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Mpdoa pe oeAvoplla kKat pavitapia portobello
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odwTtoypapia: BayyéAng Matepdkng- Food Styling: Avtwvia Katr

MéaTto- wdA oTNY EMOXIKOTNTA HE WPALOTATO CLVOLAOUS LALKWY TIOL Ba ayamAooLY
akOpa KoL 6ool dev glval xopTopdyol.
Xpovog npoeTtoluaciag:10” Xpdvoc payelpéuatoc:45 Etowuo og:55

2YNTAIH ANO: l'ewpyila Kopva

YALKQ

1 oeAwdplla peydAn, KaBapLoPEVN KAl KOUPEVN OE XOVTPA UnaoTolvia

* 2 npdoa pétpla (LOvo To AOTIPO UEPOC) KOBOPLOMEVA KAl KOUMEVO TE XOVTPEC
OTPOYYVLAEC QETEC

300yp. pavitdpla ppéoka portobello KOPPEVO O AEMTEC PETEC

2 okeA(Bec okOPOO YIAOKOUUEVO

® 3 KOUT. 000TaG HAVTAVO YIAOKOUUEVO
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Y2 @ATCAvL CWHO AQXOVIKWVY

® 4 KouT. oo0mag Aevkd kpaal

® yuub and 1 Agudvt

* % @AlTCAvL eAadAado

* Alyo Kopv@Adovp yia va AEETE TN OAATOQ
® aAQTL, TUITEPL

Awadilkaoia

ANatiCeTte Ta mpdoa, Ta TP(BeTE Alyo pE Ta Xépla péXPL va BydAovv To Covul Toug
KOl TO OTPWVETE 0€ AadwuEvo Taywl. ZTpwveTe amd mdvw tn ogeAwdplla Kot KaTomy
TO HOVLTAPLO, TO PHaivTavd, To okOpdOo, aAA&TL KOl TILITEPL.

Xtundte to CWUO, TO KPpaaol, TO AAdL Kol TO AgPOVL KAl TTEPLYOVETE TA AAYXOVIKA ME
TO piyua.

Wrvete TOo @ayntd oe mpobeppoaouévo @olpvo otou¢ 200°C yia 40-45 Aentd
nep(mouv PéYPL VA HOAAKWAOOLY TA AAXOVIKA XWEIC OUWC va ALWOOLV.

2tpayyilete o CWPb and to Tawl Kat To Balete o€ UIKPO KATOAPOAAKL. AlXADETE
€va duo KOLTAAGKLA TOL YALUKOU Kopv@eAdovp He Ya @ALTCaviod vepd i Alyo kpaoi
Kal To MpocBétete 0T0 CWHO. ZiyoBpdlete to plypa péxpl va nAgel. ZepPipete TO
eaynTto Kol TO MEPLYOVETE ME TN OAGATOO. Av BEAETE, YapvipeTe HE QPEOCKO
WWAOKOUUEVO HATvTaVO Kol pla gETA AEOVLOD.

MnynA: olivemagazine.gr
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