Prajitura cu albusuri
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Prajitura cu albusuri, pe care
o vedeti aici in atatea poze expusa :P, era de fapt un chec din
albusuri, pe care l-am transformat eu in prajitura. Din cauza
gramezilor cu albusuri care zaceau inghetate prin congelator de
prea mult timp (ei, exagerez ca de obicei :D). Ba chiar si intr-o
tura de 12 muffinsuri: Muffins cu nuca, rahat, stafide si albusuri
Chiar m-am gandit ca checul asta concureaza serios cu checul meu
simplu..la rapiditate, si nu numai..

Deci daca aveti prea multe albusuri si nu stiti ce sa faceti cu
ele, nu le mai aruncati ci puneti-le frumos in congelator, in
pungute sau in ce vreti..caci iata, intr-o zi cu soare, ce ati putea
face cu ele []

Absolut delicios!!!

Ingredientele sint ,la pahar” []

— 1 pahar albusuri ( 5 sau 6)

— 1 pahar zahar

— 1 pahar faina

— 1 pahar amestec de nuci taiate, stafide , rahat, smochine
— 50 gr ulei sau unt topit

— sucul si coaja de la o lamaie

— coaja de portocala

Mod de preparare:


https://www.laurasava.ro/prajitura-cu-albusuri/
http://4.bp.blogspot.com/_prszrffyzpQ/SR3DWe0bThI/AAAAAAAAKaA/9bjEpgpN490/s1600-h/DSCF2487ab.jpg
https://www.laurasava.ro/2008/11/muffins-cu-nuca-rahat-stafide-si.html
https://www.laurasava.ro/2007/03/chec-simplu.html
https://www.laurasava.ro/2007/03/chec-simplu.html

Se bat albusurile spuma apoi se adauga putin cate putin zaharul si
se bat pana se obtine o spuma lucioasa. Se adauga faina apoi restul
ingrendientelor. Se coace intr-o forma unsa cu unt si tapetata cu
faina, 40 de min la foc mic.

Si cu asta, basta! []

~cateva (destul de multe :P) poze..caci greu m-am mai hotarat pe
care s-o pastrez.
~dintr-un unghi mai insorit:

.51 dintr-altul, mai putin insorit []


http://3.bp.blogspot.com/_prszrffyzpQ/SR3A0RYKp_I/AAAAAAAAKY4/ZF0MlYgaUYI/s1600-h/DSCF2383.jpg
http://2.bp.blogspot.com/_prszrffyzpQ/SR3A-8ibq4I/AAAAAAAAKZA/E8aWsqH_F3k/s1600-h/DSCF2385.jpg

Primele ,taieturi”:



http://4.bp.blogspot.com/_prszrffyzpQ/SR3BVq9ur-I/AAAAAAAAKZQ/zmYu8oGm52g/s1600-h/DSCF2456.jpg
http://2.bp.blogspot.com/_prszrffyzpQ/SR3BKULVxAI/AAAAAAAAKZI/HNm8-r1bjqI/s1600-h/DSCF2449.jpg
http://3.bp.blogspot.com/_prszrffyzpQ/SR3Bulkxd1I/AAAAAAAAKZY/41xcgSzkqes/s1600-h/DSCF2462.jpg



http://4.bp.blogspot.com/_prszrffyzpQ/SR3B9D6IxGI/AAAAAAAAKZg/ii5FFzDL2ho/s1600-h/DSCF2463.jpg
http://1.bp.blogspot.com/_prszrffyzpQ/SR3COSR0kQI/AAAAAAAAKZo/7eHoV4mwQJo/s1600-h/DSCF2464.jpg
http://2.bp.blogspot.com/_prszrffyzpQ/SR3DrppEmhI/AAAAAAAAKaI/hkXDVtvyPpM/s1600-h/DSCF2470.jpg

.51 cam atat []
..Cacl cred ca v-ati dat deja seama ce succes rasunator a avut
aceasta reteta minunata in sanul familiei noastre!

Reteta de la Amalia


http://3.bp.blogspot.com/_prszrffyzpQ/SR3D2uEdqSI/AAAAAAAAKaQ/D7dOzkw7HXY/s1600-h/DSCF2471.jpg
http://1.bp.blogspot.com/_prszrffyzpQ/SR3C6pyDa1I/AAAAAAAAKZ4/f5Yojv-DlCw/s1600-h/DSCF2468.jpg
http://amalia-mylife.blogspot.com/2008/05/chec-cu-albusuri.html

