Eggja og skinku bollakokur
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Pvoid hendur.

Setjid a ykkur
svuntu.

Stillid ofninn
a 180°C.

Fletta //
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Um 140 g skinka

Skerid skinku i
litla bita.

Geymid i skal.

Fletta //




1 purrulaukur

Skolid bladlauk vel.
Skerid i litla bita.

Geymid i skal.

Fletta //




1 paprika

Skolid papriku.
Skerid i litla bita.

Geymid i skal.

Fletta //




1 bunt steinselja

Saxid steinselju
smatt.

Geymid i skal.

Fletta //
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10 egg

Brjota egginn i
litla skal.

Hella i stora skal.

Fletta /




Hraerid eggin vel
saman meod
peyttari.

Fletta /



http://images.google.is/imgres?imgurl=http://isros.is/images/sveico/7143.jpg&imgrefurl=http://isros.is/stal.htm&usg=__kYe_8CpmgpWEGj7skt28acuqWFs=&h=600&w=124&sz=16&hl=is&start=19&tbnid=ZUOQNXKt5jJg6M:&tbnh=135&tbnw=28&prev=/images%3Fq%3Dp%25C3%25ADskur%

3/4 rjbma

Meelid og hellid
rjoman
i skalina.

Fletta /
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2 dl. rifin ostur
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Meelid ost
0g setjid saman vio.
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Fletta /




Soxud skinka,
paprika, purrulaukur
og steinselja.

Setjid skinklubita,
laukbita, paprikubita
og steinselju

saman vio.

Hreerid vel saman
me?d sleif.
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Fletta //




a0 1, tsk salt

=0 1 tsk pipar

Kryddid med salti og
pipar.

Ma vera fleiri krydd,
fer eftir smekk hvers
0g eins.

Hraerid vel saman
mead sleif.
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Fletta /




Smyrjid formin
med oliu
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Fletta //



Setjid muffuformin
i muffubokunarform

Setjid nu blonduna
i 12 muffuform.

Best er ad sléttfylla
formin.
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Fletta //




Bakid i
10-15 minutur.

Einnig haegt ad nota
minni muffuform og
baka styttra.
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