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High-level Meeting in New Delhi

The Fifth Session of the Ukraine-India Inter-
Governmental Commission on Trade,
Economic, Scientific, Technological, Industrial
and Cultural Cooperation (IGC) was held on
November 13-14, 2013 in New Delhi. The
Ukrainian delegation led by the Minister of
Economic Development and Trade of Ukraine,
H.E. Mr. Ihor Prasolov participated in the
event. Both sides presented detailed
information about the current state of
Ukrainian-Indian  cooperation and future
prospects of the development of trade,

economic, scientific, technological, industrial
and cultural relations. Both sides also noted
with satisfaction the growth of trade turnover
between two countries that reached USD 3.3
billion in 2012.

The issues of granting market economy status
to Ukraine by India, avoidance of mandatory
bank guarantee by Ukrainian entities were
discussed. The issues of visa simplification
regime for Indian businessmen and issues
involving Indian pharmaceutical companies in
Ukraine was also raised.

Within the framework of the Commission the
Minister of trade and economic development of
Ukraine H.E. Mr. Ihor Prasolov met the Minister
of State for External Affairs, H.E. Mr. E. Ahamed
and the Minister of State for Commerce &
Industry H.E. Mr. E.M. Sudarsana Natchiappan.

The Ukrainian-Indian Business Forum organised
by Chamber of Commerce of Ukraine and FICCI
was held on November 14, 2013. National
investment projects of Ukraine and the potential
of Ukrainian enterprises were presented during
the event.

3ycTpiy BUcokonocanosWiB y Aeni

Y M.Hbto-Oeni 13 nucronaga siabynocb [M'ate
3acigaHHsa  MixXypsaoBoi  YKpaiHCbKO-iHAIMCbKOI
KOMicCii Mo ToproBesibHOMY, €KOHOMIYHOMY,
HayKOBOMY, TEXHiYHOMY, TpPOMMUC/IOBOMY i
KynbTypHOMY cniBpobiTHMUTBY (MYIK), y SiKOoMmy
B3d/1@ Yy4yacTb Jenerauia YKpaiHM Ha 4Joni i3
MiHICTPOM E€KOHOMIYHOro pO3BUTKY Ta TOPriBi
YkpaiHn Iropem [MpaconosuMm. [enerauii npea-
cTaBmnu PO3ropHYTY iHpopmauito Loao
cy4yacHoro CTaHy YKPaiHCbKO-iHAIMCbKOro
cniBpobiTHMUTBA Ta NepcnekTuB pO3BUTKY TOPri-
BEJIbHUX, EKOHOMIYHUX, HayKOBMUX, TEXHIYHUX,
NPOMUCIOBUX Ta KYNbTYPHUX BiAHOCUH. CTOPOHU
i3  3a40BOJIEHHAM  BiA3HauuAM  3pPOCTaHHSA
TOoBapoobiry Mix KpaiHamm ago 3,3 mnpa. Aon.
CLWA y 2012 poui.

CTopoHK 06roBopunn NUTaHHS BU3HaAHHSA IHAiE0
PMHKOBOro CTaTyCy €eKOHOMiKM YKpaiHW, cKacy-
BaHHA  HeobXiAHOCTI HagaHHs  H6aHKIBCbKMX
rapaHTin yKpaiHCbKUMW MiANPUEMCTBaMN. TaKoX
nopyLwyBasncb MNUTAHHA  WOAO  CrpOLEeHHS
Bi30BOro pexumy anga npeacTaB-HUKIB
IHOINCbKMX  AINOBUX  Kif, cuTyauii HaBKOMO
AIANbHOCTI  OKpeMux  iHAINCbKnx  dapmaues-
TUYHMX KOMMaHIN B YKpaiHi.

Y pamkax pob6otn KoMmicii MiHICTp eKOHOMIYHOro
pPO3BUTKY Ta Toprisni YkpaiHu I.[Npaconos nposis
3yCTpiyi 3 [lep>XaBHUM MIHICTPOM 3aKOPAOHHMUX
Jdep>xaBHUM
Ta MPOMMUCNOBOCTI

cnpaB IHapii E.Axamepom Ta
MiHICTpOM TOpTriBni
C.HatuyannaHoM.

IHAii

14 nuctonapga Takox Biabyeca YyKpaiHCbKO-
iHAIMCbKUA  6i3Hec-opyM, CRNiNbHO OpraHi3o-
BaHun TIMN YkpaiHn Ta ®epepaudieto TIM IHAT,
nig 4ac £KOro nponwan npeseHTauii Ha-
LiOHANbHUX [HBECTULIMHUX NPOEKTIB YKpaiHu
Ta YKPAIHCbKUX MiAMPUEMCTB.



Visiting Delegation from

Dnipropetrovsk Region

Aenerauin 3 AHINpONeTPOBLIMHM
BiaBiaye IHAi0

In accordance with the decisions reached
during the state visit of H.E. the President of
Ukraine Mr.Viktor Yanukovych to India in
December 2012, the delegation of Ukraine
headed by the Governor of Dnipropetrovsk
Region Mr.Dmytro Kolesnikov visited Bangalore.

B KOHTEKCTi AOMOB/IEHOCTEN, AOCArHyTMX nig
4yac AepxaBHOro Bi3uTy [lpe3naeHTa YKpaiHu
Biktopa fAHykoBuya po IHaii B rpyaHi 2012
pOKYy, Aenerauis YKpaiHu Ha 4voni 3 N'ybepHaTo-
poM [HinponeTpoBCbkOi ob6nacti AMUTPOM
KonecHikoBMM 3aiicHUNa Bi3nT A0 M.BaHranop.

Within the framework of the =~ A il 3 ¢ B pamkax odiuiiiHux 3axogis 20
formal events on November Session with AncTonaga UbOro poKy CTOPOHM

20, 2013 further development
of bilateral cooperation was
discussed with the Indian side.

The same day representatives
of more than sixty Indian
enterprises from the State of
Karnataka participated in the

Ukrainian-Indian business forum. During the
event Ukrainian side presented extended
information regarding investment potential of
Dnipropetrovs’ka oblast’. In the presence of both
delegations the Agreement on cooperation was
signed by the President of Dnipropetrovs’k
Chamber of Commerce and Industry Mr. Vitalii
Zhmurenko and the President of Bangalore
Chamber of Industry and Commerce Mr. Harish.

The Air Gates of Goa

o6rosopunv noganblli HaNpsMKn
pPO3BUTKY [ABOCTOPOHHLOI CniB-
npawi.

Toro x AHA BigbyBca yKpaiH-
CbKO-IHAINCbKUI  6i3Hec-dopyM,
B SIKOMY B35/IM y4acTb 6inibLl HiX
i 60 iHAINCbKMX KOMNaHii wTaTy
KapHaTaka. YKpaiHCbka CTOpOHa 3AilncHuna
npeseHTauito Cy4yacHoro iHBECTUUINHOrO
noteHuiany [HinponeTpoBcbkoi obnacTti. Mig
yac 3axo4y B MPUCYTHOCTI YKpaiHCbKOI Ta
iHAIMCbKOT odiuinHnx aAenerauin lNpe3naeHT
AHinponeTposcbkoi TrMM naH B.)KMypeHko Ta
Mpe3snpgent TIMIM M.baHranop naH Xapiw
nignnucanu Yroay npo cniBpobiTHMUTBO.

MosiTpsHi BOpoTa Noa

Open Wider
The new integrated terminal building at
Dabolim international airport was unveiled

early December, expanding the capacity of the
state-owned airport to handling 2,750
passengers at a time. Union Civil Aviation
Minister Ajit Singh inaugurated the new
building in the presence of Goa Governor
B. V. Wanchoo and Chief Minister Manohar
Parrikar.

LUMPOKO BifYMNHEHI

Hosy 6yaiBnto TepMiHany y cknagi Mix-
HapoaHoro aeponopty Aa6onum 6yno ypouncro
BIAKPUTO Ha no4yaTKy rpyaHs LUbOro poky, Wo
A03BONMNO  36iNblWNTM  NPONYCKHY 34aTHICTb
AepxaBHoro aeponopty ao 2750 nacaxwupis
oAHo4yacHo. MiHictp Coto3y umBiINbHOI asiauii
Apxit CiHrx Biakpus HoBy 6yadiBnio B
npucyTHocTi rybepHaTtopa loa b.B. BaHuy Ta
FonoBHOro MiHicTpy wtaty MaHoxap lNappikapa.




"Fascinated by India’s Greatness"

In October 2013, I was honored to be a student
of the 58th edition of professional courses for
foreign diplomats, brilliantly organised by the
Diplomatic Service Institute of the Ministry of
Foreign Affairs of the Republic of India.

Attending the event for me was very important
in the professional sense, since reflections and
findings of leading Indian diplomats and scientists
on the subject of domestic and foreign policy of
India, the challenges of modern society and
new developments of international relations is,
in my opinion, very interesting and valuable.

Among the historical and architectural sites, I
recall our pleasant trip to Agra and Fatehpur
Sikri. We also visited the sites of scientific
research and production potential of India in
Bangalore, Karnataka: Infosys and Hindustan
Aeronautics Limited companies, Indian Space
Research Organisation, to name a few.

On November 1, 2013, the Diplomatic Service

Institute organised a gala dinner upon
completion of the course, providing us with a
wonderful opportunity to talk to representatives
of foreign diplomatic corps in India. In addition,
our colleagues were given a chance to creatively
introduce the essence of our native countries in
the format of small performances.

I would like to express my sincere gratitude to
the Government of India, including Diplomatic
Service Institute of the Ministry of Foreign
Affairs of the Republic of India and the
Embassy of India in Ukraine, for giving me this
unique opportunity for close and prolonged
acquaintance with the magic of India, its
inspiring and hard-working people.

Mrs.Maria Burtseva, Second Secretary,
Ministry of Foreign Affairs of Ukraine

"Hac 3aBoporxyBana senunu Inaii"

B xoBTHi 2013 poky s ™Mana 4yectb 6ytum
cnyxaykow 58-x  npodecinHux KypciB NS
iHO3eMHUX aunnoMatie, 6IMCKyYe OpraHi3oBaHMX
i npoBeaeHux  IHCTUTYTOM  AMMJIOMATUYHOI
cnyxbmn  MiHicTepcTBa  3aKOpAOHHMX  CrnpaB

Pecnybnikn IHais.

BigBigaHHa 3axogy ocobucto ansg MeHe 6yno
HaA3BMYaNHO aKTyanbHUM Yy NpodecinHOMY CeHci,
OCKiJIbKM pO3ayMWM Ta BMUCHOBKM MNpPOBIAHMX
IHOIMCbKUX AMMNIOMATIB | BYEHUMX Ha TeMaTuky
BHYTPIWHbLOI Ta 30BHIWHbLOI noniTnku IHAii,
BUKJ/IMKIB CY4YaCHOro CycCninbCTBa Ta HOBITHIX
TEeHAEHUiN pO3BUTKY MDDKHApPOAHMX BIAHOCUH €,
Ha MO AYMKY, BEIbMU LiiKaBUMWN Ta LiHHUMW.

Cepep iCTOpUYHUX Ta apXiTEKTYPHMX Mam’sToK 3
MPUEMHICTIO 3raayr BigBigaHHa Arpum Ta
®artexnyp-Cikpi, a cepen 06’ekTiB HayKoBO-
AocnigHoro Ta BUpobHu4oro noteHuiany IHAil -
O3HanoMneHHs B BbaHranopi (wrtat KapHaTaka)
3 AisnbHicTiO KoMnaHin "IHgocic" Ta "XiHaycTaH
AepoHoTikc JlimiTea", IHAINCbKOI KOCMIYHOI
HayKOBO-A0CNIAHOI OpraHisauii ToLwo.

1 nuctonaga 2013 poky IHCTUTYT gMnnomaTny-
HOi cnyx6bu opraHisyBaB ypouucTUM 3axig,
NPUCBSYEHNI 3aBEPLUEHHIO KYPCiB, BiAKPUBLUM
NnpeKpacHy MOXJIMBICTb MOCNiNKyBaTUCa 3
npeacTaBHMKAMW iIHO3EMHOIMo AUMNJIOMAaTUYHOIO
kopnycy B IHAil. OkpiM TOro, Ham i3 Kosieramum
6yna HagaHa MOX/MBICTb MPOSABUTU KpeaTus i
npeacTaBUTU HEBENINYKY KOHLUEPTHY nporpamy,
B HOMepax SKoi Mu crnpobyBanu AoHeCTU A0
rnagadie oyx pigHMX KpaiH.

Xo4uy BWUCNOBUTU WMPY BAAYHICTL Ypsaay IHaii,
30kpeMa, IHCTUTYTY AMNIOMaTUYHOI  CiyXbu
M3C InHaii Ta MoconbcTtBy Pecnybnikm IHAis B
YKpaiHi, 3@ HagaHy MeHi YHiKanbHYy MOXJ/MBICTb
36nn3bka Ta NpoTAroM A0BOJII TPUBANOro 4acy
3HANOMUTUCA 3 YapiBHOW IHAiED, T HATXHEHUM |
npauentobHMM HapoAOM.

Mapisa bBypueBa, Apyrni cekpeTtap,
MiHicTepCcTBO 3aKOpPAOHHUX CripaB YKpaiHu



Joining the Indian Embassy

for Internship

Ao NMoconbcrBa IHAII -
Ha NpakKkTuky!

When our Hindi group was offered an
internship opportunity in the Embassy of India,
I have gladly accepted it, because working in
organisations of this level is often out of reach
for common students who study foreign
languages.

One December Monday, I together with my co-
student started our internship at the Embassy.
On the onset, I was involved in preparations for
the Christmas Charity Bazaar. We were then
instructed on the visa issuance process. And I
was the one to process the visa for my teacher!
Then I spent a few days at the reception, which
made me feel like I am a real secretary. I also
helped the administrative department with letter
translations, one-off duties, etc. It has been a
short time for me to realise that the time of my
internship has come to an end. Over these few
weeks I have met a number of good people and
made new friends, practiced Hindi with native
speakers and sampled traditional Indian food,
found new sources of information about India
and simply had a great time.

My only wish is, to have the internships of this
kind more often and for a longer time!

Ms.Ilona Nicolaeva, 3 year student

Faculty of Oriental Studies (Department of Near
and Middle Eastern Languages and Civilizations)
Kyiv National Linguistic University

Konu Hawin rpyni 3 BWBYEHHS  TiHAI
3anponoHyBasv NponTU MpPaKTUKy B OCONbCTBI
Pecnybnikn IHpis, 9 3 pagictio norogwnacs,
apke nonpautoBaTy B OpraHisauisix Takoro piBHSA
BOAETbCHA Jajleko He BCiM CTyaeHTaMm, SAKi
BMBYAKOTb iHO3EMHIi MOBMW.

OaHoOro rpyaHeBOro rnoHedinka MU 3 O4HO-
KypcHuuew npuiwnu o [loconbctBa Ha
npaktuky. [epwi AHIi A 6pana y4yactb Yy
niaroToBLi 0o 6naroginHoro pi3aBSAHOIO
apMapky. Hac HaBuunu, 9K  MpaBuSIbHO
oopMnATH Bi3W. A HasiTb pobwuna Bi3y CBOEMY
BUKNagadesi. oTiM Kinbka AHIB A npoBesia Ha
peuenuii i BCcTUrna Big4yTM cebe cnpaBXHiM
cekpeTtapeM. Takox s Joromarana aaMiHi-
CTpaTMBHOMY AenapTaMeHTy i3 nepeknagamu
JINCTIB, BMKOHAHHAM pasoBUX [OPYYEHb TOLLO.
O3upHYTUCA He BCTUIA, K 4Yac MOEI NMPaKTUKK
AIMWOB KiHUA. 3a Ui napy TWXHIB s Mo3Hamno-
MMAacs 3 XOpowuMU NI0AbMUM Ta 3Hanwna cobi
HOBWUX ApYy3iB, Mocnifkysanacs 3 HOCIIMU MOBU
rinai Ta cnpobyBana TpaauUinHYy HAIMCBKY XY,
Ai3Hanaca Hosi mxepena iHdopmauii npo IHAio
Ta 4yy[0BO MpoBesna 4ac.

Tox nobaxaHHa Yy MeHe e€auHe: wWwWob6 Ha
NpaKTUKYy BiANpaBna/n 4acTiwe i caMa nNpakTuka
TpuBana gostue!

InoHa HikonaeBa, cryageHTKa 3 Kypcy
QaKynbTeETY CX0A03HaBCTBA (Kageapa MoB i
uymsinizauivi bansekoro ta CepegHboro Cxoay)
Kuiscbkoro HauioHasibHOro JliHrBictTu4Horo
YHiBEpCUTETY




Christmas Celebrations in

Celebrations of Christmas Festival begin on

the eve of Christmas on 24th of December

and continue till New Year's Day. Christians
across the country mark the birth of Lord
Jesus Christ on Christmas Day by
participating in special masses organised in
churches. In several parts of India, especially
in metropolitan cities like Delhi, Mumbai,
Bangalore and Chennai, Christmas Festival
has assumed secular overtones and is joyfully
celebrated by people of all religions and
communities. Christmas Day called Bada Din
(Big Day) in Hindi is a national holiday in
India and people from all religions join their
Christian friends to make the most of the
joyous celebrations.

In Christian households,
Christmas begin at least a month in advance.
People get their homes whitewashed to give it

a fresh new look. Ladies start preparations for

the traditional Christmas cake which is
anxiously awaited not just by the entire family
but also by the neighbours! Hectic shopping
activity takes place as everyone buys new
clothes for the festival. Christmas gifts are
also bought for friends, relatives and kids in
the family. Biggest festival for Christians is
also the time for family reunions. People

staying in different cities for job or higher

studies rush back to their homes to celebrate
Christmas with their near and dear ones.

Schools run by Christian missionaries
celebrate Christmas by organising nativity
plays which depict the birth of Jesus Christ.
Carols, songs and dramas make these
celebrations even more joyful. Even non-
Christian students enthusiastically participate
in such celebrations.

preparations for

CBsaTkyBaHHSA PizaBa B IHAIil

CBATKOBI YPOUYUCTOCTi PO3MNOYMHAIOTLCA
HanepenoAHi PisgBa B HiW Ha 25 rpygHsa i
TpuBalTb A0 HOBOro poky. XpuCTUsiHn No BCiK
KpalHi Big3Ha4vatoTb HapoakeHHs ocnoaa Icyca
Xpucrta, 6epyumn yyacTb y pisaBsaHUX ciyxbax,
OopraHizoBaHux y uepkBax. B pgexkotpux
yactuHax IHaii, ocobnMBO B TakuxX KPYMHUX
Mictax sk Heni, Mymbai, banranop i YeHHan,
PizaBaHWn decTnBanb HOCUTb NEBHUW CBITCbKIN
NigTeKCT Ta pago CBATKYETbCA  JIIOAbMU
He3aNieXXHO Big IXHbOro BIpOCMNOBIAAHHA Ta
couianibHOro cratycy. Pi3gBo, TakoX BigoMe §K
"Benukun peHb" ("Bapga AiH" Ha XiHAi), €
HauioHanbHMM cBATOM IHAI, Wo 06'eaHye ycro
b6araTtopenirinHy rpomMaay KpaiHM 40BKoONa
OAHOro 3 HanbiNbLWMX XPUCTUSHCLKUX CBAT.

MigrotoBka p[o PisgBa y XpUCTUAH NO4U-
Ha€ETbCA MpPUHANMHI  3a Micaub. ByauHku
npubupatoTbCca Ta 6inaTbCca, a nicna Toro
npukpawarTbca. XiHKN roTyoTb TpaauUinHUM
pi3ABAHWM TOPT, HA SKUW 3 HeTepniHHAM
OUiKylOTb BCH poAMHa pasoM i3 cycigamu!
HecnokiHi yacu HacTynawTb ANA MarasuHis
OAAry, KON AN CKYNOBYOTbCSA HanepeaoHi
pizaBAHOro dectnBanto. TakoxX KynnsitoTbCs B
AOCTaTHIM KIiNbKOCTI noJapyHKW Ansa Aiten,
poaudie Ta Apy3iB. XPUCTUSAHCbKE CBATO €
yacoMm ob6’€egHaHHSA poOAMHM 3@ OOAHWUM CTOJIOM.
Jioam, aki 3myweHi yepes poboTy abo HaBYaHHSA
MellKaTu B iHWOMY MICTi, MoBepTaloTbCs Has3ag
0o 6aTbKiBCbKOro 6yamHky, Wob BiaCBATKYBaTU
Pi3aBo B KONi 61M3bKUX Ta pigHUX.

LLIkonn, e npautooTb XPUCTUAHCLKI MicioHepu,
OpraHi3yTb HEBENYKI BUCTaBu, Wo 306paxa-

I0Tb HapoaxeHHsa Icyca Xpwucta. Konsgkw,
nicHi Ta BepTenun pobnsatTb CBATKYBaHHSA
PizgBa we 6inbw paaicHuMm. CTyaeHTu

HEXPUCTUAHCLKOrO BiPpOCMOBIAAHHA 3 EHTY3i-
a3MoM 6epyTb yyacTb Y TakKUX YPOUNCTOCTSX.



How to Make Rum Fuitcake (serves 3-4)

Ingredients:
for soaking:

1 cup of rum

2 cup seedless dates

Y4 cup almonds

Ya cup cashews

5-6 glazed red cherries

1 tbsp tutti frutti

1 tbsp chopped candied orange peel
Ya cup golden raisins

Ya cup sultanas

4-5 halved walnuts, chopped

1 tbsp chopped candied ginger

for the cake:

2 cups all purpose flour

a pinch of salt

2 tsp baking soda

1 tsp baking powder

1 tsp instant coffee

Ya tsp cinnamon powder

Ya tsp nutmeg powder

2 cup + 2 tbsp brown sugar sugar
3% cup oil

Y2 cup milk
1 tsp vanilla extract
1 tbsp cacao nibs (optional)

(c) Image courtesy:

www.vegrecipesofindia.com
www.happywink.org
www.mfa.gov.ua
www.flickr.com

2 tbsp yogurt dissolved in 1 tbsp water

Instructions:

1. Chop the dates, almonds, cashews,
walnuts, glazed cherries, candied orange
peels, candied ginger.

2. In a bowl or jar, soak the chopped dry
fruits as well the tutti frutti, raisins and
sultanas in red wine.

3. Cover and keep this bowl or jar in a cool
dry place.

4. Sieve the all purpose flour/maida with
salt, baking soda and baking powder.
add cinnamon powder, grated nutmeg
and instant coffee. Mix well.

5. Stir 1 table spoon of water in 2 table
spoons of yogurt till smooth.

6. Now add the soaked dry fruits mixture,
cacao nibs, brown sugar, yogurt and
water mixture, oil, milk and vanilla
essence.

7. Fold the wet ingredients into the dry
ingredients.

8. Pour the batter in a greased or butter
paper lined cake pan of 6 to 7 inches
diameter.

9. Bake the eggless Christmas rum fruit
cake in a preheated oven for 200°C for
about 50 minutes to 1 hour or till a
toothpick inserted in the cake comes out
clean.

10. Keep the cake in the middle rack with
both the top and bottom heating
elements of the oven on.

11. If the top of the cake gets to brown
quickly, then cover the top with
aluminium foil or butter paper.

12. When the wine fruit cake is still hot,
remove the cake from the pan and cool
on a wire rack.

13. When the cake is completely cooled,
wrap the cake in an aluminium foil or
cling film and allow the Christmas rum
fruit cake to mature for 2-3 days before
serving.

14. The cake can be easily kept at room
temperature for 2-3 days.



Ak 3pobutn pomoBoro Toprta 3 ppykramm (3-4 nopuir)

IHrpepieHTN:

ans

MPONUTKN:

1 yawka pomy

2 yawku diHikiB 6e3 KicTo4ok

a4 yawkn Muraanto

Y4 yawkn Kew'to

5-6 rnasypoBaHuX BULLEHb

1 cTonoBa noxka cyMiwi cyxodpyKTiB
1 cTosioBa noXKka noMapaH4eBoi ueapu
Ya 4allKn CBITNNX POA3UHOK

Y4 yawKn poA3MHOK-KNLLMULL

4-5 noapibHeHNX BOMOLWKOBUX ropixiB
1 cTonoBa noxka HapiszaHoro iMmbupy

TopTa:

2 yawku 6opolHa

wirnka cosi

2 CTONOBOI JIOXXKK Ccoau

1 cTonoBa noXkka posnyLuysavy

1 cTonoBa no)xka WBNAKOPO34YMHHOI KaBu

Y4 CTONOBOI JTIOXXKW MOPOLUKY KOpULi

Y4 CTONOBOI JTOXXKWU MOPOLUKY
MYCKaTHOIo ropixy

2 yawKkn Ta 2 CTONOBI JIOXKMU

TPOCHMKOBOIO LlYKpY
3% yawkn onii
2 CTOJI0BIi JTOXXKWN NOrypTy, pO3BEAEHOr0 Y
1 cTonosin noxui Bogn
2 yawkn Monoka
1 cTonoBa NoXKa eKCTpaKTy BaHisi
1 cTonoBa NoXKa Kakao

(c) ®otorpagii:

www.vegrecipesofindia.com
www.happywink.org
www.mfa.gov.ua
www.flickr.com

IHCTpyKLUIi:

Muraanb, Kew'to,
rnomMapaH4yeBy

1. MNoapibHUTM  iHikK,
BOJIOCbKi FOpiXn, BWLLUHI,
ueapy, iMémp.

2. 3aMOYnNTU X Y MUCUI pa3oM 3 poa3nHKaMu
Ta CyXo(pyKTaMm poMOM.

3. HakpuTu KpULLKOK | TpMMATK L0 EMHICTb
B CYXOMY MpOXOsI04HOMY MicCLii.

4. Mpocistn 60poWwHO Ta 3MiwaTtn 3 cinnto,
coom i po3nywyBayem ansa Ticta. Joaatn

MOPOLIOK  KOpuUi, TepTUuh MyCKaTHUN
ropix i po3uMHHy kaBy. Bce pnobpe
rnepemiwaTn.

5. Po3miwante 1 CTONOBY SIOXKY BOAM B 2
CTOJ/IOBMX JIOXKAX MOrypTy A0 OTPUMAHHSA
OAHOpIAHOT Macw.

6. lojgatT [0 poOMOBOI  CyMilWli  Kakao,
TPOCHUKOBUW LIYKOp, pO3BeAeHWUn BOAOH
NorypT, Onit0, MOJIOKO Ta eKCTPaKT BaHini.

7. 3MilWaTy BONOri IHFPeLdiEHTU 3 CYXUMMN.

8. Bununte TicTo y 3MaweHy Macnom abo
OJTIEI0  EMHICTb, BKPUTY NarnepoMm Ans
BUMIKAHHA.

9. BunikanTe pi3aBAHOrO0 poOMOBOro TopTa B
nonepeaHbO po3irpiTin ayxosui Biga 50 oo
60 xBununH npu Temnepatypi 200°C.

10. EMHICTL 3 TOPTOM Ma€ 3HAXOAUTUCH
nocepeamuHi nedi Ha oAHaKOBIM AMCTaHUIi
Bil, BBIMKHEHMUX BEpPXHIX Ta HUXHIX
HarpisasbHUX eNeMeHTIB.

11. dkwio 'y BepxHA  4yacTMHa  TOpTa
3anikaeTbCa 3aHaATO LWBWAKO, HakKpunTe
i asntoMiHIEBOIO donbroto abo
npoMacneHnM narepom.

12. Konu poMoBuKr TOPT BXE NPUroTyBaBCs i
MOKM BiH WEe rapsiymii, Noro cnig BUMHATU
3 EMHOCTI A4 BUNIKAHHA Ta JUWIATU
OXO0J1I04KYBATUCD.

13. Micns Moro oxonoaxXeHHs TopT Tpeba
3aropHyTM B asntoMiHieBy donbry abo
Xap4yoBy nniBky i avwmntn "gospisatn”
npoTaromM 2-3 AHIB A0 noAadi Ha CTin.

14. PomoBui TOpPT MOXHa W Aani
36epiraTm npu KiMHaTHIN Temnepartypi
NPOTArOM HaCTynMHUX 2-3 AHIB.






