R e e RN e

il 8
3 - O & T
B kgt g e Php b by i i aB T .

e R e L R S TR B
T 2 e T I o R Sy
P i, SN, S I P
P e o o S

shp i rpm ks o
CB N o e »
i LN I i, P, e - S i L L o
e Lon i GRS S st AP A Sy el
i PSP S A, SN L
e ot L ' e, g i e i o, v <

..-.b.‘.u..v»t.‘..,\..¢>|;¢.1nl.nrl.6.... -
D et ot St S L S S L I i -
s re ey A b e e e b BN PE A R TR AR

P

B s e T s R G R

- -
relanmhs

g e e L L iy o g e o el ]

L g ) o, ) B e e g ? ‘ i b L R 3 b W g P i
¥ O B, o g s - . T R e L LR R B

- P S o i gl g L e s s,

IR N S S g S e S S
T S N R e ) S SR RS
e S o W i A o g W e, P S A, o sy
PO g i e 0w T S A e b
DT T G ey S, i, S e

T e s
R L S L Ty
PR S RS g S, S G g S Sy
im0 e g e g e e e ey e
.a.ic‘-.lndinhn-ﬁb- e d
e R S A
S el vy e v bk 8

g S
T TR
O A

o S

o T P B,

el hmyare iy
L ST
- e R L
. «..1. L et R P - -
I B ol i i g o el i s i L o AT, e i s, o Ay S, S i
I o P, v G S R T s W P Y ey by e g
B e e ol o e ko 2 ) WL WA gy 0y &
rhesrsashohsksipeangbai gagaywy

PR N

D T T R,

et T
R LT o Larp
PR

R
N - - -

N e T R LE RS

i e Trp S LA S el S DA S PR

ek g U b D s

L e T L TP PR

Py g T e gy
R e LT e SR

e i T L
S T T T e
CIRBeANBA e .
B o T ) S g

B s e TR S T ey S
R L el e et dh Bl ot Sl
T L L a1 L e S
O, 0 et B, P oy g i i e e, o e G el e i ey
S Eha e g ) A ) g
~elph ot phabeh b phabal gy Lty Nabgh gk phg iy
e s sk By 0 i e L e e 20 i g et Lt G
el e L Ay i s A S )
et el S ot dhf Gt L o = TS S gy g
it S e ST B T i

yby wopthoy bphen e R e g S b L g, ek m g s g g o
rharhess e . rwek A R B L B R L o R R O S o L 1 T o ey, S

e e A  ahh L ek s
B e L e e L T b
B e I ¢

-

py b
Lyt prard oh phpaphpratabe vt T i e

B e e i e e e St
D e Nl b

R L S S QI ey o

B o b g et
o o ) o 2 S e f!ov..l..l,u.u.ﬂnu..ﬂelni.Hy.ird...ﬂ;‘r..rirnkt -/‘1.-.«.."10; g W A .

» oy (ST G S o i gty s MR B A 3 L LIg® e . oyl gl e =, g -’ g g
vl remys prah wh ...f.udnL'n.uinv.ﬁ’ﬂﬁotH»rr!uvh‘“ﬁmtn.-%ihﬁ‘h‘ndhinih.vv! o O LT T Tl e rah 2 wws sa gk

N N LR T ﬁ-w.,-...1uo.!-‘.A...{:#i-qt&-.‘wf.\o.i'!rlrl.f.vvirdrv,‘rﬂ_h.vriror- Ay h AR Ak opierh s pl g e P ey bR deg gt g Blasingh et mAY L ug g - 3 ey P kg i g By
) e ‘l’ﬂb Nurt #raks B e Bl i T s B - i . Bt s i e SR G A W e S, - g e o ey

“irew - e el o e i g abmipipblacany pawhy

’ ﬂ ABY-# e I ed S g e d«‘..e:-r..._.._. L Lt T s T GRS NI G S i e 8, G, mn .

= B - ¥ o ¥-L-u.r“!=oi$ln PPy b S e s e e i AR T g e s i
: s e e S A e e T o K b e g Bt Vs i

Il o et ik e o 1 ST S G S L A S ey e

ﬂvl L e morstmial st Ll D0 A e, e ) e,

o e e T T S L N et i B g

- ‘iﬁf‘%rlrh!?‘;o:ﬁ.viﬁdrt #a e BT R

. B e e S G R e o i s 1 i g

(4 rhPplwurig s ayy
¥4 B

et i e ek e S T

el g e e e

s LT A
e T g g o n 3 A
iBar ¥ DA RPS S ra e e
e
[ S\

T LRt o T L TP Sy S S v &
FrEleasLp s LR O L T o o, Sty
L et ol o Db e S P A
T T NN, I g, (I A Sy
o - it A e  § Gt Gttt T b S M e s S g
lprulalewsiypame s ,
e e T e o & b s 1)
i e T e e S or o b T SUSS Suiany ey (it Sy
et e e TS ARy S S e sl gt
e tai LT ¥ o CF PR L S S Sy e g,
) S ) et it
R Sy
M St B s e b LIS G, S
- SREP R R AP S AP AR o S e
R G Rt e ) ot s o 1 S s, (O ST S S Wy

-
(SN A .
L R A T e
e e ,
o

e

s
- ,“ﬂ! ;
B LT et .
bh i ahase R : . P et Al 2 2 . e M i : ;! S Sk - 5 Y 3
b : : - < N i A ‘ 9 T N 4 e
» PaPm aus g4 pr
S Py g

.-i,.f h 9 . -
e ot 4 . \ : - . Pk A g sireptrhpapag
. 4 4 S 3 - (IR e e B,

B g b g
e e e S e
2t smaty anah ol uie
e Ea = 8 A

X

PRt oy
L, Sowe
" L v

o ot - - - (LR - b
- . s L

Jﬂ« - PR, - " .Itrtr\.-,lfnr‘l et e 0 Dt g b s e W S bl ST P R Y e e

.y . - - R gt e b gt B B T B e T g g ] - i it ) g i

. s - o - - o H - - - i al

o e - = g it St SR S T AR R L AR TR R S S

e - [PLr I % Bracpratdrriees nhol g Ry e L Ly T e Tagrmars whad ok ne Lvw s g

o s LIRS 3 ., - i aid i P Wl Y e
bt R e e e S L e

gt a Ny

B . T
Aser

e
-

T s
e

T S
: by e S Ly
FFRR AP AN S S B TR AP T e T I s f iy
e i ot Gt el et el R e e T T
ﬂ‘f‘fﬂrv. ot et s bt 8 T S
AR Sy e LRI
L T N G S A

pa gyl pEPh s s s ol g
e e R S
phprigh pral sy i ph g
i iy g e ey
e i e o T

hd -y AL RS d ANl T b

i
e e

L
e e
B

- ™ amta _— e e e
Crmg ey g .'vc.r-.a._..s\p,.r-rc-rOvnr.,.up.o'i‘
- |.....|.....0r-..>|tfl-ﬂv¢..1¢.,ﬁ.\..ts-;
el et St ot prehans bahg iy bl
B e =
- e mea

L T T LR LS

. i L A L AT L e
P R A T e e o L g i ) g g v
- P A e e i e LT et L R T T Ty
...... R b i

s e e e e L

: Lot o e T et e T o . s _m

- ! o : T =t SRy

e C R C e R L L L Rk S Ca S TS o Syl R S

x - - . . . - rh s = ., : . r . - e SRt . H_

: , - Selil LT o skl ¥

, e e e e e e e e e e e e e SRt st T sl ol

- e e S e T oS TCE AT Tttt ;

R e e e e e e ey
B e o e e T L et Lot X LSl St Brokoky oo " "




Du skal bruge (il 4 personer)

8

[.

ingr

- R R T TR S Bd & N v
e SR MLV QLA g g s
L R - - - » - # LR - - - 5 2 5
— - . A, s s, e A B 4
N ‘o o R . S 1
v 8 1.-.....;
- - e -
i o~
it S TR SRR RS ) ghin) g pirwa b ow
EP e % e L ma g . L L EEa THE Y
il b . & - vl gl b .
I g o s cma e b o - » Lo .
W -k w
B P R e A ' - - ‘ -
y o e e e e e R . ol » . - » w el - -
S R A . - vy e e g b e
§ » e e i e o BY B b . 5 - L
. » e viri.r.‘ Mg bt s e e . "o . - - - 4
@ - R i . gt s e 5 AL, e, . m o
. L T s o S - Yo " - - b -
¥ o v'd LR - * iw @ L ¢
5 - o . e e .5
v " b 4
caan mEaas . . . , . -
t B ity o beh e @ P L we byl d F AP AP AT A IR g iy by ve o - "
» G e, i, S e 4 p e g el - e
B A o 5 Bl Yoy 2 5 Nt b g 0 T M o g N i s o = 4
B - i U it i, g, g el g S S g e G B O Py -
$ i N N Mgl 8 g b o 0 g B o g i B i By B Mg g » Bk A1) ) g -
A0 B S0 e s W QA e i . e g, P, S i 4 1 0 il g, . 5 &
OGN G s S B e e SN S, G, g SR G R b - O S, s o g L b
iy srprabrnr i shphyhangphab et aboakh g Jb wl = eyl by m e . .
. ISR U W T e LRI Yy S . T e G - VL Vi, G Sy, . :
- L A ] Bl e e e e e e e e e - Bl b ot Rk -
] R R s L N O T S T LS o DY - N A L st RN 4
rTegRrsegeabersrighe b e iie peor by Loshmh g ph gl saa ey v L35 B T0 T8 T, S > "
A L T R e s T o~ * R e et et LR
» whoghyegboph gk ety g s b e = o=
Py cirpb g nmivn gt e bom o
al a w wrr @0 e, S0, W) BB T e g
Fhgog ma ol p e amrw b L
P b At T ST TR R B el e S g, &
K bt s g S 0 M g e e -
u R — _‘nfij ,.nu..iru._.ir.r%,vi...r,...r..-.-\...,._.l._.oqa e s
g - " o als m P ke - x - .
P e R
e _ Lpar . -
t i g e s
el : i
it = ]
— - — e n S ot el v o =
— e e
! e, 4
e g e ket L R R ,r.ﬂ.
| . —— prpaapiraiyn ol L0
?..l TR R Yl
r Bgie vl mn al pibedie oy
" ‘”.1:.!:.\..5 Fayhy
- i T TN
- e g g e it SR L
— - B Bk B
i et e e B Y
u - a‘l.‘.‘.-.l;ln.‘t .
I ﬂ

stokke
%(ridaerter dyrkes
an bru

kikaerte

3
In

0

rester som k

- gerne ki
1log, revet eller finthakket

40 gram havregryn

ase (240 g) kikzerter eller 120 ¢ tarrede

26 g smar eller olie til at stege |

| tsk salt
Peber

=
=
S0
=
| —
R=C
=
==
L2
S
ST
D
—_—
—
S
i
=Y
O
-
<

100 gram ka

1d

b
’
"

—
b
b
| —
&




R L PR . - ;- . - g oy ey ye »
e s , Y SR, . " simrpe . e e » o g b ey
- N . . . 4 r . - o . - 2 -
: - - : X ol Py e o o o 5 g Sy a g hrtelat Byt
g b % v w - v . h . . - L O, - . .
= Som e . . * . AT ). <y et v s . - . - T -3 - e
- S » . 1= . X § - r ’ * ey low -n -
r - - - - - - Foanaw piby e TR T ¥ - v Ry
- - = ™ .l - . . 2 By w - . A
X o 5 ™ - = w0y -y . ¥ ie 3 - . v o e . s -,
- o . - - N - \“_.. - h . .
. . v i »
. : . - N » » . . - = 1 - . -
b s e g e - " N . P y - -#e
-t g - » - - - . - T vy - B * - v . iy oy b
PR SN » - . - . . . - . bah L e
- e e : - ~ - - - - N - » - A Y a - 3 - . - - - -
A It n - » - (RS . ] g o~ v apwpw I ik y v Bl By W
-ayp ey s - g w - - - - - ® " g, » » & r Cmlaeis e e L e
4 g g ey " - » AN g b -
v . . - - » N v i - w -
» cwwmd - . g . . b - . >
i W ol oy .- pumem iy T . e T rersreim-p g -
R o o e, S, S S S A s e R . e . et T . . . -
:u-o_l\..“i L® A e by s o cew . St gt g -h ' L., N L e o i 4o 4
.1...;.!!4..!1”!‘ W g g ans g o e »ey R e e i - - » e - s
P r e S e e e A et bt e b s e s - avm b b » A R Fahg . -
O e e it e s - . > . '™ «
» = P ey e L A . . i > o . i
- e o« e # e g » - . . &
s e b Rl ....lll.rﬂ,vi,..iﬂu..-o. . e . - - ow e - . v 2 atmhodh > A T T ” sl =
-u.!wlilrirfr‘!w'-i!f.-r:..n...;.. . . e e, . % _— & , s L, S Y g e, 4 .
’ e . s A S n e g o N A . R o, A ey ) -
Rt s L S M WL N R SR A P - . -y . \ B P N, Sy N i " o
LR S e - Lo L T R e e Y A T A - aa “ew » r . - - . LE . Feworad e Yalm s - > .
R e S Sl g g S e p oy e o . - . b o Mims Ny = A 4 » P oy . -~ . .
R s A b s - , - i - - - N s o i . 3 g ] -
) e - - Tl P T L e e e %l " L - o . pre b - = - - g -
= A s o h it pomip b ns ipie b e, . 4 . ’ . iy LR . - U O T A, A, - e whwbn - -
- e e Tt oo e ey, - . . . i N . A -l - ]
= B e s e e -~ T o e PP R e ' s ot B TP AP B e 4 o
C e E e g e g e & N SR, . . - L P W W S y - -
B . e T T L ’ » R rime= badgran . 2 GNP ™ dWm Lol Ao koo » %
" :.cntvfbvﬂ s L S Sy » . - A . -~y e e S -~
m.nuﬂwiuvlv".iv“‘l |.r|lnﬂviﬂﬁluﬂ|»‘lw.<‘..n. ' - B ih-cin ———— LRI, . — kgl Py s bpsie hpawvs ¥ pn.... » .
il e e Ayt
D A s e R

B g s
e e el A L8 L S B
R T e
O N il T
e T T
A e R B A s & B s
B e L L R R e e L Y

1 .U‘Hn.,..ﬁ‘f‘l.lpi T e T A e e R R e
iR S i ot i FA g e AP ¢ s
AP ATt i ey #s e e Ul b a e =
- T e o B B
3 \ i e 2 = L e e R T B S S DR
P .fi.r.‘%x{lr..l-f_.J-D,.flr..r- Ehgt
omd g T o TRl B R R B
: B Peep B s Yk s\ LaE ety
S ik e b e L R L B I
L i T it o BRI L L A,
i g e dieer kel @ e
EAFL Shgin miash LE Bl s
Firmlrm e aryr

Yy g

[ ko S

p L e O

,_I.II‘ PE¥P S s

1 e ol gy g g
A PUP SRV N A

\ — %y o g

R
" ot T g
e e e

Ne

n
.
4‘...4
Br g
AR o [Ty

> i le', . it ST L ST S &
.u.ﬂdfv'.._.'...! - AR . e | i
Eee— rY Pv:'.f‘llna|~..dr—.-
= e et L TY e

- et it s o EHUTE
i - - ol A T

ger
salat eller

r. skal de
&enes og derefter
ler kikaerter. Gerne

men kan 0gsa
genk

keorte

r ki
rdr
id-e
i handen.
g neher
ke og steg dem 5-6
3

elle
me
Ingri
a.gore|
pises
ballagen.

121

rid
0

daerter
di10-12 timer, drag
gt vand i ca. 45 minutter.

ingenp

kan ogs
mmen med salt 0

In
ledn

- ller kikaerter og havregryn og rar det
ingsvej

igt van

el

|

{
eL.

{
igé
pg og draenede og kogte

Ror &ggene i og tilseet maelken lidt efter lidt.

Ste

k

rterrede
in
0

od

;

0
- sdmmenme

Processor, men

Ror hakkekadet godt sa

g en lille smagsprave og vurder om der skal mere salt og
ikadellerne sammen med kartofler o

peberi.

adan gor du
gges | b

ydfr
- spis dem som péleeg til frokost.

r
(@b
r
D 1=
m o O
ad kr_m
o0 _—
o S
-

med en handmixer eller i en reremaskine,

gores i handen.
Form farsen til frikadeller med en's

Hvis du bru
minutter pa hver side.

|
k
Tilsst ki

S
en
N

! *Folg altid tilberedn

(]
’
"

v

1

Lol

¥
¥

.




