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ZENCEFILLI HAVUC

3 adet havug

20 gram taze zencefil

1 adet limon

Yarim ¢ay bardagi zeytinyagi
Yarim kirmizilahana

2 corba kagsiJi nar eksisi

Oncelikle taze zencefili soyup rendeleyin. Daha sonra lizerine zeytinyagdi, nar eksisi, limon suyu karistirp sos
yapin. Havuclari rendeleyip, lahanalari ince ince Kiyip servis tabagina alin ve tizerine zencefilli sosu dékip
servis yapin.
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