| RECIPE BOOK
\ KUCHARKA

Baking dish - medium

Nddoba na peéeni - sttedné velk
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Ingredients

5cups bread cubes

4 cups milk

3/4 cup granulated sugar
3 large eggs

Ttsp 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.

TIPS:
Use day-old bread for better result
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5 hrnki chleba nakrajeného na kosti¢ky
4 Salky mléka

3/4  hrnku krystalového cukru

3 velkd vejce

1 IZicka vanilkového extraktu

1/2  1zicky mleté skofice

1. Troubu pfedehiejte na 180 °C. Kostky chleba
vlozte do zapékaci misy.

2.V misce vyslehejte mléko, cukr, vejce, vanilku
a skofici a poté smés nalijte na chlebové kostky.
3. Pecte 45 az 50 minut, dokud chléb neztuhne
a neziska zlatavou barvu.

TIPY:
Pro lepsf vysledek pouzijte den
stary chléb
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Ingredients

kg 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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Tkg bramborovych nokd
500 g rajcatového protlaku
200 g strouhané mozarelly
509  strouhaného parmezanu
Cerstva bazalka na ozdobeni

1. Troubu pfedehiejte na 200 °C. Uvafte noky
podle ndvodu na obalu.

2. Na dno zapékaci misy rozetrete trochu
rajcatového protlaku.

3. Navrstvéte polovinu nok, polovinu raj¢ato-
vého protlaku, polovinu mozzarelly a polovinu
parmazanu. Vrstveni opakujte a poté pecte
20 az 25 minut, dokud povrch neziska zlatavou
barvu a nevytvofi se na ném bublinky. Pfed
poddvanim ozdobte Cerstvou

bazalkou.

TIPY:
Pred poddvanim pridejte trochu
olivového oleje
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