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HOGPG AJOLIUIV B CBE€Ta Ha AJOMAITHO IIPUTOTBEHVA 3€XTUH C owiku! B Tasu
6p0111ypa e BU IIpeBelleM IIpe3 JIECHMS IIpoLieC 3a Cb3daBaHe Ha Balll coOcTBeH
apoMaTeH " OBKYCEH 3€XTUH, KOMTO IIle M3Bele BallluTe 4CTUE Ha ITO-BUCOKO U
M3VCKaHO HMBO.

HeoOxoammm cbcTaBKIL:
- 3exXTVH eKCTpa BbpIKIH
- IIpecan Gwiku 110 Barn n30op (po3MapuH, Malllepka, OOCWIeK, IpafgVHCKM Yari,
YeChH)
-Ilo xermaHme: cymleHM OWIKM, JIIOT 4YepBeH IuIlep, LMUTPycoBa Kopa 3a
JOI'bJIHUTEJIEH BKYC
IIpueomBeme buaxume
V36eperte rmroOvmMmTe Cv1 IIpecHM OWIIKI. YBepeTe ce, Ue ca YMCTY VM HaIThJTHO

Cyxm, 3a Jla IIpedoTBpaTuTe 0OpasyBaHETO Ha MyXbjl. AKO M3II0JI3BaTe JbpBeCHN
OWwIKM KaTo po3MapuH WIM MalllepKa, JIeKO I'M HaMaudKaiTe, 3a I1Ja OCBOOOAST
eTepUYHNTe CV Macjla. 3a IT0-MeKy OWIKM KaTo O0CIeK Wi MarjaHo3 MoXkeTe [1a
I'VI OCTaBUTe 1IeJIV VI [a T HaKbcaTe Ha O-MaJIKy ITapyYeHIia.
U3bepeme cB6os memod

VIma gBa OCHOBHM MeToOfIa 3a OBKyCsiBaHe Ha 3€XTUH:
- Crynena: IlocraBere Owikure B ymcTa, cyxa OyTwika win OypkaHde U I'M
TIOKPUIITE CBC 3€XTUH. 3aTBOpETe 1 IO OCTaBeTe Ja IIPecToV Ha XJIaHO ¥ TBMHO
MsCTO 3a 1-2 cemMmumiy, Karo paskKiallare OT BpeMe Ha BpeMe, 3a [a
HpepasIpenennTe apoMaTuTe.
- Tomra 3amapka: 3arperite jIeKo 3eXTMHA B TeHIDKePa, TOKATO ce 3aTOIUIN, HO He
na 3aBpm. [lobaBeTe OvwIKMTe 1 OTCTpaHeTe OT orbHs. OcTaBeTe cMecTa [1a ce OXJIaau
HAITBJTHO, CJIef] TOBa IIpellefieTe OVUIKMTE C IIOMOIITa Ha (PVIHO CUTO VIV TEH3YX.
Honwsanenus no uséop

- bpoere xpeaTnBHM C BKycoBeTe KaTO J0oOaBUTe CyIIleHN OMIKY, ITapYeHIia cyXxa
JIIOTAa YyIIIKa WIV IUTPYCOBY KOPY KBM 3eXTVHa. EKclieprMeHTMpanTe ¢ pasiaHmn
KOMOMHaImm, 3a [a HamepuTe nepdeKkTHaTa 3a BaIlis BKYC.
IIpeyedeme u 6ymuaupaiime
- Cien xaro 3exTMHBT ce OBKyCM MO0 JKejlaHaTa [I0 JKejlaHaTa OT Bac
VHTEH3UBHOCT, IIpeliefieTe To IIpe3 Ilefka ¢ pUMHM OTBOPM WIM TEH3yX, 3a 7a
OTCTpaHWUTe OVWIKMTE ¥ BCIKAKBU yTaVIKIA
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- HpeXB%pneTe OBKYCEHW 3€XTVH B YVICTV, CTEPWIIN3VIPpaHM ChIOBE. YBepeTe ce,
Ye Ca HaIl'bJIHO CYXV, 3a Jda IIpeJoTBpaTuTe 3aMbpCiABaHe C Bjlara.

Coxpanenue

- CpxpaHsgBanTe BalllMisl apoMaTU3MpaH ¢ OWIKM 3eXTVMH Ha XJIaJHO " TbMHO
MSICTO, Jajieu OT IIpsika CJTbHYEBa CBET/IVIHA, 3a Jia 3aIla3uTe HeroBaTa CBEXeCT U
BKyc. MoXe [1a ce cbxpaHsdBa Ha CTarHa TeMIlepaTypa OT HAKOJIKO CeAMMIIN 10
HSIKOJIKO Mecella, B 3aBVICHMOCT OT M3IIoJI3BaHuTe O1wikn. ChBeTH 3a ynmorpeda

- VsmosnseaviTe Bammsl JOMallleH 3eXTMH C apoMar Ha OWIKM 3a TOTBeHe,
OBKYyCsiBaHe Ha caJlaTu 1 X710 v KaTo pvHasIeH IIpUX Ha Meca U 3eJIeHYYyILM Ha
cKapa. - bpaere m3o6peTaTeTHM ¢ BarTe KOMOMHAIIMY OT OWJIKY, 3a Ja ITacHAT Ha
PasIMYHM SCTVS.

- Coopertere Bammsl 3eXTMH KaTO KpeaTMBeH IIOJapbK 3a MpusSATelINTe U
CEeMeVICTBOTO.

Yecturo! Beue cTe ycBOWwIM M3KYCTBOTO [1a IIpaBUTe 3eXTUH C apoMaT Ha OWIIKIAL.
ExciepymenTMparire ¢ pas3ivuHM OWIKM M apoMary, 3a Ja Cb3azeTe CBOU
COOCTBEeHM XapaKTepHV CMeCH 1 J1a M3AUTHeTe TOTBEHETO C JI0 HOBY BUCOTL.

Msrorseno ot yuenmmure ot IV xirac OY
»Xpucto bores”

c. Kpavmnm

110 IIpoeKT ,, [1a ctaHem 3enrenn 3AE/THO”
Ne 2023-1-BG01-KA122-SCH-000134952
[Iporpama ,Epazpm+”
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Elevate Your Cooking to a Higher Level: DIY Herb-Flavored Olive Oil

Welcome to the world of homemade herb-infused olive oil! In this leaflet, we'll guide you through the simple
process of creating your own aromatic and flavorful oil that will take your dishes to a higher and exquisite
level.

Ingredients

- Extra virgin olive ail
- Fresh herbs of your choice (examples: rosemary, thyme, basil, sage, garlic)

- Optional: dried herbs, chili flakes, citrus zest for additional flavor

Prepare the Herbs

Choose your favorite fresh herbs. Ensure they are clean and completely dry to prevent mold formation. If
using woody herbs like rosemary or thyme, bruise them slightly to release their essential oils. For softer herbs
like basil or parsley, you can leave them whole or tear them into smaller pieces.

Choose Your Infusion Method

There are two main methods for infusing olive oil:

- Cold Infusion: Place the herbs in a clean, dry bottle or jar, and cover them with olive oil. Seal the container
and let it sit in a cool, dark place for 1-2 weeks, shaking occasionally to redistribute the flavors.

- Warm Infusion: Heat the olive oil gently in a saucepan until warm but not boiling. Add the herbs and
remove from heat. Let the mixture cool completely, then strain out the herbs using a fine-mesh sieve or
cheesecloth.

Optional Additions

Get creative with your flavors by adding dried herbs, chili flakes, or citrus zest to the oil during the infusion

process. Experiment with different combinations to find your perfect blend.
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Strain and Bottle

Once the oil has infused to your desired flavor intensity, strain it through a fine-mesh sieve or cheesecloth
to remove the herbs and any sediment. Transfer the infused oil into clean, sterilized bottles or jars. Make sure
they are completely dry to prevent moisture contamination.
Storage
Store your herb-flavored olive oil in a cool, dark place away from direct sunlight to maintain its freshness and
flavor. It can be stored at room temperature for several weeks to a few months, depending on the herbs used.
Usage Tips

- Use your homemade herb-flavored olive oil for cooking, drizzling over salads, dipping bread, or as a
finishing touch on grilled meats and vegetables.
- Get creative with your herb combinations to match different cuisines and dishes.

- Share your infused oil as a thoughtful homemade gift for friends and family.
Congratulations! You've now mastered the art of making herb-flavored olive oil. Experiment with different
herbs and flavors to create your own signature blends and elevate your cooking to new heights.

Prepared by the students from the 4% grade

Hristo Botev Primary School, Village of Kraynitsi
Let’s go green TOGETHER
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