Pulpe de gasca pe varza rosie

Pentru ca doar pulpele mi-au mai ramas din gasca cumparata de

Craciun, din care am facut de doua ori supa :P, m-am gandit ca ar
fi pacat sa nu ne bucuram de niste pulpe de gasca pe varza rosie,
chiar daca Craciunul cu zilele lui magice a trecut de cam multisor.

Ingrediente pentru 4 portii:

— 1 kg. varza rosie

— 1 ceapa

— 1 mar

— 4 pulpe de gasca a cate 450 g.
— sare, piper

— 1 lingura zahar

— 250 ml. supa pui sau zarzavat
— 3 linguri otet

Ingrediente:


https://www.laurasava.ro/pulpe-de-gasca-pe-varza-rosie/
http://2.bp.blogspot.com/_prszrffyzpQ/SX8Tpka28TI/AAAAAAAAMsg/fzAQuwtlGSo/s1600-h/DSCF5240.jpg
https://www.laurasava.ro/2011/01/supa-de-gasca.html

Se curata varza, se spala si se taie fasiute (eu am taiat-o la
robotul de bucatarie)

A

Se curata de coaja ceapa si marul, apoi se taie cubulete (eu, din
nou, le-am maruntit la robot)


http://2.bp.blogspot.com/_prszrffyzpQ/SX8V-dFbjPI/AAAAAAAAMso/oRfFzXkjz9w/s1600-h/DSCF5098.jpg
http://2.bp.blogspot.com/_prszrffyzpQ/SX8WowPhkfI/AAAAAAAAMsw/VazGi76BME8/s1600-h/DSCF5112.jpg

Se spala bine, cu apa rece, pulpele de gasca.
Se zvanta si se condimenteaza puternic cu sare si piper:

Se pun intr-un ceaun sau oala de tuci, veche de pe vremea bunicii


http://2.bp.blogspot.com/_prszrffyzpQ/SX8WzJlc5CI/AAAAAAAAMs4/qnWJ80tlKNk/s1600-h/DSCF5132.jpg
http://2.bp.blogspot.com/_prszrffyzpQ/SX8XX1mFFII/AAAAAAAAMtA/oJljKM4g-L8/s1600-h/DSCF5142.jpg
http://2.bp.blogspot.com/_prszrffyzpQ/SX8XaZULaOI/AAAAAAAAMtI/sXmegQESrsA/s1600-h/DSCF5135.jpg

Se caramelizeaza bine zaharul in grasimea de gasca si se adauga
ceapa:


http://4.bp.blogspot.com/_prszrffyzpQ/SX8X-c-ByPI/AAAAAAAAMtQ/WGiq62MUOsY/s1600-h/DSCF5148.jpg
http://2.bp.blogspot.com/_prszrffyzpQ/SX8YFoGmlMI/AAAAAAAAMtY/YFN08rZK6mo/s1600-h/DSCF5166.jpg

Se calesc timp de 5 minute, amestecand continuu.
Se sting cu supa si cu otet:



http://3.bp.blogspot.com/_prszrffyzpQ/SX8YZu47HRI/AAAAAAAAMtg/rTQoAPeoMIA/s1600-h/DSCF5199.jpg
http://2.bp.blogspot.com/_prszrffyzpQ/SX8YluuOPRI/AAAAAAAAMto/DEWLy_yrLhs/s1600-h/DSCF5206.jpg
http://1.bp.blogspot.com/_prszrffyzpQ/SX8Y1zQ0oSI/AAAAAAAAMtw/6n7nKXWwa2A/s1600-h/DSCF5217.jpg

Pulpele prajite se aseaza pe varza rosie si se inabusa timp de 60
de minute, la foc mic, in cratita acoperita cu capac:

Garnitura consta in cartofi fierti natur sau asa cum am facut eu,
fierti doar pe jumatate si apoi prajiti in baie de ulei..nniam,
mniam, ies taaaare buni!!! []

Va prezint aici o mostra.. []


http://4.bp.blogspot.com/_prszrffyzpQ/SX8ZLBb6EzI/AAAAAAAAMt4/MUXgcHvGksM/s1600-h/DSCF5220.jpg
http://4.bp.blogspot.com/_prszrffyzpQ/SX8Zk7-rh9I/AAAAAAAAMuA/3l6wSCFnE5I/s1600-h/DSCF5225.jpg

Si gata: Pofta buna!!!

Daca aveti ocazia sa puneti mana pe vreo gasca (not a live one! :D)
.5a Nu ezitati sa ii testati ,dulceata” si gustul unic! [J
.Si-atunci mai vorbim! :)))


http://1.bp.blogspot.com/_prszrffyzpQ/SX8aCwqMV2I/AAAAAAAAMuI/ElKFVJwg6zk/s1600-h/DSCF5237.jpg
http://2.bp.blogspot.com/_prszrffyzpQ/SX8aUK54rnI/AAAAAAAAMuQ/6nqmsUI73Hw/s1600-h/DSCF5249.jpg

