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UHO®OPMATUKA — Hayka 06 nHdopmauun 1
NH(POPMaALIMOHHLIX MpoLeccax.

OCHOBHBbIE MNOHATUA

UHPOPMALIUA — 3TO cBeAeHUsa 0 KOM-NMbo nnm
0 YeM-nnbo, KOTOpbIE Mbl
nosiy4aemM 13 OKpy KatoLLEero

MUpa B BUOge CUrHasios, 3HakoB
N CUMBOJIOB.
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BUAbI HHGIOPMALIMHK:

3ByKOBas
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TaKTUIbHasA




I
“” BUSYAJIBHAA uHgopmayusi:

TekcToBas
TabnmnyHag
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Cooking instructions. Oat flakes (4 portions): 1 | of water
or milk and 500 ml of NORDIC oat flakes. Stir the flakes
into the boiling water or milk. Cook for 1 minute, stirring
occasionally. Cover with a lid and leave to stand for 2
minutes Add salt to taste and stir. Serve with milk, fresh
fruits or berries or jam. NORDIC oat flakes can also be

used for making bread and rolls.
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PUCYHOK, KapTUHKa, N300pakeHune,
cnocobcTBytoLlee 0OgHO3Ha4YHOMY
TONKOBaHUIO AEUCTBUS 1NN CODbITUA

rpadpmyeckaa 1 MHorosaga4vyHas
onepaunoHHaga cucrtema
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