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RECETAS DOWN MADRID

QUICHE DE BROCOLI Y QUESOS
INGREDIENTES oottt
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Masa quebrada 5 Huevos 300ml Nata 150 g Brocoli 1 Puerro 1/2 Calabacin 3 Champifiones
enteros
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4 Tomates Queso Pimienta Nuez moscada Aceite
cherry gorgonzola
UTEN SILIO S e
Molde para Guantes para Cuchillo Sartén
horno horno
»
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y tomates cherrys en trozos pequefios.
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