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LatvieSu tradicionalais eédiens péc vecmaminas receptes

Auksta zupa
Sastavdalas:

e Burcina ar marinétam bietém
1 I kefirs
2 gurki
2-3 olas (atkarigs péc lieluma)
Zalie locini

e Dilles

PagatavoSana: 15 min.

Ielej kastroli vai kada trauka ar augstam malam marinétas bietes ar Skidrumu. Pievieno
kefiru. Pirms tam novara olas un sagriez kubinos. Sagriez gurkus kubinos. Olas un gurkus
pievieno bieteém. Visu kartigi samaisa. Apkaisa ar dillém un/ vai lociniem.

Labu apetiti!

Cold soup

Ingredients:

« jar with pickled beets

« 1 litre of kefir

* 2 cucumbers

* 2-3 eggs (depending on their size)

* Green spring onions

* Dill

Preparation: 15 min.

Pour into a saucepan or in a dish with high sides of pickled beets with fluid. Add kefir.
Before that cook eggs and cut into cubes. Cut the cucumber into cubes. Eggs and
cucumbers add to beets. All mix thoroughly. Sprinkle with dill and / or onion.

Bon appétit! Sarmite Gaidule



