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Calamari in umido (KGAQMAPAKLA KOKKLIVIOTA)
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Juvtayn XPIZTO®OPOS MEZKIAZ
dwTtoypapiec MNQProz APAKOIMNOYNOZ
}

Mia omnéolaA BaAaoowvry ovvtayh and TNy ItaAla @TIdxveEL oAPEPa 0 XPLOTOPOPOG
MEoKLAG KL TN OLVODEVEL HE TEAELEG APWHATIKEG UMPOVOKETEG.

YALKa

Mo To KAAQpapAaKLa

40 ml eAatdAado

10 okeA(bec ok6pdov, YAOKOUPEVES (] 600 ok6pPdOo BEAOLLE)

2 munep(toeg MenePovToivo* TPLUUEVES ) 1 KOLT. oolTaC UMoOKoBo KavTePd

1 KIAS KaBapLopéva KaAapdpLla, PPECKA i KATEYLYHEVD, OE POOEAEC

250 ml Aevkd Enpd kpaal

2 KOVOoEPREC vTopaTAKLa, KOPUEVa ag KapEé, | 1.250 yp. vtoudTeg, EepAoLOLOPEVEC,
E€OMOPLACHEVEG KOL YIAOKOUMEVEG (OTNV €MOXH TOLC)

OAQTL KOL QPECKOTPLUUEVO TILTIEPL

Ma TG UMPOVOKETEQ

40 ml eAatdAado

5 UKP& QPEOKA KPEUMLOAKLA, TIOAD YIAOKOMUEV

1 @Atd. Toaywol QUAAaPAKLa @pEoklag pavtlovpdvag i @péoklag piyavng n
@PECKOL Bupaplod 1 omolodAMoTE GAAO QPECKO MULPWOKO (OTWC MailvTavog A
duoéopoC - amMoPLYETE T EEPA HUPWOLKA)
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OAQTL KO TIULIEEPL

4 HEYAAEC QPETEC XWPLATIKOL YWHLOD

Mepilbec 4

Mpoetowpacia 15" Mayelpepa mepinov 1 wpa

AwadikaoiaKoAapapdkia: e pla katoopoAa Ceotaivoupue TO eAatdAado Kal
ootdpouvpue To 0KOPOO Kal TIG muneplitoeg yia 30 devtepdAenTa, o€ duvath PWTLA.
MPocB£TOVHE TIC POBEAEC KaAQUaPLOD Kol ouveX(COVME TO COTAPLOPA Yl 2 AemTd
aképa. XPBrijvouvue PE TO Kpaol, To a@rivouue va €EaTploTel yla 2 AemTd Ko
TMPOCOETOVHE TIC VTOMATEC. XAUNAWVOULPE OTO EAAXLOTO TN QWTLY, OKENMACOLUE TNV
KaToapOAa Kal poayelpebovpe yia 1 meplnov wpa f HEXPL va d€oel N odATOQ. XTO
TEAOG, VOO TLUICOVHE PE XAQTL KOL PPECKOTPLMMEVO TILTIEPL.

MmpouoKETEG: Ze €éva TNyAvl CeoTalvouue TO €AadAado o0 YOUNAR QWTIA Kalt
OOTAPOULUE TA PPEOKA KPEUMLOAKLA YL 2 - 3 AenTd. AMOCVPOUVUE TO OKEDOC amd TN
PWTLA Kol MPOOBETOLVPE Ta QUAAapPAKLa TNG pavtlovpdvag A TG plyavng 3 Tou
Buuaplod. NooTiuiCovpe pE aAdTL Kol TUMEPL Kol avakaTeObovpe. ®puyaviCovde TLG
QETEC YWHLOD OE @puyavIEPpa (] O0TO YKPLWA Kol amd TIC 600 MAEVPEC), WOTOL va
podloovy eAa@PA Kal AMAWVOUUE TTAVW TOUG TO PEYUA KPEUMLOLWY - pavTtlovpdvac.

MNa va ogepPipovpue, HolpAlovpe TA KOAAUOPAKLO OE TLATA KOL GLUVOOEDOVUE HE TLG
MUTTPOVOKETEG.

ZuopgBouArl Ou munepi(toeg memepovtoivo elval KOKKIVEG KaUTEPEC mumep(toeg -
MLVLATOOPEC Kol poépyxovTal and To MeEKS, aAAd XPNOLUOTOLOLVTAL EVPEWG OTNV
mkavtikn kouliva tTng NéTwag ItaAlag. Oa TIC Bpolue 0 KOAQ pmayxopddika (..
ApkevBocg, Mavdpaydpag, Mnaxdp, EAE{plov K.&.) OAOKANPEG, amoOEnpapévec. Oa
TIC Tplyouvpe he Ta &Y TLAQ (KOTA MPOTIKNON POPWVTAC YAVTIA) KoL Ba TIG plEovpue
0Tn oGAToa. ACQAAWG, UMOPOVE VO PMELWOOVUE TN 60N €dv dev ayamdue TIG TOAD
TUKAVTIKEG YEVOELG | TIC AVTIKABLOTOOUE PE UMOOKORBO
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