Kapmodenvhulii canram c stiuamu u 6eKoOHOM
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HHrpenneHTsI

MarioHe3 TopuuH® «EBpomenckuii» — 4 CT. IL.;
manpuka — 1 4. 11.;

JIUCTBS cajiaTa — 120 1;

0exoH — 60 T;

KyKypy3a (c/m) — 80 1;

OTBapHOU KapTodens B Koxype — 200 1;
KypUHBIE fiIa — 2 IIT.;

IOMUIOPHL yeppu — 50 T;

Oesble CyXapuku — 25 T;

COJIb, TIEPEI] — TI0 BKYCY;

MsTa — 3 JTUCTUKA.
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Penenr

1. TTogroToBUTH BCE HEOOXOOUMEIE HHT PEIUEHTHI.

2. BekoH Hape3aTh CpefHUMM KyOHWKaMu, OTBapPUTh fiilla BKPYTYI0 U Hape3aTh [N0JIbKaMH,
KapTodess 1 TOMUIOPHE Hape3aTh OOJIbKaMH.

3. TTomxaputh KapTodenb ¢ 6eKOHOM 0 PyMSIHOM KOPOYKH. [100aBUTL K HUM KYKYPY3y.

4. CMelaTh U3MEJIbYEHHYIO MSTY, ANPUKY.

5. 3aHpaBI/ITL BCe MHI'PEOUEHTEHI, IIOCOJINB U IIOIIEPYUB. HpI/I Imogave BBIJIOZKHUTE Ha JIMCTHA CajlaTa.

6. IlpugaTtHoro anmnerura!l

CchUlKa Ha penent:
https://www.torchyn.ua/ru/recipes/single-photo/kartofelnyj-salat-s-yajcami-i-bekonom



