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Grilované Kure

Cuisine: Czech
Food category: Poultry
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Ingredients - number of portions - 8

Kure celé k.u. 3000 kg
Sul 0.04 kg
Paprika ml.sl 0.02 kg
Olgj stolni 0.05 [

Recommended accessories
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Wire shelving for
chickens
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Directions

Ocisténa a ve vode oplachla kurata,nechame okapat.

Poté dobre osolime a posypeme lehce paprikou zevnitf i na
povrchu,

potfeme olejem a naskladame-napichame na "Rosty na
Kucata”

Nastavame si konvektomat na program vyse uvedeny a po
priprave teploty komory konvektomatu ,vlofime vné a
grilujeme do zlatava.



