PETITE GOURMETS

ITALYAN

§efta1i Bellini

Ferahlatici seftali bellini tarifi - Prosecco ve taze seftali ile hazirlanan bu italyan

kokteyli brunch ve 6zel anlariniz icin mtkemmel.

10 min 10 min 6 Easy

HAZIRLIK TOPLAM PORSIYON ZORLUK

Malzemeler

» 3 bardak seftali « 1 prosecco sampanya

» 1 bardak mango meyvesi

Yap111§1

° Prepare the peach puree
Wash 3 cups of fresh peaches, remove the pits, and cut into small pieces. Blend the peach pieces in a blender until

completely smooth and no chunks remain, about 1-2 minutes.

o Strain the peach puree through a fine-mesh sieve into a bowl, pressing the pulp with the back of a spoon to extract

as much liquid as possible. Discard any remaining solids.



o Chill the glasses

Place 6 champagne flutes in the refrigerator for at least 10 minutes to chill completely.

o Mix the bellinis

Remove the chilled glasses from the refrigerator. Pour 2-3 tablespoons of peach puree into the bottom of each

glass, filling about 1/3 of the way up.

e Slowly pour 1 cup of prosecco into the glasses, dividing evenly among the 6 flutes and filling them about 3/4 full.

Pour slowly down the side of each glass to preserve the bubbles.

Gently stir each bellini once with a cocktail stirrer or long spoon to combine the peach puree and prosecco without

losing foo much carbonation.

° Serve immediately
Garnish each glass with a thin slice of fresh peach on the rim if desired. Serve immediately while the prosecco is
still bubbly.

Besin Degerleri

93 0.8g 78 0.38 1g 6g 2mg

KALORI PROTEIN KARBONHIDRAT YAG LIF SEKER SODYUM

Porsiyon basina

ipuglarl

Seftalileri mevsiminde kullanin ¢linkli en iyi tada o zaman sahip olacaklardir. Seftali sezonu disinda donmus seftali

kullanabilirsiniz.

Prosecco'yu servis yapmadan hemen dnce ekleyin, aksi takdirde kopukler kaybolur ve icecek tadini yitirir.
Sampanya kadehlerini 6nceden buzdolabinda sogutun, bu sekilde icecek daha uzun stre soduk kalacaktir.
Seftali puresini cok ince olmayacak sekilde blenderlayin, kicik meyve parcaciklari lezzeti artirir.

Biraz daha tazelik igin ezilmis nane yapradi veya limon kabugu rendesi ekleyebilirsiniz.

Dondurulmus bir versiyon icin karisima bir avug buz ekleyin ve blenderda karistirin.

Alkolstiz versiyon igin prosecco yerine limonlu gazoz, ginger ale veya sparkling apple cider kullanin.

Daha yodun bir tat icin karisima bir cay kasigi bal veya seker surubu ekleyebilirsiniz.




petitegourmets.com



