2 lovviov 2018

KepTedakia ylouféTol

ZUOTATIKA

o TOLG KEPTEDEC

3 KPEUMOBLO YLAOKOUMEVQ

500 yp. K& and kévtpa 1} onaAounpllOAa
4 K.0. pLYoVLd A 3 QETEC YW HIayldTIKO
Alyo paitvtavd, YLAOKOUPEVO
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Alyo 6L0OCGPO, YLAOKOUMEVO

1 avyéd

aAdTL

TuéptL

aA€VPL Y.0.X. (Yo TO QAELPWH)

MNa tTn cdAtoa

4 WPIEC VTOUATEC KOUUEVEC O€ KOBOLC
3 TMUMEPLEG KOUPEVEG O€ LKPOOC KOBOLC
2 OK. OKOPOO YIAOKOUUEVEC

100 ml eAatdAado

aAGTL

1 KOBO HUPWOLKWVY

1 motApL vepoL YvAotiTteg

MéBoboc EkTéAEDONC
Photo credit: G. Drakopoulos - Food Styling: T. Webb

2e 1 K.0. eAatdAado 1mov BACOVME ME €va HETPLO TNYAVL COTAPOULME TA KPEMMULOLX
MEXPL va HapaBolv Kal va IAPOoLY EAPPL XPLGS XPWHA.

A@aLpoOpE amd TO TNYEVL KoL TO A@VOLUE O€ €va UMOAGKL HEXPL VO KPLWOEL Alyo.
MPooBETOVHE TA KPEUMOOLA KABWCG Kal TA LTIOAOLTIA DALKG O€ €val JTIOA.
AvokaTteOouue dpa MOAD KOA& To Helypa Kot TTAGBOLE KEQTEOAKLO BLAUETPOL 3 EK.
Toug aAELPWVOLHE KOAA Kot TouG Tnyavifouvue o€ €va TNydvl oTo omoio €Youue
BAAeL 1 €k. o BABOC eAatdAadO YLPVWVTAC TOLGC VA SLOHCTAMOTO PMEXPL VA TIAPOLY
KaAS Xpwua (3-4 Acnitd).

AgatpolOpe amd TO TNYEvl Kol TOUG O@HVOULPE VA OTEYVWOOLY OE ATMOPPOPNTLKO
xapTi.

B&Clovpe ta LAKA yla tn odAToa (ekTOC amd TIC YvAomiteg) oe pia @apdld pETPLA
KaToapOAa Kol olyoBpAlouue PEXPL va HEAWOEL N OGATOO OE METPLA QWTLA yia 15-
20 AemTd.

AdeldCovpe TN odAtoa o€ éva TMUPEE Hall e TOLG KEQPTEDEC Kal €va TMOTAPL VEPD Kal
olyoyrivouue péoa aTtov govpvo atoug 200°C atov aépa a@ol TMPOCTOETOVE KAl TLG
xvAoti{teg yla 40 Aentd | pExPL va Bpdlouv Ta CUPAPLKA pOC.

Av ypelaotel mpooBEétovue Alyo vepo.

Mnyn: akispetretzikis.com
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