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KEUTTATT KOTOTTOVAOL HME YIOOUVPTOOAATOX
Eruotriuecg, Téyvec & MoAttiopdc / FTAvké & Edéopata

1:age not fjd or type unknown

Ta OTUTIKA KEUMAT PE KLUE KOTOMOLAOL €(val OTL TIPEMEL YA VO T ETOLUACETE Kal
va Ta eate padll e tTnv nopéa oag onpepa to Bpdoduv.

YALKa

500 yp. KIHAC KOTOTOLAOUL amd PnolTL

1 E€pd KPEUPDDL, O PIAG Kapé

1 okeA(da okOpdovL, YLAOKOUHEVN

1 kKouvT. ocoumag ylaoLPTL ayeAddOG, oTpayyLoTod

3 KOUT. coUma¢ PPETKA PUAAD BUOCHOU, YIAOKOMUEVT
1 KouT. YAUKOU KOUWO, 0g agkévn

1 KOvT. YAUKOD KOKOULAE, oe okévn (AEyeTal Kal Kapdduwuo)
1/4 KouT. YALKOD TIATPLKA KATVIOTH

120 yp. @puyavld, TPLUPEYN

40 ml eAatdAado
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OAQTL, QPECKOTPLHMUEVO TILTIEPL

MNa TN YIaouvpTOoodAToO

200 yp. yLao0pTL oTPAYYLOTO 0 XUUOC EVOC HLIKPOD AEUOVLIOD
1/3 KouT. YALUKOU MAmPLKQ

30 ml eAatdAado aAdTL

Awadikaocia

2 umoA oepPlplopatoC avakaTteOoLpe OAa T LAKA Yyl Tn YLAXOLPTOOAATOQ.
KoaAOmtovue pe PEMBPAVN Kol a@riVOUUE OTO YPuyelo PEXPL VA TN XPELKOTOVUE. XE€
BaBO upmoA pilyvouvpe OAd T ULAKKE yia T KEUMAT Kol CUMWVOLHE MEXPL v
oxnuoatiotel éva a@pdto pelypa. KaAOmToupe HE MEPBPAVN KoL a@riVOUUE OTO
poyelo ywa 30 Aentd, va o@iEEL.

MpoBepuaivovue to podpvo atouvg 200° C otn Asttovpyla TOL AEPA KOL KAADTITOUME
éva pnxd Ttoywl pe AaddkoAAa. Bydlovpe to pelypa amd to youyelo, AadWVOLUE Ta
XEPLX HaG KOAA Kal mMAdBouvpe 8 pakpdoteva Keumdmn. Ta Bdlovpe oto Tawl Kot
WAVoupE yla 17 - 18 Aentd. ZepPB{pouUE TA KEUTAT UE TN CAATOOQ.

Mnyn: gastronomos.gr



http://www.gastronomos.gr/gr/συνταγές/πιάτα-ημέρας/κεμπάπ-κοτόπουλου-με-γιαουρτοσάλτσα

