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Mpdoa pe oeAvoplla kKat pavitapia portobello

OTO @OUPVO
ErmotAueg, Téxveg & MoAttiopdc / TAvkd & Edéopata
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owToypapia: BayyéAng MNMatepdkng- Food Styling: Avtwvia Katrj

Mé&Tto- wdA oTNY €NMOXIKOTNTA HE WPALOTATO CLVOLAOUS LALKWY TIOL Ba ayamooLY
akéua Kat 6ool dev elval xoptogdyol.
Xpodvoc npoeTtoluaciag:10” Xpdvoc payelpéuatoc:45 Etowuo og:55
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2YNTAIH ANO: l'ewpyia Kopva

YALKQ

1 oeAwodplla peydAn, KaBapLoPEVN KAl KOUUEVN OE XOVTPA UnaoTolvia
* 2 npdoa pétpla (LOvo TO AOTIPO UEPOC) KOBOPLOMEVA KAl KOUMEVO TE XOVTPEC
OTPOYYULAEC QETEC

300yp. pavitdpla ppéoka portobello KOPPEVO O AEMTEC PETEC

2 OKeA(DEC oKOPOO YIAOKOUUEVO

® 3 KOUT. 000TaG HAVTAVO YIAOKOUUEVO

Y2 @ALTCAVL CWPO AQX VLKWV

* 4 KouT. oolmaG Aevkd Kpaal

® YLUO amd 1 Agpdvt

* Y5 pAttlAvt eAatdAado

* Alyo kKopvpAdoup yia va migete Tn odATOQ

* aAdTL, TUMEPL

Awadikaoia

AAatiCete Ta mpdoa, Ta TPBeTE Alyo pE Ta Xépla pEXPL va BydAouv To Couul Toug
KAl TO OTPWVETE 0€ AadwuEvo Taywl. ZTpwveTe amd mdvw tn oeAwdplla Kot KaTomy
T HaVLTEPLa, TO pHalvTavd, TO okOpdOo, aA&TL KOl TILEPL.

Xtundte 1o WG, TO Kpaol, To AAdL Kal To AEPOVL Kal TTEPLYOVETE TA AXXAVIKE E
TO Miypa.

Wrhvete TtOo @ayntd oc mpobeppacuévo @olpvo otouvg 200°C yia 40-45 Aentd
MEPITIOL MEXPL VO LOAQKWOOULY TA AQXAVIKA XWPIC OUWC va ALLGOULV.

2tpayyllete to CWPb and to Tayl Kat To Balete o€ UIKPO KATOAPOAAKL. AladADETE
€va OO KOULTAAAKLX TOL YAUKOU KOPv@Adovp HE Ya @ALtTtCaviol vepd N Alyo kpaol
Kal To TpooBétete 010 CWHS. ZLyoBpdlete To Miypa péxpl va mAEeL. ZepBipeTe TO
eaynTtd Kol TO TMePLYOVETE HE TN OGATOO. Av BéAeTe, yapvipete pe @QPEOKO
WWAOKOUMEVO HAvTavO Kol pla gETA AEOVLOD.

Mnvyn: olivemagazine.gr



http://www.olivemagazine.gr/recipe/πράσα-με-σελινόριζα-και-μανιτάρια-portobello-σ/

