IBOJHO ne4YeHU KOMNUPpU CO
Kajmak

NoTpebHn coctojkm:

=4-6 norosieMu KoOMnupu

= 250 M KajMak

= 2-3 NlaXxuum Kucesna nasrsaka
= 100 r cupewe

= MacJso

= con

upH 6ubep

MargoHocC

HayuH Ha nogrorByBamwe:

Komnupute ybaBo uamMmnjte ru, usboukajte ru co Bumywka no 6-7
natu, HaMacTeTe M, 3a4YnMHETe rm Co con wm upH 6ubep m crtaserte
rm Bo 3arpeaHa ¢ypHa Ha 250 °C okony 1 4yac. Kora ce neuyeHwu
(BMBYWwWKaTa NnecHo fa Brerysa BO HWB) M3BafjeTe M M OoCTaBeTe I'u
Manky pa ce usnapat. lpeceyete % op kKoMnupoT M ybaBo co naxuua
n3pageTte ja BHaTpewHocTa 6e3 pga ja owteTuTe nywnaTta. CMecarTa
O KOMMNMpPUTEe Ku3MewajTe ja CO KajMakoT, NaBflakaTa U CUPEwETO,
3a4YnHeTe CcO CoNn M upH bubep no xenba m BpaTeTe ja BO
KoMnupute. KoMnupute BpaTeTe M BO ¢ypHa pOa ce notneyaTt v fa
ce coeguHaT BKycoBWUTe okony 20-25 MuHyTu Ha 250 °C. Kora Ke
3apyMeHaT u3BafgeTe rm o ¢ypHata M gekopupajTe CO MarpoHoc.


https://gastronomist.mk/prilozi/%d0%b4%d0%b2%d0%be%d1%98%d0%bd%d0%be-%d0%bf%d0%b5%d1%87%d0%b5%d0%bd%d0%b8-%d0%ba%d0%be%d0%bc%d0%bf%d0%b8%d1%80%d0%b8-%d1%81%d0%be-%d0%ba%d0%b0%d1%98%d0%bc%d0%b0%d0%ba/
https://gastronomist.mk/prilozi/%d0%b4%d0%b2%d0%be%d1%98%d0%bd%d0%be-%d0%bf%d0%b5%d1%87%d0%b5%d0%bd%d0%b8-%d0%ba%d0%be%d0%bc%d0%bf%d0%b8%d1%80%d0%b8-%d1%81%d0%be-%d0%ba%d0%b0%d1%98%d0%bc%d0%b0%d0%ba/

