Tort Pepsi cu fructe de padure

Tort Pepsi cu fructe de padure: un tort special, facut cu toata
dragostea pentru tatal meu [J

Deoarece tatal meu drag a mai intinerit cu un an, i-am facut un
tort-surpriza cu fructe de padure si cu cele 3 mari pasiuni ale
lui: cartea, cafeaua si dozele de Pepsi..desi el il prefera la
sticla de 2 litri 1/2!!'! []

Si acum sa va explic de ce: o carte, ca un omagiu pentru toata
activitatea lui de profesor. Acum e la pensie, dar a predat
geografia cu pasiune toata viata, ajungand (cu tot cu noi) pana in
Africa, Maroc!

~ceasca de cafea si Pepsi fiind singurele bauturi de care e
,addicted”! []

Ingrediente:

= un blat de pandispan

 un pahar mare de Pepsi pentru insiropat blaturile
=0 portie de muffins

0 punga cu fructe de padure congelate (450 g)
300-400 ml smantana pentru frisca

» 180 g zahar

» 2 pliculete zahar vanilat (20 g)


https://www.laurasava.ro/tort-pepsi-cu-fructe-de-padure/
http://2.bp.blogspot.com/_prszrffyzpQ/SZQs2UXacCI/AAAAAAAAM-w/og_HMAjF4Ck/s1600-h/tortul+gata.jpg
https://www.laurasava.ro/maroc-1982/
http://www.laurasava.ro/2010/05/19/pandispan/
http://www.laurasava.ro/2008/04/21/muffins-cu-portocale/

Mod de preparare:

Sa va arat, deci, cum i-am ,croit” tortul:
Blatul..pe care 1l-am ciuntit un pic :)) ..ca sa fie cat mai drept..

~insiropat cu Pepsi, hihi..ce alta idee putea sa-mi treaca prin cap,
avand in vedere preferintele sarbatoritului?!


http://3.bp.blogspot.com/_prszrffyzpQ/SZRibQRb0xI/AAAAAAAANBA/1vifsraWA9A/s1600-h/blat.jpg
http://4.bp.blogspot.com/_prszrffyzpQ/SZRih_SyXwI/AAAAAAAANBI/m70fXQIIO6I/s1600-h/blat+in+2.jpg

,Capacul” taiat din blat mi-a servit drept ,material” pentru carte
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Muffins-uri taiate si aranjate pentru doza de Pepsi, care in final
au fost 3:



http://2.bp.blogspot.com/_prszrffyzpQ/SZRjQpI5MyI/AAAAAAAANBQ/UBqprrn1ApI/s1600-h/blat+insiropat+cu+pepsi.jpg
http://4.bp.blogspot.com/_prszrffyzpQ/SZRkBAHlPjI/AAAAAAAANBo/aSXYwl1RRmQ/s1600-h/cartea+croita.jpg
http://1.bp.blogspot.com/_prszrffyzpQ/SZRklxs_P0I/AAAAAAAANCQ/l3uOURy0aJc/s1600-h/muffins+pt.+doza.jpg

Pre-vizualizarea tortului []

Crema in curs de finalizare, o operatie care a durat extrem de

putin: am amestecat cele trei ingrediente: frisca batuta cu zaharul
si zaharul vanilat!

~S1 crema a fost gata!!! []


http://1.bp.blogspot.com/_prszrffyzpQ/SZRkuPFaNsI/AAAAAAAANCY/_83uR-Q9CyI/s1600-h/pre-vizualizarea+tortului.jpg
http://4.bp.blogspot.com/_prszrffyzpQ/SZRkegzrn3I/AAAAAAAANCI/CqzHpZOCkbo/s1600-h/fructe+padure+si+frisca.jpg

.S1 pregatit sa ,aterizeze” in frigider (asa-i ca parca e o
farfurie zburatoare forma mea de Tupper?! [ )


http://2.bp.blogspot.com/_prszrffyzpQ/SZRkWx90CbI/AAAAAAAANCA/vQkwJyK0Rt4/s1600-h/crema+gata.jpg
http://4.bp.blogspot.com/_prszrffyzpQ/SZRk9lefH0I/AAAAAAAANCo/KBhN78ego2I/s1600-h/tortul+umplut.jpg

Tortul scos de la rece:



http://2.bp.blogspot.com/_prszrffyzpQ/SZRk2ft-jSI/AAAAAAAANCg/LgkCcde7gfk/s1600-h/pus+la+frigi.jpg
http://2.bp.blogspot.com/_prszrffyzpQ/SZRjjIlvA-I/AAAAAAAANBY/Po3acmjtBfQ/s1600-h/blat+scos+de+la+rece.jpg
http://3.bp.blogspot.com/_prszrffyzpQ/SZQuk1ZJBCI/AAAAAAAAM_4/XwFTpoLME3o/s1600-h/pasta+intinsa+pt.+tort.jpg

.. fata de masa” croita dupa un servetel []

Prima tentativa de aranjare a ,fetei de masa” pe ,masa” :)))

.dlCl asezata mai bine:


http://3.bp.blogspot.com/_prszrffyzpQ/SZQuWrL-znI/AAAAAAAAM_w/2JNl-0k1rSw/s1600-h/fata+de+masa+croita+dupa+servetel.jpg
http://3.bp.blogspot.com/_prszrffyzpQ/SZQt9z1lRaI/AAAAAAAAM_g/XrsiYOLyWIk/s1600-h/pusa+fata+de+masa+peste.jpg

Realizarea cestii de cafea,
cafea:

a dozel de suc si a cartii: Ceasca de

-dintr-un muffin am facut ceasca (stiti doar ca sunt fan muffins )
.am scobit miezul si am imbracat toata briosa in pasta:
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Am intins o bucatica de pasta pe care, dupa multe incercari de a

gasi culoarea potrivita, am decupat-o cu un paharel si am atasat-o
canitei.

Priviti, deci, 0 ,felie” de cafea! 1))


http://1.bp.blogspot.com/_prszrffyzpQ/SZQuJYa9x8I/AAAAAAAAM_o/ptIoO_8nvB4/s1600-h/aici+mai+aranjat.jpg
http://4.bp.blogspot.com/_prszrffyzpQ/SZQzZmJvZMI/AAAAAAAANAw/S7PuqZu2dns/s1600-h/ceasca+scobita.jpg

Ceasca gata cu tot cu maner, pe care l-am facut tot din pasta:

"

Cartea:
-am taiat din blat 2 dreptunghiuri mai mici:



http://4.bp.blogspot.com/_prszrffyzpQ/SZQyA5b6KgI/AAAAAAAANAI/V-1eJQ_H1Yo/s1600-h/cafeaua+taiata+cu+paharul.jpg
http://4.bp.blogspot.com/_prszrffyzpQ/SZQx2bG8zsI/AAAAAAAANAA/1-4AmOSol9Y/s1600-h/cana+gata.jpg
http://4.bp.blogspot.com/_prszrffyzpQ/SZRkIVbs8NI/AAAAAAAANBw/RFOb1ntEhjc/s1600-h/cartea+taiata-1.jpg

~pe care le-am unit apoi:
~.flecare parte invelita in pasta:

I-am facut si coperti []


http://3.bp.blogspot.com/_prszrffyzpQ/SZRkQByUaqI/AAAAAAAANB4/bBCivlHrOGo/s1600-h/cartea+taiata-2.jpg
http://1.bp.blogspot.com/_prszrffyzpQ/SZQzJx8HVZI/AAAAAAAANAo/M0CLrAE3L-A/s1600-h/cartea+invelita.jpg
http://4.bp.blogspot.com/_prszrffyzpQ/SZQysLWppiI/AAAAAAAANAQ/EbXWb4O6xDk/s1600-h/cartea+aproape+gata.jpg

~S1 gata!!!

Doza de Pepsi:
-croita din 3 muffins-uri (la care le-am taiat capacele) si
invelita in pasta:

Aici am copiat logo-ul cu ajutorul unei hartii fotografice:


http://1.bp.blogspot.com/_prszrffyzpQ/SZQy2RBVIJI/AAAAAAAANAY/91Uy9B7Ox6c/s1600-h/cartea+cu+coperti.jpg
http://2.bp.blogspot.com/_prszrffyzpQ/SZQy92fY0MI/AAAAAAAANAg/I8DzqOSDtEs/s1600-h/cartea+gata.jpg
http://2.bp.blogspot.com/_prszrffyzpQ/SZQ0caK2qnI/AAAAAAAANA4/ch20-Rx-W0s/s1600-h/croirea+dozei.jpg

PEPSI PEFS

Sigla Pepsi pictata cu coloranti alimentari:


http://2.bp.blogspot.com/_prszrffyzpQ/SZRlcJSXSTI/AAAAAAAANC4/TnDkAn3r3Dk/s1600-h/model+sub+hartie-pepsi.jpg
http://4.bp.blogspot.com/_prszrffyzpQ/SZRlPhlDqvI/AAAAAAAANCw/J39yJqhfowo/s1600-h/copiat+pepsi.jpg

Si acum tortul in forma sa finala:


http://4.bp.blogspot.com/_prszrffyzpQ/SZQt0PsF1iI/AAAAAAAAM_Y/plk9o7XLEn4/s1600-h/sigla+cu+coloranti.jpg
http://4.bp.blogspot.com/_prszrffyzpQ/SZQtoknHZfI/AAAAAAAAM_Q/28l4Vos4V4c/s1600-h/sigla+pepsi.jpg

Sectiunile de rigoare!


http://4.bp.blogspot.com/_prszrffyzpQ/SZQs8DslPjI/AAAAAAAAM-4/GfsaR9LUn8Q/s1600-h/tortul+gata2.jpg
http://1.bp.blogspot.com/_prszrffyzpQ/SZQtQk70nzI/AAAAAAAAM_A/Blv2gwe0mcE/s1600-h/1+sectiune.jpg



http://2.bp.blogspot.com/_prszrffyzpQ/SZQtcEgD0wI/AAAAAAAAM_I/OgboVNTYSnk/s1600-h/2+sectiune.jpg

