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JSC "Vitebsk Broiler Poultry Factory”is
not only one of the largest enterprises in
the Republic of Belarus, but also the only
enterprise in region where poultry meat is
produced on an industrial scale using a
closed production cycle from obtaining
youny breeders of chickens, production of
hatching eqqs, growing brotlers to
complete processing of poultry meat into
natural semi-finished products, smoked
poultry and  sausage products. Our
poultry factory is a stable and effectively
developing enterprise which relies on
unigue modern technologies, production
of a wide range of high quality products
Jfrom poultry meat and satisfying the
most exguisite tastes of consumers. The
enterprise  can  be  called  fully
autonomous, since the factory has all
necessary services which ensure its
continuous lifecycle’s

General Director
Norkus Anna Vasilyevna







Cooked-smoked broiler P> <5 vacuum-
chicken product w “ packed
“Evropeisky Lux” @to &tc +2...+6
broiler chicken carcass and @ @ 70-80% N
semi-carcass, water, salt, ; . _— .
food additives 20 days : O i JL:Z:#@H
. "?"lr.-:, S
Cooked-smoked modified vacuum
poultry product e atm_osphere e '
t packed
“Broiler chicken w R, W
breast Appetitnaya” @tc +2..+6 | [, +2..+6

Ve 0, 2! 0
broiler chicken breast, water, salt, food @ 70-80% @ 70-80%
additives (including extracts of spices

(ginger, black pepper, coriander) 18 days 20 days

Cooked-smoked PONE .. . I e

atmosphere T

‘?BOUI'TV p:?dku‘:t environment packed
roiler chicken : ;

leg Appetitny” Btc +2.46  Btc +2.46

whole leg of broiler chicken, water, @ 70-80% @ 70-80%

salt, food additives (including extracts

of spices (ginger, black pepper, coriander) 18 days 20 days

Cooked-smoked - modiﬁs;i . vacuum
pouko) preduc dmomters | g acen
“Broiler Chicken . .
+2. .+
Thigh Appetitnoye” @tc +2. .46 &tc 2..+6
-809 -2no
broiler chicken thigh, water, salt, @ 70-80% @ 70-80%

food additives (including extracts of

spices (ginger, black pepper, coriander) 18 days 20 days




Roasted-smoked stuffed
poultry product
“Wing Fantaziya”

modified
-~~~ atmosphere

meat ingredients (wing of broiler chicken @t};
carcass, broiler chicken lumpy meat, +2...16
meat of mechanically deboned chicken, @

skin of broiler chicken carcass), water, food 70-80%
additives (including a mixture of dried ‘
vegetables (onion, paprika), mushroom @ 18 days

extract, red paprika powder, flakes of
red paprika, coriander, black pepper,
mustard, salt)

“Broiler chicken

wing Appetitnoye” @tc +2.. 46

broiler chicken wing, water, salt, food @ 70-80%
additives (including extracts of spices
(ginger, black pepper, coriander) 18 days

Cooked-smoked
poultry product
“Broiler chicken
tail Appetitny”

whole leg of broiler chicken, water,
salt, food additives (including extracts
of spices (ginger, black pepper, coriander)

Cooked-smoked
poultry product
“Broiler chicken

modified
_~=~, atmosphere
W environment

whole back Appetitny” @tc +2_.+6
_80no,
whole leg of broiler chicken, water, @ 70-80%
salt, food additives (including extracts X
of spices (ginger, black pepper, coriander) 10 days

WP envionment W@ packed

Cooked-smoked modified
poultry product ~~. atmosphere
environment

7
W packed

~~™ Vacuum-

&fc +2...+6
®  70-80%
20 days

=, vacuum-

packed
@tc +2...+6
® 70-80%
20 days

vacuums-

Ut +2..+6
O 70-80%

20 days

-

' 1
Bt
0



Cooked-smoked poultry roll
of premium quality
“Svyatochnaya Roulade”
meat ingredients (meat of broiler chicken
carcass, broiler chicken lumpy meat), water,

egg melange (omlet pancakes), carrot,
potato starch, salt, food additives

Cooked-smoked poultry roll
of the first grade
“Yuzhniy”
meat ingredients (broiler chicken lumpy
meat, meat of mechanically deboned
chicken), water, food additives (including
black pepper, garlic, coriander, extracts of
natural spices), potato starch, salt

Cooked-smoked poultry roll
of the first grade
“Vitebskiy”
lumpy meat of broiler chicken breast,
drinking water, complex food additives

Cooked-smoked poultry roll of
premium quality
“Aromatny”

lumpy meat of broiler chicken
breast, water, salt, food additives

Cooked-smoked poultry roll
of premium quality
“Belorusskii”
meat of broiler chicken

carcass, water, food additives,
(including paprika, onion, parsley, celery)

Cooked-smoked poultry roll
of premium quality

“European Lux”
meat ingredients (broiler chicken lumpy
meat, skin of broiler chicken carcass),
water, food additives

Roasted-smoked stuffed
poultry roll “Appetitny”

meat ingredients (broiler chicken lumpy
meat, meat of mechanically deboned chicken,
skin of broiler chicken carcass for stuffing, skin
of broiler chicken carcass), water, salt, food
additives (including a mixture of dried vegetables
{onion, paprika) mushroom extract, red paprika
powder, flakes of red paprika, coriander, black
pepper, mustard, salt)
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modified
atmosphere
environment

+2...+6

70-80%

20 days

weight
+2..46
70-80%
30 days

weight
+2...+6
70-80%
30 days

modified
atmosphere
environment

+2...+6
70-80%

20 days

weight

+2.. 46
70-80%
10 days

modified
atmosphere
environment

+2..46

70-80%
20 days

modified
atmosphere
environment

+2..+6
70-80%
18 days

S~ vacuum-
L packed
Btc +2.+6
0  70-80%
20 days
o
W
Bt
(%)
_~_ vacuum-
W»  packed
Bt. +2.+6
&  70-80%
20 days
ez vacuum-
Wp  Packed
Bt:  +2.+86
O  70-80%
20 days
dified
S atmgsiplr?ere
environment
Btc +2.+6
&  70-80%
20 days
~=, vacuum-
W packed
Btc +2.+6
& 70-80%
20 days

vacuume-
ﬁ; packed
Bt: +2.+6
&  70-80%

20 days



Chopped cooked poultry
ham of the first grade
«Baleron Appetitny»

\
/

weight

€

+2...+6

(C>
st

meat ingredients (broiler chicken lumpy meat, _ano,
meat of mechanically deboned chicken, skin of @ 70-80%
broiler chicken carcass), water, food additives
(including extracts of spices: coriander, black @ 30 days

pepper, garlic extract), potato starch, salt

Chopped cooked poultry

N
ham of the first grade ¥  weight
« » s
Nezhnost Lux ‘ @tc 42 46
meat ingredients (lumpy meat of broiler chicken @ o
breast, meat of mechanically deboned chicken, 70-80%
skin of broiler chicken carcass), water, food additives .
(including extracts of spices (pepper), table salt), 30 days
potato starch, salt

Chopped cooked poultry

ham of the first grade - welaht
“Lunchmeat”, Qvt 5 g "
+2.. +

meat ingredients (broiler chicken lumpy meat,
meat of mechanically deboned chicken, skin of @ 70-80%
broiler chicken carcass), water, food additives
(including salt, paprika, extracts of natural spices 30 days

(sea parsley, rosemary), potato starch, salt

Chopped cooked poultry et had
ham of the first grade . atmosphere
“Banketnaya” L. environment

@ﬁ: 0..+8

meat ingredients (broiler chicken lumpy meat,

meat of mechanically debonedchicken, skin of & 70-80%
broiler chicken carcass), water, food additives
(including extracts of spices: black pepper, 18 days

allspice, garlic extract), potato starch, salt
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Smoke-cured semi-dry poultry

sausage of first grade @
“Domashnyaya” 70-75%
broiler chicken lumpy meat, fat, 45 days
food additives (including spices: N
pepper, cardamom), salt %‘ weight

Smoke-cured poultry &tc 0. +6
sausage of premium quality
@ 75-78%

“Country-style”
broiler chicken lumpy meat, fat, food 3 months
additives (including spices: nutmeg,
7N .
‘Qf weight

cardamom, pepper, garlic, extracts of
spices: nutmeg, pepper), salt

Smoke-cured semi-dry poultry 81:0 0...+6
sausage of premium quality
“Alpine” @ 70-75%
broiler chicken lumpy meat, fat, food 45 days
additives (including spices: garlic, onion, P
coriander, extracts of spices: paprika, weight
pepper), salt
Smoke-cured semi-dry & o 0.+6
poultry sausage of 2
premium quality (o) 70-75%
“Hungarian”
45 days
broiler chicken lumpy meat, fat, food
additives (including spices: garlic, extracts N .
of spices: pepper, paprika), salt weight
Smoke-cured poultry & C 0. .+6
sausage of premium quality
“Festive” (%) 75-78%
broiler chicken lumpy meat, fat, food 3 months
additives (including spices: pepper,
P _
weight

cardamom, pepper, garlic, extracts of
spices: pepper), salt if




Smoke-cured poultry sausage
of premium quality
“Tyrolean”

broiler chicken lumpy meat, fat, food
additives (including spices: cumin, coriander,
garlic, pepper, mustard, extracts of spices:
cumin, pepper), salt

Smoke-cured semi-dry
poultry sausage of
premium quality
“Ganna Firmennaya”

broiler chicken lumpy meat, fat, food
additives (including spices: cumin,
coriander, ginger, garlic, extracts of
spices: pepper), salt

Smoke-cured semi-dry
poultry sausage of
premium quality
“Korolevskaya”

broiler chicken lumpy meat, fat,
food additives (including spices: garlic,
pepper, extracts of spices:
pepper), vegetable oil, salt

Dry-cured salami poultry
sausage of premium quality
“Zernistaya”

broiler chicken lumpy meat, fat,
food additives (including spices:
garlic, pepper), salt

Dry-cured semi-dry
home-made sausage
of premium quality
“Ganna’s Sudzhuk”

broiler chicken lumpy meat, fat,
food additives (including spices: black
pepper, extracts of spices: coriander,
juniper, black pepper, thyme, bay leaf,
garlic extract, dried herbs), salt

0..+6
75-78%
3 months

weight

0...+6
70-75%
45 days

weight

70-75%

45 days

weight

0..+6

75-78%

45 days

weight

+8...412

75-78%

20 days

weight




Dry-cured salami poultry
sausages of
premium quality
“Milanskie new”

broiler chicken lumpy meat, fat, food
additives (including spices (white pepper,
black pepper, coriander, spicy paprika),
dried garlic, yeast extract, salt

Dry-cured semi-dry
home-made sausage of
premium quality
“Vasilyevskaya extra”

broiler chicken lumpy meat, fat,
food additives (including black pepper) salt

Dry-cured salami
poultry sausage of
premium quality
“Zolotistaya”

broiler chicken lumpy meat, fat,
food additives, salt

Dry-cured salami
poultry sausages of
premium quality
“Florentine new”

broiler chicken lumpy meat, fat, food
additives (including spices: white pepper,
black pepper, nutmeg), yeast extract

Dry-cured poultry product
“Delicacy from Granny”

broiler chicken fillet, food additives
(including salt, spices: pepper, ginger,
coriander, mustard, onion, mix of spices:
paprika, onion, parsley, celery, dried garlic)
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0..+6 +2..+6
75-78% —
45 days 4 months
iqht modified
welg atmosphere
environment
+8..+12
75-78%
20 days
weight
0..+6
75-78%
45 days
weight
0..+6 +2..46
75-78% ——
45 days 4 months
iaht modified
e atmosphere
environment

20 days

vacuum
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“Azov cervelat”
Cooked-smoked poultry
salami of premium quality

meat of mechanically deboned chicken,
fat, broiler chicken lumpy meat, skin of
broiler chicken carcass, food additives
(including salt, spices: pepper, walnut)

“Slavyansky cervelat”
Cooked-smoked poultry salami of
premium quality

meat of mechanically deboned chicken,
fat, broilerchicken meat, skin of broiler
chicken carcass, food additives (including
salt, spices: garlic, ginger, nutmeg)

“Kupecheskaya with Rum”
Cooked-smoked poultry sausage of
the first grade

meat of mechanically deboned chicken,
fat, broiler chicken lumpy meat, food
additives (including salt, natural rum
extract, extracts of spices: ginger, black
pepper, nutmeg)

“Buterbrodnaya”
Cooked-smoked poultry sausage of
no grade

meat of mechanically deboned chicken,
broiler chicken lumpy meat, skin of broiler
chicken carcass, fat, wheat flour, water, food
additives (including extracts of spices:
garlic, cumin, black pepper), salt

“Gurman”
Cooked-smoked poultry sausage of
premium quality

meat ingredients (meat of mechanically

deboned chicken, broiler chicken lumpy

meat, fat), food additives (including salt,
spices: pepper, walnut)

“Cheese”
Cooked-smoked poultry salami
sausages of premium quality

meat of mechanically deboned chicken,
broiler chicken lumpy meat, skin of broiler
chicken carcass, rennet cheese, food
additives (including extracts of spices
(chili pepper, nutmeg, black pepper),
extracts of spices (chili pepper, nutmeg,
paprika, black pepper), garlic extract, salt

“Milnskaya with cheese”
Cooked-smoked poultry salami of
premium quality

broiler chicken lumpy meat, meat of
mechanically deboned chicken, skin of
broiler chicken carcass, rennet cheese, food
additives (including extracts of spices: black
pepper, garlic, mustard, nutmeg, mace
spice), salt

5 weight
@toc 0..+4

O  75-78%
25 days

P

v weight
Bt 0.+

® 7578%
25 days
W weight
Bt. 0..+4
O 75-78%

30 days

g weight
8t: o..+4
&  70-80%
30 days
Q weight
Bt: 0.+
@ 7578%
25 days
g» weight
Bt o.+6
& 70-75%
15 days

{ﬁ; weight
Bt. 0.+4

O 7578%
20 days

. modified

25 days

atmosphere
“ enwroﬁment

Bt. 0..+4

20 days
> amosphere

ﬁ‘ envlronment

&fc 0..+4

modified

-
L4 atmosphere
environment

Bt: +2..+6
@ —_—
25 days

atmosphere
7N
T3 envirorqment,

. vacuum
@tc 0...+6
& 70-75%

oS r
‘ﬁ' enwroﬁment

&to +2...+6
(54} —
30 days




Cooked poultry sausage of
premium quality
“Vkusnaya”
meat ingredients (meat of mechanically
deboned chicken, broiler chicken lumpy meat,
skin of broiler chicken carcass), water, egg
melange, food additives (including natural
spice extracts, dry whey, milk protein),
skimmed milk powder, salt

Cooked poultry sausage of
no grade

“Dachnaya”
meat ingredients (meat of mechanically
deboned chicken, skin of broiler chicken
carcass), water, potato starch, food additives
(including extracts of spices: chili, cumin,
nutmeg, cloves, paprika, black pepper,
garlic extract), egg melange, salt

Cooked poultry sausages of
premium quality
“Molochnaya Guberniya”
meat ingredients (broiler chicken lumpy meat,
mechanically deboned meat, skin of broiler
chicken carcass), water, skimmed milk powder,
egg melange, food additives (including dried
garlic powder, sugar, coriander powder, extracts
of spices: black pepper extract, nutmeg
extract, spicy red pepper, egg melange, salt

Cooked poultry sausage of
premium quality

“Slivochnoye Podvorie”
meat ingredients (broiler chicken lumpy
meat, mechanically deboned meat, skin of
broiler chicken carcass), water, skimmed milk
powder, butter, food additives (including
natural spices: ginger, allspice, nutmeg, spice
extracts: ginger, allspice, nutmeg, soluble
nutmeg) salt

Cooked poultry sausage of
the first grade

“Mortadella”
meat ingredients (meat of mechanically
deboned chicken, skin of broiler chicken
carcass), water, food additives (including
spices: cardamom, spice extract: nutmeg),
egg melange, potato starch, salt

Cooked poultry sausage of
premium quality
“Doktorskaya Extra”

meat ingredients (mechanically deboned
meat, broiler chicken lumpy meat, skin of
broiler chicken carcass), water, egg melange,
skimmed milk powder, dry whey, food
additives (including natural spices: pepper,
garlic, nutmeg, coriander, chili), salt

8t

N

L4
8t

N

L

8t

+2..+6
70-80%
30 days

weight

+2..+6
70-80%

20 days
weight

#2..46
70-80%
30 days

weight

+2. +6
70-80%
30 days

weight

*2:..16
70-80%

20 days

weight

+2..+6
70-80%

30 days
weight
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Cooked poultry sausage of &tc +2 46

premium quality
“Klassika” @ 70-80%
meat ingredients (broiler chicken lumpy
meat, mechanically deboned meat, @ 20 days
chicken fat), water, vegetable oil, skimmed P .
“ weight

milk powder, salt, food additives (including
extracts of natural spices: black pepper,
white pepper, nutmeg , cardamom, garlic)

Cooked poultry sausage of &t +2 46
premium quality ¢ — :
“Doktorskaya GOSTovskaya” (o) 70-80% ) AOKTOPCKAS -
HOALILE Bapenan
meat ingredients (mechanically deboned p e
meat, broiler chicken lumpy meat, skin of @ 20 days
broiler chicken carcass), water, food additives o
(including extracts of spices: nutmeg, cardamom), }f weight

skimmed milk powder, egg melange, salt

Cooked poultry sausage of 81:0 +2. 46
no grade
@ 70-80%

“Sochnaya”
20 days

meat ingredients (meat of mechanically
deboned chicken, skin of broiler chicken carcass),
water, wheat flour, food additives (including P
skimmed milk powder, extracts of white pepper weight
and allspice), salt

& ° +2..+6

Cooked poultry sausage of c
the second grade
“Petrovskaya Plus” @ 70-80%
meat ingredients (mechanically deboned 18 days
meat, skin of broiler chicken carcass), water, dified
e modifie:
atmosphere

wheat flour, egg melange, salt, food additives
(including salt, skimmed milk, extracts of white
pepper and allspice)

environment

&tc +2..46

Cooked poultry sausage of

the first grade
“Lakomaya with cheese” @ 70-80%
meat ingredients (mechanically deboned meat, 12 days
skin of broiler chicken carcass), water, rennet .
cheese, food additives (including natural extracts PN modified
‘Qg atmosphere
environment

of spices, egg melange, skimmed milk powder,
dry whey), salt




Poultry frankfurters of
premium quality

“Klassika”
meat ingredients (broiler chicken lumpy
meat, meat of mechanically deboned
chicken, chicken fat), water, milk powder,
salt, food additives (including extracts
of natural spices (black
pepper, white pepper, nutmeg,
cardamom, garlic, salt)

Poultry frankfurters of
no grade
“Bon Appetit”

meat of mechanically deboned chicken,
water, wheat flour, food additives (including
extracts of spices: nutmeg, pepper), salt

Poultry frankfurters of
the first grade
“Burgerskiye Spicy
with Mustard”
meat ingredients (meat of mechanically
deboned chicken, skin of broiler chicken
carcass, broiler chicken lumpy meat),
water, mustard filler, egg melange,
food additives (including essential

oils of black pepper, nutmeg),
milk powder and salt

Poultry frankfurters of
no grade
“Sochniye”

meat ingredients (meat of mechanically
deboned chicken, skin of broiler
chicken carcass), water, wheat flour,
salt, food additives (including
milk powder, extracts of white
pepper and allspice)

Poultry frankfurters of
the first grade

“Bulgarian Gentle with Ketchup”
meat ingredients (meat of mechanically
deboned chicken, skin of broiler chicken

carcass, broiler chicken lumpy meat),
water, tomato filler, food additive (including
egg melange, essential oils of black pepper,
nutmeg), milk powder, and salt

P

weight
Bt. +2.+6
&  70-80%
7 days
- N

L

Bt +2.+6
®  70-80%
20 days
«E} weight

Bﬂ: +2..46
70-80%

(]
20 days

weight
Bt. +2..46
&  70-80%
7 days

.s; weight
Bt +2.+6
o 70-80%
20 days

modified
atmosphere
environment,

vacuum

2,48
70-80%

26 days

vacuum
$2..:49
70-80%

20 days

modified
atmosphere
environment,

vacuum

+2...+6
70-80%
26 days

vacuum

+2..46
70-80%
20 days




Poultry frankfurters of
no grade

“Fermerskiye”
meat ingredients (meat of mechanically
eboned chicken, chicken fat), water,
food additives (including extracts of spices:
black pepper, cumin, coriander, nutmeg,
red paprika powder,
dried garlic, mustard powder), salt

Poultry frankfurters of
premium quality
“Molochnaya Guberniya”
meat ingredients (broiler chicken lumpy
meat, meat of mechanically deboned
chicken, skin of broiler chicken carcass),
water, milk powder, egg
melange, food additives (including
extracts of black pepper and nutmeg,
spicy red pepper), egg melange, salt

Poultry frankfurters of
premium quality
“Vkusnye”
meat ingredients (meat of mechanically
deboned chicken, broiler chicken
lumpy meat, skin of broiler chicken carcass),
water, food additive (including spice
extracts),egg melange,
milk powder, and salt

Poultry frankfurters of
premium quality

“Tradition”
meat ingredients (broiler chicken
lumpy meat, meat of mechanically
deboned chicken, skin of broiler
chicken carcass), water, milk powder,
salt, food additives (including extracts
of natural spices (ginger, allspice,
nutmeg), egg melange

Poultry frankfurters of
the first grade
“Krepysh”

meat ingredients (meat of mechanically
deboned chicken, broiler chicken
lumpy meat, chicken fat),
water, vegetable oil, egg melange,
food additives (including extracts
of spices: chili, cumin, nutmeg,
cloves, paprika, black pepper, garlic), salt
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+2..46
70-80%
20 days

weight
+2..+6
70-80%
20 days

weight
+2..+6
70-80%

7 days

o
W vacuum
Bt +2..+6

O 70-80%
20 days

modified
atmosphere
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Bt: +2.+6
& 70-80%

26 days

modified
atmosphere
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70-80%

modified
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- 30 days
vacuum
- 20 days
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modified
-~ "~ atmosphere
environment

Bt. +2..+6
D  70-80%

18 days




Poultry sausages of

|~
no grade 11
“Belorusskie” @t
meat ingredients (meat of mechanically C
deboned chicken, skin of broiler @
chicken carcass), water, egg melange,
food additives (including extracts s
of spices: black pepper, cumin, coriander,

nutmeg, mustard powder), salt

Poultry sausages of

<% weight
no grade 5 9
“Nezhniye Plus” @t +2._+6
meat ingredients (meat of mechanically C o
deboned chicken, skin of broiler
4 _800o,
chicken carcass), water, soy protein, @ 70-80%
wheat flour, salt, food additives %
(including extracts of spices: black 15 days
pepper, allspice, nutmeg, and chili)
Poultry frankfurters of S
the first grade W eeuam
& = n
' Sl_avyansklye _ & +2_ +6
meat ingredients (meat of mechanically Tt
deboned chicken, skin of broiler
’ 0,
chicken carcass), water, wheat flour, @ 70-80%
egg melange, salt, food additives by
(including extracts of spices: black pepper, 18 days
allspice, red pepper, nutmeg)
Poultry sausages of
premium quality «h’; weight
“Classics” .
meat ingredients (broiler chicken &tc +2...+6
lumpy meat, meat of mechanically
deboned chicken, chicken fat), water, @ 70-80%
milk powder, salt, food additives
(including extmc?s of natural spices | 15 days
(black pepper, white pepper, nutmeg,
cardamom, garlic, salt)

Poultry sausages of
premium quality g; weight
“Kupecheskiye Lux with Cheese”
meat ingredients (meat of mechanically @fc +2...+6
deboned chicken, broiler chicken
lumpy meat, skin of broiler chicken carcass), @ 70-80%
water, rennet cheese, egg melange,
food additives (including ‘
natural spices: pepper, garlic, nutmeg, ! @ 20 days
coriander, chili), salt

Poultry sausages of no grade = -~ .
" - W Weight
Bon Appetit
meat ingredients (meat of mechanically &t"c +2__+6
deboned chicken, skin of broiler chicken
carcass), water, wheat flour, food additives 0
(including extracts of spices nutmeg, chili, @ 70-80%

pepper), salt 20 days
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Cooked poultry meat paste

" I~ .
«With taste of mushrooms» > weight
meat ingredients (heart and liver of broiler @tc +2..46
chicken, meat of mechanically deboned @ o
chicken, skin of broiler chicken carcass), 70-80%
water, semolina, food additives (including X
a mixture of dried vegetables (onion, paprika), 30 days
mushroom extract), wheat flour, salt
Cooked poultry meat paste o
“Lyubitelsky” L 1 weight
meat ingredients (heart and liver of broiler @tc +2..46
chickens, meat of mechanically deboned chicken, @
skin of broiler chicken carcass), water, 70-80%
semolina, milk powder, food additives X
(including extracts of spices: black pepper, 30 days
allspice, nutmeg, chili), wheat flour, salt
Cooked poultry meat paste o
“Derevensky” v weight
meat ingredients (heart and liver of broiler &tc *2...40
chicks, meat of mechanically deboned chicken, @
skin of broiler chicken carcass), water, 70-80%
wheat flour, food additives (including spices
(ginger, garlic, coriander, oregano, 30 days
black pepper, allspice, thyme), dried onion, salt
I~ :
Cooked poultry meat paste ¥ weight
«Pikantny»
@t’c +2...+6
meat ingredients (meat of mechanically deboned
chicken, liver of broiler chicken, chicken fat), @ 70-80%
starch, salt, onion, food additive 154
; ays
Cooked poultry meat paste
I ;
“Lakomka” : >4 weight
meat ingredients (heart and liver of broiler & °C +2..+6
chicks, meat of mechanically deboned chicken, "
skin of broiler chicken carcass), water, 70-80%
semolina, food additives (including a mixture .
of dried vegetables (onion, paprika), 15 days
mushroom extract), wheat flour, salt
Jellied poultry meat
“Chicken Saltison” i; weight
meat ingredients (skin of broiler chicken &to 0..+6
carcass, cooked broiler chicken lumpy meat, C
cooked broiler chicken heart, cooked broiler o
chicken liver, cooked broiler chicken gizzards), @ 70-80%
gelling solution (including water, salt,
black pepper extract, allspice, @ 15 days



Cafii "At Ganna's-7" Vitebsk, Lyudniko
: v Av., 76 +375 272 55-22-55
LAK: i ' "
5'.5'.7.?)5,' jﬂﬁ’.ﬂ .:/ff g.zf/V/I'/.# S PLACE™ Vitebsk region, u/s Dolzha +375 272 69-07-35
Restaurant At Ganna's Place Vitebsk, Moskovskii Avenue, 99, +375 272 13-96-76
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We hope you UL enjoy cooking according to owr recipes.
The main ingredients for cooking can be bought in “Ganna " shops .

“Ganna " shop No 1 Vitebsk, u/s Ruba, Shkolnaya str -, 76, +37521229-03-32
“Ganna " shop No 2Vitebsk, Lyudnikoo Av., 16, +37527255- 72-87

“Ganna" shop No 3 Vitebsk, Chernyakhousky Av., Y2, +37527258-FF-22
“Ganna” shop No 4 Vitebsk, Lenin str . 73/2, +37527298-17-12

“Ganna " shop No 5 Vitebsk, Chkalov str . 3, +37527126Y-35-58

“Ganna " shop No 7 Novolukon. Noberezhnaya str., 17-a, +37521336-91-57
“Ganna” shop No 8 Vitebsk, Gertsen str . 29 , +375271267-35-77

“Ganna " shop No 9 Vitebsk, Gagarin St . 98A, +375212Y3-77-76

“Ganna " shop No 10 Vitebsk. V Jnternatsionalistov str.1,block 3, +37527225-57-25
“Ganna" shop No 17 Gorodok, Vorovsky str . 3, +3752739-927-26

“Ganna” shop No 12 Orsha, Semyonov str., 58, +3752762-25-77
“Ganna " shop No 13 Dubrovno, Krasnoarmeyskaya str., 12, +3752737-90-339
“Ganna " shop No 17 Shumilino, Leninskaya str.75, +3752730-579-08
“Ganna" shop No 15 Polotsk, Kosmonavtoo str. 77, +375279-48-22-92
“Ganna " shop No 16 Novopolotsk, Molodezhnaya str., 135 +3725279-32-80-89
“Ganna " shop No 17 Vitebsk, Chkalov str . 304, +375271227-68-63
“Ganna " shop No 18 u/'s Liozno, Lenin str., 87, +37527389-22-33

“Ganna" shop No 19, Vitebsk, Shrader str . 3/7 +37527292-60-66

“Ganna” shop No 20 Lepel, Kalinin str -, 908, +37521329-17-59
“Ganna " shop No 21 Orsha, Telestilschikor Av., 20-62, +37527650-87-72
“Ganna" shop No 22 Gorki, Tnternatsionalistov As, 76, +3752233-72977




	!ОБЛОЖКА ГОТ АНГЛ
	1 РАЗВОРОТ ГОТ АНГЛ
	2 разворот гот АНГЛ
	3 разворот Копчоности 1 АНГЛ
	4 разворот копчоности 2 АНГЛ
	5 разворот рулеты АНГЛ
	6 разворот ветчины АНГЛ
	7 разворот сырокопч колб АНГЛ
	8 разворот сырок и сыров колбасы АНГЛ
	9 разворот сыровяленные колбасы АНГЛ
	10 разворот Варено-копченые с оранжевым ярким АНГЛ
	11 разворот Вареные колбасы стр 1 АНГЛ
	12 разворот вареные колбасы стр 2 АНГЛ
	13 разворот Сосиски АНГЛ
	14 разворот Сосиски 2 стр АНГЛ
	15 разворот Сардельки АНГЛ
	16 разворот Паштеты АНГЛ
	17  разворот сеть АНГЛ

