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141. Telrc hrudjčko TO bjlé omáčce ...... 55
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153. Sspikowané sstipanf teleci..............................................60
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171. Sele w rosolu........................................................................—
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174. Gazht po česku 71
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177. . .................................................................................72
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Dddjl dewátý. 
D rbnýc gidlác.
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181. — — w fyslince (frifasé). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 74
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198. Pstruy na modro...................................................—
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230. — — je broskwi. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  —
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234. Dbčegné máslowé těsto na passtity, a. t. d. . 95
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236. — — — na dorty a gine pefarky
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245. — — .................... ............................................. —
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249. Meridon regžow.................................................. 104
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