MeyvyeHmn YyLWwKn Ha hypHa C anue n cupeHe

MpogykTu:

* 300-4007? rp nevyeHU/MapunHOBaHN YyLLKKN (one4yeHn n obeneHun, Ho 6e3 oueT)
* 100-2007 rp cupeHe/kalKasas

* 0.5 6ypkaH (3007 mn) 6eneHo BapeHO gomMaTu

e 4-5 qnua

e HpaluHo

MpuroTesiHe:

1. TaBaTa ce HamMa3Ba C 0JIN0 aKO HSIMa XapTuUA 3a rnevyeHe
2. YywkuTe ce oBansaT B bpallHO
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4. Bbpxy TsX Ce HaCTbprea cmpeHe (aga ,nobenedt”)
o 3abenexka: ako e KallkaBas, Moxe bu TpsabBa Oa ce noonekaT YYLWKUTe,
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3all0TO MHAaYe KallKaBana Lie Nperopu, T.K. ce neye no-6bLp30 0T CMPEHETO

5. beneHoTo BapeHo AoMaTy U aLaTa ce pa3buBaT M Ce 3a/MBaT BbPXY YYLIKUTE
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6. MNeye ce Ha 200 rpagyca oTrope u oThoJsy
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Benexku:

e AKO YYLIKUNTE He Ca ornevyeHu (Mam He ca MapuHoBaHW B BypkaH npeaBapuTenHo)
Tpsbsa fa ce onekaT



