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APPLE CRUMBLE
DROBENY JABLKOVY KOLAC

7o)

Tkg apples, peeled and cored 1kg jablk, olupanych a bez jadier

100g granulated sugar 100g  krystélového cukru

Ttsp  cinnamon 1lyzicka $korice

225g all-purpose flour 2259 univerzalnej muky

1259  unsalted butter, cold 1259 nesoleného masla, studeného

125g  granulated sugar 1259 krystélového cukru

[nstructions|

1. Preheat your oven to 180°C. Cut the apples 1. Predhrejte ruru na 180 °C. Nakrdjajte jablka
into chunks and mix with the sugar and cinna- na kusky a zmiesajte ich s cukrom a $koricou.
mon. Place in the baking dish. Umiestnite do nddoby na pecenie.

2. In a bowl, mix the flour and sugar, then cut 2.V miske zmiesajte muku s cukrom a potom
in the butter until the mixture resembles coarse vmiesajte maslo, kym zmes nebude pripominat
breadcrumbs. Sprinkle over the apples. hrubd strihanku. Posypte jablka.

3. Bake for 45 to 50 minutes, until the top is 3. Pecte 45 az 50 minut, kym vrch nie je zlatis-
golden and the apples are tender. ty a jablka makké.
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TIPS: TIPY:
Serve warm with vanilla ice cream Podavaijte teplé s vanilkovou
zmrzlinou




VEGETABLE LASAGNA
LASAGNE ALLE VERDURE
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Ingredients

2 thsp olive oil

1 onion, chopped

2 cloves garlic, minced

1 courgette, chopped

1 bell pepper, chopped
500g tomato sauce

12 lasagna sheets, cooked
500g ricotta cheese

100g grated Parmesan cheese
200g grated mozzarella cheese

1. Preheat your oven to 180°C. Heat the olive oil
in a pan, then sauté the onion, garlic, courgette,
and bell pepper until tender.

2. Spread some tomato sauce in the bottom of
the baking dish. Layer 4 lasagna sheets, half
the vegetable mixture, half the ricotta, a third
of the Parmesan, and a third of the mozzarella.
Repeat the layers, then top with the remaining
lasagna sheets, sauce, and cheese.

3. Bake for 45 to 50 minutes, until golden and
bubbly.

TIPS:
Use seasonal vegetables for
variety
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2 lyzicky olivového oleja

1 cibula, nakrajana

2 struciky cesnaku, mletého
1 cuketa, nakrajana

1 paprika, nakrajana

500 g paradajkovej omacky

12 uvarenych platov lasagni
500 g syra ricotta

100 g struhaného parmezénu
2009 strihanej mozzarelly

1. Predhrejte raru na 180 °C. Na panvici rozo-
hrejte olivovy olej a orestujte na nom cibulu,
cesnak, cuketu a papriku, kym nezmaknu.

2. Na dno zapekacej misy rozotrite trochu para-
dajkovej omécky. Navrstvite 4 platy lasagni,
polovicu zeleninovej zmesi, polovicu ricotty,
tretinu parmezanu a tretinu mozzarelly. Vrstvy
zopakujte a potom ich dopliite zvysnymi platmi
lasagni, omackou a syrom.

3. Pecte 45 az 50 minut, kym nie su zlatisté a
bublinkovité.

TIPY:

Pouzivajte sezénnu zeleninu na

spestrenie
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