Topta op ©aHaHu Cco Kpem
cupene

MoTpebHn cocTojKum:
3a toprara co b6aHaHu:

= 3 HaHaHu

=2 jajua

= 100 r nyTep/MaprapuH

70 © weKkep

150 r bpawHo op oBec

» 1 naxmyka copa 6bukapboHa

= 1 naxmyka npawok 3a neuuso

3a ¢unotr co Kpem cupemne:

150 r KkpeM cupewe
30 r wekep

= 1 Xon4ka

1 naxuuya 6pawHo

HayuH Ha nogroTByBawe:

bBaHaHuTe wu3nynetre rmM M uUcCnacupajtTe rm CO BUbYWKA.
MyTepoT/MaprapuMHoT 3aefHO CO WeKepoT WM3MAaTETe ro CO MUKCep.
Nopapete rn jajuata un npoponxete co Matewe. [loToa popmapeTe rwu
MW nacupaHuTe OaHaHM. 3a pga He KynyBaTe 6pawHO op oBec,
OBECHWUTE CHEerynKku CTaBeTe Iv BO MeflHuMUa 3a Kape/wekep, KpaTko


https://gastronomist.mk/deserti/%d1%82%d0%be%d1%80%d1%82%d0%b0-%d0%be%d0%b4-%d0%b1%d0%b0%d0%bd%d0%b0%d0%bd%d0%b8-%d1%81%d0%be-%d0%ba%d1%80%d0%b5%d0%bc-%d1%81%d0%b8%d1%80%d0%b5%d1%9a%d0%b5/
https://gastronomist.mk/deserti/%d1%82%d0%be%d1%80%d1%82%d0%b0-%d0%be%d0%b4-%d0%b1%d0%b0%d0%bd%d0%b0%d0%bd%d0%b8-%d1%81%d0%be-%d0%ba%d1%80%d0%b5%d0%bc-%d1%81%d0%b8%d1%80%d0%b5%d1%9a%d0%b5/

Menete W Ke pobueTte 6pawHo op oBec. Ha kKpajoT popmapeTe ro

6pawHOoTO, NeuuMBoTO M copaTa.

Bo ppyr cap, CO MUKCep, M3MelwajTe ro KpeM CuUpeweTo, WeKepoT,

Xonykata M OpawHoTo.

Bo HaMacTeH cap 3a neyewe TypeTe MNpBO MOJIOBUHA Off CMecaTa
baHaHUTe na TypeTe ja cMecaTa CO KPEM CUpeweTo M 3aBpueTe

cMecaTa co baHaHuTe.

CtaBeTe ja pe ce ne4ye Ha 170 °C okony 50-60 MUHYTH

3aBMCHOCT of pypHaTa MM OOOEeKa He e ucneyeda
OpBEeHa 4enkanka 3a 3abwu).
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