27 lovAiov 2013

Memw o, TIKO @aoOALa Kal

il

* N tnv neokavdpitoa
© 800 yp. meokavdpitoa QLAETO (4 TYX.)
© 4 p€teg mpooolTo
© 50 yp. eAatdAado
° aAdTL
* Mo TA HOVPOPATLKA
© 60 yp. Aovkd&viko chorizo, KOUPEVO UMPoLYOLAL
© 30 yp. KAPATO, KOUPEVO PTTPOLYVOLAT
© 30 yp. mp&co, KOUPEVO UTTPOLVOLAT
© 30 yp. oeAwvopLla, KOMUEVN MTPOLVOLAT
© 400 yp. HOLPOUATIKA PaCOALa, Bpacuéva
© 200 yp. odAToO vTopd T
© 200 yp. Cwud KOTOTOLAO
© 150 yp. paooAdKLa YOAAALKA, Bpaouéva Kal KOUPEVQ
© 30 yp. BovTULpPO
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60 yp. eAatdAado
© 10 yp. poivTovd, YLAOKOPUEVO
© 10 yp. Bupdpl, YLAOKOPUEVO
° aAdTL

NA 4 MEPIAEZ

1 Wwpa

EKTEAEZH

Na tnv meokavdpitoa
AAaT{Covpue Ta QIAETO TNG TIEOKOVOP(TOOC Kol amd TLG 2 TAELPEC.
TuAlyovpue TO KABE PLAETO MEOKAVOPITOOC PE HLa QETA TIPOCOVTO.

TomoBeTolUE €va TNyAvl (KaTd TPOTI(UNCON OVTLKOAANTLKO) o€ TOAD duvath
QWTLA Kal pocBETovE TO EAaLldAadO.

Y0TAPOLUE TO YPAPL Kal amd TIG 600 MAEVLPEC MEXPL va TIAPEL WPa({o XPWHA.

MeTaPEPOLUE TA PIAETA OE éva TaY( OTPWHEVO PE AAOOKOAAQ KOl YHAVOULLUE OE
npoBepuacpévo @ovpvo otoug 150°C, péxplt va ynbolv Ta QLAETA OAAA va
nopapeivovv ovpuepd.

MNa Ta HaLPONATIKA

Zeotaivouue €va tnydvl o pETPLA TPOC duvaTth WTLE Kot PXVOLUE TO HLOO
eAaLéAadO.

MpooBETovE TO AOULKAVIKO, TO KopPOTO, TO MPAco Kat Tn ogeAwoplla Kat
MOYELPEDOVLHPE MEXPL VA MOAAKWOOLY TA AQYAVLIKA.

MPoCoBETOVUE T MOLPOMATIKA, TN OAATOQ VvToudTa, TOV CWHO KOl TO
@aOoOAAKLa. PEPVOVUE O BPAOHO, XAUNAWVOLUE TN QWTLA Kol otyoBpdlovpe
yla Alya Aentd péxpL va apxlost va d€vel n ocdAToa.

AAati{Covue, mpooBéTovue ta BéTava, To vnéAotrno eAatdAado Kal To BoUTLPO
KOl OOYEVOTIOLODE.




age not d or type unknown

Na To mMoTo mov TaLpladeL oTO MATO

To mdto autd oLvOLATZeL OLAPOPETIKEC EVTAOELG Kol LEEC. H meokavdpitoa
elval éva YaplL Pe YELOTLIKA QVETOQ, TOL OLVABWCG ocuvvodeleTal amd Acvkd
Kpaold péoov BAPOUG, ME LKOVOTIOLNTIKA 0E0TNTA Kol AT apwuaTta. X' avtd
TO MOAOTMAOKO TATO SpwWC, N mpdtaor pag elval elte €va eAa@pL, KOKKLVO Kal
@POoLTWOEC Kpaol amd TNV MolKIAla AyltwpyiTiko, eite éva eAANVIKG, BapeAdTo
Chardonnay.

Mnyni:yiannislucacos.gr
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