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3a pyromo

4 6p.
100 g
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3a nbAHeXka
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Alua

Kpucmanna 3axap
BpawHo

Huwecme

Coga 6ukapboHam

¢ Byp6orcka BaHuroBa
3axap

@ Mopcka coa

Jeogu
MackapnoHe
Buma cmemaHa
MNygpa 3axap

¢ Byp6orcka BaHuroBa
3axap

AumoHoB8 cok

Mygpa 3axap, 3a
nopbcBaHe
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Pyno c g2ogu u BaHunoB kpem
@ 20—30 Munymu @ @

NogezomoBka

1 3aezpelime ¢pypHama Ha 180°C (uau 160°C c BeHmuaamop) npegBapumeaHo
u npueomBeme maBa, nokpuma c xapmus 3a neyeHe.

2 [NpuzomBeme mecmomo 3a pyaomo kamo pa3zbueme qatiyama c
BaHuaoBama 3axap, kpucmaaHama 3axap u wunka mopcka coa. Caeg moBa
gobaBeme coga 6ukapboHam, 6pawHomMo u Huwecmemo u 6bpkatime,
gokamo noayuume mecmo 6e3 6yuku.

3 W3cuneme cmecma B maBuukama u 3azaageme omeope. Oneueme Bu8
dypHama 3a 8-10 MuHymu.

CBHBET: HabalogaBatime ¢ypHama u uzBageme no-paHo, ako
mecmomo mpbeHe ga nombMHABa npekareHo MHo20 - HanpaBeme
mecm 3a 2omoBHocm ¢ kaeuka 3a 3b6U.

L WN3Bageme om pypHama u BegHaza maxHeme mecmomo om maBama, kamo
BHumaBame ga He ce pa3uynu - Hali gobpe caodkeme nokpuma c xapmus 3a
neueHe gbpBeHa gbcka Bbpxy pyaomo u o6bpHeme maka. MaxHeme
uznoA3BaHama xapmusi 3a neyeHe u ¢ nomowma Ha HoBama HaBulime

mecmomo Ha pyao. OcmaBeme ga ce oxaagu.

CBBET: M32negatime Bugeomo nog peyenmama, 3a ga Bugume kak
moyHo ga HaBueme pyaomo.

5 Omgeneme Hakoako seogu 3a puHaaHa gekopayusa Ha pyaomo,
ocmaHaAume Hapeskeme Ha MaAku napueHya.

6 Pa36ulime cmemaHama. Pa36bpkalime mackapnoHe, 3axap, BaHuaoBa
3axap u AumoHoB cok. BHumameaHo go6aBeme 6umama cmemaHa kbm
cmecma ¢ mackapnoHe.

7 OmBulme pyaomo u Hamarkeme paBHomepHo ¢ BaHuAoBusa kpem.
Pagnpegeaeme napueHya s2zogu omzope u HaBulime omHoBo.

8 [lopbceme c nygpa 3axap u gekopupalime ¢ seogume, koumo 3ana3uxme.

CBHBET: Ako umame noBeue kpem, moskeme ga 2o Hamaskeme Bbpxy
PYAOMO U ga Hapegume szogume Bbpxy Hezo.

BUAEO
Emo kak npuezomBuxme!
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