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dwTtoypagia: Kwv/voc Kapipng - Food Styling: Avtwvia Kath

Eva @ayntd he povadlkry yeOon Kol XpwHa Tov amnodidovtal otov Kovpkouvpd. To
basmati e€lvat pla moAd kKaAf mepinTwon ylw va To oLvodeVOETE, N OKA MOGC
npdTaon OUWG elval pe MALYoDpL, OTIAOUEVO OLTAPL dNAadH.

Mepi(dec:4 Xpbvocg npoetolpaciag:10” Xpdvog payelpEépatoc:50" ETolpo og:60

JYNTAIH AMO:Zudvn Kagipn
YALKa

1 kotoémovAo (1.200yp.), oc puepidec

1 KouT. 000G KOUPKOLUA

2 KOAOKLOAKL, O POBEAEC

1 mnepLd KOKKLVN, O€ KOUUOTAKLA

3 okeA(BeC okOpPdO AlwEVO

1/3 @ALTCovIoL VTOMATAKLO KOVKOOE, ALWPEV
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1 eAttCavl yaAa koapvdag i CwHd ACYOVLIKWVY
2 Agpédvla

HoivTavd yla yapviplopa

OAQTL, TUMEPL PPECKOTPLUMEVO

Awadikaoia

Etowpdlete Mo popwdda oavakatebovTag TOo YAA KapldAC HME TO YUUO TWv
AELOVLWV, TOV KOUPKOUHUA KoL TO Alwpévo okOpdo. Bubilete TO KOPUATIO TOUL
KOTOMOLAOL Kol Ta HapPApeTe yia 3-4 WPEG 0TO Yuyelo.

MpoBepuaivete TOV @o0UpPvo otoug 200°C. Bdalete o0e muplgayo okebdoC T«
KOAOKUBAKLO Kal TNV Tmuneptd. Ta OKEMACETE ME TA ALWHPEVA VTOMATAKLO Kot
QAQTOTILTIEPWVETE.

TomnoBetelte and MAvw TA PLOPLVAPLOUEVA KOPUATIO TOL KOTOTMOLAOUL, MEPLXOVETE JE
TN popwdda kat yrivete ywa 40-50 Aentd (avdAoya PE TO PEYEBOC TWV KOUUATLLV
TOU KOTOmovAov). XepBipete TO PaynTd HLE TALYODPL KAl YOPVIPETE UE QUAAXPAKLA
pHoivTovoo.
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