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Losos v listovém tésté

Cuisine: French
Food category: Fish

Author: Pavel Gaubmann

Company: Retigo

Program steps

Preheating: 195 °C
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Ingredients - number of portions - 10

Losos 2000 g
Listové tésto 500 g
sual 20 g
Spenat 500 g
olivovy olej 70 ml
Vajicko 40 o}

Recommended accessories
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Directions

Z lososa odrizneme kuzi, omyjeme, osusSime, naporcujeme
na 10 stejnych filetd. Lososa potfeme olejem, osolime. Na
vyvalené listové tésto polozime filet lososa, Cast
ochuceného Spenatu a zabalime. Potfeme vajickem,
peceme do zlatova.



