(KOTANYI

1881

[leueHo nyewko ¢ nukaHmHa
noAeHma c 2bbu

@ 120—140 Munymu @ @ &

NogezomoBka

1 Hapeskeme neuypkume Ha egpu napuema, oconeme u 3aneueme B muzaH ¢
CobcmaBku 3a 4 MNopyuu manko 3exmuH. Caeg moBa kunHeme Bogama c maskomo u macaomo.
¢ = Kotanyi Produkte Ao6aBeme noaneHmama, oBkyceme c Alom uepBeH nunep u pazbbvpkalime.

2 Aob6aBeme napmesaHa, ebbume u kbambyume. OBkyceme cbe coa u
3a neyeHomo nyewko .
uHgutlicko opexue. M3cuneme cmecma 8 zonama maBa, nokpuma c xapmus
16p. Myewku zoper 6ym, 3a neyeHe u npuzomBeme Bb8 dpypHama Ha 170°C 3a 30 muHymu.
o6e3zkocmen u Bbp3aH ¢
2omBapcku korey 3 Oconeme nyewkomo meco u 3aneueme Ha muzaH om Bcuuku cmpaHu.

3aneueme 3eaeHuyyume B conamva meHgkepa, nogxogsawa 3a dypHa.

250 g Ayk, egpo HapsigaH
Ao6aBeme gomameHomo nlope u nognpaBkume u pa3zbbpkatime.
200 g MopkoBu, cumHo <
Aeznazupatime 3eaeHuyyume c yepBeHo BuHo u ocmaBeme ga kbkpu 3a
Hapsi3aHu
kpamko.
200 g Leauna, cumHo HapsigaHa
2 C.A. AomameHa nacma . .
CbBHBET: Hati-gobpe uznoa3Batlime uyeyHeHa mergskepa (XoraHgcka
300 ml YepBero BuHo
P bypHa).
1L 3eneHuykoB 6yaboH
5 6p. ¢ Baxap Ha pHa 4 Caokeme nyewkomo meco B meHgrkepama u 3aaelime c 6yAboHa.
Mokputime c kanaka Ha meHg>kepama u caockeme BB pypHama Ha 140°C
3 6p. ¢ AaduHoBu aucma, .
yenu 3a okono 2 uaca. O6pbwalime MECOMO NEPUOZUUHO.
5 6p. ¢ Kapambun, usia 5 WN3Bageme om pypHama, yBulime camo mecomo B aaymuHueBo doauo u
maBeme HacmpaHa. Om me 3eAeHuYyyum bCcmem AbOH
2 6p. ¢ Kaviena Ha nprauyu ocmaBeme HacmpaHa. Omyegeme 3eAeHUyyume u cebcmeme 6yAboHa ¢

Huwecme. OBkyceme cbc coa uuepeH nunep ako e HY>Ho.
¢ UepeH nunep Ha 3bpHa

6 Hapeskeme mecomo u noaneHmama u cepBupatime cbe coc.
LlapeBuuHo Huwecme

3a noAreHmama BU AEO
250 ml MpsacHo masiko Emo kak npueomBuxmel
250 ml Boga

150 g MoaeHma

25¢g Macao

40g MNapme3aH, HacmbpeaH

3 6p. XKeambyu

250¢g Meuypku

1cA. 3exmuH

Wunka ¢ Mopcka con

Yo u.A. ¢ UepBeH nunep, AlomuB

Wunka ¢ VHguticko opexue,
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