Grilované kuracie Spizy s ananasom

Recepty

Grilovanie
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Budete potrebovat
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Call Stack

# | Time | Memory | Function Location
110.0001 | 393424 | {main}() .../index.php:0

21 0.0002 | 413640 | require( '/var/www/app/bootstrap.php') | .../index.php:3

31 0.0231 | 3000904 | Incube\App->run( ) .../bootstrap.php:88

call_user_func:
410.0322 | 4139624 | {/var/www/app/App.php:175} .../App.php:175

()



http://www.php.net/function.call-user-func:%7B/var/www/app/App.php:175%7D

51 0.0322 | 4139624 | Recipe\Controller->actionPrint( ) .../App.php:175
Recipe\Controller->loadOwnTemplate(

61 0.0334 | 4150336 ) .../Controller.php:118
Incubator\MVC\BaseView- _

71 0.0334 | 4150392 .../BaseTemplateTrait.php:10
>loadTemplate( )
include(

81 0.0340 | 4251320 | '/var/www/templates/Recipe/print.phtml' | .../BaseView.php:81
)

Priprava receptu

Kuracie prsia si nakrajame na kocky. Korenie zmieSame s olivovym olejom, vlozime

donho kuracie kusky a nechame marinovat najlepSie cez noc. Ananas si oCistime a

nakrajame na kocky. Na grilovacie $pajle na striedacku napichujeme ananas a kuriacie

kusky. Dame na gril. PoCas grilovania potrieme steak omackou Vitana med a horcica.

Podavame so Salatom. Na 3alat si zmieSame vSetky prisady potrebné na Salat. Jemne

osolime a polejeme balsamico olejom.

Steak omacka med a

horcica


https://vitana.sk/produkty/grilovanie/steakove-omacky/steak-omacka-med-a-horcica

