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CobcmaBku 3a 4 MNopyuu
¢ = Kotanyi Produkte

400 g
200 g
509

150 g
2 6p.

3 c.A.

lWunka

1u.A.

0.5 u.A.

BpawHo om cneama
TpbecmukoBa 3axap
Kakao Ha npax

KokocoBo macno

BaHaHu

YepeH wokonag, Hapsa3aH

KoHdpumlop om uepBera
6opoBuHka

/¢ Mopcka coa

¢ BypboHcka BaHuroBa
3axap

Coga 6ukapboHam

¢ Po3mapuH, egpo
Haps3aH

(KOTANYI

1881

LLlokonagoBu 6uckBumku c
PO3MapuH
@ 30—40 Munymu @ @ ¢

NogezomoBka

1 [lNpecelime 6pawHomo om cneama B kyna u cmeceme ¢ mpbcmukoBama
3axap u kakaomo Ha npax. Ao6aBeme cogama 3a xA96 u coama u omHoBo
pa36bbpkalime.

2 Mob6aBeme 6aHaHa kbm kokocoBomo macao u 6ypboHckama BaHuaoBa
3axap u pa3bulime go nlope c prueH nacamop. Ao6aBeme 6aHaHoBomo
nlope kbm cyxume cbemaBku u omeceme Ha pbka. OcmaBeme 2o

HacmpaHa.

3 W3cuneme koHpumlopa om uepBeHu 6opoBurku B manka meHgkepa,

gobaBeme cmaeHuda po3mapuH u ocmaBeme ga kbvkpu B npogbaskeHue Ha 15

MUHYmMu, 3a ga ce apoMamusupa.

L MexkgyBpemeHHo gobaBeme napuemama wokorag 8 mecmomo, caeg moBa

€ noMowma Ha cyneHa Abxkuya opopmeme mBbpgu monuema.
5 3aepelime pypHama Ha 180°C (356°F).

6 TlNocmaBeme monuemama mecmo 8 maBa, nokpuma c xapmus 3a neueHe, u
HanpaBeme manko knageHue B cpegama c nomowma Ha naaeya cu.

7 Hanbaneme kaageHuemo c koHdumlop om uepBeHu 6opoBurku u pozmapuH

u neyeme 6uckBumkume 3a 15 munymu Ha 180°C (356°F), kamo
uznoa3Bame Hacmpotikama 3a koHBekyuoHHO neyeHe Ha dypHama.
Oxaageme u ocmaBeme ga noyuHe Bbpxy maBama 3a 5 MuHymu, caeg

koemo ce H acAageme.



