NMoHapoOurTca:

OJ1d4 TeCTa.

(ogHa nopumnsa ~ 25 WTYyK)

AnLo — 1 WwTyKa

MyKa — 2 cTakaHa (200 rpammos)

BOZa KOMHATHOM TeMnepaTypbl — NoJiCTakaHa
coJib/mepeL, rno BKyCy

0N HAYUHKN:

(Ha 2 nopuwn)

KapToenb — 3 WTYKU

NYK penyaTbil — 2 roN0BKM
conb/repeL, no BKycy

0714 nogavu.

NyK nopen — 6enas 4actb 2-3 CaHTUMETPA
BETYMHa uan Kobacka (MoxHo cano) — 100 rpammos


http://www.sifood.com.ua/

NMpurotoBneHue:

HayHu C NpUroTOBJIEHNS HAYUHKKN, TaK KakK OHa LOJIKHa yCneTb
OCTbITb. YeM 6onblue NiyKa, TeEM BKyCHee HaymHkKa. CoyeTaHum
TPU KapTOLIKK Ha ABE NIYKOBULbI, MHE MOKa3anoCb NAeasbHbIM.
KapTogenb 04ncTn, 0TBapu B NOLCONIEHHON BOLE U caenai nope
. Ecnn xovewb pobaBuTb MOSIOKO, He 3abyab 4TO OHO AOJIXKHO
6bITe TennbiM. JIyK nopexXxo Menko 1 obxapb A0 30JI0TUCTOrO
useta. CoeanHn nyK n KapTodenb, nonepyu.

[puroToBneHune TecTa.

Anuo pazben B YallKy WA CTakaH u 3anen sogon. MNoconun n
pa3bonTan. Boinen a1ML0 B MACKY U NocTeneHHo fobaBnds MyKy
3aMecK TecTo. TeCTo MOXKeT 0CTaTbCs YYTb-4yTb NNKUM. Hakpow
ero 1 oCTaBb OTAbIXaTb Ha NosYaca.

OTOOXHYBLIEE TecTo, pa3faenn Ha Hebonbwue nopuum wu
packaTai Ha 06MIbHO NPUCLINAHHON MYKOW LepeBAHHON LOCKe.
Ecnm TecTo NpucTaeT K CKasike MPUCbINb €ro MyKOW, HO He
nepectapancsa. C NOMOLWbI CTakaHa BbIPEXb KPYXOYKU U
pa3MecTun B LleHTpe HavynHKy. CPopMUpyn BapeHUKN n npucbinb
MyKOW. MoXelb OTApaBuUTb B MOPO3UJIKY, MPAMO Ha [OCKe, a
KOr[a OHW 3aMep3HYT, MOXXHO byaeT nepenoXnTb UX B MakeT.
BapuTb BapeHWKN HY)XHO B KuNsAWen rnoacoseHHonm soae, 2
MUHYTbI MOC/e TOro Kak OHW BCMbIBYT. [loCTaHb BapeHUKN U3
BOLbl 1 [an BOLE CTeYb, TOJIbKO MOTOM BblKJlaAblBal Ha Tapenky
nnun obxapusarn.

KOHEYHO, MOXXHO CbeCTb BapeHWKN C KapTOLWKOMW NMPOCTO CO
CMETaHON, HO elle BKyCHee byaeT 06)KapuTb C JIYKOM 1 CasioM,
BETYMHOW, KOMYEHbIM MACOM UK Konibacon. d B3ana yK nopen u
KyCO4YeK KOM4YeHHOro msacka!

Mobexana KywaTb, NoKa He oCcTbln!!!

www.sifood.com.ua - BapeHunKn ¢ KapTOLLKOW


http://www.sifood.com.ua/recipe/vareniki_s_kartoshkoy
http://www.sifood.com.ua/recipe/vareniki_s_kartoshkoy

