎŇǘŀǊƛƭƻǊ ƳǳƭǘŇ ŦŀƴǘŜȊƛŜΣ ǎƛƳס ŜǎǘŜǘƛŎ ǒƛ ƻǊƛƎƛƴŀƭƛǘŀǘŜΦ 

!ƭŜƎŜǊŜŀ ŘŜŎƻǊǳǊƛƭƻǊ ǎŜ ŦŀŎŜ ƞƴ ŦǳƴŎסƛŜ ŘŜ ǇǊŜǇŀǊŀǘ Ǔƛ ƛƴƎǊŜŘƛŜƴǘŜƭŜ ŀŎŜǎǘǳƛŀ ǒƛ de obiectul de 

ƛƴǾŜƴǘŀǊ ǇŜ ŎŀǊŜ ŜǎǘŜ ƳƻƴǘŀǘΣ ŘŜ ǘƛǇǳƭ ŘŜ ƳŀǎŇΣ de ǎŜȊƻƴŀƭƛǘŀǘŜ ǒƛ de tƛǇǳǊƛƭŜ ŘŜ ŎƭƛŜƴסƛ ŎŇǊƻǊŀ le 

sunt destinate preparatele.  

Montarea preparatelor culinare 

Montarea preparatului ǎŜ ŦŀŎŜ ŘƛŦŜǊƛǘΣ ƞƴ ŦǳƴŎסƛŜ ŘŜ ǇǊŜǇŀǊŀǘǳƭ ŎǳƭƛƴŀǊ ǊŜŀƭƛȊŀǘΣ ǘƛǇǳƭ ƳŜǎŜƛΣ 

ǎƛǎǘŜƳǳƭ ŘŜ ǎŜǊǾƛǊŜ ǳǘƛƭƛȊŀǘΦ !ǎǘŦŜƭΥ ōǳŎŀǘŜƭŜ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭŜ Řƛƴ ƭŜƎǳƳŜ Ǔƛ ŎƛǳǇŜǊŎƛ ǎŜ Ǉƻǘ Ƴƻƴǘŀ ǇŜ 

platouri de diferite dimensiuni. 

aŀǘŜǊƛƛ ǇǊƛƳŜ ǒƛ ǎŜƳƛǇǊŜǇŀǊŀǘŜ ǳǘƛƭƛȊŀǘŜ ǇŜƴǘǊǳ ŘŜŎƻǊŀǊŜ 

Materiile prime utilizate la decorarea ǇǊŜǇŀǊŀǘŜƭƻǊ ŎǳƭƛƴŀǊŜ ǘǊŜōǳƛŜ ǎŇ ŦƛŜ ǇǊƻŀǎǇŜǘŜΣ ǎŇ ŎƻǊŜǎǇǳƴŘŇ 

din punctul de vedere igienico-ǎŀƴƛǘŀǊΣ ǎŇ ŀƛōŇ ƻ ǾŀƭƻŀǊŜ ƴǳǘǊƛǘƛǾŇ ƞƳōǳƴŇǘŇסƛǘŇ, contribuind la 

ŎǊŜǒǘŜǊŜŀ Ŏƻƴסƛƴǳǘǳƭǳƛ ŘŜ ǾƛǘŀƳƛƴŜ ǒƛ ǎŇǊǳǊƛ ƳƛƴŜǊŀƭŜΣ ŎŀǊŜƴסŜ ŎŀǊŜ ǎŜ ƳŀƴƛŦŜǎǘŇ ŘǳǇŇ ŀǇƭƛŎŀǊŜŀ 

ƻǇŜǊŀסƛƛƭƻǊ ŘŜ ǇǊŜƎŇǘƛǊŜ ǒƛ ŀ ǘǊŀǘŀƳŜƴǘŜƭƻǊ ǘŜǊmice la alimente. 

La decorarea pǊŜǇŀǊŀǘŜƭƻǊ ŎǳƭƛƴŀǊŜ ǎŜ ǊŜŎƻƳŀƴŘŇ ƳŀǘŜǊƛƛƭŜ ǇǊƛƳŜ ŎƻƳŜǎǘƛōƛƭŜΥ 

1. Legume ŎǊǳŘŜΣ ŦƛŜǊǘŜ ǎŀǳ ŎƻƴǎŜǊǾŀǘŜ όƭŜƎǳƳŜ ŎƻƴƎŜƭŀǘŜΣ ŎƻƴǎŜǊǾŜ ŘŜ ƭŜƎǳƳŜ ƞƴ ŀǇŇΣ ƞƴ 

ǎŀǊŀƳǳǊŇΣ ƳǳǊŀǘŜΣ ƞƴ ƻסŜǘύΦ [ŜƎǳƳŜƭŜ Ǉƻǘ Ŧƛ ǘŇƛŀǘŜ ƞƴǘǊ-o foarte mare varietate de forme, 

ceea ce permite realizarea unor variante practic inepuizabile de elemente de decor. 

2. /ƻƴŘƛƳŜƴǘŜ ǒƛ ǾŜǊŘŜסǳǊƛ condimentare. Utilizate pentru decorare sunt frunzele de 

ǇŇǘǊǳƴƧŜƭ ǾŜǊŘŜΣ ƳŇǊŀǊΣ ƭŜǳǒǘŜŀƴΣ סŜƭƛƴŇΣ ǘŀǊƘƻƴΣ ƳŜƴǘŇΣ ŎǊŜƴƎǳסŜ ŘŜ ŎƛƳōǊǳΣ ōǳǎǳƛƻŎ ŜǘŎΦ 

De asemenea, se pot Ŧƻƭƻǎƛ ōƻŀōŜ ŘŜ ǇƛǇŜǊ ǎŀǳ ǇƛǇŜǊ ƳŇŎƛƴŀǘΣ ōƻƛŀ ǒΦŀΦ 

3. hǳŇƭŜ ǎŜ ǳǘƛƭƛȊŜŀȊŇ ǇŜƴǘǊǳ ŘŜŎƻǊŀǊŜ ŦƛŜǊǘŜΣ ǘŇƛŀǘŜ ǊƻƴŘŜƭŜΣ ŦŜƭƛƛΣ ƳŇǊǳƴǘΣ ƧǳƳŇǘŇסƛ ŜǘŎΦ 

4. .ǊŃƴȊŜǘǳǊƛƭŜ όǘŜƭŜƳŜŀΣ ŎŀǒŎŀǾŀƭύ ǎŜ ǳǘƛƭƛȊŜŀȊŇ rase ǇŜ ǎǳǇǊŀŦŀסŀ ǇǊŜǇŀǊŀǘŜƭƻǊ ǎŀǳ ǘŇƛŀǘŜ ƞƴ 

diferite forme geometrice.  

5. {ƳŃƴǘŃƴŀ ǎŜ ǇƻŀǘŜ ǳǘƛƭƛȊŀ ǇŜƴǘǊǳ ŘŜŎƻǊŀǊŜ ǇǊƛƴ ǘǳǊƴŀǊŜ ŘŜŀǎǳǇǊŀ ǳƴƻǊ ōǳŎŀǘŜ ǊŜŎƛΣ ƎǳǎǘŇǊƛΦ 



6. Sosurile ǎŜ Ǉƻǘ ǳǘƛƭƛȊŀ ǇŜƴǘǊǳ ŘŜŎƻǊŀǊŜΣ ŀǘŃǘ ǎƻǎǳǊƛƭŜ ǊŜŎƛΣ ŎŃǘ ǒƛ ŎŜƭŜ ŎŀƭŘŜΣ ǇǊƛƴ ǘǳǊƴŀǊŜ Ŏǳ 

Ǉƻǒǳƭ Ŏǳ Řǳƛ ǎŀǳ ǒǇǊƛסΦ h ǳǘƛƭƛȊŀǊŜ ŦƻŀǊǘŜ ƭŀǊƎŇ ƞƴ ŘŜŎƻǊŀǊŜ ƻ ŀǊŜ ǎƻǎǳƭ ƳŀƛƻƴŜȊŇΦ 

Tehnici de decorare a preparatelor culinare 

[ŀ ǊŜŀƭƛȊŀǊŜŀ ŜƭŜƳŜƴǘŜƭƻǊ ŘŜ ŘŜŎƻǊ ǘǊŜōǳƛŜ ǎŇ ǎŜ ǳǊƳŇǊŜŀǎŎŇ ƻōסƛƴŜǊŜŀ ǳƴǳƛ ŘŜŎƻǊ Ŏǳ ŀǎǇŜŎǘ ǇƭŇŎǳǘΣ 

ŀǊŀƴƧŀǘ ŜǎǘŜǘƛŎΣ ŀǊƳƻƴƛȊŀǘ Ŏŀ ŦƻǊƳŇ ǒƛ ŎǳƭƻŀǊŜ Ŏǳ ŎƻƳǇƻƴŜƴǘŜƭŜ ǇǊŜǇŀǊŀǘǳƭǳƛ ǒƛ ƻōƛŜŎǘǳl de inventar 

ŦƻƭƻǎƛǘΣ ŎŀǊŜ ǎŇ ǊŜǇǊŜȊƛƴǘŜ ƳŀȄƛƳum 10-12% din masa preparatului. Pentru realizarea decorurilor 

ǎŜ ŜŦŜŎǘǳŜŀȊŇ ƻǇŜǊŀסƛƛ ŘŜ ǘŇƛŜǊŜΣ ŘŜŎǳǇŀǊŜΣ ǊŇȊǳƛǊŜΣ ŀǎŀƳōƭŀǊŜΣ ƳƻƴǘŀǊŜΣ ǘǳǊƴŀǊŜΦ tŜƴǘǊǳ ŀŎŜŀǎǘŀΣ 

ǎǳƴǘ ƴŜŎŜǎŀǊŜ ǳǊƳŇǘƻŀǊŜƭŜ ǳǎǘŜƴǎƛƭŜ ǒƛ ǳǘƛƭŀƧŜΥ 

¶ ŎǳסƛǘŜ diferite;  

¶ ǘǊǳǎŜ ŘŜ ƛƴǎǘǊǳƳŜƴǘŜ ǘŇƛŜǘƻŀǊŜ ǇŜƴǘǊǳ ǘŇƛŜǊŜŀ ŘŜŎƻǊŀǘƛǾŇ ŀ ƭŜƎǳƳŜƭƻǊ ǒƛ ŦǊǳŎǘŜƭƻǊΤ 

¶ ƛƴǎǘǊǳƳŜƴǘŜ ǇŜƴǘǊǳ ǘŇƛŜǊŜŀ ŘŜŎƻǊŀǘƛǾŇ ŀ ōǊŃƴȊŜǘǳǊƛƭƻǊΣ a ƻǳŇƭƻǊΤ  

¶ ǊŇȊŇǘƻǊƛ; 

¶ ŦƻǊƳŜ ǇŜƴǘǊǳ ŘŜŎǳǇŀǊŜŀ ƭŜƎǳƳŜƭƻǊΣ ōǊŃƴȊŜǘǳǊƛƭƻǊ ǎŀǳ ŀǎǇƛŎǳƭǳƛΤ 

¶ Ǉƻǒ Ŏǳ ŘǳƛǳǊƛ ǒƛ ǒǇǊƛסǳǊƛΤ 

¶ Ǌƻōƻǘǳƭ ŘŜ ōǳŎŇǘŇǊƛŜ ǎŀǳ Ƴŀǒƛƴŀ ŘŜ ǘŇƛŀǘ ƭŜƎǳƳŜΣ ǇǊŜǾŇȊǳǘŜ Ŏǳ ŘƛŦŜǊƛǘŜ ŘƛǎŎǳǊƛ ǘŇƛŜǘƻŀǊŜΦ 

±ŜǊƛŦƛŎŇ ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1. /ŀǊŀŎǘŜǊƛȊŜŀȊŇ ǇǊƻŎŜǎǳƭ ǘŜƘƴƻƭƻƎƛŎ ŘŜ ǇǊŜǇŀǊŀǊŜ ŀ ƎǳǎǘŇǊƛƭƻǊ ǊŜŎƛ Řƛƴ ƭŜƎǳƳŜ Ǔƛ 

ciuperci. 

2. LƴŘƛŎŇ ƳŜǘƻŘŜƭŜ ŘŜ ǎŜǊǾƛǊŜ Ǔƛ ŘŜŎƻǊŀǊŜ ŀ ƎǳǎǘŇǊƛƭƻǊ ǊŜŎƛ Řƛƴ ƭŜƎǳƳŜ Ǔƛ ŎƛǳǇŜǊŎƛΦ 

 

/ŀǊŀŎǘŜǊƛǎǘƛŎŀ Ǔƛ ǎƻǊǘƛƳŜƴǘǳƭ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ din ǇŜǓǘŜ 

tŜǒǘŜƭŜ ŎƻƴǎǘƛǘǳƛŜ ǳƴŀ Řƛƴ ŎŜƭŜ Ƴŀƛ ǾŀƭƻǊƻŀǎŜ ƳŀǘŜǊƛƛ ǇǊƛƳŜ ǇŜƴǘǊǳ ŀƭƛƳŜƴǘŀסƛŀ ǇǳōƭƛŎŇΣ ŦƛƛƴŘ ǳǘƛƭƛȊŀǘ 

ǇŜƴǘǊǳ ǇǊŜƎŇǘƛǊŜŀ ǳƴŜƛ ƎŀƳŜ ǾŀǊƛŀǘŜ ŘŜ ǇǊŜǇŀǊŀǘŜ ŎǳƭƛƴŀǊŜΦ /ŀǊƴŜŀ ŘŜ ǇŜǒǘŜ ŀǊŜ ǳƴ סŜǎǳǘ ƳǳǎŎǳƭŀǊ 

Ŏǳ ŦƛōǊŜ ǎŎǳǊǘŜΣ ŀǊŜ ƻ ŘǳǊŀǘŇ ŘŜ ǇǊŜǇŀǊŀǊŜ ǊŜŘǳǎŇΣ ǎŜ ŘƛƎŜǊŇ ǳǒƻǊ ǒƛ ǇƻŀǘŜ Ŧƛ ŦƻƭƻǎƛǘŇ ƭŀ numeroase 

ƎǳǎǘŇǊƛΣ ŀƴǘǊŜǳǊƛΣ ǇǊŜǇŀǊŀǘŜ ƭƛŎƘƛŘŜ ǎŀǳ ǇǊŜǇŀǊŀǘŜ ŘŜ ōŀȊŇΦ 

Bucatele ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭŜ Řƛƴ ǇŜǒǘŜ ŀǳ ǳǊƳŇǘƻŀǊŜƭŜ ŎŀǊŀŎǘŜǊƛǎǘƛŎƛΥ 

¶ ŎŀǊƴŜŀ ŘŜ ǇŜǒǘŜ ǇǊŜȊƛƴǘŇ ŎŀƭƛǘŇǚƛ ƴǳǘǊƛǘƛǾŜ ǒƛ ƎǳǎǘŀǘƛǾŜ ŘŜƻǎŜōƛǘŜΤ 

¶ ǎŜ ŀǎƻŎƛŀȊŇ Ŏǳ ǎƻǎǳǊƛ ǎǇŜŎƛŀƭŜ ǇŜƴǘǊǳ ǇŜǒǘŜ ǎŀǳ ŘŜǊƛǾŀǘŜ ŀƭŜ ǎƻǎǳǊƛƭƻǊ ŘŜ ōŀȊŇΤ 

¶ ǇŜƴǘǊǳ ǊŜŀƭƛȊŀǊŜŀ ƭƻǊ ǎŜ ŀǇƭƛŎŇ ǘŜƘƴƻƭƻƎƛƛ ǾŀǊƛŀǘŜΣ Ŏǳ ƎǊŀŘ ŘŜ ŎƻƳǇƭŜȄƛǘŀǘŜ ŘƛŦŜǊƛǘΤ 



¶ preparatele pot ocupa un ƭƻŎ ŘƛŦŜǊƛǘ ƞƴ ƳŜƴƛǳΣ ƞƴ ŦǳƴŎסƛŜ ŘŜ ǘŜƘƴƻƭƻƎƛŀ ǎǇŜŎƛŦƛŎŇ ƎǊǳǇŜƛ ŘŜ 

preparate; 

¶ prepŀǊŀǘŜƭŜ ŀǳ ƎǊŀƳŀƧǳƭ ǇƻǊסƛŜƛ Ƴŀƛ ƳƛŎΣ ŜȄŎŜǇסƛŜ ŦŇŎŃƴŘ ŎŜƭŜ ŎŀǊŜ ǎŜ Ǉƻǘ ǎŜǊǾƛ Ŏŀ ǇǊŜǇŀǊŀǘŜ 

ŘŜ ōŀȊŇΤ 

¶ ŦƻŀǊǘŜ ƳǳƭǘŜ ǇǊŜǇŀǊŀǘŜ ǎŜ Ǉƻǘ ǎŜǊǾƛ ŀǘŃǘ ŎŀƭŘŜΣ ŎŃǘ ǒƛ ǊŜŎƛΦ 

¶ ŀǳ ƻ ŘƛƎŜǎǘƛōƛƭƛǘŀǘŜ ǳǓƻŀǊŇΦ /ŀǊƴŜŀ ŘŜ ǇŜǓǘŜ ǇǊƻŀǎǇŇǘ ŀǊŜ ǳƴ ƎǊŀŘ ŘŜ ŀǎƛƳƛƭŀǊŜ ŘŜ фт҈Τ 

¶ au o valoaǊŜ ƴǳǘǊƛǘƛǾŇ ǊƛŘƛŎŀǘŇΣ ŘŜǘŜǊƳƛƴŀǘŇ ŘŜ ƴǳǘǊƛŜƴǚƛƛ ƛƳǇƻǊǘŀƴǚƛΥ ǇǊƻǘŜƛƴŜ ŎƻƳǇƭŜǘŜΣ 

ƎǊŇǎƛƳƛ ǳǓƻǊ ŀǎƛƳƛƭŀōƛƭŜΣ ǾƛǘŀƳƛƴŜ ό.нΤ .сΤ !Τ 5ύ Ǔƛ ǎǳōǎǘŀƴǚŜ ƳƛƴŜǊŀƭŜ όŦƻǎŦƻǊΣ ƛƻŘΣ ŎŀƭŎƛǳΣ 

sodiu, clor); 

¶ ŦƻǊǘƛŦƛŎŇ ƻǊƎŀƴƛǎƳǳƭΣ ƞƳōǳƴŇǘŇǚŜǓǘŜ ƳŜǘŀōƻƭƛǎƳǳƭ ŎŀǊōƻƘƛŘǊŀǚƛƭƻǊ Ǔƛ ƳƛƴƛƳŀƭƛȊŜŀȊŇ ŀǇŀǊƛǚƛŀ 

ƳŀƭŀŘƛƛƭƻǊ ŎŀǊŘƛƻǾŀǎŎǳƭŀǊŜ ǇǊƛƴ ǎŎŇŘŜǊŜŀ ƴƛǾŜƭǳƭǳƛ ǘƻǘŀƭ ŘŜ ŎƻƭŜǎǘŜǊƻƭ Ǔƛ ƳƻŘŜƭŀǊŜŀ 

procesului inflamator. 

¶ ǊŜŎƻƳŀƴŘŀǘŇ ƞƴ ŘƛŜǘŜ Ǔƛ ǇŜƴǘǊǳ ŜŎƘƛƭƛōǊŀǊŜŀ ƳŜǘŀōƻƭƛǎƳǳƭǳƛΦ 

[ŀ ǇǊŜǇŀǊŀǊŜŀ ōǳŎŀǘŜƭƻǊ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ se folosesc produse marine ca: 

tǊƻŘǳǎŜƭŜ ƳŀǊƛƴŜ Ŏƻƴסƛƴ: 

- ǇǊƻǘŜƛƴŜ ǒƛ ƎǊŇǎƛƳŜΤ 

- aminoacizi; 

LŎǊŜ ǊƻǓƛƛ Caviar Raci 

 

 

 

/ǊŜǾŜǚƛ Midii  Stridii 

   



- ǾƛǘŀƳƛƴŀ .мнΣ ǳǘƛƭƛȊŀǘŇ ǇŜƴǘǊǳ ŦƻǊƳŀǊŜŀ ƘŜƳƻƎƭƻōƛƴŜƛ ǒƛ ǇŜƴǘǊǳ ƻ ŀŎǘƛǾƛǘŀǘŜ ƴƻǊƳŀƭŇ ŀ sistemului 

nervos, vitaminele A, E, D. 

Microelemente: 

- iod ς ƴŜŎŜǎŀǊ ǇŜƴǘǊǳ ŀŎǘƛǾƛǘŀǘŜŀ ƎƭŀƴŘŜƛ ǘƛǊƻƛŘŜ ǒƛ ǎƛǎǘŜƳǳƭǳƛ ƛƳǳƴƛǘŀǊΤ 

- potasiu ς pentru sistemul cardiovascular; 

- Zn (zinc), care are efecte pozitive asupra pielii, unghiilor, sintezei de hormoni; 

- { όǎǳƭŦύΣ ƴŜŎŜǎŀǊΣ ŘŜ ŀǎŜƳŜƴŜŀΣ ǇŜƴǘǊǳ ǇƛŜƭŜΣ ǇŇǊ ǒƛ ǳƴƎƘƛƛΣ ǊŜŘǳŎŜ ǊŜŀŎסƛƛƭŜ ŀƭŜǊƎƛŎŜΤ 

- Ca (calciu), P (fosfor), Fe (fier), Cu (cupru). 

¦ƴ ŜƭŜƳŜƴǘ ƛƳǇƻǊǘŀƴǘ ƞƴ ǇǊƻŘǳǎŜƭŜ ŘŜ ƳŀǊŜ ǎǳƴǘ ŀŎƛȊƛƛ ƎǊŀǒƛ ƻƳŜƎŀ-3, care: 

1. reduc cantitatea de ŎƻƭŜǎǘŜǊƻƭ ǊŇǳ Řƛƴ ǎŃƴƎŜΤ 

2. reduc riscul de boli cardiovasculare; 

оΦ ŀǳ ǳƴ Ǌƻƭ ǇƻȊƛǘƛǾ ŀǎǳǇǊŀ ǾŇȊǳƭǳƛ ǒƛ al ŀŎǘƛǾƛǘŇסƛƛ ǎƛǎǘŜƳǳƭǳƛ ƴŜǊǾƻǎΤ 

пΦ ǊŜŘǳŎ ƛƴŦƭŀƳŀסƛŀ ƞƴ ŀǊǘǊƛǘŜ ǒƛ ŀǎǘƳ ōǊƻƴǒƛŎΤ 

рΦ ŎǊŜǎŎ ǎǇŜǊŀƴסŀ ŘŜ ǾƛŀסŇΦ 

 

  



{ƻǊǘƛƳŜƴǘǳƭ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ ŘŜ ǇŜǓǘŜ 

 

{ŎǊǳƳōƛŜ Ŏǳ ƎŀǊƴƛǘǳǊŇ 

 

{ŎǊǳƳōƛŜ Ŏǳ ŎŀǊǘƻŦƛ Ǔƛ ǳƴǘ 



 

hǳŇ ǳƳǇƭǳǘŜ Ŏǳ ǎŎǊǳƳōƛŜ Ǔƛ ŎŜŀǇŇ 

 

!ǎƻǊǘƛ ŘŜ ǇŜǓǘŜ 



 

tŜǓǘŜ ǳƳǇƭǳǘ ƞƴ ŀǎǇƛŎ 

 

±ŜǊƛŦƛŎŇ ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1. Descrie caracteristicile bucatelor ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭor Řƛƴ ǇŜǒǘŜ. 

2. LƴŘƛŎŇ sortimentul bucatelor ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭor Řƛƴ ǇŜǒǘŜ. 

 

/ŀǊŀŎǘŜǊƛǎǘƛŎŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ din carne 

.ǳŎŇǘŀǊǳƭ ǘǊŜōǳƛŜ ǎŇ ŀƧǳǘŜ ƭŀ ƛƴŦƭǳŜƴǚŀǊŜŀ ƻōƛŎŜƛǳǊƛƭƻǊ ŀƭƛƳŜƴǘŀǊŜ ŀƭŜ ŎƭƛŜƴǚƛƭƻǊΣ ƞƴǘǊǳŎŃǘ ǘƻǘ Ƴŀƛ 

Ƴǳƭǚƛ ƻŀƳŜƴƛ ƛŀǳ Ƴŀǎŀ ƞƴ ŜȄǘŜǊƛƻǊΣ ƞƴ ƳƻŘ ǾƻƭǳƴǘŀǊ ǎŀǳ ƛƴǾƻƭǳƴǘŀǊΥ ƭŀ ǊŜǎǘŀǳǊŀƴǘΣ ƭŀ ŎŀƴǘƛƴŇΣ ƞƴ 

ŘƛǾŜǊǎŜ ǳƴƛǘŇǚƛ ŘŜ ŀƭƛƳŜƴǘŀǚƛŜ ǊŀǇƛŘŇΣ ƞƴ ŀǾƛƻƴ ŜǘŎΦ 

CƛŜŎŀǊŜ ōǳŎŇǘŀǊ ǘǊŜōǳƛŜ ǎŇ ŦƛŜ ŎƻƴǾƛƴǎ ŘŜ Ǌƻƭǳƭ ŜȄǘǊŜƳ ŘŜ ƛƳǇƻǊǘŀƴǘ ŀƭ ƴǳǘǊƛǚƛŜƛ ǇŜƴǘǊǳ ǎŇƴŇǘŀǘŜΦ 

tŜƴǘǊǳ ŀ Ŧƛ ǳǘƛƭŜ ƻǊƎŀƴƛǎƳǳƭǳƛ ǳƳŀƴΣ ŀƭƛƳŜƴǘŜƭŜ ǘǊŜōǳƛŜ ǎŇ ŀƛōŇ ǾŀƭƻŀǊŜ ŀƭƛƳŜƴǘŀǊŇΣ ŎŀǊŜ ǎŜ ŜȄǇǊƛƳŇ 

prin inocuitate (nu constituie pericol pentru organism), vŀƭƻŀǊŜ ƴǳǘǊƛǘƛǾŇ Ǔƛ ŎŀƭƛǘŇǚƛ ǎŜƴȊƻǊƛŀƭŜ 

όŀǎǇŜŎǘΣ ƎǳǎǘΣ ƳƛǊƻǎΣ ŎǳƭƻŀǊŜΣ ŎƻƴǎƛǎǘŜƴǚŇύΦ /ŀƭƛǘŇǚƛƭŜ ǎŜƴȊƻǊƛŀƭŜ ŘŜǘŜǊƳƛƴŇ ŀǇŜǘƛǘǳƭ sau, din contra, 

lipsa apetitului, repulsia. 

±ŀƭƻŀǊŜŀ ƴǳǘǊƛǘƛǾŇ Ǔƛ ǾŀƭƻŀǊŜŀ ŜƴŜǊƎŜǘƛŎŇ ŀ ǳƴǳƛ ŀƭƛƳŜƴǘ ǎǳƴǘ ŦǳǊƴƛȊŀǘŜ ŘŜ Ŏƻƴǚƛƴǳǘǳƭ ǎǳōǎǘŀƴǚŜƭƻǊ 

nutritive όƴǳǘǊƛŜƴǚƛύΦ Rolul bǳŎŇǘŀǊǳƭǳƛ ŜǎǘŜ ŘŜ ŀ ǇǊƻŎǳǊŀ ŎƭƛŜƴǘǳƭǳƛ ǇƭŇŎŜǊŜ ǒƛ ǎŜƴȊŀǚƛŜ de confort, 

ƳŜƴǚƛƴŃƴŘǳπƭ ǎŇƴŇǘƻǎ, ǒƛ ŘŜ ŀπƛ Ǉƻǘƻƭƛ ŦƻŀƳŜŀ Ǔƛ ǎŜǘŜŀΣ ǳǘƛƭƛȊŃƴŘ ŜƭŜƳŜƴǘŜ ƴǳǘǊƛǘƛǾŜΣ ǇǊƛƴ 

ŎƻƳǇŜǘŜƴǚŀ Ǔƛ ŜȄǇŜǊƛŜƴǚŀ ǎa. 



Bucatele din carne aǳ Ŧƻǎǘ ŘƛƴǘƻǘŘŜŀǳƴŀ ŜȄǘǊŜƳ ŘŜ ŀǇǊŜŎƛŀǘŜ ǒƛ ŎƻƴǎǳƳŀǘŜΣ ƻŦŜǊƛƴŘ ǳƴ ŀǎƻǊǘƛƳŜƴǘ 

ōƻƎŀǘ ŘŜ ǊŜǚŜǘŜ ŘŜƭƛŎƛƻŀǎŜ ǒƛ ŀǇŜǘƛǎŀƴǘŜΦ CƛŜ ǇǊŜƎŇǘƛǘŜ ƭŀ ŎǳǇǘƻǊΣ ƭŀ ƎǊŇǘŀǊΣ ƭŀ ŀōǳǊƛΣ ǇǊŇƧƛǘŜ ǎŀǳ ŦƛŜǊǘŜΣ 

ǊŜǚŜǘŜƭŜ ŘŜ ǇǊŜǇŀǊŀǘŜ ŘŜ ŎŀǊƴŜ pot ƞƳǇŇŎŀ ǘƻŀǘŜ ƎǳǎǘǳǊƛƭŜΦ /ƻƴǎǳƳǳƭ ōǳŎŀǘŜƭƻǊ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ Řƛƴ 

ŎŀǊƴŜ ŀǊŜ ǳƴ Ǌƻƭ ōŜƴŜŦƛŎ ŀǎǳǇǊŀ ǎŇƴŇǘŇǚƛƛ ƻƳǳƭǳƛΣ ŘŀŎŇ ŜƭŜ ǎǳƴǘ ƎŇǘƛǘŜ ŎƻǊŜǎǇǳƴȊŇǘƻǊΦ /ŀǊƴŜŀ ŀǊŜ ƻ 

ƛƳǇƻǊǘŀƴǚŇ ŘŜƻǎŜōƛǘŇ ǇŜƴǘǊǳ ōǳƴŀ ŦǳƴŎǚƛƻƴŀǊŜ ŀ ƻǊƎŀƴƛǎƳǳƭǳƛΣ Ƴŀƛ ŀƭŜǎ ƞƴ ŎƻƴǘŜȄǘǳƭ ǳƴŜƛ ǾƛŜǚƛ 

ŀŎǘƛǾŜΣ ŘŀǘƻǊƛǘŇ Ŏƻƴǚƛƴǳǘǳƭǳƛ ŎǊŜǎŎǳǘ ŘŜ ǇǊƻǘŜƛƴŜ ŘŜ ŎŀƭƛǘŀǘŜ ǎǳǇŜǊƛƻŀǊŇ Ǔƛ ŘŜ ǎǳōǎǘŀƴǚŜ ƳƛƴŜǊŀƭŜΦ 

.ǳŎŀǘŜ ǊŜŎƛ Řƛƴ ŎŀǊƴŜ ŦƛŀǊǘŇ Ǔƛ ǇǊŇƧƛǘŇΥ bǳŎŀǘŜƭŜ ǎŜ ǇǊŜǇŀǊŇ Řƛƴ ŎŀǊƴŜ ŘŜ ōƻǾƛƴŇΣ ǇƻǊŎƛƴŇΣ ǇŀǎŇǊŜΣ 

ǳƴŜƻǊƛ Řƛƴ ŎŀǊƴŜ ǎƭŀōŇ ŘŜ ƻǾƛƴŇΣ ŦƻƭƻǎƛƴŘ ƳǳǓŎƘƛΣ ǇƛŜǇǘΣ ǇǳƭǇŇΦ /ŀǊƴŜŀ ǎŜ ǘǊŀǘŜŀȊŇ ǘŜǊƳƛŎ, 

respecǘŃƴŘǳ-ǎŜ ŦƛǓŀ ǘŜƘƴƻƭƻƎƛŎŇΣ ǎŜ ǊŇŎŜǓǘŜ Ǔƛ ǎŜ ǘŀƛŜΦ {Ŝ ǎŜǊǾŜǎŎ Ŏǳ ƎŀǊƴƛǘǳǊƛ Ǔƛ ǎƻǎǳǊƛΦ 

{ƻǊǘƛƳŜƴǘǳƭ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ ŘŜ ŎŀǊƴŜ 

Rosbif 

 

 

[ƛƳōŇ ƞƴ ŀǎǇƛŎ 



  

tŀǘŜ Řƛƴ ŦƛŎŀǘ ŘŜ ƎŇƛƴŇ 

 

 

Platou de carne 



 

/ŜǊƛƴǚŜ ŘŜ ǇǊŜƎŇǘƛǊŜ ŀ ƳŀǘŜǊƛŜƛ ǇǊƛƳŜ ǇŜƴǘǊǳ ǇǊŜǇŀǊŀǊŜŀ ōǳŎŀǘŜƭƻǊ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ reci din carne 

!ƭƛƳŜƴǘŜƭŜ ŦƻƭƻǎƛǘŜ ƭŀ ǇǊŜƎŇǘƛǊŜŀ ƎǳǎǘŀǊƛƭƻǊ ŦŀŎ ǇŀǊǘŜ Řƛƴ ŘƛŦŜǊƛǘŜ ƎǊǳǇŜΣ ǇǊŜȊŜƴǘŃƴŘ ŀǾŀƴǘŀƧǳƭ 

ŎƻƴŎŜƴǘǊŇǊƛƛ ƞƴǘǊ-un preparat cu volum mic a unor principii nutritive valoroase. Componentele 

ǇǊƛƴŎƛǇŀƭŜ ŀƭŜ ōǳŎŀǘŜƭƻǊ Ǔƛ ƎǳǎǘŇrilor reci din carne sunt: 

¶ tǊŜǇŀǊŀǘŜ Ǔƛ ǎǇŜŎƛŀƭƛǘŇǚƛ Řƛƴ ŎŀǊƴŜ ŦƛŀǊǘŇΣ ŎƻŀǇǘŇΣ ŀŦǳƳŀǘŇ ǎŀǳ ǇǊŇƧƛǘŇ ŘŜ ǾƛǘŇ, porc, ǇŀǎŇǊŜ Ǔƛ 

ǾŃƴŀǘΦ 

¶ /ŀǊƴŜŀ ŘŜ ƻŀƛŜ ǎŜ ŦƻƭƻǎŜǓǘŜ Ƴŀƛ ǊŀǊ ǇŜƴǘǊǳ ǇǊŜǇŀǊŀǊŜŀ ōǳŎŀǘŜƭƻǊ ǊŜŎƛΣ ŘŜƻŀǊŜŎŜ ƎǊŇǎƛƳŜŀ 

Ŝƛ ǎŜ ǘƻǇŜǓǘŜ ƭŀ ƻ ǘŜƳǇŜǊŀǘǳǊŇ ŦƻŀǊǘŜ ƞƴŀƭǘŇΦ ±ŀƭƻŀǊŜŀ ƴǳǘǊƛǘƛǾŇ ŀ ŀŎŜǎǘƻǊ ƎǳǎǘŇǊƛ Ŝ ŘŜƻǎŜōƛǘ 

ŘŜ ƳŀǊŜΣ ŘŜƻŀǊŜŎŜ ŜƭŜ Ŏƻƴǚƛƴ ǇŃƴŇ ƭŀ ол҈ ŘŜ ŀƭōǳƳƛƴŜ όŎŀǊƴŜŀ ŦƛŀǊǘŇ ǎŀǳ ǇǊŇƧƛǘŇύ. 

¶ tǊƻŘǳǎŜƭŜ ƎŀǎǘǊƻƴƻƳƛŎŜ ŘŜ ŎŀǊƴŜ όǓǳƴŎŀΣ ŎŀǊƴŜŀ ŀŦǳƳŀǘŇ ŜǘŎΦύ ǎŜ ǘŀƛŜ Ǔƛ ǎŜ ǎŜǊǾŜǎŎ Ŏǳ 

ƎŀǊƴƛǘǳǊŇ Řƛƴ ŎŀǎǘǊŀǾŜǚƛ ǇǊƻŀǎǇŜǚƛΣ ƳǳǊŀǚƛ ƻǊƛ ƳŀǊƛƴŀǚƛΣ ǊƻǓƛƛΣ ǎŀƭŀǘŇΣ ŜƭŜƳŜƴǘŜ de decor etc. 

¶ Astfel, se folosesc ciuperci, legume proaspete sau conservate, lŇƳŃie. 

 

/ŜǊƛƴǚŜ ŘŜ ŎŀƭƛǘŀǘŜ pentru bucatele de carne reci 

Aspectul exterior ς ŀǇŜǘƛǎŀƴǘΣ ŎǊǳǎǘŇ ŀǳǊƛŜΣ ŎŀǊƴŜŀ Ǔƛ ǇǊƻŘǳǎŜƭŜ ŘŜ ŎŀǊƴŜ ǎŜ ǘŀƛŜ ŘŜ-ŀ ŎǳǊƳŜȊƛǓǳƭ 

fibrelor musculaǊŜΣ ŀǊŀƴƧŀǘ Ǔƛ ŘŜŎƻǊŀǘ ŜǎǘŜǘƛŎΦ 

/ƻƴǎƛǎǘŜƴסŀ ς ŎŀǊƴŜŀ Ŝ ƳƻŀƭŜ ǒƛ ǎǳŎǳƭŜƴǘŇΣ ǇŇǘǊǳƴǎŇΦ 

Culoarea ς ŀƭōŇ-ǎǳǊƛŜ ƞƴ ŦǳƴŎǚƛŜ ŘŜ ǘƛǇǳƭ ŎŇǊƴƛƛΦ 



Mirosul ς ǎǇŜŎƛŦƛŎ ŎŇǊƴƛƛ ŦƛŜǊǘŜΣ ǇǊŇƧƛǘŜΣ ŎƻŀǇǘŜ Ǔƛ ǇǊƻŘǳǎŜƭƻǊ ƞƴǘǊŜōǳƛƴǚŀǘŜΣ ŦŇǊŇ ƳƛǊƻǎ ǎǘǊŇƛƴΦ 

Gustul ς ǎǇŜŎƛŦƛŎ ŎŇǊƴƛƛ ŦƛŜǊǘŜΣ ǇǊŇƧƛǘŜΣ ŎƻŀǇǘŜΣ ǇƻǘǊƛǾƛǘ ŘŜ ǎŇǊŀǘ ǒƛ ŎƻƴŘƛƳŜƴǘŀǘΣ ŦŇǊŇ Ǝǳǎǘ ǎǘǊŇin. 

 

Procesul tehnologic de preparare a aspicului de carne  

/ŜǊƛƴǚŜ ŘŜ ŎŀƭƛǘŀǘŜ 

Procesul tehnologic de preparare a ŀǎǇƛŎǳƭǳƛ ŘŜ ŎŀǊƴŜ όŘŜ ǇŀǎŇǊŜκŘŜ ǾƛǘŇκŘŜ ǇƻǊŎύ: 

OƴƳǳƛŜǊŜŀ ƎŜƭŀǘƛƴŜƛ 

DŜƭŀǘƛƴŀ ǎŜ ƞƴƳƻŀƛŜ ƞƴ ŀǇŇ ŦƛŀǊǘŇ ǊŇŎƛǘŇ ƞƴ ǊŀǇƻǊǘ ŘŜ м:у ǒƛ ǎŜ ƭŀǎŇ pentru a se umfla 1-1,5 ore. La 

umflare masa gelatinei ŎǊŜǒǘŜ ƞƴ ǾƻƭǳƳ ŘŜ с-8 ori. 

tǊŜƎŇǘƛǊŜŀ ŎŇǊƴƛƛ 

Trunchiurilor de ǇŀǎŇǊŜ ƭƛ ǎŜ ŘŇ ƻ ŦƻǊƳŇ ŎƻƳǇŀŎǘŇ ǒƛ ele ǎŜ Ǉǳƴ ƞƴ ŀǇŇ ŦƛŜǊōƛƴǘŜ όн-нΣр ƭ ŘŜ ŀǇŇ ƭŀ 

1 ƪƎ ŘŜ ŎŀǊƴŜ ŘŜ ǇŀǎŇǊŜύΣ ǎŜ ŀŘǳŎŜ ƭŀ ŦƛŜǊōŜǊŜΣ ŀǇƻƛ ǎŜ ƳƛŎǒƻǊŜŀȊŇ ŦƻŎǳƭΦ {Ŝ ƞƴƭŇǘǳǊŇ ǎǇǳƳŀΣ ŀǇƻƛ ǎŜ 

ŀŘŀǳƎŇ ǊŇŘŇŎƛƴƻŀǎŜ ǘŇƛŀǘŜΣ ŎŜŀǇŇ ǘŇƛŀǘŇΣ ǎŀǊŜ ǒƛ se ŎƻƴǘƛƴǳŇ ŦƛŜǊōŜǊŜŀ ƭŀ ŦƻŎ ƞƴŎŜǘ sub capac pŃƴŇ 

este gataΦ ¢ǊǳƴŎƘƛǳǊƛƭŜ ŦƛŜǊǘŜ ǎŜ ǎŎƻǘ Řƛƴ ōǳƭƛƻƴ ǒƛ ǎŜ ƭŀǎŇ ǎŇ ǎŜ ǊŇŎŜŀǎŎŇΦ 

/ŀǊƴŜŀ ŘŜ ǾƛסŜƭ ǎŜ ǘŀƛŜ ōǳŎŇסƛ, se ǇǳƴŜ ƞƴ ŀǇŇ ŦƛŜǊōƛƴǘŜ (la 1 kg de carne se iau 1-мΣр ƭ ŘŜ ŀǇŇύ ǒƛ ǎŜ 

ŦƛŜǊōŜ ƭŀ ŦƻŎ ǎƭŀōΦ .ǳŎŇסƛƭŜ ŘŜ ŎŀǊƴŜ ǘǊŜōǳƛŜ ǎŇ ŦƛŜ ŀŎƻǇŜǊƛǘŜ Ŏǳ ŀǇŇΦ tŜƴǘǊǳ ƞƳōǳƴŇǘŇǚƛǊŜŀ Ǝǳǎǘǳƭǳƛ 

ǒƛ ƳƛǊƻǎǳƭǳƛ ƭŀ ŦƛŜǊōŜǊŜ ǎŜ ŀŘŀǳƎŇ ǊŇŘŇŎƛƴƻŀǎŜ ǒƛ ŎŜŀǇŇΦ /ǳ мр-20 de minute ƞƴŀƛƴǘŜ Ře a fi gata, se 

ŀŘŀǳƎŇ ǎŀǊŜ ǒƛ ŎƻƴŘƛƳŜƴǘŜΣ ƛŀǊ Ŏǳ р ƳƛƴǳǘŜ ς ŦǊǳƴȊŇ ŘŜ ŘŀŦƛƴΦ DǊŀŘǳƭ ŘŜ ƎŇǘƛƴסŇ ŀƭ ŎŇǊƴƛƛ ǎŜ 

ŘŜǘŜǊƳƛƴŇ Ŏǳ ŀŎǳƭ ŘŜ ōǳŎŇǘŇǊƛŜΦ Oƴ ŎŀǊƴŜŀ ŦƛŀǊǘŇ Ŝƭ ƛƴǘǊŇ ǳǒƻǊ ǓƛΣ concomitent, ǎŜ ŜƭƛƳƛƴŇ ǳƴ ǎǳŎ 

ǎǘǊŇǾŜȊƛǳΦ 5ǳǇŇ ŦƛŜǊōŜǊŜ, Řƛƴ ōǳŎŇסƛƭŜ ŘŜ ŎŀǊƴŜ ǎŜ ƞƴƭŇǘǳǊŇ ƻŀǎŜƭŜΦ 

[ƛƳōŀ ŘŜ ōƻǾƛƴŇκǇƻǊŎƛƴŇκƻǾƛƴŇ ǎŜ ŦƛŜǊōŜ ƞƴ ŀŎŜƭŀǒƛ ƳƻŘ Ŏŀ ǒƛ ŎŀǊƴŜŀ ŘŜ ǾƛסŜƭΦ 5ǳǇŇ ŦƛŜǊōŜǊŜ, se 

pune ƞƴ ŀǇŇ ǊŜŎŜΣ ǒƛ ŦŇǊŇ ŀ ǎŜ ǊŇŎƛΣ ǎŜ ǎŎƻŀǘŜ ǇƛŜƭƛסŀΦ 

tǊŜƎŇǘƛǊŜŀ ŀǎǇƛŎǳlui 

{Ŝ ŦƛŜǊōŜ ōǳƭƛƻƴ ŘŜ ŎŀǊƴŜ Ŏǳ ŀŘŀƻǎ ŘŜ ǊŇŘŇŎƛƴƻŀǎŜΣ ƞƴƭŇǘǳǊŃƴŘ ƎǊŇǎƛƳŜŀ ŘŜ ƭŀ ǎǳǇǊŀŦŀǚŇ. Bulionul 

ǎŜ ǎǘǊŜŎƻŀǊŇ, ƞƴ Ŝƭ ǎŜ ŀŘŀǳƎŇ ƎŜƭŀǘƛƴŀ ǳƳŦƭŀǘŇ ƞƴ ǇǊŜŀƭŀōƛƭ ƞƴ ŀǇŇ ǊŜŎŜ ǒƛ ǎŜ ŀƳŜǎǘŜŎŇ ǇŃƴŇ ƭŀ 

ŘƛȊƻƭǾŀǊŜŀ ŘŜǇƭƛƴŇ ŀ ŀŎŜǎǘŜƛŀΦ !Ǉƻƛ ǎŜ ŀŘŀǳƎŇ ǎŀǊŜΣ ŦǊǳƴȊŇ ŘŜ ŘŀŦƛƴ ǒƛ ƻסŜǘ ǒƛ ǎŜ ƛƴǘǊƻŘǳŎŜ ѹ Řƛƴ 

ŀƳŜǎǘŜŎǳƭ ƴŜŎŜǎŀǊ ŘŜ ōǳƭƛƻƴ ǒƛ ŀƭōǳǒ ŘŜ ƻǳ όрΥмύΦ ¢ƻǘǳƭ ǎŜ ŀƳŜǎǘŜŎŇΣ ǎŜ ŘŇ ƞƴ ŎƭƻŎƻǘΣ ǎŜ ŀŘŀǳƎŇ 

ǊŜǎǘǳƭ ŘŜ ŀƭōǳǒ ǒƛ ǎŜ ŀŘǳŎŜ Řƛƴ ƴƻǳ ƭŀ ŦƛŜǊōŜǊŜΦ !ǎǇƛŎǳƭ Ǝŀǘŀ ǎŜ ǎǘǊŜŎƻŀǊŇΦ 



!ǊŀƴƧŀǊŜŀ ŎŇǊƴƛƛ ƞƴ ŀǎǇƛŎ 

Carnea se scoate din ōǳƭƛƻƴ ǒƛ ǎŜ ŜƭƛōŜǊŜŀȊŇ ŘŜ ƻŀǎŜΣ ǎŜ ǘŀƛŜ ŦŜƭƛƛ ǎǳōסƛǊƛΦ 

Oƴ ŦƻǊƳŜ ǎŜ ǘƻŀǊƴŇ ŀǎǇƛŎǳƭ ǒƛ ǎŜ ǊŇŎŜǒǘŜΦ /ŃƴŘ ŀǎǇƛŎǳƭ ǎŜ Ǿŀ ƞƴŎƘŜƎŀ ǇŜ ǇŜǊŜסƛ ƭŀ м ŎƳ ƎǊƻǎƛƳŜΣ 

aspicul nesolidificat se ǾŀǊǎŇ Řƛƴ ŦƻǊƳŇΦ Oƴ ŦƻǊƳŜ ǎŜ ŀǊŀƴƧŜŀȊŇ ŜǎǘŜǘƛŎ ŦƛƎǳǊƛƴŜ ŘŜ ƭŜƎǳƳŜ ŦƛŜǊǘŜ ǒƛ 

feliile de carne. Fiecare strat de produse se ŀŎƻǇŜǊŇ Ŏǳ ŀǎǇƛŎ ǒƛ ǎŜ ǊŇŎŜǒǘŜΦ 

tǊŜȊŜƴǘŀǊŜŀ ǒƛ ǎŜǊǾƛǊŜŀ ǇǊŜǇŀǊŀǘǳƭǳƛ 

OƴŀƛƴǘŜ de servire, formele cu aspic se introduc pentru cŃǘŜǾŀ ǎŜŎǳƴŘŜ ƞƴ ŀǇŇ ŦƛŜǊōƛƴǘŜ. Aspicul se 

ǎŎƻŀǘŜ Řƛƴ ŦƻǊƳŜΣ ǊŇǎǘǳǊƴŃndu-ƭ ƞƴ ŦŀǊŦǳǊƛƛΦ {Ŝ ǇƻŀǘŜ ǎŜǊǾƛ Ŏǳ ƎŀǊƴƛǘǳǊŇ ǒƛ Ŏǳ ǎƻǎ de hrean. 

Indicii de calitate ai preparatului 

Aspectul exterior /ƻƴǎƛǎǘŜƴסŀ Culoarea Mirosul Gustul 

Aspicul ǘǊŜōǳƛŜ ǎŇ 

fie ǎǘǊŇǾŜȊƛǳΣ 

dens, bine 

ƞƴŎƘŜƎŀǘΣ ōǳŎŇסƛƭŜ 

de carne au 

ŦƻǊƳŀ ǇŇǎǘǊŀǘŇΦ 

Aspicul e dens, 

carnea moale, 

nu este 

ǊŇǎŦƛŀǊǘŇ. 

Specific felului 

de carne 

ƞƴǘǊŜōǳƛƴסŀǘ. 

Specific felului 

ŘŜ ŎŀǊƴŜ ŦƛŀǊǘŇ 

cu condimente 

Specific felului de 

ŎŀǊƴŜ ŦƛŀǊǘŇ Ŏǳ 

mirodenii, potrivit de 

ǎŇǊŀǘ ǒƛ de 

ŎƻƴŘƛƳŜƴǘŀǘΣ ŦŇǊŇ 

Ǝǳǎǘ ǎǘǊŇƛƴ 

 

±ŜǊƛŦƛŎŇ ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1. Descrie ŎŀǊŀŎǘŜǊƛǎǘƛŎƛƭŜ ōǳŎŀǘŜƭƻǊ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ Řƛƴ carne. 

2. LƴŘƛŎŇ sortimentul bucatelor ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭor din carne. 

3. 9ƴǳƳŜǊŇ ǊŜƎǳƭƛ ŘŜ ǇǊŜȊŜƴǘŀǊŜ Ǔƛ ǎŜǾƛǊŜ ŀ bucatelor ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭor din carne. 

  



Procesul tehnologic de ǇǊŜǇŀǊŀǊŜ ŀ ǇŀǘŜǳǊƛƭƻǊΦ /ŜǊƛƴǚŜ ŘŜ ŎŀƭƛǘŀǘŜ 

Pentru prepararea unui pate11 ŀǾŜǚƛ ƴŜǾƻƛŜ ŘŜ ǳǊƳŇǘƻŀǊŜƭŜ ǇǊƻŘǳǎŜΥ ficat de 

ǇŀǎŇǊŜκǾƛǘŇ/porc/ƳƛŜƭΣ ǳƴǘΣ ƎǊŇǎƛƳŜ ŘŜ ǇƻǊŎΣ ŎŜŀǇŇΣ ƳƻǊŎƻǾΣ ƻǳŇΣ ƭŀǇǘŜ ǎŀǳ ōǳƭƛƻƴΦ 

 9ǘŀǇŜƭŜ ǘŜƘƴƻƭƻƎƛŎŜ ŘŜ ōŀȊŇ de preparare a pateurilor: 

1. 5ŜǘŜǊƳƛƴŀǚƛ ŎŀƭƛǘŀǘŜŀ ǇǊƻŘǳǎŜƭƻǊ. 

2. /ŃƴǘŇǊƛǚƛ ǇǊƻŘǳǎŜƭŜ. 

3. tǊŜƭǳŎǊŀǚƛ ƳŀǘŜǊƛŀ ǇǊƛƳŇ όŦƛŎŀǘΣ ǎƭŇƴƛƴŇΣ ƻǳŇΣ ŎŀǊƴŜΣ ŎŜŀǇŇΣ ƳƻǊŎƻǾύ. 

4. CƛŜǊōŜǚƛ ƻǳŇƭŜ ǘŀǊƛ. 

5. ¢Ňƛŀǚƛ ƭŜƎǳƳŜƭŜ Ǉŀƛ όŎŜŀǇŇΣ ƳƻǊŎƻǾύΣ ǎƭŇƴƛƴa ŎǳōǳǓƻŀǊŜ ƳŇǊǳƴǘŜΣ ŦƛŎŀǘǳƭ ŦŜƭƛƛ. 

6. tǊŇƧƛǚƛ ǎƭŇƴƛƴŀ Ŏǳ ŎŜŀǇŇ Ǔƛ ƳƻǊŎƻǾ ǇŃƴŇ sunt aproape gata. 

7. !ŘŇǳƎŀǚƛ ŦƛŎŀǘǳƭ ǘŇƛŀǘ. 

8. tǊŇƧƛǚƛ ǇŃƴŇ este gata. 

9. /ƻƴŘƛƳŜƴǘŀǚƛ ŀƳŜǎǘŜŎǳƭ ŘŜ ƭŜƎǳƳŜ Ŏǳ ŦƛŎŀǘ. 

10. wŇŎƛǚƛ ŎƻƳǇƻȊƛǚƛŀ. 

11. ¢ǊŜŎŜǚƛ ŀƳŜǎǘŜŎǳƭ ǇǊƛƴ ƳŀǓƛƴŀ ŘŜ ǘƻŎŀǘ ŎŀǊƴŜ Ŏǳ ŘǳȊŇ ƳŇǊǳƴǘŇ ŘŜ ŘƻǳŇ ƻǊƛ. 

12. !ƳŜǎǘŜŎŀǚƛ Ƴŀǎŀ ƻōסƛƴǳǘŇ Ŏǳ нκо Řƛƴ ǳƴǘǳƭ ƞƴƳǳƛŀǘ Ǔƛ ƭŀǇǘŜ. 

13. hƳƻƎŜƴƛȊŀǚƛ ŀƳŜǎǘŜŎǳƭ. 

14. aƻŘŜƭŀǚƛ ǇŀǘŜǳƭ sub ŦƻǊƳŇ ŘŜ ōŀǘƻƴ. 

15. aƻƴǘŀǚƛ ǇŜ Ǉƭŀǘƻǳ. 

16. hǊƴŀǚƛ ǇŀǘŜǳƭ Ŏǳ ǳƴǘ Ǔƛ ƻǳŇΣ ǾŜǊŘŜŀǚŇ. 

 
11 Pate, pateuri ς ǇŀǎǘŇ ŘŜ ŦƛŎŀǘΣ ŘŜ ŎŀǊƴŜ ǎŀǳ ŘŜ ǇŜǓǘŜ ŀƳŜǎǘŜŎŀǘŇ Ŏǳ ŎƻƴŘƛƳŜƴǘŜΦ 5ŀǊΥ pateu, pateuri ς 
ǇǊŜǇŀǊŀǘ ŎǳƭƛƴŀǊ Řƛƴ ŀƭǳŀǘ Ŏǳ Ƴǳƭǘ ǳƴǘΣ ŀǓŜȊŀǘ ƞƴ Ŧƻƛ Ǔƛ ǳƳǇƭǳǘ Ŏǳ ōǊŃƴȊŇΣ ǘƻŎŇǘǳǊŇ ŘŜ ŎŀǊƴŜ ŜǘŎΦ ό59· нллфύΦ 



17. !ǇǊŜŎƛŀǚƛ ŎŀƭƛǘŀǘŜŀ ǇǊŜǇŀǊŀǘǳƭǳƛ Ǝŀǘŀ. 

18. SŜǊǾƛǚƛ ол-100 g lŀ ǇƻǊǚƛŜ.  

 

Indicii de calitate ai unui pate 

Aspectul exterior /ƻƴǎƛǎǘŜƴסŀ Culoarea Mirosul Gustul 

Apetisant, decorat 

estetic, bine 

ŀƳŜǎǘŜŎŀǘΣ ƳŀǎŇ 

ƻƳƻƎŜƴŇ ŦŇǊŇ 

ōǳŎŇסŜƭŜ ŘŜ ŦƛŎŀǘΣ 

servit 30-100 g la 

ǇƻǊǚƛŜΦ 

hƳƻƎŜƴŇΣ 

ŘŜƴǎŇΦ 

Specific felului 

de ficat 

ƞƴǘǊŜōǳƛƴסŀǘΦ 

Specific felului de 

ficat 

condimentat, 

ŦŇǊŇ ƳƛǊƻǎ ǎǘǊŇƛƴΦ 

Specific felului de 

ficat cu mirodenii, 

ǇƻǘǊƛǾƛǘ ŘŜ ǎŇǊŀǘ ǒƛ 

de ŎƻƴŘƛƳŜƴǘŀǘΣ ŦŇǊŇ 

Ǝǳǎǘ ǎǘǊŇƛƴΦ 

wŜƎǳƭƛ ŘŜ ŜǘƛŎŇ Ǔƛ ŜǎǘŜǘƛŎŇ ƭŀ ǎŜǊǾƛǊŜŀ ōǳŎŀǘŜƭƻǊ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ reci de carne 

/ƻƴǎǳƳŀǘƻǊǳƭ ŜǎǘŜ ƛƴŦƭǳŜƴסŀǘ, ƞƴ ǇǊƛƳǳƭ ǊŃƴŘ, de aspectul exterior al preparatelor. Starea 

ŜƳƻסƛƻƴŀƭŇ ŦŀסŇ ŘŜ ƘǊŀƴŇ ŜǎǘŜ ŀƳǇƭƛŦƛŎŀǘŇ ŘŜ ǘƛǇǳǊƛƭŜ ŘŜ ŘŜŎƻǊǳǊƛ ŦƻƭƻǎƛǘŜΦ tǊƛƴ ǳǊƳŀǊŜΣ ŘŜŎƻǊŀǊŜŀ 

ǇǊŜǇŀǊŀǘŜƭƻǊ ŎǳƭƛƴŀǊŜ ŀǊŜ ǳƴ Ǌƻƭ ŘŜƻǎŜōƛǘ ŘŜ ƛƳǇƻǊǘŀƴǘ ƞƴ ǎŜǊǾƛǊŜŀ ǒƛ ǇǊŜȊŜƴǘŀǊŜŀ ŀŎŜǎǘƻǊŀΣ ŎŜǊŃƴŘ 

Řƛƴ ǇŀǊǘŜŀ ōǳŎŇǘŀǊƛƭƻǊ ƳǳƭǘŇ ŦŀƴǘŜȊƛŜ Ǔƛ ǎƛƳס ŜǎǘŜǘƛŎΦ 

!ƭŜƎŜǊŜŀ ŘŜŎƻǊǳǊƛƭƻǊ ǎŜ ŦŀŎŜ ƞƴ ŦǳƴŎסƛŜ ŘŜ ǇǊŜǇŀǊŀǘ Ǔƛ ingredientele acestuia, de obiectul de 

ƛƴǾŜƴǘŀǊ ǇŜ ŎŀǊŜ ŜǎǘŜ ƳƻƴǘŀǘΣ ŘŜ ǘƛǇǳƭ ŘŜ ƳŀǎŇΣ de ǎŜȊƻƴŀƭƛǘŀǘŜ ǒƛ de ǘƛǇǳǊƛƭŜ ŘŜ ŎƭƛŜƴסƛ ŎŇǊƻǊŀ ƭŜ 

sunt destinate preparatele. 



Montarea preparatelor culinare pe obiecte de inventar specifice 

Montarea pe obiectul de inventar ǎŜ ŦŀŎŜ ƞƴ ŦǳƴŎסƛŜ ŘŜ ǇǊŜǇŀǊŀǘǳƭ ŎǳƭƛƴŀǊ realizat, de tipul mesei, 

de ǎƛǎǘŜƳǳƭ ŘŜ ǎŜǊǾƛǊŜ ǳǘƛƭƛȊŀǘΦ !ǎǘŦŜƭΥ ōǳŎŀǘŜƭŜ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭŜ Řƛn carne se pot monta pe platouri 

de diferite dimensiuni Ǔƛ ǇŜ ŦŀǊŦǳǊƛƛ ƞƴǘƛƴǎŜ. 

aŀǘŜǊƛƛ ǇǊƛƳŜ ǒƛ ǎŜƳƛǇǊŜǇŀǊŀǘŜ ǳǘƛƭƛȊŀǘŜ ǇŜƴǘǊǳ ŘŜŎƻǊŀǊŜ 

Materiile prime utilizate la decorarea ǇǊŜǇŀǊŀǘŜƭƻǊ ŎǳƭƛƴŀǊŜ ǘǊŜōǳƛŜ ǎŇ ŦƛŜ ǇǊƻŀǎǇŜǘŜΣ ǎŇ ŎƻǊŜǎǇǳƴŘŇ 

din punctul de vedere igienico-ǎŀƴƛǘŀǊΣ ǎŇ ŀƛōŇ ǾŀƭƻŀǊŜ ƴǳǘǊƛǘƛǾŇ, ŎƻƴǘǊƛōǳƛƴŘ ƭŀ ŎǊŜǒǘŜǊŜŀ 

Ŏƻƴסƛƴǳǘǳƭǳƛ ŘŜ ǾƛǘŀƳƛƴŜ ǒƛ ǎŇǊǳǊƛ ƳƛƴŜǊŀƭŜΦ 

wŜƎǳƭƛ ŘŜ ŜǘƛŎŇ Ǔƛ ŜǎǘŜǘƛŎŇ ƭŀ ǎŜǊǾƛǊŜŀ ōǳŎŀǘŜƭƻǊ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ reci Řƛƴ ƭŜƎǳƳŜ Ǔƛ ŎƛǳǇŜǊŎƛ 

/ƻƴǎǳƳŀǘƻǊǳƭ ŜǎǘŜ ƛƴŦƭǳŜƴסŀǘ ƞƴ ǇǊƛƳǳƭ ǊŃƴŘ ŘŜ ŀǎǇŜŎǘǳƭ ŜȄǘŜǊƛƻǊ ŀƭ ǇǊŜǇŀǊŀǘŜƭƻǊΦ {ǘŀǊŜŀ 

ŜƳƻסƛƻƴŀƭŇ ŦŀסŇ ŘŜ ƘǊŀƴŇ ŜǎǘŜ ŀƳǇƭƛŦƛŎŀǘŇ ŘŜ ǘƛǇǳǊƛƭŜ ŘŜ ŘŜŎƻǊǳǊƛ ŦƻƭƻǎƛǘŜΦ tǊƛƴ ǳǊƳŀǊŜΣ ŘŜŎƻǊŀǊŜŀ 

preparatelor culinare are un rol ŘŜƻǎŜōƛǘ ŘŜ ƛƳǇƻǊǘŀƴǘ ƞƴ ǎŜǊǾƛǊŜŀ ǒƛ ǇǊŜȊŜƴǘŀǊŜŀ ŀŎŜǎǘƻǊŀΣ 

ƴŜŎŜǎƛǘŃƴŘ Řƛƴ ǇŀǊǘŜŀ ōǳŎŇǘŀǊƛƭƻǊ ƳǳƭǘŇ ŦŀƴǘŜȊƛŜΣ ǎƛƳס ŜǎǘŜǘƛŎ ǒƛ ƻǊƛƎƛƴŀƭƛǘŀǘŜΦ 

!ƭŜƎŜǊŜŀ ŘŜŎƻǊǳǊƛƭƻǊ ǎŜ ŦŀŎŜ ƞƴ ŦǳƴŎסƛŜ ŘŜ ǇǊŜǇŀǊŀǘΣ ŘŜ ƛƴƎǊŜŘƛŜƴǘŜƭŜ ŀŎŜǎǘǳƛŀ ǒƛ ƻōƛŜŎǘǳƭ ŘŜ 

inventar pe care este ƳƻƴǘŀǘΣ ŘŜ ǘƛǇǳƭ ŘŜ ƳŀǎŇΣ ǎŜȊƻƴŀƭƛǘŀǘŜ ǒƛ ǘƛǇǳǊƛƭŜ ŘŜ ŎƭƛŜƴסƛ ŎŇǊƻǊŀ le sunt 

destinate preparatele.  

Montarea preparatelor culinare pe obiecte de inventar specifice 

Montarea pe obiectul de inventar ǎŜ ŦŀŎŜ ŘƛŦŜǊƛǘΣ ƞƴ ŦǳƴŎסƛŜ ŘŜ ǇǊŜǇŀǊŀǘǳƭ ŎǳƭƛƴŀǊ ǊŜŀƭƛȊŀt, tipul 

ƳŜǎŜƛΣ ǎƛǎǘŜƳǳƭ ŘŜ ǎŜǊǾƛǊŜ ǳǘƛƭƛȊŀǘΦ !ǎǘŦŜƭΥ ōǳŎŀǘŜƭŜ ǊŜŎƛ Ǔƛ ƎǳǎǘŇǊƛƭŜ Řƛƴ ƭŜƎǳƳŜ Ǔƛ ŎƛǳǇŜǊŎƛ ς se pot 

monta pe platouri de diferite dimensiuni. 

aŀǘŜǊƛƛ ǇǊƛƳŜ ǒƛ ǎŜƳƛǇǊŜǇŀǊŀǘŜ ǳǘƛƭƛȊŀǘŜ ǇŜƴǘǊǳ ŘŜŎƻǊŀǊŜ 

aŀǘŜǊƛƛƭŜ ǇǊƛƳŜ ǳǘƛƭƛȊŀǘŜ ƞƴ ǘŜƘƴƛŎŀ ŘŜŎƻǊŇǊƛƛ ǒƛ ŀ ƻǊƴŇǊƛƛ ǇǊŜǇŀǊŀǘŜƭƻǊ ŎǳƭƛƴŀǊŜ ǘǊŜōǳƛŜ ǎŇ ŦƛŜ 

ǇǊƻŀǎǇŜǘŜΣ ǎŇ ŎƻǊŜǎǇǳƴŘŇ Řƛƴ ǇǳƴŎǘ ŘŜ ǾŜŘŜǊŜ ƛƎƛŜƴƛŎƻ-ǎŀƴƛǘŀǊΣ ǎŇ ŀƛōŇ ƻ ǾŀƭƻŀǊŜ ƴǳǘǊƛǘƛǾŇ 

ƞƳōǳƴŇǘŇסƛǘŇ ŎƻƴǘǊƛōǳƛƴŘ ƭŀ ŎǊŜǒǘŜǊŜŀ Ŏƻƴסƛƴǳǘǳƭǳƛ ŘŜ ǾƛǘŀƳƛƴŜ ǒƛ ǎŇǊǳǊƛ ƳƛƴŜǊŀƭŜΣ ŎŀǊŜƴסŜ ŎŀǊŜ ǎŜ 

manifeǎǘŇ ŘǳǇŇ ŀǇƭƛŎŀǊŜŀ ƻǇŜǊŀסƛƛƭƻǊ ŘŜ ǇǊŜƎŇǘƛǊŜ ǒƛ ŀ ǘǊŀtamentelor termice la alimente. 



±ŜǊƛŦƛŎŇ ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1. 9ƴǳƳŜǊŇ ƳŀǘŜǊƛƛƭŜ ǇǊƛƳŜ ǳǘƛƭƛȊŀǘŜ ƭŀ ǇǊŜǇŀǊŀǊŜŀ ǇŀǘŜǳǊƛƭƻǊ. 

2. LƴŘƛŎŇ indicii de calitate a pateurilor. 

3. Descrie regulile ŘŜ ŜǘƛŎŇ Ǔƛ ŜǎǘŜǘƛŎŇ ƭŀ ǇǊŜȊŜƴǘŀǊŜŀ ōŎŀǘŜƭƻǊ Ǔƛ ƎǳǎǘŇǊƛƭƻǊ ǊŜŎƛ Řƛƴ 

carne. 

/ŀǊŀŎǘŜǊƛǎǘƛŎŀ Ǔƛ ǎƻǊǘƛƳŜƴǘǳƭ ƎǳǎǘŇǊƛƭƻǊ ŎŀƭŘŜ 

DǳǎǘŇǊƛƭŜ ŎŀƭŘŜ ǎŜ ŘŜƻǎŜōŜǎŎ ŘŜ ōǳŎŀǘŜƭŜ ŎŀƭŘŜ ǇŜƴǘǊǳ ŦŜƭǳƭ ŘƻƛΣ ŘŜ ǊŜƎǳƭŇΣ ǇǊƛƴ Ǝǳǎǘǳƭ Ƴŀƛ ǇƛŎŀƴǘ 

Ǔƛ ǇǊƛƴ faptul ŎŇ ǎŜ ǎŜǊǾŜǎŎ ŘŜ ƻōƛŎŜƛ ŦŇǊŇ ƎŀǊƴƛǘǳǊŇ, ƞƴ ǎƻǊǘƛƳŜƴǘŜ (pe platouri) ǒƛ ƞƴ forme variate 

ƞƴ ǘƛƎŇƛ Ǔƛ ŎǊŇǘƛŎƛƻŀǊŜ ŘŜ рл-100 Ǝ Ŏǳ ŎƻŀŘŇΦ 

Din ǎƻǊǘƛƳŜƴǘǳƭ ŘŜ ƎǳǎǘŇǊƛ ŎŀƭŘŜ fac parte: 

- legume umplute; 

- ƎǳǎǘŇǊƛ Řƛƴ ŎŀǊƴŜΣ ǇŀǎŇǊŜΣ ǇŜǓǘŜΤ 

- ǎǳŦƭŜǳǊƛΥ ŘŜ ŎŀǒŎŀǾŀƭΣ ŘŜ ǊƻǒƛƛΣ ŘŜ ǎǇŀƴŀŎΣ ŘŜ ŎƻƴƻǇƛŘŇΣ ŘŜ ǾƛƴŜǘŜ ǒΦŀΦ; 

- ƧǳƭƛŜƴ ŘŜ ǇŀǎŇǊŜΣ de ciuperci; 

- ǇƛȊȊŀΥ ōƻƭƻƎƴŜȊŇΣ ƛǘŀƭƛŀƴŇΣ ƴŀǇƻƭƛǘŀƴŇ ǒΦŀΦ 

¢ǊŀƴǎŦƻǊƳŇǊƛƭŜ ŎŜ ŀǳ ƭƻŎ ƞƴ ǘƛƳǇǳƭ ǇǊŜǇŀǊŇǊƛƛ ƎǳǎǘŇǊƛƭƻǊ ŎŀƭŘŜ ǎǳƴǘΥ  

¶ ǇǊƻŘǳǎŜƭŜ ǇƛŜǊŘ Řƛƴ ǳƳƛŘƛǘŀǘŜΣ ǇǊƻǘŜƛƴŜƭŜ ŘŜ ƭŀ ǎǳǇǊŀŦŀסŀ ŀƭƛƳŜƴǘǳƭǳƛ se cƻŀƎǳƭŜŀȊŇΣ 

ŦƻǊƳŃƴŘ ƻ ŎǊǳǎǘŇ ǇǊƻǘŜŎǘƻŀǊŜΤ 

¶ ƎǊŇǎƛƳƛƭŜ ŘŜ ƭŀ ǎǳǇǊŀŦŀסŇ ǎŜ ǘƻǇŜǎŎΣ ƛŀǊ ƎƭǳŎƛŘŜƭŜ ǎŜ ŎŀǊŀƳŜƭƛȊŜŀȊŇΣ ŀǳ ƭƻŎ ǇƛŜǊŘŜǊƛ ŘŜ 

vitamine, produsele devin crocante; 

¶ ƳƻŘƛŦƛŎŇǊƛ ŘŜ ŎǳƭƻŀǊŜΣ de ǘŜȄǘǳǊŇ όƭŜƎǳƳŜύΣ ǇǊƻŘǳǎŜƭŜ ŘŜǾŜƴƛƴŘ Ƴŀƛ ƎǳǎǘƻŀǎŜΣ Ƴŀƛ ǳǒƻǊ ŘŜ 

digerat. 

{ŜǊǾƛǊŜŀ ƎǳǎǘŇǊƛƭƻǊ calde ǎŜ ŦŀŎŜ ƛƳŜŘƛŀǘ ŎŜ ŀǳ Ŧƻǎǘ ǇǊŜƎŇǘƛǘŜΦ 

Tehnica de preparare Ǔi servire ŎƻƴǎǘŇ ƞƴΥ 

1. dozarea produselor; 

2. ǇǊŜƭǳŎǊŀǊŜŀ ǇǊƛƳŀǊŇ ŀ ƳŀǘŜǊƛŜƛ ǇǊƛƳŜΤ 

3. trecerea ingredientelor ǇǊƛƴ Ƴŀǒƛƴŀ ŘŜ ǘƻŎŀǘ, ǎŀǳ ǇǊƛƴ ǊŇȊŇǘƻŀǊŜΣ ōŀǘŜǊŜŀΣ ǘŇƛŜǊŜŀΤ 



4. ǇǊŜƭǳŎǊŀǊŜŀ ǘŜǊƳƛŎŇΤ 

5. prepararea sŜƳƛǇǊŜǇŀǊŀǘŜƭƻǊ ǳǘƛƭƛȊŀǘŜ Ŏŀ ŜƭŜƳŜƴǘŜ ŘŜ ƭŜƎŀǊŜ ǒƛ ƳŇǊƛǊŜ ŀ ŎƻƴǎƛǎǘŜƴסŜƛ 

ŎƻƳǇƻȊƛסƛŜƛ όǎƻǎǳǊƛΣ ƎŀǊƴƛǘǳǊƛ ŜǘŎ.); 

6. ƳƻƴǘŀǊŜŀ ŎƻƳǇƻȊƛסƛŜƛ ǇŜ ŦŀǊŦǳǊƛŜ ǎŀǳ Ǉƭŀǘƻǳ ŘŜ ǇƻǊסŜƭŀƴ; 

7.  ǎŜǊǾƛǊŜŀ ƞƴ ǎǘŀǊŜ ŎŀƭŘŇΦ 

{ƻǊǘƛƳŜƴǘǳƭ ƎǳǎǘŇǊƛƭƻǊ ŎŀƭŘŜ 

 

WǳƭƛŜƴ ŘŜ ǇŀǎŇǊŜ 

 

Julien de ciuperci  

 



/ƛǳǇŜǊŎƛ ƞƴ ǎƻǎ ŘŜ ǎƳŃƴǘŃƴŇ  

 

Sufleu 

 

 

Pizza 

 

 

±ŜǊƛŦƛŎŇ ŎǳƴƻǓǘƛƴǚŜƭŜ: 

1. 5ŜǎŎǊƛŜ ǎƻǊǘƛƳŜƴǘǳƭ ƎǳǎǘŇǊƛƭƻǊ ŎŀƭŘŜ. 

2. LƴŘƛŎŇ ƳŀǘŜǊƛƛƭŜ ǇǊƛƳŜ ǇǊƛƴŎƛǇŀƭŜ ǳǘƛƭƛȊŀǘŜ ƭŀ ǇǊŜǇŀǊŀǊŜŀ ƎǳǎǘŇǊƛƭƻǊ ŎŀƭŘŜ. 


