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NEW YORK CHEESECAKE CLASSICA
NEWYORSKY TVAROHOVY KOLAC CLASSICA

Ingredients

150g digestive biscuits

759  unsalted butter, melted
500g cream cheese

200g granulated sugar

3 large eggs

Zest of Tlemon

Ttsp  vanilla extract

1. Preheat your oven to 180°C.

2. Crush the biscuits into fine crumbs, mix with
the melted butter, and press into the base of
the springform pan. Chill for 20 minutes.

3. Beat the cream cheese with the sugar until
smooth, then add the eggs one at a time,
followed by the lemon zest and vanilla.

4. Pour the mixture onto the biscuit base, then
bake for 40 to 45 minutes or until set. Allow to
cool completely in the pan.
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TIPS:
Use room temperature ingredients
for a smoother batter
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759 nesoleného masla, rozpusteného
500g  krémového syra

200g  granulovaného cukru

3 velké vajcia

Kéra 1 citrona

1lyzi¢ka vanilkového extraktu

1. Predhrejte raru na 180 °C.

2. Susienky rozdrvte na jemné omrvinky,
zmieSajte s rozpustenym maslom a vtlacte na
dno formy. Chladite 20 minut.

3. Vyslahajte krémovy syr s cukrom do hladka,
potom pridajte vajcia jeden po druhom,
citrénovu kéru a vanilku.

4. Zmes nalejte na susienkovy zaklad a pecte
40 az 45 mindt alebo kym nie je hotova.
Nechajte tplne vychladnut na panvici.

TIPY:

Na hladsie cesto pouzite suroviny

izbovej teploty




FRITTATA DI SPAGHETTI (=] s [
FRITTATA DI SPAGHETTI
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Z10zky

200g leftover spaghetti 200g  zvyskov Spagiet

5 large eggs 5 velkych vajec

100g grated Parmesan cheese 100 g strihaného parmezanu

Salt and pepper to taste Sol a korenie podla chuti

2 tbsp olive oil 2 lyzieky olivového oleja

Instructions| [Pokyny |

1. In a bowl, beat the eggs and mix them with 1. V miske rozslahajte vajcia a zmiesajte ich so
the spaghetti, Parmesan, salt, and pepper. $pagetami, parmezanom, solou a korenim.

2. Preheat the oven to 200°, lightly oil the bot- 2. Ruru predhrejte na 200 °C, dno a okraje
tom and edges of the springform pan and add formy na pecenie zlahka vymazte olejom a na
the spaghetti mixture filling the edges well. okraje dobre nasypte Spagetovu zmes.

3. Bake in the preheated oven for about 20 3. Pecte v predhriatej rare asi 20 minut.
minutes. Activate the grill function and cook Aktivujte funkciu grilu a grilujte dalsich 5

for another 5 minutes until the surface is minut, kym povrch nie je zlatisty. Podavajte
golden. Serve hot. hortce.
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TIPS: TIPY:
Use seasonal vegetables for Pouzivajte sezénnu zeleninu
variety na spestrenie




your recipe - vas recept
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