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margin-left:18.0pt;line-height:115%;mso-layout-grid-align:none;text-autospace:
none" class="MsoNormal">
Calibri;mso-bidi-font-family:Calibri;mso-ansi-language:EN-US">MALZEMELER: Süt,un,toz þeker,bir
kaþýk tereyaðý,bir tutam tuz ( arzuya göte vanilya) verilen bu malzemelerle koyuca muhallebi piþir.
Kenara al.bebe bisküvilerini sütle hafiften ýslat servis tabaðýna diz. Üzerine yarýmþar tatlý kaþýðý
muhallebi koy. üzerine tekrar hafiften ýslatýlmýþ bisküvileri diz. Tekrar muhallebiden koy. hazýr
cikoleta sosunu tarifine ðöre piþir ve  en üstüne gezdir. Buzdolabýnda biraz dinlendirdikten sora
ikram et.  Wwwpervinengin.net

/* 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 0cm 5.4pt;
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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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