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INGREDIENTS per a 4 persones
[image: ]Tomàquet triturat
[image: ]
all
[image: ]
Fideus mitjans
[image: Fideus blancos n2 - Grans de la Terra]






[image: ]250 gr.		2 grans		     100ml			200gr.Ceba
[image: ]
Sípia o calamar
[image: ]
Pebrot vermell
[image: ]
Musclos
[image: ]





1 ceba	    1/2 pebrot	    400gr tallats	    300 gr. pelats





ESTRIS DE CUINA
[image: ][image: N:\EINES DE TREBALL\ACCESSIBILITAT COGNITIVA\COMUNICACIO AUGMENTATIVA\LLARS\CUINA\TAULA PER TALLAR.jpg][image: ]Paellera
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[image: ][image: ]Gerra medidora
[image: http://www.arasaac.org/classes/img/thumbnail.php?i=c2l6ZT0zMDAmcnV0YT0uLi8uLi9yZXBvc2l0b3Jpby9vcmlnaW5hbGVzLzMyNDY2LnBuZw==]















[image: ]Procés[image: http://www.arasaac.org/classes/img/thumbnail.php?i=c2l6ZT0zMDAmcnV0YT0uLi8uLi9yZXBvc2l0b3Jpby9vcmlnaW5hbGVzLzI3MzY3LnBuZw==]

Podem acompanyar la fideuà
amb una salsa allioli.

[image: ][image: ]Paellera
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1.  Posem 50 ml d’olia 
a una paella i al foc. 


Paellera
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[image: Fideus blancos n2 - Grans de la Terra]



2.  Hi afegim els fideus crus i els alls
i remenem fins que siguin ben daurats.
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[image: Fideus blancos n2 - Grans de la Terra]



3.  Guardem els fideus daurats a part.


[image: C:\Users\avets_llaravets\Downloads\cortar.png]
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4.  Tallem la ceba i el pebrot
a trossets ben petits.




[image: ]Paellera
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5. Posem a la paella 
l’oli que ens queda[image: ]

i els trossets de pebrot  
i de ceba.

Paellera
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6.  Quan estiguin ben cuits
hi afegirem la sípia. 
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Paellera
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7. Quan la sípia estigui tendre
Hi afegirem el tomàquet triturat. 	
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8. Ho deixarem coure uns 20 minuts





Paellera
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[image: ]

9.  Afegirem al sofregir els musclos
i ho remenarem bé.




[image: ][image: ]
10. Escalfem 750 ml d’aigua 
fins que bulli.

[image: http://www.arasaac.org/classes/img/thumbnail.php?i=c2l6ZT0zMDAmcnV0YT0uLi8uLi9yZXBvc2l0b3Jpby9vcmlnaW5hbGVzLzU0ODUucG5n]
Paellera
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11.  Afegim l’aigua bullint a la paella


[image: ]

12.  Hi afegim la sal i remenem. 
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13. Deixem coure  uns 15 minuts
fins que s’hagi evaporat  tota l’aigua. 
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BON PROFIT!				
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Taula per tallar
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Ganivet
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Cullera
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Cassoles.
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Oli oliva





image24.png




image25.png




image26.jpeg




image27.jpeg
Sal

D=





image28.png




image29.png
Bon profit!
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