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30ipHUK perentyp xii0600ynouyHUX BUPOOIB JJIsi BUKOPUCTAHHS BUKIIalauaMU
TEOPETUYHOr0 HaBYaHHS Ta MalicTpaMu BUPOOHUYOIO HaBYAHHS MiJ 4aC BUBYEHHS
TeMu «Bupobdu 3 JpixKIKOBOro TICTay, a TAKOXK JIJIS BCIX TUX, KOTO LIKaBUTh JaHa
TEMa.

[le#t 30ipHUK MICTUTh pELENTYPH BUTOTOBJIECHHS CTAPOBMHHUX XJIIOIB,

XJ11000yJIOYHUX BUPOOIB, CyHaCHUX XJ1101B 3 HAIIOBHIOBAYaAMH.

ABTOpChbKkUU KoJIeKTUB: JIluToBchka O.M. — BUKIAmay CHEIIMCIUIUIIH 3
npodecii «kyxap, koHautrepy, Jlykam O.M. — malictep BUpOOHMYOTrO HaBUYAHHS 3

npodecii «kyxap, koauTep», Uensiora O.B. — Bukiagay aHriicbKoi MOBH.

Peuenzentu: I'onoBko I'.O. — 3acTynHUK AUPEKTOpa 3 HABYAIBLHO-BUPOOHUYOT
podoru JIH3 «I'myxiBchke Buiie mpodeciiine yuumuiie», €prymenko H.FO. —
metonuct JIH3 «['nyxiBchke BuIe npodeciiHe yuunuie», AmMupxanaH A.A. —
mupekrop Il «Xmibocomopd», €ppomenko 1.O. — mupektop mekapri «JI-2»,

Kacamnan B.O. — qupexrop T/IB «I'myxiBCbKHi X7100KOMOIHAT.

PosrnssHyTO Ta cXBajleHO Ha 3acilaHHI LHMKJIOBOI KOMicii mpodeciit cdepu

nocnyr JIH3 «['myxiBceke Buie mpodeciiine yumnuiie» (mpotokon Ne 7 Bix

15.02.2018 p.)



BBEJIEHHSA

Xm0 € HaWJaBHIMIMM MPOAYKTOM XapuyBaHHS, BIYHUM HOPOIAYKTOM, SIKUAN
HiKOJIM He HaOpunae. «Hemapma Haj BciMa sSBUIIAMU KUTTSA MaHye TypOOTa Mpo
xyi0 HacymHuil. BiH mpeicTaBisie TOW HalaBHIIUKA 3B'SI30K, KWW 3'€IHY€E BCI
KUBI ICTOTH, Y TOMY YHKCJ1 JIOJUHY, 31 BCIEIO OTOYYIOUOIO MPUPOJOIO», - CKa3aB
[.B.ITaBnoB.

TUCAYOTITTAMU JTIOIM BUPOIIYIOTH 3€PHO, BHPOOJSIOTH 3 HHOTO OOPOIIHO,
nevyTh XJi0.

B Vkpaini, a Takox y 6aratbox KpaiHax CBITY, XJ1i0 HaJIe)KUTh JO OCHOBHHUX
KUTTEBO HEOOXIIHUX TMPOAYKTIB XapyyBaHHS. B pi3Hux kpaiHax ioro
cnoxkuBaroTh Big 90 mo 400 r Ha noOy abo 32-146 kr Ha pIK 3aJIEKHO BIJ
€KOHOMIYHMX (DAKTOPIB, XapaKTepy Mpaili, HAI[IOHATLHUX OCOOIMBOCTEH.

Xmibonekapchbka MPOMUCIIOBICTE YKpaiHU € OJHIEI0 3 OCHOBHHMX Tally3ei
Xap4yoBOi MPOMMCIOBOCTI, SIKa 32 BHUPOOHUYHMMH IMOTY>KHOCTSIMU, MEXaHI3alli€l0
TEXHOJIOTIYHUX TMPOIIECiB, ACOPTUMEHTOM CIPOMOKHA 3a0€3MeUUTH HACEICHHS
pPI3HUMHU BHJAaMHU XJIIOHUX BUPOOIB, IO Ma€ BaXKJIWBE 3HAYEHHS JUIS MiATPUMKHU
COITIATbHOT CTAOLTLHOCTI Y CYCITUIBCTBI.

3 PO3BUTKOM PUHKOBHUX BITHOCHH Y CYCHIJIBCTBI BIAOYIUCH PO3JEPKaBICHHS
1 pecTpyKTypH3aIlis XJi00NeKapCchKOoi rainy3i, BAHUKIIA BeJIMKa KUIBKICTh TIEKApCHb,
BIJIPOJKYEThCS AomalnHe xiiboreueHns. [lopsa 3 TpaaumiiitHuMmue criocobamu
BUTOTOBJICHHS TICTa BIPOBAHKYIOTHCS HOB1 TEXHOJIOT1.

VY 30ipHUKY pelenTyp pO3rISHYTO TEXHOJIOTIYHI KapTH PI3HUX BHJIIB XJ1i0a 3a
PI3HOI0 TEXHOJIOTIEI0 MPUTOTYBAHHA Ta 3 PI3HUMHU HAMOBHIOBAYaMH; HaBEACHO
CyyaCHI Ta CTapOBHHHI TEXHOJOTIi BUTOTOBIECHHS XJII000YJTOYHHX BUPOOIB;
OMMCAHO OCHOBHI TEXHOJIOTIUHI CTajii i omeparrii, 10 MOXYTh OyTH peani3oBaHi

SK y JOMAIIIHIX yMOBaX TaK 1 Ha Cy49acHUX XJ1i003aBOJIax Ta TMEKapHSX.



INTRODUCTION

Bread is one of the oldest food items, eternal food which we never get tired
of. As I. V. Pavlov mentioned: “No wonder we care for the daily bread more than
for any other life phenomenon. It represents that oldest bond which unites all living
creatures, people namely, with the surrounding nature.”

For thousand of years people have been growing the grains, making flour out
of it, baking the bread.

In Ukraine, as well as in many other countries in the world, bread belongs to
the vitally important food products. Different countries consume it in different
amounts starting from 90 up to 400 g per day or 32-146 kg per year due to the
economic factors, occupational features, national peculiarities.

The Ukrainian bread-baking industry is one of the main fields in the food
industry.

In line with the development of market relations, the society has experienced
denationalization and restructurisation of the bread-baking industry, a big number
of bakeries appeared, the home baking is renewed. There are also some new

technologies being implemented along with the traditional dough making methods.

The formulas collection contains technological charts for different kinds of

bread due to different production methods and different fillings.

The modern and ancient baked goods production technologies are listed. The
main technological stages and operations that can be implemented both at home
and in modern bakery plants and bakehouses are described. The calculations of

production formulas are provided.



XJIIBOBYJIOYHI BUPOBHA
TexHo0rivyHi MponecH BUrOTOBJICHHS XJIi000y/ 104HUX BUPOOiB
Bupo6uunrBo xm110600y104HUX BHUPOOIB MOXKHA MOJUIMTH Ha TakKi €Tallu:
30epiranss 1 NAroTOBKa CHPOBUHU 1O BUPOOHUITBA, IPUTOTYBaHHS 1 00pOOIICHHS
TiCTa, BUIIKaHHS TICTOBUX 3aroTOBOK, OCTHTaHHS 1 30epiranHs xiiba. Koxen 3
[UX €TalliB BKJIIOYAE€ HU3KY TEXHOJOTTYHUX OIlepaliid, o 3a0e3nedyroTh

BUTOTOBJICHHSI BUPOOIB.

30epiranns i MiArOTOBKAa CHPOBUHHU 10 BUPOOHHMITBA

CupoBuHa, 110 BUKOPUCTOBYEThCA VY XJI10ONMEKapCbKOMY BHPOOHMIITBI,
MOJIUISIETHCSL HA OCHOBHY 1 JIOJJTaTKOBY.

Jlo ocHno6HOI CUPOBUHM HAJEKHUTh MIICHUYHE 1 dKUTHE OOPOIIHO, IPLKIKI
XJ1100MeKapCchKi, CUTh KyXOHHA XapuyoBa, BOJA; 10 000amKo80i — CUPOBHHA, IO
3aCTOCOBYETBCS 3TITHO 3 PEIEnTypor s HaJaHHS BHPOOAM BiIMOBITHUX
OpraHOJIENTHYHUX 1 (PI3UKO-XIMIYHUX BIACTHUBOCTEH: IIYKOp, KHUP, MOJOKO TOIIO.
Bci BuaM cuUpoBHHHM MarOTh BIJAINOBIIATM BUMOTaM CTaHIAPTIB 1 3a0e3rnedyBaTH
BHCOKY SIKICTh TOTOBHUX BUPOOiB.

bopowno 36epiraroTh y MilKax, MPOCIIOIOTH Kpi3b OTBOPH CHUTa s
BIIOKDEMJICHHSI CTOPOHHIX JOMIIIOK 1 TIIPOMYCKAIOTh Kpi3b MPUCTPIA s
BUIAJIEHHS METAJIOMArdiTHUX JOMIIIOK.

Cine TpUMalOTh y MilIkax a00 HacUIOM B OKpeMomy mpumimieHHi. [lepen
BUKOPUCTAaHHSAM 11 pPO3YMHAIOT, y Boal. Ha cywdacHux xmi6o3aBojax cCulb
30epiraroTh y BUIJISAI HACHYEHOTO PO3uMHY. PO3unH (QiabTpyroTh, BIACTOIOIOTH 1
MOJIaI0Th Ha BUPOOHUIITBO.

IIpecosani dpidicdoici 306epiratoTh y X0NoauabHUKY. [lepen BUKopucTaHHAM X

MOIPIOHIOIOTh.

Booa na minnmpuemcTBax 30epiraeTbes y 0akax: OKPEMO XOJIOJIHA Ta rapsda.
Ilepen mnpurotyBaHHSIM TICTa XOJIOAHY 1 rapsdy BOAY 3MIINIYIOTh Yy TIEBHIN
MPOMOPIIIi ISl TOBEJIEHHS 10 MOTPIOHOT TEMIIepaTypH.

[[ykop TpuMaloTh y MIIIKaxX Ha MiagoHax. [Ipu miAroToBIN 10 BUPOOHHUIITBA



HOro pO3YMHSAIOTH Y BOJ1 Ta (PUIBTPYIOTb.

Teepoi oicupu 30epiratoTh y sukax abo O0oukax, piaKi — y pe3epByapax 3

oOirpiBoM. Ilepen BUKOpPUCTaHHSAM TBEPHAl KUPU PO3TOILIIOIOTH 1 MPOLIIKYIOTh
Kpi3b OTBOPH CUTA MEBHOTO po3Mipy. [IponipKyt0Th TaKOX PLAKI KUPH U OJIil.

Atiya ne31H@iKyI0Th, po30MBaIOTh 1 MPOLIIKYIOTh KPi3b CUTO.

IIpuroryBanHs TicTa
[lepenbavae n03yBaHHS CHPOBHMHM, 3aMilllyBaHHSI TiCTa 1 MOro J03pIBaHHS.
[TiennyHe TICTO TOTYIOTH B OJHY (O6e3omapHuii crocid) abo y ABi (a3u (onapHHit
cnoci0). Yacrimie npu NpuroTyBaHHi Xj1i0a BUKOPUCTOBYIOTH Oe30mapHuil crocio.

[Ipu bezonapromy cnocobi TiCTO 3aMilIyIOTh Bipa3y 13 BCi€i CHPOBUHU. Y

MICUJIBHMM amapar BiJMIOBIIHO JO PEUENnTypu J03YEThCS OOpOIIHO, BOJA,
JIPLKIPKOBA CYCIEH31d, CUlb, 1HIIA CHPOBUHA 1 MPOBOAUTHCS 3aMIIIyBaHHS [0
oJiep’KaHHs OJHOp1AHOT Macu. [IpuroTosneHe TiCTO NEBHUI yac 103piBaE.

JKumni copmu xni6a roTyIOTh B OCHOBHOMY J1BO(azHuM criocodom. Criouatky

rOTYIOTh 3aKBaCKy, IOTIM Ha Hil 3aMIlYIOTh TICTO.

OO0po0Jienns TicTa
Ils omepariist BKIItOYA€ MOMUT TiICTa HA IIIMATKK 3a3HAY€HOI MacH, HaJIaHHS 1M
neBHOi ¢opMmH: KyJsICTOi, OaTOHOIOMIOHOI, IETJIoNOoaiIOHOI. BucroroBanus
c(hOpMOBaHMX TICTOBHX 3aroTOBOK BiOyBaeThbCs y CHEIIadbHUX Imadax, 1o

CIpusi€ pO3MYIIYBaHHIO Ta 30UIBIIEHHIO B 00’ €Mi.

Bunikanus
[Ticnst BUCTOIOBAHHS 3arOTOBKH 3 TICTa BUIIKAIOThH Y XJIIOOMEKAPCHKUX Medax
pi3HOi  KoHCTpykmii. [lim d9ac BUNIKaHHA BHACHIJOK  TETUIOQI3UYHHX,
MIKpOO10JI0TiYHMX, OI10XIMIYHHMX, KOJIOITHMX 1 XIMIYHHUX TIPOIECIB TiCTOBa
3aroTOBKa MEPETBOPIOETHCS Ha XJ10 13 3a0apBJIICHOI0 CKOPUHKOI 1 AYXMSIHUM

apoMaToM.



OcTuranns i 30epiranas

Buneuenuii xii0 yknanamTh Ha JTOMIKK a00 PelliTKh. X0 3aMUIIaoTh A
BHUCTUTAHHS 1 peatizanii.

3aranbHa TPUBATICTh TEXHOJIOTIYHOTO MPOLECY BUTOTOBIIEHHS OCHOBHHUX
BUJIIB XJ11000yI0UHUX BUPOOIB CTaHOBUTH 8-10 ro.

TpuBanicte 30epiranHg BUpPOOIB Ha XJI100MEKAPChKUX MIAIPHUEMCTBAX
BIJIpaXOBYETHCS 3 MOMEHTY BUXOJly XJ110a 3 eyl 0 MOMEHTY HOT0 BiJIBAHTA>KEHHS
OJIepKyBauy.

3anmexHo Bl BUPOOY JONyCTHMMa TPUBAIICTH 30epiraHHs yMaKOBAHUX
BHUpPOOIB Y TOPriBeJIbHIA Mepexki CTAHOBUTH BiA 3 70 7 Aio.

Miciie 36epirantsi Mae OyTH CyXUM, YUCTHM 3 TTOOUTeHUMH, modapOoBaHUMU
CTiHaMu, 00JIaIITOBaHE MPUPOIHIM OCBITICHHSM, a TAKOXK MPUILITUBHO-BUTSIKHOIO
BEHTUWJIAIIIEIO 3 TPUPA30BUM OOMIHOM TOBITPS 332 OJHY TOJUHY.

VY mnporieci 30epiraHHs sIKOCTI xJ1i0a CKOpHHKA BTpayae OJMCK 1 XPYCTKICTb,
3'SIBJISIETBCS AKOPCTKICTh, 3HIKYETHCS €IaCTUYHICTh 1 MPYXKHICTh SIK IUIOr0 XJi0a
13 CKOPHUHKOI, TaK 1 WOro M'SKYIIKH, MIABUIIYETHCS  3MIaTHICTh M'SIKYIIKHU
KpUILIUTBCS TIPU pI3aHHI HOXKEM, 3HUXKYEThCS 3/IaTHICTh HaOyxaTH y BOJII.
Brpavaerhcs cMak 1 apoMar, mpuTaMaHHI CBLKOMY X0y, 3MEHIIYETHCS HOTO

mMmaca.




XJIIB I/IYXIBCbKUH
BECHAHUU

No Bara Bara
5 /;1 CupoBuHa | 6pyTTO, HETTO, TexHoorist MpUroTyBaHHs
r T
1 |Bona 200 200 | [TomuTy KpONMBY 3aHYPHUTH B OKpIN Ha 2 XBUJIMHH,
2 | Mpirmxi 12 172 | TWOTIM B XomoiHy Boxy. lloApiOHHTH KpOmHBY B
onenaepi, 3amutu 200mMy Terioi BOAM, JOAATH
3 | bopomro | 350 350 IyKOp. Y KPOMHUBHIA Maci PO3UMHUTH IPIKIKI,
4 | KpornuBa 168 160 | 3amumuru Ha 20 xBuiauH. [lotiMm momatu 350 1
5 | Cim 5 5 MPOCITHOTO OOPOIITHA 3 CLLIIO Ta KPOIOM. 3aMICUTH
TICTO, BJIUTHA OJIIO Ta 3aJUIIUTH Ha 1 TrOAMHY.
6 | Kpin 87 80 OOMHMHAEMO TICTO 1 3ajuIIaeMo e Ha 1 TOaUHY.
7 | Omis 45 45 | Bukiactu cdopMoBaHe TicTo, 3anumuTd Ha 40-60
8 | Llyxop o5 o5 | XxBiwiuH. Ilepeq BHMIKaHHSIM 3MAacTUTH BOZOIO,
: MOCHUIATH KYyH)XXYTOM. Bumikatu mpu Temmeparypi
Sy 800 180°C 50 xBUIIHH.

Bumoru g0 sikocTi:
dopma 1erNIONOAIOHA, 3 JEHI0 BUITYKJIOHO

BEpXHBOIO KIpKOIO, HE pO3IUIMBYacra, 0e3
MPUTHCKY, BEIMKUX TPIMIMH 1 MiAPUBIB, 3
HaJpi3aMH.

Komip Big CBITJIO-3€TI€HOTO 0 3€JIEHOTO.

Cran M’sKylia — ONpoOINEeYEHUd, HE BOJIOTUH Ha

IOTHK. Ilicis JIerkoro HaTHCKAHHS IaJbISIMU,

M’SKylll TOBUHEH MpUMMaTH  MOYATKOBY

popmy.

Cmak conoHyBaTHil, 3 MPUCMAaKOM KPOIMBH Ta

Kpo1y.
3amax BIaCTUBUU KpOILY. -




GLUKHIVSKY SPRING
BREAD

No. | Producty Gross | Net .
weight | weight Bread making technology

1 | Water 200 200 | Wash the nettle leaves, dip them in boiling water
5 | Yeast 12 12 for 2 minutes and then submerge in cold water.
Blend the nettles until smooth, pour 200 ml of

3 | Flour 350 350" | \arm water into the chopped nettles and add
4 | Nettles 168 160 |sugar. Dissolve yeast in the nettles mixture and
5 | Salt 5 5 leave for 20 minutes. Then add 350 g of sifted
: flour with salt and dill. Knead dough, pour oil and

6 |Dill 87 80 leave for 1 hour. Punch the dough down and leave
7 | Oil 45 45 to rise for another hour. Shape the dough and leave
8 | Sugar o5 o5 for 40-60 minutes. Before baking, spray the dough
: with water and sprinkle with sesame seeds. Bake

Yield: 800

at 180°C for 50 minutes.

Quality requirements:

Shape: oval with slightly domed upper crust,
not vague, not pressed down, without large
cracks or tears, with cuts.

Color: from light green to green.

Condition of crumb: thoroughly baked, not
wet to the touch. After a light finger pressure,

crumb takes its original shape.

Taste: salty with a hint of nettles.

Aroma: peculiar for dill and garlic.




XJIIB MUJIAHIBCbKHUH
LIUBYJIEBUHA

No Bara, | Bara, TexHoJor1sl MPUTOTYBaHHS

3/ | CupoBUHA | OPYTTO | HETTO

1 | [uOyns 139 120 | [uOynro HapizaTh KyOWKaMu, 3M1acepyBaTH,

2 | Onis 51 51 OXOJIOAUTH.

3 | Cimp 12 12 B GopomHo nonatu ciib, BTEPTH IPLKIKI,

4 | Bopomro | 600 600 | mojgaTu mMmacepoBaHy IUOYIIO Ta 3aMICUTH

5 | Opixmxi | 10 10 Ticto. 3ammmuti Ha 1 roauny. O0IM’STH,

6 |Bona 350 350 | 3aJMIIUTH IIe Ha TOAWHY, PO3KIACTH Y POpMH,
Buxin 1160 | 1100 | posirpiti go t 200°C. Bumnikatu npu t 200-220°C

JI0 TOTOBHOCTI.

Bumoru 1o sskocri.

dopma oBanbHa abo ueryonoaiOHa, 3 JAemo
BUITYKJIOIO BEPXHBOIO KIPKOIO, HE PO3ILIMBYACTA,
0e3 MPUTHCKY, BEJIMKUX TPINUH 1 MIJPHUBIB, 3
HaJpi3aMH.

Komip Bi 3010THCTOTO 10 CBITIO-KOPUYHEBOTO.

Cran M’sikylIa — TpOIEYEHUH, HE BOJIOTUH Ha
notuk. Ilicist nmerkoro HaTUCKaHHS TaJbIIMU,
M’ SIKyIII TOBUHEH MPUIMATH MOYaTKOBY (GOpMY.

CMmak coJIOHYBaTHii, MPUEMHUM.

3amax BiacTUBUHN macepoBaHiil HUOYIII.




MILANIVSKYI ONION

BREAD

No. | Products | Gross | Net Bread making technology
weight | weight

1 | Onion 139 120 Cut the onion into cubes, sauté and leave to

2 |Oil 51 51 cool.

3 | Salt 12 12 Add salt, dissolved yeast and sautéed onion to

4 | Flour 600 600 the flour. Knead dough and leave for 1 hour.

5 Yeast 10 10 Punch the dough down and leave to rise for

6 | Water 350 350 another hour. Put the dough into baking tins

Yield: 1160 | 1100 | warmed up to 200°C. Bake at 200-220°C until
ready.

Quality requirements:

Shape: oval or brick-shaped with slightly domed
upper crust, not vague, not pressed down,
without large cracks or tears, with cuts.

Color: from golden to light brown.

Condition of crumb: thoroughly baked, not wet
to the touch. After a light finger pressure, crumb
takes its original shape.

Taste: salty, pleasant.

Aroma: peculiar for sautéed onion.




CTAPOKUPUJIIBCbKHUH

XJIIb

No | CupoBuna | Bara, | Bara, TexHoJor1sl MPUTOTYBaHHS
3/m OpyTTO | HETTO
1 | BopomHo 410 410 | JpikmIKi po3BECTH B MOJIOLI YU BOJII, TOAATH
2 | Opixmxi 7 7 | mykop, cuib, nepemimatu. Jlogatu 60poiHo
cyxi NepeMilliaTH 1 3aMiCuTu Ticto. PopMy 3MacTUTU
3 | Bona abo 380 380 | BepumkoBUM MacioM. TicTo BUINTH B popMy,
MOJIOKO PO3PIBHITH NTOBEPXHIO. HakpuTH pyIIHUKOM 1
4 | Cuib 10 10 | 3anumuty Ha 1,5 roguHu. Y nonepeaHbo
5 |Ilykop 25 25 | posirpity qo t 200° madgy mocraBuTH X110 1
Buxin 820 700 | Bumikatu 45-60 xB. ['0TOBUI X110 HAKPUTH
PYIIHUKOM JIO0 BUCTUTAHHSI.

Bumoru 1o sskocri.

dopma kpyrna abo 1erimonomioHa, 3 JEIIO0
BUITYKJIOIO BEPXHBOIO KIPKOIO, HE PO3ILIMBYACTA,
0e3 MPUTHCKY, 0€3 BEIMKUX TPIIIUH 1 MiAPUBIB.
Komip BianoBiznae nimeHNYHOMY XJTi0Y .

Cran M’sKymia — OpOINEYEHH HE BOJIOTUWA Ha
notuk. Ilicas cumbHOTO HATHCHEHHS MAJBIIMHU,
M’ SIKYIII TIOBUHEH PUIMATH MOYaTKOBY (GOpMY.
Cmak conoHyBaTHM, IPUEMHUM.

3amnax BIACTUBUI MIIEHUIHOMY XJTi0Y.




STAROKIRILIVSKYI

BREAD

No. | Products | Gross | Net Bread making technology
weight | weight
1 | Flour 410 410 Dissolve yeast in milk or water, add sugar,
2 | Dry yeast 7 7 salt and mix. Add flour, mix and knead
3 | Water or 380 380 | dough. Grease the tin with butter. Pour the
milk dough into the tin and smooth out the top.
4 | Salt 10 10 Cover with a towel and leave for 1.5 hours.
5 | Sugar o5 25 Place the dough in a preheated to 200°C
Yield: 820 700 oven and bake for 45-60 minutes. Cover the
baked bread with a towel and leave to cool.

Quality requirements:

Shape: oval with slightly domed upper crust, not

vague, not pressed down, without large cracks or

tears.

Color: peculiar for wheat bread.
Condition of crumb: thoroughly baked, not wet
to the touch. After a light finger pressure, crumb

takes its original shape.

Taste: salty, pleasant.

Aroma: peculiar for wheat bread.




XJIIB MAP'IHCbKUHA

No CupoBuHa Bara, | Bara, TexHoJorist MPUroTyBaHHS
3/m OpyTTO | HETTO
1 | BopomrHo 500 500 |3pobutm pigke KapTOILIIHE IIIOpe,
2 | dpixmxi 10 10 | momatu  myKop, CUIb, PO3MIIIATH.
3 | Cup 4 4 Po3Bectu B mrope JApDLKIKI, J0JIATH
4 | Iyxop 8 8 MaHKy Ta OJit, nepemimatu. Jlogatu
5 | Omig 17 17 OopomtHO. 3aMICUTH HE JYyXe TYyCTe
6 | Kpyna maHHa o5 25 | TicTO (BOHO Ma€ TPOXHM IPHUCTaBATH IO
7 | Irope - 200 | pyk). 3anumuTy B Temiomy micui Ha 40-
KapTOILISHE 50 xB. IloTiM chopmyBatu 1 pO3KIACTH
8 |Boma (BimBap | 150 150 |mo  dopmam,  3amMIATA I
KapTOILISHHIT) po3cToroBaHHA Ha 25-35 xB. BumikaTu
Buxin 970 800 | 45-60 xB. mpu t 180-200°.

Bumoru 1o sskocri.

dopma oBanmbHa ab0 IErIMHKH, 3 JIEUI0
BUITYKJIOIO BEPXHBOIO KIPKOIO, HE PO3IIMBYACTA,
0e3 MpUTHCKY, 0€3 TPIIIUH 1 MAPUBIB.

Komip  O110-3070THCTHI, CKOpPUHKA  CBITJIO-
KOpPUYHEBA 3 TOMITHUMH KPAIUTMHKAMU MaHKH.
Cran M’sKymia OponedyeHui, He BOJOTHH, Ha
notuk M'akuid. [licma jerkoro HaTUCKaHHS
najgblsIMU, M SKyIl  TOBHHEH  MpUHAMAaTH
MOYaTKOBY (hopmy.

CMmak 37erka coJIOHyBaTH, IPUEMHUI.

3amax BIaCTUBUN MIICHUYHOMY XJi0Y.




MARIANSKYI BREAD

No. | Products Gross | Net Bread making technology
weight | weight
1 | Flour 500 500 | Prepare liquid potato puree, add sugar, salt
2 | Yeast 10 10 | and mix well. Dissolve yeast in the puree;
3 | Salt 4 4 add semolina, oil and mix. Add flour.
4 | Sugar 8 8 Knead soft dough (it should stick to your
5 |Oil 17 17 | hands). Leave in a warm place to rise for
6 | Semolina 25 25 | 40-50 minutes. Shape the dough and put it
7 | Potato puree i 200 | into baking tins. Leave to rise for 25-35
8 | Water 150 150 | minutes. Place the tins in a preheated to
(potato 180-200°C oven and bake for 45-60
water) minutes.
Yield: 970 800

Quality requirements:

Shape: oval or brick-shaped with slightly domed

upper crust, not vague, not pressed down,

without cracks or tears.

Color: white golden; crust — light brown with

visible drops of semolina.

Condition of crumb: thoroughly baked, not wet,
soft to the touch. After a light finger pressure,

crumb takes its original shape.

Taste: slightly salty, pleasant.

Aroma: peculiar for wheat bread.




C/IABBYPTEP

TexHooris MpUroTyBaHHs

No | CupoBuHa Bara, Bara,
3/m OpyTTO | HETTO
1 BopormHo 600 600
2 Hpixmxi 40 40
3 ykop 50 50
4 Cinp 10 10
9) Omnist 34 34
6 | Kapromus 360 300 | cymim
7 Kapromnsne - 500
Iope 3
B1JIBAPOM
Buxin 1590 1380

Kapromnto BigBaputu B MiACOJEHIN BOJI.
3nutH BiBap B okpeMmuii mocya. Kaprorito
MpoTepTH, A0oAaTH BiABap. B kapTomsiHe
Mope, JTyXe PiIKoi KOHCHUCTEHINT J01aTH
CUIb, IyKOp, APLKIKI, oJiio. B oTrpumany
MOCTYNOBO  JI0JaTH  OOpOIIHO.
3aMICUTH €JIaCTUYHE TICTO, IIOCTaBUTH B
Terie Micue Juisi po3cToroBaHHs Ha 30 xB.
CdopmyBaTu BHpPOOH, 3MACTUTH SIHIEM.
Bumnikatu mpu t 200°C 25 xB.

Bumoru g0 sskocTi:

dopma Kpyria, 3 BUIIYKIOI BEPXHBOIO KIPKOIO,

HE pO3IUIMBYAcTa, 03 MPUTHUCKY, 0e3 TPIIUH 1

TiIPUBIB.

Komip  6110-30J10TUCTHH,

3apyM'sHEHa.

HIKOPpHWHKA

no0pe

Cran M’sKylIa MpOMEYeHWU, HE BOJOTUH Ha

JOTHK. ITicas cuIbHOrO HATHCHEHHS najablsiMHU,

M’ SIKYIII TOBUHEH NMPUIMATH MOYaTKOBY GOpMY.

CMmak 37erka coJIOHyBaTH, IPUEMHUI.

3amax BIaCTUBUN MIIEHUYHOMY XJi0Y.




SLAVBURGER

No. | Products Gross | Net Bread making technology
weight | weight
1 Flour 600 600 | Boil potatoes in salted water. Drain water into a
2 Yeast 40 40 |separate bowl. Mash potatoes and add the
3 Sugar 50 50 |drained water. Add salt, sugar, yeast and oil.
4 Salt 10 10 |Gradually add flour to this mixture. Knead
5 0il 34 34 | elastic dough and leave in a warm place to rise
6 Potato 360 300 |for 30 minutes. Shape the bread and grease
7 Potato puree - 500 | with egg. Bake at 200°C for 25 minutes.
with water
Yield: 1590 | 1380
Quality requirements:

Shape: oval with slightly domed upper crust, not
vague, not pressed down, without cracks or tears.
Color: from white golden; crust — brown.
Condition of crumb: thoroughly baked, not wet
to the touch. After a light finger pressure, crumb
takes its original shape.

Taste: slightly salty, pleasant.

Aroma: peculiar for wheat bread.




XJII6 AHTOHIBCbKHH
"KUTHIA

No | CupoBuna Bara Bara TexHoJIoT1sl MPUTOTYBaHHS
3/ OpyTTO, | HETTO,
r r
1 Bopomno 320 320 | I'apOy3 HapizaHuii KyOuKaMu BapuTu 15 XB.
JKUTHE 3pobutn  rapOyzoBe mope.  JpixmKi
2 Hpixmki 10 10 |pos3Bectr y BOAl 1 3ajdUIIMTH Ha 15 XB.
3 Bona 50 50 |3wmimatu OGOpoOIIHO, CUIb, sfiille, rapOy30Be
4 Cinp 5 5 mope, JI0JaTH JAPDKIXKI, BCE PETENHHO
5 Sitns 1 mT 40 nepeMimartyi. 3aIuIIUTH TiCTO Ha 45 XB. B
6 Iap6y3 360 300 |TemwioMy MicClli, HaKpHUBIIA PYITHUKOM.
7 [ap6y30Be - 300 |Bukmactu Ticto y ¢opMmy, MNOpuUCHUTIaHY
Trope 3 OoopomHOM.  PO3piBHATH  TICTO, 3BEpXy
Bi[BAPOM MIPUCUTIATH OOpOIIHOM, 3AJIMIIUTH
Buxin 1140 1000 | miaxoxautH 1 Bumikatu npu t 220°C 35-40 xs.

Bumoru a0 sikocTi:

dopmMa  LEMIMHKM, 3 JCMI0  BUIIYKJIOHO
MOBEPXHEBOIO KIPKOIO, HE pO3IUIMBYacTa, 0e3
MPUTHCKY, BEJIMKUX TPILTUH 1 TAPUBIB.

Komnip 30m0THCTO-KOpUYHEBUIA.

Cran M’siKyIlia NponeYeHuid, TPOXU BOJOTHM Ha
notuk. Ilicast merkoro HaTUCHEHHS NaNbISIMHU,
M’ SIKYIII TOBUHEH NMPUIMATH MOYaTKOBY GOpMY.
CMmak coJIOHYBaTO-COJIOAKYBAaTUM, TPUEMHUI.
3amax BIIACTUBUN JKUTHBOMY XJi0y 3 JIETKUM

MIpUCMaKoM rapOy3a.




ANTONIVSKY
RYE BREAD

Bread making technology

No. | Products | Gross | Net

weight | weight
1 |ryeflour | 320 320 | Cut the pumpkin into cubes. Put the pumpkin
2 | pumpkin | 300 300 | into boiled water and cook for 15 minutes, then
puree drain and mash it Dissolve yeast in water and
3 |eggs 1pc 40 | leave for 15 minutes. Mix flour together with
4 | dry yeast 10 10 | salt, egg and pumpkin puree. Then add yeast,
5 2 2 mix well and leave the dough covered with a
tables | tables | towel in a warm place for 45 minutes to rise.
water poon | poon |Place the dough into an oiled and floured
6 |salt 5 5 baking tin. Smooth out the top and sprinkle
Yield: 1140 | 1000 | with a little flour. Bake at 220°C for about 35-

40 minutes.

Quality requirements:

Shape: brick-shaped with slightly domed upper
crust, not vague, not pressed down, without large
cracks or tears.
Color: gold brown.
Condition of crumb: thoroughly baked, slightly
wet to the touch. After a light finger pressure,
crumb takes its original shape.
Taste: salty-sweet, pleasant.
Aroma: peculiar for rye bread with a hint of

pumpkin.




XJIIB HACTACIBCbKUMA

No | CupoBuna Bara, | Bara, TexHoJorist MPUroTyBaHHS
3/m OpyTTO | HETTO
1 | Bypsxk 200 200 | Bypsk 3aneuenwnii ipu t 200°C, 0X0JIOAUTH.
3areyeHu Hareptu na npibwuiit Teptii. Joxatu Boxy,
2 | Apixoki 25 25 | cuib, IyKOP, IPIKIK], YACHUK (BUYABICHUM
3 | Bona 200 200 | uepe3 mpec). ITocTymoBo BBECTH MPOCIsSHE
4 | BopoIuHo 500 500 | 6opomrHO. 3aMiCHTH TICTO. 3ajUIIUTH B
KUTHE teruiomy Mmicii Ha 30-40 xB. ChopmyBatu
5 | YacHUK 22 20 | Oyxaneusb. Buknactu y dhopmy, 3aIUIIATH
6 | Ilyxop 17 17 | moxomutu. IloTiM 3macTuTH sHIEM 1
7 | Cims 10 10 | Bumikatu 40-60 xB. [Tpu t 180°C
Buxin 970 850

BuMmoru 10 IKOCTI:

dopma kpyria abo UETrJIMHKH, 3 JE0 BUITYKIIOKO
BEPXHbOIO KIPKOIO, HE po3IUIMBYacTa, 0e3
MPUTHCKY, 0€3 BEJIMKUX TPIIIUH 1 MIAPUBIB.

Konip kopuuHeBuii 3 BKpaIJICHHSIMU TEPTOTO
Oypsika.

Cran M’sKylmia MpoONEeYeHHil, HE BOJIOTUWA Ha
notuk. Ilicnst JIerkoro HATHCHEHHS MAabISMH,
M’ SIKyIII TOBUHEH TIPUIMATH MOYaTKOBY (GOpMY.
Cmak conoHyBaTHi, MPUEMHUNA, 3 JIETKUM
MPUCMaKOM YaCHUKY Ta OypsKy.

3amax BIaCTUBUHN XKUTHbOMY XJIi0y, 3 apoMaTrom

YaCHUKY Ta OypsKy.




NASTASIVSKYI BREAD

No. | Products Gross | Net Bread making technology
weight | weight
1 | Baked beetroot | 200 200 | Bake the beetroot at 200°C, allow to cool
2 | Yeast 25 25 |and finely grate. Add water, salt, sugar,
3 | Water 200 200 |yeast and garlic (crushed with a garlic
4 | Rye flour 500 500 |press). Gradually add sifted flour. Knead
5 | Garlic 22 20 |dough. Leave in a warm place for 30-40
6 | Sugar 17 17 | minutes to rise. Shape a loaf. Place the
7 | Salt 10 10 |dough into a baking tin and leave to rise.
Yield: 970 850 | Then grease with egg and bake at 180°C
for 40-60 minutes.

Quality requirements:

Shape: round or brick-shaped with slightly domed
upper crust, not vague, not pressed down, without
large cracks or tears.

Color: brown with visible drops of grated
beetroot.

Condition of crumb: thoroughly baked, not wet to
the touch. After a light finger pressure, crumb
takes its original shape.

Taste: salty, pleasant.

Aroma: peculiar for rye bread with a light aroma
of garlic and beetroot.




XJIIb MUXAWJIIBCbKUM

N\

No | CupoBuna Bara, | Bara, TexHoJIor 1S TPUTOTYBaHHS
3/m OpyTTO | HETTO
1 | Mopkga 200 200 | MopkBy HaTepTH Ha JpiOHIM TepTIi.
2 | dpixoki 25 25 | omatu Bomy, cuib, I[yKOp, JPLKIXKI,
3 | Bona 200 200 |cymeni mnowmigopu. IlocTymoBo BBecTH
4 | BopomHo 500 500 | mpocisiHe OopomrHo. 3a OakaHHAM MOXKHA
5 | YacHuk 22 20 | Aomatu TIpSAHI TpaBU. 3aMICHUTH TICTO.
6 | Cymeni 100 100 |3amumuTtu B Teriomy Micii Ha 30-40 xB.
nomizopu CdopmyBatn OyxaHenb. Bukmactu vy
7 | Cims 10 10 | dopmy, Banmmmute migxoautu. [loTim
Buxin 1050 | 920 |3mactutu siiuem i Bumikata 40-60 xB. IIpu
t 180°C.

Bumoru a0 sikocTi:

dopma Kpyria 3 JACMIO BUIYKIOK BEPXHBOIO
KIpKOIO, HE pO3IUIMBYAcTa, 0€3 NPUTUCKY, 0e3
BEJIMKUX TPIIIHH 1 MiAPUBIB.
Komip Big 30I0TUCTOTO A0 MOMapaH4YOBOTO 3
BKpAIJICHHAMH T€PTOI MOPKBH.
Cran M’sKylmia MpoONEYeHHWil, HE BOJIOTUWA Ha
notuk. Ilicnst JIerkoro HATHCHEHHS MAabISMH,
M’ SIKyIII TOBUHEH TIPUIMATH MOYaTKOBY (GOpMY.
CMmak coJIOHYBaTHil, MPUEMHUM.

3amax BIACTUBUU NIICHUYHOMY XJi0y, MOXKe

OyTH 3 apoMaTOM TOMATiB Ta YACHHKY .




MIKHAYLIVSKYI BREAD

N
-~ )
N

o

N

No. | Products Gross | Net Bread making technology
weight | weight

1 | Carrot 200 200 | Peel and finely grate the carrot. Add
2 | Yeast 25 25 | water, salt, sugar, yeast and dried
3 | Water 200 200 |tomatoes. Gradually add sifted flour. If
4 | Flour 500 500 |Yyou wish, add herbs. Knead dough. Leave
5 | Garlic 22 20 | ina warm place for 30-40 minutes to rise.
6 | Dried tomatoes | 100 100 | Shape a loaf. Place the dough into a
7 | salt 10 10 | baking tin and leave to rise. Then grease

Yield: 1050 | 920 |with egg and bake at 180°C for 40-60

minutes.
Quality requirements:

Shape: round with slightly domed upper crust, not

vague, not pressed down, without large cracks or

tears.

Color: from golden to brown with visible drops of

grated carrot.

Condition of crumb: thoroughly baked, not wet to
the touch. After a light finger pressure, crumb
takes its original shape.
Taste: salty, pleasant.

Aroma: peculiar for wheat bread with a light

aroma of tomatoes and garlic.




XJIIB TPOXUMIBCbKHUH

Ne | CupoBuHa Bara, Bara, TexHonoris NPUroTYBaHHS

3/ OpyTTO | HETTO
1|
1 | bopomrHo 480 480 |V rtemumiii BOAI PO3BECTH APLKIKI, NOJAATH TMOJOBUHY
MIIICHUYHE nykpy 1 100 r GoporrHa, Bce mepemMimari. 3aIUIIUTH
2 | dpixmxi cyxi 10 10 | omapy migHiMatuck Ha 20-30xB. Omapy, miaAHATY
3 | I'ipuung nixoHChKA 40 40 | «mankow» Jo0pe mepemilaTi BUIETKOW. Y MpocisHe
4 | Ilyxop 30 30 | OopomHO Aomaté Cidb. BauTu omapy 1 MOCTYymoBO
5 | Boma kum’siueHa 250 250 | Bcumatu O60OpOIIHO, 10 3aiuimmiock. Biutu 30 T onii,
6 | Ounist COHSIIITHUKORA 30 30 | mpoJOBXyKOuUM  BUMIIIyBaTH. JlogaTu  TipuuIlio,
7 | Iposanchki Tpasu 10 10 | mpoBaHCBKi TpaBM 1 3HOBY BHUMIIIATH  TICTO.
8 | Cim 14 14 | ChopmyBartu 3 TicTa Kyjro 1 3aJUIIMTH IIXOTUTH Ha
9 | Kymxyr 6imit 20 20 1,5-2 roguau B Teruiomy micii. TicTo, 11O MiAIAIIIO
T L ——— 15 15 | Tpeba o0im'aTu. PopMy 3MACTUTH OJIEI0, MOKJIACTH B
Buxin 900 790 | Hei XuiOHY 3aroTiBKy 1 3JMIIMTH B TEIVIOMY MICLI Ha
40-60 xs. [Totim 3mactuTu OyXaHelmb BOJOIO,
nocunatu KywxyTtoM. I[loctaButu B >kapoBy mady
crioyatky Ha 5 xB. mpu t 240°. Ilicns 3apyM'sHeHHS
mkopuHku, xJi0 Bumikatu mpu t 200° 30-40 xB.
l'otoBuit X6 3MacTUTH OJI€0 YA BEPIIKOBUM
macioM. OCTyIuTH.

Bumoru o fikocri:
dopma Kpyria, 3 JIeN0 BUIYKJIOK BEPXHBOIO

KIpKOIO, HE pO3IUIMBYAcTa, O€3 TMPHUTHUCKY, 0e3
BEJIMKUX TPIIIHH 1 MiAPUBIB.

Komip Bim 30j0THCTOTO 0 KOPUYHEBOTO 3
BKpAIUICHHSMH 3€PHATOK JDKOHCBKOI Tip4uIll Ta
MPOBAHCHKUX TPAB.

Cran M’sKylia, NpONEYeHUNW HE BOJOTHN Ha JOTHK.

[Ticms 7erkoro HATUCHEHHS TaNbIIMH, M’ SKYII

MOBUHEH MPUIMAaTH OYaTKOBY (opMy.
CMmak cojoHyBaTui, IPUEMHU.
3amax BIIACTUBUH MIIEHUYHOMY X1i0y, 3 apoMaToM

MPOBAHCHKUX TPaB Ta J1KOHCHKOI TipYHIILi.




TROKHIMIVSKYI BREAD

No. | Products Gross | Net Bread making technology

weight | weight

1 | Wheat flour 480 480 | Dissolve yeast in warm water, add half of sugar, 100 g
2 | Dry yeast 10 10 | of flour and mix well. Leave the leaven for 20-30
3 | Dijon mustard 40 40 | minutes to rise. Mix the risen leaven well with a fork.
4 | Sugar 30 30 Sift the flour and add salt. Pour the leaven and
5 | Boiled water 250 250 | gradually add the remaining flour. Pour in 30 g of oil
6 | Sunflower oil 30 30 | while stirring. Add mustard, herbes de Provence and
7 | Herbes de 10 10 mix the dough again. Shape the dough into a ball and
Provence leave in a warm place for 1.5-2 hours to rise. Punch
8 | salt 14 14 | the risen dough down. Grease the baking tin with oil
9 | White sesame 20 20 | and place the bread dough in it. Leave in a warm place
seeds for 40-60 minutes. Then grease the loaf with water
10 | Sunflower oil 15 15 and sprinkle with sesame seeds. Place the dough in the
Yield: 900 790 | oven and bake at 240°C for 5 minutes. After the crust
is golden, lower the temperature to 200°C and bake
the bread for 30-40 minutes. Grease the baked bread

with oil or butter and cool completely.

Quality requirements:

Shape: round with slightly domed upper crust, not
vague, not pressed down, without large cracks or
tears.

Color: from golden to brown with seeds of Dijon
mustard and Herbes de Provence.

Condition of crumb: thoroughly baked, not wet to the
touch. After a light finger pressure, crumb takes its

original shape.

Taste: salty, pleasant.
Aroma: peculiar for wheat bread with a light aroma of

Herbes de Provence and Dijon mustard.




INAMIIYHIKHX CBATKOBI
APOMATHI

Ne | CupoBuna Bara, Bara, TexHonoris npUroTyBaHHs

3/m OpyTTO HETTO
1 | bopomHo 670 670 | B Temmiit Boai po3BeCTH IYKOpP, APLKIDKI. 3aMHITUTH HA
2 | dpixmxki 33 33 10 xB. Jlomatm cinb, IOTIM 4YacTHHAMH BMIIIATH
3 | Llykop 33 33 OOpOIIIHO, I0JIaTH OJIIO.
4 | Cimb 7 7 VY BuMmilIa"e TICTO AOAaTH TOMATHY macTy. Bumimaru
5 | Omist 60 60 TICTO LIE Pa3 1 3aJMILIUTH B TEIUIOMY Micul Ha 35-45xB.
6 | Boma 335 335 | I'oToBe TicTO pO3ALINTH Ha PiBHI KyJIbKH, BUKJIACTH iX Ha
7 [ewerma 70 70 neko 1 Bunikatu npu t 200°C. B neil yac npurotyBaTu

T 3ampaBKy. YacHUK pO34aBUTH uyepe3 mpec, Kpim ApiOHO

8 | Yacank 12 10 HaIlaTKyBaTH, JOJATH CUIb Ta oJil. ['0ToBI rapsdi
9 | Kpin 23 20 NaMITyIIKM 3MAacTUTH YaCHUKOBOIO 3allPaBKOIO 1 JaTH
10 | Cims 5 5 TPOXH OXOJIOHYTH.
11 | Omis 15 15

Bceboro 1260 1100

Bumoru a0 skocri:

dopma Kkpyria 3 BUIIYKJIOK TIOBEpXHEI0, He
po3IuiMBYacTa, 6e3 MpUTHUCKY, O3 TPIIIKH 1 MiAPUBIB.
Kozip Bim poeBOTro 10 4epBOHOIO, 3BEpPXY BKPHTI
YACHUKOM Ta KPOIIOM.

Cran M’sKylia mNporedyeHui, He BOJOTHN Ha JOTHK.
[Ticns  yerkoro HATUCKAaHHS TAJIbISIMH, M’ SKYII
MOBUHEH NMPUIMATH MOYaTKOBY (popmy.

Cmak CcoJIOAKYBaTO-COJIOHMM, TIPUEMHUM, 3 Je/b
MOMITHUM apOMaTOM TOMATIB.

3amax BIIACTHBHUI MIIEHUYHOMY XJi0y, 3 apoMaToM

TOMATIB Ta YaCHUKY .




PAMPUSHKI

No. | Products Gross Net Bread making technology
weight | weight
1 Flour 670 670 Dissolve sugar and yeast in warm water. Leave for 10
2 Yeast 33 33 minutes. Add salt. Then gradually add flour and oil.
3 Sugar 33 33 Add tomato paste to the kneaded dough and knead it once
4 Salt 7 7 more. Leave in a warm place for 35-45 minutes to rise.
5 Qil 60 60 Divide the dough into balls, put them on a baking sheet and
6 | Water 335 335 bake at 200°C. Meanwhile, prepare the topping. Crush the
7 | Tomato 70 70 garlic using a garlic press, finely chop the dill, add salt and
paste oil. Spread the top of the hot baked doughnuts with garlic
8 | Garlic 12 10 topping and allow to cool a little bit.
9 | Dill 23 20
10 | Salt 5 5
11 | Qil 15 15
Yield: 1260 1100

Quality requirements:

Shape: round with slightly domed upper crust, not
vague, not pressed down, without large cracks or
tears.

Color: from pink to reddish, topped with garlic
and dill.

Condition of crumb: thoroughly baked, not wet to
the touch. After a light finger pressure, crumb

takes its original shape.

Taste: salty-sweet, pleasant with barely noticeable
aroma of tomatoes.
Aroma: peculiar for wheat bread with a light

aroma of Herbes de Provence.
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