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dwTtoypagia: BayyéAng Matepdkng-Food Styling: Avtwvia Katr

Mua mapaAAayr and Tomkoé mdto tng MuTIAAVNG.
Mep(dec:6 Xpdvog mpoeToluaciag:20” Xpévog payelpépatoc:1:10 Etowuo og:1:30°

2YNTAIH ANO: l'ewpyia Kogva

YALKQ

* 12 noTtdTeC HETPLEC KAAX TMAVEVEG

* 1 KIAS XTamnddL, KABAPLOUEVO KOL KOPUUEVO OE HLKPA KOUUATLY
Y2 @ALTCAVL Kpaol KOKKLYO ENpod

® 1 KPEUMUOOL HEYAAO YIAOKOUMUEVO

2 OKeA(DEC oKOPOO YIAOKOUUEVO

1 @ALTCAVL VTOPATEG AMOPAOLWHEVEG KOl YIAOKOUMEVEG
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Y2 ALTCavL AddL

1 @OUAAO B&@vng

® 5-6 KOKKOULG TILTEPL

oAGTL (Yo TIC MATATEC)

® 2 KOuT. oolmag KAammnopEn ExpULPLOPEVN (YLa TO yapviplopa)

Awadikaoia

Bpalete TIC mMATATEC OAOKANPEC ME TN QAOLOA TOLC Ot APOovo vepd yua 10-15
AEMTA YLO VO HOAOKWOOLY Kal TIG oTpayy(CeTe.

KéBete KaTd pAKOG €va «Kamdkl» amd KOs matdTa Kat To QUAAGTE. AdeldleTe TIC
noatdteg aprjvovtac 1,5 ek. ndyxog and yixa kot TI¢ aAatilete eAa@pd. TG apAVETE
oTnv akpn.

Balete to xTamddL, TO KPEUMOOL Kol TO OKOPdO 0€ KATOAPOAQ KOl QQAVETE va
Bpdoel pe 1o CWHO TOLC XWPIC va mpoobéoete vepd. Otav mel to vepd ToOUL,
NMPOCOETETE TO AQDL, 0OTAPETE yla 5 AenTd Kol OBAVETE e TO Kpaol.

Plyvete tnv vtopdTa, TN 84&@vn KAl TOUG KOKKOUG TMeEPLOD. ZiyoBpdlete TO
XTamnddL yia 30 Aentd mepinov, HEXPL VA HOAXKWOEL KOL VO MEIVEL UE TN OAATOQ TOUL.

MepiCete TIC MATATEG PE TO XTAMOOL, YWPIlC va €€€xel and to Xe(AOG TOLC, KAl TLC
oKkenalete PE TA «Kamdkla». WAvete oe nmpobepuacuévo @olpvo otoug 180°C yua
30-40 Aentd, pEXPL v YnBoOV ol maTtdTeg. Apalpe(te Ta KamdKla Kal oepBipeTe TIC
noatdteg okopnifovtag and ndvw Alyn kK&mnmapn.
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