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Chiftelute cu sos curry

Ingrendiente: Preparat cu:

« Carne de pui tocata — 250 gr.

« Marar — 1/4 legatura

« Usturoi — 2 catei

« Praf de lemongrass — 1 varf de cutit
« Tortilla — 1 foaie

« Curry —1lingura

- Stafide — 2 linguri

- Lapte de cocos — 4 linguri

« Oua — 2 buc.

« Ulei —1 Iinguré Breville
« Paine inmuiata in lapte — 2 felii .

. Sare si piper Panini Maker

Mod de preparare:

- Se toaca mararul si usturoiul fin si se amesteca cu carnea de pui tocata

- Se adauga praful de lemongrass, sare, piper, oudle si se amesteca

- mai apoi se adauga si feliile de paine inmuiate in lapte, zdrobite in compozitie

« Se taie diverse forme din tortilla

- Stafidele se lasa la hidratat in apa calduta

- Praful de curry se amesteca cu laptele de cocos, ori la foc mic pana se incheaga intr-o compozitie
densa, legata

- Scurgeti stafidele si adaugati-le peste

- Se modeleaza chiftelutele dupa dimensiunea doritg, iar lingura de ulei se pune pe presa Breville
Panini Maker incinsa

- Puneti chiftelutele pe presa Breville Panini Maker, inchizand capacul din cand in cand peste ele,
pentru a se patrunde uniform — va trebui sa le pregatiti cu presa intre-deschisa, pentru a nu le
aplatiza

- Foaia de tortilla se taie in ce forma se doreste si se prajeste pe presa uscata, timp de maxim 20 de
secunde.
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http://www.breville-romania.ro/
http://www.breville-romania.ro/retete/carne/chiftelute-cu-sos-curry
http://www.breville-romania.ro/produse/toastere-si-sandwich-makers/panini-maker
https://www.facebook.com/sharer.php?u=https://shar.es/1Q8Kmb&t=Chiftelute%20cu%20sos%20curry
https://twitter.com/intent/tweet?text=Chiftelute%20cu%20sos%20curry&source=sharethiscom&related=sharethis&url=https://shar.es/1Q8KXd
https://www.linkedin.com/start/join?trk=login_reg_redirect&session_redirect=https%3A%2F%2Fwww.linkedin.com%2Fsharing%2Fshare-offsite%3Fmini%3Dtrue%26url%3Dhttp%253A%252F%252Fwww.breville-romania.ro%252Fretete%252Fcarne%252Fchiftelute-cu-sos-curry%253Fsthash.6TsFzS2u.mjjo%26title%3DChiftelute%2520cu%2520sos%2520curry%26summary%3D%26source%3D
https://ro.pinterest.com/pin/create/bookmarklet/?url=http%3A%2F%2Fwww.breville-romania.ro%2Fretete%2Fcarne%2Fchiftelute-cu-sos-curry&media=http%3A%2F%2Fwww.breville-romania.ro%2Fassets%2Ffiles%2Frecipe%2F106%2Ffdb_1488970723_recipe_106_0.jpg&h=450&w=900&description=Chiftelute%20cu%20sos%20curry

Chiftelute de pui la cuptor si piure de mazdre

Ingrendiente: Preparat cu:
4 )
- Chiftelute: + Mix de seminte
« Piept de pui — 500 gr. — 4-5 linguri
« Morcovi — 1 buc « Piure de mazare:
« Cartofi — 1 buc « Mazare congelata — 400 gr.
« Ceapa verde - 2 fire +Unt-30gr
« Usturoi verde — 2 fire « Ulei aromat de trufe
« Marar tocat — 1 lingura — Y2 lingurita
« Patrunjel tocat — 1 lingura » Sare — dupa gust
« Cimbru proaspat !
- 1 crenguta Breville
« Qua -1buc .
. Pesment — 2 linguri Hand Blender + accesorii
- Sare si piper — dupa gust \_ J

Mod de preparare:

- Puneti in mini-tocatorul de la blender vertical Breville Hand Blender pieptul de pui taiat cuburi,
morcovul si cartoful tdiate rondele, ceapa si usturoiul verde taiate in bucati mari si maruntiti la viteza
maxima timp de 20 de secunde

- Rasturnati compozitia maruntita intr-un bol, adaugati mararul, patrunjelul si frunzele de cimbru, oul
batut si pesmetul; asezonati cu sare si piper dupa gust si amestecati bine compozitia

- Formati chiftelutele cu mainile umede si treceti-le prin mixul de seminte

- Asezati chiftelutele intr-o tava tapetata cu hartie de copt si coaceti-le in cuptorul preincalzit la 180
de grade, pana devin aurii

. Intre timp pregatiti piureul de mazare; fierbeti mazarea in apa cu putina sare, apoi scurgeti-o intr-o
sita; puneti apoi mazarea intr-un bol, addugati untul si uleiul de trufe si pasati cu ajutorul blenderului
vertical Breville Hand Blender pana obtineti o crema fina

- Serviti chiftelutele alaturi de piureul de mazare.
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http://www.breville-romania.ro/
http://www.breville-romania.ro/retete/fara-categorie/recipe-1029/chiftelute-de-pui-la-cuptor-si-piure-de-mazare
http://www.breville-romania.ro/produse/blendere-mixere/hand-blender-accesorii
https://www.facebook.com/sharer.php?u=https://shar.es/1Q8Ijs&t=Chiftelute%20de%20pui%20la%20cuptor%20si%20piure%20de%20mazare
https://twitter.com/intent/tweet?text=Chiftelute%20de%20pui%20la%20cuptor%20si%20piure%20de%20mazare&source=sharethiscom&related=sharethis&url=https://shar.es/1Q8IeZ
https://www.linkedin.com/start/join?trk=login_reg_redirect&session_redirect=https%3A%2F%2Fwww.linkedin.com%2Fsharing%2Fshare-offsite%3Fmini%3Dtrue%26url%3Dhttp%253A%252F%252Fwww.breville-romania.ro%252Fretete%252Ffara-categorie%252Frecipe-1029%252Fchiftelute-de-pui-la-cuptor-si-piure-de-mazare%253Fsthash.a5V3SJEM.mjjo%26title%3DChiftelute%2520de%2520pui%2520la%2520cuptor%2520si%2520piure%2520de%2520mazare%26summary%3D%26source%3D
https://ro.pinterest.com/pin/create/bookmarklet/?url=http%3A%2F%2Fwww.breville-romania.ro%2Fretete%2Ffara-categorie%2Frecipe-1029%2Fchiftelute-de-pui-la-cuptor-si-piure-de-mazare&media=http%3A%2F%2Fwww.breville-romania.ro%2Fassets%2Ffiles%2Frecipe%2F220%2Ffdb_1488970732_recipe_220_0.jpg&h=450&w=900&description=Chiftelute%20de%20pui%20la%20cuptor%20si%20piure%20de%20mazare

Chiftelute de dovlecei cu verdeturi si branzd

Ingrendiente:

« Dovlecei — 3 buc.

» Sos de iaurt pentru servit:

Preparat cu:

- Ceapa verde — 2 fire

« Usturoi verde — 2 fire

« Marar — o legatura mica

« Cascaval — 100 gr.

« Branza feta — 100 gr.

« Oua —1buc.

» Pesmet — 4 linguri

« Seminte de pin — 2 linguri .

- Sare si piper — dupa gust B,',.eville

 Nucsoara rasa — V2 lingurita

« laurt grecesc — 200 gr.

« Menta verde - 2 fire

- Marar tocat — 1 lingura

- Sare si piper — dupa gust

Hand Blender + accesorii

Mod de preparare:

- Taiati dovleceii cuburi, ceapa si usturoiul in bucati de 2 cm si puneti-le pe toate in mini-tocatorul de
la blenderul vertical Breville Hand Blender si mixati pana obtineti o pasta

« Puneti mixul intr-o sita si lasati la scurs 10 minute

- Amestecati apoi dovleceii mixati cu cascavalul si branza feta date pe razatoare, adaugati oul,
pesmetul, mararul tocat, semintele de pin si condimentati dupa gust cu sare, piper si nucsoara rasa

« Amestecati bine compozitia si formati chiftelute pe care le asezati in tava tapetata cu hartie de copt
- Coaceti chiftelutele la 180 de grade pana se rumenesc usor deasupra

- Lasati-le la racit si serviti cu sosul de iaurt si verdeturi proaspete.
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http://www.breville-romania.ro/
http://www.breville-romania.ro/retete/copii/chiftelute-de-dovlecei-cu-verdeturi-si-branza
http://www.breville-romania.ro/produse/blendere-mixere/hand-blender-accesorii
https://twitter.com/intent/tweet?text=Chiftelute%20de%20dovlecei%20cu%20verdeturi%20si%20branza&source=sharethiscom&related=sharethis&url=https://shar.es/1Q88LN
https://www.linkedin.com/start/join?trk=login_reg_redirect&session_redirect=https%3A%2F%2Fwww.linkedin.com%2Fsharing%2Fshare-offsite%3Fmini%3Dtrue%26url%3Dhttp%253A%252F%252Fwww.breville-romania.ro%252Fretete%252Fcopii%252Fchiftelute-de-dovlecei-cu-verdeturi-si-branza%253Fsthash.e1OK0AFd.mjjo%26title%3DChiftelute%2520de%2520dovlecei%2520cu%2520verdeturi%2520si%2520branza%26summary%3D%26source%3D
https://ro.pinterest.com/pin/create/bookmarklet/?url=http%3A%2F%2Fwww.breville-romania.ro%2Fretete%2Fcopii%2Fchiftelute-de-dovlecei-cu-verdeturi-si-branza&media=http%3A%2F%2Fwww.breville-romania.ro%2Fassets%2Ffiles%2Frecipe%2F223%2Ffdb_1488970732_recipe_223_0.jpg&h=450&w=900&description=Chiftelute%20de%20dovlecei%20cu%20verdeturi%20si%20branza
https://www.facebook.com/sharer.php?u=https://shar.es/1Q88Mc&t=Chiftelute%20de%20dovlecei%20cu%20verdeturi%20si%20branza

Ciuperci umplute cu verdeatd

Ingrendiente: Preparat cu:

« Ciuperci Champignon — 4 buc. mari

« Patrunjel tocat — 1 lingura

» Ceapa verde — 1 fir

« Chivas tocat marunt — 1 lingura

« Usturoi — 1 catel

« Sumac — 1lingurita

» Ulei de masline — 1 lingura

- Sare si piper — dupa gust

« Legume deshidratate bio — 1 lingurita

Breville

Panini Maker

Mod de preparare:

« Rupe coditele de la ciuperci si spala-le, apoi usuca-le cu un servet de hartie; stropeste-le cu ulei de
masline si presara peste ele sumac si amestecul de legume deshidratate

« Amesteca intr-un bol ceapa verde tocata marunt cu patrunjelul si chivasul maruntite

- Condimenteaza cu sare si piper si umple ciupercile cu amestecul de verdeturi

. Incinge presa Breville Panini Maker Si pune ciupercile, inchide capacul si lasa-le 4 minute sa se
gateasca

- Serveste ciupercile alaturi de o salata proaspata.
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http://www.breville-romania.ro/
http://www.breville-romania.ro/retete/fara-categorie/recipe-1029/ciuperci-umplute-cu-verdeata
http://www.breville-romania.ro/produse/toastere-si-sandwich-makers/panini-maker
https://www.facebook.com/sharer.php?u=https://shar.es/1Q8Dzb&t=Ciuperci%20umplute%20cu%20verdeata
https://twitter.com/intent/tweet?text=Ciuperci%20umplute%20cu%20verdeata&source=sharethiscom&related=sharethis&url=https://shar.es/1Q8DKL
https://www.linkedin.com/start/join?trk=login_reg_redirect&session_redirect=https%3A%2F%2Fwww.linkedin.com%2Fsharing%2Fshare-offsite%3Fmini%3Dtrue%26url%3Dhttp%253A%252F%252Fwww.breville-romania.ro%252Fretete%252Ffara-categorie%252Frecipe-1029%252Fciuperci-umplute-cu-verdeata%253Fsthash.j0SiYCke.mjjo%26title%3DCiuperci%2520umplute%2520cu%2520verdeata%26summary%3D%26source%3D
https://ro.pinterest.com/pin/create/bookmarklet/?url=http%3A%2F%2Fwww.breville-romania.ro%2Fretete%2Ffara-categorie%2Frecipe-1029%2Fciuperci-umplute-cu-verdeata&media=http%3A%2F%2Fwww.breville-romania.ro%2Fassets%2Ffiles%2Frecipe%2F648%2Ffdb_1488970764_recipe_648_0.jpg&h=450&w=900&description=Ciuperci%20umplute%20cu%20verdeata

Pastd de ton

Ingrendiente: Preparat cu:

« Ton in suc propriu — 1 cutie (160 gr)
«Unt-20gr.

- Smantana grasa — 1lingura

« Masline verzi fara sdmburi — 5-6 buc
« Ceapa verde — 1 fir subtire

- Marar tocat — 1 lingura

Breville

Hand Blender + accesorii

Mod de preparare:

- Scurge bine tonul si pune-l in tocatorul Breville Hand Blender
- Adauga peste el restul ingredientelor si mixeaza bine pana obtii o pasta fina
- Serveste pasta de ton pe paine prgjita.
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http://www.breville-romania.ro/
http://www.breville-romania.ro/retete/fara-categorie/recipe-1029/pasta-de-ton
http://www.breville-romania.ro/produse/blendere-mixere/hand-blender-accesorii
https://twitter.com/intent/tweet?text=Pasta%20de%20ton&source=sharethiscom&related=sharethis&url=https://shar.es/1Q8OlG
https://www.linkedin.com/start/join?trk=login_reg_redirect&session_redirect=https%3A%2F%2Fwww.linkedin.com%2Fsharing%2Fshare-offsite%3Fmini%3Dtrue%26url%3Dhttp%253A%252F%252Fwww.breville-romania.ro%252Fretete%252Ffara-categorie%252Frecipe-1029%252Fpasta-de-ton%253Fsthash.w2IdwKU5.mjjo%26title%3DPasta%2520de%2520ton%26summary%3D%26source%3D
https://ro.pinterest.com/pin/create/bookmarklet/?url=http%3A%2F%2Fwww.breville-romania.ro%2Fretete%2Ffara-categorie%2Frecipe-1029%2Fpasta-de-ton&media=http%3A%2F%2Fwww.breville-romania.ro%2Fassets%2Ffiles%2Frecipe%2F557%2Ffdb_1488970757_recipe_557_0.jpg&h=450&w=900&description=Pasta%20de%20ton
https://www.facebook.com/sharer.php?u=https://shar.es/1Q8Odd&t=Pasta%20de%20ton

Pate de ficat de casd, cu cognac st mdr copt
J

Ingrendiente: Preparat cu:
4 )
« (pentru 10 canape): « Pentru dulceata de afine:
« Ficat de pui — 1 casoleta - Afine (pot fi si congelate)
500 gr. - 250 gr.
« Fenicul —1/4 buc. « Vin rosu — 50 ml
« Cognac—- 20 ml - Scortisoara — 1 baton
« Ceapa — 1/4 buc. - Cuisoare — 1/4 lingurita
« Mar — 1 buc. « Zahar — 3 linguri
«Unt-25g¢r
« Mascarpone — 250 gr. =b
 Lapte — 1L Breuville
- Sare si piper negru .
_ dup3 gust Hand Blender + accesorii
- J

Mod de preparare:

- Se curata ficateii, se spala si se lasa la scurs

- Se pun la fiert in lapte cu putina sare, la foc potrivit

- Ceapa si feniculul se taie julien si se calesc in unt cu sare si piper

« Marul se introduce in cuptorul incins in prealabil pentru a se coace

- Odata fierti, scurgeti ficateii de lapte si puneti-i intr-un bol incapator, adaugati ceapa, feniculul,
marul si cognacul si mixati putin cu blenderul vertical Breville Hand Blender, pe viteza mica

- Lasati sa se raceasca putin compozitia, dupa care adaugati branza mascarpone si continuati sa
mixati

- Treceti apoi ficatul printr-o sita, pentru a fi si mai fin, si Iasati- la frigider pana se raceste
Dulceata de afine:

- Puneti vinul intr-o craticioara si lasati-l sa se reduca, la foc potrivit (sa fiarba pana iese alcoolul si
ramane doar aroma)

- Addugati in acesta cuisoarele si batonul de scortisoara

- Adaugati apoi afinele si micsorati focul

- Dupa 15 minute dupa ce le-ati adaugat, puneti si zaharul

- Amestecati pana se dizolva si lasati cca 4 - 5 minute pentru a se ingrosa

- Lasati dulceata sa se raceasca inainte de a o servi

- Montati pateul de ficat rece pe un cruton sau pe paine prdjita, peste care puneti un varf de cutit de
dulceata de afine.
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http://www.breville-romania.ro/
http://www.breville-romania.ro/retete/fara-categorie/recipe-1029/pate-de-ficat-de-casa-cu-cognac-si-mar-copt
http://www.breville-romania.ro/produse/blendere-mixere/hand-blender-accesorii
https://www.facebook.com/sharer.php?u=https://shar.es/1Q8UJE&t=Pate%20de%20ficat%20de%20casa%2C%20cu%20cognac%20si%20mar%20copt
https://twitter.com/intent/tweet?text=Pate%20de%20ficat%20de%20casa%2C%20cu%20cognac%20si%20mar%20copt&source=sharethiscom&related=sharethis&url=https://shar.es/1Q8UZf
https://www.linkedin.com/start/join?trk=login_reg_redirect&session_redirect=https%3A%2F%2Fwww.linkedin.com%2Fsharing%2Fshare-offsite%3Fmini%3Dtrue%26url%3Dhttp%253A%252F%252Fwww.breville-romania.ro%252Fretete%252Ffara-categorie%252Frecipe-1029%252Fpate-de-ficat-de-casa-cu-cognac-si-mar-copt%253Fsthash.Sj1yrEpk.mjjo%26title%3DPate%2520de%2520ficat%2520de%2520casa%252C%2520cu%2520cognac%2520si%2520mar%2520copt%26summary%3D%26source%3D
https://ro.pinterest.com/pin/create/bookmarklet/?url=http%3A%2F%2Fwww.breville-romania.ro%2Fretete%2Ffara-categorie%2Frecipe-1029%2Fpate-de-ficat-de-casa-cu-cognac-si-mar-copt&media=http%3A%2F%2Fwww.breville-romania.ro%2Fassets%2Ffiles%2Frecipe%2F24%2Ffdb_1488970717_recipe_24_0.jpg&h=450&w=900&description=Pate%20de%20ficat%20de%20casa%2C%20cu%20cognac%20si%20mar%20copt

Humus de sfecld rosie

Ingrendiente: Preparat cu:

« Sfecla la borcan — 150 200 gr. - Curry verde — 1 varf de

» Miez de nuca - 25 gr. cutit

« Zeama de lamaie — 2 linguri  « Coriandru proaspat tocat
« Pasta de susan (tahini) —1lingura

— 2 linguri « Gheata — 2 cuburi mari

» Ulei de susan — 3 picaturi

« Usturoi — 1 catel

« Ulei de masline — 3 linguri

« Piper alb — 1 varf de cutit

« Naut boabe (fiert si fierbinte) Breville
- 70 gr.

» Sare — dupa gust

Hand Blender + accesorii

Mod de preparare:

- Adaugati toate ingredientele in accesoriul de tocat al blenderului vertical Breville Hand Blender cu
exceptia cuburilor de gheata si mixati pana obtineti o pasta densa

- Adaugati cuburile de gheata si |asati-le sa se topeasca 3 sferturi si mixati din nou

- Serviti cu lipie libaneza, paine prajita, crackers sau nachos.
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http://www.breville-romania.ro/
http://www.breville-romania.ro/retete/fara-categorie/recipe-1029/humus-de-sfecla-rosie
http://www.breville-romania.ro/produse/blendere-mixere/hand-blender-accesorii
https://www.facebook.com/sharer.php?u=https://shar.es/1Q8SvK&t=Humus%20de%20sfecla%20rosie
https://twitter.com/intent/tweet?text=Humus%20de%20sfecla%20rosie&source=sharethiscom&related=sharethis&url=https://shar.es/1Q8SuG
https://www.linkedin.com/start/join?trk=login_reg_redirect&session_redirect=https%3A%2F%2Fwww.linkedin.com%2Fsharing%2Fshare-offsite%3Fmini%3Dtrue%26url%3Dhttp%253A%252F%252Fwww.breville-romania.ro%252Fretete%252Ffara-categorie%252Frecipe-1029%252Fhumus-de-sfecla-rosie%253Fsthash.wCIlaWJU.mjjo%26title%3DHumus%2520de%2520sfecla%2520rosie%26summary%3D%26source%3D
https://ro.pinterest.com/pin/create/bookmarklet/?url=http%3A%2F%2Fwww.breville-romania.ro%2Fretete%2Ffara-categorie%2Frecipe-1029%2Fhumus-de-sfecla-rosie&media=http%3A%2F%2Fwww.breville-romania.ro%2Fassets%2Ffiles%2Frecipe%2F160%2Ffdb_1488970727_recipe_160_0.jpg&h=450&w=900&description=Humus%20de%20sfecla%20rosie

Cremad de somon cu tofu pe crouton

Ingrendiente: Preparat cu:

« Somon afumat — 150 gr. « Zeama de portocala

« Tofu cu ardei — 100 gr. —1lingura

- Lapte de soia cu migdale « Piper alb — 1/2 lingurita
- 70 ml « Icre rosii — 3-4 lingurite
- Cascaval tofu — 30 gr.

« Seminte de muguri de pin

— 2 lingurite

« Zeama de lamaie — 1lingura

« Marar — 1/2 legatura "

« Busuioc proaspat Breville
— 7-8 frunze

« Rosii uscate — 5-6 buc

Hand Blender + accesorii

Mod de preparare:

- Taiati somonul, branza tofu si cascavalul tofu marunt

- Introduceti-le intr-un castron incapator si adaugati zeama de lamaie, zeama de portocala si laptele
de soia

- Peste acestea adaugati semintele de muguri de pin

- Tocati marunt mararul, busuiocul si rosiile

- Adaugati piper alb si mixati cu ajutorul Breville Hand Blender

« Serviti cu crutoane aromate si icre rosii.
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http://www.breville-romania.ro/
http://www.breville-romania.ro/retete/fara-categorie/recipe-1029/crema-de-somon-cu-tofu-pe-crouton
http://www.breville-romania.ro/produse/blendere-mixere/hand-blender-accesorii
https://www.facebook.com/sharer.php?u=https://shar.es/1Q8VYY&t=Crema%20de%20somon%20cu%20tofu%20pe%20crouton
https://twitter.com/intent/tweet?text=Crema%20de%20somon%20cu%20tofu%20pe%20crouton&source=sharethiscom&related=sharethis&url=https://shar.es/1Q8Veg
https://www.linkedin.com/start/join?trk=login_reg_redirect&session_redirect=https%3A%2F%2Fwww.linkedin.com%2Fsharing%2Fshare-offsite%3Fmini%3Dtrue%26url%3Dhttp%253A%252F%252Fwww.breville-romania.ro%252Fretete%252Ffara-categorie%252Frecipe-1029%252Fcrema-de-somon-cu-tofu-pe-crouton%253Fsthash.NPoJD5eB.mjjo%26title%3DCrema%2520de%2520somon%2520cu%2520tofu%2520pe%2520crouton%26summary%3D%26source%3D
https://ro.pinterest.com/pin/create/bookmarklet/?url=http%3A%2F%2Fwww.breville-romania.ro%2Fretete%2Ffara-categorie%2Frecipe-1029%2Fcrema-de-somon-cu-tofu-pe-crouton&media=http%3A%2F%2Fwww.breville-romania.ro%2Fassets%2Ffiles%2Frecipe%2F151%2Ffdb_1488970726_recipe_151_0.jpg&h=450&w=900&description=Crema%20de%20somon%20cu%20tofu%20pe%20crouton

Mousse de peste afumat

Ingrendiente: Preparat cu:

« (pentru 15 canape):

« Peste afumat (poate fi

« hering

« somon

- halibut

« butterfish

« etc) - 150 gr.

« Crema de branza - 500 gr.
« Marar — 1/2 legatura

i
« Zeama de portocala — 25 ml B’reville
« Piper alb — dupa gust

Hand Blender + accesorii

Mod de preparare:

- Se taie pestele felii si se introduce intr-un castron incapator

« Mararul se toaca marunt si se pune si el in castron

- Se adauga crema de branza, zeama de portocala si un varf de cutit de piper alb

- Se mixeaza cu blender vertical Breville Hand Blender pana devine o crema fina

- Se trece prin sita pentru a deveni si mai fin si se poate servi cu paine prdjita, diverse tartine,
crackers, etc.
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http://www.breville-romania.ro/
http://www.breville-romania.ro/retete/fara-categorie/recipe-1029/mousse-de-peste-afumat
http://www.breville-romania.ro/produse/blendere-mixere/hand-blender-accesorii
https://www.facebook.com/sharer.php?u=https://shar.es/1Q8P5j&t=Mousse%20de%20peste%20afumat
https://twitter.com/intent/tweet?text=Mousse%20de%20peste%20afumat&source=sharethiscom&related=sharethis&url=https://shar.es/1Q8PGV
https://www.linkedin.com/start/join?trk=login_reg_redirect&session_redirect=https%3A%2F%2Fwww.linkedin.com%2Fsharing%2Fshare-offsite%3Fmini%3Dtrue%26url%3Dhttp%253A%252F%252Fwww.breville-romania.ro%252Fretete%252Ffara-categorie%252Frecipe-1029%252Fmousse-de-peste-afumat%253Fsthash.SVMCfyjg.mjjo%26title%3DMousse%2520de%2520peste%2520afumat%26summary%3D%26source%3D
https://ro.pinterest.com/pin/create/bookmarklet/?url=http%3A%2F%2Fwww.breville-romania.ro%2Fretete%2Ffara-categorie%2Frecipe-1029%2Fmousse-de-peste-afumat&media=http%3A%2F%2Fwww.breville-romania.ro%2Fassets%2Ffiles%2Frecipe%2F23%2Ffdb_1488970717_recipe_23_0.jpg&h=450&w=900&description=Mousse%20de%20peste%20afumat

Salatd caldd din piept de ratd cu carpaccio de kumquat
st vinaigrette de pard

°
Ingrendiente: Preparat cu:
- Piept de rata — 1 buc - Prosecco — 30 ml e ~N
« Kumquat - 3 buc  Miere — 12 lingurita
« Coacaze rosii — 1 ciorchine mic . Ulei de masline — 2 linguri
« Vin roze calitativ — 30 ml + Ulei de sdmburi de struguri
«Vin alb dulce —1L — dupa gust
« Zahar brun — 1 lingura « Zeama de lime — dupa gust
- lenibahar boabe — 1 lingurita . Salata Baby Batavia
« Cuisoare — 6-7 buc — dupa gust
« Pere Williams — 2 buc « Andiva — 1/2 buc
- Mango copt — 1 buc + Seminte de dovleac
+ Otet cu miere si ghimbir —1lingura .
— 2 linguri - Piper alb cu lamaie Brevzlle
 Crema de otet balsamic ~ dupa gust Hand Blender + accesorit
—1lingura « Sare — dupa gust
« Mustar Dijon — 1lingurita « Cimbru uscat — dupa gust \_ ),

- Stafide — 30 gr.

Mod de preparare:

« Faceti romburi pe partea cu grasime a pieptului de rata (tdiati din grasime daca este prea multa)

+ Asezonati-o pe ambele parti cu piper alb cu lamai, sare si cimbru uscat

« Puneti pieptul de rata pe partea cu grasime intr-o tigaie neincinsa, la foc potrivit - [asati grasimea sa se
topeasca usor - rata se va prdji in propria-i grasime

- In momentul in care grasimea a devenit aurie, intoarceti pieptul de rata si dati-i o culoare

Si pe partea cealalta

« Stingeti cu vin roze si introduceti in cuptorul incins in prealabil, la 180 grade pentru maximum 10 minute
+ Scoateti-o si lasati-o la odihnit cca 10 - 15 minute

« Decojiti perele, scobiti-le semintele si fierbeti-le in vinul alb dulce, cu zahar brun, boabe de ienibahar si
cuisoare

+ Odata ce s-au inmuiat perele, iar vinul s-a redus, scoateti-le si [asati-le la racit

+ Odata reci, mixati-le cu ajutorul blenderului vertical Breville Hand Blender, adaugand treptat uleiul de
masline, prosecco, miere, otet cu miere si ghimbir, mustar dijon si crema de otet balsamic — mixati pana
obtineti o compozitie omogenta— de indata ce ati realizat acest lucru, adaugati si stafidele si amestecati
cu o lingura

- Taiati andiva rondele

« Taiati mango cuburi mici (Brunoise)

- Taiati kumquat-ul carpaccio (felii foarte subtiri, transparente, eliminand si samburii totodata)

- Amestecati rondelele de andiva cu salata Baby Batavia si cuburile de mango,

adaugand ulei de samburi de struguri si lime dupa gust

+ Addugati si semintele de dovleac si amestecati bine

- Taiati pieptul de rata felii si serviti-l langa salata

 Adaugati vinaigrette de para atat pe rata cat si pe salata.
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http://www.breville-romania.ro/
http://www.breville-romania.ro/retete/fara-categorie/recipe-1029/salata-calda-din-piept-de-rata-cu-carpaccio-de-kumquat-si-vinaigrette-de-para
http://www.breville-romania.ro/produse/blendere-mixere/hand-blender-accesorii
https://www.facebook.com/sharer.php?u=https://shar.es/1QDoAk&t=Salata%20calda%20din%20piept%20de%20rata%20cu%20carpaccio%20de%20kumquat%20si%20vinaigrette%20de%20para
https://twitter.com/intent/tweet?text=Salata%20calda%20din%20piept%20de%20rata%20cu%20carpaccio%20de%20kumquat%20si%20vinaigrette%20de%20para&source=sharethiscom&related=sharethis&url=https://shar.es/1QDoyk
https://www.linkedin.com/start/join?trk=login_reg_redirect&session_redirect=https%3A%2F%2Fwww.linkedin.com%2Fsharing%2Fshare-offsite%3Fmini%3Dtrue%26url%3Dhttp%253A%252F%252Fwww.breville-romania.ro%252Fretete%252Ffara-categorie%252Frecipe-1029%252Fsalata-calda-din-piept-de-rata-cu-carpaccio-de-kumquat-si-vinaigrette-de-para%253Fsthash.3zpFOP0j.mjjo%26title%3DSalata%2520calda%2520din%2520piept%2520de%2520rata%2520cu%2520carpaccio%2520de%2520kumquat%2520si%2520vinaigrette%2520de%2520para%26summary%3D%26source%3D
https://ro.pinterest.com/pin/create/bookmarklet/?url=http%3A%2F%2Fwww.breville-romania.ro%2Fretete%2Ffara-categorie%2Frecipe-1029%2Fsalata-calda-din-piept-de-rata-cu-carpaccio-de-kumquat-si-vinaigrette-de-para&media=http%3A%2F%2Fwww.breville-romania.ro%2Fassets%2Ffiles%2Frecipe%2F217%2Ffdb_1488970732_recipe_217_0.jpg&h=450&w=900&description=Salata%20calda%20din%20piept%20de%20rata%20cu%20carpaccio%20de%20kumquat%20si%20vinaigrette%20de%20para
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