
¿Qué Cocinas?
Episodio: Bacterias
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Porciones: 2 a 4
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Instrucciones

G#05/2(*-#)*/29"&+/&2'&)*7("(*0("/2("*&2*:2*"&$/7/&2'&*9"(2+&H*I9"&9(*&-*7#--#*3*$?5"&-#*:2/E#"0&J

0&2'&*$#2*-(*0("/2(+(H*K(7(*#*$:5"&*&-*"&$/7/&2'&*3*+&;(*"&7#)("*&2*&-*"&E"/9&"(+#"*+:"(2'&*DL*

0/2:'#)*7#"*-#*0&2#)H*M#-'&(*&-*7#--#*7&"/1+/$(0&2'&*7("(*N:&*'#+()*-()*'/"()*N:&+&2*5/&2*$:5/&"'()H*

O2)("'(*&-*7#--#*&2*-()*5"#$%&'()*7"&B/(0&2'&*"&0#;(+()H*

,"&$(-/&2'(*:2(*7(""/--(*(*E:&9#*0&+/#*(-'#H*G:(2+#*-(*7(""/--(*&)'C*$(-/&2'&>*7#2-&*-()*5"#$%&'()*P)&*

+&5&*&)$:$%("*:2*$%/)7#""#'&#QH*G#$/2(*&-*7#--#*+:"(2'&*@*0/2:'#)*7#"*-(+#>*#*%()'(*N:&*3(*2#*&)'C*

"#)(+#*7#"*+&2'"#H*

,("(*&-*+/7*+&*3#9:">*0&R$-(*5/&2*-#)*/29"&+/&2'&)H*S/"B&*-()*5"#$%&'()*+&*7#--#*$#2*&-*+/7*+&*3#9:"*(-*

-(+#H*T:&+(2*0:3*5/&2*)&"B/+()*)#5"&*:2(*$(0(*+&*("?9:-(H

Para el dip de yogur
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