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Tai skanu ir greita !
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UAB ,Judex’-

viena didziausiy moderniy
Saldyty maisto produkty
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mentg ir vartotojams kasmet pasitGlome nau-
ju gaminiuy.
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ol e Pt Cl tus,joje vykdoma griezta gamybos proceso bei gaminame aukstos kokybés produktus, kuriy
15 UAR ,Juchex* e kokybés kontrolé. Cia dirba 100 darbuotojy, asortimenta sudaro apie 70 pavadinimy
C Europos pr. 96 C 3 . . v . . . T evy e .
= i LT-45351 Kaunas o suburtas veiklus ir darbstus kolektyvas, kurio skoningai, saugiai ir ekologiSkai jpakuoty
7 Listuva G déka spar¢iai ple¢iamés ir einame drauge link gaminiy.
| Sertfikavimo sritis 4l uzsibrézty tiksly. Siuo metu per parg paga-
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IC Saldyty mai ol A I barciviris Al e minama ir realizuojama apie 15 tony pro- Spartéjant gyvenimo tempui ir ritmui, vis dau-
I '_ g dukcijos. DidZiausia dalis produkty dabar yra giau zmoniy nebenori gaisti brangaus laiko
=]l Geimatomg ne: TG 16100 140000 AL R o iSveZzama | Latvija, Estija, Anglija, Airija, Vo- maisto ruoSimui. Mlsy jmonés pagrindinis
= Audio staskalos Ne: 3330 2PXF AD o kietija, Ispanija, Rusija, Baltarusija. | uzsienj tikslas - pateikti vartotojui kokybiska, lengvai
o it e st | 0 ; Parea—— G eksportuojami ne tik Lietuvos rinkai skirti paruo$iama produkcijg, kurios savybés paten-
=1 pradinos sudiy malu. [= e e . . . . . ev . . . . .. v
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;, M rﬂ%ﬂ' o, E14-12.17 =l uzsakovy pageidavimus bei receptiras. dami j Europos tendencijas ir besikeiciancius
f|  Seerr e o mitybos poreikius, nuolat atnaujiname asorti-
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Nuolat gerinam integruotos maisto saugos
ir kokybés vadybos sistemos, atitinkancios
tarptautinius standartus EN ISO 9001 ir
LSTEN ISO 22000, rezultatyvuma.
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Misy misija: uztikrinti kokybe ir teikti
auksciausios rasies gaminius net ir
patiems iSrankiausiems masy pirkéjams.




Judex UAB is one

/,
of the largest Lithuanian , 2@

companies operating in
the modern frozen food

industry.

Founded in 1995, the company has achieved
great success and recognition both in Lithua-
nia and abroad.

The company complies with the European
Union standards and employs strict quality
control in all the manufacturing processes.
Presently, Judex employs 100 people. Thanks
to the enthusiastic and hard-working team,
the company can rapidly expand its opera-
tions and keeps pursuing its ambitious goals.
At present, the company produces and sells
about 15 tons of frozen products per day, the
majority of which are exported to Latvia, Es-
tonia,England, Ireland, Germany, Spain, Russia
and Belarus. Our export assortment ranges
from the products popular in the Lithuanian

YEARS

market to the ones that are custom-ordered
by our foreign business partners.

Judex offers a wide variety of pre-cooked fro-
zen products that are quick to prepare, such
as dumplings, crépes, pizzas, chiburekki and
different kinds of potato and cottage cheese
products. We produce premium quality food-
stuff, safely and elegantly packaged, and cov-
ering over 70 different names.

Nowadays, many people lead such hectic
lives that they cannot afford to waste their
precious time on cooking. This is why our
main goal is to supply the consumers with
high quality and easy to cook products which
would satisfy even the most demanding
gourmets. Considering the newest European
trends and the ever-changing attitudes to-
wards nutrition, we regularly upgrade our as-

We constantly improve the efficiency of the
integrated food safety and quality manage-
ment system complying with the EN ISO
9001 and LST EN ISO 22000 international
standards.

sortment and offer our customers new prod-
ucts annually.

Our mission is to ensure premium quality
of all our products and offer finest selec-
tion foodstuff even to the most demanding
customers.




3A0 «Judex» - ogHa
caMbIX KPYMHbIX COBpe-

MEeHHbIX KOMNaHuu B Jiutse,
KOTOpas npousBoOAMUT 3aMO-
pOXXeHHble nonydabpukarbl.

KomnaHus Havyana cBoto aeatenbHocTb B 1995
rogy v ycnewHo paboTaeT Kak Ha IMTOBCKOM,
TaK M Ha 3apybexHbix pblHKax. [Mpoaykums
KOMMNaHUW COOTBETCTBYET BCEM CTaHAAPTaM
Esponerickoro Cotwsa. Ha npeanpuatuu
OCYLLECTBNAETCSH CTPOrMiA KOHTPO/b KayecTBa
NpoAyKUMM U NPOU3BOACTBEHHOrO Mpouecca.
Ha npepnpustnm pabotaet 100 cOTpyaHMKOB.
3TO aKTMBHbIWM U TPYRONOOMBLINA KONEKTUB,
6narogapss paboTe  KOTOpPOro  KOMMaHus
CTPEMWUTENbHO  Pa3BMBAETCH,  COBMECTHO
cnepys K HameveHHoM uenu. CerogHs Mbl
npovM3BOAMM UM MpPOLAEM OKONO 15 TOHH
NPOAYKUMM B CYTKM. 3HAUWUTEeNbHas 4acTb
NpoAyKTOB  3KcnopTupyetca B JlaTBuio,
3cTonmto, AHrnumio, Upnanpuio, lepmaHuio,
MUcnanuio, Poccuto n Pecnybnuky benapyceb. 3a
py6ex 3KCMOpTUPYKTCS He TONbKO M34enus,
npeaHasHayYeHHble ANS TMTOBCKOTO PbIHKA, HO
¥ NPOAYKTbI, U3rOTOB/IEHHbIE B COOTBETCTBUM C
NOXeNAHUSAMU KIIMEHTOB, a TAKXKe COrNMACHO UX
peuenTypam.

MbI NOCTOAAHHO NOBbIWaeM
pe3yNbTaTUBHOCTb UHTErPUPOBAHHOM
CUCTEMbI MEHEAXXMEHTA KayecTBa 1
6e30MacHOCTU NULLEBLIX NPOAYKTOB,
COOTBETCTBYIOLLEH MEXAYHAPOAHbIM

n3

MNpennaraemas 3A0 «HOpekc» npoayKums — 370
3aMopoXeHHble nonydabpukatbl HbICTPOro
NPUroTOBNEHUS: nenbMeHw, BapEHUKMU,
61MHYMKM, NKLLbI, YeBypeku, pasHOOOpasHble
uspgenus w3 kaptodens wu TBOpOra. Mol
NpOW3BOAMM NPOAYKLMIO BbICOKOrO KayecTBa,
aCCOPTUMEHT KOTOPOM HACUYMUTLIBAET OKO/O
70 HAMMEHOBAHWUM U3LENUIN B OPUTUHANBHOM,
3KONOrM4yeckn  uuctom M HesonacHow
ynakoBke.

C yBeNMYeHWEM TeMna W pUTMA KMU3HM
BCE Gonblue Nofel He XOTST TpaTUTb CBOE
LparoLeHHoe BpeMs Ha MpUroTOBNEHME
enbl. OCHOBHasi Uefb HaWen KoMMaHWu

- npenocTtaBuUTb I'IOTpe6I/ITe}'I$IM
BbICOKOKa4eCTBEHHYIO 7 npocTyto B
npuUroToBneHnn npoaykuutio, KOTOpad

CNocobHa yA0BNETBOPUTb CaMble U3bICKAHHbIE
BKYCbl NOKynaTenei.

YunTbiBas  eBpONEncKMe  TEHAEHUMM U
u3MeHsoWMecs noTpebHOCTM B ede, Mbl
MOCTOSSHHO ~ OGHOBNSIEM  ACCOPTUMEHT U
€XerofHo npeanaraeM noTpebuTeNnsM HoBble
MPOAYKTbI.

22000. KavyeCTBO M MOCTaBKY n3aenuim BbiCLLero

COpTa AaxXe CaMbiM TpE6OBaTeJ'IbeIM
HalWnM KITMEHTAM.
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KOLDUNAI

DUMPLINGS
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KoldUnai

Dumplings

with broiler chicken drumstick meat filling

su vistienos
blauzdeliy meésa

Sudeétis / Ingredients / UnrpeanenToi:

TeSla (50%): kvietiniai miltai, vanduo, rapsy aliejus.
Mésos jdaras (50%): vis¢iuky broileriy blauzdy mésa
(77,5 %), vanduo, svoglnai, druska, prieskoniai.

Dough (50%): wheat flour, water, canola oil.
Meat filling (50%): broiler chicken drumstick meat
(77.5%), water, onion, salt, spices.

Tecto (50%): Myka nweHW4Has, BOAA, pancoBoe Maco.
MacHas HaumnHka (50%): Msaco roneHu upinnaT-6poiinepos
(77,5%), BOAa, nyK, CONb, CNELUU.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHus:

Saldytus koldainus sudékite j pasiidyta verdant] vanden;j
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iskilus j vandens pavirsiy virkite dar 6-8 min.

[lenbMeHu

C dapLlieM U3 KypUHbIX roneHel
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Country style
dumplings with meat filling

JKaimiski®
kolddnai

su meésos jdaru Menbmenn «[lepeseHckne»

C MACHOM HaAYUHKOM

Sudeétis / Ingredients / UnrpeanenTsi:

Tesla (70%): kvietiniai miltai, vanduo, rapsy aliejus,
antioksidantas: askorbo rigstis. Mésos jdaras (30%):
mechaniskai atskirta vistiena, vanduo, many kruopos,
tekstdruoti sojos baltymai, svoginai, druska, prieskoniai.

Dough (70%): wheat flour, water, canola oil, antioxidant:
ascorbic acid. Meat filling (30%): mechanically separated
poultry, water, semolina, textured soy proteins, onion,
salt, spices.

Tecto (70%): Myka nweHn4Has, BOAA, pancoBoe Macso,
QHTMOKCMAAHT: ackopbMHOBas KMUCIoTa.

MscHas HaumHka (30%): MexaHMyeckum cnocobom
OTZENIEHHOE MSCO KypuLbl, BOAA, MaHHas Kpyna,
TEKCTYPUPOBaHHBIN COEBbIN 6EN0K, YK, COMb, CNeunu.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBneHus:

Saldytus koldiinus sudékite j pastidyta verdantj vandenj

ﬁ&ﬁﬁ@@&ﬁﬁﬁmé

ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iSkilus j vandens pavirSiy virkite dar 7-10 min.
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Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
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dumplings rise to the surface, leave them to cook for
another 6-8 minutes.

MonoxumTe 3aMOpPOXEHHbIE NeNlbMeHU B MOACONEHHYIO
KMUNSILLY0 BOAY M NOMELUMBANTE, YTOBbI OHU He NpUUNK
KO AHY KacTptonu. [locne BCNbITUS NenbMeHel Ha
NOBEPXHOCTb BOAbl, BapUTE 6-8 MUH.

4770274482531

Gaminimo laikas
cooking time
BpeMa NpUroToBieHMa

Grynasis kiekis
net quantity
HEeTTOo

Su vistiena
with chicken
C Kypuuen

Forma
shape
dopma

10

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 7-10 minutes.

MonoxuTe 3aMOpOXEHHbIE NeNbMeHU B NMOACONEHHYIO
KMMSLLYH BOAY M MOMeLUMBaiiTe, 4TOObl OHM HE NPUAUNAK
KO AHY KacTptonu. MNocne BCNbITUS nenbMeHeln Ha
NMOBEPXHOCTb BOAbl, Bapute 7-10 MuH.
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4770274482531

Gaminimo laikas
cooking time
BpeMS MpUroTOBIEHUS

Grynasis kiekis
net quantity
KO/IM4eCTBO HETTO

Su vistiena
with chicken
C KYpATUHOM

Forma
shape
dopma

11
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TR TP IR L Anniversary dumplings Dumplings
,,JUbI |.I€j INial with meat filling KoldGnai with beef filling
koldGnai su y o .

MenbMeHu «HO6uneiiHble Su jautienos jdaru MenbMenn

mesos jdaru

C MACHOM HaYUHKOM

Sudeétis / Ingredients / UnrpeanenToi:

TeSla (50%): kvietiniai miltai, vanduo, rapsy aliejus.
Mésos jdaras (50%): kiauliena (52%), jautiena (14%),
svogunai, vanduo, druska, prieskoniai.

Dough (50%): wheat flour, water, canola oil. Meat filling
(50%): pork (52%), beef (14%), onion, water, salt, spices.

Tecto (50%): Myka nweHW4Has, BOAa, pancoBoe Maco.
MsicHas HauuHka (50%): ceuHMHa (52%), roeaamHa (14%),
NyK, BOAQ, COMb, CNEeLuu.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBneHus:

Saldytus koldainus sudékite j pastidyta verdant] vanden;j
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iskilus j vandens pavirsiy virkite dar 6-8 min.

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the

C roBaXKben HaUYMHKOM

Sudétis / Ingredients: / UHrpeaueHTbi:

Tesla (50%): kvietiniai miltai, vanduo, rapsy aliejus.
Mésos jdaras (50%): jautiena (60%), vanduo, svognai,
dzitvésiai, kvieciy skaidulos, druska, prieskoniai.

Dough (70%): wheat flour, water, canola oil. Meat filling
(50%): beef (60%), water, onion, breadcrumbs, wheat
fiber, salt, spices.

Tecto (50%): Myka nweHnYHas, BOAa, pancoBoe Macno.
MsicHas HaunHka (50%): rossamHa (60%), Boaa, Ny,
CyXapuK#, NWEHNYHbIE BONIOKHA, COJb, CMELUN.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHUs:

Saldytus kolddinus sudékite j pastidyta verdantj vandenj
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iskilus j vandens pavirsiy virkite dar 6-8 min.

Put frozen dumplings into boiling water and stir gently

so they do not stick to the bottom of the pot. When the

dumplings rise to the surface, leave them to cook for
another 6-8 minutes.

MonoxuTte 3aMOpOXEHHbIE NENbMEHM B MOACONEHHYHO
KMNALLY0 BOAY M NMOMeLUMBaliTe, YTOObl OHU He MpUAKMNAn
KO [HY KacTptonu. [locne BCibITUS NenbMeHen Ha
NOBEPXHOCTb BOAbI, BapuTe 6-8 MUH.

f, |
i -

, \

4770274482531

Gaminimo laikas

cooking time E—

BPEMS NPUrOTOB/EHUS

Grynasis kiekis
net quantity
HETTO

Su kiauliena ir jautiena
with pork and beef
CO CBMHWHOM U roBSAMHOM

Forma
shape
dopma
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dumplings rise to the surface, leave them to cook for

another 6-8 minutes.

Monoxwute 3aMOPOXXEHHbIE NeNbMeHN B NOACONIEHHYIO

4770274194229

KUNALWY BOAY U rnomelimBanTe, 4TOObl OHM He npuannan
KO OHY KaCTponn. Mocne BCNAbITUS NeNbMEHEN Ha

NOBEPXHOCTb BOAbl, BApUTE 6-8 MUH.

Gaminimo laikas
cooking time _—
BpeMS MpUroTOBIEHUS

Grynasis kiekis
net quantity
HETTO

Su jautiena
with beef
C roBiAMHOMN

Forma
shape
dopma

13




Jradiciniai’
koldUnai su
mesos jdaru

Sudeétis / Ingredients / UnrpeamenTsi:

TeSla (70%): kvietiniai miltai, vanduo, rapsy aliejus,
antioksidantas: askorbo rtigstis. Mésos jdaras (30%):
mechaniskai atskirta vistiena, lasiniai, sojos baltymai,
vanduo, many kruopos, svoginai, druska, prieskoniai.

Dough (70%): wheat flour, water, canola oil, antioxidant:
ascorbic acid. Meat filling (30%): mechanically separat-
ed chicken, fat, soy protein, water, semolina, onion, salt,
spices.

Tecto (70%): Myka nweHnYHas, BOAA, PancoBoe Macno,
AHTMOKCMAAHT: ackopbuHOBas KMcnoTa.

MsacHas HaumnHka (30%): MexaHMyeckum cnocobom
OTAeNeHHoe MACO KypuLbl, Cano, COeBblil NPOTENH, BOAA,
Kpyna MaHHas, 1yK, CONb, CNeLmu.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHus:

Saldytus kolddinus sudékite j pastidyta verdantj vandenj
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iSkilus j vandens pavirsiy virkite dar 5-7 min.

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 5-7 minutes.

[MonoXuTe 3aMOPOXKEHHbIE MENIbMEHU B MOACONEHHYHO
KMMSLLYK BOAY W MOMELUMBaiTe, YTOObl OHU HEe MpUAKMAK
KO LHY KacTptonu. [ocne BCibITUS NenbMeHeN Ha
NOBEPXHOCTb BOAbI, BAPUTE 6-8 MUH.

Traditional
dumplings with meat filling

4770274483411

Gaminimo laikas
cooking time
BpeEMA NPUTOTOBNEHUA

Grynasis kiekis
net quantity
HETTO

Su vistiena
with chicken
C KYPATUHOM

Forma
shape
dopma
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[lenbMeHn «TpaaULMOHHbIEY
C MACHOM HaYUHKOM

ENkiTa

S mbSos fdare

il

Siberian
dumplings with meat filling

Sibirietiski”
koldunai su

: : [enbMeHun «Cnbmnpckmne»
mesos jdaru

C MACHOM HAUMHKOM

Sudétis / Ingredients: / UHrpeamneHTbI:

Tesla (62%): kvietiniai miltai,vanduo, rapsy aliejus.
Mésos jdaras (38%): kiauliena, tekstdiruoti sojos balty-
mai, svoglnai, druska, prieskoniai.

Dough (62%): wheat flour, water, canola oil. Filling HKotdanal

(38%): pork, textured soy proteins, onion, salt, spices.

Tecto (62%): Myka nweHWYHas, BOAA, pPancoBoe Macno.
MsicHas HauuHka (38%): CBMHUHA, TEKCTYPUPOBAHHbIN
coeBblIii 6eN0K, NyK, COMb, CNELMUH.

Bu mitos jdamy ——

- [ Sibirietiski | &

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHUs:

Saldytus kolddinus sudékite j pastidyta verdantj vandenj
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iskilus j vandens pavirsiy virkite dar 7-10 min.

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 7-10 minutes.

MonoxuTe 3aMOPOXEHHbIE MENIbMEHU B MOACONEHHYHO
KMMSLLYH BOAY M MOMELLMBaiiTE, YTOObI OHU HEe MPUAUMK
KO [LLHY KacTptonu. [ocne BCibITUS NeNbMeHeN Ha
NOBEPXHOCTb BOAbl, BapuTe 7-10 MUH.

4770274483477

Gaminimo laikas
cooking time E— MWH
BpeMS MpUroTOBIEHUS |

Grynasis kiekis — 2000
net quantity gr
HEeTTO

Su kiauliena

with pork
CO CBMHMHOM

Forma
shape —_—
dopma

15
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,Mamos”
koldlnai su mésos

Mother’s
dumplings with meat filling

jdaru ﬂenbMueHM «MiaMMHbm
C MACHOU HAYNHKOM

Sudeétis / Ingredients / UnrpeanenToi:

TeSla (50%): kvietiniai miltai, vanduo, rapsy aliejus.
Mésos jdaras (50%): kiauliena, jautiena, ladiniai, sojos
baltymai, svoglinai, druska, prieskoniai.

Dough (50 %): wheat flour, water, canola oil.
Filling (50 %): pork, beef, fatback, soy proteins, onion,
salt, spices.

Tecto (50%): Myka nweHW4Has, BOAA, pancoBoe Macno.
MsicHas HauuHka (50%): cBMHMHA, roBAMHA, cano,
coeBbli 6en10K, YK, COMb, CNeLmu.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBneHuUs:

Saldytus koldainus sudékite j pastdyta verdant] vanden;j
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iskilus j vandens pavirsiy virkite dar 7-10 min.

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 7-10 minutes.

Monoxute 3aMOPOXEHHbIE NENIbMEHU B MOACONEHHYHO
KUMSLLY BOAY U MOMeLUMBaiiTe, 4TO6bl OHM HE NPUAKNIN
KO AHY KacTptonu. MNocne BCNbITUS NefbMeHeln Ha
NOBEPXHOCTb BOAbI, Bapute 7-10 MuH.

4770274483972

Gaminimo laikas

cooking time E—

BPEMS NPUrOTOB/EHUS

Grynasis kiekis
net quantity
HETTO

Su kiauliena ir jautiena
with pork and beef
CO CBUHUHOM M FOBSIAMHOM

Forma
shape
dopma
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min
7-10 .,

“ LIUX
”Ll UX dumplings with meat filling

koldUnai su mésos
jdaru

Sudeétis / Ingredients: / Unrpeamentsi:

Tesla (50%): kvietiniai miltai, vanduo, rapsy aliejus.
Mésos jdaras (50%): kiauliena (59%), lasiniai, vanduo,
svoginai, druska, prieskoniai.

Dough (50%): wheat flour, water, canola oil.
Meat filling (50%): pork (59%), fatback, onion, water, salt,
spices.

Tecto (50%): Myka nweHnYHas, BOAa, pancoBoe Macno.
MsicHas HaumHka (50%): ceuHmHa (59%), cano, Boaa, nyk,
CONb, CNELMN.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHUs:

Saldytus kolddinus sudékite j pastidyta verdantj vandenj
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iskilus j vandens pavirsiy virkite dar 5-7 min.

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 5-7 minutes.

MonoxuTe 3aMOpPOXKEHHbIE NENbMEHU B MOACONEHHYIO
KMNALLYIO BOAY M MOMeLLMBaliTe, YToObl OHU He MpuaMnan
KO [HY KacTptonu. [locne BCnibITUS NenbMeHen Ha
NOBEPXHOCTb BOAbI, BapUTe 5-7 MUH.

[MenbMeHu «LIUX»
C MACHOM HaYUHKOM
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4770274484283

Gaminimo laikas
cooking time
BpeMS MpUroTOBIEHUS

Grynasis kiekis
net quantity
HETTO

Su kiauliena
with pork
CO CBMHMHOM

Forma
shape
dopma

17
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TéVigkéS“ Homeland dumplings

— . . with meat filling
koldUnai su mesos

. « »
jdaru [MenbMeHun «OTeveckue

C MACHOM HAUYMHKOM

Sudeétis / Ingredients / UnrpeanenToi:

TeSla (70%): kvietiniai miltai, vanduo, rapsy aliejus,

antioksidantas: askorbo rtigstis. Mésos jdaras (30%):

mechaniskai atskirta vistiena, tekstlruoti sojos baltymai, ;

vanduo, many kruopos, svoglinai, druska, prieskoniai. p - . -

Dough (70%): wheat flour, water, canola oil, antioxidant:
ascorbic acid. Meat filling (30%): mechanically separat-
ed chicken, textured soy proteins, water, semolina, onion,
salt, spices.

Tecto (70%): Myka nweHnYHas, BOAA, PancoBoe Macno,
AHTUOKCMAAHT — ackopbMHOBas KMCIOTa.

MsacHas HaumnHka (30%): MexaHMyeckum cnocobom
OTAENEHHOE MSACO KYpULLbl, TEKCTYPUPOBAHHbIA COEBbIN i L '

“Elitiniai” Elite dumplings

koldUnai [TenbMeHU «INUTHbIe

Sudétis / Ingredients: / UHrpeaueHTbi:

Tesla (50%): kvietiniai miltai, vanduo, rapsy aliejus.
Mésos jdaras (50%): jautiena, vistiena, vanduo, svoginai,
dzitivéséliai, druska, prieskoniai.

Dough (50%): wheat flour, water, canola oil. Meat
filling (50%): beef, chicken, water, onion, breadcrumbs,
salt, spices.

Tecto (50%): Myka nweHnYHas, BOAa, pancoBoe Macno.
MsicHas HaumHka (50%): roBaamHa, KypuHoe Msco, Boaa,
NyK, CyXapw, Conb, CNeLuu.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHUs:

. \ Saldytus kolddinus sudékite j pastidyta verdantj vandenj
6enok, BoAa, MaHHas kpyna, NyK, Coflb, CneLum. ! ir pamaisykite, kad nelipty prie puodo dugno. Jiems
Paruogimo biidas / Cooking instructions / = e \ iSkilus j vandens pavirsiy virkite dar 8-10 min.
Cnoco6 npuroToBneHuUs: . . - .
N . S . . . 4 \ Put frozen dumplings into boiling water and stir gently
saldytus kolddnus sudékite j pasiidyta verdantj vanden J . so they do not stick to the bottom of the pot. When the
ir pamaisykite, kad nelipty prie puodo dugno. Jiems dumplings rise to the surface, leave them to cook for
iSkilus j vandens pavirsiy virkite dar 7-10 min. \ another 8-10 minutes.
Put frozen dump!ings into boiling water and stir gently MOI0XMTE 3aMOPOXEHHBIE MENbMEHM B MOACONEHHYIO
so theY do npt stick to the bottom of the pot. When the 4770274197188 KWMSILLYIO BOZY M MOMELLMBAITE, 4TOBbI OHM HE MPUAUTIN 4770274484382
dumplings rise to the surface, leave them to cook for KO [HY KacTptonu. [locne BCbITUS NenbMeHe Ha
another 7-10 minutes. MOBEPXHOCTb BOAbI, BapuTe 8-10 MuH.
T0NOXMTE 3aMOPOXKEHHbBIE NENbMEHM B MOACONEHHYIO Gaminimo laikas min c(?)ilznnl n':_r:n]g) laikas \ 8-10 min
KMMALLYI0 BOAY M NOMELLMBaiiTe, 4TOBbI OHM He MPUANMAN cooking time D 7-10 MWH a6 |ﬂg : OTOBNIEHMS MWH
Ko AHY KacTptonu. [ocne BCNNbITUS NenbMeHel Ha BPEMS NPUrOTOBEHUS pemsa npurotosne I

NOBEPXHOCTb BOAbIl, BapuTe 7-10 MuUH.

Grynasis kiekis —

“ net quantity

.”" HETTO
f r\ :

’ Su vistiena %
with chicken =

C KypSTUHOM

Grynasis kiekis
net quantity
- \ 5 — HETTO

T - '
L]
* : Su vistiena ir jautiena

}"'!-. with chicken and beef

>
/ ” C KYpPSTUHOW U roBSIAUHOMN
[e— - =
/ Forma
‘ \ shape

Forma

shape —_— e

bopMa dopma
18 19
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“Grafy”

koldUnai

Sudeétis / Ingredients / UnrpeanenToi:

Tesla (50%): kvietiniai miltai, vanduo, rapsy aliejus.
Mésos jdaras (50%): vistiena, vanduo, svoglnai, druska,
prieskoniai.

Dough (50%): wheat flour, water, canola oil.
Meat filling (50%): chicken meat, water, onion, salt,
spices.

Tecto (50%): Myka nweHW4Has, BOAA, pancoBoe Maco.
MsicHas HauumHka (50%): KypuHoe Msco, Boaa, YK, CONb,
cneuuu.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBneHuUs:

Saldytus koldainus sudékite j pastidyta verdant] vanden;j
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iskilus j vandens pavirsiy virkite dar 6-8 min.

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 6-8 minutes.

MonoxmTe 3aMOPOXEHHbIE NeSIbMEHU B MOACONEHHYIO
KMMSALLYO BOAY M NMOMELIMBANTE, YTOObI OHU HE MpUAUMIK
KO AHY KacTptonu. [ocne BCNAbITUS NenbMeHel Ha
NOBEPXHOCTb BObl, BApUTE 6-8 MUH.

ALV VALY
) 00 0090

Earl dumplings

[NenbMeHnun «Ipadpckmne»

VPN
& &

4770274484320

Gaminimo laikas
cooking time
BpeMsi MPUroTOBNEHNS

Grynasis kiekis
net quantity
HETTO

Su vistiena
with chicken
C KypSTUHOM

Forma
shape
dopma

20
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“« ” Fairy-tale dumplings
Pasaka y PHng

kolddnai NenbMenn «Ckaskay

Sudeétis / Ingredients: / Unrpeamentsi:

Tesla (50%): kvietiniai miltai,vanduo, rapsy aliejus.
Mésos jdaras (50%): kalakutiena, vanduo, svoginai,
kvieciy skaidulos, druska, juodieji pipirai, petrazolés.

Dough (50%): wheat flour, water, canola oil.
Meat filling (50%): turkey meat, water, onion, wheat fiber,
salt, black pepper, salt, parsley.

Tecto (50%): Myka nweHn4Has, BOAa, pancoBoe Macso.
MscHas HaumHka (50%): Msico nHaenku, Boaa, Nyk,
MLWEHUYHbIE BOIOKHA, COJb, YEPHDIN NepeL, NeTpyLKa.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHUs:

Saldytus kolddinus sudékite j pastidyta verdantj vandenj
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iSkilus j vandens pavir3iy virkite dar 8-10 min.

ut frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 8-10 minutes.

MonoxuTe 3aMOpPOXKEHHbIE NENbMEHU B MOACONEHHYIO
KMNALLYIO BOAY M MOMeLLMBaliTe, YTOObl OHKU He MpuanMnan
KO [HY KacTptonu. [locne BCNbITUS NenbMeHen Ha
NoBEPXHOCTb BOAbI, BapuTe 8-10 MuH.

4770274485235

Gaminimo laikas
cooking time _—
BpeMsa NpuUroToBieHna

Grynasis kiekis
net quantity
HETTO

Su kalakutiena
with turkey
C MHAOMOLWATUHOM

Forma
shape
dopma
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DUMPLINGS

WITH NON-MEAT FILLING

BAPEHUKW
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”Tinginiai“ Lazy dumplings

virtiniai JleHnBble BapeHUKU

Sudeétis / Ingredients / UnrpeanenToi:

Varskeé (42%), kvietiniai miltai, ragpienis, cukrus, druska.

Cottage cheese (42%), wheat flour, curdled milk, sugar,
salt. Teopor (42%): nweHn4Has MyKa, NpoCTOKBALLa,
caxap, conb.

ParuosSimo biidas / Cooking instructions /
Cnoco6 npuroToBneHus:

Saldytus tinginukus sudékite j pastidytg verdantj
vandenj ir pamaisykite, kad nelipty prie puodo dugno.
Jiems iskilus j vandens pavirsiy virkite dar 5-7 min.

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for ;

another 5-7 minutes. o Vi ||

Monoxwute 3aMOPOXXEHHbIE NEHUBbIE BAPEHUKU B

. [ 1 i ~ 4
NnoACONEHHYK KMNALWYH BOAY U NOMELWIMBaAUTE, 4TO6bI II I ? o
el e
OHM He MPUUMIK KO AHY KacTptonu. [ocne BcribiTus J B F k. £ s ¢
BApEHUKOB Ha NOBEPXHOCTb BOAbI, BApUTE 5-7 MuH.
4770274483460

Gaminimo laikas
cooking time
BpeMsi NPUroToBEHUS

Grynasis kiekis
net quantity
HETTO

Su varske
with cottage cheese
C TBOPOIOM

Forma
shape
dopma

24
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c e e Dumplings
Virtiniali with cottage cheese filling

su varskeés jdaru BapeHuku

C TBOPOXXHOM HAYMHKOM

Sudétis / Ingredients: / UHrpeaueHTbi:

Tesla (70%): kvietiniai miltai, vanduo, rapsy aliejus.
|daras (30%): varské (70%), vanduo, cukrus, kvietiniai
miltai, druska.

Dough (70%): wheat flour, water, canola oil.
Filling (30%): cottage cheese (70%), water, sugar, wheat
flour, salt.

Tecto (70%): Myka nweHnYHas, BOAA, pancoBoe Macno.
Haunnka (30%): TBOpor (70%), Boaa, caxap, NWeHNYHas
MyKa, Cofb.

Paruosimo biidas / Cooking instructions/
Cnoco6 npuroToBieHus:

Saldytus virtinius sudékite j pastdyta verdantj vandenj
ir pamaisykite, kad nelipty prie puodo dugno. Jiems !
iSkilus j vandens pavirsiy virkite dar 4-7 min.

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 4-7 minutes.

[M0/IOKMTE 3aMOPOXKEHHbIE BAPEHUKU B MOACONEHHYIO
KWMALLYIO BOAY M NOMELLMBANTE, YTOObI OHU HE NPUANMIIK
KO AHY KacTptonu. Mocne BCnnbITUS BapeHUKOB Ha
MOBEPXHOCTb BOAbI, BAPUTE 4-7 MUH.

4770274192010

Gaminimo laikas
cooking time
BpeMS MpUroTOBIEHUS

Grynasis kiekis
net quantity
HETTO

Su varske
with cottage cheese
C TBOPOroM

Forma
shape
dopma
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L Dumplings
Virtiniai with potato filling

su bulviy jdaru  BapeHuku
C KapTodenbHOM HaYMHKOM

Sudeétis / Ingredients / UnrpeanenToi:

Tesla (70%): kvietiniai miltai, vanduo, raudonasis palmiy
aliejus. |daras (30%): virtos bulvés, bulviy dribsniai, van-
duo, kepinti dZiovinti svoginai, druska, prieskoniai.

Dough (70%): wheat flour, water, red palm oil.
Filling (30%): boiled potato, potato flakes, water, fried
dried onion, salt, spices.

Tecto (70%): Myka nweHn4Has, BOAA, KpacHoe
nanbmoBoe Macno. Haunuka (30%): BapeHbiit kapTodens,
KapTodenbHble XN0Mbs, KapeHbli CyLUEHbIM YK, CONb,
cneuuu.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBneHuUs:

Saldytus virtinius sudékite j pastidyta verdantj vandenj
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iSkilus j vandens pavirsiy virkite dar 4-6 min.

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 4-6 minutes.

4770274193017
MonoxuTe 3aMOpPOXEHHbIE BAPEHMKMU B NMOLCONEHHYHO
KMUNSLLY0 BOAY M NOMELLMBAITE, YTOBbI OHU He NpUAUNIK
KO LLHY KacTptonu. [locne BCnnbiTUsS BAapEHUKOB Ha Gaminimo laikas
NOBEPXHOCTb BOAbI, BApUTE 4-6 MUH. cooking time

BPEMS NPUrOTOB/EHUS

Grynasis kiekis
net quantity
HETTO

Su bulvémis
with potato
C kapTodenem

Forma
shape
dopma
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Dumplings

Vl rtl nlal with mushroom filling

su gryby jdaru BapeHuku

C rpUBHOM HAYMHKOW

Sudétis / Ingredients: / UHrpeaueHTbi:

Tesla (70%): kvietiniai miltai, vanduo, rapsy aliejus,
antioksidantas: askorbo roigstis. Jdaras (30%): virti grybai
(70%), troskinti kopustai, dZiovinti kepinti svoglnai,
druska, prieskoniai, prieskoniai, kvapniosios medziagos.

Dough (70%): wheat flour, water, canola oil, antioxidant:
ascorbic acid. Filling (30%): boiled mushrooms (70%),
stewed cabbage, dried fried onion, salt, spices, flavoring
agent.

Tecto (70%): Myka nweHnYHas, BOAA, PancoBoe Macno,
QHTMOKCMAQHT: ackopbuHOBas KucnoTa.

Haunnrka (30%): BapeHble rpubbl (70%), TyweHas kanycra,
XapeHbli CyLeHbl TyK, CONb, CNeLmn, apoMaTM3aTopbl.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHUs:

Saldytus virtinius sudékite j pastdyta verdantj vandenj
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iSkilus j vandens pavirsiy virkite dar 4-6 min.

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 4-6 minutes.

Monoxute 3aMOPOXEHHbIE BAPEHUKM B NMOACONEHHYIO
KUMSLLYH BOAY M MOMeLUMBaiiTe, 4TO6bl OHM HE NPUAUNAK
KO AHY KacTptonu. MNocne BCNNbITUS BapeHWKOB Ha
NOBEPXHOCTb BOAbl, BApUTE 4-6 MUH.

4770274193062

Gaminimo laikas
cooking time
BpeMS MpUroTOBIEHUS

Grynasis kiekis
net quantity
HETTO

Su grybais
with mushroom
¢ rpubamu

Forma
shape
dopma

27




e e e . Dumplings
V| rt| Nnial with potato and bacon filling
su b.ul'vug ir rakytos BapeHuKM
sonines jdaru C kapTodenem u KonyeHbiM 6EKOHOM

Sudeétis / Ingredients / UnrpeanenToi:

Tesla (60%): kvietiniai miltai, vanduo, raudonasis palmiy
aliejus. Jdaras (40%): virtos bulvés, karstai rakyta Soniné,
vanduo, bulviy dribsniai, kepinti dZiovinti svoglnai,
druska, prieskoniai.

Dough (60%): wheat flour, water, red palm oil.
Filling (40%): boiled potatoes (26%), hot smoked bacon,
water, potato flakes, fried dried onion, salt, spices.

Tecto (60%): nweHWYHas Myka, BOAA, KPAacHOe NanbMoBOe
Macno. HaunHka (40%): BapeHbiit kapTtodens (26%),
6ekoH (15,5%), Boaa, kapTodenbHble XN0Mbs, XKapeHblii
CyLUEeHbIi YK, COMb, CNELUMU.

ParuosSimo biidas / Cooking instructions /
Cnoco6 npuroToBneHus:

Saldytus virtinius sudékite j pastidyta verdantj vandenj

AoV VU VA VRV VU VA VRO VAL YA AN

VAT A7 A7 AT A7 A7 A7 A7,

o & @

ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iSkilus j vandens pavirsiy virkite dar 4-6 min.

€96 96 965
v O 4 .,*:- o @
560560

Put frozen dumplings into boiling water and stir gently $6 - e
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 4-6 minutes.

4770274482913

Monoxute 3aMOPOXEHHbIE BAPEHUKM B MOLCONEHHYHO
KMMSLLY BOAY M NOMeELUMBaiiTe, YTOObl OHU HEe NpUAKMAK
KO [LHY KacTptonu. [locne BCnbITUS BApEHUKOB Ha
NOBEPXHOCTb BOAbI, BAPUTE 4-6 MUH.

Gaminimo laikas
cooking time
BpeMsi NPUroToBEHUS

Grynasis kiekis
net quantity
HETTO

Su bulvémis ir Sonine
with potato and bacon
¢ kapTodenem u 6eKoHOM

Forma
shape
dopma
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e Lo e e Dumplings
Vl rtlnlal with apple jam filling
su obuoliy

dzemo jdaru Baperuky

C 161104HbIM AXKEMOM

Sudétis / Ingredients: / UHrpeaueHTbi:

Tesla: (60%): kvietiniai miltai, vanduo, rapsy aliejus,
kiausiniy masé. |daras (40%): obuoliy dzemas( obuoliai,
konservantas E220, cukrus), dziovinti obuoliy kubeliai
(dziovinti obuoliai, cukrus, bulviy krakmolas, pakeisty
savybiy krakmolas, ragstinguma reguliuojanti medziaga:
citriny ragstis, kvapioji medziaga), vanduo, cinamonas.

Dough (60%): wheat flour, water, canola oil, egg mass.
Filling (40%): apple jam (apple, E220, sugar), dried apple
cubes (dried apple, sugar, potato starch, modified starch,
acidity regulator: citric acid, flavoring agent), water,
cinnamon.

Tecto (60%): nweHnYHas Myka, BOAA, PancoBoe Macno,
AnMuHas macca. Haunnka (40%):

A6104HbIN OxeM (36n0ku, KoHcepBaHT E220, caxap),
KYCOYKM CyLleHbIx 960K (Cyxme a6noku, caxap,
KapTodenbHbli Kpaxman, MOgM(GULMPOBAHHbIN
Kpaxman, nuiieBas fobaBka — perynsTop KMCIOTHOCTH,
apoMaTtu3aTop), BoAa, Kopmua.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBaeHus:

Saldytus virtinius sudékite j pastidytg verdantj vanden;j
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iSkilus j vandens pavirsiy virkite dar 4-6 min.

4770274485211

Gaminimo laikas
cooking time
BpeMS MpUroTOBIEHUS

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 4-6 minutes.

Grynasis kiekis

Monoxute 3aMOpOXXEHHbIE BAPEHMKM B NOACONEHHYHO ;
net quantity

KMNALLYIO BOAY M NMOMELLUMBAMTE, YTOBbl OHU HE NPUAKIAK

KO AHy KacTptonu. Mocne BCbITUS BAPEHUKOB Ha HETTO
NOBEPXHOCTb BOAbI, BAPUTE 4-6 MUH.
a Su obuoliais
§ ) with apples
*—F‘ C 96710kOM
' Forma
shape
dopma
o 29
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Dumplings

Dumplings
pting with cherry filling

Virtiniai

su bulvemis

ir svoginais BapeHuku

Sudeétis / Ingredients / UnrpeanenToi:

TeSla (60%): kvietiniai miltai, vanduo, augalinis aliejus,
antioksidantas askorbo ragstis. Jdaras (40%): virtos bul-
vés, svogunai,vanduo, svoglnai, druska, prieskoniai.

Dough (60%): wheat flour, water, vegetable oil, antioxi-
dant ascorbic acid.
Filling (40%): boiled potatoes, onion, water, salt, spices.

Tecto (60%): nweHWYHas Myka, BOAA, PacTUTENbHOe
Macno, aHTMOKCMAAHT — acKopbuHoBas K1cnota. HaumHka
(40%): BapeHblii kKapTodens, yK, BOAA, CONb, CNEeLUm.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBneHus:

Saldytus virtinius sudékite j pastidyta verdantj vandenj
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iSkilus j vandens pavirsiy virkite dar 8-10 min.

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 8-10 minutes.

MonoxuTte 3aMOpOXEHHbIE BAPEHUKM B MOLCONEHHYHO
KMNALLY0 BOAY M NMOMeLUMBaliTe, YTOObl OHKU He MpuAMNAn
KO [HY KacTptonu. [locne BCNbITUS BapeHMKOB Ha
NoBEPXHOCTb BOAbI, BapuTe 8-10 MuH.

with potatoes and onions

C KapTodenem 1 nykom

s
3
¢
&

FHEREGES

(36 90 9606 4 ﬁﬂ& 5 W W W W
AT AT AI M AT MBI MBI MI T A
4770274484627

Gaminimo laikas min

king time E— 8-10
cooking MUH
BpeMsa npuroToBieHna

Grynasis kiekis —
net quantity

HETTO

Su bulvémis ir svogunais —
with potatoes and onions I &%
C kapTodenem u nykom

Forma
shape —_—
dopma

30

Virtiniai

su vysniomis BapeHuku

C BULLHEBOM HaYMHKOM

Sudétis / Ingredients: / UHrpeaueHTbi:

Tesla (65%): kvietiniai miltai, kiauSiniy masé, vanduo,
augalinis aliejus, druska. Jdaras (35%): Saldytos vysnios
(60%), dzitvéséliai, cukrus, suliy standiklis (modifi-
kuotas krakmolas E1422, citriny rtgstis, koncervantas
benzenkarboksido rlgstis).

Dough (65%): wheat flour, egg mass, water, vegetable
oil, salt. Filling (35%): frozen cherries, (60%), bread-
crumbs, sugar, juice thickener (modified starch E1422,
citric acid, preservative benzoic acid).

Tecto (65%): NweHnYHas MyKa, IMYHas Macca, BoAa,
pacTuTenbHoe Macno, conb. HaumHka (35%):
3amopoxeHHble BuLHKM (60%), cyxapu, caxap,

3arycTuTenb coka (MoAMbULMPOBaHHbINA Kpaxman E1422),

JIMMOHHAaA KUCoTa, KOHCEPBAHT 6eH30iMHag KMcnoTa.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBneHus:

Saldytus virtinius sudékite j pastidyta verdantj vandenj
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iskilus j vandens pavirsiy virkite dar 8-10 min.

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 8-10 minutes.

[onoxmTe 3aMOpPOXEHHbIE BAPEHWUKMN B NMOACONEHHYIO
KMNSLLYIO BOAY M MOMeLLMBaliTe, YToObl OHU He MpuUaMnaAx
KO [HY KacTptonu. [locne BCAbITUS BapeHMKOB Ha
NoBEPXHOCTb BOAbI, BapuTe 8-10 MuH.

4770274484337

Gaminimo laikas
cooking time _—
BpeMS MpUroTOBIEHUS

Grynasis kiekis
net quantity
HETTO

Su vySniomis
with cherries
C BULLHEN

Forma
shape
dopma
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Virtiniai el
su bulvemis ir
grybais

BapeHuku

Sudeétis / Ingredients / UnrpeanenToi:

TeSla (60%): kvietiniai miltai, vanduo, augalinis aliejus,
antioksidantas askorbo ragstis. Jdaras (40%): virtos
bulvés, virti grybai, svoginai, vanduo, svoginai, bulviy
dribsniai, druska, prieskoniai, aromatizatoriai.

Dough (60%): wheat flour, water, vegetable oil, antioxi-
dant ascorbic acid. Filling (40%): boiled potatoes, boiled
mushrooms, onion, water, potato flakes, salt, spices,
flavoring agents.

Tecto (60%): nweHWYHas Myka, BOAA, PacTUTENbHOE

Macno, aHTMOKCMAAHT ackopbuHOBas KucioTa. HaumHka
(40%): BapeHbIii kKapTodenb, BapeHble rpubbl, yK, BOAA,
KapTodenbHble X10Mbsl, COMb, CNELMU, aPOMATU3ATOPDI.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBneHuUs:

Saldytus virtinius sudékite j pastidyta verdantj vandenj
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iskilus j vandens pavirsiy virkite dar 8-10 min.

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 8-10 minutes.

MonoxuTe 3aMOpOXEHHbIE BAPEHUKM B MOLCONEHHYHO
KMMSLLYK BOAY WM MOMELUMBaiTE, YTOObl OHU HEe MpUAKMAK
KO LLHY KacTptonu. [locne BCbITUS BApEHUKOB Ha
NOBEPXHOCTb BOAbl, BapuTe 8-10 MuH.

with potato and mushroom filling

c kaptodenem u rpubamu

4770274484368

Gaminimo laikas

cooking time E—

BPEMS NPUrOTOB/EHUS

Grynasis kiekis
net quantity
HETTO

Su bulvémis ir grybais
with potato and mushroom
C kaptodenem v rpubamu

Forma
shape
dopma
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Virtiniai bumplings
v ) with cottage cheese and raisins
su varske ir

razinomis BapeHuku

C TBOPOIromM n n3toMoM

Sudétis / Ingredients: / UHrpeaueHTbi:

Tesla (60%): kvietiniai miltai, vanduo, augalinis aliejus, K

antioksidantas askorbo ragstis. Jdaras (40%): varske,
vanduo, cukrus, kvietiniai miltai, razinos.

Dough (60%): wheat flour, water, vegetable oil, antioxi-
dant ascorbic acid. Filling (40%): cottage cheese, water,
sugar, wheat flour, raisins.

Tecto (60%): nweHnYHas MyKa, BOAA, PacTUTENbHOE
Macsio, aHTMOKCUAAHT ackopbuHoBas Kucnota. HaumHka
(40%): TBOpOT, BOAA, Caxap, NWeHUYHas MyKa, U31oM.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBneHus:

Saldytus virtinius sudékite j pastidyta verdantj vandenj
ir pamaisykite, kad nelipty prie puodo dugno. Jiems
iSkilus j vandens pavirsiy virkite dar 8-10 min.

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 8-10 minutes.

[onoxuTe 3aMOpPOXKEHHbIE BAPEHWUKU B NMOACONEHHYO
KMMSALLYH BOAY M NMOMELLMBaiiTE, YTOObl OHU HEe MpUAUMAK
KO [LHY KacTptonu. [locne BCnbITUS BApEHUKOB Ha
NOBEPXHOCTb BOAbl, BapuTe 8-10 MUH.

4770274484610

Gaminimo laikas
cooking time
BpeMS MpUroTOBIEHUS

Grynasis kiekis
net quantity
HETTO

C TBOpPOromMm " M3toMOM

Forma
shape
dopma

33

Su varske ir razinomis
with cottage cheese and raisins
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Silky

potato rolls

Silkiniai“

kukuliai «LLlenkoBble» Knewuku

Sudeétis / Ingredients / UnrpeanenToi:

Virtos bulvés, bulviy dribsniai, vanduo, bulviy krakmolas,
rapsy aliejus, druska.

Boiled potatoes, potato flakes, water, potato starch,
canola oil, salt.

BapeHbliit kapTodenb, kKapTodenbHble X/10Mbs, BOA3,
KapTodenbHbIi Kpaxman, pancoBoe Macso, Conb.

Paruosimo biidas / Cooking instructions /

Cnoco6 npuroToBneHuUs:

Saldytus kukulius sudékite j verdantj vandenj (1:6) ir
pamaisykite, kad neprilipty prie puodo dugno. Vande-
niui uzvirus, virkite dar 7-10 min. Rekomenduojama pries
sudedant kukulius j verdantj vandenj jdéti 2 arbatinius
Saukstelius (15 g) krakmolo, iSmaiSyto nedideliame
kiekyje 3alto vandens.

Put frozen potato rolls into boiling water (1:6) and stir
gently so they do not stick to the bottom of the pot.
Bring to a boil and then boil for another 7-10 min. We
recommend putting 2 tsp (15 g) of starch mixed with
cold water into the pot before you put in the rolls.

4770274193024
MonoxuTe 3aMOpPOXEHHbIE KNELKKW B NOLCONEHHYIO
KMMSLLYI0 BOAY (COOTHOLIEHWE BOAbI U KNELOK 1:6)
1 MoMeLUMBaiiTe, 4TOBbl OHM HE NPUAUMNIIMN KO LHY
Kactptonu. lNocne BCNNbITUS KNELOK HA NOBEPXHOCTb
BOAbl, BapuTe 7-10 MuH. PekomeHaoyeMm nepep Tem,
KaK NoNoXuTb KNELKKK, BNUTb B 3aKMMNEBLLYIO BOAY ABE
YaiiHble noxku (15 r) passeneHHoro B HebonbLWOM
KONMYeCcTBe X0N0AHOM BOAbI Kpaxmana.

Gaminimo laikas
cooking time
BpeMsi NPUroToBEHUS

Grynasis kiekis
net quantity
HETTO

IS bulviy
from potatoes
u3 kaptodens

Forma
shape
dopma
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Virty bulviy
cepelinai
su varskes jdaru

Sudétis / Ingredients: / UHrpeamneHTbI:

Bulviy maseé (80%): virtos bulvés (23%), vanduo, bulviy
krakmolas, bulviy dribsniai, rapsy aliejus, druska.
Varskeés jdaras (20%): varské (90%), kvietiniai miltai,
druska.

Potato dough (80%): boiled potatoes (23%), water, pota-
to starch, potato flakes, canola oil, salt. Cottage cheese
filling (20%): cottage cheese (90%), wheat flour, salt.

KaptodenbHoe Tecto (80%): BapeHblit kapTodens (23 %),
BOAA, KapTodenbHbIM KpaxMan, KapTodenbHble X10mMbs,
pancoBoe Maco, conb. TBOPOXHas HaunHka (20%):
TBopor (90%), NnweHW4YHas MyKa, Conb.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHus:

Cepelinus sudéti j pastudyta verdantj vandenj

(1,5-2 1).Jiems j pavirSiy, virti dar 10-15 min. Rekomen-
duojama pries sudedant cepelinus, j verdantj vandenj
jdéti 2 arbatinius Saukstelius (15 g) krakmolo, iSmaiSyto
nedideliame kiekyje 3alto vandens.

Put potato dumplings into boiling salted water

(1.5-2 ). When the dumplings rise to the surface leave
them to boil for another 10-15 min. We recommend
putting 2 tsp (15 g) of starch mixed with cold water into
the pot before you put in the dumplings.

B kunswyio Boay (1,5-2 nutpa Ha 500 r uennenvHoB)
OMyCTUTE 3aMOPOXEHHbBIE LiennenuHbl. locne
BCM/bITUS LEENMENMHOB Ha MOBEPXHOCTb BOAbI, BApuTe
10-15 MuHyT. PekoMeHayeM nepen TeM, Kak NONOXUTb
LiennenuHbl, BIUTb B 3aKMMNEBLUYIO BOAY iBE YalHble
noxku (15 r) passeneHHoro B He60NbLWOM KONIMUECTBE
XOJIOLHOM BOAbI Kpaxmana.

o’

Boiled potato dumplings

with cottage cheese

LlennenuHsl
13 BapeHoro kaptodens c TBOPOXHON HAYMHKOM

4770274192041

Gaminimo laikas
cooking time
BpeMS MpUroTOBIEHUS |

\ 10-15 min

MWH

Grynasis kiekis
net quantity
HETTO

Su varske
with cottage cheese
C TBOPOroM

Ranky darbo
Hand-made
PyuHott paborbl

Forma
shape
dopma

© Qe
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Tarkuoty bulviy
didzkukuliai

Su mesos jdaru
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Grated potato dumplings
with meat filling

LlennenuHbl

U3 TEpTOro Kaptodens ¢ MACHOM HaYMHKOM

Sudeétis / Ingredients / UnrpeanenToi:

Bulviy masé (80%): bulviy tarkis, virtos bulvés, bulviy
krakmolas, druska, antioksidantas: askorbo ragstis.
Mésos jdaras (20%): kiauliena, lasiniai, vanduo, bulviy
dribsniai, dZziovinti svogunai, druska, prieskoniai.

Potato dough (80%): grated potatoes (50%), boiled pota-
toes , potato starch, salt, antioxidant: ascorbic acid.

Meat filling (20%): pork, fatback, water, potato flakes,
dried onion, salt, spices.

KaptodenbHas Macca (80%): macca 13 Teptoro
kaptodens (50%), BapeHbiit kapTodens (25%),
KapTohenbHbIi Kpaxmars, CoNb, aHTUOKCUAAHT:
ackopbuHOBas KMcnoTa. MacHas HaunHka (20%):
CBWHWHA, Cano, BOAA, KapTodenbHble X10Mbs, CYLIEHbIHA
NYK, CONb, CNELUMU.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBneHuUs:

Didzkukulius sudékite j pastidyta verdantj vandenj
(1,5-2 1) ir pamaisdykite, kad neprilipty prie puodo dugno.
Kuomet iskils j pavirSiy, virti dar 20-25 min. Rekomen-
duojama prie$ sudedant didzkukulius j verdantj vandenj
idéti 2 arbatinius Saukstelius (15g) krakmolo, iSmaisyto
nedideliame kiekyje $alto vandens, tuomet didzkukuliai
tikrai neistis.

Put potato dumplings into boiling salted water (1.5-2 )
and stir gently so they do not stick to the bottom of the
pot. When the dumplings rise to the surface leave them
to boil for another 20-25 min. We recommend putting 2
tsp (15 g) of starch mixed with cold water into the pot
before you put in the dumplings to ensure they do not
lose their shape.

B kunswyio Boay (1,5-2 nutpa Ha 500 r uennennHoB)
OMyCTUTE 3aMOPOXEHHbIE LiennenuHol. lNocne
BCM/IbITMS LENnenMHoB Ha NOBEPXHOCTb BOAbI, BapuTe
20-25 MuHyT. PekoMeHayeM nepes TeM, Kak NONOXUTb
LiennenuHbl, BIUTb B 3aKMMEBLLYIO BOAY [BE YalHble
noxku (15 r) passeneHHoro B He60MbLIOM KONMYECTBE
XONOAHOM BOAbI Kpaxmana.

4770274191037

Gaminimo laikas
cooking time
BpeMsi NPUroToBEHUS

Grynasis kiekis
net quantity
HETTO

Su kiauliena
with pork
CO CBMHUHOM

Forma Ranky darbo

shape Hand-made

dbopma PyuHott paborbl
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,Mamos”
Tarkuoty bulviy cepelinai
SuU mésos jdaru

Sudétis / Ingredients: / UHrpeaueHTbi:

Bulviy maseé (75%): tarkuoty bulviy masé, virtos bulves,
bulviy krakmolas, druska, antioksidantas: aksorbo

rugstis. Mésos jdaras (25%): kiauliena, lasiniai, grietinélé,

kepinti svogunai, druska, prieskoniai.

Potato dough (75%): grated potato mass, boiled pota-
toes, starch, salt, antioxidant: ascorbic acid.

Meat filling (25%): pork, fatback, heavy cream, fried
onion, salt, spices.

KaprodenbHas mMacca (75%): macca u3 Teptoro
KapTodens, BapeHblit KapTodenb, KapTodesbHbIN
Kpaxmarn, Conb, aHTMOKCMAAHT: ackopbuHOBas Kucnota.
MsicHast HauUMHKa (25%): CBMHMHA, Cano, CIMBKM, XapeHbIi
NyK, CONb, CNELMH.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHUs:

DidZkukulius sudékite j pastdyta verdantj vanden;
(1,5-2 1) ir pamaisykite, kad neprilipty prie puodo dugno.
Kuomet iskils j pavirsiy, virti dar 30-35 min. Rekomen-
duojama pries sudedant didzkukulius j verdantj vandenj
jdéti 2 arbatinius Saukstelius (15g) krakmolo, iSmaisyto
nedideliame kiekyje 3alto vandens, tuomet didzkukuliai
tikrai neistis.

Put potato dumplings into boiling salted water (1.5-2 1)
and stir gently so they do not stick to the bottom of the
pot. When the dumplings rise to the surface leave them
to boil for another 30-35 min. We recommend putting 2
tsp (15 g) of starch mixed with cold water into the pot
before you put in the dumplings.

B kunswyio Bogy (1,5-2 nutpa) onyctute 3aMOpPOXKEHHbIE
uennenuHsl. [locne BCNAbITUS LLENNENNHOB Ha
NOBEepPXHOCTb BOAbl, BapuTe 30-35 MUHYT. PekoMeHayem
nepea TeM, Kak NONOXWTb LEeNMeNnHbl, BIUTb

B 3aKMMEBLUY BOAY ABE YaliHble NoXKM (15 1)
pa3BeAEeHHOro B HEOONbLIOM KOMMYECTBE XONOLHOM
BOAbl KpaxMmana. Toraa LenmnenyHbl TOYHO COXPAHST CBOO
dopmy.

n

o & @

Mother’s
grated potato dumplings with meat filling

LlennennHbl «MaMmHbI»
13 TEPTOro KapTodens ¢ MICHOM HAYMHKOM

4770274483989

Gaminimo laikas
cooking time
BpeMS MpUroTOBIEHUS |

Grynasis kiekis
net quantity
HETTO

Su kiauliena
with pork
CO CBUHMHOM

Forma Rankq darbo

shape Hand-made

dopma PyuHoi pa6orbl
39



Virty bulviy
cepelinai
Su mesos jdaru

Boiled potato dumplings
with meat filling

LlennenuHbl

13 BapeHoro kaptodens ¢ MICHOM HaYMHKOM

Sudeétis / Ingredients / UnrpeamenTsi:

Bulviy masé (84%): virtos bulvés (88%), bulviy krakmo-
las, bulviy dribsniai, vanduo, rapsy aliejus, druska.
Mésos jdaras (16%): virta jautiena, bulviy dribsniai,
vanduo, virti lasiniai, kepinti dziovinti svoginai, druska,
prieskoniai, stabilizatorius karageninas.

Potato dough (84%): boiled potatoes (88%), potato
starch, potato flakes, water, canola oil, salt. Meat

filling (16%): boiled beef, potato flakes, water boiled
fatback, dried fried onions, salt, spices, stabilizing agent
carrageenan.

KaptodenbHas Macca (84%): BapeHbiit kapTodens (88%),
KapTodenbHbIi Kpaxman, KapTodenbHble X10mnbs, BOAa,
pancoBoe Macno, conb. MacHas HaunHKa (16%): BapeHas
roBsiAVHa, KapTodenbHble X10nbs, BOAA, BAPEHOE Cano,
YapeHbIV CyLIEHbIM YK, CONb, CNeLuu, cTabunusatop
KapareHuH.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHus:

Didzkukulius sudékite j pastidyta verdantj vandenj
(1,5-2 1) ir pamaisykite, kad neprilipty prie puodo dugno.
Kuomet iskils j pavirSiy, virti dar 10-15 min. Rekomen-
duojama pries sudedant didzkukulius j verdantj vandenj
jdéti 2 arbatinius Saukstelius (15g) krakmolo, iSmaisyto
nedideliame kiekyje 3alto vandens, tuomet didzkukuliai
tikrai neistis.

Put potato dumplings into boiling salted water (1.5-2 1)
and stir gently so they do not stick to the bottom of the
. pot. When the dumplings rise to the surface leave them
to boil for another 10-15 min. We recommend putting 2
tsp (15 g) of starch mixed with cold water into the pot
before you put in the dumplings to ensure they do not
lose their shape.

B kunswyto Bogy (1,5-2 nutpa) onyctute 3aMOpOXKeHHbIe
uennenuHsl. [locne BCNabITUS LieNNennHOB Ha

. MOBEpPXHOCTb BOAbI, BapuTe 10-15 MuHyT. PekomeHayem
nepea TeM, Kak NONOXWUTb LEeNMeNnHbl, BIUTb

B 3aKMMEBLUYIO BOAY ABE YaiiHble 0XKM (15 r)
pasBefeHHOro B HebobLLIOM KONMYeCcTBe XON04HOM
BOAbl KpaxMana. Toraa LennenunHbl TOHHO COXPAHST CBOO

bopmy.

4770274191051

Gaminimo laikas
cooking time E—
BpeEMA NPUTOTOBNEHUA

Grynasis kiekis —
net quantity
HETTO

Su jautiena
with beef
C roBsAMHOM

Forma Ranky darbo

shape Hand-made

dopmMa PyuHott paborbl
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1 i Boiled potato dumplings
Xérggllbr]ljalIVIQ with mea’? filling PHRg

su meésos jdaru LiennenuHbi

13 BapeHoro Kaptogens ¢ MACHOM HAYNHKOM

Sudétis / Ingredients: / UHrpeamneHTbI:

Bulviy masé (84%): virtos bulves (88%), bulviy krakmo-
las, bulviy dribsniai, vanduo, rapsy aliejus, druska.
Mésos jdaras (20%): kiauliena, viStienos odelés, lasiniai,
svoginai, vanduo, druska, prieskoniai.

Potato dough (84%): boiled potatoes (88%), potato
starch, potato flakes, water, canola oil, salt. Meat
filling (20%): pork, chicken skins, fatback, onion, water,
salt, spices.

KaptodenbHas Macca (84%): BapeHbliit kapTodensd (88%),
KapTodenbHbIi Kpaxman, KapTodenbHble X10Mbs, Boaa,
pancoBoe Macio, conb. MsacHas HaumHka (20%): CBUHMHA,
KYPUHbIE LUKYPKM, Cano, IyK, BOAA, COMb, CNELLUM.

ParuosSimo biidas / Cooking instructions /
Cnoco6 npuroToBneHus:

Didzkukulius sudékite j pastidyta verdantj vandenj
(2-2,5 1) ir pamaidykite, kad neprilipty prie puodo dugno.
Kuomet i8kils j pavirSiy, virti dar 10-15 min. Rekomen-
duojama prie$ sudedant didzkukulius j verdantj vandenj
jdéti 2 arbatinius Saukstelius (15g) krakmolo, iSmaisyto
nedideliame kiekyje $alto vandens, tuomet didzkukuliai
tikrai neistis.

Put potato dumplings into boiling salted water (2-2.5 1) 4770274484177
and stir gently so they do not stick to the bottom of the
pot. When the dumplings rise to the surface leave them
to boil for another 10-15 min. We recommend putting 2
tsp (15 g) of starch mixed with cold water into the pot
before you put in the dumplings.

Gaminimo laikas \ 15-20 min

cooking time E— MWH
BpeMs NpUroToBlEeHNs |

BB kunswyto Boay (2 - 2,5 nutpa) onyctute
3aMOpOXeHHbIe LiennenuHbl. Moie BCbITHs Grynasis kiekis —— (400
LiennennHoB Ha NOBEPXHOCTb Boabl, BapuTe 10-15 MUHYT. net quantity gr
PekoMeHayeM nepep TeM, Kak NONOXWTb LienMnenHbl, HeTTo

B/IUTb B 3aKMMNEBLLYIO BOAY [ABE YaiHble N0XKM (15 1)

pa3BefeHHOro B HebOoNbLWOM KOMYECTBE XONOAHOM @

Su kiauliena ir vistiena
BOAObI KanMana.Tor,u.a LennennHbl TOYHO COXPaHAT CBOK

with beef and chicken

Gopmy. CO CBUHWHOM W KYPSITUHOW
- \ Forma Ranky darbo
shape Hand-made
dbopma PyuHoit paborbl
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/emaici Samogitian
” e C q pancakes with meat filling

plynal SU MEesS0s5 bnuHbl «[Mo-xeManTmcku»
ldaru C MACHOM HAUYMHKOM

Sudétis / Ingredients / UnrpeamneHTsi:

Bulviy masé (84%): virtos bulvés, bulviy krakmolas,
bulviy dribsniai, vanduo, augalinis aliejus, kvieciy skaid-
ulos, druska. Mésos jdaras (16%): virta jautiena, kepinti
dziovinti svoglinai, bulviy dribsniai, virti lasiniai, druska,
prieskoniai.

Potato dough (84%): boiled potatoes, potato starch,
potato flakes, water, vegetable oil, wheat fiber, salt.
Meat filling (16%): boiled beef, fried dried onion, potato
flakes, boiled fatback, salt, spices.

KaptodenbHas Macca (84%): BapeHblit kapTodenb,

KapTodenbHbIi Kpaxman, kaptodenbHble Xn10mMbs, BoAa, "
pacTUTeNnbHOE Macno, MUeHUYHbIE BONOKHA, COMb.

MacHas HaumnHKa (16%): BapeHas roBsaMHa, XapeHbli

NyK, KapTodenbHble X10Mbs, BApEHOE Cano, Cofb,

cneumu.

Paruosimo biidas / Cooking instructions /

Cnoco6 npuroToBneHuUs:

Prie$ naudojima blynus at3ildykite kambario temper-
atlroje arba mikrobangy krosneléje. Kepkite jkaitintuose
riebaluose apversdami kol abi pusés pagels ir iSkeps.

V¢ \Vl \Vl \Vl
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Defrost the pancakes in room temperature or micro- 4770274191020

wave oven. Cook them in hot oil in a frying pan until

they turn golden on both sides. ““2

Mepen NpUroToBAEHWEM BAMHBI Pa3MOPO3UTL NPy {Smf—\
Y

KOMHaTHO# TeMMNepaType Wau B MUKPOBOIHOBOM neuyu.
O6apuTb B PacTUTENILHOM Mac/ie Ha CKOBOPOAE C 06enx
CTOPOH A0 06Pa30BaHUsA PYMSIHOM KOPOUKM.

Grynasis kiekis
net quantity
HETTO

Su jautiena
with beef
C roBsaAMHOM

Forma
shape
dopma

42

Ranky darbo
Hand-made
PyuHoit paboTbl
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7 i Samogitian
’t’)lZ}/?IgI]SaL: Cl q pancakegs with mushroom filling

BanuHbl «[To-keManTUNCKmn»
C rPMBHON HAYMHKOM

gryby jdaru

Sudétis / Ingredients: / UHrpeaueHTbi:

Bulviy mase (84%): virtos bulvés, bulviy krakmolas, bul-
viy dribsniai, vanduo, augalinis aliejus, druska.

Gryby jdaras (16%): virti grybai, troskinti kopUstai, kepin-
ti dziovinti svoglnai, druska, prieskoniai.

Potato dough (80%): boiled potatoes, potato starch,
potato flakes, water, vegetable oil, salt. Mushroom
filling (16%): boiled mushrooms, stewed cabbage, fried
dried onions, salt, spices.

KaptodenbHas Macca (84%): BapeHbliit kapTodens,
KapTodenbHbIi Kpaxman, kKapTodernbHble X10Mbs, BOAa,
pacTuTenbHoe Macno, conb. pnbHas HaumHka (16%):
BapeHble rpubbl, TyLEHas KamycTa, XapeHbli CyLIEeHbli
NyK, CONb, CNELMH.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHUs:

Prie$ naudojimg blynus at3ildykite kambario temper-
atdroje arba mikrobangy krosneléje. Kepkite jkaitintuose
riebaluose apversdami kol abi pusés pagels ir iSkeps.

Defrost the pancakes in room temperature or micro-
wave oven. Cook them in hot oil in a frying pan until
they turn golden on both sides.

4770274193055

MNepep, npurotoBneHvnemM 61MHbI pa3MoOpPO3UTb NPU
KOMHATHOM TemMnepaType uiv B MUKPOBOIHOBOW Neyu.

O6xapuTb B paCTUTENBHOM Mac/e Ha CKOBOPOAE C 0benx 2 2 2 “
CTOPOH A0 06pa30BaHNS PyMSHON KOPOUKMU.

M e

-

Grynasis kiekis E—
net quantity
HETTO

Su grybais
with mushroom —_—
¢ rpubamu

Forma Ranky darbo
shape Hand-made
dopma PyuHoit paboTbl

© Q&
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Mother’s
pancakes with meat filling

.Mamos"
zemaitiski blynai

. . BAnHbI No-)XeManTUmnMckm «MamMuHbI»
Su mesos jdaru

C MACHOM HAYMHKOM

Sudeétis / Ingredients / UnrpeanenToi:

Bulviy masé (84%): virtos bulvés, bulviy krakmolas,
bulviy dribsniai, vanduo, augalinis aliejus, kvieciy skaid-
ulos, druska. Mésos jdaras (16%): virta jautiena, kepinti
dziovinti svoglinai, bulviy dribsniai, virti lasiniai, druska,
prieskoniai.

Potato dough (84%): boiled potatoes, potato starch,
potato flakes, water, vegetable oil, wheat fibers, salt.
Meat filling (16%): boiled beef, fried dried onions, potato
flakes, boiled fatback, salt, spices.

KaptodenbHas Macca (84%): BapeHblit kapTodenb,
KapTodenbHbIi Kpaxman, kaptodenbHble X10mMbs, BoAa,
pacTUTeNnbHOE Macno, MiUeHNUYHbIE BONOKHA, COMb.
MsacHas HaumnHKa (16%): BapeHas roBsaMHa, XapeHbli
NyK, KapTodenbHble XN10Mbs, BAPEHOE Cano, CoMb, CNeLUn.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHus:

Prie$ naudojima blynus at3ildykite kambario temper-
atlroje arba mikrobangy krosneléje. Kepkite jkaitintuose
riebaluose apversdami kol abi pusés pagels ir iSkeps.

Defrost pancakes in room temperature or microwave
oven. Cook them in hot oil in a frying pan until they turn
golden on both sides.

Mepen NpUroToBAEHWUEM BNMHBI Pa3MOPO3UTbL NpU “2
KOMHaTHOW TeMnepaTtype Uiu B MUKPOBOJIHOBOM Neuu.
O63apuTb B paCTUTENBHOM MaC/ie Ha CKOBOPOAe € 0benx
CTOPOH [0 06pa30BaHUs PYMSIHOM KOPOUKM.

Grynasis kiekis —
net quantity
HETTO

Su jautiena
with beef —
C roBsaAMHOM

Forma Ranky darbo
shape Hand-made
dbopma PyyHoii pa6oTbl

44

Bulviniai Potato dumplings
lizdelial

KapTodenbHble KNéLku

Sudétis / Ingredients: / UHrpeaueHTbi:

Virtos bulvés, bulviy krakmolas, bulviy dribsniai, vanduo,
rapsy aliejus, druska.

Boiled potatoes, potato starch, potato flakes, water,
canola oil, salt.

BapeHbiit kapTodens, kapTodenbHbi Kpaxmarn,
KapTodenbHble XN0Mbs, BOAA, pancoBOE Mac/o, COfb.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBNeHus:

Saldytus lizdelius sudékite j pastdyta verdantj vandenj
ir pamaisykite, kad nelipty prie puodo dugno.Jiems
iSkilus j vandens pavirSiy virkite dar 7-10 min.

Put frozen dumplings into boiling water and stir gently
so they do not stick to the bottom of the pot. When the
dumplings rise to the surface, leave them to cook for
another 7-10 minutes.

MonoxuTe 3aMOpOXEHHbIE KNELKK B MOLCONEHHYHO
KUMSILLYI0 BOAY M MOMeLUnBaiiTe, 4Tobbl OHM He
NpUAUNAK KO AHY KacTpronu. Mocne BCnibiTus KNELOK Ha
NOBEPXHOCTb BOAbI, BapuTe 7-10 MUH.

4770274485181

Gaminimo laikas
cooking time
BpeMS MpUroTOBIEHUS

Grynasis kiekis
net quantity
HETTO

IS bulviy
from potatoes
u3 kaptocens

Forma
shape
dopma

45
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Crépes R . Crépes '
with meat filling |_|et| Nial b lyna | with cottage cheese filling

su varskes jdaru

Lietiniai blynai

SU Mesos jdaru BanHumnkm bAMHYMKM

C MACHOM HAUMHKOM

Sudeétis / Ingredients / UnrpeanenToi:

TeSla (80%): kvietiniai miltai, vanduo, kiausiniy mase,
pienas, rapsy aliejus, cukrus, druska. Mésos jdaras (20%):
virta jautiena (16%), dziovinti kepinti svogunai, virti
laSiniai (7%), vanduo, bulviy dribsniai, druska, prieskoniai.

Dough (80%): wheat flour, water, egg mass, milk, rape-
seed oil, sugar, salt. Meat filling (20%): boiled beef (16%),
fried dried onion, boiled fatback (7 %), water, potato
flakes, salt, spices.

Tecto (80%): nweHWYHas Myka, BoAa, IMUHasa Macca,
MOJI0KO, pancoBoe Macso, caxap, Cosb.

MsacHas HaumnHKa (20%): BapeHas roBaanHa (16%),
YKapeHbll CylLeHbIi NyK, BapeHoe cano (7%), Boaa,
KapTodenbHble X/I0MbS, COMb, CNELMUH.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHus:

Prie$ naudojima blynus atSildykite kambario temper-
atdroje arba mikrobangy krosneléje. Kepkite jkaitin-

tuose riebaluose apversdami kol abi pusés pagels ir

iSkeps.

Defrost the crépes in room temperature or microwave

oven. Cook them in hot oil in a frying pan until they 4770274191150 CTOPOH /10 06Pa30BaHMs PYMSIHOM KOPOUKH. 4770274482531

turn golden on both sides.

Mepep npurotoBneHnem BAMHUMKM Pa3MOPO3UTL Npu 2“22 if:‘ 2““ é\
KOMHaTHOW TemnepaTtype i1 B MUKPOBOHOBOM Neyu. e SN A AN
OBapwuTb B paCTUTEIbHOM Mac/e Ha CKOBOPOAe C T ] J. l '_:

06evx CTOPOH L0 06pa30BaHUs PYMAHOM KOPOUKM.

Grynasis kiekis

C TBOPOXXHOM HAYMHKOM

Sudétis / Ingredients: / UHrpeaueHTbi:

Tesla (80%): kvietiniai miltai, vanduo, kiausiniy mase,
pienas, rapsy aliejus, cukrus, druska.
|daras (20%): varské (90%), cukrus, druska.

Dough (80%): wheat flour, water, egg mass, milk, rape-
seed oil, sugar, salt. Filling (20%): cottage cheese (90%),
sugar, salt.

Tecto (80%): nweHnYHas Myka, BOAa, AMYHas Macca,
MOJIOKO, pancoBoe Macno, caxap, Cofb.
TeopoxkHas HaunHka (20%): TBopor (90%), caxap, conb.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHUs:

Prie$ naudojima blynus atSildykite kambario temper-
atdroje arba mikrobangy krosneléje. Kepkite jkaitintuose
riebaluose apversdami kol abi pusés pagels ir iSkeps.

Defrost the crépes in room temperature or microwave
oven. Cook them in hot oil in a frying pan until they turn
golden on both sides.

Mepern npurotoBneHMeM 6MHYMKM Pa3MOPO3UTD MpU
KOMHaTHOW TeMnepaType UAu B MUKPOBOJIHOBOW Meun.
O63apuTb B pacTUTENbHOM Mac/ie Ha ckoBopoge ¢ 0benx

Grynasis kiekis

i r

net quantity glr net quantity g
HETTO HETTO
Su jautiena Su varske PRy
withJ beef with cottage cheese '
C rOBAAMHOI C TBOPOroM

Forma Sic;r;na
shape b pMa
¢popma p
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. . Crépes
B l'yne“al with caramelized milk filling

su karamelizuoto

) ] BAMHUMKMK
pieno jdaru

C BapEéHOM CryLeHKom

Sudeétis / Ingredients / UnrpeanenToi:

Tesla (80%): kvietiniai miltai, vanduo, kiausiniy mase,
pienas, rapsy aliejus, cukrus, druska, teslos kildinimo
medziaga: maistiné soda. Jdaras (20%): karamelizuotas
pienas, cukrus.

Dough (80%): wheat flour, water, egg mass, milk, rape-
seed oil, sugar, salt. Filling (20%): caramelized milk,
sugar.

Tecto (80%): nweHUYHas Myka, BoAa, IMUHasa Macca,
MOJ10KO, PancoBOe Macso, caxap, Cofb, Pa3pbiXUTeNb
TecTa: nuweBas cona. HaunHka (20%): BapéHas cryuieHka,
caxap.

ParuosSimo biidas / Cooking instructions /
Cnoco6 npuroToBneHus:

\Vl

& &

Prie$ naudojima blynus at3ildykite kambario tem-
peratdroje arba mikrobangy krosneléje. Kepkite
jkaitintuose riebaluose apversdami kol abi pusés
pagels ir iSkeps.

SIS

Defrost the crépes in room temperature or micro-
wave oven. Cook them in hot oil in a frying pan
until they turn golden on both sides.

4770274484436

Mepen npurotoBneHMEM BAMHYMKM Pa3MOPO3UTb

npu KOMHATHOM TeMnepaType Uau B MUKPOBOSTHOBOM 222
neun. O6apuTb B paCcTUTENbHOM Mac/ie Ha

CKoBOpofe € 06enx CTOpoH A0 06pa3oBaHus
PYMSIHOM KOPOYKM.

- Grynasis kiekis
i net quantity
HETTO

with caramelized milk
C BapéHOW CryLLeHKoM

Forma
shape
dopma

50

Su karamelizuotu pienu
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Crépes

Blyneliai with apple filling

su obuoliy jdaru BAUHYMKM

C 967104HOM HAUYMHKOM

Sudétis / Ingredients: / UHrpeaueHTbi:

Tesla (80%): kvietiniai miltai, vanduo, kiausiniy mase,
pienas, rapsy aliejus, cukrus, druska, teslos kildinimo
medZiaga: maistiné soda.

|daras (20%): obuoliy dzemas, dziovinti obuoliy kubeliai,
vanduo, cinamonas.

Dough (80%): wheat flour, water, egg mass, milk, rape-
seed oil, sugar, salt, leavening agent: baking soda.
Filling (20%): apple jam, dried apples, water, cinnamon.

Tecto (80%): nweHWYHas Myka, BOAa, IMYHAa Macca,
MOJI0KO, pancoBoe Mac/o, caxap, Cofb, pa3pbIXIUTeNb
TecTa: nuweBas coga. HaunHka (20%): s6n04HbIN pxeMm,
KYCOUKM cyLleHbIx 1610K, BOAa, KOpULa.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBneHus:

Prie$ naudojima blynus atSildykite kambario tem-
peratdroje arba mikrobangy krosneléje. Kepkite
jkaitintuose riebaluose apversdami kol abi pusés
pagels ir iSkeps.

w"‘
numl—l.h—
= [PRET b s s+ T
| il v k.

Defrost the crépes in room temperature or micro-
wave oven. Cook them in hot oil in a frying pan until
they turn golden on both sides.

4770274484429

MNepen npurotoBneHneM GAMHYMKM Pa3MOPO3UTb
npy KOMHaTHOM TemMnepaType UM B MUKPOBOTHOBOM 222
neyn. O6kapuTb B pacTUTENIbHOM Mac/e Ha

cKoBopofe ¢ 06enx CTopoH Ao 06pa3oBaHus pyMsSHOM

KOPOUYKHM.

Grynasis kiekis
net quantity
HETTO

Su obuoliais
with apples
c sbnokamm

Forma
shape
dopma

51
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i9i Crépes . o Chiburekki
B l'yn ve l'.l d I with cottage cheese and apricot filling Ce b ure ka | with meat filling
su varskes ir

. . BAVHYMKHK Su meSOS jdal’u L‘|86ype|(|/1
abI’IkOSQ !daru C TBOPOXXHO-abpPMKOCOBOW HAUYMHKOM C MSICHOW HauMHKON

Sudétis / Ingredients: / UHrpeaueHTbi:

atis / | i 7 :
Sudétis / ngredients / UnrpeavenTe! Tesla (65%): kvietiniai miltai, rGgpienis, varské, cukrus,

Tesla (80%): kvietiniai miltai, vanduo, kiausiniy mase, druska, teslos kildymo medziaga: maistiné soda.
pienas, rapsy aliejus, cukrus, druska, teslos kildinimo Mésos jdaras (35%): kiauliena, lasiniai, vanduo, svoc
medziaga: maistiné soda. dzitivéséliai, druska, prieskoniai.

Jdaras (20%): liesa varské, abrikosy dzemas.
Dough (65%): wheat flour, soured milk, cottage che
sugar, salt, leavening agent: baking soda.

P
Filling (35%): pork, fatback, water, onion, breadcrurr Gebu re?eai

salt, spices. Su mésos jdaru

Dough (80%): wheat flour, water, egg mass, milk, rape-
seed oil, sugar, salt, leavening agent: baking soda.
Filling (20%): low fat cottage cheese, apricot jam.
Tecto (80%): NieHnyHas MyKa, BOAa, AM4Has Macca,
MOJI0KO, PancoBOe Macso, caxap, Cofb, Pa3pbiXIUTeNb
TecTa: nuweBas coaa. Haumnka (20%): o6e3xxmpeHHbIi
TBOPOT, aPUKOCOBbIN AKEM.

Tecto (65%): Myka nweHW4Has, NpOCTOKBALLA, TBOPO
caxap, Conb, pa3pbIX/IUTeNb TecTa: NULLEeBas Coaa.
MsicHast HaumHKa (35%): cBMHMHA, cano, BOAa, NyK, Cy
CONb, CNEeuuu.

Paruosimo biidas / Cooking instructions / | ---ﬁ:""‘ M___ _ Paruo$imo biidas / Cooking instructions /

Cnoco6 npurotoBneHus: e "'_’trmu.-uq et Cnoco6 npuroToBnexus:

Prie3 naudojima bl t3ildykite kambario tem- i 0 N Ly . -

ngstgs;ezj:g;qmi)k/p;jbsaan; k);olsr?elzre] I?c-;;)kifem ] :"‘::,.:.:.,":um‘_ AtSildykite ¢eburekus kambario temperatiiroje arba
’ | ot ik mikrobangy krosneléje. Kepkite jkaitintame aliejuje,

jkaitintuose riebaluose apversdami kol abi pusés

ooy ant mazos ugnies 4-6 min. arba $aldytus ¢eburekus
pagels ir iSkeps.

kepkite fritidrinéje 190 °C temperatdroje, kol abi
pusés pagels ir apkeps.

4770274191044

Defrost the crépes in room temperature or micro- 4770274484412
wave oven. Cook them in hot oil in a frying pan until

they turn golden on both sides. Defrost chiburekki in room temperature or micro-

wave oven. Cook in hot oil in a frying pan for 4-6

min. on low heat or fry in fryer at 190 °C until the
Mepep npurotoBneHneM BANHYUKM Pa3MOPO3UTb

o . product turns golden from both sides.
npu KOMHaTHOM TeMnepaType UAU B MUKPOBOSIHOBOM ““2 Gaminimo laikas \ min
4-6

neuun. O6xapuTh B pacTUTENbHOM Macne Ha A Ye6ypeku, pa3MOPOXKEHHbIE NPU KOMHATHO cooking time —

CKoBOpoe C 06enx CTOpoH [0 06pa3oBaHms (SRR ’ . MWH
o C YW ) TemMnepartype uam B MUKpOBOJIHOBOW MeYMU, KapUTb BpeMsa NpurotoBneHns

PYMSIHOM KOPOUKM. I ]

B paCTUTENIbHOM Macne Ha CKOBOpoae B TeyeHune

4-6 MUHYT UK BO GPUTIOPHULLE MPU TEMMEpaType 200\ /600
S 190 °C 6 o 6 C e e
Gryna5|s kiekis _ 400 A0 06pa3oBaHKUs PyMSHOM KOPOUKM € 06enx Grynasis kiekis — gir alr

CTOPOH. .
net quantity gir p net quantity
HETTO HEeTTOo
v . . kiaulien

Su varske ir abrikosais WPIeay VSV::h c?rllfl ena —
with cottage cheese and apricot - . / pork
C TBOPOroM 1 abpukocamu Y= CO CBMHUHOM
Forma SthrTa
shape _— b pMa _
¢popma p

52 53
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Cottage cheese pancakes

Varskeciai

CblIpHUKM

Sudeétis / Ingredients / UnrpeanenToi:

Varskeé (40%), kvietiniai miltai, rigpienis, cukrus, druska,
teslos kildymo medziaga: maistiné soda.

Cottage cheese (40%), flour, sour milk, sugar, salt, leaven-
ing agent: baking soda.

Teopor (40%), Myka neHnYHas, NpoCTOKBaLLa, caxap,
CONb, Pa3pbIXNWUTENb TECTA: MULLEBAS COAA.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBieHus:

PrieS naudojima varskécius atsildykite kambario
temperatlroje arba mikrobangy krosneléje. Kepkite
jkaitintuose riebaluose apversdami kol abi pusés
pagels ir iSkeps.

Defrost the pancakes in room temperature or mi-
crowave oven. Cook them in hot oil in a frying pan
until they turn golden on both sides.

Mepen NpUroTOBNEHUEM CbIPHUKU PAa3MOPO3UTh MNpU
KOMHaTHOW TeMnepaTtype U1 B MMKpPOBOIHOBOM
neyn. O6kapuTb B pacTUTENIbBHOM Mac/e Ha
CcKoBOpoe ¢ 06enx CTopoH f0 06pa3oBaHMs
PYMSIHOM KOPOUKMU.

4770274192102

Grynasis kiekis
net quantity
HETTO

Su varske
with cottage cheese
C TBOPOroM

Forma
shape
dopma

54
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Mamos" Mother’s cabbage rolls

bal.andé“ai with meat filling

Su mesos jdaru [onybubl «MaMUHbI»

C MACHOM HaUMHKOM

Sudétis / Ingredients: / UHrpeaueHTbi:

Kopustai (67%). Mésos jdaras (33%): kiauliena, virti
ryziai, lasiniai, many kruopos, dziovinti svoginai, kvieciy
skaidulos, druska, dZziovintos morkos, prieskoniai.

Cabbage (67%). Meat filling (33%): pork, boiled rice,
fatback, semolina, dried onions, wheat fiber, salt, dried
carrot, spices.

KanyctHbit nuct otBapHoit (67 %). MacHas HaumHka
(33%): cBMHMHa, BapeHbIi puc, cano, MaHHas Kpyna,
CYLUEHBIV NYK, NWEHNYHbIE BOSIOKHA, COMb, CyLLEHas
MOPKOBb, CNELUN.

Paruosimo biidas / Cooking instructions /
Cnoco6 npuroToBneHus:

AtSildytus balandélius apkepkite keptuvéje, paskui
troskinkite nedideliame kiekyje vandens 20-25 min.
su jasy mégstamais prieskoniais.

Defrost the cabbage rolls and cook them in vegetable
oil in a frying pan, then stew in water for 20-25 min.
Add spices to taste.

Pa3mopo3uTb rony6Lbl npy KOMHaTHOW TeMnepaType,

06apuTb Ha ckoBOpoae € 06enx CTOPOH B

pacTUTENbHOM Macie, 3aTeM TYLWUTb B HEGO/bLLOM

KONMYecTBe BObl C JobaBneHneM Bawwmx ntobmMmbix

npunpas B TeyeHne 20-25 MUH. Gaminimo laikas

cooking time _—
BpeMs NpUroToBlEeHNs

Grynasis kiekis
net quantity
HETTO

Su kiauliena
with pork
CO CBUHMHOM

Forma Ranky darbo
shape Hand-made
dopma PyuHott paborbl
55
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« Cabbage rolls
,Balandeliai with meat filling
Su mesos jdaru [ony6Lbl

C MACHOM HAUYUMHKOM

Sudeétis / Ingredients / UnrpeanenToi:

Kopdstai (67%). Mésos jdaras (33%): kiauliena, virti
ryziai, lasiniai, many kruopos, dZiovinti svoglnai, kvieCiy
skaidulos, druska, dziovintos morkos, prieskoniai.

Cabbage (67%). Meat filling (33%): pork, boiled rice,
fatback, semolina, dried onions, wheat fiber, salt, dried
carrot, spices.

KanycTHbii iucT oTBapHoi (67 %). MsacHas HaumHka
(33%): cBMHWMHA, BapeHbIl puC, Cano, MaHHas Kpyna,
CYLUEHBIV NYK, NWEHWYHbIE BOSIOKHA, COMb, CyLLEHas
MOpPKOBb, CNeLu.

Paruosimo biidas / Cooking instructions /

Cnoco6 npuroToBneHuUs: | f'

AtSildytus balandélius apkepkite keptuvéje, paskui / 4 S—
troskinkite nedideliame kiekyje vandens 20-25 min. ’

su jasy mégstamais prieskoniais. 4 f’ -

Defrost the cabbage rolls and cook them in veg-
etable oil in a frying pan, then stew in water for
20-25 min. Add spices to taste.

Pa3MOpO3MTh roy6Libl NPU KOMHATHOM

TeMnepaType, 06apuTb Ha CKOBOPOAE C 0Benx 4770274191068

CTOPOH B PacTUTENLHOM Mac/ie, 3aTeM TyLIUT B

HeBOMbLIOM KONMYeCTBe BOfbI C J06aBNeHNeM o .

Bawmx Nto6MMbIX Npunpas B TeueHne 20-25 MuH. Gaminimo laikas min
cooking time E— 20-25

MWH
BPEMS NPUrOTOB/EHUS

Grynasis kiekis —
net quantity
HETTO

Su kiauliena
with pork — ¢
CO CBMHMHOM

Forma Ranky darbo
shape Hand-made
dbopma PyuHott paborbl
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PRODUKTUY
FORMOS

PRODUCT SHAPES

OOPMDI
MPOOYKTOB



KOLDUNY FORMOS

BULVINIY GAMINIY FORMOS

DUMPLINGS « ®OPMbl MENIbMEHEWN

RusiSka maza
Small Russian /
Pycckas maneHbkas

L1

VIRTINIY FORMOS

Kapeikelé
Penny /
Koneeuka

HeO

Italiska
Italian /
MTanbaHckas

Olle

DUMPLINGS WITH NON-MEAT FILLING « ®OPMbl BAPEHUKOB

Garbanelé
Wavy /
BonHucras

@&

Trikampio
Triangle /
TpeyronbHuk

LV AN

60

Rusiska
Russian /
Pycckas

OL-1%

POTATO DISHES « ®OPMbI MPOAYKTOB N3 KAPTO®EA

Cepeliny maza
Small potato dumplings /
@®opMa ManeHbKOoro LenneamHa

Cepeliny didelé
Big potato dumplings /
®opma 60nbLworo LennenMHa

WD @S

Cepeliny apvali
Round potato dumplings /
Kpyrnas dopma uennenuHa

B O

Zemaitiska pailga Zemaitiska apvali
Oval Samogitian potato dumplings / Round Samogitian potato dumplings /
Xemartunckas npogonrosatas Xemawntuickas kpyrnas

PB ®S0
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KITY GAMINIY FORMOS

UZRASAMS . NOTES - MPUMEYAHMUS

OTHER PRODUCTS « ®OPMbI APYTUX U3OENNN

Lietuviska Vamzdelio Cebureko mini
Lithuanian / Tube / Mini chiburekki /
Jntosckas (Dopma TpyBoUKM MopMa MuHM uebypeka

a0 @8\ 0er

Balandélio Cebureko maza Cebureko didelé Tinginio
Cabbage rolls / Small chiburekki / Big chiburekki / Lazy dumplings /
®opma ronybua ®opma ManeHbkoro yebypeka  ®opma bonblioro yebypeka  MopMa NIeHUBOro BapeHUKa

L @Br @&(C ©&0
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NENAFIRR NN

UAB “JUDEX”

Adresas: Europos pr. 96c,
LT-46351 Kaunas Lietuva

Patricija Pachomovaité
Komercijos direktoré

Mob. telefonas +370 603 51455
Faks.+370 340638
El.pastas: patricija@judex.lt

skype: judex95

m www.judex.lt

Tai skanu ir greita |



