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Kestiðin parçalarý aç. Uzunlarý üçe,kýsalarý ikiye  ayýr. Ayýrdýðýn parçalarý ikiye katla.içine
hazýladýðýn harçtan bir çay kaþýðý dolusu koy ve rulo seklinde sýkýca sar. Ucunu suya batýrarak
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yumuþamasýný bekle.
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yoðurt yerine dövülmüþ ceviz  serpebilirsin.
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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;
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;}

http://www.pervinengin.net 2026/11/12 16:04:54 / Page 3

http://www.pervinengin.net
mailto:haslan_2000@yahoo.com


http://www.pervinengin.net 2026/11/12 16:04:54 / Page 4

http://www.pervinengin.net
mailto:haslan_2000@yahoo.com

