Pizza from a loaf with eggs and greens "Our pizza" (khurs.ru - 2014)
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. Loaf "Sliced" — 0.5 pcs.
. Chicken eggs — 4 pcs.

. Celery stalk — 1-2 pcs.

. Tomato — 1 pc.

. Butter

. Vegetable oil

. Coriander greens

. Salt




Pizza from a loaf with eggs and greens "Our pizza"

1. Take a sliced loaf

o

9. Take a celery stalk 10. Cut the celery stalk finely butter 11. We put the vegetables on a plate 12. We take



Pizza from a loaf with eggs and greens "Our pizza"

17. Fry the cubes of the loaf from differ-  18. Put tomatoes and celery on top of the 19. Pour the beaten eggs on croutons with 20. Bake the first side of the pizza in a
ent sides croutons vegetables frying pan under the lid
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21. Drag the pizza from the pan to the 22. Take the chicken eggs for baking the  23. Break the chicken eggs into a mug 24, Beat the chicken eggs in a mug
plate second side and salt
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Pizza from a loaf with eggs and greens "Our pizza"

25. Pour the beaten eggs on the melted 26. Cover the pizza with a second plate ~ 27. Drag the pizza from the plate to the ~ 28. Bake the second side of the pizza
butter and turn it over frying pan

27. Turn the pizza from the pan onto a 28. Sprinkle the pizza with finely
plate chopped coriander, the pizza is ready



