МДК.0101 Технология приготовления полуфабрикатов  для сложной кулинарной продукции
Тема 4.2. Приготовление  полуфабрикатов  из   домашней  птицы, гусиной и  утиной  печени   для  сложной  кулинарной  продукции
Объем задания –2 часа
Задание:  
Решить задачи
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307. PaccaNTATS, KOTHSECTBO IpOTYKTOB 414 40 TOPIKK KoTAT HATY-
pansax napossix ¢ pcow oTaapwsi 10 | xonowke COOPHHKS peLETTyp, eci
TOCTY NS MOROHAX TeAATHA.

‘308, Bumwcars npozyXTst A1a IpArOTORTcH 80 TOPIAH MACA WTHRO-
Banmoro ¢ xanycroh KsauesioH TyweHof b aexaGpe o Il xonorxe Coopuuxa
peuemryp, ccn » matin iccres rowazua 1 KETEropHH.

309*. Cromko noTpeSyerea npoxyKTos a7 mpuroTomnEs s 150 nopuA
Gedperporaona ¢ KpoKeTasw b anperi, ecik weerca 200 kr roat 1 xare-
ropun (o I1T xononxe CSopruxa penemyp)? OmpEAEIHTS TOTEPH NPH Teiio-
BoH oBpaGoTKe H o6uuke NOTEpH.

310°. Kaxoe xomaccTso npoiyKTop HOTPEGYETSA A MPHIOTORTEHHA
60 nopuwi mewen To-CTporaHOBCIKH © pacchm4aToH pHGoBoR Kauuei 70 I ko~
omKe, ccM MoCTYTITA MEvEHS ToBTRSE OXTERAEHHaA? OUPEETHTS EMKOCTS
6axa 212 npHroTORTEHHA PaccHINaTOR KA,

311*, Onpenemims xomrecTs0 pOIyKTOB Aix TpATOTONCHNA 70 10p-
unk pocTOHa co cTOKHEM TapAHPON (kepTodens @pK - 100 T, MopKoBS,
Tymennas s wonowsowm coyce, ~ S0r) »wapre o Il Korouke CGopuKa
peuemyp.

312. Halira neoSxomoe. KoMWSECTSO TPOYKTOB A MPATOTORTCHAA
40 nopKA 0% NO-pyCeKH ¢ KEpTOQETBHAM mOpe B HOxGpe o I xozouxe
‘Copra penEITyp, €CH NOCTYIIA OMKH CBHHNE OXTAXACHHHE.

k)

313. Kaxoe kommecra0 npozyKTon HEOGRODAMO HEOTH3OBATS A1 MO~
nyseniun 75 nopunh Griona <Mo3IH B MOIOSHOM Oy, SaneeriBie (1o T Ko~
708K COOPHHKA PELCTTYP), CCIN TOCTYIIATH MOSTH MOPOXCHHSIE H LIZMIIHIE-
on KoncepmporaE?

314, Bumwcas, mpozyK: s 200 mopu pary 5 Gapais 10 i konow-
ke CBopwnxa pecerryp, ec nocrymuna Gapamma I Kareropi, CesoK — MapT.

315. OnpeeHTS KOTHYECTBO NPOIYKTON 1A NpKIOTOBTEHHA 100 0P~
1w O07%-Kea6a 10 I xonOHKe COOPHHXA PELLCITYP, €CIH TOCTYTIIA Gapai-
re—

316. Cxomsxo xorncr pySncnsx ¢ ssxoaom 100 1 MO0 TDHOTOBHTE
3 el weTBep ronuzHa I xaTeropiH econ 20 K7

317. Cxonsko nopukt nOTKEpKH, IyISLA K GHTONKOB TOTYHICA H
‘nonyryum roxzus 1 karerophs Becou 80 kr?

318°. Onpesenims KomHsecrmo nopush KOTACT H5 25 KT KOTAETHOR Mac-
cat. CronKo rostas 1 KSTrOpKH G0 HIPACKOTOBLHO JUA NPHFOTORTEHHA
KOTICTHO MaccH, ¢cTh conepxaume cc b KoTRCTHOR Macce 83 %7

319 Cronso MopIHA BMMEHN XZPEHOTO MOXIIO MPHTOTOBNTS, CCT
TOGTYATO B FOBAKSE OXTEREHHOE B KOTHSeCTRE 17 KI?

320, Onpezes KoaKSecT0 nopukH GHurTekca pyGeworo o Il xo-
owKe COopHKKa petiemryp, ech rocrymiio 400 kr robaHH # 100 Kr comiH-
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