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 fó
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 p
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 p
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 p
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s d
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a d
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.
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 c

ts
.)

 
 

 
de

 ac
ei
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 c
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r p
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r d
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s d

e 
las

 p
ie

rn
as

.

OR
IF

IC
IO

 D
E 

M
ON

TA
JE

 
DE

L 
SU

JE
TA

DO
R 

DE
ES

CU
RR

ID
OR



24  C
óm

o 
fr

eí
r u

n 
pa

vo
 e

n 
la

 fr
ei

do
ra

  e
lé

ct
ri

ca
 B

ut
te

rb
al

l®

 
PA

VO
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n 
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n 
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rg
o, 
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ed

e 
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en
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da
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 d
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gs
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 c
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 d
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ar
 e
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 a 

35
°-

 4
0°

F 
(1

.6
°-

 4
.4

°C
). 

El
 p
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o 
re

m
oj

ar
se

 e
n 

un
 b

añ
o 

de
 ag

ua
 ti

bi
a p

or
 n

o 
m

ás
 d
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 d
e 
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 d
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 c
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) d
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 d
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 p
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a m
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 c
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a d
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 d
re

na
je

 e
st

é 
ce

rra
da

. L
le
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 d
e 
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l d
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 d
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 d
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M
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, p
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er

 
la 

pá
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na
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L T
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M
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IÓ
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a c
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m
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 d
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 p
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ro

 p
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a c
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 d

e 
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ra
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 c
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a c
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 p
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 d
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á c
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m
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 p
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, c
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ga

 h
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ra
 A

).
8. 

Co
n 

gu
an

te
s o

 m
ito

ne
s d
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a d
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 c
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 c
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 p
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 d
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 d
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 c
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 d
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 d
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 p
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 c
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l p
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r r
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 d
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y 
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m
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n 
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te
 o
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 d
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st
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, l
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