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BREAD PUDDING
CHLEBOVY PUDING

Ingredients

5cups bread cubes

4 cups milk

3/4 cup granulated sugar
3 large eggs

1tsp vanilla extract
1/2 tsp ground cinnamon

1. Preheat your oven to 180°C. Place the bread
cubes in the baking dish.

2. In a bowl, whisk together the milk, sugar,
eggs, vanilla, and cinnamon, then pour over the
bread cubes.

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

5 Salok kociek chleba

4 §alky mlieka

3/4 3alky  krystalového cukru
3 velké vajcia

1lyzicka  vanilkového extraktu
1/2 lyzicky mletej $korice

1. Predhrejte raru na 180 °C. Do pekaca vlozte
kocky chleba.

2.V miske vyslahajte mlieko, cukor, vajcia,
vanilku a $koricu a potom nimi zalejte kocky
chleba.

3. Pecte 45 az 50 minut, kym nie su hotové

a bublinkovité.
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TIPS: TIPY:

Pre lepsi vysledok pouzite

Use day-old bread for better result
jednodiiovy chlieb




BAKED GNOCCH]
PECENE GNOCCHI
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25 min

200°C

250

Kcal
100 g

Ingredients

Tkg potato gnocchi

500g tomato sauce

200g grated mozzarella cheese
50g  grated Parmesan cheese
Fresh basil, for garnish

1. Preheat your oven to 200°C. Cook the gnoc-
chi according to package instructions

2. Spread some tomato sauce in the bottom of
the baking dish.

3. Layer half the gnocchi, half the tomato
sauce, half the mozzarella, and half the Parme-
san. Repeat the layers, then bake for 20 to 25
minutes, until golden and bubbly. Garnish with
fresh basil before serving.

TIPS:

Add a litfle olive oil before serving
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1kg zemiakové gnocchi
500 g paradajkovej omacky
200 g strdhanej mozzarelly
509 strihaného parmezanu
Cerstva bazalka na ozdobu

1. Predhrejte raru na 200 °C. Uvarte gnocchi
podla navodu na obale

2. Na dno zapekacej misy rozotrite trochu
paradajkovej omacky.

3. Navrstvite polovicu gnocchi, polovicu para-
dajkovej omacky, polovicu mozzarelly a polo-
vicu parmezanu. Vrstvy opakujte a pecte 20
az 25 minut, kym nie su zlatisté a bublinkovité.
Pred podédvanim ozdobte ¢erstvou bazalkou.

TIPY:
Pred poddvanim pridaite trochu
olivového oleja
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