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H BactAomita mov €TOLPAIOVE PE ayarmn Kal TpospOovn yid TOV Kawvouplo Xpovo eival n mita

Tov KAeivel péoa TIg OAeg TIG EATiOEC Kal TIC €UYXEG yia TN véa Xpovid. H ouvtayn eival yla

ToAiTIKn BactAomLTa, oav TOOUPEKL, IOV pooXoBoldst paotixa, paxAémt kat BodTupo. Eival
agpdtn Kat mevravootiun. dTiagte Tnv yia Toug ayannpevoug oag. Kakr xpovid!

Ti Ba ypelaoteite

1 KINO aAgLPL YLa TOOUPEKL
4 pakehakia Enpn paytd n 100 yp vwmn
1 @A. ydAa (200 ml)
250 yp. Zaxapn
1/2 k.yA. ahatt
1 K.yA. paotixa konaviopévn
1 K.YA. paxAém (5 yp.)
1/2 pakeAdkt kakouvAe (2,5 yp.)
Zhopa amo €va mopTOKAAL
4 auyd
200 yp. BolTUPO 1 papyapivn
1/2 xoutaldkt Tou YAUKOU aldTl

Apoydalo ohokAnpo i} A€ yia tn dlakoopnon

Yehida 1 ano 3



BaotAomtita moAiTikn

EkTéNeon ouvtayng

2€ pmoA dtalbovpe oTo ¥Atapo ydAa tn payld kat pia kovtaAld Zaxapn. MpoobEtovpe pia Kodma anod to alelpt Kat
avakatevoupe. To okenaovye pe PeUPpdvn Kat MEPLUEVOLE TIEPLTIOV PLON WpPaA va evepyomnotndei n paylda.

TpiBoupe tn paoctixa pe pia kovtald {dxapn otov TMOAUKOQTN N} o€ youdi, va yivel okovn. Tnv avaplyvoovpe 6To
alelpl. BdZovpe kat To aAdTL, TO JaxAEML, TO KAKOUAE Kat To hapa.

Indye Ta auya otov Kddo tou piep, mpoobETovpe TN Taxapn Kal XTumdpe va aompioel, mepimou 5 Aemra.
MpooBEToLpE TO piypa TNG payldg otov kAdo. Pixvoupe Aiyo akevpt. Byaloupe 1o cbppa kat Balovpe To yavto yia
CUpeg. NMpooBétoupe otadlakd To akevpt. MOALG EekoAAnoeL anod ta totywpata n Zuun Kat paléyest mavw oTov
yavt{o, Eeklvape va mpooBEToupe otadlakd To olTupo oe Beppokpacia dwuatiov. To piypa Ba apyioet va amAwvel
Kat va deixvel oav koppévo. Mnv avnouyeite. Zuveyiloupe va mpooBEéTovpe TO ahelpl PEXPL va €XOUpE TNV

emboupunTn vePEN.

Boutupwvoupe éva peydlo pmoA. BaZoupe Aiyo BolTupo ota xépla pag kat mdavouye tn {Oun. Tnv TomoBeTouE 0TO
pToA. KalOmtoupe pe pepBpavn kat kahumrtouye pe kabapn metoeta. APnvoule o€ (€0TO ONUELD va POUOKWOEL yLa
2 WpEC.

ITPWVOUUE O OTPOYYUAO Tawi Xtaoti 2 KoppdTia aviikoAANTIKO Xapti, va kaldmrtovral kal Ta Tolxwyatad.
AdeldZoupe T T0un oto Tawi kat Tnv amAwvoupe va mdel mavtov. Baovpe To pAoupi amd TNV KATW pEPL,
avacnkwvovtag ehappad. Tnv okend{oupe TAAL Kat TV apnvoupe aAAn TpLon wpa va YouoKwWoEL.

AAeipoupe TPooeKTIKA Pe dLdAvpa KpOKou avyol Tnv emupdvela kat oTohidovpe pe ta apoydala, ypdgpovtag tn véa
xpovid.

Wrivoupe otoug 170°C apxtka yia 30 Aemtd Kal oTn cuvexela xapunAwvoupe otovg 160°C kat cuvexi{ovpe T0 YHOLUO
yla d\ha 20 Aemtd.

Agatpoupe tn BactAomita and To Tayi, KPATWVTAG TV ard Ta XapTLd, Kat Tnv TomoBeToOpE 0 0XAPA VA KPUWOEL.
Kahn emutuyia kat Kakq Xpovia!!!

Aeite kat tn ouvtayn yia Baothomita Ketk kat edw 0Aa ta Xplotovyevvidtika YAukd

BaotAomita moAiTikn
Brjua mpog Brjpa
1 se pno dtahboupe oTo YAapd yaka Tn paytd kat pia koutahtd Zaxapn.

2 MpooBéToupe pia kouma and To akevpl kat avakatehovye. To OKEMA(OVUE e PEPPPAVN Kal TEPLPEVOULE
TEPIMOU JLon wpa va evepyomotndei n paytd.

3 TpiBoupe Tn paotiya pe pia koutaltd {axapn oTov MOAUKOYTN N o€ youdi, va yivel okovn. Tnv
avaptyvooupe oto alelpl.

4 BdZoupe kat To aAATL, TO PaYAETL, TO KAKOUAE Kat TO E0oaL.-
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https://www.greekcookingbykaterina.com/recipe/83/vasilopita-keik
https://www.greekcookingbykaterina.com/recipes/48/christougenniatika-glika
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Yndpe ta avyd otov Kado tou pikep, mpoaBEToupe TN {axapn Kal XTundpe va acmpioel, mepimov 5 Aemtd.
MpocBéToupe To piypa NG Haylag otov Kado. Pixvoupe Aiyo akebpt.
BydZoupe 1o ovppa kat Bafouvpe To yavtlo yia {0peg. NMpoobetoupe otadlakd To akevpl.

MoOALg EekoANRoeL amo ta Tolxwpata n Z0pun Kkat paeéyetl mavw otov yavtZo, Eekivaye va pochEToupE
otadlaka To Boutupo oe Beppokpacia dwyatiov.-

Yuvexifoupe va mpooBETOVPE TO AAELPL PEXPL VA EXOVHE TNV ETLOUUNTH VYH).

Boutupwvoupe €va peydho prmol. BaZoupe Aiyo BoTupo oTa XéPLa pag Kal Tiidvouye Tn 0pn. Tnv
TOMOBETOUE OTO UTIOA.

KahOmttoupe pe pepBpdvn kat kahomtoupe pe kabapn netoeta. Aprivouye oe {e0TO onpeio va pOUOKWOEL
yla 2 wpeg.

ZTPWVOUNE 0€ 0TPOYYUAO Tapi X1aoTi 2 Kogpatia avtikoAANTKO XapTi, va KaAumTovtal Kat Ta Tolxwyata.
Adelagoupe T (0PN oTo TAW( KAL TNV AMAWVOUYE va TdeL mavTov.

BdZoupe 10 YAoupi anod tnv KATw PePLA, avaonkwvovtag eAappd. Tnv oKEMA{OUpE TAAL KAL TV APrVOUE
dAAn Tgion wpa va povoKWoEL.-

AAeipoupe TPOOEKTIKA e dLdAupa KpOKOL auyol Thv empdavela Kat oToAiZovye pe Ta apoydala,
ypagovtag tn véa xpovid.

Ynvoupe otoug 170°C apyikd yia 30 Aemtd Kat otn ouvéxela xapnAwvouvue atoug 160°C kat ovveyiZoupe
T0 YNotyo ya dAa 20 Aemtd.

Agpatpolpe tn Bacthomita anod To Tayi, KpATWVTAG TNV and Ta XapTLd, kat Ty TomodeTolE o€ oYApa va
Kpuwoel. KaAn emtuyia kat Kakq Xpovia!!!
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