Прочитайте кулинарные рецепты. Определите способ приготовления каждого блюда и переведите на русский язык один из рецептов.

1. The recipe for the cupcake

When it is necessary to prepare a sweet dessert, but no time at all, will always help the recipe of the cupcake. The most popular types of muffins are the muffins. The preparation is not time consuming, and they are always extremely tasty.
With a minimum of food in the fridge, you can start baking the cake is, when the guests at the door. In that case, if you have different ingredients, you can try to cook a fancy dessert. Cupcake sour cream gives a very delicate, airy, and most importantly useful.

Ingredients:

heat flour (200 grams);

high fat sour cream (200 grams);

chicken eggs (3 pieces);

sugar (1 Cup);

vanilla (4 grams);

baking powder (2 teaspoons);

margarine or butter (100 grams);

dried fruits and nuts.

Method of preparation

Pour a small amount of chopped dried fruit with warm water. Nuts skip through Mincer. In a blender, whisk the eggs with sugar and vanilla to make a rich lather. Melt the butter. In a separate bowl, whip it with sour cream.
Combine all mixture and gently stir with a fork. Using a sieve add the flour, then the vanilla. Stir until you obtain a liquid mixture.
Drain dried fruit, cut them into small pieces and add to the batter along with the nuts.
Pour the dough into a silicone form and send in a preheated oven at 180 degrees for 35-40 minutes.
Bon appetit!

2. Recipe Russian cabbage soup

Method of cooking soup for many decades, remains unchanged. Their main component is fermented or sour cabbage, which is usually a long time to languish under the cover. The soup has a specific taste, not to confuse with one other dish.

Ingredients:

sauerkraut – 300 g;

large carrot – 1 piece;

onions – 1 piece;

potatoes – 0.5 kg;

tomato paste – 1 tablespoon;

flour – 1 tablespoon;

bones – 200 g;

meat – 200 g;

greens;

salt.

Method of preparation

The soup is traditionally cooked on the bone broth. To do this, you should wash the bones and place in a saucepan, cover with cold water, bring to a boil and cook for 1-1. 5 hours, periodically removing the foam. Ready broth, remove the bones, boil again and boil in it the finely chopped pieces of fatty meat.
When the meat is ready, in a saucepan add finely sliced potatoes.
Once the broth is boiling again, all the ingredients to join the cabbage.
Shredded carrot and onion with tomato puree in the vegetable oil in a frying pan. Add a spoonful of flour. Instead of butter you can use oil.
Refueling add to the pot with the soup and simmer on low heat under closed lid for another 30-40 minutes.
Serve the soup with sour cream and black bread.
Bon appetit!

3. CanadianGoulash

Ingredients:

1 kg lean ground beef

2 large yellow onions, chopped

3 cloves garlic, chopped

3 cups water

2 cans tomato sauce 

8 diced tomatoes (little)

3 tablespoons soy sauce

2 tablespoons dried Italian herb

3 bay leaves

1 tablespoon salt

2 cups elbow macaroni

Method of preparation

1. In a large oven, cook and stir the ground beef over medium-high heat, breaking (разламывая) the meat up as it cooks, until the meat is no longer pink and has started to brown, about 10 minutes. Skim off (удалите) excess fat (лишнийжир), and stir in (вмешайте) the onions and garlic. Cook and stir the meat mixture until the onions are translucent (прозрачный), about 10 more minutes.

2. Stir in water, tomato sauce, diced tomatoes, soy sauce, Italian herb, bay leaves, and salt, and bring the mixture to a boil over medium heat. Reduce the heat to low, cover (накройте), and simmer 20 minutes, stirring occasionally (иногда помешивая).

3. Stir in the macaroni, cover, and simmer over low heat until the pasta is tender (мягкие), about 25 minutes, stirring occasionally. Remove from heat, discard bay leaves, and serve.

4. Cottage cheese pancakes recipes

Cheesecakes, and more precisely a curd, are very useful and tasty dish. In this dish add plenty of eggs, sugar, flour, dried fruits and of course, cheese. To make a tasty dish out of spoiled cottage cheese you will not succeed. Good cheesecakes will succeed only if all products are high quality and fresh. Besides, you cook them for my family, so this issue should be treated with great caution.
We suggest you prepare the pancakes according to the recipe, which is suitable for even the youngest children. They contain semolina, so the pancakes turn out fluffy and delicate.

Ingredients:

low fat cottage cheese (300 grams);

chicken eggs (2 pieces);

flour (1 tablespoon);

semolina (2-3 tablespoons);

sugar (50-60 grams);

sour cream (3 tablespoons);

a pinch of salt;

vegetable oil.

Method of preparation

In large bowl, mix cottage cheese with sour cream. Gradually add the flour, semolina, salt and sugar. Beat eggs. Carefully knead. Leave the mixture for 20 minutes to semolina swelled.
Preheat a frying pan with plenty of vegetable oil. Form small balls, which are neatly spread on a pan.
Fry until Golden brown on both sides.
Bon appetit!
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