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Delizzjuz u Bnin

Imlivezz Mimlija I-Forn

(Ricetta ghal tnejn)

Ingredjenti

8 t'Imlivezz

1 Zalzett Malti

227 Gramma Kapuljat
tal-majjal

J irjus Tewm
midhuna

Saghntar (thyme)
. Kwart ta’ kué¢carina
== BZar midhun
@ Kwart ta’ kuéearina
&% Stragun (tarragon)
*1 4 Pruni mgadda
r (dried prunes)
‘. 8 bicciet Bacon
Bajda
Tazza Nbid bajda
2 imaghref Tursin
mqatta rqiq
Ftit Zejt taz-zebbuga
u Bzar u Melh

( o ;‘T: _ “ Kwart ta’ kuccarina

Metodu
Mili: Go rec¢ipjent tal-hgieg poggi |-
ikkapuljat, iz-zalzett minghajr il-gilda, it-
tewm, is-saghtar, il-pruni minghajr I-
ghadma u mqatta u t-tursin. Ofsoq il-bajda u
hallat kollox.
B’dan il-mili imla kull ghasfur sew u rranga
I-ghasafar go tilar li jidhol gol-forn. Roxx il-
bzar u I-melh.
Ghatti kull ghasfur b’bi¢c¢a bacon u roxx
kollox bl-inbid u zejt taz-zebbuga.
Dahhal gol-forn marka 4 u ttawwalu kull
nofs siegha sakemm tara li jkun sar.



