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Two eggplants
Two zucchini
TWO peppers capa
a handful of cherry tomatoes
3-4 onions
garlic
o]]
spices

All of this is mixed and fried and then placed in plates
Good appetit!
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Ribbony Prawns Spaghetti

225g wholewheat spaghetti
1 yellow squash
1 courgette
450g peeled and devenind medium
prawns ,tails removed
Freshly ground black pepper
Salt
2tablespoons olive oil
Handful cherry tomatoes ,halved
4cloves garlic ,Finley chopped
Pinch crushed red chilli flakes ,optional
120ml low-sodium vegetable or chicken
2 tablespoons chopped fresh chives
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LA SALLE PALMA

SPAIN




of a lemon

PREPARATION:

-First we crush lemon peel

We add the almonds and chop them

Add the sugar and cinnamon and mix it

We add the orange juice

Repeat the operation until there is a homogeneous
mass.

We put the dough on a baking paper and finish it
kneading helping with the paper and make 4 equal
portions.
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A healthy and popular food in The Netherlands -

Ingredients for a recipe for three to four person in a time of 30 to 35
= 750 gr crumbly potatoes

= 750gr carrots or winter carrots

= 1big onion

= 25 gr butter

= 50 mil milk -~

= A pinch of salt and peppeS tOCk G 'a p
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Ingredients for 4 portions: -

- 250 grames of flour how to make poffertjes?
= 1.5 teaspoon baking powder

= 71 pinch of salt

= 300 ml of milk

= 2 eggs

Baking stuff A

= mixer - - B _
= Poffertjespan - > k(b‘ x

.

= whisk y —
= butter tassel — T

-

‘”

Any extras e,
= Melted butter to grease the pan
= Powdered sugar

= fork

Preparation

1. Put the flour, baking powder and salt in a bowl and whisk together with a whisk.

Then put the milk and the eggs in the bowl and mix into a smooth batter.

3. Poffertjes batter is a bit thicker, so you would use a piping bag.

4. Secure the poffertjes pan to the fire (mmedium) so that it can become hot.

S. Then heat a clump of butter in another pan. When it is melted you use a brush to grease the poffertjespan.
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. Fill the dimples up to 2/3 with batter.
. When there are bubbles at the top you can turn them over with a fork. Do not let them go completely, wait a
while.

8. Grease the poffertjes pan for each round.
9. Serve immediately after making.
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Ingrediénten

50 grams of butter
60 grams of Flour
Beef cube (brgth)
Pulled pg
Pig pepperand nutmeg

s of fine breadcrumbs
s of coarse breadcrumbs

v hard to make this.bitterbal. So we advice you to go to a cafée g
herlands and just order them.

an buy them inthe Ssupermarket and put them in the Fi
this website: http:/fwww.bitterballen.net/ingrediente
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@ 0gr flour
4 0gr sugar
gr marqgarine
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