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To KéELK pavtaptvioD Tov Oa yivel To ayannpévo
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Ta MavTapivia gp@avifovTal OTOULG TAYKOUG TNG AQiKAG,
EVKALPIA VA KAVETE QUTO TO APPATO KEIK aOpPLO KLOAaG!
MPOKETIA Yyla HLa EDKOAN Kal YPRYopPn ouvtaynl mou 0a KAEWEeL
TIGC EVTUTIWOELG. - To KélKk pavTapivioD-Tanjarine cake amoTteAsl
TNV 16avIKA EMIAOYA YA TO MPWILVO A TO ATIOYEVHATIVO OaG.
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100 ypappdpla utikd BodTLPO (Soft)
250 ypappapta gaxopn
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3 afya

EOopa amno 4 peydAa pavtoapivia

1 opnvdkL Kovldk

XUMO6 amo 4 peydAa povtapivia (mepimov 350 ypapudpla xuuod)

300 ypaupdpLa aAeDPL TTIOL POVOKWVEL HOVO TOL + 1 K.Yy. MIELKLY TTAOLVTEP
50 ypapudpla ota@idec EavBEc + 1 K.y. aAelpL

1 K.y. pUTIKO BovTULPO

1 K.0. aAg0pL

100 grams vegetable butter (soft)

250 grams sugar

3 eggs

Zest from 4 large tanjarines

1 shot of cognac

Juice from 4 large tanjarines (about 350 ml of juice)
300 grams self risen flour + 1 tea spoon baking powder
50 grams blond raisins + 1 tea spoon flour

1 tea spoon vegetable butter

1 soup spoon of flour



