5 lavovapiov 2014

MOUPOMATIKA HE QPECKA AAYAVIKA
/ EnlotApec, Téyxvecg & MoAtTioudc

YA

500 yp. @aoOALO HOVPOUATLKA

2 KPEUMOOL

1 dagvoguAAo

1 yaAAKA caAdTa + 1 dlounepyk (A HopoOAL i} éolo GAAO CaAQTLKO HaC apEOEL)
1 @wokLo

1 kapdTo, Katd potiunon BLoAoyikd

T QUAAA amd 1 paTtodKL HaivTavd, YPLAOKOUUEVQ

Ta QOAAQ amd 1 pikpd paTtodkt dudouo, Ylhokopuéva 1 KouT. YALUKOO Eepdg,
TPHMEVOC

150 ml sAatdéAado
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3 KOLT. goluna¢ KpaobdELdo

OAQTL, TUMEPL PPECKOTPLUMEVO
Mepidec 6

Mpoetowpacia 20" Mayelpepa 25°

Alodikaoia Bpdlovpe T HOLPOUATIKA O APOOVO QAATIONEVO veEPO pe TO 1
KPEUMOOL, OAOKANPO, KoL TA OAQVOQULAAQ, MEXPL v MAAAKWOOLY (OXL OUWC va
Alwaoouy). ©éAovy mepinmov 20 - 25 Aentd. Ta COUPWVOLHE KOl TO OQPHVOLPE CTNV
AKPN VO KPLWOOLY EAAPPWC. EV Tw PeTAED, eTolpdlovpe Ta Aaxavikd. Tpi{Bovue To
KaPOTO 0TO XovTPOd TPlPTN, KOBOLHUE TO PLVOKLO KOl TO KPEUMDOL o€ AEMTEC POOEAEC
Kal YOvTpokOBoupe Ta OaAATIKE. Ta avoKATEODOUUE ME TA MOUPOMATLIKA Kal
TMPOCBOETOVHE TA MUPWOLKA KoL XAXTOTIMEPO. Z€ €va PUMTOAAKL vaKATEDOLUE TO AGSL
ME TOo E(OL KaL MEPLYOVOULUE TN CaAGTA. AVaKATEDOLUE amaAd Kat oePPBIPOLLE.

EmuéAeia ATTENOZ PENTOYNAAZ
dwTtoypapiec AAKHZ KAAOYAHZ

MnyA: gastronomos.gr



http://www.gastronomos.gr/sintages/111/Mauromatika-me-freska-lachanika?p=87

