


prelivom od limuna

Sastojei:

150lja kinoe

1 krastavac (iseckan na kockice)

150lja éeri paradajga (preseceni na pola)

1 avokado (iseckan na keckice)

1/4 crvenog luka (sitno weckan)

2 kasike masli

1 kasika seka od limuna

So i biber po ukusu

174 Solje svejeg gacinskog bilja (iseckan persun ili nana)

tvo:
mléoyukimeprmupmwumpdwwyuiostaseohM. ‘Pomesajte
ohladenu kinou sa krastavcem, eri paradajzom, avokadom i crvenim lukom. U maloj
¢iniji, umutite maslinovo ulje, sok od limuna, so i biber. Prelijte salatu prelivom i
promesajte. Pospite suejim gacinskim biljem i poslujite.



1tasse de quinoa

1 concombre (coupé en dés)

1tasse de tomates cerises (coupées en deux)

1 avocat (coupé en dés)

1/4 d'oignon rouge (coupé finement)

2 cuilléres a soupe d'huile d'olive

1 cuillére a soupe de jus de citron

Sel et poivre au goiit

1/4 tasse d'’herbes fraiches (persil ou menthe hachée)

‘Instructions :

Faites cuire 1tasse de quinoa selon les instructions du paquet et laisseg-le refroidir.
Mélangey le quinoa refroidi avec le concombre, les tomates cerises, l'avocat et l'oignon
rouge. Dans un petit bol, fouetteg ensemble huile d'olive, le jus de citron, le sel et le poivre.
‘Verseg la vinaigrette sur la salade et mélangey. Saupoudrey d'herbes fraiches et serveg.

Anastasija Tvanovié -2



° gerva twyeuuw
. 1 crvena parika
e 1krastavac

1 Parad%

¢ lkuvanojaje

. masluwvo ulje
e so, biber

tvo:
‘Narejite papriku. krastavac i par

adajg na trakice. Pouvréu dodajte

kongerve u sopstvenom soku (neuWkommogete

Tgmesajte salatu, dodajte igrendano
po ukusu.

jaje. Zacinite mas

ﬁmtmm



L
myrua

1 kpachbul napuk
Toypey,

1 nomugop
18apénoe siuo
oaubBroBoe macao
coa, nepey,

Unempyruus.:
‘Hapegau&cww.wwu&./twpacuunepeu owpeu, nomugop. Dobabasem k oBowan
ui myneu, 6 cobemBennoa coxy (He 6 macae) — MoKkHO paggeamsy

e Busucoit ha Boaokna. Tlepemeurams caram, gobaBums mépmoe Bapénoe suo.
3anpaBasem oaubBroBoim macaom, coab no Biycey.

Y am



.Sastojei:

2 mala avokada, oljustena i o¢iscena
80g feta sira

2 kasike secene sveje nane

sok od 1 limuna

4 parceta hleba ili tosta od celog grna jitarica

Priprema:

Smmw'mkadou&ny]Lsredryevdwm'v' iiggnjeciti ga viljuskom. Dodati sitno secenu
nanu, sok od limuna i promesati dok se svi sastojci ne sjedine. Po Jelji dodati morsku
so isitno seCenu papriku. Smesu podeliti na éetiri dela i njome premagati sva Cetiri
parceta hleba. Posuti feta sirom.



‘lngredwnts' :
2 small avocados, peeled and cleaned
80g of feta cheese

2 tablespoons of chopped fresh mint
Juice of 1lemon
4 slices of whole grain bread or toast.

Preparation:

‘Put the avocado in a medium-siged bowl and mash it with a fork. Add finely chopped
mint, lemon juice and mix until all ingredients are combined. f desired, add sea salt
and finely chopped paprika. Divide the mixture into four parts and spread it on all
four pieces of bread. Sprinkle with feta cheese.

Pordevié Petra lll-2



S na s i2

Nice

200g kacka.vaya

280g susenog paradajza
2 tikvice

20 crnih maslina

40g pinjona
1 kgsuuca balgamiko sirceta

4 kasicice maslinovog ulja
So, biber

two:

TIseckajte suve sasi tikvice i

Sve poredajte u stlykﬁ o(éa)ar(yucu posudu
?omesqlte sast(yke ga dresing i prelijete salatu.
Ohladite i posluite.



Z%g Orecchiete

280g Tomates séchées

2 Cour

20 Olives noires

409 P

1cul. a café U e bals ue
4 cuil. ;:foupem‘gr‘l-hule dohuc:mq
Sel, poivre

‘Instructions:
‘Hadwgtousles ingrédients, faites griller les courgettes.

e le tout en couches dans un plat adapté.
Memerlesmgredwnts de la vinaigrette et verser sur la salade.
Laisser refroidir et servir.

Tyjana Veljkovic -5



Ceri paradajg s karamelom i

susanom

Sastojei:
téy;(;géeriparadqj}a
100 g Secera

50 ml. voda

1tbsp. balgamiko sirée
1-2 kasike. L. susam

tvo:
Sjedinite Secer i vodu, promesajte i prokuvgjte. Kuvgjte na laganoj vatri do svetle
karamele, 15-20 minuta. Zelite da karamel tece ig kasike kao debeo konac. Dodajte
balgamiko sirée i promesajte. Svaki paradajg uronite do pola u vrelu smesuna 1-2
sekunde. Zatim ga umodite u susam. Stavite paradajg na tanjir i poslugite kao predjelo.



e 50 mn. Bogo

Coegwuunbcaxapcgogoa,nzpememambugogewmgouwwm ‘Ha maneHbKoM OtHE

gococnwauuucﬂem./uulxapa.mm ./mmym15—20 ‘Hagoumo&;mapamem;
CIMeKaAA ¢ A0KKU wemoil Humbio. DobaBump baabgamureckil yreye U nepemeiuans.
'Ka.mgbmnomugopuuno./wﬂuuyony,wmnw 6wpauym./uaacyuai 2 cexyngot. Tlomom
6 obmarnymo ew 8 kynuyme. BoLiosumb momamt ha baogo u nogabams kax
JaYCKrY.



Uputs
SOOgOé&wwbundeueLseanakodacemeprgmnanmshnovom dok ne
omeksa. U bundevu dodati seckani crni luk, Sargarepu i éen belog . krékajte ispod

poklopca 5-7 minuta, dodtyteZOOrrdvodeLpaulakugalamrye nakon kljuéanja,
lkuvajte supu 5 minuta i umutite blenderom.



L
e 5001 mbwBoL

. I.MOplcogb

o 1gybunic uecnoka
o caubiu

o oaubkoBoe macao
* coab, nepeu,

Unempyruus.:
‘Hapegaem kybukom 500 ¢ oumennoit moucBot u obskapubaem na oaubicobom macae
go mscoermu. DobabB.asem k moucBe ui i, mopkoBo u ybuuk uecHoka

Tyuwn uukcoi 5-7 munym, semno 200 ma Lu caubor. Tlocae
Wmm%cynSmuﬂymugg&mw baengepom. Soge



Sastojei:

1 erni luk, sitno iseckan

2 Sargarepe, iseckane na kockice

2 stabljike celera, iseckane na kockice
1tikvica, iseckana na kockice

2 krompira, iseckana na kockice
43oje pourtnog bujona

1 kongerva seckanih paradajza (400 g)
So i biber po ukusu

‘Herbes de Provence (po ukusu)

Upuitstvo:

U velikoj Serpi gagrejte maslinovo ulje na srednjoj temperaturi. Dodajte crni luk i
pr3ite ga dok ne postane providan. Dodajte Sargarepu, celer, tikvicw i krompir. Priite
jos oko 5 minuta. Sipajte pourtni bujon i seckane paradajge. Dovedite do kljucanja.
Smanjite temperaturu, gacinite sa solju, biberom i herbes de Provence. Kuvajte na
laganoj vatri 20-25 minuta, dok povrée ne omeksa. Poslugite toplo, samo-ili ug hleb.



Ingrédients :

2 cuilléres a soupe d'huile d'olive
1oignon, haché

2 carottes, coupées en dés

2 branches de céleri, coupées en dés
icourgetteaecoupez' endés e
2 terre, ces en dé:
3 tusses de bouillon de ligu

1boite de tomates concassées (400 g)
Sel et poivre au goiit

‘Herbes de Provence (au goiit)

‘Instructions :

Dans une grande casserole, chauffeg Uhuile d'olive & feuw moyen. Ajoutey loignon et

faites-le rgenv'Jusqu'd cequil sou;%ranslbwcde /youft;g les carottes, le%éleri, la

cour et les pomumes de terre. Faites revenir pendant environ 5 minutes. Uerseg le

illon de légumes et les tomates concassées. Porteg a ébullition. Réduisey le feu,

assaisonneg avec le sel, le poivre et les herbes de Provence. ‘].aisszaud mijoter pendant

i(:—ZSnﬁnutcs,Jusqu’dczquzles légumes soient tendres. Servey , seul ou avec
pain.

‘Katarina Stanejevié Ul-2



Pire supa od povrca

Sastojei:

500 krompu‘a,

1 sregrya tikvica
1erni luk

2 velike $ Sargarepe

malo s
lOOggfokolya
so, biber, gacini

uputstvo:

Ogulite i isecite kr ‘hdctsar epuogusttteuswnakmpnyekomade Tikvice

operite iisecite. T okoli iy gamrgivaca. Tsecano povrde stavite u

ser dodzytekyucalevodedaprekryesvebkumytedokpourceneomeksa posolite,
ite, dodajte gacine i po jelji bujon od kockice. Koristeci stapni blender

gmdcstrtyteup«re 'Posll@ltetoph/, po jelji sa krutonima ili brusketima.



BoLubumb u Hapegamp. ‘ulruummu(ipomw.auﬂbmymb U MOPOJUALHOLL KALMEPDL.
‘Hapegannvie oBoutn caoocumy 6 kacmpioao, Ja.umb kunsuncom max, umobot Goga
nokpotBaaa Bee 0Bouu, u Bapums go wmoBrocmu, noka oBowu he cmanym
wmsumu. DobaBump coav, nepeu, cneuuut, no sceaanuo 6y.abornble kybuxu.
Tlopyorcnbim baengepoam niopupobams eyn TlogaBamb 0Bownoii cyn-niope wparu,
MOSKHO € CYXAPUKLMIL.



Sastojei:

ko
B ey e
maslinovo
sir: parmegan, mocarela ili bilo koji turdi sir po ighoru
Y4 kasicice ori
¥ kasicice bosiljka

3 uehka parazi:zlga

Uputstvo:
Patlid3 ati, iseéi na kelutove ne od 1 em, staviti na papirnu salvetu i posuti
solju. mwwhkonumm ﬂkyww%nunamOstepem Kada se na pes
patlidjanima pojavi te¢nost, lagano ih premagite maslinovim uljem lﬁzspde
gacinskim biljem. Pecite u rerni 25-30 minuta. Za sos proprijite beli
maslinovom wju par minuta. Zatim dodgjte paradajz iseten na kockice, so, biber,

7-10 minuta. Paradajy treba da omeksa, a sos da se malo 3gusne.
‘lgvadlte idjane ig rerne i premagjite lhpara.dczagsosom ‘Pospite rendanim sirom.
“Pecite jos 5-7 minuta (dok se sir ne rastopi). Pos:



coip: Tlapmegan, Mouapeana uan uoboit mBepgotii na Baut Biyc
Yau. a. 2HO

Vs u. . baguauka

3 kpynHox nomugopa

3 gybunca uecroxa

us:
Bakaaxanbt BoLumbimb, Hapegamp koabuam e mowue 1 e, Botioskums Ha
bymasncuyio cangpemiy u npucbinamy cosabio. OcmaBump HA HECKOAbKO MUHYM.

CARKA CMA ux o LM MACAOM U nOchinamb npoBanciumu
Sanexamy 6 gyxoBie 25-30 munym. Das Ha oauBroBom macae 66:
uecHok 6 meuenue napoL munym. Samem Le Kybukam nomugopot

BoLacocums HA HUX MOMAMHbUL coyc Tlocoinamb mepmoim coypom. 3anexams ewe 5-7

amunym (noka coip He pacnaaBumes). TlogaBamb wpauumu.



Sastojei:

500 g S3ampinjona

2jgja

100 g pregli (integralnih ili begglutenskih)
50 g parmegana (po gelji)

So, biber i gacini po ukusu

Priprema:

‘Pedurke odistite i osusite.

‘Ujednoj posudi igmutite jaja, a u drugoj pomesajte pregle, parmegan, so i 3acine.
Uvaljajte pecurke pruo ujaje, pa u smesu s preglama.

‘Poredajte ih na pleh oblojen papirom 3a pecenje i pecite na 200°C oko 15-20 minuta
dok ne postanu 3latne i hrskave.



i

b L

Fried in the

oven

Ingredients:

500 ¢ of champignons

2 eggs

100 g breaderumbs (wholemeal or gluten-free)

50 g ‘Parmesan cheese (optional)
Salt, pepper and spices to taste

‘Preparation:

Clean and dry the mushrooms.

‘Beat the eggs in one bowl, and mix the breaderumbs, parmesan cheese, salt and
spices in another. Roll the mushrooms first in the egg, then in the breadcrumb
mixture. Arrange them on a tray lined with baking paper and bake at 200°C for about
15-20 minutes until they become golden and crispy.

Sara Denié lU-2



Seckani piledi kotleti u rerni

tﬁ:lpdecdm prsa900g

sveg,a, mirodija 2 grane

jaje
mleko 75 ml
brasno 1259
so, biber

tvo:
Zagrejte rernuna 200'C. Oblogdelungapewyepapwomg,apece:ye Tsecite piletinu
namalzkomzde Tseckajte mirodiju, pomesajte. Dodate so, biber i mleko. ‘Postepeno
brasno. Trebahbtdadubyeteguswnmsuodk(yesenwgufornuraukodzu
‘Komsutelcasdmdastamtenwsonahmg,apecerye Pecite 20 minuta. Pasljivo okrenite

i pecite jos 10 minuta. Ako elite garumenite ih na grilu.



Pybaenvie kypuHble komaembt 6
gyxoBice

‘lepeguefmwt

900
‘proncgeomm% ‘

Siwo 1wmyka

Coub no

‘l'[epeuuepfwmm./wnwmno&w
Monoko (5 ma

My:ca.1257.

Unempyruus:

Pagorpeiime gyxoBiy go 200 °C. 3acmeaume npomuBensb nepramenmon. Hapescome
MANCHOKUMUL KYCOUKAMUL. ‘Ilopyﬁumgyxpon Camewaiume smu wapeguenmoL.

‘.Do&lé‘inwauup €O, nepel, U MOAOKO. ‘IIocmuwuw&bmbmW Dowxna

noayuwmbes wemas maced, ug Komopoii bygem tpopmupoBamp komaemp.

CmonoeBoil aoakkoil Bolroskume msaco Ha .Bownekaiime komaembt 20 munym.
Ocmopoakno nepeBeprume u wmoBome ewté oxoao 10 munym. Tlo sceaauo
nOgpYMAHbME NOG IPULCM.



Sastojei:

2 pileca fileta

2 kasike meda

2 kasike soja sosa
2 éena belog luka

Priprema:

U posudi pomesaj med, soja sos i sitno naseckani beli luk.

Stavite pilecu u marinade i ostavi ih da se mariniraju barem 30 minuta.
Zagrejte rernu na 200°C, stavite piletinu na pleh oblojen papirom ga pecenje i pecite
20-25 minuta.

Poslugite uy prilog po Jelji.



2chwkenﬁllets
2 spoons of honey

2 spoons of soy sauce
2 cloves of garlic

‘Preparation:

In a bowl, mix honey, soy sauce and finely chopped garlic.

‘Put the chicken fillet in the marinade and let it marinate for the least 30 minutes.
‘Preheat the oven to 200°C. ‘Put the chicken on a tray covered with baking paper and
bake for 20-25 minutes.

Serve it with a side dish.

Spasojevic Miljana lll-2



2 ¥
Omlet od belanaca sa pouvréem

Sastojei:
,;t?dgc'ebelance—llkom.
'Pilec’e - 2kom.

- 2 kom.
lagamwrdLstr(rendam) 20¢
mesavina salate - 100 ¢
tost hleb - 4 kriske

tvo:

Uputs
‘udub!,uyposudtunuwuZCdaJtyetasallbelanacaLmalosoh paradty}prokuucyte

tite i isecite na kockice. Na
ooy oswugmwumw%wm.mwmw o A pouite o wob b
eﬁs

endvica ili na tanjiru sa mesavinom salate. 'Pre serviranja pospite sirom.



Omaem ug beako8 c oBowamu

L

‘Besucu kypurbe auy, — 4 wm
Kypunoe sio — 2 um

Tto —2wum

Jlewcur mBepgotii coyp (mepmoit) — 20
Canamnbui muke — 100 1
TocmoBboui xaeb — 4 aommuxa

Unempyruus:

‘Bgbeiume c neboabuum koaumecmBoau coau gBa ueavix siua c uembipo.us beucamu 6
1ybokoil . 068apume momambl KUNSMKOM, CHUMUIME KOKLULY U HAPEHKbME
kybuxamu. Obokapbme momam okoao MuHymbL Ha packaiennoii ckoBopoge, nocae
uezo gaeiime sumHoil emecoio. Tlogeymume xaeh 8 moemepe uan 6 mupoBoanobie.
TomoBbui omaem nogabaiime 6 Buge omxpounvix bymepbpogoB uu na mapexe ¢

CAAAMHOLL CMECHIO. Nepeg Nogarell NOCLUbMe ColpoM.



‘Proteinske palacinke

Sastojei:
1banana

75g ovsenih pahuljica

3jgja

2 kasicice mleka

1 kasicica praska 3a pecivo

1 kasicica proteinskog praha

neki sirup sa strane ili borouvnice kao prilog

Priprema:

u blenderu 1-2 minuta dok smesa ne postane glatka.

Zagrejte malo ulja u tiganju. ‘Prjite palacinke 1-2 minuta dok se na pouvrsini ne
pocnu pojavljivati mehuriéi, a donja strana ne postane 3latna. Preokrenite i
‘Poslugite s maslacem, orasastim plodovima, javorovim sirupom i voéem.



1banana

75g oats

3 eggs

2 teaspoons milk
1teaspoon baking powder

Y teaspoon cinnamon
1teaspoon protein powder
any syrup or blueberries

‘Preparation:

Whigy the banana, oats, eggs, milk, baking powder, cinnamon and protein powder ina
blender for 1-2 minutes until smooth.

‘Heat a driggle of oil in a pan. Fry for 1-2 minutes, until bubbles start to appear on the
surface and the underside is golden. Flip over and frry for another minute.

Serve in stacks with buiter, nuts, maple syrup and fruit.

Aleksandar Ueljkovic lll-6



‘Veganski sladoled banane od
ik

Sastojei:
* Zrele smrgnute banane - 3 komada;
o ‘Kremasti puter od kikirikija - 3 kasike;

*  Mali komadi veganske ¢ - 1/450lje
two:
‘U blenderu igmiksajte banane sa puterom od kikirikija, dodajte komadice cokolade i

stavite desert u frijider na pola sata ili sat.



° Cne./wwga.Mopomeuubw banannt -

3 wmyxu;
* Kpemoobpagnoe apaxucoBoe macao - 3 emosaoBowx aookku;
. Ma./ww:cue:cyco«um&,w}wwwuwmmaga 1/4 uawuku

Unempyruus:
buaengepe cmemams bananst ¢ apaxucoBoun macaos, gobabums wokoaagnyio kpouy
wybpamy gecepm 6 x010gUAbHILC HA NOAUACA-UAC.



‘Potrebno:

40 gr ovsenih pahuljica
15 wrmi

40 gr putera od kikirikija
60 gr kokosa

30 gr meda

Priprema:

Urme potopiti u toplu vodu i ostaviti 15 minuta da omeksaju.
‘Procediti ih u staviti u blender.

Dodati ostale sastojke i igmiksati da se sastojei poveju.
Praviti kuglice i cuvati u frijideru.



Ingredients:

40 g of oatmeal

15 dates

40 g of peanut butter
60 g of coconut

30 of honey

‘Preparation:

Soak the dates in warm water and leave them for about 15 minutes to soften.
Strain them and put them in a blender.

Add the rest of the ingredients and mix to combine the ingredients.

Make balls and store in the refrigerator.

Jovi¢ Darija ['VU-2



Sastojei:

o Zreles banane - 3 komada;

o Tamni sa visokim sadrjajem masti - 3 kasike;
'“P“ISWG

bananeu uduprocesoragahramt Dodajte kakao.
'l,lkyuateprocesor hranei Lseckzyte dok ne postanu kremaste.
U pocethu ée smesa iggledati kao mrvice, pas Uremermnauremegaustauuenwsmuga
hramtlopatwmnostrugdesmesusastranwatdna
‘Posle samo par minuta, mrvice se etvanyuuglaﬂacokoladmsladoled'
ZamrngsladoledsenwggodmuﬁposlugzﬂdLsemog,eprenthuposudusaéursum
poklopcem i éuvati u gamryivacu.



Urapeguenmot:
o Cneavte Ja.mopooKeHHble bananbt - 3 wmyku

. Te.Mubui:cwcaoc&Lcmcumcogepmwumuuwpa- 3 emoaoBox Aok

Unempyruus.:
Jlommuxu banano8 Bouiosume 8 ogun caoii na gas gamopozku OmnpaBome
bananoL 6 HY10 Kamepy. SaMOpPOsKeHHble L BoLaoacume B uauwy

KyxoHHO0 Kombaiina. DobaBome kakao. Kuouume kombaiin u ugmeabuaiime bananot
go noayuenus kpemoBoii maccot. CnepBa macca bygem noxooa Ha KPOKY, NOIMOMY
Bpems om Bpemenu ocmanaBaubaiime kombaiin u ¢ nomowbio- ronamiu cockpebaiime
aacey co-emenow u gua uaun. Beew enyems napy munym kpowka npeBpauiaemes 6
L1AGKOE OKOAAGHOE MOpPOsKeHoe!

omoBoe moposkeroe MoxHO nogaBamb cpagy, a MoKHO nepeasocumsy B kormeiinep ¢
NAGMHOLL KpbUUKOiL u omnpaBumb Ha xpaneue 8 mopoguabHyio kamepy.



ouhica

1 vanilin Seder

1 puna kasika meda
% limuna

Po ukusu §lag

Uputstvo:
Voée naseckati, preliti sokom limuna, dodati Secer i med i pomesati. Servirati u

Ninoslava Mihailov ['U-2

e malo



350 g strawberries
some blueberries
1vanilla sugar

1 full spoon honey
Y lemon

whipped cream to taste

‘Instructions:
Slice the fruit, sprinkle with lemon juice, add sugar and honey and stir. Serve in a tall
glass and decorate with whipped cream to taste.

Ninoslava Mihailov ['U-2



Sastojei:

4 velike svege jagode

% Solje jogurta sa niskim sadrjajem masti
Y Solje soka od nara

2 kasidice meda

Priprema:

ujednaceno. Sipajte u asu i servirajte.



Ingredients:

Vs cup fresh blueberries

s cup fresh raspberries

4 large fresh strawberries
% cup low fat joghurt

2 tablespoons honey

‘Preparation:
‘Place berries into a blender with milk, pomegranate juice and honey. Cover and mix
until smooth. Pour into glasses to serve.



Sastojci:

100 g wrmi

1grela banana

200 ml bademovog mleka
1grancéica mente

led

Uputstuo:

Urme prelijte hladnom vodom i ostavite 10 minuta.

0] urme od semenki i stavite u posudu blendera. tenu bananu,
duojite it pos Dodajte oljus

'Blendjytedokncpostaneglatko Sipajte smuti u Casu i poslugite.



1001

1 cneawult banan

200 MA MUHGANBHOD MONOKA
1 Bemouka msumbt

g

Unempyruus:

@unuku ganeiime xoaoghoit Bogoii u ocmaBome na 10 mun.

Omgeume msucomb om koemouek u nepeaoskume 6 uauy baengepa. Dobabome
OULUIUEHHDUL BAHAH, MUHGAADHOE MOAOKD, MUY U 1eg.
W@egx}mnwmmogﬂopoguo&mccu. Tlepeneiime cmygu 8 bokar u






