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- 3-4 ZLICE NUTELLE

- 200 g BABY PISKOTOV

- 30 g COKOLADE V PRAHU

- 100 g MASLENIH PISKOTOV

- 60 g MASLA SOBNE TEMPERATURE

- 1,5 dl MLEKA

- COKOLADNE MRVICE ALI
KOKOSOVA MOKA ZA POSIP
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MASLENI
PISKOTI|
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'COKOLADA
V PRAHU
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Poslusaj, kako uzivam: https://youtu.be/Ykrwppp9Vow



https://youtu.be/Ykrwppp9Vow
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Jezke izdeloval: Andraz Volkar

Pripravil: Damjan Volkar, pedagogki vodja CSOD OE Cebelica
Fotografije: Damjan Volkar

Video: Damjan Volkar

Vir: Kuharice nasih babic in spletne kuharice

Ivancna Gorica,
april 2020
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