"Buniote com Le rovede 2 AL flmocchilelto”
(= Buniote-SRanta mik Sooedimem umd \Willdbemefel )

Zutotem &ibe 4 LQoosomem:

350 g Busiole-Ranto (odere Spoghelti)
350 g beinche Sardinem

% edngesolzeme Souedellem

250 g \Wildbemctiel (A)

A Zwdelel

50 9 Rosimem

50« LUmlemkerome

400 g gencholle Gormotem

A Blitchem Sobreom

2 ES Sermmelfresnel

4 ES Olivemsl Exbroverugime

4 Homdvroll gehockle Petorosdiie
168 Zuckere

Sol=
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