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SOSLU SOSIS SOTE

1 dal ince dogranmis taze sogan
1 dis irice dogranmig sarimsak
6 adet uzun sosis

2 yemek kasi§i soya sosu

2 yemek kasi§i ketcap

1 tutam toz seker

Y2 limonun suyu

Zeytinyad!

Karabiber

Sosisleri dograyin.

Tavayi ocaga alip 1sitin. Isininca 2 yemek kasidi zeytinyag, ketcap, soya sosu, limon suyu, sarimsak, toz seker
ve sosisleri ilave edip 3-4 dakika pisirin.

Servis tabadina alip Gzerlerine taze sodan ve karabiber ilave edin.
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