KIKKOMAN'

Otlu domatesli ve biberli Tabule Salatasi

toplam stre 25 dak. 25 dak. hazirlik siresi

Besin degerleri (porsiyon basi):

1.077 ki / 257 kcal

MALZEMELER HAZIRLANIS

4 porsiyon Adim 1

200 gr bulgur Rinse bulgur on a sieve. Then put it into a pan, pour

1 biyik kirmizi biber (1 in 250 ml water and cook for 15 minutes over low
biiyiik parca) heat until the water is absorbed.

1 domates

1 demet maydanoz Adim 2

2 dal taze nane

Sos Meanwhile, dice the pepper and tomato, and finely

2yemek zeytinyagl chop the parsley and mint. Thoroughly mix the

kasigi olive oil with the pepper and Ponzu Lemon sauce.

lyemek  Kikkoman Ponzu Limonlu

kasigi Adim3

lyemek taze cekilmis karabiber

kasigi Mix the cooled bulgur with herbs and vegetables,

then season with the dressing. It can be served
cold.


https://www.kikkoman.com.tr/ueruenler/detail/kikkoman-ponzu-limonlu
http://www.tcpdf.org

