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SEBZELI ENGINAR

4 adet enginar

1 adet sogan

Brokoli, havug, patates
Yarim ¢ay bardagi zeytinyagi
1 adet kesme seker

1 cay bardagi bezelye

Tuz

Tencereye irice dogranmis havug, patates, rendelenmis sogan ve enginarlari koyun. Uzerine zeytinyagi, seker,
tuz ve 1 su bardagdi su katip kapagi kapali sekilde 15 dakika pisirin. Sogutup servise sunun.
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