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KREMALI ZENCEFILLI TAVUK

220 gr pilic gégus

10 gr taze zencefil

1 adet sogan

2 dis sarimsak

1 yemek kasigi zeytinyagi
Bir miktar tuz ve karabiber

Hazirlanisi

Tavuklar kiip dograyin. Sodan, sarimsak, zencefil ve zeytinyadi ile kavurun. Krema ilave ederek 5 dk daha
pisirin. Tuz, karabiber ilave edin.
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