10 lovviov 2014

TAPTA HE TOOLKVIOA KAL HLPWVLA
/ EnlotApec, Téyxvecg & MoAtTioudc

Tapta ue TOOVKVIba KAl LvpwvLA
dwTtoypagia: Mavaytdtng MneAtdvitng, ektéAeon ovvtayrig-food styling: STtéAto¢ MaoTopdkog

dopéote yadvtia kouvlivag yla va kKabaploete Kal va MADVETE TNV TOOLKVIBA KAl N
O0G ATMOOYO0AOLUY Ta ayKaBAKLa TNG, BLOTL Ba €EapavioTolv KATA To haye(pEua
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2Tov KAdo tov pi€ep pixyvw 100 yp. yraovpTL, 100 yp. BodTupo Kat 200 yp. aAelpL
OKANPOG Kal XTLUMAW Ta VALKA e Ttov yavtlo, HéxpLlg 0Tov oxnuatTioTel pla Asla Kot
HoAak COpN. Tnv a@rivw OKEMOOUEVN va «EEKOLPaOTE(», yLa Tepimov 30 Aemtd. Z¢
Eva HeEYGAO TNydvl pe eAdyloTto €.m. eAaldAado, o pETPLA QWTLE, coTdpw 1
KPEMMOOL, WIAOKOMMEVO, KOl TMPOCOETW 3 MOTOAKLO TOOLKVIBO Kal 5 patodkia
MUPWVLA, KOAA TALPEVO Kal XOVOPOKOPUEVA. Piyvw 2 VTOMATEG, KOPMUEVEG Of€
KUBAKLa, Kat ouveX(Cw TO coTApPLOoMa Yo Alya AEMTA aKOUN, WOTIOL va papaboldv Ta
LDALKA.

MpooBétw 500 Ml y&dAa Kot apAvw To eaynTtd va médpet pia akdéun Bpdaon, mpotol
TOo amoolpw amd TN PWTLd. ApAvw va Kpuwoel. Téte avakatebvw 3 afyd,
xTunnuéva, HE 100 yp. KAOEPL TPLUMEVO, AAGTL KOL TILMEPL KOl TEPLYOVW Ta XOpTa.

Me tn BonBewa Touv MAAOTN avolyw tn COMN ot xovdpd @UAAO. BouTtupwyvw ML
@épUa Yyla TAPTEC KOl TO AMAWYVW opoldupopea. Kdvw pe Tto mpolvl TPOMEC OTN
COun, TN OKEMACW ME ML AadOKOAAQ Kol OKOPTIAW E€MAvw EEpd QaTOALX YL VO N
@OLOKWOEL. TNV YAvw otov povpvo, otouvg 180°C, yia 10 Aentd. Tn Bydlw amnd tov
@o0PVOo, aPaLPw TN AadOKOAAX Kol Ta OOTPLA KOl OMAWVW TO MElyHa HE Ta XOpTOA
opoldpopea. Yivw otoug 180°C yia mepinmov 30 AEMTA, WOTIOL VO «BETEL» N YEULON
(LAKG v 1 TapTiépa dlapEtpou 28 €K.).

*AnuoaoLevbnke oto BHMA GOURMET

Mnyn: tovima.gr


http://www.tovima.gr/vimagourmet/recipes/article/?aid=602127

