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SALCA SOSLU TULUM PEYNIRLI TEPSI PizZASI

4 bardak un

1 paket kuru maya

1 bardak sulu yogdurt

3 kaglk margarin

3 kdzlenmis biber

2 kaslk domates salcasi
1 kasik kekik

1 ¢ay k kimyon

Uzeri icin:

1 bardak tulum peyniri

Un, tuz ve mayay karistirip ortasini agin. Yogurt ve erimig yagdi katip yogurun. Sos igin kdzlenmis biber, salga,

kimyon, kekik ve yagdi rondoda karistirin. Hamuru tepsi kadar agip igine yerlestirin. Uzerine sosu sirip tulum
peynirini serpin. 240 derecede 15 dk pisirin.
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Fotograf "ismet Atabay" tarafindan génderildi. 25.04.2020
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