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ILIK YAZ SALATASI

1 adet gbbek salata

2 adet havucg

1 adet salatalik

Y2 su bardadi misir
Harci:

2 adet pili¢ kalca

10 adet mantar

3 yemek kasigi Sana Kase
1 adet kuru sogan

4 adet taze sogan

3 dis sarimsak

1 tath kasigi kimyon

Tuz ve karabiber

Sosu:

Y2 ¢ay bardagi zeytinyagi
2 yemek kasigi mayonez

1. Pili¢ kalgalari kiip kiip dograyin.

2. Gobek salatalari ayiklayip, yikadiktan sonra, ince ince kiyin.

3. Havuglarin kabuklarini kaziyip, rendenin genis tarafi ile rendeleyin.

4. Salataligi kabugunu soyup, rendeleyin veya arzuya gére halka halka dograyin.
5. Harci igin: Mantarlarin saplarini ¢ikarip, kiyin.

6. Kuru sogani piyazlik dograyin. Taze sodani ayiklayip, kiyin.
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