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PETEC YAPLOL OTO POVPVO HE HAVECTP
/ EnlotApec, Téyxvecg & MoAtTioudc

Zuvtayr EYH BOYTZINA

YALKA&

2 KIAG paykpl N ouvaypida fj dAAo ydpl TNG apeokelag pog, KaAd KabapLlopévo
KOl KOUUEVO OE XOVTPEC PETEC, TIdYOLG TiEp(mov 2,5 &K.

* 1 KOUT. 000TOG VTOUATOMEATEG, apalwéVOC o 250 ml vepd

140 ml eAatdAado

400 yp. povéoTpa (KplBapdkL xovTpo)

® 1 kouT. coumag plyavn Egpn, TPUMEVN

® QAQTL, QPECKOTPLUMEVO TILITEPL

Mep(bec 6
Mpoetolpaaoia 25 Avapov 30” WAoo 40°

AladikaolaAAaT{Covue TO WPAPL KAl TO APAVOLPE Ot govpwTrhpL yia 30 AemTd, va
oTpayyl&el kKat va «vooTidioel» and to aAdTLl. Mpobepuaivovue TO QOOPVO OTOULG
200° C.

B&Clovpe to wapt o éva peydAo toywl, maonaA(COVUE UE PPECKOTPLUUEVO TILMEPL, E
™ plyavn Kat To MEPLXOVOLUE ME TNV VTOPATA, TO €AatdAado kat 100 ml vepd.
Wrivouue yla mepimov 15 Aentd. Bydlovue to towl and tTo goOPVO Kol a@aLPOOUE TO
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papL pe tpunnTh KOuTAAa. To PBAlovuE O TMOTEAX KOL TO KPATAPE oTnV GKpEN.
KateBdlovue tn Bepuokpacio otovg 180° C.

Plyvovope oto tayl mepimov 700 ml Bpaotd vepd, TN PovESTPA, OAATICOLUE,
avakateDovue PeE mpoLvL Kat EavaBalovue to Towl oto @oLpvo. WAvoupe yla
nepinmov 20 Aentd 1 HEXPL VO HOAAXKWOEL KAAG TO KPLBapAdKL, aAAd va N OTEYVWOEL
Kat va e€lvat Coupepd. Av owbBolv Ta vypd Kot n HovéoTpa Oev €xel Yivel,
npocBétovue Alyo Ceotd vepd. MOALC 5 AenTd mpLv and TO TEAOG TOU MAYELPEUATOC
npocOétovue oto Tawl TO WapL Kot cuvvexiCovue To Yriowwo. MoaomaA{ovue HE
PPECKOTPLUMEVO TILMEPL KL 0EPRIPOLE.
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