Izberi za recept ¢lene a/an, some ali the.

SERVES: 2
COOKS IN 30 mecwates

PEPPERONI SAUCE

1 red onion

DIFFICULTY: wot 200 tricky

2 red peppers
120g pepperoni

1 can (450g) tomatoes

1. Cut _ onion, two red peppers and pepperoni.
1 cup water 2.Heat __ oliveoilin __panandfry ___ onion,

Olive oil ___red peppersand ___ pepperoni.

Garlic 3.Add ___ oregano, ___ garlic, ___ can of tomatoes and ___ water.
Oregano Cook for 20 minutes.

4. Cook __ pastain___ big pan of boiling water.

50g pasta per person 5.Serve ___ pasta with _| pepperoni sauce. Delicious!
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Dele recepta povleci na ustrezno mesto.

Pepperonipasta  Ingredients  Cooksin  Method/Instructions ~ Serves Difficulty

PEPPERONISAUCE
1re io

1. Cut AN onion, two red peppers and pepperoni.
2. Heat SOME olive il in A pan and fry THE onion,
THE red peppers and THE pepperoni. |
50¢ pasta per person 3. Add SOME oregano, SOME garlic, A can of tomatoes and SOME water. |
Cook for 20 minutes. b
4. Cook SOME pastain A big pan of boiling water
| 5. Serve THE pasta with THE pepperoni sauce. Delicious!
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Preberi recept za pito iz mletega mesa. Potem povleci glagole na ustrezno

mesto pod slike.

to add to mince to stir
to fry to mash to chop
to peel to boil to bake

Mince the beef, Peel the
potatoes and boil until
they are cooked Mash
them with butter
adding some milk.

cook a bit more.

Add the broth, salt and
pepper and let itall
cook slowly for 15
minutes. Then putitin
the baking form and

COOKING IS FUN!

Recipe fnr Minced Pie

Chop the enion and caver with the mashed

carrot. Fry the meat and potatoes. Bake it in the HM & MALR
vegetables, then stir hat oven for 40

them in the flour and minutes. meal !
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