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Classic english sandwich

S at u r n® Klasicky anglicky sendvic

Klasicky anglicky sendvic
KAQCHMYHMM AHIFAIMCbKMIM CEHABIM

Ingredients: Ingrediencie: Ingredience: IHrpeAieHTH:

« Bread for toasts — 4 slices * Chlieb na toasty — 4 platky * Chléb na toasty — 4 platky * XAIG AAS TOCTiB — 4 CKMBOUKM

* Butter-15g * Maslo-15g * Mdslo-15g * Bepukose macao - 151

« Soft mozzarella cheese -2 balls * Mdkky syr mozzarella - 2 gulicky * Mékky syr mozzarella — 2 kulicky * MaKMI CUP MOLLAPEAAQ — 2 KYAbKM
* Tomato -1 pc. * Paradajka - 1 ks. * Rajce — 1 ks. * Momiaop = 1 .

« Fresh basil - 1 sprig « Cerstvé bazalka - 1 vetvicka « Cerstva bazalka - 1 snitka * CBixkui 6asmaik — 1 riaodka

Method of cooking:
1. Coat each slice of bread with butter on one side. 2. Put 2 slices of bread into the sandwich maker. 3. Cut the cheese and tomato into thin circles. Put half of the sliced cheese on the bread, put tomatoes, basil and put the
remaining cheese. 4. Cover with bread, close the lid and fry to readiness.

Priprava:
1. Kazdy krajec chleba potrite z jednej strany maslom. 2. Do sendvicovaa viozte 2 pldtky chleba. 3. Syr a paradajka nakrdjame na tenké kolieska. Na chleba dajte polovicu nakrdjaného syra, dajte paradajky, bazalku a
dajte zvysny syr. 4. Zakryte chlebom, zatvorte veko a smaizte do pripravenosti.

Priprava:
1. Kazdy krajic chleba potiete z jedné strany mdslem. 2. Do sendvi¢ovace viozte 2 platky chleba. 3. Syr araj¢e nakrdjime na tenkd kolecka. Na chleba dejte polovinu nakrdjeného syra, dejte rajc¢ata, bazalku a dejte zbyly syr.
4. Zakryjte chlebem, zaviete viko a smazte do pripravenosti.

Cnoci6 NnpUroTyBaHHS:
1. KoxHy cknBo4Ky xAiBa 3 0AHOTO 60Ky 3MACTUTM BEPLLKOBUM MACAOM. 2. BUKAGCTH B CEHABIMHMLLIO 2 CKMBOYKM XAIBa. 3. CMP Ta MOMIAOP HAPI3ATM TOHKMMM KPY>KEYKAMM. [TOAOBMHY HAPI3AHOTO CUPY BUKAQCTH HA XAID,
MOKAQCTM NOMIAOPH, BAZMAIK | BUKAQCTH CUP SKUIA 3AAMLLIMBCS. 4. HOKPUTM XAIBOM, 3AKPUTI KPULLIKY | AOBECTM AO FOTOBHOCTI.

2



European sandwich with ham, cheese and apples
Eurdpsky sendvic so Sunkou, syrom a jablkami

European sandwich with ham, cheese and apples
€BPO-CEHABIY i3 LUMHKOIO, CUPOM i IOAYKAMM

Ingredients:

« Toast bread - 2 slices

* Cheddar cheese - 100 g
* Mild salted ham - 2 slices
* Half a sweet apple

« Bavarian mustard - 1 tbs.
* 67% mayonnaise — 1 tbs.
* Buffer -2 tbs.

Ingrediencie:

* Hriankovy chlieb - 2 platky
* Syrcedar-100g

* Sland Sunka - 2 platky

* Pol sladkého jablka

* Bavorskd horcica - 1 lyzica
* 67% majonéza - 1 lyzica

* Maslo - 2 lyzice

Ingredience:

* Toustovy chléb - 2 platky
* Syr¢edar-100 g

* Sland Sunka - 2 platky

* PUl sladkého jablka

* Bavorskd hofCice - 1 Izice
* 67% majonéza - 1 lzice

* Mdslo - 2 lzice

IHrpeaieHTH:

* XAIG AAS TOCTIB — 2 CKMBOYKM

* Cup yeaaep - 1001

* LLMHKa CAQBOCOAOHA — 2 CKMBOHKM
* SIB6AYKO COAOAKOTO copTy — 1 LLT.

* Basapchka ripymus — 1 CT. A

* MarioHes 67% — 1 CT. A

* MacAo BepLUKoBe — 2 CT. A

Method of cooking:

1. Cut apples into thin slices, and cut cheese into long strips. 2. Brush outer sides of the toasts with butter, brush inner sides of toasts with mixture of mustard and mayonnaise. 3. Let them saturate for 5 minutes. 4. Put slices of
ham, apples and cheese on one toast, cover with the other toast. Cook it in the sandwich maker.

Priprava:
1. Jablkd nakrdjame na tenké pldatky a syr nakrdjame na dihé rezanceky. 2. Vonkajsie strany toastov potrieme maslom, vnitorné strany potrieme toasty so zmesou horéice a majonézy. 3. Nechdme ich 5 minUt nasytif. 4. Na
jeden toast polozime platky Sunky, jablkd a syr, prikryjeme druhy toast. Upecte v sendviCovadi.

Priprava:
1. Jablka nakrdjime na tenké platky a syr nakrdjime na dlouhé nudiicky. 2. Vnéjsi strany toastl potfeme mdslem, vnitini strany poffeme toasty se smési hofice a majonézy. 3. Nechdme je 5 minut nasytit. 4. Na jeden toast
polozime platky Sunky, jablka a syr, piikryjeme druhy toast. Upecte v sendviCovadi

Cnoci6 NnpUroTyBaHHS:
1. SIBAYKQ HAPI3ATH TOHKMMM YOCTOHKAMM, CHP - AOBIMMM CMYXKAMM. 2. |3 30BHILLIHBOrO BOKY XAIG PIBHOMIPHO 3MACTUTM BEPLLIKOBUM MOCAOM, O 3CEPEAMHN CYMILLLLIO MpYML M MaMOHE3Y. 3. 3AAWULLMTM HO 5 XBUAMH
npocoYUTMCS. 4. HO OAHOMY LLIMATONKY PO3KACQCTH LLIMHKY, SGAYKA | CUP, 3AKPUT CKMBKOIO XAIBGA | MOMICTUTI B CEHABIMHMLLIO.



Saturn’

Vegetable and soft cheese sandwich
Sendvic so zeleninou a makkym syrom

Sendvic se zeleninou a mékkym syrem

AErkmm OBOYEBMM CE

ABIY 3 HDKHUM CUPOM

Ingredients:

« Toast bread with seeds - 2 slices
* Cheese-100g

* Tomato -1 pc.

* Bell pepper -1 pc.

* Cucumber -1 pc.

* Lettuce - 4 leaves

* 30% mayonnaise - 1 fbs.

« Salt - to your taste

* Ground black pepper - to your taste
« Ground coriander - a pinch
 Butfter -2 tbs.

Ingrediencie:

* Hriankovy chlieb so semienkami -2 platky
*Syr-100g

* Paradajky — 1 ks

* Paprika -1 ks
* Uhorka -1 ks
« Salat -4 listy

* 30% majonéza - 1 lyzica

* Sol - podla vasej chuti

* Mleté Cieme korenie - podla vasej chuti
* Mlety koriander - stipka

* Maslo -2 lyzice

Ingredience:

* Toustovy chléb se seminky — 2 pldtky
*Syr—100g

* Rajcata -1 ks

* Paprika - 1 ks

* Okurka -1 ks

* Salat - 4 listy

* 30% majonéza - 1 Izice

* S0l - podle vasi chuti

* Mlety Cemny pepr - podle vasi chuti
* Mlety koriandr - Spetka

* Mdslo - 2 lzice

IHrpeAieHTH:

* 3ePHOBMIM XAIG AAS TOCTIB — 2 CKMBOUKM
* Cup BepLukosmii — 100 ©

* MOMIAOP COAOAKMM — T LUIT.

* BoArapcebkumi nepetb — 1 L.

* CBixui oripok — 1 LT

* AVICTA COAQTY — 4 LT,

* MaiioHe3 30% — 1 CT. A

* CiAb 30 CMAKOM

* HOpHMI MEAEHMIA NEPELLb - 3 CMAKOM
* KnH3a noapibHeHa — Lwinka

* MaCAO BEPLLKOBE — 2 CT. A

Method of cooking:
1. Cut a tomato and a cucumber into round slices. Cut a bell pepper into long strips. 2. Brush the outer sides of toasts with butter, and the inner sides - with mixture of mayonnaise, black pepper, salt and coriander. 3. Put 2
leaves of lettuce, some slices of tomato, cucumber, bell pepper and cheese on one toast. Cover it with 2 leaves of lettuce and the other toast. Heat in a sandwich maker.

Priprava:
1. Paradajku a uhorku nakrdjame na okruhle pldatky, korenie na dihé prizky. 2. Vonkajsie strany toastov potrieme maslom a vndtorné strany so zmesou majonézy, Cierneho korenia, soli a koriandra. 3. Polozte 2 listy Saldtu,
niekolko platkov paradajok, uhorky, pepriku a syr na jednom toaste. Zakryte ich 2 list. Saldtu a druhym toastom. Zahrejte v sendvicovaci.

Priprava:
1. Rajée a okurku nakréjime na kulaté platky, pepf na diouhé prouzky. 2. Vnéji strany toastd potieme maslem a vnitini strany se smési majonézy, cemého pepre, soli a koriandru. 3. Polozte 2 listy saldtu, nékolik platkd rajéat,
okurky, pepriku a syr na jednom toastu. Zakryjte je 2 list. saldtu a druhym toastem. Zahrejte v sendvicovaci.

Cnoci6 NnpUroTyBaHHS:
1. Momiaop i OripOK HAPIZATH KIABLAMM, NEPELLL - AOBIUMM CMYXKKAMM. 2. XAIG 3MACTUTH 3 30BHILLIHBOrO BOKY BEPLLIKOBMM MACAOM, O 3 BHYTPRILLHBOTO - CYMILLILLIKD MAMOHE3Y, NEPLLIO, COAI i KiH3u. 3. Ha 0AHY CKMBOUKY MOKAQCTH
2 AMCTU CAAQTY, NOMIAOP, OTPOK, NepeLb i CUp. HAKPUT CAAQTOM i XAIGOM.
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Ingredients:

« Toast bread - 2 slices

* Roasted chicken fillet - 100 g

* Mushrooms, fried with carrots and
onions - 100 g

* Hot sauce “Chili"- 1 tbs.

* Mayonnaise - 1 tbs.

 Salt - to your faste

* Ground paprika and black pepper -
o your tfaste

* Buffer -2 tbs.

Spicy sandwich with chicken and mushrooms
Pikantny sendvic s kuracim mdsom a hubami

Pikantni sendvic s kurecim masem a houbami
[OCTPUI CEHABIM i3 KYPKOIO | FAMBAMM

Ingrediencie:

* Hriankovy chlieb - 2 platky

« Pecené kuracie rezne - 100 g

* Huby, vyprdzané s mrkvou a cibulou
-100g

* Hordca omdacka “Chili" - 1 lyzica
* Majonéza - 1 lyZica.

* Sol - podla vasej chuti

* Mletd paprika a Cierne korenie —
podla vasej chuti

* Maslo - 2 lyzice

Ingredience:

* Toustovy chléb - 2 platky

* Pecené kufeci fizky - 100 g

* Houby, smazené s mrkvi a cibuli -
100 g

* Hork& omd&cka “Chili" - 1 Izice

* Majonéza - 1 IZice.

* S0l - podle vasi chuti

* Mletd paprika a Cerny pepr - podle
vasi chuti

* Mdslo - 2 lzice

IHrpeaieHTH:

* XAIG AAS TOCTIB — 2 CKMBOYKM

* 3aneyeHe doire kypkm — 100
* TAMBIM, OBCMAXEHI 3 MOAOAOIO
MOPKBOIO | LMByAeto — 100

* FOCTpUIM COYC «HuAin — 1 CT. A

* MarioHes -1 CT. A

* Cinb 30 cMaKOM

* MeAeHUI1 TocTpui NepeLLb (HOpHMIA i
HEePBOHMI) — 30 CMAKOM

* MacAo BepLUKOBE — 2 CT. A

Method of cooking:

1. Brush the outer sides of toasts with butter, and the inner sides - with mixture of peppers, mayonnaise and chili. 2. Put the chopped chicken fillet with carrot and onion on the bottom toast, cover it with the other toast and
heat in the sandwich maker.

Priprava:
1. Vonkaisie strany toastov potrieme maslom a vnitorné strany so zmesou paprik, majonézy a chilli. 2. Nakrdjany kuraci rezeri s mrkvou a cibulou spodnej toasty, prikryte ich druhym toastom a zahrejte v sendvicovagci.

Priprava:
1. Vné&ji strany toastl potieme mdslem a vnitini strany se smési paprik, majonézy a chilli. 2. Nakrdjeny kufeci fizek s mrkvi a cibuli spodni toasty, prikryjte je druhym toastem a zahfejte v sendvicovadi.

Cnoci6 NnpUroTyBaHHS:

1. 30BHI PETEABHO 3MACTUTH XAIBLIE MACAOM, O 3CEPEAMHM - CYMILLILLIO NEPLB, MAMOHE3Y i (HnAi. 2. Ha OAHY CkMBONKY BUKAGCTM NOAPIGHEHE Kypsye dire i FAMBM 3 MOPKBOIO | LIMBYAEIO, HOKPUTM APYTOl0 CKMBOYKOIO i
BIAMPQBUTI B CEHABIMHULLIO.



Sandwich with smoked salmon and leftuce mix

®
Sat u r n Sendvic s Udenym lososom a Saldtom

Sendvic s uzenym lososem a saldatem
CEHABIY 3 KOMYEHOK CbOMIOIO | MIKC-COAQTOM

Ingredients: Ingrediencie: Ingredience: IHrpeAieHTH:
* Toast bread- 2 slices * Hriankovy chlieb - 2 platky * Toustovy chléb - 2 platky * XAIG AAS TOCTiB — 2 CKMBOUKM
* Smoked salmon - 100 g « Udeny losos - 100 g * Uzeny losos - 100 g * Cbomra konyeHa — 100 r
« «Philadelphian soft cheese — 100 g * Mdkky syr “Philadelphia” - 100 g * Mékky syr “Philadelphia” - 100 g * Cup «Piraaeabdisn — 100 r
* «Caesam sauce - 1 tbs. * “Caesar" omdacka - 1 lyzica * “Caesar" omdacka - 1 lzice * Coyc «llesapn—1cCT. A
* «Mediterraneany sauce - 1 tbs. * “Stredomorskd™” omacka - 1 lyzica * “Stfedomorskd” omacka - 1 Izice * Coyc «Cepea3eMHOMOPChKMIM — 1 CT. A
* Lettuce mix-150 g * Zmes hlavkového Saldtu - 150 g * Smés hldvkového saldtu - 150 g * Mikc-caaar - 150 1
* Fennel -50 g * Fenikel - 50 g * Fenykl-50 g * Kpin-50r
* Parsley-50g * Petrzlen-50 g * Petrzel-50 g * Metpywka - 50 r
* Lemon - 4 thin slices « Citrén — 4 tenké platky « Citron — 4 tenké platky * CBXXMIA AUMOH — 4 TOHKMX CKMBOUKM
« Ground black pepper - to your taste ¢ Mleté Cieme korenie - podla vasej * Mlety Cemny pepr - dle vasi chuti * YopHMI1 MeAeHWIM NnepeLb — 3a
« Butter — 2 tbs. chuti * Mdslo - 2 lzice CMTKOM
* Maslo - 2 lyZice * MQCAO BEPLLKOBE — 2 CT. A

Method of cooking:
1. Brush the outer sides of toasts with butter. 2. Brush the inner sides with mixture of sauces, chopped fennel, parsley and black pepper. Put some lettuce, a slice of lemon, salmon and cheese. 3. Cover with the other slice of
lemon, greens, and a toast.

Priprava:
1. Vonkajsie strany toastov potrieme maslom. 2. Vnitorné strany potrieme zmesou omdacok, nakrdjanym feniklom, petrzlenovou viiafou a Eiernym korenim. Dajte frochu 3aldtu, pldtok citrdna, losos a syr. 3. Zakryte drunym
platkom citréna, zeleninou.

Priprava:
1. Vné&fi strany toastl potieme mdslem. 2. Vnitini strany potieme smési omacek, nakrdjenym fenyklem, petrzel a Cerny pepr. Dejte tfrochu saldtu, pléatek citronu, losos a syr. 3. Zakryjte druhym pléatkem citronu, zeleninou.

Cnoci6 NnpUroTyBaHHS:
1. Hamasamm BEPLLKOBMM MACAOM XAIG i3 30BHILLIHbOrO GOKY. 2. Ha BHYTPILLIHIM Gik BUKAQCTM CYMILLI 3 COYCiB, MOAPIGHEHMM KPIN, NETPYLLKY | MEAEHMIA YOPHMI NepPeLb. PO3KAQCTM HO OAHOMY LLIMATONKY XAIGQ MOAOBMHY MiKC-
CaAQTy, 2 CKMBOYKM AMMOHA, CbOMTY | CUP. 3. BUKAQCTM AMUMOH, 3EAEHD | HOKPHTU APYTOK0 CKMBOYKOIO XAIBA.
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® Sandwich with condensed milk and apple confiture
at u r n Sendvi¢ s kondenzovanym mliekom a jablcnou cukrovinkou

Sendvic s kondenzovanym mlékem a jablecnou cukrovinkou
CeHABIM 3i 3rYLLLEHMM MOAOKOM i IOAYHHUAM BAPEHHIM

Ingredients: Ingrediencie: Ingredience: IHrpeaieHTH:

* White bread - 2 slices * Biely chlieb - 2 platky * Bily chléb - 2 platky  BiAW# XAIG — 2 ckmMBouKM

* Condensed milk - 4 fbs. * Kondenzované mlieko - 4 lyzice * Kondenzované miéko - 4 Izice * 3ryLLIleHe MOAOKO — 4 CT. A
* Apple confiture - 4 tbs. * Jablkové pecivo - 4 lyzice * Jable¢né cukrovi - 4 lzice * SBAYYHE BAPEHHS — 4 CT. A
* Butter -2 tbs. * Maslo - 2 lyZice * Mdslo - 2 Izice * MacAo BepLUKOBe — 2 CT. A

Method of cooking:

1. Brush the outer sides of toasts with butter, and the inner sides - with condensed milk. Put some apple confiture on one toast and cover it with the other toast. 2. Heat it in a sandwich maker.

Priprava:
1. Vonkajsie strany toastov potrieme maslom a vnitorné strany s kondenzovanym mliekom. Na jeden toast dajte trochu jablka a prikryjeme druhym toastom. 2. Zohrejte ju v sendvicovadi.

Priprava:
1. Vné&fi strany toastl potieme mdslem a vnitini strany s kondenzovanym mlékem. Na jeden toast dejte frochu jablka a prikryjeme druhym toastem. 2. Ohfejte ji v sendvicovadi.

Cnoci6 NnpUroTyBaHHS:
1. Hamasamm XAiG 30BHI BEPLLKOBMM MACAOM, O BCEPEAMHI - 3YLLIEHNMM MOAOKOM. Ha OAHY CKMBOMKY BUKAGCTM NOPLLIO BAPEHHS | HOKPUTM XAIBOM. 2. TMTOMICTUTI B CEHABIMHMLLIO | AOBECTM AO FOTOBHOCTI.



Open chocolate sandwich
Otvorené cokolddovy sendvic

Otevieny Cokolddovy sendvic
BiAKPUTHI LLIOKOAGAHMM CEHABIY

Ingredients:

* White bread - 1 slice

* Milk chocolate - 50-70 g
* Nuts (any) - 2 full tbs.
 Butfter -1 tbs.

Ingrediencie:
* Biely chlieb - 1 platok
* Mlie¢na ¢okoldda - 50-70 g

* Orechy (lubovolné) - 2 piné lyzice.

* Maslo - 1 lyZica.

Ingredience:
* Bily chléb - 1 platek
* MIéEna Cokoldda - 50-70 g

* Ofechy (libovolné) - 2 pIné Izice.

* Mdslo - 1 lzice.

IHrpeAieHTH:

* BiAMiA XAIB - 1 cknbodka

* MOAOYHMIA LLIOKOACA — 50-70 T
* [opixu (Byab-siki) — 2 CT. A

* Macao BepLukose — 1 CT. A

Method of cooking:

1. Brush the bottom side of the toast with butter. Put some pieces of chocolate onto the toast and sprinkle them with chopped nuts. 2. Heat it in a sandwich maker.

Priprava:

1. SpodnU stranu toastu potrite maslom. Dajte nejaké kisky Cokolddy na toast a posypeme ich nakrdjanu orechy. 2. Zohrejte ju v sendvi¢ovadi.

Priprava:

1. Spodni stranu toastu potiete mdslem. Dejte n&jaké kousky okolddy na toast a posypeme je nakrdjenou ofechy. 2. Ohfejte ji v sendvicovadi.

Cnoci6 NnpUroTyBaHHS:

1. 3HM3Y 3MACTUTU XAIG MACAOM, 3BEPXY BUKACCTM LUMOTONKM LLIOKOACIAY | MTOCMMATH NMOARIGHEHUMM rOPIXAMM. 2. FIOMICTUTI B CEHABIMHMLLIO | AOBECTM AO FTOTOBHOCTI.



® [talian sandwich
at u r n Taliansky sendvic

Italsky sendvic
HABIY «[1O-ITAAIMCBKIAY

Ingredients: Ingrediencie: Ingredience: IHrpeaieHTH:

* White bread - 2 slices * Biely chlieb - 2 platky * Bily chléb - 2 platky * XAIG Biani — 1 cknMBoHKa
* Tomato -1 pc. * Paradajky - 1 ks * Rajcata -1 ks * Momiaopu — 1 .

+ Olive oil -1 tbs. * Olivovy olej - 1 lyZica * Olivovy olej - 1 lzice * OAMBKOBA OAifi — 1 CT. A
* Goaf cheese -40 g * kozi syr—40 g * Kozi syr— 40 g * Cup ko3sumii — 40 1

* Basil - fo your taste * Bazalka - podia vasej chuti * Bazalka - podle vasi chuti * BA3MAIK 30 CMAKOM

Method of cooking:

1. Brush bread with olive oil. 2. Slice a tomato. 3. Put slices of cheese, tomato and some basil onto the bread. Cover with the other slice of bread. 4. Put it on the grill and lower the lid. Cook until ready.

Priprava:
1. Chleba potrite olivovym olejom. 2. Nakrdjajte paradajku. 3. Na chlieb polozime pldtky syra, paradajky a trochu bazalky. Prikryjeme druhym platkom chleba. 4. Polozte na gril a sklopte veko. Varte, kym nebude pripraveny.

Priprava:
1. Chleba poftfete olivovym olejem. 2. Nakrdjejte rajce. 3. Na chléb polozime pldatky syra, rajéata a trochu bazalky. Piikryjeme druhym platkem chleba. 4. Polozte na gril a sklopte viko. Vaite, dokud nebude pripraven.

Cnoci6 NnpUroTyBaHHS:
1. OAMBKOBOIO OAIEIO 3MACTUTH XAIB. 2. [TOMIAOP HAPI3ATH KPYXEYKAMM. 3. 2 CKMBOUKM XAIBQ BUKACCTH B CEHABIMHMLLIO. 3BEPXY BUKACCTM CHP, MOMIAOP | 6A3MAIK. 4. HOKPUT XAIBOM, 3GKPUTU KPULLIKY | AOBECTM AO FOTOBHOCTI.



Chicken sandwich
Kuraci sendvic
Kureci sendvic

CeHABIM 3 KYPKOIO

Ingredients: Ingrediencie: Ingredience: IHrpeAieHTH:

* Toast bread - 4 slices * Hriankovy chlieb - 4 platky * Toustovy chléb - 4 platky * XAIG AAS TOCTiB — 4 CKMBOUKM
* Butter—50-60 g * Maslo - 50-60 g * Mdslo - 50-60 g * Bepuukose macao — 50-60 r
* Mayonnaise — 2-3 tbs. * Majonéza - 2-3 lyzice * Majonéza - 2-3 lzice * MaroHes - 2-3 CT. A

« Boiled chicken fillet - 150 g * Varené kuracie rezne - 150 g * Varené kurecifizky - 150 g * BapeHe kypsie dire — 150 1
* Fennel * Fenikel * Fenykl * Kpin

* Leftuce « Salat * Salat * AucTa caaary

Method of cooking:
1. Chop boiled and cooled chicken fillet, add some fennel to it. 2. Add some mayonnaise, so that the filling is not dry. 3. Brush the outer sides of toasts with butter. 4. Put the filing onto the toasts. Do not put too much filling,
otherwise the sandwich maker will not lock. 5. Cover them with the other toasts. Do not forget, that the buttered side should face the plate. 6. Close the sandwich maker and cook until the sandwiches are ready.

Priprava:
1. Uvareny a vychladnuty kuraci rezefi nakrdjame, priddme k nemu fenikel. 2. Pridajte trochu majonézy, aby néplii nebola suchd. 3. Vonkajsie strany toastov potrieme maslom. 4. Néplfi ddme na toasty. Neddvaite prilis
vela ndplne, inak sa sendviCovac nezablokuje. 5. Prikryjeme ich ostatnymi toastami. Nezabudnite, Ze strana natretd maslom by mala smerovatf k tanieru. 6. Zatvorte sendvi€ovac a varte, kym sendvice nebudu pripravené.

Priprava:
1. Uvafeny a vychladly kufeci fizek nakrdjime, piiddme k nému fenykl. 2. Piidejte frochu majonézy, aby néplii nebyla suchd. 3. Vnéjsi strany toastd potfeme maslem. 4. Ndplii ddme na toasty. Neddaveijte prilis mnoho népiné,
jinak se sendvicovac nezablokuje. 5. Pfikryjeme je ostatnimi toasty. Nezapomenite, ze strana namazand madslem by méla sméfovat k talifi. 6. Zaviete sendvicovac a varte, dokud sendvice nebudou pripravene.

Cnoci6 NnpUroTyBaHHS:

1. 3asaaneriab BiaBapeHe kypsie cpire APIGHO HaPI3aTH i AOAQTH A0 M'sca Kpin. 2. LLLo6 HaYMHKA He ByAa Cyxolo, MOTPIGHO ACAQTM TPOXM MalOHE3Y. 3. PAMOKYTHUM TOCTEPHMIA XAIG NOTPIGHO 3MACTUT MACAOM, 3CBAAKM
LbOMY, CEHABIY ByAe PYM'SHUM. 4. ABO LUMATOYKM XAIGQ BUKAQCTH HQ MAHEAb CEHABIMHMLL HOMA3AHWM GOKOM AO HArPIBAABHOTO MPUACAY. 5. Y LEHTP BUKAGAEMO HAYMHKY, LLLOG CEHABIY HE BAGBCS 3GHAATO TOBCTUM, iHOKLLIE
CEHABIMHMLS HE 3aKPUETLCS. 6. HOKPMBAEMO HAYMHKY XAIBOM, LLLO 3AAMLLIMBCS. BiK, LLLO HOMO3AHKI MACAOM, MOBUHEH BYTH 30BHI - AO HArPIBAABHOI MAHEAI. 3AKPUBAEMO i OHIKYEMO FOTOBHOCTI.
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Scandinavian fish sandwiches
Skandindvske rybie sendvice

Saturn’

Skandindvskeé rybi sendvice
CKAHAMHOBCHKMIA CEHABIY 3 p1BOIO

Ingredients:

« Toast bread - 2 slices

* Cucumbers -2 pcs.

* Cottage cheese - 200 g

* Fennel - 1 tsp.

* Samon-50g

* Trout-50g

* Fresh fennel - fo your taste
« Salt, pepper - to your faste

Ingrediencie:

* Hriankovy chlieb - 2 platky

* Uhorky — 2 ks

* Tvaroh-200 g

* Fenikel - 1 lyZicka

* Losos-50g

* Pstruh - 50 g

« Cerstvy fenikel - podia vasej chuti
* Sol, korenie - podla chuti

Ingredience:

* Toustovy chléb - 2 platky

* Okurky — 2 ks

* Tvaroh-200 g

* Fenykl -1 Izicka

* Losos-50g

* Pstruh-50 g

« Cerstvy fenykl — podle vasi chuti
* SUI, pepf — podle chuti

IHrpeaieHTH:

* XAIG AAS TOCTIB — 2 CKMBOYKM
 Caixi oripkm — 2 L.

* Cnp-200Tr

* PeHxeab—14. A

* Cbomra-50r

* Popeab-50T1

* Kpin - 1 ny4ok

« Ciab, creuii - 30 cmMakom

Method of cooking:
1. Grate cucumbers, chop fresh fennel, sieve the cottage cheese. 2. Mix all the ingredients, add salt and pepper. 3. Put the mixture on the bread, put fish onto it and cover with the other slice of bread. 4. Cook in a sandwich
maker or a grill until ready.

Priprava:
1. Uhorky nastrdhame, Cerstvy fenikel nasekéme, tvaroh prepasirujeme. 2. Vietky ingrediencie zmiesame, priddme sol a korenie. 3. Zmes dajte na chlieb, poukladajte nafi rybu a prikryte jej iny krajec chleba. 4. Varte v
sendvicovaci alebo na grile, kym nebudete pripraveni.

Priprava:
1. Okurky nastrouhdme, Cerstvy fenykl nasekame, tvaroh propasirujeme. 2. Viechny ingredience smichdme, piidéme sul a pepr. 3. Smés dejte na chléb, pokladte na néj rybu a prikryjte ji jiny krajic chleba. 4. Vafte v send-
vi¢ovadinebo na grilu, dokud nebudete pripraveni.

Cnoci6 NnpUroTyBaHHS:
1. Hatmpaemo oripkn Ha TepTui, APIBHO pyBaEMO 3eAEHb, MPOTUPAEMO CUP 30 AOMIOMOTOIO CUTA. 2. BCe Le 3MILLYEMO, COAMMO, NEPYMMO. 3. HOMA3YEMO XAIG OTPMMAHOIO MACOIO, 3BEPXY BUKAGAGEMO pUbY. 4.
PO3MILLLYEMO B CEHABIHHMLL | 4€KAEMO FOTOBHOCTI.
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® Sandwich with bacon, guacamole and cheese
at u r n Sendvic so slaninou, guacamole a syrom

Sendvic se slaninou, guacamole a syrem
CeHABIY 3 BEKOHOM, I'YOKAMOAE | CUPOM

Ingredients: Ingrediencie: Ingredience: IHrpeAieHTH:

« Some slices of bacon-50 g * Niekforé pldatky slaniny - 50 g * Nékteré platky slaniny - 50 g * Ckunboukn 6ekoHy — 50

* Grated cheese - 50 g  Strdhany syr- 50 g * Strouhany syr- 50 g * Teptmit cup = 50 1

* Toast bread - 2 slices * Hriankovy chlieb - 2 platky * Toustovy chléb - 2 platky * XAIG AAS TOCTiB — 2 CKMBOUKM

* Butter-20g * Maslo-20g * Mdslo-20g * Bepukose macao —20 1

* Guacamole (avocado sauce) * Guacamole (avokadovda omacka) * Guacamole (avokadovda omacka) * [yakamoae (Coyc 3 aBOKAAO)

Method of cooking:

1. Fry bacon and put it on a paper towel to dry. 2. Brush the outer sides of the toasts with butter. 3. Put half of the grated cheese on a toast. 4. Put some guacamole, bacon and the other half of the cheese onit. 5. Cover
with the other slice of bread (buttered side up). Cook in a sandwich maker until the cheese melts.

Priprava:
1. Osmatzit slaninu, kym nebude uvarend, odlozte ju na papierovy utierku, aby sa osusila. 2. Vonkajsie strany toastov potrieme maslom. 3. Polovicu postrihaného syra dajte na toast. 4. Viozte frochu guacamole, slaninu a
druhU polovicu syra na to. 5. Prikryjeme druhym platkom chleba (maslom hore). Varte pokial sa syr nerozpusti.

Priprava:
1. Osmaiit slaninu, dokud nebude uvarend, odlozte ji na papirovou utérku, aby se osusila. 2. Vnéji strany toastd potfeme mdslem. 3. Polovinu nastrouhaného syra dejte na toast. 4. Viozte trochu guacamole, slaninu a druhou
polovinu syra na fo. 5. Piikryjeme druhym platkem chleba (mdslem nahoru). Vaite dokud se syr nerozpusti.

Cnoci6 NnpUroTyBaHHS:

1. MiaCMaKTE AO rOTOBHOCTI GEKOH, BIAKACAITL B CTOPOHY HO NANEPOBMMA PYLLHMK, LLLOG MIACYLLMTM MOrO. 2. HOMAXKTE MACAOM KOXHY CKMBOUKY XAiBa. 3. Ha cTopoHy 6e3 MacAa OaHIET CKMBOUKM XAIBQ BUKAGAITE MOAOCBMHY
nopLjii TEPTOro cHpy. 4. BUKAQAIT ryaKamMoAe, 6EKOH i peLuTy cupy. 5. HOKpUITE iHLLOIO CKMBOYKOIO XAIBA, LLLO MOBEPHEHA MACAOM BrOpY.
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® American sweet sandwich
at u r n Americky sladky sendvic

Americky sladky sendvic
COAOAKMM CEHABIY MO-AMEPUKAHCHKM

Ingredients: Ingrediencie: Ingredience: IHrpeaieHTH:

¢ Butfer-20g * Mdslo-20g * Mdslo-20g * BepLukose macao -20 1

* Toast bread - 2 slices * Toustovy chléb - 2 platky * Toustovy chléb - 2 platky * XAiB — 2 cKnBouKK

* Peanut butter - 2 tbs. * Arasidové maslo - 2 lzice. * Arasidové maslo - 2 lzice. * ApaxicoBe MACAO — 2 CT. A
* Jam -2 tbs. * DZzem - 2 Izice * Dzem -2 lzice * BapeHHa -2 CT. A

Method of cooking:

1. Preheat a sandwich maker. 2. Brush a toast with peanut butter and jam. 3. Cover with the other toast. Brush the outer sides with butter. 4. Cook in a sandwich maker until golden brown.

Priprava:
1. Pfedehfejte sendvicovac. 2.Toast potieme arasidovym mdslem a dzemem. 3. Pfikryjeme druhym toastem. Vné&jsi strany potfeme maslem. 4. Varite v sendvicovadi a smazime do zlatova.

Priprava:
1. Pfedehfejte sendvicovac. 2.Toast potieme arasidovym mdslem a dzemem. 3. Pfikryjeme druhym toastem. Vné&jsi strany potfeme mdslem. 4. Vaite v sendvicovaci a smazime do zlatova.

Cnoci6 NnpUroTyBaHHS:

1. Harpiite ceHABIMHMLIO. 2. HOMAXTE XAIG apaxiCOBMM MACAOM, MOTIM BAPEHHIM. 3. 3pO6iTb CEHABIY | 3MACTITb MOTO 3 ABOX BOKiB BEPLLKOBMM MACAOM. 4. MOKACIAITL B CEHABIMHMLLIO i FTOTYITE, NOKKM HE NIACMCXKMTLC AO
30A0TUCTOTO KOABOPY.

13



Sandwich with berry jam
Sendvic s jahodovym dzemem

Saturn’

Sendvic s jahodovym dzemem
CeHABIY 3 9riAHOT HOYMHKOIO

Ingredients: Ingrediencie: Ingredience: IHrpeAieHTH:

« Pie filling (raspberry, blueberry, cherry ¢ Napli do kold&e (maliny, borlvky, * Napli do kold&e (maliny, bordvky, * Ha4MHKa (MAAMHQ, YOPHMLS, BULLIHS
or apples) tfesné nebo jablka) tfesné nebo jablka) abo 96Ayka)

* White bread * Bily chléb * Bily chléb * XAIG AAS TOCTiB

* Butter * Mdslo * Mdslo * BepLUKOBE MACAO

Method of cooking:

1. Brush outer sides of bread slices with butter. 2. Put one slice of bread, buttered side down, into a sandwich maker. 3. Put some pie filling onto the slice of bread. 4. Cover it with the other slice of bread, buttered side up.
5. Close the sandwich maker and fry until the bread is golden brown.

Priprava:
1. Vnéjii strany platkd chleba potieme mdslem. 2. Viozte jeden krajic chleba namazanou stranou dold do sendvicovace. 3. Na krajic chleba dejte frochu koldEové ndpiné. 4. Piikryjeme druhym platkem chleba namazanou
stranou nahoru. 5. SendviCovac zaviete a opékejte, dokud chléb nezezldtne.

Priprava:
1. Vnéjii strany platkd chleba potieme mdslem. 2. Viozte jeden krajic chleba namazanou stranou dold do sendvicovace. 3. Na krajic chleba dejte trochu koldEové ndpiné. 4. Piikryjeme druhym pléatkem chleba namazanou
stranou nahoru. 5. SendviCovac zaviete a opékejte, dokud chléb nezezldne.

Cnoci6 NnpUroTyBaHHS:

1. Hamaxte macaom CKknBOHKM XAIBA. 2. MOKAGAITE XAIG B CEHABIMHMLLIO MACAOM BHI3. 3. BUKAQAITL TOTOBY AMAHY HQUYMHKY. 4. HOKPUIATE IHLLIOIO CKMBOYKOIO XAIBA, MOBEPHEHOIO MACAOM Bropy. 5. 3aKpuiiTe KPULLIKY. FoTyiTe
AO KOPW4YHEBOT CKOPMHKM.
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Saturn’

Puffs cooked in a sandwich maker

Obldcky v sendvicovaci

Obldcky v sendvicovaci
CAOMKM B CEHABIYHMLL]

Ingredients:

* Puff pastry

« Filing (boiled chicken, sausage)
* Boiled potatoes

« Cream cheese

Ingrediencie:

« Listové kynuté tésto

* NdplIn (vafené kure, klobdsa)
* Varené brambory

* Taveny syr

Ingredience:

 Listové kynuté tésto

* Ndpln (vafené kure, klobdsa)
* Varené brambory

* Taveny syr

IHrpeaieHTH:

* AUCTKOBE APDKAXOBE TICTO

* HauuHka (BapeHa kypka, kosbaca)
* BapeHa kapTonas

* Cup NAGBAEHMI

Method of cooking:

1. Thinly roll the puff pastry and cut it into pieces fitting the slots of a sandwich maker. 2. Put filing onto the pieces of the puff pastry and cover it with the other pieces of the puff pastry. 3. Put the puffs into a sandwich maker
and cook until they are ready.

Priprava:
1. Listové tésto rozvdlime na tenko a nakrdjime do formicek velikosti sendvice. 2. Poffeme ndplni a prikryjeme stejnymi formickami. 3. Vlozte do sendvi¢ovace a vaite, dokud nebudou pripraveno.

Priprava:
1. Listové tésto rozvdlime na tenko a nakrdjime do formicek velikosti sendvice. 2. Poffeme ndplni a prikryjeme stejnymi formi¢kami. 3. Vlozte do sendvi¢ovace a vaite, dokud nebudou pripraveno.

Cnoci6 NnpUroTyBaHHS:
1. A1UCTKOBE TICTO TOHKO PO3KAYATH | HAPI3ATM COOPMOYKM 30 PO3MIPOM CEHABIMHMLL. 2. BUKAQCTM HAUMHKY | TPUKPUTI TAKMMM XX OOPMOYKAMM. 3. BIAMPABUTI B CEHABIMHMLLIO | AOBECTH AO FTOTOBHOCTI.
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