NMutynuumn / Mekuum

OBa japnewe e CBOeBUOEH Kaneumpockon. He BpaKa BO HepenHute
npeTniagHuwba, Kora ueno cemejcrteo bewe cobpaHo okony TpnesaTa
a Hawa eguHCcTBeHa rpuxa Oewe pa bupgpeMe HaBpeMe HagBoOp CO
HawunTe Apyrapwu.

NMoTpebHn cocTojKum:

= 500 r 6pawHo

= 350 Mn joryprt

= 1 naxuyka con

= 1 naxuyka wekep

» 1 naxmyka copa 6bukapboHa

HauyuH Ha nogrorByBamwe:

Bo cap 3a Mecewe cTaBeTe ru bGpawHOTO, CONTa, WEKepOoT M coparTa
W npoMewajTe ru. 3aMeceTe ro TeCTOTO nNonosieka popgaBajKu of
joryptoT. TectoTo Tpeba pa buge co cpegHa jaduHa, Kako 3a neo.
[lokonky e UuBpCTO, popapgeTte ywTe Manky joryprt. W3MeceTte ro
oOKOoMly 5 MMHYTM M ocTaBeTe ro fga ogMopu 20 MuHyTKU. Mo 20 MUHYTH
TeCcToTo nopgenete ro Ha 10 noManu Ton4uMwa M ocTaBeTe rum ywte 10
MWUHYTW Oa ce oaMoparT.

Ha HabpawHeTa noBpWWHa wucy4yeTe rm Cco cykano. [llpxeTte rum BO
3arpeaHa TaBa CO Mac/lo gofeka of fABeTe cTpaHuM He pobujat ybasa
3NnaTHoKageHa 60ja.
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