Innkaupalisti
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Uppskriftir

Fiskur med hvitlaukssmijori

Tortellini tdmatsupa

Blédmkals taco

Fliotlegar satay nudlur

Kung Pao

Uppahalds kjuklingarétturinn
Lasagna

Uppskriftir

Hraefni

Numer

Avextir & graenmeti

1

2 msk steinselja

1,2,3,4,5,6,7

20 hvitlauksrif

1

2 stk skarlottlaukur

1/2 tsk dijon sinnep

2 sneidar parmaskinka (ma nota parmesan ost)

1 sitréna

1 stort blomkal eda 2 minni

3 liménur

1 mango

ferskt kériander (ma sleppa)

raudlaukur

avacado

hvitkal

1 raud paprika

1 bladlaukur

1 gulrét

4 vorlaukar
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1 laukur

Kjot & fiskur

800 g hvitur fiskur

3-500 g eldadur kjuklingur

4-5 kjuklingabringur
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500 g nautahakk

Mijdlkurvorur

120 g smjor

250 ml rjomi

1 tsk sterkja t.d. Maizenamjol

500 ml matreidslurjémi
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1 piparostur



https://grgs.is/2014/05/12/fiskur-med-omotstaedilegu-hvitlaukssmjori/
https://grgs.is/recipe/itolsk-tortellini-tomatsupa/
https://grgs.is/recipe/blomkals-taco/
https://grgs.is/recipe/fljotlegar-satay-eggjanudlur-med-kjuklingi-graenmeti/
https://grgs.is/recipe/kung-pao-kjuklingur/
https://grgs.is/recipe/uppahalds-kjuklingaretturinn-med-piparosti-hvitlauk-og-pesto/
https://grgs.is/recipe/lasagna-sem-enginn-trudi-ad-eg-hefdi-gert/

1 stér doés kotasaela

1 poki rifinn mozzarella

1 dos syrdur rjomi
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2 msk rjdmaostur

Braud & bakstur

1 msk hveiti

8 litlar tortillur

2 msk pudursykur

Krydd & désamatur

250 ml kjuklingasod (eda 2 teningar kraftur + vatn)

2 désir (400g stk) saxadir tomatar

3 msk purrkud basilika (ma nota ferska)

2 msk chili mauk (minched chili)

6 tsk paprikukrydd

3 tsk cumin (ekki kiimen)

2 msk majones

2 msk syrdur rjomi

1 krukka Satay sdsa

100 ml soyasdsa

1 msk gréft hnetusmjor

1 msk sesamolia

1 msk hvitvinsedik/hrisgrionaedik

100 g chashew hnetur eda salthnetur

1 krukka rautt pestd

1-2 msk tabasco sdsa

3 msk tédmatpurra
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sitronupipar

Hrisgrjon & pasta

250 g tortellini med ostafyllingu

8 stk lasagnaplotur

Annad

1 | tdmatsafi

5 msk hvitvin




