3eneHvyykoBa cyna MuHecTpoHe

MoTpebHn cocTojKum:
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MOPKOBMU

KOMMNUPU

napyuwa nawkaHat (nomanwn)

uenep KopeH

uenep ctebno

= 1 npa3 wau Kpomupg

* [lJonoBWMHA KWTKa MarpgoHocC

= COJ

= UpH 6ubep

» 3e/1IeEHYYKOBa KoOuKa 3a cyna (onuumoHasnHo)

PN o

HayuH Ha nogrorTByBamwe:
CnTte COCTOjKM mcevyeTe 'm CUTHO M OTMPUNNKA CO UCTa FOJSIEMUHA.

Bo TeHLepeTo BO KOe Ke ja BapuTe cynaTa HajnpBO MPOMpPXeTe ro
npa3oT (KpoMnpgoT) M rpaHuYmwata of uenepot. [lloToa BO HUB
nopaneTte rMm npeoctaHaTuTe COCTOjKM, OCBEeH MargoHoCOT.
3a4ynMHeTe co con u upH 6bubep no xenba. CtaseTe BOOa 3a fOa ce
npekpujaTt COCTOjKMTe M CTaBeTe IM Ha CpefeH oraH ga ce BaparT.
MoxeTe no xenba fa popapgeTte M KOUKa 3e/leHYyKoBa Cyna HO He e
HeonxooHo. Mo noTpeba popapeTe Bopa. Kora cocTojkute ce Beke
CBapeHu popapgeTe ro U MargoHOCOT.


https://gastronomist.mk/supi/%d0%b7%d0%b5%d0%bb%d0%b5%d0%bd%d1%87%d1%83%d0%ba%d0%be%d0%b2%d0%b0-%d1%81%d1%83%d0%bf%d0%b0-%d0%bc%d0%b8%d0%bd%d0%b5%d1%81%d1%82%d1%80%d0%be%d0%bd%d0%b5/

