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BAHAHOBO-AMYHbIE POJ1/1bl C NUTELLA®

BbIMEYKA | A9 BETETAPUAHLIEB | 3ABTPAK | MONOHUK | YTPEHHWN
MEPEKYC | BAHKET | KPYI bl FO[,

'* | 40 minutes@ | &)

Kornn4dectBo riopumni: 12.
lopums: 1 posisi

UHITPEOUEHTDI

- 12 NNacToB roToBOro TecTa A4 nefbMeHen/BapeHnKoB (kBagpaTtbl 10x10 cm)
+ 1 KpynHoe anuo

© 3 I/ CTONOBOW JTOXXKWM KAaHOTOBOIro Macsa

© 4 baHaHa cpegHero pasmMepa

« 260 r nacTtbl Nutella®



CNoCoOb NMPUTOTOBJTIEHNA
CMellanTe anuo ¢ HeboMbLIMM KONMMYeCTBOM Boabl (OK. 30 Mi).

Hape)xbTe 6aHaHbl Ha YeTblpe YacTu. CMaXKbTe Kpaqa KBagpaToB TecTa
ANYHOWM CMECbIO.

[loMecTnTe B LEHTP Kaxkgoro keagpata 20 r nacTtbl Nutella® mn Kycok
6aHaHa.

O6xkapbTe BO ppuUTOpHULLE Npun TemnepaType 180 °C 4o 30/10TUCTOro
LBeTa.

NUTELLA® v HYTEJTTA® aBnsatoTcs 3aperncTpmpoBaHHbIMKU TOBapHbIMU 3HakaMu koMnaHuu @eppepo C.n.A. Micrnonb3oBaHue
nactel NUTELLA® npw NpUroToBAeHUM Opyrmx NpoayKToB U 611tof aBTOMaTUYECKM He AaeT npaBa Ha UCMob3oBaHMe
TOoBapHoro 3Haka NUTELLA® u (unu) HYTEJIJTIA®. Takoro pofa ucnonb3oBaHue paspelleHo Peppepo C.N.A. B COOTBETCTBUMN C
MONOXXEHUAMMW N YCITOBUSAMU, YKa3aHHbIMU B LOKYMEHTE, KOTOPbIN MOXHO HalTK B pa3gene " Vicnonb3oBaHue 6peHaa Nutella®
". MU306paxkeHWq, KOTopble NOABNAOTCA B 9TOM pasferne, ABNA0TCS UCKTIOUMTENbHOM cobcTBEHHOCTLIO Deppepo C.N.A.



