babaraHyuw

MoTpebHn cocTojKum:

= 2 CpefHo rofieMnm LUpHU OoMaTu
= 3-4 naxuuum TaaH

= 150 r MacnnHoBo Macno

= 2 JlaXuuu JNUMOH

* 2 YelWHuwa NykK

= CON

* UpH 6ubep

HauyuH Ha nogrorByBamwe:

OoMaTnuTe uM3MMjTe ru, npeceyete rm Ha MNOJIOBMHA, NpeMayvykajTe ru
CO Macjio U CcTaBeTe rvM BO 3arpeaHa ¢ypHa Ha 250 °C okony 45-50
MUHYTKM (jac rMm cakaMm Manue noaropeHn na rm ocTaBaM MOQONAr0 HO
TOa 3aBMCM 0f BKYCOT). Kora ce ucneyeHum unspapgerte rm um ocrtaseTe
rm ga ce u3narat. W3nynete rm n octaBeTe Ha uUefanka fpa ce
mcueom TeyHOCTa Koja e ocTaHaTa BO HuB. CoepguHeTe 1M
COCTOJKMUTE M [OKOJIKY cakaTe MnoMa3Ha TekCTypa, wucnacumpajTte BO
bneHpep a ako nak cakaTe norpyba TekcTypa ucnacupajte rm co
BMbYWKaA. Ha gBaTa Ha4YMHU Ce MPEBKYCHWU.

MocnyxetTe v co 3efleHYyK M NUTa Nenyuwa Unu nendumwa 3a byputo,
rmpo. .


https://gastronomist.mk/prilozi/%d0%b1%d0%b0%d0%b1%d0%b0%d0%b3%d0%b0%d0%bd%d1%83%d1%88/

