Obsah:

NaSe ryba — naSe chlouba ........iiiiii i, 1
Ryba . dtive 8y Gnes . wii oy S T e G T 1
40T [ g 11 [ ket A (= 1 Ko ol S S (R S U WP e e e S P 2
Ryba: velkyme == 4 malym s B G R A o S R 3
RYba" ZaraVyY Mz < G h O YN o8 v o8 i s i v v e o 4
RYDARArQCHY My~ SKIOMNYATLAR 4 50 s #aitin s fags s an doa st it 0 ¥ins 4 14 5
8): JSOU Pa S AYDY sraNE T3t e L e ok, viate ssave 5
b) Maji ryby opravdu mnoho odpadkl ?.................. 6
C)Rybi - ma|otl REba VEIROUY o s e e oA e ey e 7
sRybuiZivou ¥aela Zabitol? s oo e aeants 7
e) A jeété DU == Asy e v o R s I S S R O 8
T R e SRt R R G S S W B il 9
D)L LYPRIRE O 2B ChaEIl .« o s W Mo, - ot 9
b) Z obchodu do kuchyné ......................ooio... 10
GeZI RUCye (0 SR ER § o hs R e R S N ol S R 11
Privadee .pe nasich yDachis Farcis FaNan RN S SRS LIS 12

Predpisy z domova i ciziny.

a) Rybi polévky

1. RYLEpOlepkat bilfic cawss sl sl Rt o0 S e S 16
2. Rybl :polévka- hneda s hrachem: . s caii i b oo o 16
SRYbI:polévkatz Jiker: a; M EH: Gol sl s n s ampinds TA
4. Polévka z 1inG jako jeZAIKOVE . ..uuuvvririrereeiinnn 17
5 Polévka z lind podle Rettigové ....... LRSI e R SRS 17
6: Ry ¥ polBVKD TraNCOUZSKA fevs v s So/ds aliarti s fa ety oty 17

30



b)

<)

d)

e)

LRyl Polevka RSkl sy e s i s i S e et 18

8. Rybl-polévka  Stldenar S L s T raniie i, 18
o3RRG T T T R A o O N S MR R DR s e S 19
ALY, TVl =i T 1 LT 11 SR SRS O Rl She R Ut A SR il R 19
10 Majoneza  aMErICKE “IQVNE " 4w s st is st isies e 19
T QMACK S 1A R = AN & e 0 g St S B o b 20
A2 RYIDE Y SO S ORI L Tome s S0 o o e 6 NS oy AL 20
1 e e b gaF {f ] o Vs 1 1 SUSRATESR SR RPREE Oat P SSER ORISR BB e v 21
Ryba tepld vafend ................. PR S TR U 21
(213 - o RS- W11l e o | {0 MRS DUR v e AR S R MR e g S 22
15z Vatenlittl sneboPstilzl: i i sat i Al Llar isate s boieagaaty 22
16. Candat nebo kapr s holandskou omackou .......... 22
17 b 8- KO PRV O, A oM A G KO 5 S ST S e vt b 22
18i53, ParOVa]a % T DANBO SIUSKU Ly s e s e s ea s s 1 23
Ryba’ tepla smakens . o ol st e S e 23
SRRl ol = G o] RSy SRR, S ST R R R SR S e 25
2 STRAZENE: I I s L Sl SR tish oy faiois S ot e S o o 23
2 Candaty R0 SranCOtZS RIS Sy SV e S it e L Tl s z.593
22:4F0gOos s 1atarskol . OMABKOUIEUIL £ talsbbntias Ts M tes 24
23 S Kaph ¥ 20 @RS i ik ek . UL AR EEOR e AN 24
2A0XKaRm PO ATaISKUT S5 20 et VRIS SR R S A U 24
Ryba. tepl& pacens .« . ok ot i o e T i o U 24
25, HCapT PO CORYE SElE 3, iR sl SR B i S By e e ot e cn 25
26.: Ryba se ‘sardelovou’ nadivkou <. L davn il il Ui ‘25
27T RYDAa. INa DEIINICE /s s i R L e N i e 4 26
28 Stlka na Smetang se; SYrem; « st A i L i sl 26
2o L ATRTTRIRS ) Sk A T e S DR Sl 3 E s Rl 26
Ryba dufend a j. ............ e R e / \‘\o\uu Cfr 26
30..Vanocni: kapf na. €ernoy ... ... S \26
31 SHvestroysky “kapre . iy ¥ Si i Sk & UKF .-’3,57

2,

A'}f 1o }3‘/ 31



g

, A - < ARSI : &
e B o Mlynafsky. kapr ,,»._27
; Ao INSORNIGRRREDT . sy i'. . s on 2 3 s s O oL S om0
34, Kapli , pBPEkE” Brve i
. 35 Ruské& ryba ,pod beSemelju” -
36. DuSeny Ghof .-.....: :
37: RybFpudding >4 545 s i s
38, Rybi ‘risotto
39 Rybf guld§ .:. :
40, Rybf brambory: i%:.suins

o9 teieiie Bk 6w

D R

B R R




