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UHITPUOUNEHTN




MHITPUOUNEHTN

WNHrpeaneHTo!:

250 MUNAUANTPOB BOAbI, MOJSI0Ka;
padoMHMPOBaAHHOE NOACONTHEYHOE MAacno — 50 MUNNUNUTPOB;
20 rpaMMOB POXKEN (CbIpbIX);

COInb — % YanHOW NOXKW;

MyKa — 600 rpamMmOoB;

2 CTOSI0BbIX JTOXKM CaxapHOro necka;

KETYyn unu TomatHaga nacra — 3 CTOMOBbIX JTOXKW;
3 CTONOBbIX NTOXKN ManoHe3a;

konbaca Kon4yéHas;

Mouapenna;

TOMaThl.

Bpems npurotoBneHus:: 1 4ac.

McTouHuK: http://notefood.ru/retsepty-blyud/vy-pechka/pitstsu-s-kolbasoj-i-syrom.html







MHITPUONNEHT

NHrpeoneHTol:
*250 MUNNUINTPOB CBEXEro kedumpa;
*250 rpaMMOB MYKW;
*KYPUHOE ANLIO -2 LUTYKMW;
*pa3pbIXNUTENbL TECTa — 1 NAKETUK;
*1/2 YaHOWN NTOXXKN CONMU;
250 rpamMMOB Cblpa (TBEPAOro);
*konbaca — 200 rpamMMOB;
*3eS1IEHbIN NYK.

Bpems npurotoBneHusi: 40 MUHYT

NcToYHUK: http://notefood.ru/retsepty-blyud/vy-pechka/pitstsu-s-kolbasoj-i-syrom.html




