





Apple pie

We need:

60 dkg apples

30 dkg granulated sugar
a handful of raisins

rum

30 dkg flour

3 eggs

12 dkg walnuts

2 PL soda

8 Tbsp oil 3 tbsp chocolate powder
10 dkg chocolate

1 currant jJam

Butter

Procedure:

Apples shred, zasypeme sugar and stir. Let mixture
stand for 10 hours in the refrigerator. Once solidified,
add the oil a few drops of rum, raisins, chocolate
powder, soda bikarbonu, eggs and chopped walnuts
and mix everything together thoroughly. Grease the
baking tray with butter and flour vysypeme. Bake the
cake 30 minutes at 190 ° C. After cooling it and brush
the jam and sprinkle with chocolate melt.
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Apple Pie
250 g flour
150 g sugar
250 g barleycorn
1 packet of cinnamic sugar
1 packet of vanilla sugar
1kg of apples
1 or2 packet of butter

Jam

Flour, meal, sugar, stir powder, divided into three parts. On greased baking
sheet give the first part, which we grabbed apples. Cinnamon sugar, vanilla
sugar and jam. Add the second part of the way to repeat it. The third part of
the surface sprinkle melted butter. Bake for about 35 minutes. When cool,
sprinkle with powdered sugar.
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Ingredients

Y ou will need:
500g spaghetti
500g meat

4 tomatoes
tomato sauce
2 onions
pepper

grated cheese
oil

salt

instructions

Peel the onions and slice them.

Put the onions in a saucepan with the pepper and the salt.
After, put the meat into the saucepan.

Sauce:

Mix the tomatoes and the tomato sauce with a fork.
Then pour the meat, onions and mixture into a bowl.
Mix some Bolognese sauce with the spaghetti.

Serve the spaghetti Bolognese with the grated cheese.




Ingredients

You will need:

Bologna dressing .
pork

tomatoes
ketchup

onion

garlic

oil

salt

PEPPEr

butter

flour

milk

cheese
Lasagne dough

Instructions

Peel the onion and the garlic.
Put the onion, the garlic, the pork, the ketchup, the tomatoes,
the salt the black pepper in a saucepan. Boil them for 20-25

minutes. i
After, put the butter, flour and milk. After, mix the cheese.

Pour the lasagne dough into a dish. Cover the lasagne dough
with the Bologna dressing.
Serve the lasagne with cheese.






Ingredients
You will need: rice, onion, vegetables, oil, red pepper, beef,

grated cheese

Instructions: Wash the vegetables. Then peel them with a knife.
Chop the onion, beef and vegetables. Fry all in the oil. Boil the
rice in a saucepan and add the vegetables and beef. Mix the
rice, beef and vegetables in a dish. That’s all. You can serve it in
the bow! with the grated cheese and eat it with the fork.
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S aumplhnk. People eat meals:

[

, best food, restaurant and home,
Ahormally eat breakfast: bread with




