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BOGURTLENLI DAMLA SAKIZLI MUHALLEBI

3 su bardagi su

1 su barda@i dogal bdgurtlen suyu

1 su barda@i dogal bdglrtlen taneleri
3 corba kasig misir nisasatasi

1 tath kasidi margarin

1 parca damla sakizi

5 ¢orba kagiJi tozseker

Ocagin tzerine tencereyi koyalim igine suyu 1 bardak bégirlen tanelerini koyalim, 15 -20 dakika pisirelim
slizguden gegirelim tekrar tencereye alalim ocagin Ustiindeki tencerenin i¢ine gegirelen bdgirlen karigiminin
koyalim icine tozsekeri damla sakizini 1 ¢ay bardagi suda eritilen nisastayi, margarin koyalim ¢irpma teliyle
karistira karistira pisirelim, tencerenin 1 ¢gorba kasigi daha bégurtlen taneleri atip karigtiraim kaselere bosaltalim
soguk servis yapalim.
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