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 Introduction 
 
    Air fryer - cooking fat, animal or vegetable (or a mixture of various fats), heated to a high temperature, and at the same time - a chef reception, which uses this fat. Frying deep-fried foods airfryer is one of the common ways of cooking, especially in public catering. The method of cooking products by frying in hot oil or fat has long been known. Even in ancient Rome, some dishes from the dough were fried in oil. In China, since ancient times, there are known dishes of meat and vegetables, prepared in a way very similar to modern fryers. The Japanese learned to fry deep-fried with their Portuguese trading partners, so in Japanese cuisine this method of cooking is called "tempura" - by name borrowed from the Portuguese language. 
 
      
 
    


 
   
  
 

 Fish and chips without deep-frying 
 
    Ingredients: 
 
    
    	 3 pieces of white fish fillets 
 
    	 1 glass of breadcrumbs "Panko" 
 
    	 500 g potatoes 
 
    	 1 cup wheat flour 
 
    	 2 pcs. eggs 
 
    	 5 teaspoon paprika smoked sweet 
 
    	 to taste salt 
 
    	 to taste pepper black ground 
 
    	 5 teaspoon garlic powder 
 
    	 2 tablespoons olive oil 
 
   
 
      
 
    Preparation: 
 
    
    	 Wash potatoes and cut into strips (6 mm). Fill with water for 30 minutes. Then drain and pat dry with a towel 
 
    	 Add black pepper, salt, 1 teaspoon of garlic powder, 1 teaspoon of smoked paprika and olive oil to potatoes. Stir, lay on a baking tray. Bake for 30 minutes, t = 220 degrees 
 
    	 Grate the fillet with salt and garlic. Mix 1 cup of flour, 4 teaspoons of smoked paprika, 4 teaspoons of garlic powder 
 
    	 Fish wrap in the flour mixture then in the eggs, and then in the "Panko" In the oven for 15 minutes, t = 220 degrees 
 
   
 
    


 
   
  
 

 Sausages in batter, deep-fried 
 
    Ingredients: 
 
    
    	 100gr Flour 
 
    	 1piece Egg 
 
    	 1 sachet Baking Powder 
 
    	 1/2 cup Milk 
 
    	 A pinch of salt 
 
    	 Vegetable oil for deep-frying 
 
   
 
      
 
    Preparation: 
 
    
    	 Mix all the ingredients with a mixer or blender 
 
    	 String the sausages on skewers (I have chopsticks for roll) and soak in claret. Slightly twisting it out and into oil, fry. I fried in a scoop, it is narrow, little oil is wasted. 
 
    	 Fry until golden brown, my love is a bit roast 
 
   
 
    


 
   
  
 

 Deep-fried chebureks with chicken, mozzarella and green peas 
 
    Ingredients: 
 
    
    	 600 g chicken fillet 
 
    	 150-200 g of mozzarella cheese 
 
    	 100 g of green peas 
 
    	 ready dough for chebureks 
 
    	 oil for deep-frying 
 
    	 salt pepper 
 
   
 
      
 
    Preparation: 
 
    
    	 Chicken fillet washed, finely chopped with a knife. We put meat in a bowl, add grated cheese and green peas. Salt, pepper and mix. 
 
    	 I use ready-made dough for chebureks. 
 
   
 
    
    	 On a half of the finished sheet of dough, put a small amount of filling. Fold and press the edges of the cheburek with a fork. 
 
    	 Ready cheburek fry in deep-fried or in a frying pan. 
 
   
 
    


 
   
  
 

 Chicken wings, fried in deep fried 
 
    Ingredients: 
 
    
    	 900-1000 grams of wings 
 
    	 3 eggs 
 
    	 250 grams of flour 
 
    	 2 teaspoons of salt 
 
    	 1 teaspoon of red sweet ground pepper 
 
    	 0.5 teaspoons black pepper 
 
    	 0.5 teaspoons turmeric 
 
    	 60 grams of very hot chili sauce 
 
   
 
      
 
    Preparation: 
 
    
    	 Wings will wash, we will dry, we will remove the third phalanx. 
 
    	 Cut through the joint to the humeral and ulnar parts. 
 
    	 Prepare the breading. In a bowl, break the eggs. 
 
    	 Add 60 grams of very hot chili sauce. Add 2 teaspoons of salt. And mix well. We put it aside. 
 
    	 In a separate bowl, pour 250 grams of flour, 1 tsp. sweet peppers, 1 tsp. black pepper and 1 tsp. turmeric. 
 
    	 Stirring. 
 
    	 Part of the prepared flour is put in a separate bowl. 
 
    	 In a deep saucepan with a thick bottom pour the vegetable oil. At least 1/3 of the pan, but not more than half. 
 
    	 We pan the wings in flour, then dipped in an egg, and again in flour. 
 
    	 Fry for about 7-10 minutes over medium heat. 
 
    	 Finished wings are taken out of the oil, let the fat drain, spread on a plate lined with a paper towel. 
 
    	 Put the finished wings on the dish. 
 
   
 
    


 
   
  
 

 Champignons in crispy cheese crust, deep-fried 
 
    Ingredients: 
 
    
    	 600 g Champignons 
 
    	 60 g Parmesan cheese 
 
    	 100 g Breadcrumbs 
 
    	 Eggs 2 pieces 
 
    	 Dried ground garlic 
 
    	 Salt 
 
    	 Frying oil 
 
   
 
      
 
    Preparation: 
 
    
    	 Mushrooms, cut with medium lobules, salt and wait 1 hour. Then we wash the mushrooms from excess salt and dry them with paper towels. 
 
    	 Beat two eggs with salt and ground garlic. 
 
    	 In the breadcrumbs, three on a fine parmesan grater. 
 
    	 Take the wedges of mushrooms, dip in the egg, then in the lowering crumbs. Preheat the fryer and cook the mushrooms for 3-5 minutes. 
 
   
 
    


 
   
  
 

 Cottage cheese balls in deep-fried 
 
    Ingredients: 
 
    
    	 2 pieces Egg 
 
    	 250 grams of fat, any fat content 
 
    	 1 cup of flour 
 
    	 0.5 teaspoon of soda 
 
    	 4 tablespoons sugar 
 
    	 Vegetable oil for frying 
 
    	 Sugar powder for decoration 
 
    	 A pinch of salt 
 
   
 
      
 
    Preparation: 
 
    
    	 Beat eggs with sear and salt, add soda, flour and cottage cheese. 
 
    	 Knead the dough. 
 
    	 Wet your hands with small balls. 
 
    	 Heat oil in the deep fryer. But you can cook in a saucepan :) 
 
    	 Gently place the balls in the oil, browning a little on one side, changing over to another. After taking out the prepared paper towels to cool. 
 
    	 Decorate with powdered sugar! 
 
   
 
    


 
   
  
 

 Cheese balls with garlic in deep-fried 
 
    Ingredients: 
 
    
    	 300 g cheese 
 
    	 1 pieces of garlic 
 
    	 3 tablespoons flour 
 
    	 2 pieces egg 
 
    	 50 g breadcrumbs 
 
    	 500 ml sunflower oil 
 
   
 
      
 
    Preparation: 
 
    
    	 All the details of cooking this wonderful dish look in my short video! 
 
    	 Grate the cheese on a fine grater, add the garlic, 2 eggs and mix. 
 
    	 In the cheese mixture, add flour, and again all is well mixed. 
 
    	 From the resulting cheese mass we form small balls. 
 
    	 Each ball is rolled in breadcrumbs. 
 
    	 Fry the deep-fried cheese balls to a beautiful golden color. The ideal temperature for deep frying is 160-175 degrees. 
 
    	 Put the cheese balls on a paper towel in order to absorb the excess fat. 
 
   
 
    


 
   
  
 

 Pies with potatoes and dill fried in deep frying 
 
    Ingredients: 
 
    
    	 200 ml. Milk 
 
    	 30 gr. Butter 
 
    	 Vegetable oil - 1 tablespoon 
 
    	 Sugar - 1,5 tablespoons 
 
    	 Salt - 1 teaspoon 
 
    	 7 g. Yeast 
 
    	 3 cups Flour 
 
    	 Egg of chicken - 1 piece 
 
    	 Potato for filling 
 
    	 Milk for filling 
 
    	 Butter for filling 
 
    	 Dried or fresh dill 
 
    	 Salt 
 
   
 
      
 
    Preparation: 
 
    
    	 Ingredients for pies with potatoes and dill 
 
    	 Add 200 ml to the bowl. Milk, add 30 gr. butter, add 1 tablespoon of vegetable oil, add 1.5 tablespoons of sugar. Mix the mixture on a very slow fire and heat until the oil and sugar have completely dissolved. 
 
    	 In a warm mixture add 7 gr. granulated yeast. Stir the mixture. 
 
    	 Add 1 egg to the formula. 
 
    	 From the total amount of flour, take 2 tablespoons and add to the milk mixture. Mix the mixture well and place in a warm place to dissolve the yeast. 
 
    	 After a certain time, a cap of small bubbles forms on the surface. Opara is ready. 
 
    	 Add salt to the spoon (1 tea spoon). Gradually, add all the flour in batches. Maybe flour will need a little more, about 3-3.5 glasses. 
 
    	 Knead the dough. Cover the dough with a food film or towel and put in a warm place for lifting. After the first lifting, the dough should be kneaded and put up again. 
 
    	 That's how you will look like the first rise of the test. 
 
    	 As long as the dough rises, you can start preparing the filling. Boil the potatoes in salted water, then drain all the water, mash the potatoes. To still hot potatoes add dried or fresh dill (1/2 teaspoon). If you have fresh fennel, you can add a little more. 
 
    	 Boil the milk along with the butter, then add to the finished mashed potatoes. I want to draw your attention to the fact that the amount of butter and milk in mashed potatoes is added to your liking. Someone likes that the filling is slightly dry, some prefer a more delicate filling. In this case, I choose the second option for the pies. 
 
    	 Divide the dough into equal pieces. Each piece roll in a d 10-12 cm. In the middle of each cake add the stuffing from potatoes and dill. 
 
    	 Bind the edges. You should get here such a patty - a boat. 
 
    	 Molded pies should be allowed to stand for 3-5 minutes. Then proceed to fry the patties in deep frying. 
 
    	 Add vegetable oil to the frying pan, about 1-1.3 cm. Paste the patty pies with the seam down. 
 
    	 Fry the patties on both sides. 
 
    	 Patties with potatoes and dill ready. 
 
   
 
    


 
   
  
 

 Patties with meat and rice, deep-fried 
 
    Ingredients: 
 
    
    	 200 ml of milk 
 
    	 1 pieces of yolk 
 
    	 1 tablespoon sugar 
 
    	 2 teaspoon salt 
 
    	 7 grams of yeast 
 
    	 2 tablespoons butter 
 
    	 5 tablespoon vegetable oil 
 
    	 3 cups wheat flour 
 
    	 300 grams of forcemeat 
 
    	 1 pieces bulb 
 
    	 1/2 cup of rice 
 
    	 to taste black pepper 
 
    	 to taste paprika 
 
   
 
      
 
    Preparation: 
 
    
    	 In the bowl, add milk (200 ml.), Lightly warm, add sugar (1 tablespoon), vegetable (1 tablespoon) and melted butter (2 tablespoons), add egg yolk, add yeast and salt. Then gradually add the whole flour. Knead the dough. Cover the dough with a towel and put in a warm place. After about an hour the dough should rise. After the first lifting, the dough is well kneaded and put for a secondary lift. 
 
    	 Finely chop the onions. 
 
    	 Add 4 tablespoons of vegetable oil to the frying pan (if the meat is fat, then the amount of oil can be reduced). Pass the onion until golden brown. 
 
    	 Add the mince to the onions. Salt, pepper to taste, add paprika, simmer on low heat, stirring. 
 
    	 Once the mince is ready, add the boiled rice. Warm the mixture in a frying pan. 
 
    	 Divide the dough into equal pieces, roll each slice into a small pancake d10-11 cm. In the middle of each pancake, put the filling. To form pies. 
 
    	 Put the pies on a proofing for 5-10 minutes. 
 
    	 Add vegetable oil to the frying pan, about 1-1.2 cm (we will deep-fry the pies), so the amount of oil should be sufficient.  


 
   
 
   
  
 

 Crab rolls deep-fried 
 
    Ingredients: 
 
    
    	 200 grams of cheese 
 
    	 5 pieces egg 
 
    	 15 to taste granulated garlic 
 
    	 15 to taste dill 
 
    	 100 g of mascarpone 
 
    	 to taste sesame 
 
    	 1.5 liters of vegetable oil 
 
    	 12 pieces of crab sticks 
 
   
 
      
 
    Preparation: 
 
    
    	 Cook 4 hard-boiled eggs and rub them and cheese on a grater. 
 
    	 While cooking eggs, turn the crab sticks VICI and cover them Mascarpone. 
 
    	 Mix grated cheese, eggs, garlic and dill. Distribute the mixture evenly over Mascarpone. 
 
    	 We wrap the rolls, moisten them in a raw egg (the protein is preferably shaken with yolk) and crumble in sesame. 
 
    	 Roll the rolls into the deep-fryer until a golden crust is formed. 
 
    	 The dish is ready to serve. You can eat both hot and cold. 
 
   
 
    


 
   
  
 

 Deep-fried onion 
 
    Ingredients: 
 
    
    	 1.2 kg onion 
 
    	 2 tablespoons wheat flour 
 
    	 2 cup vegetable oil 
 
   
 
      
 
    Preparation: 
 
    
    	 Cut the onions into rings, sprinkle with flour, stir. 
 
    	 Shake off excess flour. 
 
    	 Add the onions in a well-heated oil in small portions and fry in the deep-frying pan for 1 minute. 
 
    	 Place the onion on a sieve, let the oil drain. 
 
    	 When serving, place the onion on a dish and sprinkle with chopped greens. 
 
   
 
    


 
   
  
 

 Fried potatoes 
 
    Ingredients: 
 
    
    	 10 pieces potatoes 
 
    	 3 tablespoons spoon butter 
 
    	 1 l vegetable oil 
 
    	 to taste salt 
 
    	 greenery 
 
   
 
      
 
    Preparation: 
 
    
    	 Cut the potatoes into slices (fries), straw (pai) or slices (chips), dry with a napkin and fry until cooked in a large amount of fat, heated to a slight smoke. 
 
    	 Remove the finished potatoes with a whisk, pour into a sieve and sprinkle with salt. 
 
    	 When serving, pour melted butter and sprinkle with herbs 
 
    	 Potatoes fried in deep fat, use as an independent dish and as a side dish. 
 
   
 
    


 
   
  
 

 Samosa (patties fried in deep fat) 
 
    Ingredients: 
 
    
    	 Wheat Flour 500 g 
 
    	 ghee - 130 g 
 
    	 Water - 180 g 
 
    	 refined vegetable oil - 2 glasses 
 
    	 4 pieces Potatoes 
 
    	 0.5 pieces Cabbage colored 
 
    	 Fresh green peas 250 g 
 
    	 Chili pepper - 1 piece 
 
    	 Cilantro - 2 tablespoons 
 
    	 Shamballa seeds - 1 tablespoon 
 
    	 Turmeric - 1 teaspoon 
 
    	 Parsley (root) - 0.5 teaspoon 
 
    	 Carnation - 0.5 teaspoon 
 
    	 Cinnamon (ground) - 0.5 teaspoon 
 
    	 Asafetida - 0.3 teaspoon 
 
    	 vegetable oil - 3 tablespoon 
 
   
 
      
 
    Preparation: 
 
    
    	 Cumin - 1 teaspoon. Sift the flour into a bowl with a slide. 
 
    	 Pour in the melted (preferably preheated) oil, salt. 
 
    	 Rub the mixture with your fingers until crumbs are obtained. 
 
    	 Now, gradually pour hot water into the mass and knead the dough until it is uniform and stops sticking to the hands. 
 
    	 Roll the dough into a bowl, drizzle with water, cover with a damp cloth or wrap in food film. 
 
    	 Set it aside for 20 minutes to ripen. 
 
    	 Or longer - while you are preparing the filling. Boil potatoes "in a uniform". 
 
    	 Clean, finely chop. 
 
    	 Prepare the rest of the vegetables - you can simply boil them in salted water and cut (except peas), pieces in the size of pieces of potatoes. 
 
    	 In addition to those listed in the recipe, any other vegetables - asparagus, zucchini, etc., are suitable. 
 
    	 Cook them no longer than 10 minutes.3 At a desirable cast-iron frying pan, heat the vegetable oil and fry the seeds of cumin and Shamballa over medium heat. 
 
    	 When they begin to darken, add to them chopped chilies, the remaining ground spices and fry for a few more seconds. 
 
    	 Stir vegetables, fried spices and coriander. 
 
    	 Put the stuffing aside so that it cools off. 4. Make the dough into balls of this size so that the rolled out of each flat cake about 3-4 mm thick is no more than 15 cm in diameter. 
 
    	 Roll out the flat cakes and cut them in half. From the halves obtained, roll the package and pincer them from below. 
 
    	 You can bend the halves of the flat cakes in a cut (you get a quarter of a circle) and clasp them along this line. 
 
    	 With any technology, you get a hollow triangular kulechki.6 Fill the two-thirds of the stuffing and protect the edges. 
 
    	 The seam can be made a "rope". 
 
    	 In a deep, flat-bottomed frying pan, heat vegetable oil for deep-frying. 
 
    	 It is good to add a little ghee. 
 
    	 Lower into the deep-frying pan several Samos (as its size allows) and fry them over medium heat on both sides until golden brown. Not longer than 6-8 minutes. Finished Samos lay on a paper napkin or colander to remove excess oil. 
 
   
 
    


 
   
  
 

 Samosa (patties fried in deep fat) 
 
    Ingredients: 
 
    
    	 500 g fine wheat flour 
 
    	 130 g butter melted 
 
    	 vegetable oil for deep frying 2 glasses 
 
    	 potatoes 4 pieces 
 
    	 1/2 head of cabbage colored 
 
    	 250 g green peas green 
 
    	 chili pep 1 pod 
 
    	 2 tablespoon chopped cilantro 
 
    	 1 teaspoon cumin seeds 
 
    	 180 g water 
 
   
 
      
 
    Preparation: 
 
    
    	 Sift the flour into a bowl with a slide. Pour in the melted (preferably preheated) oil, salt. Rub the mixture with your fingers until crumbs are obtained. Now, little by little, pour hot water into the mass and knead the dough until it is uniform and stops sticking to the hands. 
 
    	 Roll the dough into a bowl, sprinkle with water, cover with a damp cloth or wrap in food film. Set it aside for 20 minutes to ripen. Or longer - while you are preparing the filling. 
 
    	 Boil the potatoes "in a uniform". Clean, finely chop. Prepare the rest of the vegetables - you can simply boil them in salted water and cut (except peas), slices to the size of pieces of potatoes. In addition to those listed in the recipe, any other vegetables - asparagus, zucchini, etc., can be used. Cook them for no longer than 10 minutes. 
 
    	 On a preferably cast-iron frying pan, heat the vegetable oil and fry the seeds of cumin and Shamballa over medium heat. When they begin to darken, add to them a chopped chili pepper, the remaining ground spices and fry for a few more seconds. 
 
    	 Stir vegetables, fried spices and coriander. Put the stuffing aside so that it cools down. 
 
    	 Divide the dough into balls of this size so that the rolled out of each flat cake about 3-4 mm thick is no more than 15 cm in diameter. Roll out the tortillas and cut them in half. From the halves obtained, roll the package and clasp them from below. You can bend half of the flat cakes in a cut (you get a quarter of a circle) and tie them along this line. With any technology, you have got a hollow triangular kulechki.6 Fill the two-thirds of the stuffing and protect the edges. The seam can be made a "rope". In a deep flat-bottomed frying pan heat the vegetable oil for deep-frying. It is good to add a bit of melted ghee oil. 
 
    	 Lower a few samosa into the fry (as its size allows) and fry them over medium heat on both sides until golden brown. Not longer than 6-8 minutes. Finished samosa lay on a paper napkin or colander to remove excess oil. 
 
   
 
    


 
   
  
 

 Potatoes fried in deep-fried (2) 
 
    Ingredients: 
 
    
    	 8 pieces potatoes 
 
    	 4 glasses of vegetable oil 
 
    	 to taste salt 
 
   
 
      
 
    Preparation: 
 
    
    	 Cut the potatoes into slices (fries), straw (pay) or slices (chips), dry with a napkin and deep-fry at 170-180 degrees until golden brown. 
 
    	 Remove the ready-made potatoes with a muffin, pour into a sieve to make oil glass, salt. 
 
    	 Sprinkle with greens when serving. 
 
   
 
    


 
   
  
 

 Fruit in the test, fried in deep frying 
 
    Ingredients: 
 
    
    	 300 ml of warm milk 
 
    	 200 g of flour 
 
    	 1 tablespoon of milk (with a slide) 
 
    	 0.5 teaspoon soda 
 
    	 450 g fresh fruit, cut into the same pieces 
 
    	 3 tablespoons of powdered sugar 
 
    	 melted butter for deep-frying 
 
   
 
      
 
    Preparation: 
 
    
    	 Prepare the dough. In a large bowl, mix the flour, milk powder, soda, warm milk, whisk the dough with a whisk. You should get a thick enough dough, a little thicker than a pancake. 
 
    	 Any fruit of choice (apples, pears, bananas) should be thoroughly washed and dried. If necessary, clean and then gently cut into small pieces of medium size. 
 
    	 In the dough put a handful of sliced fruit, mix thoroughly, so that each piece of fruit is completely covered with dough. 
 
    	 Heat the oil, take out the pieces of fruit from the dough one by one and gently lower them into the hot ghee. 
 
    	 Fruit fry for 3-4 minutes until they turn golden brown, then take a squirt and put in a colander to make oil glass. 
 
    	 Finished fruit sprinkled with powdered sugar and served on a table warm or at room temperature with an ice cream ball. 
 
   
 
    


 
   
  
 

 Onion rings with deep-fried cheese 
 
    Ingredients: 
 
    
    	 70 gr breadcrumbs 
 
    	 150 gr of flour 
 
    	 2 pieces of onion 
 
    	 100g cheese 
 
    	 2 pieces egg 
 
   
 
      
 
    Preparation: 
 
    
    	 We cut the onions with rings. 
 
    	 We cut cheese in thin layers and in the size of the width of the rings. 
 
    	 Put the cheese between the rings, pan and fry. 
 
   
 
    


 
   
  
 

 Pies with puffs from puff pastry deep-fried 
 
    Ingredients: 
 
    
    	 200 grams of pastry 
 
    	 200 grams of sink 
 
    	 to taste sugar 
 
    	 to taste the vegetable oil 
 
   
 
      
 
    Preparation: 
 
    
    	 Cut the plums 
 
    	 Cut the dough 
 
    	 Roll out the dough and wrap it in half of the sink, sprinkling pre-sugar 
 
    	 Preheat the oil 
 
    	 Fry the patties until golden brown 
 
    	 Put the ready-made pies on a paper towel to remove the excess oil 
 
   
 
    


 
   
  
 

 Bananas fried in deep-fried 
 
    Ingredients: 
 
    
    	 8 bananas 
 
    	 1 lemon 
 
    	 0.5 a glass of flour 
 
    	 1 tablespoon sugar 
 
    	 0.5 teaspoon of salt 
 
   
 
      
 
    Preparation: 
 
    
    	 Knead the batter from flour, a glass of water and salt. 
 
    	 Peel the bananas. 
 
    	 Prepare in the dough, dip them 2-3 times, and fry in preheated to 180 degrees, oil until golden brown. 
 
    	 Put bananas on napkins, dry. 
 
    	 Serve hot, sprinkle with powdered sugar and arrange with circles of lemon. 
 
   
 
    


 
   
  
 

 Deep frying 
 
    Ingredients: 
 
    
    	 200 g cottage cheese 
 
    	 3 eggs 
 
    	 3 tablespoons sugar 
 
    	 5 teaspoons of soda 
 
    	 5 teaspoon of salt 
 
    	 100 g sour cream 
 
    	 1 powdered sugar for sprinkling, 
 
    	 5 glasses of vegetable oil 
 
   
 
      
 
    Preparation: 
 
    
    	 Cottage cheese, sugar, eggs, soda, salt and combine and mix. 
 
    	 Form the balls from the curd mass. 
 
    	 In a deep frying pan heat the vegetable oil, put the balls in it and fry for 10-15 minutes. 
 
    	 Slightly cool. 
 
    	 Finished top sprinkled with powdered sugar and served to the table with sour cream. 
 
   
 
    


 
   
  
 

 Chicken with potatoes at home 
 
    Ingredients: 
 
    
    	 2 chicken thighs 
 
    	 200 g of mayonnaise 
 
    	 1 tablespoon tomato 
 
    	 5 pieces of garlic 
 
    	 25 gr butter 
 
    	 1 teaspoon salt 
 
    	 1 teaspoon sugar 
 
    	 1 teaspoon (trashed seasoning (Korean), or Muggiest, any seasoning for chicken 
 
    	 1 pinch of black pepper 
 
    	 1 pinch of bell pepper 
 
    	 1 teaspoon dried fennel 
 
   
 
      
 
    Preparation: 
 
    
    	 You need 2 chicken thighs, they need to marinate in sauce (make marinated sauce -200 g of mayonnaise, a spoon of tomato, garlic-5 pieces, butter 25 grams, salt 1 teaspoon, sugar-1 teaspoon, spice trashed ( Korean, you can take the magic cube or any seasoning for chicken, black pepper whisper, bell pepper and ground coriander, 1 teaspoon dried dill - all mix well) 
 
    	 Next, we put on cellophane gloves, cover our chicken thighs with sauce) We put it in the oven, 200 gr for 40 minutes 
 
    	 When the chicken thighs are prepared, we cut them into pieces, and then we cook it in a skillet without cooking oil, we get a crust from above, and the chicken itself is very soft and tasty inside) I think like a potato fry in fry everyone knows 
 
   
 
    


 
   
  
 

 Cottage cheese donuts - balls "Remember childhood" 
 
    Ingredients: 
 
    
    	 200 - 250 grams of flour 
 
    	 200 grams of soft cottage cheese 
 
    	 1 egg 
 
    	 3-4 tablespoons of sugar 
 
    	 vanillin optional 
 
    	 0.5 teaspoons baking powder 
 
    	 a pinch of salt 
 
    	 powdered sugar for sprinkling 
 
    	 vegetable oil for deep-frying 
 
   
 
      
 
    Preparation: 
 
    
    	 In a bowl, break the egg, add a pinch of salt, sugar and whisk well. 
 
    	 Add the cottage cheese and stir well. 
 
    	 Gradually sift the flour with the baking powder and knead the dough. 
 
    	 From the test roll small balls. 
 
    	 Fry the curd fried donuts for one minute. 
 
    	 Finished donuts spread on a paper towel in order that out of them came out excess fat. Sprinkle with powdered sugar. 
 
   
 
    


 
   
  
 

 Curd donuts 
 
    Ingredients: 
 
    
    	 600 grams of cottage cheese 
 
    	 1 cup of sugar 
 
    	 4 eggs 
 
    	 1 pack of vanilla sugar 
 
    	 2 cups of flour 
 
    	 1 teaspoon of soda (with a slide) 
 
    	 a pinch of salt 
 
    	 semolina 
 
    	 vegetable oil (fry) 
 
   
 
      
 
    Preparation: 
 
    
    	 Cottage cheese add salt (a pinch of salt), add sugar (+ vanilla) and eggs, mix well. 
 
    	 Add the soda (if the cottage cheese is acidic, it is not necessary to extinguish soda, if not sour - to extinguish with vinegar) and flour, mix the dough. (It should be soft) 
 
    	 From the test, we form balls (if necessary, moisten the hands with water or lubricate with vegetable oil), crumble in the semolina and cook until ready in deep frying. 
 
    	 Finished donuts can optionally be rolled in sugar powder. 
 
   
 
    


 
   
  
 

 Belyash from potato dough 
 
    Ingredients: 
 
    
    	 500 g Potatoes 
 
    	 1 glass Potato broth 
 
    	 2 cups Flour 
 
    	 2 pieces Egg 
 
    	 2 tablespoons Vegetable oil 
 
    	 0.5 teaspoon Salt 
 
    	 1 teaspoon Sugar 
 
    	 40 g Yeast of fresh or 11 g of dry 
 
    	 500 g Pork + beef 
 
    	 200 g Onion 
 
    	 50 ml Decoction of potatoes 
 
    	 to taste Salt 
 
    	 pepper 
 
   
 
      
 
    Preparation: 
 
    
    	 Boil the potatoes, drain the broth, but do not pour. In a warm broth, dilute the yeast. Stir well the potatoes and add the broth with yeast, egg, vegetable oil, salt, sugar, flour. Knead the dough and put for 40 minutes, twice crush the dough. If necessary, add flour, the dough should be soft. 
 
    	 Filling: Meat grind with onion, pepper, salt and add the broth, minced meat should not be dense. 
 
    	 To mold the belyashas and to fry in a deep-frying medium heat, first with a hole down to a ruddy crust, then turn over. Do not constantly turn over, otherwise they will be fat inside! 
 
   
 
    


 
   
  
 

 Asian Wings 
 
    Ingredients: 
 
    
    	 1 kg Wings of chickens 
 
    	 Soy sauce 
 
    	 Honey 
 
    	 Red Hot Chili Pepper 
 
    	 Ground black pepper 
 
    	 Vegetable oil 
 
    	 Pepper jalapenju 
 
   
 
      
 
    Preparation: 
 
    
    	 At the wings we cut the phalanxes 
 
    	 Mix all the ingredients 
 
    	 Sauce pour the wings and let it marinate for 20 minutes 
 
    	 If you have, for example, frying, you can firstly add wings, pepper, roll in starch, fry in butter until cooked and then fry the wings in sauce 
 
    	 And so you can bake for 20 minutes at 180 degrees 
 
    	 Sprinkle with sesame seeds. 
 
   
 
    


 
   
  
 

 Apple donuts 
 
    Ingredients: 
 
    
    	 5 apples 
 
    	 Batter: 
 
    	 2 eggs 
 
    	 250 gr of flour 
 
    	 100 ml of milk 
 
    	 5 tablespoons sugar (can be reduced or increased, to taste) 
 
    	 Vanillin 
 
    	 For sprinkling: 
 
    	 Powdered sugar 
 
    	 For deep frying: 
 
    	 Almost 1 liter of vegetable oil 
 
   
 
      
 
    Preparation: 
 
    
    	 Peel apples, cut into rings and remove the core. 
 
    	 Prepare the batter. Mix the eggs with flour, vanillin and sugar. Milk add gradually, so that the clay was not very liquid. 
 
    	 Pour oil into the brazier and hot. To reduce oil consumption, you need to take a small brazier or a saucepan with a thick bottom and fry one donut. 
 
    	 Apple rings dipped in batter and put into deep frying. Fry from two sides until golden brown. 
 
    	 Finished donuts put on a dish, on the bottom of which you put paper napkins, so that they absorb all the excess fat. 
 
    	 Put the donuts on another dish and sprinkle with powdered sugar. 
 
   
 
    


 
   
  
 

 Rose of the East - Famous Katlama 
 
    Ingredients: 
 
    
    	 320 gr of flour 
 
    	 1 \ 2 teaspoon sugar 
 
    	 1 piece egg 
 
    	 2 tablespoons vegetable oil 
 
    	 150 ml milk 
 
    	 1 \ 2 teaspoon salt 
 
    	 1 \ 2 teaspoon of yeast 
 
    	 50 gr powdered sugar 
 
    	 125 gr butter (melted) 
 
    	 cooking oil for frying 
 
   
 
      
 
    Preparation: 
 
    
    	 Prepare the products, it's all very simple. Let's start with the spoons, in warm milk, add yeast, sugar and a few spoons of flour. We mixed it and waited a few minutes for the yeast to activate (a cap is formed). 
 
    	 Now combine, flour, salt, spoon and vegetable oil with egg. We knead the dough for 7-10 minutes. The dough turns out soft, cover with a film and let it come up (stand up) for 20-30 minutes. 
 
    	 The dough is ready, we can also prepare butter (melted), powdered sugar and frying oil (vegetable). 
 
    	 Divide the dough into six pieces, round it. We roll each piece into a thin layer. 
 
    	 Each rolled flat cake is well mixed with butter. And collect the layer on the layer, where you need to pull on the edge. The very top cake is also lubricated. 
 
    	 We cut all the folded strata into strips 4-5 cm wide. 
 
    	 The most interesting begins! Each ribbon is wound in the palm of your hand. 
 
    	 And the resulting roll, as it were turned out. Carefully, do this on each side. Should get a rose. 
 
    	 Lightly squeeze our roses. And fry in deep-fried until golden brown (the oil should be warmed up). 
 
    	 We spread the katlama on napkins, that would be superfluous oil absorbed. Another warm sprinkled with powdered sugar, it was very delicious! 
 
    	 The dough turned out to be incredibly crispy! Of course the dish is not for every day, but sometimes pamper yourself with this oriental yummy, it is quite possible! 
 
   
 
    


 
   
  
 

 Bursaks 
 
    Ingredients: 
 
    
    	 4 eggs 
 
    	 500 ml. kefir 
 
    	 1 tablespoon of salt 
 
    	 4 tablespoons sunflower oil 
 
    	 1 teaspoon of soda 
 
    	 1 kg. flour 
 
    	 5 g. Dry yeast 
 
    	 500-800 ml. sunflower oil (for deep-frying) 
 
   
 
      
 
    Preparation: 
 
    
    	 Mix eggs, yogurt, salt whisk. Soda is quenched with vinegar (lemon juice). 
 
    	 Add flour and dry yeast, knead the dough. 
 
    	 Cover the dough, in my case with a basin and let it rest for 30 minutes. 
 
    	 Divide the dough into 4 parts, greasing it with sunflower oil. 
 
    	 Roll the dough 1 cm thick, knife mode into pieces. 
 
    	 We put sunflower oil on the fire and bring to a boil. Fry our bursaks in deep-fried, from two sides to a golden color. 
 
    	 Sprinkle our bursaki with powdered sugar and serve it to the table. 
 
   
 
    


 
   
  
 

 The Quail's Nest 
 
    Ingredients: 
 
    
    	 120 Gr of Pekinese cabbage 
 
    	 100 Gr chicken breast 
 
    	 1/2 tomatoes 
 
    	 1 potatoes 
 
    	 Sauce 
 
   
 
      
 
    Preparation: 
 
    
    	 Petco shred finely on a plate. 
 
    	 Chicken cut into plates, roll in starch sprinkle with turmeric and salt. To fry in a frying pan. Lay on a hat from a peeking. 
 
    	 Cut the tomato into slices, and grate the potatoes in a shallow grater and fry in the deep fryer. and pour all the sauce 
 
    	 Sauce: bake bell pepper in the oven, fry the onion, add the cream to whip all blender. (or fill with homemade mayonnaise), too, will be delicious)) 
 
   
 
    


 
   
  
 

 Japanese chicken Toricatsu 
 
    Ingredients: 
 
    
    	 300 g Stuffed chicken 
 
    	 20 g Onions 
 
    	 20 grams of Gouda cheese 
 
    	 100 g Steam rice 
 
    	 3 gr Salt, pepper, tagarashi 
 
    	 30 Ton katsu sauce 
 
    	 10 g soy sauce 
 
    	 15 g punk crackers 
 
   
 
      
 
    Preparation: 
 
    
    	 In the chicken mince we add salt, pepper, soy and mix 
 
    	 On the food film we smear half of the stuffing, 0.5-1 cm thick 
 
    	 Sprinkle stuffing with the tagarashi pepper 
 
    	 On Tagarashi lay the grated cheese gouda 
 
    	 Gouda sprinkle with chopped onions. 
 
    	 Cover the second half of the forcemeat and mold it into a cutlet 
 
    	 Cutlet cut in breadcrumbs 
 
    	 Cut the cutlets in breadcrumbs in deep frying at 170 degrees for 5-6 minutes 
 
    	 Cut the cutlet into 8 pieces 
 
    	 To serve with steam rice. Cook chicken with thinucato sauce 
 
   
 
    


 
   
  
 

 Donuts - Balls on condensed milk. Paradisiac delight 
 
    Ingredients: 
 
    
    	 For the test: 
 
    	 4 pieces of eggs 
 
    	 1 teaspoon baking powder 
 
    	 200-250 g of condensed milk 
 
    	 2 tablespoons vegetable oil 
 
    	 650-700 g of flour 
 
   
 
      
 
    Preparation: 
 
    
    	 Of all the ingredients, knead the dough. 
 
    	 We roll balls. 
 
    	 We heat the fryer and fry in the plant. oil turning on all sides. 
 
   
 
    


 
   
  
 

 Cheese as in McDonald's 
 
    Ingredients: 
 
    
    	 Brie's cheese 
 
    	 egg 
 
    	 flour 
 
    	 breadcrumbs 
 
   
 
      
 
    Preparation: 
 
    
    	 Cut cheese with flat, but not very thin slices 
 
    	 Beat the egg, pour the flour into one plate, into the other biscuits 
 
    	 Dip cheese into flour, then into egg and crumble in breadcrumbs, the main thing is that there were no spaces (so that the cheese did not flow out) 
 
    	 Preheat a frying pan with a little oil (I do not see the point of frying deep fat, excess fat), lightly toasty on one side for about 40 seconds and on the other a little less. If there is light from the barrels, fry them and a little 
 
    	 Spread the finished cheese on a paper towel and gently dab, then spread on a beautiful plate and serve with your favorite sauce. Many do not perceive the combination of berry sauces and cheese or meat. 
 
   
 
    


 
   
  
 

 Chicken fillet with cheese in breading 
 
    Ingredients: 
 
    
    	 1 kg chicken fillet 
 
    	 1 pack of 150-200 gr of sliced cheese 
 
    	 100 gr breadcrumbs 
 
    	 3 pieces Egg 
 
    	 to taste Spices, Salt 
 
    	 Wooden skewers 
 
   
 
      
 
    Preparation: 
 
    
    	 First, I cut the fillet into thin layers, they turned out quite a lot. Further, she beat off the hammer through a food film, added salt and spices. 
 
    	 Prepared for breading in a separate bowl bread crumbs, in another bowl I beat the eggs with a whisk. 
 
    	 Now I spread a slice of cheese on the fillet (I divided one large slice into two small ones), and I put the snake on the skewer so that the fillet is fixed on the skewer. 
 
    	 I slip the skewer first in the egg, then in the breadcrumbs. I put it in a frying pan, on which a decent amount of vegetable oil has already been heated (or into a fryer). I keep a couple of minutes in the oil, fry it from all sides, spread it on a baking tray prepared in advance and lubricated with oil. 
 
    	 When fried all the pieces of fillet and put them on a baking sheet, put in the oven to cook for 15-20 minutes at 200 degrees. This dish is very tasty and appropriate to serve with sauce (cheese / garlic / sour cream / ketchup). 
 
   
 
    


 
   
  
 

 Chicken in batter 
 
    Ingredients: 
 
    
    	 1 breast of chicken (fillet) 
 
    	 Batter: 
 
    	 1 egg 
 
    	 100 g of brine (water) 
 
    	 pepper, salt, spices 
 
    	 200 g of flour 
 
   
 
      
 
    Preparation: 
 
    
    	 Cut thin slices from the breast. 
 
    	 We will dab with a paper towel. Prepare the stylus, breaking the egg, pickle (then you can not salt it and have spices in it) and mix the flour until the state of "slow drainage from the spoon." 
 
    	 Dip in the batter pieces and fry in deep-fried. Ready for a paper napkin to remove excess fat. 
 
   
 
    


 
   
  
 

 Ojahuri 
 
    Ingredients: 
 
    
    	 60 Pork neck 
 
    	 40 Onion 
 
    	 30 Pepper Bulgarian 
 
    	 30 Fresh tomato 
 
    	 5 Garlic 
 
    	 170 Potatoes 
 
    	 2 Svan salt 
 
    	 1 Chili Flakes 
 
    	 5 Cilantro fresh 
 
    	 10 Vegetable oil 
 
    	 1 Salt 
 
   
 
      
 
    Preparation: 
 
    
    	 Pork is cut with an average cube of 3/3 cm, fried until golden cola and added onion semi rings, pepper Bulgarian straws - stew for 10 minutes. Add tomato half-rings, spices and stew until done. 
 
    	 Fry the potatoes until they are deep-fried. Add in the stew of stewed vegetables and pork, bring to taste, serve in a round kits, sprinkle with chopped cilantro 
 
   
 
    


 
   
  
 

 Falafel 
 
    Ingredients: 
 
    
    	 450 gr. chickpea 
 
    	 3 pieces of garlic 
 
    	 to taste Coriander, salt, pepper black and red, zero 
 
    	 Vegetable oil for deep-frying 
 
   
 
      
 
    Preparation: 
 
    
    	 Nut well rinse and soak overnight in salted water with the addition of a pinch of soda. 
 
    	 All components are well ground in a meat grinder or blender. If the mass is thick, add a little water. It should be a granular, loose mass. 
 
    	 We form the balls. Fry in boiling vegetable oil until golden brown. Fold it back on the napkin so that the rest of the oil is stacked. Serve falafel with sesame sauce and fresh vegetables. Can be wrapped in pit. 
 
   
 
    


 
   
  
 

 Onion rings 
 
    Ingredients: 
 
    
    	 3 onions 
 
    	 1 tablespoon flour 
 
    	 2 eggs 
 
    	 2 tablespoons breadcrumbs 
 
    	 salt pepper 
 
    	 4 pieces of cheese (for sandwiches) 
 
    	 oil for roasting (for deep-frying ~ 300 - 400 ml) 
 
   
 
      
 
    Preparation: 
 
    
    	 Peel onion, cut into rings 5-7mm 
 
    	 Disconnect the rings, remove the film (so that there is no bitterness) 
 
    	 Cheese is cut into 5-7 mm plates 
 
    	 Between the two rings we lay cheese (inside between them), connect the rings 
 
    	 We are baking in flour, in an egg, in breadcrumbs, in an egg, in breadcrumbs 
 
    	 Fry it with hot oil on both sides for 2-3 minutes 
 
   
 
    


 
   
  
 

 Chebureks with Jussie 
 
    Ingredients: 
 
    
    	 500 grams of flour 
 
    	 40 grams of vegetable oil 
 
    	 3 whispers of salt 
 
    	 1 cup of boiling water 
 
    	 vegetable oil for deep-frying 
 
    	 4 buns of Jussie 
 
    	 6 eggs 
 
   
 
      
 
    Preparation: 
 
    
    	 Prepare the dough for chebureks. In a deep bowl, pour in the flour, make a groove in the middle, sprinkle everything evenly with salt, pour oil into the cavity, half the boiling water. Stir with a fork and pour the second part of the boiling water taking into account the consistency of the dough. We knead with a fork, and when the dough becomes not so hot, we knead the dough with our hands to a homogeneous plastic state. It should not stick to your hands. We put the shape of the ball, cover with a food film and forget about it for half an hour. 
 
    	 Prepare the filling. Josei wash, cut, fry lightly in a frying pan with vegetable oil, pour out a little beaten eggs on top. Do not bring to full readiness, because the filling is already prepared inside the chebureks. Salt and pepper. 
 
    	 Divide the dough into equal parts and roll balls of ~ 4 cm in diameter. Cover with a film and each roll out thinly, like a sheet of paper. 
 
    	 Lay the filling on one half of the circle, fold, press a little with the palm so that there is no air inside (then the chebureks will not swell and burst), protect the edges. 
 
    	 Fry deep-fried on both sides until redness, then immediately wrap it with a paper towel so that a lot of oil is not absorbed. 
 
   
 
    


 
   
  
 

 Crispy shrimps in tempura 
 
    Ingredients: 
 
    
    	 150 g Tempura flour 
 
    	 150 g Water 
 
    	 100 g of shrimp tiger 
 
   
 
      
 
    Preparation: 
 
    
    	 Add tempura flour to the water and mix with whisk. 
 
    	 Peel the shrimp from the shell, but do not remove the tail. 
 
    	 Cut through the back and remove the esophagus. 
 
    	 Make several incisions inside the bend. 
 
    	 Turn over and press on your back until the shrimp is stretched 
 
    	 Pull out shrimp and pepper. 
 
    	 Put the shrimps in tempura flour. 
 
    	 Then dip into the batter. 
 
    	 Then fry in deep-frying 2 minutes at a temperature of 170 degrees. 
 
    	 Put the prawns on paper towels. 
 
   
 
    


 
   
  
 

 Chebureks on a custard batter 
 
    Ingredients: 
 
    
    	 3-3.5 a glass of flour 
 
    	 1.5 cups of boiling water 
 
    	 Salt 
 
    	 Filling: 
 
    	 500 gr stuffing 
 
    	 1 large onion 
 
    	 Salt pepper 
 
    	 Sunflower oil for frying 
 
   
 
      
 
    Preparation: 
 
    
    	 Pour in a pot of 1.5 cups of boiling water and pour 1 cup of flour, mix, hold, stirring, on a small fire for about a minute. Allow to cool slightly, add 2-2.5 cups of flour, knead the dough. 
 
    	 Finely chop onion, mix with minced meat, add salt and pepper. You can, for juiciness, add a couple of tablespoons of cold water. 
 
    	 Shape the chebureks, fry in a deep-fried crust over medium heat. 
 
   
 
    


 
   
  
 

 Chicken wings in breading 
 
    Ingredients: 
 
    
    	 500 g Chicken Wings 
 
    	 1 pieces Egg 
 
    	 100 ml of milk 
 
    	 100 ml Vegetable oil 
 
    	 1 teaspoon baking powder 
 
    	 to taste Salt 
 
    	 to the taste of Honey Sanely seasoning 
 
    	 to taste Paprika powder 
 
    	 to taste Pepper red ground 
 
   
 
      
 
    Preparation: 
 
    
    	 Cut the upper phalanx of the winglet - it is too small. 
 
    	 Cook the egg: mix the egg with milk, salt, add flour and baking powder, mix well. 
 
    	 In another bowl, add flour, salt and seasonings to taste. 
 
    	 Pour out a decent amount of sunflower oil in the pan - the chicken should be deep-fried. 
 
    	 Chicken wings are rolled in a liquid batter, then in flour with seasonings. 
 
    	 Fry the wings in oil for 4-5 minutes. 
 
   
 
    


 
   
  
 

 Potato cutlets in breading 
 
    Ingredients: 
 
    
    	 Potatoes 
 
    	 Ham 
 
    	 Hard cheese 
 
    	 Greenery 
 
    	 Salt 
 
    	 Pepper 
 
    	 Breadcrumbs 
 
    	 eggs for batter 
 
    	 vegetable oil for frying 
 
   
 
      
 
    Preparation: 
 
    
    	 Boil the potatoes. 
 
    	 Before making mashed potatoes, add salt and pepper. Thick. Puree should not be liquid! 
 
    	 Grate the cheese on a grater, ham cut as you like, but finely, we chop the greens. 
 
    	 We add everything in puree and mix well. 
 
    	 We form the cutlet's hands, dip it into an egg, roll it in the breadcrumbs. 
 
    	 In the deep-frying pour oil, we throw cutlets and fry until golden brown. 
 
   
 
    


 
   
  
 

 Fried cushions with cherries 
 
    Ingredients: 
 
    
    	 Dough: 
 
    	 1 egg 
 
    	 2 glass flour (took rye and wheat 1: 1) 
 
    	 Salt and sugar 
 
    	 slightly less than 1/2 glass Water 
 
    	 Filling: 
 
    	 1 glass of cherries frozen or fresh pitted 
 
    	 3-4 tablespoons of sugar 
 
    	 1.5 teaspoon of starch 
 
    	 Vegetable oil for frying 
 
   
 
      
 
    Preparation: 
 
    
    	 Has added here such seasoning in a dough, but it is completely not obligatory. 
 
    	 Knead the steep dough, wrap in a cellophane bag and leave for 30 minutes. 
 
    	 Cherry thaw if necessary, mix with sugar and starch. 
 
    	 Roll the dough into a thin layer (about 3 mm), cut into squares or another convenient form for you. On the square we put a few cherries, cover with the second square and patch the edges. 
 
    	 Fry in oil in a frying pan or deep frying pan. Do not track, as soon as there was a ruddy crust - then ready 
 
   
 
    


 
   
  
 

 Nuggets 
 
    Ingredients: 
 
    
    	 500 gr. Chicken fillet 
 
    	 3 pieces Eggs 
 
    	 250 gr. Cornflakes 
 
    	 to taste Salt and pepper 
 
    	 Vegetable oil for frying 
 
   
 
      
 
    Preparation: 
 
    
    	 Chicken fillet washed and cut into flat not large pieces. 
 
    	 Eggs beat in a separate bowl, add salt and pepper. 
 
    	 Corn flakes crush. 
 
    	 We begin to cook. Chicken fillet first dip in eggs, then in cornflakes and add to the preheated fryer or frying pan with a lot of vegetable oil and fry from both sides. 
 
    	 Garnish can be fried. We clean potatoes, cut into strips and fry from both sides on a warmed deep-frying pan or frying pan with a lot of vegetable oil. 
 
   
 
    


 
   
  
 

 The liver "sissy" 
 
    Ingredients: 
 
    
    	 500 grams of liver (I had a pig) 
 
    	 3 pieces onion 
 
    	 150 gr of flour 
 
    	 Sunflower oil 
 
    	 to taste Salt and spices 
 
    	 150 g sour cream 
 
   
 
      
 
    Preparation: 
 
    
    	 Frozen liver wash and cut into slices (bars, striped) 1.5 cm × 4 cm thick. Pour the flour into a flat plate. 
 
    	 Pour a little over the heated frying pan! sunflower oil and lay out pieces of liver, having previously wrapped each piece in flour. The main task at this stage is not to fry as in deep fat, but to broil the blood. 
 
    	 The first shipment is sent to a deep frying pan. We begin to roast the next. 
 
    	 When the last batch of the liver is ready - cut the onion 1/4 rings and fry it in sunflower oil on a free frying pan. 
 
    	 Mix onions and liver in a deep frying pan, add sour cream and stew under the lid 10 minutes on a small fire. 
 
   
 
    


 
   
  
 

 Chuck-chuck 
 
    Ingredients: 
 
    
    	 390 g flour 
 
    	 3 pieces of eggs 
 
    	 A pinch of salt 
 
    	 20 ml of vodka 
 
    	 80 g of sugar 
 
    	 160 g of honey 
 
    	 400 ml of vegetable oil 
 
   
 
      
 
    Preparation: 
 
    
    	 Prepare the dough. Smash 3 eggs, add vodka, salt, shake with a fork. Thanks to vodka the dough turns out after roasting lush, airy and crispy. Now gradually begin to pour the sifted flour. The dough should become dense and elastic. Leave him to rest for 30-40 minutes at room temperature, tightening the film. 
 
    	 Relight the dough once again to mix. Cut off about 1/8 of it, cover the rest again. 
 
    	 With a rolling pin, thinly roll out a 2 mm thick cake. This dough does not need additional dusting with flour. 
 
    	 Using a sharp knife, cut the layer in thin strips, then into smaller pieces about 2 cm long. 
 
    	 In the preheated oil, lower one part of the dough pieces so that they float freely. Pieces should immediately burst with bubbles and increase. Fry them in deep-frying for about 4 minutes until golden brown. Then take the pieces of dough with a noise and transfer it to a paper towel. 
 
    	 Now prepare the syrup. In a saucepan combine sugar and honey. On the smallest fire, constantly stirring, not leading up to a boil, warm up the products until the grains of honey and sugar dissolve. 
 
    	 We toss all the fried pieces into a large cup. Fill them with hot syrup and gently mix, trying to cover with sticky mass each stick. Quickly, until the syrup is frozen, put a lot of weight on the dish and shape it. Remove to cold for 1.5-2 hours. 
 
   
 
    


 
   
  
 

 Crispy wings in breading 
 
    Ingredients: 
 
    
    	 700 g of wings 
 
    	 2 eggs 
 
    	 300 gr breadcrumbs 
 
    	 1 tablespoon of smoked paprika 
 
    	 1 teaspoon red ground pepper 
 
    	 1/2 teaspoon black ground pepper 
 
    	 3 pinch of dry adzhika or hunting seasoning 
 
    	 1 teaspoon of salt 
 
    	 3-5 drops of Tabasco sauce 
 
   
 
      
 
    Preparation: 
 
    
    	 Wings to rinse, cut the tendons and divide the wing into two parts. The final one is thrown away. 
 
    	 In a bowl, mix the spices, sprinkle them with wings, mix and send to the fridge to marinate for at least a couple of hours. 
 
    	 Once the wings are pickled, we send them to the fryer for 10 minutes at a temperature of 180 degrees. Spread on a paper towel to remove excess oil. 
 
   
 
    


 
   
  
 

 Fried zucchini with garlic chips 
 
    Ingredients: 
 
    
    	 1 piece zucchini 
 
    	 2 pieces 
 
    	 2-3 sprigs of parsley 
 
    	 4 tablespoons vegetable oil 
 
    	 salt 
 
   
 
      
 
    Preparation: 
 
    
    	 Cut the marrow into slices 1-1.5 cm thick. 
 
    	 Fry on high heat in vegetable oil until a beautiful ruddy crust on each side. Salt directly in the frying pan, each side. 
 
    	 Place roasted slices on a paper towel to remove excess fat. 
 
    	 Meanwhile, pour 2 tablespoons of vegetable oil into a frying pan. Finely slice the garlic and fry it in oil, tilting the frying pan so that the fryer for garlic is formed at the wall. Fry garlic just before the fragrance appears and immediately remove it on a paper towel. 
 
    	 Lay the zucchini on a dish, sprinkle with parsley and garlic chips. 
 
   
 
    


 
   
  
 

 Chicken nuggets with cheese 
 
    Ingredients: 
 
    
    	 800 g chicken breast 
 
    	 1 tablespoon seasoning for chicken 
 
    	 1/2 cup breadcrumbs 
 
    	 100 g cheese 
 
    	 for frying sunflower oil 
 
    	 1/2 cup flour 
 
    	 2-3 pieces of egg 
 
    	 if necessary salt 
 
   
 
      
 
    Preparation: 
 
    
    	 Breast cut into medium cubes, grind in a blender to the state of stuffing 
 
    	 Add seasoning, if the seasoning without salt - salt to taste. Mix 
 
    	 Form small cakes, put a piece of cheese in the center. Roll the ball 
 
    	 Each nuggets are dipped in a little whipped egg, then roll in flour. Again, the egg and breadcrumbs 
 
    	 Heat the oil. Fry nuggets on medium heat until crusty 
 
    	 Put on a paper towel, if there is a lot of oil left. 
 
   
 
    


 
   
  
 

 Korn-Dog American Cuisine 
 
    Ingredients: 
 
    
    	 140 g Corn flour / # Polenta 
 
    	 140 g Wheat flour 
 
    	 240 ml Milk 
 
    	 3 g Baking Powder for Dough 
 
    	 12 pieces Sausages with cheese 
 
    	 to taste Salt 
 
    	 24 pieces Bamboo skewers 
 
    	 1 pieces Egg 
 
    	 Vegetable oil for deep-frying 
 
   
 
      
 
    Preparation: 
 
    
    	 For the dough, stir the egg in the milk and gradually enter into the dry ingredients. The consistency of the dough is like a pancake. 
 
    	 Set the dough for 15 minutes, for proofing. 
 
    	 For convenience, I recommend that usual sausages be cut into two pieces or sausage-babies. 
 
   
 
    
    	 Quite a little "dust" sausages in flour, for better adhesion to the test. 
 
    	 Shake off excess flour. 
 
    	 Preheat the # deep fryers. Evenly dip each sausage into a dough and fry until a ruddy crust is about 3-4 minutes. 
 
    	 Classically serve with ketchup, mustard or mayonnaise. 
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