Mundbon CbC CBUHCKO doune

Mpodykmu 3a 4 nopyuu:

16 ceuHcku ¢punema, 120 2p. nyweHa ckamopua,

10 mevpdu domama, 6 MbMHO 3es1eHU MUKBUYKU, eOUH /IUMOH,
PPACHA MeHma, NPACHA MAWepKd, PO3MApPUH,

0/1U0 eKCMpPA 8bPOHCUH, COA U YepeH nurnep

HapexeTe ¢unetata Ha napyeta c pazmepu npnubamsmtenHo 3 x 3 cm 1 gebennHa okono % cm.
MoanpaseTe rm ¢ 3eXTWH, COA, NMMEpP, PO3MAPUH U HAcTbpraHaTa KopaTa Ha IMMOHa.

HapexeTe AomaTuTe Ha TbHKM GUAUIAKK C gebennHa OKoo % cm.

MoanpaseTe rm CbC 3eXTUH, MaLlepKa, CO U YepeH nunep.

HapexeTe TUKBUYKNTE HAADb/ITO HA JIEHTU.

M3neyeTe rv Ha rpun 1 M NognpasBeTe C MasKo 3eXTUH, MEHTA, CON U YepeH nunep.

3aneyeTe Ha ropeLy, rpun dpunetata CBMHCKO /3a okos10 10 ceKyHAM Ha cTpaHa/.

Hapegete no 4 puneta Ha NAacToBe, MeXAy TAX HAPeAEeHM NAACTOBE AOMATU U TUKBUYKM.

IJ.I,e nonyvynTe 4eTuam nopuuun, BCAKa OT KOMTO OT NO YETUPU N1aCTa CBUHCKO d>w1e M AOMaTUN U TMKBUYKUN
mexay Tax. CnoxKeTe Ha BCAKA NOpLMA Napye nylweHa ckamoua. 3aneyeTe B 3aKpPUT rpua 3a ABe MUHTYTH,
[a Ce pasTonu CUPEHETO.

Hacnademe ce Ha sicmuemo, cbdemaHo ¢ KabepHe CosuHboH Ha ®eydo ApaHyuo — CTEMAPU.
CurnHusim xapakmep Ha moea 8UHO ce cb4Yemasa rnephekmHo ¢ nnacmoseme Ha scmuemo, brazo0apeHue Ha CrioxHama my
cmpyKkmypa u nimbmHO msso.
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Millefoglie with pork fillet

Ingredients for 4 servings:

16 pork filets, 4.25 0z. smoked scamorza,

10 firm tomatoes, 6 green zucchini, One lemon,
Fresh mint, Fresh thyme, Rosemary,

Extra virgin olive oil, Salt & pepper

Cut the filets in 1in. x 1 in. pieces and pound to
an even thickness, slightly less than a half inch.
Coat the pieces in olive oil, sale and pepper,
rosemary and lemon zest.

Cut tomatoes into thin slices and dress with
olive oil, thyme, salt and pepper. Cut the zucchini in
slices the long way.

Grill them and dress with a touch of olive oil,
mint, salt and pepper. Grill the filet pieces on

a hot grill (approx. 10 seconds on each side).
Once cooked, make a layer out of four pieces of
fi let, cover with a layer of tomatoes followed by
a layer of zucchini. Repeat until you have four
turrets.

Place a piece of scamorza on each turret. Cook
on a covered grill for two minutes to melt the
cheese.

Pair this dish with Cabernet Sauvignon of Feudo Arancio-STEMMARI . The strong nature of this wine pairs
perfectly with the consistency of the pastry, thanks to its
structure and prominent body.
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