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Fletta //



Pvoid hendur.

Setjid a ykkur
svuntu.

Fletta /




Skolid
og hreinsid
gulraetur.

4 gulraetur

Skerid i litla bita
og setjid i skal.
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1 msk olia

Setjid oliu
a ponnuna.
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Setjid

gulraetur

a ponnuna

og steikid i 5 min.

Fletta /




klin

strimlar

ga;\"“ )

§
>

400 g tilbunir
Kjuklingabitar

Setjid
Kjuklingabita
a ponnuna.
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=0 1 tsk salt .| Straid salt

N og pipar yfir
Kjuklinginn
og gulraeturnar.

7 == 1, tsk pipar
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MANGO /&

1 Mango chutney
(litil krukka)

\

Baetid
Mango chutney
a ponnuna.
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100 g rjdmaostur

\

Baetid rjbmaosti
a ponnuna.
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1 dl mjolk

Baetid mjolk
a ponnuna.
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3 hvitlauksrif

Baetid

pressudum

hvitlauk

a ponnuna.
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Baatid 1 msk

af karry
DC) > | & poénnuna
1 msk karry fs)gr:]\;anerlé vel
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Sjodid vid
vaegan hita
i 10 minutur.
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Berid fram
0g njotid.
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