linaretu co Mecto cocC

JarnexugpatuTte wurpaaT BaxHa yfora BO 4YO0oBeKOBaTa WCXpaHa,
bunejKu Tue ce BaxeH M3BOP Ha eHepruja notpebHa 3a HOpMaJIHO
PYHKUMOHUPAwe Ha TenoTOo Ha KNeToyHo HuBO. COCOT HanpaBeH CaMo
CO HeKoJIKy ogbpaHM COCTOjKM Ha BawuTe wnaretTu Ke UMM pape HoBa
OUMeH3unja.

MoTpebHn cocTojKum:

= 2 Yawm bocunek

L yawa TOCTMpPaAHM NUKHONHK
= 1-2 YewHuwa nyk

2 Naxuuu COK of JIUMOH

L% vyawa MacnuHOBO Macno
=5 Yawa peHpaH napMe3aH
" CON
* UpH 6ubep

= 500 r wnareTwu

HauyuH Ha nogrorByBamwe:

inaretnTe cTaBeTe M BO caf CO BOAa Ha oraH M ceapete ru al
dente.

Bo 6neHpep wnu npouecop CTaBeTe MM nNUHOAUTE, NYKOT, JIMMOHOBMOT
COK, con u upH 6bubep u nacupajte. [Nopapete ro 6oCcuMNeKoT wu
fjogasajTe MacNMHOBO Macsio M NacupajTe popeka pa ce pobue
n3egHayeHa cCMeca.


https://gastronomist.mk/prilozi/%d0%bf%d0%b5%d1%81%d1%82%d0%be-%d1%81%d0%be%d1%81/

Ha kKpaj popapeTe ro U napMe3aHOT M KpPaTKO MpoMewajTe fgodeka Aa
ce COoefuMHM CO cCMecaTa.

Mo noTtpeba Moxe pma ce pgopmage NMoBeKe MAcC/IMHOBO Macjlio 3a MOHEXHa
KOH3UCTEeHuKnja.

Xewkute v ucuepeHn wnaretu MU COCOT COeOMHeTe M U cepBupajTe.

3aMeHa 3a MNUBONU:

* Opesu

* KUKUPUTKU
 IHOUCKKn opes
= OcTauymn



