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My chocolate covere

Ingredients

0 trawberries
2 tﬁécofate
0 Wooden skewers

Me'to'hod

Z L%;/Z‘ the chocolate

2. Jhen  peel, wash and remove the Jeaves from the strawbherries.

3. q’V;‘tya the finished strawberries in melted chocolate and’ ut skewers into them.
4- Them we  put them in the ﬁz’t[je ﬁr a while and we kave a rem[r}'/ dessert
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Now we take three eggs and put them &o Lont.
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Potato Pancakes

Ingredients: five potato, one and half block of chesse, flour, il

First we peel potafo and then great them and then we great chesse and then
we mix.

Then we take a little bit of the mix and shape it so it looks like circle.

And then we put oil in the pan put the potato pancakes to the pan and then we
fried on both sides until there are some place brown.
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