Bens

Original

2O0AOMOG HE MEAL & ZOyLa kKal KaoTtavd POCL
2YNTAIH

ZOAOMOGC pe MéAL & ZOyLa kKal KaoTavo
POCL

=]

Xpovog 21 Aenta
ZUOTATLKA 7 LVAKG
Mepibeg 2 X

Mn xdoete avth TN Ypriyopn Kot BpemnTik cuvtayr. To Ben's Original™ Kaotavd POTL KAVEL
T0 Oelmvo e0KoAo. ZuoTtaTikd 1st bullet: 1 cuokevaaoia Ben's Original™ Kaotavé POTL 220g

2Y2ZTATIKA

e 1 ovokevaoia Ben's Original™ Kaotavé POCL 2209
e 2 QLAETA OOAOMOD

1 KOLTOAGKL TOU YAUKOD PEAL

2 KOUT. YAUKOOU gdAtoa adylag, Xwplc aAdTL

e 1 KOKKLYO TO(AL

e 2 Xo0@TEG UMPOKOAO

1 KouTaAdKL TOL YAUKOD AGdL

EKTEAEZH

1. MpoBeppdvete TOV PolpPvo oTouvg 180 °C kat TonoBeTroTE HEOA Eva ToY( PE

aAovpLVoxapTO.

BdATe éva peydAo tnydvl A pula katoapdAa oe pecaio QWTLA.

3. Zg €vQ UTOA, QVOKOATEYTE TO MEAL KL TN OAATOO 0OYLaG, YA VO dNULOVPYACETE HLa
ndota. TonmoBeTAOoTE TA PLAETA GOAOMOD TIAVW OTO Tay(, PE TO HEPUA TTPOG TA KATW
Kal QMAWOTE TNV MACTA PEALOV-0OYLOG TIAVW OTA QLAETA.

4. Koyte éva TolAL KOTA HAKOG KoL TOMOBETACTE TO MULOO MEVW O€ KABE PLAETO TOAOMOD.
BdATte ta puAéTa otov golpvo Kol yroTe yia 10-12 Aemntd.

5. 1o Ceotd TNYAVL, N KatoopdAa, mpoobéate AASL Kol a@oTe To va {eotabel. BdATte
HEOQ TO PMMPOKOAO KAl OOTAPETE Yo 3-5 AEMTA, KOLVWVTAC TO TNYAVL KABE TATO, Yl
va MapeL TO PIMPOKOAO €va XpwWHa TavToO.

6. EtodoTte to Ben's Original™, akoAovBwvTag TIC 06ny{eg TOL MAKETOU.

7. MOALG payelpevTel 0 doOAOUOG, oepBipeTe PE Alyo amd TO PMMPOKOAO Kat TO HLod podL.

N



AIATPO®IKH AZIA

Ava Megpida

Evépyela (g) 2013.53k]j
NpwTeivn (g) 29.58¢
YdatdvOpakeg (g) 40.8g
2akyopa (g) 3.11g

e Aumapd (g) 19.45¢g

e Kopeopéva Aumapd (g) 4.639g
e Nd&tplo (mg) 223.77mg

KATHIOPIEz:

2oAouog, Awydtepo and 30’, Fpriyopa & Yyilewd, Anuo@iAn Mudta, EOkoAa Olkoyevelakd
febpoTa

MEPIZZOTEPEZ ZYNTATE2

ZoAouoc Tikka
XPONOzZ

25 Asntd
YAIKA

9 VALKQ

MnakaAldpoc oto FKpLA

XPONOzZ
35 Asntd
YAIKA

8 LALKQ


https://gr.bensoriginal.com/recipes?main_ingredient%5Boles-oi-syntages%5D=%CE%A3%CE%BF%CE%BB%CE%BF%CE%BC%CF%8C%CF%82
https://gr.bensoriginal.com/recipes?prep_time%5Boles-oi-syntages%5D=%CE%9B%CE%B9%CE%B3%CF%8C%CF%84%CE%B5%CF%81%CE%BF+%CE%B1%CF%80%CF%8C+30%E2%80%99
https://gr.bensoriginal.com/recipes?food_type%5Boles-oi-syntages%5D=%CE%93%CF%81%CE%AE%CE%B3%CE%BF%CF%81%CE%B1+%26+%CE%A5%CE%B3%CE%B9%CE%B5%CE%B9%CE%BD%CE%AC
https://gr.bensoriginal.com/recipes?food_type%5Boles-oi-syntages%5D=%CE%95%CF%8D%CE%BA%CE%BF%CE%BB%CE%B1+%CE%9F%CE%B9%CE%BA%CE%BF%CE%B3%CE%B5%CE%BD%CE%B5%CE%B9%CE%B1%CE%BA%CE%AC+%CE%93%CE%B5%CF%8D%CE%BC%CE%B1%CF%84%CE%B1
https://gr.bensoriginal.com/recipes?food_type%5Boles-oi-syntages%5D=%CE%95%CF%8D%CE%BA%CE%BF%CE%BB%CE%B1+%CE%9F%CE%B9%CE%BA%CE%BF%CE%B3%CE%B5%CE%BD%CE%B5%CE%B9%CE%B1%CE%BA%CE%AC+%CE%93%CE%B5%CF%8D%CE%BC%CE%B1%CF%84%CE%B1
https://gr.bensoriginal.com/recipes/tikka-salmon
https://gr.bensoriginal.com/recipes/tikka-salmon
https://gr.bensoriginal.com/recipes/grilled-cod
https://gr.bensoriginal.com/recipes/grilled-cod

POT1 Maéyia
XPONOZ

40 Asntd
YAIKA

13 VALKG

Source URL:
https://gr.bensoriginal.com/recipes/baked-honey-soy-salmon-with-wholegrain-quinoa-rice


https://gr.bensoriginal.com/recipes/spanish-style-rice
https://gr.bensoriginal.com/recipes/spanish-style-rice

