Bradutli de branza

Dragilor, daca doriti sa preparati ceva delicios de Craciun,
impreuna cu puiutii vostri, va invit sa incercati acesti braduti de
branza. Lasati-i pe cei mici sa-i decoreze, vor fi incantati la

Puteti folosi si alte retete pentru a fauri simpaticii braduti, mai
ales daca va place mai mult ciocolata []

1. Prajitura de ciocolata (alba)
2. Prajitura de ciocolata (de lapte)
3. Tort de nuci si ciocolata

Ingrediente:

un kg branza dulce

» 3 galbenusuri

*un ou mare

» 100 g zahar

» 2 linguri suc lamaie

» 200 ml lapte

» 2 plicuri praf de budinca de vanilie
» 100 g coaja de lamaie sau portocala confiata (optional)
» 100 g unt moale

6 albusuri

= 120 g zahar

Sfat: praful de budinca se poate inlocui cu: 40 g zahar, 40 g
amidon, 2 galbenusuri si vanilie.


https://www.laurasava.ro/braduti-de-branza/
http://1.bp.blogspot.com/-5n2Fg9ZWODk/TtkyP0qXC8I/AAAAAAAAeMc/cus8bkW4ddg/s1600/DSCF4973.jpg
https://www.laurasava.ro/2010/11/prajitura-cu-ciocolata-alba-si-nuca.html
https://www.laurasava.ro/2010/05/prajitura-cu-ciocolata-manuela-de.html
https://www.laurasava.ro/2008/02/tort-de-nuci-si-ciocolata.html

Mod de preparare:

Amestecati primele ingrediente (budinca nu se prepara, ci se adauga
asa praf). Adaugati si untul si amestecati pana la omogenizare.
Bateti ,bezea” albusurile cu zaharul si adaugati spuma in treil
etape peste amestecul de branza, amestecand cu telul de jos in sus.
Turnati in tava tapetata si coaceti 30 de minute la 200 C (foc
mare), apoi micsorati temperatura cuptorului la 170 C (foc domol)
si mai lasati 40-50 de minute sau pana devine aramiu la suprafata.
Prajitura se lasa sa se raceasca in tava. Abia dupa aceea o puteti
taia! 0 pastrati la frigider.

Cristinel drag, iti multumesc din tot sufletul pentru reteta
delicioasa!!! ..din care i-am ,croit” lui Bogdi niste braduti tare
draguti! []J ..impreuna i-am decorat!!!

Aici e aluatul, pregatit de copt:

hitp Meavalaurs. blogspol. com

Prajitura gata coapta:


http://cristina-k.blogspot.com/search/label/Prajituri%20cu%20branza
http://3.bp.blogspot.com/-KYRA5JIJXr8/TtkyLJptxQI/AAAAAAAAeLQ/R5BkhaOasts/s1600/DSCF4846.jpg

i = L9

De aici, incep improvizatiile noastre! []
Am taiat blatul in doua:


http://2.bp.blogspot.com/-6qYTNZt5DQo/TtkyLcRjsxI/AAAAAAAAeLU/Y6v9Kf6sMwk/s1600/DSCF4865.jpg
http://4.bp.blogspot.com/-LVY0E7J6rNI/TtkyLYq7DJI/AAAAAAAAeLY/YihFLsF58QY/s1600/DSCF4868.jpg

Si

inca o

data!



http://3.bp.blogspot.com/-H-TdyZc6i7o/TtkyLxSFOpI/AAAAAAAAeLc/QjlNi_VRD40/s1600/DSCF4878.jpg
http://2.bp.blogspot.com/-adj_yMD3p9A/TtkyMFu7mDI/AAAAAAAAeLw/yhd4MIbHHYc/s1600/DSCF4882.jpg
http://2.bp.blogspot.com/-Y_ZicebInrg/TtkyME7whjI/AAAAAAAAeLk/hhK1D27QIao/s1600/DSCF4881.jpg

.Sl tot asa, pana cand, in final vom avea 8 bucati delicioase de
prajitura:



http://4.bp.blogspot.com/-3P7ik6MBwRo/TtkyMS8QIpI/AAAAAAAAeL0/iydquMq8EWc/s1600/DSCF4890.jpg
http://2.bp.blogspot.com/-UzFeYdQNjp4/TtkyNBtJhgI/AAAAAAAAeL4/WkLtZ6c2at0/s1600/DSCF4907.jpg

Pe care, cu ajutorul acestor ingrediente, adica:

 frisca batuta, pentru ,imbracarea” fiecarui triunghi dulce []
 fulgi de nuca de cocos, colorati in verde

 bombonele M&M

mini-batoane cu caramel, gen Mars

.lLe-am transformat in: Braduti!!! []



http://4.bp.blogspot.com/-1lXJ6AstJ5I/TtkyPCjbnoI/AAAAAAAAeMQ/hbUr3P3jFd4/s1600/DSCF4900.jpg
http://3.bp.blogspot.com/-WSQy0pEQzWA/TtkyQ_u0eUI/AAAAAAAAeMs/7BO-cHFAO64/s1600/DSCF4922.jpg

., 2l augeblog paL
Noi i-am impodobit cu niste ,ghirlande” de aceeasi culoare, dar voi
puteti combina toate culorile si le puteti apoi aseza deasupra, ca
niste globuri..


http://3.bp.blogspot.com/-Vvi_ZPvszxc/TtkyOTGb7pI/AAAAAAAAeMM/hwzO7tXbSGQ/s1600/DSCF4936.jpg
http://3.bp.blogspot.com/-nSsq1Fjysyk/TtkyPoh_NhI/AAAAAAAAeMg/weHR3L068qU/s1600/DSCF4946.jpg

Prima bucatica din bradut -delicioasa!!!

Reteta by Cristina K.


http://1.bp.blogspot.com/-5n2Fg9ZWODk/TtkyP0qXC8I/AAAAAAAAeMc/cus8bkW4ddg/s1600/DSCF4973.jpg
http://4.bp.blogspot.com/-pCKDXjsd1hg/TtkyK5hwAII/AAAAAAAAeLM/AlV4TrByLiA/s1600/DSCF5016.jpg
http://cristina-k.blogspot.com/search/label/Prajituri%20cu%20branza

