15 AvyovoTtou 2013

NTIIT HE ABOKAVTO KOl VTOMATA (YKOUAKAMOAE)
/ EnlotApec, Téyxvecg & MoAtTioudc

YAIKA

®* [l TO vTN

© 350 yp. aBokdvto, KaBapLoUEVO
© 81 yp. vTopdTO KOVKOOE
© 45 yp. KPEMUMUODL, YIAOKOUUEVO
© 40 yp. XOMOG Adip
© 15 yp. KOALaVOPO QPPECKO, YIAOKOWMEVO
© 20 yp. eAaéAadO
° aAdTL

Mo 550 ypap. vTun

15 Aentd

KTEAEZH
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MNa 1o vTImAvoKaTeOOVUE OAQ T VALKA Kol TQ X TUMAUE E TO CUPMA, HEXPL va
noAtomnotnBel To aBokdvTo.

AAaT{Covue Kot HOKLUATOLLIE.

2epBipovue tn cdAtoa apéowc TN dlatnEolPE 0To Yuyelo, oTn cuvtTrHpPNON.

age not d or type unknown

To moT6 oL ToL TaLPLAEL

EmAéETe éva kKpaol and tnv molkiAla Sauvignon Blanc, ka®w¢ n nmapovaoia tov
oBOoKAVTO o€ oLVBLOOPOG HE TN ABEPLA, EEWTLKA KoL QUTIKHA YEDGN TOL KPAGLOD
Ba BWOEL TO YEYLOTO YELOTIKO ATIOTEAECUAL.

MnynA:yiannislucacos.gr



http://www.yiannislucacos.gr/recipe/ntip/3144/ntip-me-avokanto-kai-ntomata-gkoyakamole#.Uati_GQ9pgw

