TapT on jabonka co uenyBKU

NMoTpebHn cocTojKum:
3a raprorT:

= 150 r 6pawHo

= 2 Naxuua wekep

= 1 naxuua BaHWIWH lWeKep
= L naxuyka con

=120 r nyTep

= 1 Xonyka

= 2 Naxuunm nagHa sofa

3a ¢unor og jabonka:

= 3 jabonka

= 1 naxuyka uuMmert

= 100 r cok on jabonka
100 r Bopa

= KOpa 0of JINMOH

3a uenyBkarta:

= 3 Bbenku
= 150 r wekep
= 1 naxmyka COK of JSIMUMOH

HauyuH Ha noprorByBamwe:


https://gastronomist.mk/deserti/%d1%82%d0%b0%d1%80%d1%82-%d0%be%d0%b4-%d1%98%d0%b0%d0%b1%d0%be%d0%bb%d0%ba%d0%b0-%d1%81%d0%be-%d1%86%d0%b5%d0%bb%d1%83%d0%b2%d0%ba%d0%b8/

HajnpBo oppenete ru 6enkute o XONIYKMTe, CTaBeTe MM BO caf 3a
MaTewe M ocCTaBeTe M Ha cobHa Temnepatypa okony 1 yac. CaporT
BO KOj rm Ke ru Matute bekute He Tpeba Oa vMMa ocTaTouu of BoAa
WA MacCHOTMja, WCTO Taka M MaTankute of MUKCEpPOT.

Bo npouecop (MOXe M payeH Ceuko OOKONKY MMa MeTaslHu HOXMba WK
nak Cco paka) cTaBeTe rum OpaWHOTO, WEKEPOT, BAHWUIUHUOT lWEKep,
ConTa U NyTepoT W NyJICUPa]jTe HEKONKY naTu.

Kora cMecaTa e coeguHeTa fofageTte ja XonykaTa M MNOBTOPHO
npoMewajte ga ce coeauHu. Ha kKpaj popapgete 1 oo 2 naxuuu napgHa
BOOa M npoMewajTe pooeka aa pobuete poHkn. CMecaTa m3BapgeTe ja
oo npouecopoT ¢opMmpajTe OUCK OO Hea, 3aBUTKajTe ro BO
HajnoHcKa ¢onmja M octaBeTe ja BO nagunHuMK 30-TuUHA MUHYTU. Bo
MeryBpeMe cnpeMete ro ¢unor.

Jabonkata u3nyneTe ruM, UCYUCTETE TU OfI CEMEHKUTE , ucevyeTe Iu
Ha MNOManu napuyuwa U CTaBeTe M BO caf 3a npxewe. [lopageTte ru
BofaTa M COKOT of jabonka, UMMETOT M KopaTa of JIMMOHOT. [pxeTe
Ha cpegoHa TeMnepaTtypa Aogeka jabonkaTta He OMeKHaT a TeyHocCTa
na ucnapu. Wcnacupajte rv v cTaBeTe v BO NAOUITHUK.

Kora u jabonkata u TecToTo ce nagHu Ha HabpawHeTa noBpWMHa CO
CyKano pacyyeTe KoOpa ManKy norojsemMa op CafgoT BO KOj Ke ro
neyete TapToT. BHMMaTenHo HacykajTe ja KopaTa Ha CYKanoTo wu
npeHecete ja BO CafgoT 3a neyewe. YbaBo HaTankajTe ja BO capoT
(DOKONKY Hekape ce CKuMHe cnobogHo popapeTe napye M 3anenete
ja, nocne ne4yeweTo HeMa Oa ce 3abenexysa) m ybaBo opopMeTe r#u
MBULMTE CO HOX. BHaTpe TypeTe ro u3nageHuoT ¢un op jabonka wu
NMOBTOPHO C€ 3aedHO CTaBeTe BO JlaOM/HUK.

3arpejTte ja ¢ypHaTa Ha 200 °C



[leyete 15 MMHYTM Ha 200 °C a noTtoa ywTte 20 MuHyTM Ha 175 °C.

benknte KoM NpeTxogHO rm oCTaBuBMe Ha cobHa TeMnepaTypa wu
MaTUME CO payYeH MUKCep 2-3 MUHYTU UAM OOOEKa He Cce 3aneHaT U
dopMupaaTt Meku BpBOBU. [loToOa CO BKIy4YeH MUKCep fOopeTe efHa
naxuua wekep M MaTeTe OOOeKa He ce cTtonu. [loToa pmopapeTe apyra
M Ce Taka [oAeKka He ro notpowuTte wekepoT. [opapete 1 naxuyka
COoK on nuMoH. Ha kpajoT Tpeba pa pobuete uBpcTta, CjajHa cMeca,
o0 KOja Kora Ke ru noene4dyeTte MaTkankmte Tpeba pa ce dopmupaar
LBPTW BPBOBMU.

Kora TapToT e BeKe Mne4vyeH Bp3 Haro rm gopgaBaMe M3MaTeHUTe Genku
M ro Bpakame BOo ¢ypHa ywTe 15-20 MuHyTM Ha 100 °C mnm popeka
benknte He pobujaTt noteMHu BpBOBM. WcknyyeTte ja dypHaTa wu
oCTaBeTe o BO WUCKIyyeHa QypHa ywTe nNosioBMHA 4ac.

Mpen ma ro cepBupaTe ocTaBeTe pobpo ma ce u3naguM Ha cobHa
TemnepaTypa.



