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Pvoid hendur.

Setjid a ykkur
svuntu.

Stillid ofninn a
150 gradur.
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Skiljid eggin.
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Hraerid saman.
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Hellid
eggjahvitunum
| stora skala.
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eggjahviturnar...

...I 5 minutur.
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4 msk. Rjomaostur
(vid stofuhita)

Baetio
Rjomaostinum i
skalina med
Eggjaraudunum.

Peyttio vel
saman.

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%

Hellid
eggjarauduna

i storu skalina
meod
eggjahvitunum.

Blandid varlega
samen med
sleikju.
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bokurnarplotu

0g
bokurnarpappir.

10

Fletta //




Buid til
8 hringlaga
braud med
skeid.
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Bakid i

30 minutur.
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Setjid sma rifinn
ost yfir braudin.

Bakad afram
i 3 minutur.
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