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Where to start®



First.... had to star
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Measuring food waste
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MARBLE CAKES WITH ORANGE
INGRIDIENTS
- 2-3 oranges (depending on size)
- 80 g of edible chocolate
- 250 g of flour
- 2 teaspoons of baking powder

- 128 ¢ of butter

100 ¢ of sugar
- S eQUS

e - 2 tablespoons of cocoa powder



PROCESS
First, wash the oranges and scrape off all the peel. Then squeeze out the juice well. Chop the
chocolate into pieces. Mix the baking powder with the flour. Soften the butter slightly (leave it
outside on the table overnight or in the microwave for a few seconds). Mix the softened butter
with sugar until foamy and then add the eggs one by one. Mix for a few minutes, then start
adding the flour. If the mixture is too hard, add some milk.

Divide the mass into two equal parts. Mix orange peel and juice in one
part and cocoa powder and chocolate pieces in the other.

The mass is gradually poured in first one,

then the other and again and again. Pour the mixture into muffin molds. 5 2 1\

Bake at 180 degrees for 18-20 minutes.
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Tortillas

Ingridients:
- 280 g of flour

- 180 ml of hot water

- salt
Pour hot water over the flour in a bowl, add salt and knead the dough into a smooth
dough.

Divide the dough into 8 equal balls and, if we don’t have the filling ready yet, cover
them with a cloth so that they don’t dry out on top.

Roll out each ball thinly on a floured surface just before placing the dough in the
pancake pan. Bake the dough on both sides.

When the tortillas are baked, I fill them on the fly, because at that time the dough is still

quite soft.
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Nas planet se spreminja!
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EKO SOLA
0% POHORSKEGA ODREDA SLOVENSKA BISTRICA

e bomo hrano stran
et metali,
bomo sami sebi jamo
skopali!

Ne medi hran
ustvari lepsi dé¢
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Results of food
measurement
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