PETITE GOURMETS
AMERIKAN

Ev Yapim Yer Fistikls Képek Kurabiyesi

Koépeginiz icin saglikh ev yapimi yer fistikli kurabiye tarifi. Kolay, pratik ve besleyici
kopek odul bisktvisi yapimi.

15 min 40 min 55 min 4 Easy
ZORLUK

HAZIRLIK PISIRME TOPLAM PORSIYON

Malzemeler

« 2.5 bardak kepekli un « 2 yemek kasid fistik ezmesi
» 2 yumurta « 0.5 cay kasigi tuz

» 0.5 bardak bal kabagi « 0.5 cay kasigi farcin
Yapilist

° Prepare the oven
Preheat oven to 175°C (350°F). Line a baking sheet with parchment paper.

o Make the dough

Combine 2.5 cups flour, 2 eggs, 0.5 cup pumpkin puree, 2 tablespoons peanut butter, 0.5 teaspoon salt, and 0.5
teaspoon cinnamon in a large bowl. Mix until ingredients form a cohesive dough that's soft but not sticky.



o Add water 1 tablespoon at a time if dough is too dry and crumbly, mixing until dough holds together when pressed.

o Roll the dough
Turn dough onto a lightly floured surface and roll with a rolling pin to 1cm (% inch) thickness, turning dough 90

degrees occasionally to maintain even thickness.

e Cut shapes

Cut dough into shapes using dog bone-shaped cookie cutters or a round glass, re-rolling scraps as needed.

Arrange shapes on prepared baking sheet, spacing them 2 cm (1 inch) apart.

o Bake

Bake for 35-40 minutes until treats are golden brown and completely firm when pressed gently with your finger.

° Cool and store

Remove from oven and transfer treats to a wire rack to cool completely, about 30 minutes. Store in an airtight

container for up fo 1 week.

Besin Degerleri

45 2g 6g 28 1g 1g 25mg

KALORI PROTEIN KARBONHIDRAT YAG LIF SEKER SODYUM

Porsiyon basina

ipuglarl

Hamuru merdane ile agarken hafifce unlayin, béylece yapismayi énlersiniz.

Kurabiye kalibiniz yoksa bir bardagin agzini kullanarak yuvarlak sekiller verebilirsiniz.
Firin sicakhigini dustik tutmak, kurabiyelerin iginin tam pismesini saglar.

ilk defa veriyorsaniz kictk bir parca ile baslayin ve kdpeginizin tepkisini gézlemleyin.
Kurabiyelerin tamamen sertlestiginden emin olun - yumusak kisimlar bozulabilir.
Buzlukta sakladiginiz kurabiyeleri vermeden énce oda sicakliginda ¢cdzdurin.

Her zaman taze su ile birlikte verin, ézellikle kuru kurabiyeler susuzluk yapabilir.

Képeginizin yasina ve boyutuna gére kurabiye boyutunu ayarlayin - blytk képekler icin daha buyuk, kictk

kopekler icin daha kucuk yapin.
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