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e Paprika (gul, raud og graen)
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Panna
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Matskeid

Skal
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Bretti og hnifur
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Pressa
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\ Desilitramal /

avokadd. Skerid pad
smatt nidur.
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Takid raekjurnar ut og
|atid paer pidna. brijar til
fijérar raekjur @ mann.
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Skerid prjar paprikur.

3 stk Skerid paprikurnar
smatt nidur.

- /

~
Skerid eitt box af
1 box | Kirsuberjatomutum.
‘A Skerid tdmatana
smatt nidur. D
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Rifid eitt box af
1 box ’ lambhagasalati nidur
med hondunum.
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Skerid eitt stykki af
1 stk
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Blandid 6llu greenmetinu
vel saman i skal.
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Hellid tveimur
matskeidum af oliu yfir
greenmetio.
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Kreystid halfa liménu
yfir greenmetid og
blandid pvi vel saman.
Leggid til hlidar.
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Skerid tvo hvitlauksrif i
sneidar.
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10 1/2 stk \PJ ‘ v Erlfg%zrhalfan chili nidur
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Perrid raekjurnar med
viskastykki.
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Kveikid a hellu og setjié\

ponnu a. Meelid einn
desiliter af hvitvini og
hellid a ponnuna.
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Setjid hvitlaukinn og
chiliid a ponnuna.
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2 minutur

Hellid ollum raekjunum
uta poénnuna og sjodid
i tvaer minutur.
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Takid ponnuna af
hellunni.
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Berid raekjukokteilinn
fram.
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16 Setjid salatid i fallega
\\ skal eda glas.
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Svo setjid pid sésuna
yfir salatid.
17 \\..g, (sja uppskrift & 66ru
’ bladi)
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. Setjid raekjur ofan a
L I8 | 41il5 stk B sosuna og salatio.
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19 Skerid steinselju og
‘” - N\ skreytid.
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