N v
RECEPTA DE TARDOR:{"@SJ&!S A‘i ﬂOm&J\O;

Temps de preparacié: 1 %\Om‘\

Ingredients per a i persones:

‘1003 Je momiolo A laminos de «zxs{a\ briso

- 400-ml Je Il cvoporada ldeal - Dey decorar: ocolokan | momid\o
’\50@ € sulle . Wit

- ) ousS

(o\n(jE ‘0\ tn PO

Preparacio:

. (ot @ moma\o a\ forn & 700°C {ing gk siooi ou. Peeu-lo

d

| reserveu-lo.

, Coew la ms’&o\ briso 49 mincts o) forn o A30°C Cya, molk

b DOSHY “n UNS Garons SEG | ka\ J\UE no Luu 10\ ma&bﬁ,

Iy
T\/ll\UV(U c\m\O \ &urmm El monlo\l\of €\ Suu'{. ) HE\ / E\S oUs |

'!0\ w\n:jﬁ“o\. Abo ;.iUEU- l\O SObYE \o\ g:as!m bviso\ | coau-ho 730 m'muj\s
o\\ éovn 4800C.
. Un (o? {Yitf AE(OY(U-lO {Eﬂ& ungs YO&“&S JE xoco\o\\fh {Jes{et@\ \

re oo«{in Q\ mm'no}\f) O\m‘O UNO m(‘}\r\ﬁi’a& 3( DQ&J{‘ESSEY;O\-
T P T




Packis de momako

\
A

AR AARRYAR

B,

-——
Li 14y

— i

W




=N

f 7 U |
RECEPTA DE TARDOR: |- ;- ]Lm OLQ Mprn - {‘m.

Temps de preparacio:

Ingredients per a i'—) persones
400 g do mam
"roo(a |
g e
- 2 Qun :

Preparacio:

1 Q@ ; A4 g i QM ':'at"‘_ Q_.O O

A

..)w |
AU (g N f}«Ll\ j}nra p J UL~ im i TN 0Tir00 )‘r—sz

Cole nd ' LB k0
20U /v (‘n T\ " ’ MmO idf'“' My Ca

3.‘L:.IJ' Nead?)V U G.VAA A E@ r) j: U N X sJ/- 0 ATWINAY, 'ij‘z)
J\ L 1ok ola i
PAVEY Sad iV D\ }\J\C o @J AN A ,_""--'ﬂ' AN \4‘-1’ ' }"l "’
\ ¥

__,' | || [ | I
] il | . . :
l'j\ QAL — lfm Nileile A Ui\ ,--X«;,-H. ADA A (01X -Lm

el 10
O f
3 Mrn -"_"’\-..-]-?--_'._”'1 1\ OA | O C’ .

U il /Q" l } L\Gl ftv{i\ Wnen
ir)l”ij\ L xfmf*m Lkm A Lx}fﬂ“ir:f‘

Q& MY\ r,J...CL A \_ UG, YNNG MC&{\ clQ

AOIN ) NI
|




o A

e

o p e

C rens



RECEPTA DE TARDOR: I+ de - <]a Yes

Temps de preparacio:

Ingredients per a __ persones:

ccas awpes 12 Kg ((wes ¢ favmafﬁ")
158 dﬁ&ucfe

12550(6 Man €9

30us i

-40&5- o{e \COBGVTUVG\ C‘/'- Yoo

Preparacio:

1 Pey Corenc. v, e ¢ 25 Ta NS SN (v CS, ¢ -_“‘Jo;

ong T el j of] bl o=k (prawt “ 5 M .
despres pelep-lec.

2+ 57 20 oY Fades, Pelev-les @ boll  ~Jes o gvins. 15M.

3. 'l. cON [ inna S, e les. ChJ A} l'm[ 3
fwf.t.iyﬂ&f—f—ff% artb t’{ fovm . Gupps <51 tj;!/-’m e e
(v uta lcs aFeosu 1) Cl sveve / lovmep<be oo Tv Iocw

cunt (Qyeam € {iguin Fovge tvi tu¥al Bosev—ne [a

H(}\%,\.;Te?}c\l Pve e Meo | 2 - oty rhaviay i Torney-he
atr it sarRec oot Sepovev els vprelle oo |es
] MU#\J B¢ 4 f L {‘\ o s A (r);p N ey -
4.Fps < cquil,c F(’g)t.US'CIS lo VEUS o /6\ bm\n‘“ﬁ;‘.ﬁ
CO\" I , , Sovcke Cn ! bawe : ~h£1'
D /. ; ) ) -
@ (owre WS Aaue C’;QC({; UiV MESS e ;,s.—m:’cwn(e go(;mcu,{ﬂ_\

din Jup H@zj—!{e prﬁv»c\rkﬁwf o tat arMb me, vie

Aeive o coure Cevivy o Y duvari wvy ch/a\

*






RECEPTA DE TARDOR: ,p; It Casranyes
0

Temps de preparacio: %M

Ingredients per a §_ persones:

A0 fde galel e 129 d& <.
-?5-9;;,-‘,9{@. ANt e g o . 2006 M| o .

i = Ciin
Ao eullerado de Cangr,, 200y detmelfes Lot o2
"2 ous ecolo aics _ L %bu‘i’”’ﬁ ec Dinte

ferade; Jdaigpw

Preparacio:
1 OMPLY  chalgrs Lol Melodar | posar

A ESCalfac. JIER G en  n /FSIPIEN  $iturm, les

2 1FAE Sasy [es CasHENYES. OUan ['aifey 4 ibollie. -

4l tarnis les/asfEngEs  Pir Escaidas  tapar

s

| I¢ol=Jocar

3| dEixa, B NGO S oo o

b. ﬂﬂ‘gﬂ/ la rmanrEga e )a Qalere | rHeballar amp €S

Mans £ins 4 Ohrenir vna macca homo3énia. prlar les

Ca ¢ }-aqg:ﬂu Fridrar § (ESEVar-

Y €n un mGpienr baltre bE F£ls ous junl“ﬂmé'rgt amb €/

» . R - y
(e, Ai‘fi%':‘f lao Crencno AE ¢lva da 1 Jes Cabtanyce
“ v

Hrfoiad€s | baresar il

{Q\E{ﬂ\/{m/ un Moplle rods | cobrir amb lgmagsa

¥ galgra.

J Abocar g e Poiceid  de les  costenves







RECEPTA DE TARDOR: %,hafgerg CJ@ COCO

Temps de preparacio:

Ingredients per a _2)_ persones:
100% frn Qoo € rue Ayon

N% d‘“ Sucs 705 sucre flusle
SO m,clou

"Re Q ro— Je 1 /1 ;
50 9 02020 ;@%E fj‘r fﬁ rons

Preparacio:

1. R(Lﬂ’ﬁ\*«f’ en bo () /A, j/(lf‘l‘ Ll Tpgcu
el sucre ;8o v [N cdwa, cle. ll&mm

2. ihcor’.f)om, Qu. C ¥ qm, Jucx.ﬁf’nf"[’)]- mé’h}—ff

ba,i’lfmém ﬁmq ALon & eC\W" Yhao f‘ub_STa‘ EV&LK«

{

3. Af(imr e\ (;OCO raT“o.T ‘a masSa

L FW Mﬂ/)a\ﬁ oA lécfy

BeAﬂAe;lyiwvw_ 0—% Qﬁ«?gm. 1, ?m:i Coster JM
(MM ’Y\Q&A«tt)«{b ,@fu, uowv\b ijt‘itj
g [AAN rne Wv‘ﬂfwmu\j;m Ar Q‘J&GQ”C@.
7 CW@ ﬁﬁcar ehn_uvna saf Ta, ie Ern Jamunfie

Sorfw]; St\fcona. 6] Snlpo,T.

6 ForneJiour aZOOIQC (J.uromr uns /{O minuts,







*

RECEPTA DETARDOR: [ ‘e, 4 177 4770

Temps de preparacio:

Ingredients per a L[ persones: /1
ZEO? 'L "““"Eﬂr Gi S M
1’75 g’ s "«lw Mi Eémc

MzL he |

Preparauo

1. B Ia lt)Qtiti A (33“'} -§ AL CX:XJ{;V"\Q l)f O\f‘”lb UQ@ i

_Q@ALEJ&_DF [ Xay- ke rzfa"n LOm/ i M:‘"‘nt

E(?m ] . enun éﬁ‘ " 1)), A(As“ﬂ&“’-‘ﬁ]p' !C’( U
: { D ” Jc if{r O A -

AFF@;? l‘ :-, ot 64+ D00y epmenz e A

ffl I_.‘ f‘ﬂC&Sﬁ A

al

T o
45@;;_,;{ i'..rr_a,(,.mf Lf:i csen lins que gueo horo-
'ul k i

Lo ; n '
gé’f‘@mﬁa\ Co Pua  ter - bﬁgm o f G matsSa

:‘}é .;:{'3_ AL P e, (‘_" N IS ' .' ; -\‘ N> 3 ‘:':nf'?;i nx’Jﬁ

M s oM DL Ene c/f Tﬁ"" et -~ A

5 Un @97%}23& / AT S At’?“' W/{ A e ;;-f':f;‘ﬁ'r,--- Den h:a-

ot B - { i N !_- j )
Do g)é e NO 5/ 5S¢ ] o guj Jo Cs pe

':F%‘” ol dia SF‘E’J’* '}'
6 ﬂ?ﬂ*é ét"‘* o l/(‘{ piogser e | f ;.»-’c‘?‘ A aﬁr{;-m

s Dinyer:

¥ Menfn P re [ty ﬁ;,;zmmlrf L _enceney CLF&L QMLQWCQK’O Jepfnw

e —



P
Q s e
2 i\ “ﬁ.& . ey - T
WSy AR IR
/ ﬂmmw?mm\_ o || 2. 2 77\ o
= - I 2 v, : ; , il .4.,»..1
NS rwWL D NG ,,M“ gV
Qﬂv\\ﬂd . vr\\ ./z/. - .\tvn\.ﬂk M\M .,..M/\ ./v.... Qa,."“
0 3 o ; [} ‘.lu \ M \ 1 ] ?, ...\
(e LS AV R4 [ &s,.&.m\n
g INERZL L)
WAV =



