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Straid kryddinu
yfir kjuklinginn.
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Steikid
Kjuklingurinn i
5 m?2 n.
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Penslid eldfast
moti med oliu.
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Hellid
Kjuklingnum af
ponnunni yfir i
v eldfast mot.
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Saxid laukinn
smatt.
setjid i skal.
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Skerid paprikuna
og setjid i
skalina.
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BEA 1 pakki beikon

Skerid beikon i
litla bita.
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Setjid beikonid
a ponnna og
steikid i 5
minutur.
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Hellid ur
skalinni a
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Steikid i 10
min.
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Skerid piparost
i litla bita.

Setjid a
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Beaetid
rjomaostinum
saman vio a
ponnuna.

Blandid vel
saman.
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Baetid mjolkinni
saman vio og
hitid sma
stund.
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Hellid
blondunni yfir
Kjuklinginn.
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Bakid i midjum
ofni i
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Berid fram og
njotio.
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