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' Parts of chicken, carrot,

-‘ ‘elery, parsiey root ahd
“parsley, ohion, salt, pepper
Q"lovage, bay leaf

T:me 90'120 mihutes

gtep 1: (zather all ingredients

Step 2: PlacCe chicken, Carrots, celery, and
onhion ih g large soup pot; add enough cold
water to cover. Prinhg to a boil; reduce heat,
uncovered, until meat falls Off of the bone, -
about 90 minhutes. SKim OfF foam every so
often, as heeded.

Step 3: Remove chicken from the pot ahd let
Sit until cool enough to handle; chop meat
into pieces, anhd disCard skin ahd bones.

Ctep ¢: Straih out vegetables, reserving the
StOCK; rinse the soup pot ahd returh the stocl
to the pot. Chop vegetables into smaller pleC%
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return Chopped chicken and vegetables to th
pot. "

Gtep 5: Warm soup until heated through; season
with salt, pepper, ahd ChiCken bouillon to tasge

Gtep 6: Serve and enjoy!
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.f}'.j_ gredients:
»,—, live oil, yellow onion,

i asnl, butter
.-; \_,nme. 40 minutes

Directions

b IaCK pepper, garliC, Fresh’

Step 1: Place tomatoes and peppers
Ooh a pah with olive oil and o

$€easonings. Roast until you see a blt : -‘ - ;
Of Char. : A

AT
,/.

Step 2: Bring broth to a boil and add

roasted tomatoes.
Gtep 3: Blend using a hand blender “
until Smooth & Creamy. %
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gtep ¢: Serve and enjoy!
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é'\legetable oil

;anme. 90 minutes

‘With Salt ahd pepper.
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Step 1: Place pork Chops between 2
sheets of heaVy plastic on a solid, level
surface. Firtnly pound with the smooth

side of a meat mallet, turhing ;
OoCCasionally, until very thin. Season

Ctep 2: Pour flour onto a large plate.
Whisk egg in a wide, shallow bowl. PIaCé(
breadCrumbs. in-a separate shallow bowl 7
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Gtep 3: Dredge Chops with flour. Dip lrtf
whisked egg. Coat with bread Crumbs
on poth sides. Shake Off excess coatin.?
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Step ¢: Heat Oil in a large sKillet over
medium-high heat. Add breaded cChops,

CooK until golden brown, about 5 -
mihutes per side.

Gtep 5: Serve and enjoy!




Step 1: Heat oil in a large saucepan over t
medium-high heat. Cook ohion, Carrot,
celery ahd garlic, Stirring, for 5 mmmes 3
or unti| softened. Add mince. Cook,
breaking up with @ woodenh spoon, FOr
6 tO 8 minhutes or until browned

gtep 2: Add paste, tomatoes, oregano
hutmeg, sweetener ahd water. Bring t
the boil. Reduce heat to |ow. Slmmer,
unhcovered, for 20 t0 30 minhutes or untn
thiCK. Season with salt ahd pepper.
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Step 3: Meanhwhile, COOK pasta in a large
saucepan of boiling, salted water, following
paCket directions, unti| tender. Drain.

Gtep ¢: Divide pasta among serving bow';ga
Spoon over sauce. Serve topped with
Cheese and fresh basil.

Gtep 5: Serve ahd en)oy!
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Directions

Ctep 1: wash and peel peaCh halfs
P4 without pits.

Ingredients: Step 2: Mix them with cold milk anf ‘

2 peaches, 1 glass of milk,  honey. | . =

1 tsp of honhey , : o
. Step 3: You Cah add some ice cubes

for the drmK t0 be cold. 4

’f :me 15-20 minutes

ctep ¢: Se_rve and enjoy!
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_ Ingredients:
- ¢ Eg8s, 1 81ass, half glass of

" Of baking powder, oil and
: breadCrumbs

' Time: 45-60 minutes

Directions
- the whites ahd rub with sugar a (9
- potato flour, half glass of wheat

& lour, half Spooh Of sour Cream Oil,
8 SPOONS Of Mayohnaise, teaspoon

Gtep 1: Geparate the YOIks from

mayonnhaise until FIUFFY.

Gtep 2: Add flour mixed with =',
baking powder and the aromat —
Cream Oil.
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Step 3: Spread the Stiff foam :
beateh and mix gently. %
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gtep ¢: Grease the form with Oil
and sprinkle with breadCrumbs. =

Gtep 5: Put the dough into the
form. Place in a preheated oven
and bake at 180*C fOr 30-¢40 :
minutes.

gtep 6: Serve and enjoy






