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Tegreacents

- 500 g Fariwa 00"

— 750 g Burra

- 5 Hovz

— 500 g Stewace

— GO0 g (atechina cotte

— 7 Cuwcctiaia &e semd Ao sesama
— Yoce wmascatn

— S0 g Pormizgiana grattugizle
— Sate e Pote

Zcersn
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Starrete leggormmente ( woaca ramadts ¢ penneliatecd la saperfiece delln rovie.
Crspargeteln conw ¢ seme ae eama ¢ gateln caacere wel forwe i3 calide z
780° per 40 menate. SELTVITELA CALIS TH TAVOLS E BHOX
APEETI70
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Vewe Zavve Cogpaca (Sangiavese, Chiants, Earale)



