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YALANCI EKMEK PACASI
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1 adet bayat ekmek

2 ¢orba kagiJ! tereyagdi

1 corba kasigi salca

1 adet sogan

3 dig sarimsak

1 adet limon suyu

1 corba kasigi kirmizi pul biber
2 adet et bulyon

1/2 gay bardagi sivi yag

Ekmegi, sodani kiip kiip dograyarak 1 kasik sivi yagda soteleyin. Et bulyon, su, salga, dovilmis sarimsagi,
limon suyunu ilave edip kaynatin. Tencereye kalan sivi yagi koyup kizdirin ve ekmekleri kitir olana kadar kizartin.
Tencerede kaynayan ¢orbanin igine atin. Kaseye alip Uzerine tereyagdinda eritilmis kirmizi biberden dokerek,
servis yapin.
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