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Spenatova s parmezanem (bulgurem)

Suroviny:

mrazeny Spenat (Cerstvy)

porek

olej

cibulka (Salotka)

hladka mouka

smetana

nastrouhany parmezan

sul, pept

chleba

porek

Postup:

Na oleji osmahneme cibulku, zapra§ime moukou a zalijeme vyvarem. Provatime, vloZime
rozmrazeny Spenat, provarime. Do polévky nasypeme nakrédjeny porek, zalijeme smetanou.
Vatime a nakonec osolime, opepiime, nasypeme nastrouhany parmezan.

Podéavame s oprazenym chlebem na kosticky.

Poznamka:

Misto parmezanu muzeme vloZzit uvateny bulgur.
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