(KOTANYI

1881

Cyna om yeAuHa c kecmeHu u
npa3HU4YHU numku

@ 40—50 Munymu @ 0

NogezomoBka

1 Hamaukalime cBapeHume kecmeHnu c Buauya.

CobcmaBku 3a 4 MNopyuu o

O6eneme yeauHama u Hapedkeme Ha manku kybuema.
¢ = Kotanyi Produkte

3 Comupatime ayka u yeauHama B8 manko macao Ha muzaH u geeaa3upalime c

16p. Ayk 6aA0 BuHo.
300 g Kecmenu L Aob6aBeme kecmeHume, ugcuneme 6yaboHa u 2omBeme gokamo yeAauHama
1 6p. KopeH om yeauHa omekHe.
125 ml Bsino Buko 5 Aob6aBeme cmemaHama u geBecuaa u nlopupatime ¢ pvueH 6aeHgep.
750 ml 3enenuykoB 6yaboH, OBkyceme cbe coa u kalieHcku nunep.
6ucmbp

6 3azpelime pypHama Ha 190°C npegBapumenHo.Pazcmeaeme 6ymep

500 ml Cmemana 3a comBene mecmomo u Hapexkeme Ha AeHmuuku ¢ wupuHa okoao 1.5 cm uAu
3cn Macno uznoa3Batime koaegHu popmuuku 3a mecmo.
Ty ¢ AeBecun, poren 7 [MocmaBeme B maBa nokpuma c xapmus 3a neueHe u Hamakeme c
1 wunka ¢ Alom katiencku nunep, pazbumomo aliye. [opbceme cbe cemeHa no uzbop.
MAAH
8 Oneueme B8 dpypHama 3a 12 muHymu.
1 wunka ¢ Mopcka coa

3a numkume

1 6p. Bymep mecmo

1 6p. Aliye




