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UPUTSTVO MANUAL

Da bi lepine dale potpunu
izdasnost strukturei okusa,
poslusajte ovo uputstvo od onih
koji ih najbolje poznaju.

PRIPREMA:

1. Izvadite lepinu izambalaze, ostavite je
na sobnoj temperaturi 60 min.

2. Za pripremu lepine uz ¢evape, potrebno
je razrezati lepinu, skuhati govedi temeljac
te u temeljac umociti lepinu. Umocenu
lepinu staviti na rostilj 2-3 min uz kontakt
sa dimom od ¢evapa, a onda vrhunac,
gotove Cevape posluziti u lepini.

BRZA PRIPREMA:

1. Izvadite lepinu izambalaZe, stavite je u
mikrovalnu pe¢nicu na 400W 2 min.

2. Za pripremu lepine uz ¢evape, potrebno
je razrezati lepinu, skuhati govedi temeljac
te u temeljac umociti lepinu. Umocenu
lepinu staviti na rostilj 2-3 min uz kontakt
sa dimom od ¢evapa, a onda vrhunac,
gotove ¢evape posluziti u lepini.

To fully bring out the rich texture
and flavor of the lepina, follow
this advice from those who know
them best.

PREPARATION:

Remove the lepina from the packaging and
leave it at room temperature for 60 minutes.

To prepare the lepina with ¢evapi, slice the
lepina, cook beef broth, and dip the lepinain
the broth. Place the dipped lepina on the grill
for 2-3 minutes to absorb the smoke from the
cevapi. The final touch is to serve the cooked
cevapi in the lepina.

QUICK PREPARATION:

Remove the lepina from the packaging and
place it in the microwave at 400W for 2 minutes.

To prepare the lepina with ¢evapi, slice the
lepina, cook beef broth, and dip the lepinain
the broth. Place the dipped lepina on the grill
for 2-3 minutes to absorb the smoke from the
cevapi. The final touch is to serve the cooked
cevapi in the lepina.
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