[lpegnaraem Bam
BbIUTPbILWHbIN peuenT
014 YBeNnyeHna nponax
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> bnarogapsi Be6-knmocky Bbl CMOXeTEe NpeasioxkuTb

KnueHTam Bawlero cynepmapketa 15 000 kKynnHapHbIX peuenToB
B peanbHOM BpeMeHn! HeCOMHEHHO, eCTb U BbIUTPbILLHbIA peuenT
Onga yBennyeHus npogax.

peuenTbl B COMETAHUM C akUMAMU B PaA3fIMYHbIX TOBAPHbIX
CeKkTopax. B oTaerne, B KOTOPOM Bbl ycTaHOBUTE Beb-knock!

[MepcoHanunanpyemasi nporpamma npes3eHTauunii pasnnyHbIX
NpeanoXeHu - 3axeaTbiBalowas n MHTyuTMBHasa. OHa no3sonseTt
BblOpaTh 16 KyNMHapPHbIX PELIENTOB B KaX[OM TOBApHOM CEKTOpE.
ToTem ¢ CEHCOPHbIM 3KPaHOM OYEeHb NPOCT B 0bpalleHuu, a
NPUHTEpP NOCcne BKMNOYEeHUs cpa3sy BblAaeT HanevyaTaHHble Ha
bymare peuenTbl C UHFPeaAneHTamMm.

Bbl cmoxeTe BbiOpaTh Ha nitobon Bkyc 13 15 000 KynruHapHbIX
peLenToB BbICOKOro KadecTBa U3 6asbl JaHHbIX canTa
www.theitalianecookbook.com, pekomeHgoBaHHoro itanbsaHckom
doenepaumnen nosapos. Bbl cmoxeTe

YyCTaHOBUTL NMepuos
yepeaoBaHUA KOMOMHAaL MK
COrJlaCcHO BalUMM aKUUAaM,
npegnarasi KnmeHTam Bcerga
HOBbIE BO3MO>XHOCTU Bblbopa.

Kanan cea3n ADSL no3sonseT
OCYLLECTBNATb yNpaBneHme u
obHOBNEHME AAaHHbIX
NOJIHOCTbIO
aBTOMaTU3NPOBaHHbLIM
CMocoboM U C oTYETAMU U
CTaTUCTUKOMN NO KaXKaoMy
oTAeNbHOMY BEB-KMOCKY.
NmeeTca sBepcna Ha CD Rom.




> MakcumanbHasa rmbKoCTb NpU COCTaBNEHUM
cOOpHMKA KyNMHAPHbIX PeLenToB.

> [NepcoHannsauuns nporpamMmmbl Bawmm _
bUPMEHHBIM 3HAKOM N YKasaHneMm akLu.

> /IHTYUTUBHbIV 1 3aXBaTbIBAOLLMN NHTEPEENC
XapakTepmnsoBaH NPOCTOTOW NCMOMb30BaHUS. o

> ABTOMaTU4eCKOE yrnpaBneHne n oOHOBMEHWE
OaHHbIX.

> Hunkakoro o6cny>K|/|Ba+ou4ero nepcoHarna.

> OTYeTbl U CTATUCTUKA MO KaXXOQoMy
oTAeNnbHOMY BE6O-KMOCKY.

> Pecypc ¢ 15 000 kynnHapHbIX peuenToB
www.theitalianecookbook.com

> "HekoTopble
KynuHapHble peuenTbl
HaneyaTtaHbl C NOAPOOHbLIM
nepeyHem MHrpegneHToB"

ToproBbin LeHTp 1 ToproBbin LEeHTp 2 Toprosbin LeHTp 3

Kunock1 Knock?2 Kunock1 Knock2 Kunock1 Knock?2

CBSA3b Yepe3 NIHTepHeT

BA3A OAHHbIX

www.theitalianecookbook.com
15 000 KynuMHapHLIX peuenTosB



> BoT nocnegoBaTenbHOCTL CTpaHuL (cbpeﬁmo@ Beb-knocka. CO0pHUK
peLenToB pasgernieH Ha 5 ToBapHbIX CEKTOPOB. B kaXXaom 13 HMX MOXKHO

BblOpaTb 4 pa3nu4yHbIX 3NeMeHTa, KOTopble, B CBOKO o4Yepeab, npeanaratoT
BbIOOP U3 YETbIPEX KYNMHAPHbLIX PELIENTOB.

> KoMBMHALWIO 3MeMEHTOB 1 PeLienToB MOXHO M3MEHUTL MO BaLLeMy XenaHuio
1 OHa ByaeT AOCTYMNHa Yepes 3aaHHble Nepuoabl BpeMeHN. Kaxabii
KYNWHapPHbIA peuenT NnpeacTaBneH ¢ n3obpaxeHem NpuUroToBneHHOro bntoaa.
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TOESPARIY

QUELLO CHE YUQI TU, E UN PO’ DI PILY

Oils Cheeses Fishes
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QUELLO CHE YUOQI TU, E UN PO" DI PILY
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> BbIOpaHHbIN KyNUHapHbIM peuenT oTobpaxkaeTca Ha 9KpaHe, a Nocrne HaxaTus
KHOMKW "nevartb” peuenTt OyaeT HanevaTtaH Ha Oymare. BmecTe ¢ nepeyHem
NHIPEeaMEHTOB KITMEHT NPOAOIKUT COBEpLUATL MOKYMKM B CyrnepMapkeTe.

> Beb-cTpaHuLbl MOXXHO NepCoHanM3nMpoBaTh BalLUMM (OUPMEHHBIM 3HAKOM U
Pa3nMYHBIMU COOBLLEHNSIMU O MPOBOAUMBIX aKLMSIX.

DESPAR
QUELLD CHE WUDI TU, E UN PO" Dd PIUr
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QUELLD CHE VLN TU, E UN PO" DI PIF
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> /IHTepaKkTUBHbIN BED-KMOCK BLICTPO N SAICHO NpeacTaBnseT BblOpaHHbIN

KynuHapHbIA peuenT.

® T Reoipes to Prit > 5 peiin

Risotfo with freshwater C.raﬁ{:iah
Lﬂ"d'ﬂﬂa afficutty mediom

Tot. Time: 01,086 Preparing time: 043 Procass
Cooking tme. 00,20 ingradients (Ror 4 peopia)
B Arborio or Riso Vialone Mano X30g  Cool i freshwaisr crayiish in o pan with safied
Frosrwmter cryfisss 1000g (1kp]  waber and a lemon peel, orions, celery and caml
Tomato paste 200g (20000 or 291)  for 10 minulss
& spoons Exira Vergine Oitve 04 50m! (e take off the tails from the shelis, mince
& medium oniona 1000 th roat of the crayfishas, Ut B in thair own
1rib Colery 605 youniing bt sgain, cook further for 10 minctes
and then fiter the broth and minced the vegesable
with the i of a mixer.
Then brown gaeic cioves in oifve oil, 0dd red chilly
popeer, tomato paste and minced vogetabie:
1mﬂﬂ;ﬂmﬂ£ Cook 10 min. over & low faena
iotnl wesght i grame: 1836,12 kg 184 Conlinus
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> [1porpamma Beb-knock ocHoBaHa Ha MynbTUMELNNHOWN TEXHOMNOIMN
C MUCMoNb30BaHMEM TOTEMA C CEHCOPHbIM 3KpPaHOM

| EURGE AR

TexHnYecKkne gaHHbIE KMOCKa:
» CeHCOopHbIN 3KpaH 18"

» Pa3pelueHne 800x600

» CeteBasi nnata ETHERNET
» KaHan cessn ADSL

[aHHble nporpamMmmHoOro obecnevyeHus -
» CneunannsmpoBaHHOE MHTYUTUBHOE 1 NpocTenLlee
nporpamMmmHoe obecrnevyeHme

« ABTOMaTU4ecKoe ynpasreHne n oOHOBEHNE JaHHbIX
OH-NavH

* Boi6op 13 15 000 KynnHapHbIX peLenToB

» CTaTtnctnyeckmne oT4eTbl C YACIIOM U TUMOM
HarneyaTaHHbIX KyNMHapPHbIX peLenToB

* He TpebyeT onepatopa

* [lpegnaraetcsa Takke n Ha CD Rom ¢ obHoBneHnem
BPY4HYO
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« ENTERPRISE




Enterprise srl.

via Europa, 30

46043 Castiglione d/Stiviere (Mn)

tel. +39.0376.944020 R.A.

fax +39.0376.944053

www.theitalianecookbook.com

mailto: info@enterprise-online.it
info@theitalianecookbook.com
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