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Skolid og
hreinsid gulraetur.

Skerid i litla bita
og setjid i skal.

4 gulraetur
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Skerid i litla

1laukur bita.

Setjid i skalina.
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1 rau0 paprika
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Skerid i litla bita.

Setjid i skalina.
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Afhydid eplid.
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. 1 epli

Skerid i litla bita.

Setjid i skalina.
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1 msk olia

Hitid oliu a
ponnu.
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U Skorid greenmeti

Setjid graeenmetid
a ponnuna og
steikid i nokkrar
minutur.
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Kryddid med
karry.
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1 tsk karry
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MIOK
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1 dl mjolk

Baetid mjolk a
ponnuna og
blandid vel.
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1- 2 dl af
laktosafrium
matarrjoma
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Setjid rjomann
a ponnuna.

Hraerid vel.
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S——— ee—— 3.4 fiskbitar,
ysa eda porskur

Skerid fiskinn i
bita.
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3-4 fiskbitar,
ysa eda porskur

Setjid ofan a
greenmetid.
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1tsk salt

Setjid salt yfir
fiskinn.
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1 tsk pipar

Setjid
sitronupipar yfir
fiskinn.
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1 tsk season all

0

Setjid season
all yfir fiskinn.
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Setjid lok a
ponnuna og
|atid malla i 10
minutur.

16

Fletta —



Berid fram og
njotiod.
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