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Doba vareni jednotlivych druht potravin

Hovézi, Rind, Boeuf, Manzo

Licka ea cke, Jous, Guanica

dusena Schmoren, braiser, brasare
14:00 hna max. 18:00 h 72°C

Hrudi erust, Poitrine, Petto

dusenéa Schmoren, braiser, brasare
18:00 h na max. 24:00 h 78°C

Filety Filet, Filet, Filetto

syrové stark blutig, bleu, crudo KT 439 °C
tloudtka 2030 mm  00:15 hna max. 00:30 h 49°C
tloudtka 3040 mm  00:25 hna max. 00:30 h 49 °C
jemné propeéené blutig, saignant, al sangue KT 55 °C
tloudtka 2030 mm  00:40 hna max.03:30 h 55°C
tloustka 3040 mm  01:05 hna max.03:30 h 55°C
tloudtka 40-50 mm  01:45 hna max.03:30 h 55°C

tlouitka 50-60 mm  02:25 hna max.03:30 h 55°C

tloudtka 6070 mm  02:55 hna max.03:30 h 55°C
stfedné propecené rosa, 4 point, giusto KT 58 °C
tloudtka 20-30 mm  00:45 hna max. 04:00 h 58°C
tloudtka 30-40 mm  01:20 hna max. 04:00 h 58°C

tlouitka 40-50 mm  02:05 h na max. 04:00 h 58°C
tloustka 50-60 mm  02:50 h na max. 04:00 h L8°C

tlouitka 6070 mm  03:30 h na max. 04:00 h 58°C

Krk Hals, Collier, Collo

duseny Schmoren, braiser, brasare

18:00 hna max. 24:00 h 62 °C

Varené hovézi

Tafelspitz (Huftdeckel), Boeuf bouilli a I'autrichienne, Spuntatura di lombo
varené Garen, cuire, cuocere

03:15 hna max. 03:45 h 72°C
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Hovézi Zebra, Hochrippe, Basse cote, Sottospella
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jemné propecena blutig, saignant, al sangue KT

tloudtka 20-30 mm
tloudtka 3040 mm
tlouitka 40-50 mm
tloudtka 50-60 mm
tlouitka 60-70 mm

00:40 h na max.03:30 h
01:05 h na max.03:30 h
01:45 hna max.03:30 h
02:25 hna max.03:30 h
02:55 h na max.03:30 h

stredneé propecena rosa, a point, giusto KT

Rosténec Roastbeef, Entrecdte, Costata di manzo

tloudtka 20-30 mm
tloudtka 3040 mm
tloustka 40-50 mm
tloudtka 50-60 mm

tloustka 60—70 mm

00:45 h na max. 04:00 h
01:20 h na max.04:00 h
02:05 h na max.04:00 h
02:50 h na max.04:00 h

03:30 h na max.04:00 h

55°C
55°C
55°C
55°C
55°C
55°C
58°C
58°C
58°C
58°C
58°C

58°C

syrovy stark blutig, bleu, crudo

tloustka 20-30 mm
tloustka 30—40 mm

KT
00:15 h na max.00:30 h
00:25 h na max.00:30 h

jemné propeceny blutig, saignant, al sangue KT

tloustka 20-30 mm
tloustka 3040 mm
tloudtka 40-50 mm
tloustka 50-60 mm
tloustka 60-70 mm

00:40 h na max.03:30 h
01:05 h na max.03:30 h
01:45 h na max.03:30 h
02:25 h na max.03:30 h
02:55 hna max.03:30 h

stfedné propeceny rosa, 3 point, giusto KT

tloudtka 20-30 mm
tloudtka 3040 mm
tloudtka 40-50 mm
tloustka 50-60 mm
tloustka 60-70 mm

Plec Schulter, Epaule, Spalla

00:45 h na max.04:00 h
01:20 h na max. 04:00 h
02:05 h na max.04:00 h
02:50 h na max.04:00 h
03:30 h na max.04:00 h

49 °C
49 °C
49 °C
55°C
55°C
55°C
55°C
55°C
55°C
58°C
58°C
58°C
58°C
58°C
58°C

pecena Braten, ritir, arrostire

18:00 h na max.24:00 h

75°C
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Teleci, Kalb, Veau, vitello

Licka Backe, Joue, Guanica

dusena Schmaoren, braiser, brasare

16:00 hna max. 24:00 h 72°C
Hrudi Brust, Poitrine, Petto
dusené Schmoren, braiser, brasare
20:00 hna max. 26:00 h 76°C
Filety Filet, Filet, Filetto
stfedné propecené rosa, a point, giusto KT 60 °C
tloustka 20-30 mm  00:45 hna max. 04:00 h 60 °C
tloustka 3040 mm  01:20 hna max.04:00 h 60 °C
tloustka 40-50 mm  02:05 hna max. 04:00 h 60°C
Krk Hals, Collier, Collo
duseny Schmaoren, braiser, brasare
16:00 hna max. 24:00 h 60 °C
Kf'tﬂ Haxe, Jarret, Geretto
du3ena Schmaoren, braiser, brasare
18:00 hna max.24:00 h 65 °C
Hibet Rriicken, Carré, Lombata
stfedné propedeny rosa, 4 point, giusto KT 60°C
tloustka 20-30 mm  00:45 hna max. 04:00 h 60 °C
tloustka 3040 mm  01:20 hna max. 04:00 h 60°C
tloustka 40-50 mm  02:05 hna max. 04:00 h 60°C
tloustka 50-60 mm  02:50 hna max. 04:00 h 60 °C
Plec schulter, Epaule, Spalla
pecena Braten, rotir, arrostire
16:00 hna max.18:00 h 78°C

.Iazyk Zunge, Langue, Lingua

vareny Garen, cuire, cuocere

14:00 hna max. 18:00 h 72°C
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Vepiové, Schwein, Porc, Maiale
Bok Bauch, Vente, Pancettone

duseny Schmoren, braiser, brasare

08:00 hna max. 09:00 h 65 °C

Hrudi Brust, Poitrine, Petto

duZené Schmoren, braiser, brasare

10:00 hna max.11:00 h 80°C

Filety Filet, Filet, Filetto

stfedné propecené rosa, 3 point, giusto KT 60 °C
tloustka 3040 mm  01:20 hna max. 04:00 h 60 °C
tlouitka 40-50 mm  02:05 hna max. 04:00 h 60 °C

Krk Hals, Collier, Collo

peceny Braten, rétir, arrostire

10:00 hna max.11:00 h 79°C
Pecené wierstiick, Carré, Carré
stfedné propedéena halb durch, demi-anglais, pront KT 60 °C
tloustka 20-30 mm  00:35 hna max.02:50 h 60 °C
tloustka 3040 mm  01:05 hna max.02:50 h 60 °C
tloustka 40-50 mm  01:40 hna max.02:50 h 60 °C
tloustka 50-60 mm  02:15 hna max.02:50 h 60 °C
K'f"tﬂ Schinken, Jambon, Prosciutto
vafend Garen, cuire, cuocere
20:00 hna max.24:00 h 65°C
Plec Schulter, Epaule, Spalla
peéena Braten, rotir, arrostire
10:00 hna max.11:00 h 80°C
Steak steak, steak, spella
stfedné propedeny halb durch, demi-anglais, pront KT 60 °C
tloustka 20-30 mm  00:30 hna max.01:00 h 60 °C

tlouitka 3040 mm  00:45 hna max.01:00 h 60 °C
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Jehnéci, Lamm, Agneau, Agnello
Plec Haxe, Jarret, Geretto

dusena Schmoren, braiser, brasare

24:00 hna max.28:00 h 72°C

Bok Hifte, Noisettes, Fianco
stfedné& propeéeny halb durch, demi-anglais, pront KT 60 °C
tloudtka 2030 mm  00:55 hna max.01:30 h 60 °C

I(fta Keule, Gigot, Cosca

stfedné propedena halb durch, demi-anglais, pronto

06200 h na max.08:00 h 58°C

Filet z kotlety riickenfilet, Filet de carré, Carré

stfedné propeceny halb durch, demi-anglais, pront: KT B0 °C

00:55 hna max.01:30 h 60 °C

Plec schulte r, Epaule, Spalla

stfedné propedena halb durch, demi-anglais, pronto

16:00 hna max.18:00 h 65°C
Zvérina, Wild, Gibier, Selvaggina
JELEN Hirsch, Cerf, Cervo
Hrbet Riicken, selle, sella
stfedné propedeny rosa, 4 point, giusto KT 58°C
tloudtka 20-30 mm  00:30 hna max.01:20 h 58°C
ZVERINA Reh, Chevreuil, Capriclo
Filety Filet, Filet, Filetto
stfedné& propecené rosa,  point, giusto KT 58°C

tloustka 2030 mm  00:20 h na max.01:00 h L8 C



Bas O Orgrad .

VAC' STAR l www.vac-star.cz

DribeZ, Gefliigel, Volailles, Pollame

KACHNMA Ente, Canard, Anitra
Prsa brust, Supreme, Petti

jemnié propecena blutig, saignant, al sangue KT 55 *C
tlouitka 20-30 mm  01:30 hna max. 02:30 h 55°C
tlousfka 30-40 mm  02:00 hna max. 02:30 h 55°C

stfedné propefena rosa, 3 point, giusto KT 58°C
tlouitka 20-30 mm  01:30 hna max. 02:30 h 58°C
tlousfka 30-40 mm  02:00 hna max. 02:30 h 58°C

Stehno schenkel, Cuisse, Coscia

propecené durchgebraten, bien cuit
10:00 h ai 14:00 h 830 °C
HUSA Gans, Oie, Oca
Prsa brust, Supreme, Petti

jemnié propeéend blutig, saignant, al sangue KT 58 °C
tlouitka 30=-40 mm  01:10 h na max. 01:50 h 58 °C
tlouitka 40=50 mm  01:40 h na max. 02:10 h 58 °C

Husi jatra cinseleber, Foie gras, Fegato d'oca
posirovana, pocher, affogare

00:30 h na max, 00:45 h 55°C
KURECI Huhn, Poulet, Pollo
Prsa Brust, Supreme, Petti
posirovana, pocher, affogare KT 65 °C

tlousfka 20-30 mm  00:40 h na max. 01:10 h 65 °C
Stehno schenkel, Cuisse, Coscia

poSirované, pocher, affogare KT 65 *C
tlougfka 3040 mm  03:00 h na max. 04:30 h 65°C
tlouitka 40-50 mm  04:00 h na max. 04:30 h 65 "C

HOLUB Taube, Pigeon, Piccione
Prsa erust, Supreme, Petti

stfedné propefena rosa, 3 point, giusto

00:20 b na max. 00:30 h 6l°C
KROCAN Truthahn, Dindon, Tacchino
Prsa brust, Supreme, Petti
stfedné propefena rosa, 3 point, giusto KT 65 *C

tlouitka 30-40 mm  01:10 h na max. 01:50 h 65 °C
tloustka 40-50 mm  0L:40 h na max, 02:10 h 65 “C
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Zelenina, Gemiise, Legumes, Verdure e legumi

ARTIEDK‘I’Mischudmn, Artichauts, Carciofi

vafené Garen, cuire, cuocere
00:50 h aZ 01:10 h 85 °C

BRUSELSKA CEKANKA Chicorée, Endives, Indiva del Belgio

varend Garen, cuire, cuocere
01:00 h az 01:15 h 85 "C

FENYEKL Fenchel, Fenowil, Finoccio

vafeny Garen, cuire, cuocere

01:00 h na max.01:15 h 85 °C
FAZOLOVE LUSKY Griine Bohnen, Haricots verts, Fagiolini
vafené Garen, cuire, cuocere
02:00 h na max.02:15 h 85 °C
MRKEV karotten, Carrotes, Carote
vafend Garen, cuire, cuocere
0050 h na max. 01:00 h 85 "C
BRAMBORY Kartoffeln, Pommes de terre, Patate
vafené Garen, cuire, cuocere
0050 h na max. 01:00 h 85 "C
KEDLUBEM Kchirabi, Chou-rave, Cavile rapa
vafeny Garen, cuire, cuocere
01:15 hna max.01:35 h 85"C
DYNE kiirbis, Fotiron, Zucca
vafend Garen, cuire, cuocere
01:15 hna max.01:35 h 85 °C
HLAVKOVY SALAT Lattich, Laitues, Lattughe
vafeny Garen, cuire, cuocere
85°C

01:00 h na max.01:15 h
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KUKURICE Maiskolben, Mais en &pis
warena Garen, cuire, cuocere
01:00 h na max.01:15 h
REPA Mangoid, Bettes, Bietole
warena Garen, cuire, cuocere
01:15 h na max.01:30 h
CELER selerie, Céleris, Sedani
vaieny Garen, cuire, cuocere
01:15 h na max.01:30 h
ﬂ'ﬁEST Spargel, d'Asperges, d'Asparagi
kifupavy knackig, croquant, croccante
00:35 h na max. 00:50 h
do mékka weich, bien cuire, tenero

00:55 h na max.01:10 h
HRIBY Steinpilze, Bolet, Porcino

varene Garen, cuire, cuccere

00:15 h na max. 00:20 h

TOPINAMBURY Topinambur, Topinambours, Topinambur
vaiené Garen, cuire, cuocere

01:00 h na max.01:15 h

www.vac-star.cz

85°C

85°C

85°C

85*°C
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Ovoce, Friichte, Fruits, Frutta
JABLKO apfel, Pomme, Mela

varené Garen, cuire, cuocere

00:25 h na max. 00:30 h 85 °C
BOBULOVITE PLODY Beeren, Baie, Acini
varené Garen, cuire, cuocere
00:45 h na max. 01:00 h To"C
HRUEHA Birnen, Poire, Pera
varend Garen, cuire, cuocere
00225 h na max. 00:35 h 85°C
TRESNE Kirschen, Cerise, Ciliegia
varené Garen, cuire, cuocere
00225 h na max. 00:35 h To=C
EUESTHA Pflaumen, Prune, Prugna
varend Garen, cuire, cuocere
00:25 h na max. 00:35 h o°C
REBARBORA Rhabarber, Rhubarb, Rabarbaro
varend Garen, cuire, cuocere
00:20 h na max. 00:30 h &0 °C

Vejce, Eier, Oeufs, Uova

SLEPICT Hiihnerei, Deuf de poulet, Uove di polli
namékko weich in der Schale, oeuf & la cogue
01:00 h na max. 01:00 h 65 °C
natvrdo hart in der Schale, oeuf dur, uovo sodo
01:00 h na max. 01:30 h &8 °C
KREPELCI Wachtelei, Oeuf de caille, Uovo di callina
namékko weich in der Schale, oeuf i la cogue

00220 h na max. 00:30 h 68 °C



