PETITE GOURMETS
TURK

Un Kurabiyesi

Geleneksel Turk un kurabiyesi - sadece 3 malzeme ile: tereyagi, un ve seker. Agizda

eriyen kurabiye tarifi.

15 min 15 min 30 min 6 Medium
ZORLUK

HAZIRLIK PISIRME TOPLAM PORSIYON

Malzemeler
« 2 bardak un « 1cay kasigi tuz
» 1bardak tuzsuz tereyag « 2 cay kasigi vanilya 6z0

« 3 bardak seker

Yapilist

° Prepare the oven and pan
Preheat oven to 180°C (350°F). Line a baking sheet with parchment paper.

o Make the dough

Place 1 cup butter and 1 teaspoon salt in a large mixing bowl. Beat with an electric mixer on medium speed until

light and fluffy, about 2-3 minutes.



Add 2 cups sugar and 2 teaspoons vanilla extract to the butter mixture. Beat for another 1-2 minutes until well

combined and pale.

Gradually add 3 cups flour to the butter mixture, mixing on low speed until just combined. The dough should hold
together when pressed but still be slightly crumbly.

Shape the cookies

Scoop the dough into walnut-sized portions and roll into balls using your hands. You should have about 24 pieces.

Place the dough balls on the prepared baking sheet, spacing them 2 inches apart. Gently press each ball with your
fingers to flatten slightly to about % inch thick.

Bake the cookies

Bake for 12-15 minutes, until the edges are lightly golden but centers still look pale. Do not overbake.

Cool on the baking sheet for 5 minutes, then transfer to a wire rack to cool completely before serving.

Besin Degerleri

510 6.8g 458 30.68 158 12g 355Mg

KALORI PROTEIN KARBONHIDRAT YAG LIF SEKER SODYUM

Porsiyon basina
Ipuglarl

Kolay karistirma ve dogru doku icin oda sicakliginda tereyadi kullanin. Soguk tereyadi ptrtzl hamur yapar,

eritilmis tereyagdi ise kurabiyeyi cok yagl yapar.

Un eklendikten sonra hamuru fazla karistirmayin. Malzemeler bir araya gelene kadar karistirin, sert kurabiye

olmasini énlemek icin.

Sekil verilmis hamuru pisirmeden énce mutlaka 1-2 saat buzdolabinda dinlendirin, yayilmasini énlemek ve pisirme

sirasinda seklini korumak igin.

Her parti icin soguk firin tepsisi kullanin. Sicak tepsi hamurdaki tereyaginin cok hizli erimesine neden olur ve yassi

kurabiyeler ¢ikar.

Esit pisirme icin tUm kurabiye parcalarini ayni boyutta yuvarlayin. Tutarllik icin kicik dondurma kepgesi veya 6lct

kasig kullanin.

Yuksek tereyadi icerigi nedeniyle mukemmel altin renginden fazla pismise cabuk gecebildikleri icin pisirme

sirasinda kurabiyelari dikkatle takip edin.




Kurabiyeler sicakken ¢ok narin oldugu icin kirlmayi énlemek amaciyla aktarmadan énce firin tepsisinde 5 dakika

sogumalarini bekleyin.

Yapismayi 6nlemek ve narin dokularini korumak icin katmanlar arasina pisirme kagdidi koyarak hava gecirmez kapta

saklayin.

petitegourmets.com



