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se	sisotec	aL.sisotec	ne	ertne	omsinagro	ortseun	euq	riced	ereiuq	©Â​Ãuq	rebas	for	later	use	decorate.We	cover	the	bottom	of	a	tray	or	fountain	with	the	tomato	sauce	and	we	take	a	bowl	and	​we	add	the	atÃ	​	Ân,	mayonnaise	and	olives,	Ã	​©	Ã	​	Âª	the	last	ones	we	will	have	cut	previously,	reserving	a	few	to	decorate.	We	remove	the	mixture	well​	Help	us
with	a	spoon,	we	fill	with	the	mixture	the	eggs	that	we	had​placed	on	a	tray,	we	shape	it	and	we	decorate	it	with	the	remains	of	olives	that	had​Âamos	reserved.On	the	tray	with	tomato	sauce,	we	place	the	eggs	with	the	mixture,	we	crumble	the	yolks	that	had​Âamos	reserved	and	we	decorate	the	tray	with	them.SartÃ	​	Â©	n	of	Greek	SaladDifficulty:	​
Total	time:	25	ingredients	(4	people):8	eggs1	Onion120	g	cherry	tomatoes100	g	black	olives100	g	feta	cheeseOlive	oilSaltChopped	parsleyPreparation​	Â	³	n:This	recipe	will	be	started	by	beating	the	eggs	to	which	we	will	pour	a	little	salt	and	a	spoonful	of	chopped	parsley.We	will	chop	the	small	onion	well	and	place	on	the	fire	the	sartÃ	​n	to	which	it	is	​
We	will	add	a	stream	of	olive	oil.SofreÃ	​	Âmos	la	cebolleta	menuda	for	about	4	minutes,	until	Ã	​	Â©	is	browned,	after	Â©	aÃs	aÃ	Â±adimos	the	cherry	tomatoes	that	we	have	previously	split,	in	half,	we	add	the	black	olives	and	keep	it	on	the	fire	for	2	minutes.When	the	tomatoes	start	to	become	soft,	we	turn	on	the	grill	of	the	oven,	we	lower	the	fire	of
the	sartÃÃÃ	Â©©	and	aÃo	Â±adimos	the	eggs	that	we	have	beaten.	We	leave	them	about	5	minutes	​	until	the	eggs	are	crushed.We	pour	the	contents	of	the	sartÃ	​	Â©	onto	an	oven	tray,	​	Â±adimos	in	crumbled	feta	cheese	on	the	mixture	and	put	it	in	the	oven	where	it	is	gratedÂ	​	for	5	minutes,	when	the	surface	is	Â©	golden,	we	take	it	out	and
sprinkle	with	the	fresh	parsley.	​​To	serve!!Chocolate	creamy	with	avocadoDifficulty:	​	Total	time:	10	mIngredients	(2	people):1	Well-ripe	avocado1-2	Tablespoons	pure	cocoa	powder	without	​	Âºcar1-2	Tablespoons	honey30-40	ml	ed	ed	aicnese	ed	atidarahcuC	de	Ã​Â¡gaveSaltCoco	grated	Red	fruitsPreparation:The	first	thing	is	to	peel	the	avocado	trying
not	to	take	too	much	meat,	we	throw	the	bone	and	chop	the	meat	of	the	avocado.Put	the	avocado	meat	in	the	blender	and	add	the	powdered	cocoa,	honey,	syrup,	a	pinch	of	salt,	vanilla	and	milk.We	grind	all	the	ingredients	well	until	it	is	with	the	texture	to	our	liking,	if	it	is	too	thick	we	can	pour	more	milk.	Let’s	pour	the	mixture	into	a	container	that
we	will	seal	hermetically.We	put	the	container	in	the	refrigerator	and	leave	it	for	about	two	hours	so	that	it	cools	well.	Then	we	take	it	out	and	serve	it	in	beautiful	bowls.We	just	need	to	decorate,	to	do	it,	we	will	put	a	little	grated	coconut	on	top,	red	fruits	and	a	piece	of	grated	black	chocolate	and	serve.Egg	in	Cazuela	de	JamÃ​Â3n	SerranoDifficulty:
Easy	Total	time:	35	mIngredients	(1	people):2	Egg2	Slices	ofJamÃ​Â3n	serrano50	g	Onions50	g	Mozzarella	cheeseFresh	parsley	SaltMilled	black	pepperPreparation:Fat	We	buttered	a	few	molds	and	rolled	a	slice	of	ham	in	each	of	them.	We	chopped	the	onions,	the	onions,	a	few	branches	of	parsley	and	the	Mozzarella	cheese.Beat	the	eggs	in	a	bowl
and	add	the	onion,	parsley	and	cheese,	this	mixture	is	spiced	to	our	liking.With	the	mixture,	we	fill	the	mold,	filling	it	to	the	top.	We	place	the	molds	in	the	oven	that	we	have	previously	preheated	to	180°C,	for	25	minutes.After	this	time,	we	take	it	out	and	serve	it	before	it	gets	cold.TurrÃ​Â3n	de	Chocolate	con	AlmendrasDifficulty:	EasyTotal	time:	30
mIngredients	(10	people):200	g	Black	chocolate	minimum	85%125	g	Raw	almonds30	ml	Extra	virgin	olive	oil	Salt	a	pinchPreparation:Troast	the	almonds	a	little	in	the	frying	pan	without	oil,	so	that	it	does	not	burn	we	will	stir	well.	Let	it	cool.We	chop	the	chocolate	into	finite	pieces	and	put	to	heat	a	container	to	put	marÃ​Â​a,	ten	ten	etsijartxe	euq
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aÃ→ram	oÂ±Ãτab	la	somenetnam	ol	y	etalocohc	ed	otser	le	somidaÂ±Ãλa	y	somiterred	ol	,aÂÃτram	o	Â±ÃΤab	la	etalocohc	led	datim	al	somahcE.roirepus	etneipicer	qot	on	euq	y	avreih	on	euq	salmÃ​Â3n	with	puree	and	lime	butterDifficulty:	Easy	Total	time:	40	minutesIngredients	(4	servings):650	grams	of	salmÃ​Â3n1	eggHalf
onionSaltPepperButter450	grams	of	brÃ​Â3coli	gratedmesano2	tablespoons	of	lime	juicePreparation:We	will	start	by	preheating	the	oven	to	about	100	°C.	While	it	is	heating,	we	cut	the	salmon	and	add	it	along	with	the	egg,	onion,	1	teaspoon	of	salt	and	a	half	of	black	pepper	in	a	food	processor.	We	have	to	get	a	homogeneous	mixture	of	coarse
consistency.The	next	step	is	to	take	the	mixture	and	shape	the	burgers.	We’ll	fry	them	in	butter.Next,	we	put	to	cook	the	chopped	brÃ​Â3coli	in	salt	water.	Once	cooked,	drained	and	added	parmesan	cheese	and	butter	to	taste.	We	seasoned	and	sprinkled	a	little	pepper.We	only	have	to	prepare	the	lime	butter.	For	this,	mix	the	butter	with	lime	juice.
We	splash.We	accompany	the	burgers	with	the	puree	of	brÃ​Â3colis	and	the	butter	sauce	with	lime.	We	heat	it	in	the	oven	for	a	few	minutes	to	mix	the	flavors.Crunchy	Cheese	TortillaDifficulty:	Easy	Total	time:	15	minutesIngredients	(1	porcÃ​Â3n):2	eggs2	tablespoons	whipped	cream1	tablespoon	coconut	oil	(can	also	be	butter)	85	grams	of	cured
cheese	grated	or	slicedPim	SaltChampiÃ​Â±ones	sliced	(us	valdrÃ​Â¡	con	2)	2	sliced	cherry	tomatoesA	handful	of	spinach	shootsA	little	turkey	meat	or	roast	chicken	that	we	have	left	over2	tablespoons	of	cream	cheeseA	little	oreganoPreparation:	Beat	the	eggs	with	the	cream,	salt	and	pepper.In	a	frying	pan	heat	a	little	coconut	oil	or	butter.	Do	it	over	a
heat	and	a	half	and	place	on	the	bottom	the	slices	of	cheese	being	generous,	so	that	it	covers	the	whole	bottom	of	the	pan.	Fry	it	until	the	cheese	is	bubbling.Add	the	beaten	egg	and	lower	the	heat	to	cook	everything,	without	stirring	the	mixture,	for	a	few	weeks.	​	cuajando,	a​aÃÂ±ade	​aÃÂ±ade	son	olos	nat	y	rivres	arap	otsil	©Â​Ãfac	le	©Â​Ãtse
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dry	it.Cut	into	thin	triangles.In	an	oven	pan,	prepare	the	sauce	and	mix	all	components	well.Place	the	tempeh	triangles	and	mix	with	the	sauce.Let	stand	for	at	least	two	hours	or	overnight.Then	bake	at	180°C	for	15	minutes.Turn	and	cook	for	another	15	minutes	until	the	tempeh	has	absorbed	the	liquid.Tofu	sautéed	with	soyProtein,	low	heat	and	very
versatile	in	the	kitchen:	the	passport	of	vegan	cuisine	is	tofu	and	in	this	recipe	we	offer	it	sautéed	with	soy.Ingredients:500	g	tofu15	ml	of	peanut	oil30	ml	of	soy	sauce	a	pinch	of	salt200	ml	of	vegetable	brothhalf	teaspoon	of	chili	powder1	garlic	clove	finely	chopped9	g	of	maize	flour	Sichuan	pepperPreparation:To	prepare	your	tofu	in	a	frying	pan	with
soy	sauce,	start	with	the	tofu	and	c	Cut	it	into	cubes	of	4	cm.Heat	the	oil	in	a	wok	or	frying	pan,	add	salt-free	soy	sauce	(if	it	seems	just	normal,	be	careful	not	to	add	salt	to	the	preparation).Cook	in	a	frying	pan	or	wok	for	1	minute,	then	add	the	chili	powder	and	cook	for	another	30	seconds.Stir	and	then	add	the	tofu	and	simmer	for	another	3
minutes.Mix	the	corn	flour	with	15	ml	of	water	and	add	the	garlic.Pour	into	the	frying	pan	and	cook	for	1	minute.Serve	your	fried	tofu	with	soy	sauce	with	a	little	sauce	and	add	a	pinch	of	Sichuan	pepper.Tofu	SaladAnother	vegetarian	keto	recipe	in	which	tofu	is	the	protagonistIngredients:2	teaspoons	of	sesame	oil1	piece,	fresh	ginger	of	2	cm	in	thin
slices1	chopped	garlic	clove2	eggplants,	sliced4	teaspoons	of	soy	sauce500	g	of	tofu	cut	into	2	cm	cubes	each200	g	of	green	beans2	teaspoons	of	sesame	seedsPreparation:	Pour	the	oil	into	a	wok	and	cook	the	fresh	ginger	and	garlic.Add	eggplant	and	sauté	for	5-7	minutes.Add	the	tofu	and	the	beans	and	sprinkle	sprinkle	of	sesame.If	you	want	to	turn
it	into	a	first	course,	serve	it	with	a	bowl	of	basmati	rice.Pumpkin	spaghetti	with	tofu	and	guacamoleA	recipe	for	spaghetti	although	the	pasta	is	made	with	zucchini	tofu	and	guacamole.Ingredients2	zucchini1	avocado200	g	of	tofuOlive	oil1	onion1	tomato1	lime3nsalPreparationÂ3nFirst	wash	the	zucchini	well	and	cut	the	two	ends.With	the	vegetable
cutter	cut	many	strips	or	use	the	potato	peeler.Next,	cut	the	hard	tofu	into	cubes	and	sauté	in	a	frying	pan	with	the	chosen	spices.Then	add	a	little	pepper,	salt	and	a	splash	of	oil.For	the	guacamole:	cut	the	avocado,	onion	and	tomato	into	cubes;	add	a	pinch	of	lime	and	salt.	He	will	“crush”	the	mixture	well	to	obtain	a	homogeneous	and	creamy
consistency.Vegan	Thai	SoupYou	only	need	a	pot	to	make	this	delicious	vegan	Thai	soup.	It	is	made	with	easy-to-get	ingredients	and	you	can	add	your	favorite	vegetables.Ingredients1/2	purple	onion	in	juliana1/2	red	pepper	sliced	in	juliana3	mushrooms2	garlic	cloves	finely	chopped	1/2	inch	slice	of	ginger	root	1	cm),	peeled	and	finely	chopped1/2	Thai
pepper,	finely	chopped	*2	cups	vegetable	broth	or	water	(500	ml)	coconut	milk	(400	ml)	1	tablespoon	of	coconut,	cane	or	sugar	firm	morenatofu,	in	cubes	(275	g)	1	tablespoon	of	tamari	or	soy	sauceThe	juice	of	half	a	limeA	handful	of	chopped	fresh	corianderPreparationPlace	all	the	vegetables	(onion,	red	pepper,	mushrooms,	garlic,	ginger	and	Thai
chili),	the	broth,	the	coconut	milk	and	the	azÃ​Â​ÂCase	in	a	large	pot.Bring	to	a	boil	and	then	cook	over	medium	heat	for	about	5	minutes.Add	the	tofu	and	cook	for	5	minutes	more.Remove	from	heat,	add	the	tamari,	the	lime	juice	and	the	fresh	coriander.	Stir	and	serve.Keep	the	soup	in	a	sealed	container	in	the	refrigerator	for	up	to	5	days.	You	can	also
freeze	it.Parmesan	crackers	in	Hornola	Crackers	of	baking	are	one	of	the	simplest	and	most	effective	recipes	to	propose	a	homemade	appetizer.Ingredients:200	grams	of	parmesanoguindilla	cheese	cut1-2	teaspoons	of	rosemaryPreparation:Heat	the	oven	to	180°	C	with	ventilation.Grate	the	cheese	and	spread	it	on	a	baking	tray	covered	with	baking
paper,	forming	heaps	of	about	3-4	cm	in	diameter.Fill	them	a	little	with	your	fingers.	Season	with	chilli	and	aromatic	herbs.Cook	in	the	hot	oven	for	5	minutes.As	soon	as	the	cheese	melts,	remove	from	the	frying	pan	and	drain	the	crisps	on	kitchen	paper.You	may	also	be	interested	in:Christmas	Recipes	Thermomix	Image	Gallery	10	recipes	for	the	diet
Keto	Keto
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