BaxxHo

Iloxcanyiicma,
npouumatime 3mom
OyKem nepevim:
8 HEM codepacumcs
uHpopmayus,
Heobxodumas ons
sedyuyezo!

5-7urpokos Ot 18 net MMaptus 2-3 yaca O6bscHseTcs 33 20 MUHYT
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Aoporue xo03suH

AU XO3sIHUKA Beqepa!

B urpe «CmeptenbHblit peuent» u3 cepuu Culinario Mortale

Bbl MpUrNalLaeTe BaLWMX ApY3el Ha YuH. Ho BalLero 0CHOBHOIO
6ntona HeT Ha cTone. [loToMy YTO 3T0 UCTOPUS O NPeCTyNAeHMH,
KOTOpOE BaM M BaLLWM rOCTAM NPEACTOMT PACKpbITb. Kaxablit U3 Bac
npuMepuT Ha cebs ponb 04HOTO 13 NoA03peBaeMbix. Bawa 06was
Lienib — HanTy cpeam Bac youiiuy. CrouT nnwb cobpaTb pa3po3HeHHble
(aKTbl BOEAMHO, 06CYAUTD MX, M — Aeno B wnsne. Ho nomHuTe:

Y KK,0T0 NPUINALEHHOrO B 3TOT BeYep eCTb TalHa, KOTOPYH0 OH

He HaMepeH pacKpbIBaTh...

«CMepTenbHbIA peLienT — 370 KOONepaTUBHAA Urpa, AelicTBue
KOTOPOit pa3BOPAYMBAETCA Ye nocie npectynaeHus. U ytobe
pa306maunTh yOuiiLly, Bce Urpoku ByayT COBMECTHO COCTABASTH
13 CBOMX BOCMOMUHAHWI NOMHYH KAPTMHY NPOUCLLECTBHUS.
Kaxablit payHa nepcoHaxu ByayT BCMOMMHATL HOBblE feTaNN
3/10M0NY4HOTO Beyepa, Tak Kak B KKG0M payHae Bbl byaeTe
paccMaTpuBaTh pasHble BPEMEHHbIe 0TPe3Ku. B KOHLE Urpbl

Bbl COBMECTHO NPUHUMAETE peLLeHue, KOro U3 rocTelt nepeaaTb
B PyKM NONULIMK.

Urpbi cepum Culinario Mortale 0THOCATCS K MHTEPAKTUBHBIM POEBLIM
urpam. No3tomy 4To6bl XOPOLLO ChIrpaTh posb BEAYLLETO, BaM KakK
X03fMHY/X038iiKe Beyepa byneT 04eHb NoNe3HO BHUMATENBHO
NpOYUTaTh NPaBMNA Urpbl.

Cocras:

—1 BYKJIET C MPABUITAMU UTPbI (Bbl Ux Ceityac uuTaete).
—1 BYKJIET C CHOXETOM.

—7 BYK/IETOB MEPCOHAXE.

— 7 Tabnnyek nepcoHaxen.

— 1 2MCT € KOZOM NOALREPKKM — PO HErO Mbl PACCKAXKEM MO3XKE.
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Ao urpst

Bbl no cBoeMy xenaHuto MoxeTe 0hopMUTL MOMELLEHKE, B KOTOPOM
byzete urpatb B Culinario Mortale. Ec xotute, npenioxure cBoum
FOCTAM NOATOTOBMTb KOCTIOM CBOEr0 NepPCOHaXa.

Bam kak Benywemy noHanoburcs GykneT C paBuaamm, KOTOpblii
Bbl Ceiyac yuTaeTe, OykneT CBOEro nepcoHaxa u BYKNET C CLoKeTOM —
nonoxwre 06a bykneta cnpasa or cebs.
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ITIOATOTOBKA K UTPE:

1. Onpedenumecs ¢ KonUUECMBOM UZPOKO8 — UzPA
npeoHasHauena O KOMNAHUU U3 Namu-cemu uzpoxoe,
Ktouas eedyujezo. Cmpanuya cnpasa pacuepuena
HA 3ATJIVIIIKU no Koauuecmasy uzpokos. Omkpotime
3a27TYWKY, KOMopas coomeemcmayem Koauuecmey uzpokos,
umoObl y3HaMb, Kakue nepcoHaxcu 6yoym yuacmeosams
8 uepe. ITepconasicu, Komopulx mpeayemcs UCKOUUNb
npu pacnpedenenuu poneli, HE MOI'YT BbITh
IPECTYVITHUKAMH. JIng Hux deticmeyem npe3ymnyus
HEBUHOBHOCINU.

2. Hanuwume umeHa nepcoHaxceti Ha CNeYUAanbHyx Mabnuuxax
u paccmaswime ux Ha cmoe. Padom ¢ mabauykoii nonoxume
Oyknembl 2Mux e nepcoranceti. Mol pekomendyem 3aparee
pacnpedenums pou no uzpoxam. Ecau uepoxu xomsm
CAMOCIOAMENbHO 86IOPANDL POIb N0 KPAMKOMY ONUCAHLIO,
M0 9Mo Mmaxxe AonYCMUMOo.

3. Bedyujuii maxxce svioupaem ooHy u3 poneii. Bce npasuna
Uzpbl Maxice pacnpocmpansiomcs, U Ha edyuezo.

4. Bce uzpoku 3a deHb 00 Uzpbl, 3HAKOMAMCA ¢ pazoenamu
«Bcmynnenue», «[Ipasuna uepsl», «Xod uepol», a makice
8CKPbIBAlOM Nepeblli 3aneuamanHolii pazoen. B Hém
codepxcumcs hpedvicmopus, UHGopmayus o6 ux ponsx,

a makxe 0CHO8HoUl Kpy2 nodo3pesaemvix. He sckpoigaiime
NoKa 3aenyuwKu U He yuma’iime uH@opmayuro, Komopas
Kacaemcs payHoos 1-3.

5. Bot modiceme 3aepy3ums nepeyio uacims Gyknemos
nepcoaceti npu nomouju Kooa noddepxcu Ha cneyuanbHOM
caiime, komopwlii 6ydem ykasaH 8 aucme ¢ K00oM n00OepPHKU.

6. HZpOKM 3anumarm mecma e coomsemcmeuu ¢ UMEHamu
ux nepCOHa)ffeﬁ. Hocmapazimecz: B8M(UMbCA 8 POJIb CB0UX
ne[]COHa)Kelj U UCnojb308ams ux UMeHa npu uzpe.
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Beuep urpmor

Tak kak NnapT1a MOXET NPOAJIUTbCA ABA-TPYU Yaca, 6y,£l,€T
HENMWWHMM NOATOTOBMTb HEBONbLLOI YXHUH. Ecnu BaM noHago6utcs
[ONONHUTENbHOE KYNTMHAPHOE BAOXHOBEHNE, Mbl c06pam4
HECKONbKO peLenToB.

[ns He3abblBaeMoro BeYepa Mbl NpeanaraemM Tpu bnoga.

OHu NpoCTbl B UCNOJIHEHUU, UX NETKO HalTH B MHTEPHETE.

OcHoBHOE 6/110A0: XapKOe B TbiKBE. 3aNeyY&HHbIE 0BOLLM C MACOM
B TbIKBE BMECTO FOPLUOYKA ANS 3aneKaHMUS.

3axycxa: pynet u3 cenbau C NNaBAEHHBIM CbIPOM. OtnnyHas xonoaHas
3aKyCKa B BUAE PYNETUKOB U3 CENbAM C NNIaBIEHHbIM CbIpOM.

Dlecept: xapeHblit CHer. HeoBbluHbIi BOCTOUHbII AecepT
13 00)XapeHHOro B Mac/ie MOPOXXEHOTO.

MonpocuTe rocTeit He ONasfabiBaTb: Bbl CMOXKeETE HauaTh
Wrpy, TONbKO KOl BCe YYaCTHUKM BYLyT CUAETb 33 CTONOM.
MOXANYACTA, HE OBCYXOANTE CBOUX
MEPCOHAXEW 0,0 HAYANA UTPbI.

Ecm kakue-nubo Matepuansbl Obly NOTEPSIHbI, Bbl MOXETE
CKayaTb WX (Ho He 6onee AByx ByKNETOB) NPy MOMOLLM KoZa
MOAAEPXKKM Ha CMeLManbHOM CaiiTe, KOTOpbIit GyaeT yKasaH
B JIUCTE C KOAOM NOALEPXKKA.
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Mponor

Xop urpsl

| Hauano |

Bce urpoku 3a AieHb 10 Mrpbl, 3HAKOMATCA C
pasgenamu «BcrynneHuey, «[pasuna urpbl», «Xog,
UrpbI», @ TaKXKe BCKPbIBAKOT NEPBbIi 3aneyaTaHHbli
pasgen. B HéM copepXuTCa NpeblcTopus,
nHdOpMaLuMA 06 UX ponsiX, a TakxKe OCHOBHOI Kpyr
NOA03peBaeMblX. BefyLumit Takxe [LOMKEH NPoYecTb
npaBuna, NPeabICTOPUIO U CTPYKTYPY BEYEpa BCIYX.

Tenepb Urpa Ha4nHaeTca: Kaxzabli Y4YaCTHUK KPaTKO
NpencTaBngeT CBOEro nepCcoHaxa.

BAJXHO: nocnedueii npedcmasasemcs
COHSA PUXTEP. Bedyujuii nepedaém

eti Ha epemsi BYKJIET CIOJKETA.

CoHs npusemcmeyem 8cex npucymcmeyoujux
u yumaem «IIponoz» u3 BYKJIETA CIOJKETA.
Amom pasoden 8viesa0um Kax Hebovlioe
obpawyerue. 3amem Coms 8o36paujaem
BYKJIET CIOXETA 00pamHo eedyujemy.

| Payng 1]

Mocne npoutenus «[ponoray MOXHO HauMHaTb
nepBblit payHx urpbl. Bce Mrpoku BckpbiBatoT
3arywku Ha payHae 1 B ceonx byknetax
MepcoHaXen 1 YuTakoT paaen npo cebs.

Obpatnte BHMMaHWe: B KaxoM payHAe Bbl OyaeTe
06Cy)AaTb TONKO ONpefenéHHbI BpeMeHHOI
0TPE30K 3/710M0NYYHOT0 BeYepa. 3T0 03HAYaeT, 4o

B KQKG0M payHae Urpoku OyayT 3HaTb TONbKO YacTb
MH(OPMALMK O TOM, 4TO MPOMUCXOAMIO TEM BEYEPOM.
Hanpumep, nhdopmauus payHaa 1 orpaHuyena
BPEMeHHbIM 0Tpe3KoM payHaa 1 1 Tak danee.
NHdopmauns o fanbHelilem pa3suTum COBbITHIA
OYLeT pacKpbIBaTLCA MOCTENEHHO B CEAYIOLMX
payHaax. [1o3tomy B nepBoM payHfe Bbl

He CMOXeTe NOSHOCTbIO MPeACTaBuTH Cebe,

kak Obln0 COBEPLUEHO NPeCTyNeHHe.
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Korzia Bce urpoku npouTyT pasaen payHaa 1,
MOXHO HauuHaTb 06CyxaeHue, Hanpumep, HauHute
06Cy)XaeHMe TaK: CipocuTe y Noboro nepcoHaxa,
YTO OH ieNaN UK rae BblNl B KOHKPETHOE BPEMS.

BAJKHO: cnedume 3a mem, umooel
YUACMHUKU 2080PUNU CBOUMU CI0BAMLU,

@ He 3a4uUibIBaIU 0Mmeemsl U3 ceoux OyKaemos
nepcouaiceti. Ymobsl napmus npouLia
UHMepecHo, 0Mmblzpbledtime c80U Poiu

u o6cyx#cdaiime npousowieduiee 8 popmame
Hueoti becedbl.

Ha kaxapli 3 TpéX payHA0B y BaC YIAET

no 30-60 muHyT. PeweHue o nepexoae k HOBOMY
payHzy Bbl IPUHMMAETe TO/bKO BCe BMECTE.

Koraa nmeHHo? Kak T0M1bk0 BO3HMKAET OLLyLLEHHe,
yTo 06CYXAEHNE MAET MO KPyry, — 3TO BEPHbIiA 3HaK,
4yTO BCS AOCTYMHAA MHDOPMALMSA YKe M3BeCTHA. Ecn
y BaC 0CTaNMCb COMHEHWS Ha 3TOT CYET, Bbl MOXeETe
YTOYHMTb, ECTb 1 Y KOTO-TO M3 MPUCYTCTBYIOLMX
Kenaxue yto-1o 406aBuTb. [10y4MB OTPULATENbHBI
OTBET, MOXXETE NepexoauTh K CefyLLEMY payHY.
MbI pekomeHayeM fenatb Hebonblune nepepbiBbl
MeXay payHAamu, 4Tobbl UrpoKu MO
nepefoxHyTb. OfHAKO 3T1 nepepbiBbl HE AOMKHbI
ObITb CIMLLIKOM JOATMMM: ONMTUMANbHOI ByaeT

naysa B 10-15 MuHyT.
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»00 200

Bce Mrpoku BCKpbIBAKOT 3aryLIKKM Ha payHae 2
B CBOWX OyKneTax NepcoHaxeli 1 YMTaT pasaen
npo cebs. 3aTeM Bbl Kak BefyLLMiA BCKPbIBAeTe
3arywky y pasgena «Cobbitue A» u3

BYKJTETA CHOXETA ¥ 3auutbiBaete ero.

Tenepb, KOrZa Bbl MOAYYMUAM HOBYIO MULLLY AN yMa,
MOXeTe NPUCTYNUTH K 06CyxxaeHuto. Kak 06bluHo,
YeCTb HauaTb AMCKYCCUIO MPUHALIEXUT XO3UHY
Bevepa.

JnumensHocme paynoa: 30-60 murym.

| Payng 3|

Bce Mrpoky BCKPBIBAIOT 3aryLuKu Ha payHe 3
B CBOMX ByK/eTax NepCoHaXei 1 YUTatoT pasaen
npo cebs. 3aTeM Bbl KaK BeayLLMiA BCKPbIBaeTe
3arywky y pasaena «Cobbite by u3 Bykneta
CHOKETA W 3aUMTbIBAETE ErO.

Mocne 3T0ro Bbl B NOCNEAHMIA pa3 06CyxaaeTe, Kak
MMEHHO — C Y4ETOM HOBbIX NOApPObHOCTE — BblN0
COBEpLUEeHO NpecTyneHue. Tenepb Y BaC A0CTaTOYHO
UH OpPMALMK, 4ToObl 0BIMYUT MPECTYNHMKA.

Bbl MOXeTe 006BMHWTb TOMbKO OHOMO NEPCOHaXa.
Kak 0bbl4HO, YeCTb HayaTb AMCKYCCUIO MPUHALAEXUT
XO03MHY Beyepa.

ZnumensHocme paynoa: 30-60 murym.
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Kaxablit MrpoK MOXET BbICKa3aTb CBOM MOLO3PEHMS,

J KTO COBepLUMA npecTyrneHue. Bee urpoku,
OKa3aBLUMeCs MOZ 0Co6bIM MOL03PEHUEM, UMEHOT
npaBo 3awmiLath cebs. Mowe TpeTbero payHaa
MPOBEAMTE FON0COBAHMUE.

MpoBeauTe ronocoBaHue U MHeHMeM BOMbLIMHCTBA
peLLuTe, KOro Bbl 06bsBUTE YouiiLen. Y kaxaoro
UrpoKa POBHO OAMH ronoc. [p1 paBeHCTBe ronocos,
NpoBeAuTe BTOPONA TyP, HO FON0COBATb MOXHO
TONbKO 3a TeX, KT Habpan 60/bWMHCTBO B NEPBOM
Type. [Tocne TOro kak BCe BbiCka3ann CBOK BEPCUIO,
nepexoauTe K pasraske.

JnumensHoCMb 2010C08aHUS
He 6onee 30 muHym.

BenyLuuii 3aunTbiBaET BCYX BCHO UCTOPUIO,
4yT0ObI COOPATH NONHOLEHHYH KapTUHY 3TOr0
Beyepa. B duHane Bbl y3HaeTe, BEPHO /i Bbl
HA3Ba/ M MPECTYMHMKA, @ TAKXKE CMOXKETE MPOUTH
CBET Ha MPAYHble TailHbl BCEX YYaCTHUKOB.

Ecrv BbI NpaBUIbHO 06AMYMAM NPECTYMHUKA

WM MPECTYMHMLY, TO rpynna nobexaaer,

a youiiua npourpblBaet. Ecim rpynna owmbnace,
T0 y6uitLa nobexaaer.
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Crucok Aea
X0351MHa/X035IMKU Beyepa

[J 3annanupyiite napTuio Ha onpeaenéxHoe Bpems.

[J Pacnpenenute ponu Mexay roctamu.

(] 3a feHb [0 3aNN1aHUPOBAHHOM MrPbl Pa3OLLIUTE Y4aCTHUKAM
HeobxoauMble pasaenbl Ux bykneTos nepcoHaxeii. Monpocure
WIPOKOB BHUMATENbHO NPOYUTATh 3TW Pa3fienbl.

[0 TMpennoxute rocTaM NOArOTOBUTL KOCTHOMBI, YTOObI BXUTLCS B POIb.
HanomHute urpokam, 4to UM byner He06XOAMMO OTbIrpbIBATL
CBOET0 NepcoHaxa.

[0 MoparoToBbTe yroweHue, Tak Kak MapTia MOXeT NPOAIMTLCS
HeCcKkonbKo 4acoB. PekoMeHayeMble 6ntoa npeacTaBneHsl
B pazgene «Beyep urpbi».

1 OdopmuTe nomeLLeHme, B KOTOPOM ByfieTe UrpaTb, TaK,
4TOObI CO34aTb COOTBETCTBYHOLLYI0 aTMOCdEpY (M0 XenaHuio).

] PaccraBbTe Tabauuky ¢ UMEHaMU NePCOHaKeN, 4ToBbl 0003HaUUTb
MX MECTa 3a CTOJOM.
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3axKAlOUeHHE

Ecnm y BaC BO3HMKM BONPOCHI MO MOATOTOBKE UM XO4Y UTPbl CepUM
Culinario Mortale, Bbl MOXeTe HanucaTb HaM Ha agpec info@mglan.ru.

Ecnm Bbl He Halwnu 0TBETa Ha CBOW BOMPOC, Mbl ByieM pafbl BaM
noMoub: 06paTuTech K Halemy caitty www.culinario-mortale.ru.
Mbl Gynem Takke pajbl BalIMM OT3bIBaM M 3aMEYAHMSM.

Bce NEPCOHAXN ABNAKOTCA BbleILIJJ'IeHHbIMVI,IIIOGOQ coBnageHune
C peanbHO XUBYLWNMU UITU KOraa-n1bo XMBLLMMM NIHOAbMM cnyqaﬁHo.
370 e KacaeTcs 1 O0MbLIMHCTBA reorpaquecmx HaMMEHOBAHMM.

ATenepb — enaem NpuSTHOrO Beyepa 3a Urpoi
«CmepTenbHbli peLent»!

AsTopbl: Bischoff, Kauffmann & Otani GbR.
XynoxHuk Kats FaceHépnb.
TNokanusauus urpbl
Pa3pa6oTka: AHHa MonosLeBa, MUTpuii Yynuku,
MOCHIIPA AnHa [1aBblgoBa, MaBen KOBPUKKUH.
mosigra.ru TekcTbl: MaBen KoBpuxkuH, AHHa [laBbloBa.
[lnsaitH u BépcTka EBreHuii 3aratux.
[MepeBoa: Anactacus Eroposa, IMUTpuit HynukuH.
KoppexTopbl: Enena Mapyta, Kcenus Jlapuna.
© Culinario Mortale. Bce npaBa 3aluiyeHbl.
© W3paHue Ha pyccKoM fA3blKe.
000 «Marennat lNpou3BoacTBO», 2022.
mglan.ru 111033, Poccus, MockBa, ynuua 3onotopoxckuii Ban, gom 11,
CTpoeHue 9, aTax 2, KomHata 205. Ten.: +7 (926) 523-40-74.
BocnpoussefieHne nobbix KOMMNOHEHTOB Urpbl
6e3 paspelueHuns npaBoo6nagateneil 3anpeLyeHo.
W XBaTUT ynTaTh MENKUii WpnUdT — faBaiite urpatb!

Magellan
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