aKyCKa

e [1a/l@4YNHKKM C MPACHO MJIAKO

e [Mana4ynHKM € NPSACHO MAAKO (oT bobn)




[Tana4YnNHKKM C NPACHO MNSAKO

KJacn4eCKn-naaa4ymMHKn-c-ripACcHoO-MJidKo

ManaymHKM - HAMa KakBO Aa ce obscHABa 3a TAX. Han-obnyaHaTa 3aKyCka OT MaJiku n ronemu. B
CbLLOTO BpeMe, Te Cca naeajHu 1 3a npensacTtme, U OCHOBHO SACTME, U BbIMPEKU, Ye 3a 3aKyCKa CcMe
CBUKHaM fga rm noxarnsaMe C HeLlo clafko, € NaslavynHKM ce NpuroTBAT N COJIEHU BKYCHOTUWN KaTO
najlayMHKoBa TopTa, HanpuMmep. MoraT fa ce HanbJIHAT C BCEBBb3MOXXHU MIBbHKW, NUe, Kanma,
KapTogeHo nope uin rnibHKa oT Tuna ,U34ncTn xaaguiHnkK”. B HAKOM CTpaHn Cce Hapsa3BaT Ha
TbHKMW NIEHTU U Ce cepBupaT B ropely 6ynboH, a 3a NasavyMHKOBa TOpTa C WOKOAa4 A0PU HAMa Aa
crioMeHaBaM. EQHO e ACHO - Masa4nHKNTE ca Hewo yHMBepCcaHo.

MNpean BpeMe Noay4ymx BbNpPoC - 3all0 HAMa pelenTa 3a 06MKHOBEHW MallavynHKKM, TO C TOBa
TpabBalle ga 3ano4vyHew. OTroBopbT € - He 3HaM. Hain-BeposaTHO, 3aLL0TOo c/lief KaTo CU Hanpasui
XUNSOM NanadvynHKyM 4encTBall no yceT 1 He 3aMepBall NpoayKTUTe, Ye Aa Hanuwew peuenTa, a
JIOKaTO Ce CEeTULL, Ye CM UMaJl HaMepeHne aa MepuLl, CMecTa 3a NasayYnHKM BeYe e rotosa. AMu -
eTo 5 Haln-nocne peuenTaTta! MpooyKTUTE Ca MPUNEXKHO U3MEPEHU, N3MNNCAX eAVNH XUMUKaN C
06ACHEHNA 1 CEMENCTBOTO e AOBOJIHO, Ye CbM CKOKHasla Mo TbMHO Aa BbPTA MaslavymHKu.

Ka3BaT, 4e CbBbpLUEHaTa NaslayMHKa € ThHKa, MbBKaBa, C AaHTeNIeHU Kpaullia U paBHOMEpeH
LUBAT. IMa MHOIro pa3/IMyHN PeuenTn U BbNPEKU, Ye N3riexaa eleMeHTapHo [a ce HanpasaT
nasavyvHKn, Te CU UMaAT HAKOWU Manku ocobeHoCTun. [lBeTe Ba)KHWU Hella ca MbCToTaTa Ha CMecTa n
TeMnepaTypaTa Ha TuraHa. Korato cMecTa € MHOro psiika, NaslavYnHKUTE Lie 3a1enBarT, e ce
Pa3KbCBaT, @ KOraTo € TBbP/AE MbCTa - Le CTOAT XKWUaBU U eBeHTYyasHO, HegoneyeHn. ToBa HU
BOAW 00 BbMPOCA 3a TeMnepaTypaTa Ha TuraHa. Ton TpsibBa Oa e nobpe 3arpsT, HO He TBbpAE
CUNEeH, 3alL0To NanavynHkaTa 6bP30 We Noayyn UBAT, a B CbLLOTO BPEME BbTPE LLe OCTaHe
cypoBa.

ONNTHNUTE AOMaKMHK Ca HAasAICHO, Y€ MMa U eaNH TPETU Ba>KeH MOMEHT - KOJIKO TOYHO TecTo da ce
Hajlee B TUraHa. Tyk npaBusoTo ,eAuH Yepnak", cnopen MeH, e MHOro nogsexkgallo, 3aL0To
yeprauuTe, a U TUFaHUTE Ca C Han-pa3nn4yHM pasMmepun. TectoTo Tpsabsa Aa € AOCTaTbYHO, Ye aa
MOKpMBa AbHOTO Ha TUFraHa Ha TbHbK, paBHOMEpPEH CJI0N. A3 MOsI3BaM TUraH C AnamMeTbp 28 CM.,
HO aKO BalWMAT e 24, HanpuMmep, U MePUM C e4NH 1 CbLUM Yeprak, NajJa4YuHK1UTE BU LWe ca no-
nebenn.

Hakpas, npeau fa Hanuwa npoaykTuTe, TpsibBa Aa Ka)ka, Ye CMecTa 3a MaJlaunHKK MoXXe Aa ce
NPUroTBM NpeaBapuTesIHO, AOPKM € KenaTesHo. ToecT, Ha BbMpoca - MoXXe Nn Aa 3abbpkam cMec
3a MaJla4ynMHKKM OT nMpegHaTa Bevyep, OTroBopbT € - [la, Moxxe. ToBa, KOeTo Le ce C/lyyn e, 4e
JlOKaTO CMecTa NnpecTosiBa, 6pallHOTO LE Ce OBMIaXKHW OT TEYHOCTTa U Ha CYTPUHTA Lie BU
n3rnexmna no-roCcTo, Ta we TpsbBa fa KopurnpaTe rbCToTaTa KaTo A0b6aBUTE MBHUYKO TEYHOCT -
BOZA WU MNISiKo. Ka3Ballku TOBa, MUCIISI, Y€ € Ba)KHO 1 APYro HeLlo, KOeTo e 0T 3Ha4YeHune 3a
MAaguTe AOMaKMHU - fiAlaTa ca C pa3/iMyHa rolemMmHa, pasanyHnTe 6pallHa noemaT Te4YHOCTUTE
Mo pa3/IN4yeH HayuMH, Taka Ye TeCcTOTO B/ MOXKe [a CTaHe MaJIKo MNOo-rbCTO WKW MaJiko No-psigko.



Cna3BanTe NponopunmTe, HO BAPBANTE Ha O4YNTE N NMHCTUHKTA CM 1 gobaBeTe TEYHOCT UK
OpallHOo, aKo ce Hafara.

naJlavqynHKNM C NMNPpACHO MJIAKO

[TpoayKTuUTe 3a 14-16 NajlavYnHKM
38 TUraH C AnaMeTbp 28 CMm.

e 3 AMUa

e 200 r. 6paLHo

e 500 MA. npacHo MasKo (no xenaHme - 50:50 mnako n Boaa)

e LLKMMNKa CON

e 1 Cc. n. 3axap (ako we rn non3eBaTe 3a CONIeHa NAbHKa, He cnaranTe 3axap)

e MacJl0 3@ HaMa3BaHe Ha TuUraHa (Mo>xe ga non3BaTe Mac UaW 0JINO, HO apoMaTbHT Le e
pa3nunyeH)

[TproTBAHE:

Pa3buinTe anuaTa (U 3axapTa) C MuKcep nam sunmua. jobasete MASKOTO, pa3bbpkanTe n
nobaeante 6pallHOTO Ha YacTu. BHMMaBanTe ga He ce noay4daTt byyku.

OcTaBeTe roToBaTa CMecC 3a MaJadMHKK ga npecton okosio 30 MUHYTHK, pa3bbpkanTe u
KopurupanmTe rbCToTaTa, ako ce Hasara.

3arpenTte TUraHa, HamMmacneTe AbHOTO U U3cMneTe cMecTa B egnHNA Kpal. bbp3o 3aBbpTeTEe
TUraHa, Taka 4ye cMecCTa [a Ce pa3npenenn paBHOMEPHO MO LA0TO ABHO.

Cnep KaTo KpallyeTaTa Ha najlaynHkaTa 3arnoyHaT Aa ce oTJienaT, oObpHETe 1 usneyeTte oT
JpyraTa cTpaHa.

CepBupanTe rotoBMTE NasavynHKM CbC CNafko, Men, CUpeHe, NionoBe - KakTo ru obmnyaTe! Y Hac
BCEKW I'M XanBa pa3iMyHo. ObliepsaTa - C MaJIMHOBO CNlaKOo, TaTKOTO - C Mea, 6aTKOTO - KakTo
nonpe [T]

KaK ce npaBAaT naJla4nHKn C nNpaCcHO MNIAKoO



[Tana4YnNHKKM C NPACHO MNSAKO
(oT bobwn)

Ingredients

3 large eggs

1 1/4 cups whole milk (10 fluid ounces; 280ml)

1 cup flour (5 ounces; 140q9)

1 tablespoon melted unsalted butter or vegetable oil (1/2 ounce; 15ml), plus more for
cooking

Pinch kosher salt

1 tablespoon (8g) sugar, if making sweet crepes

1 tablespoon minced fresh herbs, such as parsley, tarragon, chervil, or chives (optional,
for savory crepes)

Directions

1.

2.

3.

4.

For the Batter: Combine eggs, milk, flour, melted butter or oil, salt, and sugar (if using)

in a blender. Start blender on low speed and increase to high. Blend until smooth, about

10 seconds. Add herbs (if using) and pulse to combine. (Alternatively, you can combine
the ingredients in a mixing bowl and whisk vigorously until smooth.)

To Cook: Heat a 10-inch nonstick or well-seasoned cast iron or carbon steel skillet over
medium heat for 2 minutes. Lightly grease with oil or butter, using a paper towel to wipe
out the excess.
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Hold the pan's handle in one hand and pour in 3 to 4 tablespoons (45 to 60ml) batter,
swirling and tilting pan immediately to spread batter in a thin, even layer over bottom of
pan.
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Let cook until top looks dry, about 20 seconds. Using a thin metal or nylon spatula, lift one
edge of crepe. Grab that edge with the fingers of both hands and flip crepe. Cook on
second side for 10 seconds, then transfer to a plate. Repeat with remaining batter. Fill


https://www.seriouseats.com/2017/11/best-inexpensive-blenders-equipment-review.html

crepes as desired (such as with butter, sugar, and lemon juice; with butter and jam; with

ham, cheese, and eggs; or with spinach and feta) and serve. Crepes can also be made

ahead and stored, unfilled and wrapped in plastic, in the refrigerator for up to 3 days.
Reheat in a nonstick pan to serve.



http://www.seriouseats.com/recipes/2017/03/french-crepes-ham-cheese-eggs-recipe.html
http://www.seriouseats.com/recipes/2017/03/french-crepes-spinach-feta-recipe.html

