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Pvoid hendur.

Setjid a ykkur
svuntu.

Stillid ofninn a
180°C.
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Setjid hveiti
i skal.

Hreerid vel
saman meod
sleif.
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HEILHVEI

LA A/

3 dI heilhveiti

Setjid heilhveiti
i skalina.

Hreerid vel
saman med
sleif.
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Setjid haframjol

i skalina.
7 Hraerid vel
saman med
1 dl hafram;ol sleif
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Setja sesamfree
i skalina

=)
D(:) Hreerid vel

2 msk sesamfrae saman med

sleif.
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Setja lyftiduft i
skalina

Hraerid vel

2 msk lyftiduft saman med
sleif.

5

Fletta —




Setja lyftiduft i
skalina
¢ S

e Hreerid vel
2 tsk padursykur saman med
sleif.
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2 1/2 dI mjolk

Baetid mjolk
i skalina.

Hreerid vel
saman med
sleif.
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2 1/2 dI surmjolk

Baetid surmjolk
i skalina.

Hreerid vel
saman med
sleif.
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Hreerid vel
saman.
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Sakja
bokurnarplotu

0g pappir.
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Takid deigid ur
skalinni og
hnodid vel med
hondunum.
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Rullid deigid i
lengju med
hondunum
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Skera deigid i
bita.
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Motid bollur.

Radid a plotu.
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35

Bakid

I 15 min.
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Berid fram og
njotio.
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