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[* Style Definitions */
table.MsoNormalTable
{mso-style-name:"Normal Tablo";
mso-tstyle-rowband-size:0;
mso-tstyle-colband-size:0;
mso-style-noshow:yes;
mso-style-parent:"";
mso-padding-alt:0cm 5.4pt Ocm 5.4pt;
mso-para-margin:0cm;
mso-para-margin-bottom:.0001pt;
mso-pagination:widow-orphan;
font-size:10.0pt;
font-family:"Times New Roman";
mso-ansi-language:#0400;
mso-fareast-language:#0400;
mso-bidi-language:#0400;}
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MALZEMELER

1-iki su bardady dolusu nohut( akpbamdan sycak suda byrakylmyp)

2-bir su bardadynyn Ucte ikisi kadar tahin

3-bir su bardadynyn Ucte ikisi kadar zeytinyady

4-0¢ dip sarymsak

5-bir limonun suyu

6- bir tatly kapydy kimyon(daha az veya c¢ok. Hi¢ koymayabilirsiniz de)

7-arzuya gore suslemek icin maydanoz,pul biber, turpu

YPILIPI: nohutu pipir,suyunu siiz,kabuklaryny al, iyice ez veya robottan gegcir.tahini, yady,limon
suyunu ve ince kyyylmyp veya dovilmip sarymsady da ilave ederek iyice karyptyr.servis tabadyna
al.tzerine kyyylmyp maydanozla pul biber ek .turpu ile sisle.( biz havug ve kabak turpusu kullandyk)
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