22 Maiov 2019

TolmoUpPA OTO POUPVO HE AAYXOAVIKA KAl HUPWOLKA
ErmotAuecg, Téxyvec & MoAttioudc / Nootpovouia

Jovtayri NIKH XPYSANGIAQY
dwTtoypapiec AAKHZ KAAOYAHZ

OAa oe éva toywl( Kat Téo0 VOOTIHA; AOKLMAOTE TO QoupvloTd wdapt TnG NikNng
XpuoavBidov kat Ba AvBel n anopla cag.

YALK&

* 4 tounolpeg (mepimov 250 - 300 yp. N KABeULd), KOOBAPLOUEVES
* 2 KopoTa (KaTtd mpoTiunon BLOAOYLKE), O AETITEC QETEC
®* 2 matdteg (Katd mpotinnon BLOAOYLKECG), O AETITEC PETECQ
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® Ta UMOUKETAKLA amd 1 pnpOKoAo

® 2 KAWVOPAKLa OEALVO PE T QOAAQ TOU, YIAOKOUMEVQ

* Ta QOAAQ amd 4 - 5 KAWVOPAKLO HaivTavoD, YIAOKOUPEV
2 oKeALBEC okOpdoUL, 0E PETEC

2 OAAQ BAPVNC

1 KouT. YAUKOU BuudpL E€pO, KAAOKOTIAVLOUEVO

* 4 KouT. colmaG eAaLOANdO

® YUu6C and 1 Agudvt

* aAdTL, TUMEPL

* 1 notApL Kpaaolol Aevkod, Enpd Kpaoi

Mepidec 4
Mpoetolpacia 20" WAoo 257

Aladikaoialpobeppaivovue to @olpvo otoug 180° C. AadWVOULUE EAXPPWC Eva
Toyl 4 nupl{paxo okebog Balovue TIC TOWMOUPEG, AVAPECOA TOUG T KOPOTA, TLG
NMATATEG, TO UMPOKOAO, TIC OKEALDEC OKOPOOL, TO TEALVO, TO HAVTAVO Kal Ta QUAAQ
dapvnc. e €va UMOA XTUTIAUE TO eAaldAado pe TO BLUAPL, TO AEPOVL, TO KpaAol,
OAQTL Kot TmépPL. MePLYOVOLPE PE TO ME(YMO TLC TOUMOUPEC KAl TG YHVOULPE OTO
@o0Lpvo yia 20 - 25 Aentd. Av Ta ydpla €xouvv yivel Kal Ta Aayavikd dgv €xouv
HOAaKWOeL, Ta Bydlouvpe Kal ouvex(Covue yla Alyo TO YAOLUO TWVY AQYOVIKWY. Av
XPELaoTel, MPOoOETOVUE €AAXLOTO vEPO KATA TO Wrowlo. ZepBipovue to Qayntd
CeoTtd KOl OLVOOEDOVUE UE YWHL.

2to motApLt Me ao@dAsla €va atyalomeAay(Tiko ACUPTIKO N €va XAPHAVL ME
AcUpTLIKO, ABNpPL. EVaAAOKTLKE, €éva pol€ amd AylwpylTiko.

MnvyA: gastronomos.gr
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