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DOMACI VYROBA

Suro
3,0K
5,0k

3,0k
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Prisady: ’
400g vody 5

200g Reznické soli
120g Koreni REZ-Krkonosska klobasa

Obal:
Veprova strivka sdirand tenka

Vyroba: ' b
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sime na hole, vloZime do pfedem vyhraté udirny a udime v teplém koufi 6 — 8 hodin.
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