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MERCIMEKLI BULGUR PILAVI

100 gr. yesil mercimek

2 bardak bulgur

4 kagik yag

1 kahve kasi§i karabiber
3 bardak et suyu

4 iri sogan

1 cay bardag bitkisel yag
tuz

Mercimegi aksamdan suda birakin, ertesi giinl haglayip stizin. 2 bardak bulguru yikayin, 4 kasik yagda 5
dakika kavurun, karabiberi, etsuyunu, tuz ve mercimekleri karistirip pisirin. 4 sogani ince dograyip 1 ¢ay bardag:
bitkisel yagda pembelestirin. Pilavi servis tabagdina alinca sodani Gizerine yayarak sofraya getirin.
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