Owien Tarfe

Ingredients: Serves 6-8.
Yeast Dougiv 500 ¢ wheat flowr, 1 T65p sall, 250 mb mibe, 30..50 g fresh yeast, 60...80
g sugan, 60...80 gy bulfer

Topping: 750 g thinbiy sticed, onions, 250 mé sour cremes & eggs, sall, paprika; carawany,
pepper (and, for meat bovers: add, 100 gy roasted, bacon)

Freparalion:

Dougfs

Crumble the yeast with 1 T60Sp sugar and, 1 T60Sp (lour infe- some. bubewarm mille and sfir
wolll wnfil) smosth. Put the rest of the flour in a bigy bowt, form a hole ins the middle and, pour
the yeast mature infe- it Lef rvest for app: 15 minutes. Duringy this fime, heat the rest of the
mille up unfil i's Gudoewarm and, melt the Gutfer. Afferwards, mix the yeast migture with the
flowr, the sugar, the sall and add, - sfep by sfep - the melled Guffer and, fhe mille. Beat fhe
dsugphs with o wooden spson wntil i's net sticking, fo the bowl anymsre. Cover the bswl with
o leitchen towel and, et rest again o af Ceast ansther 30 minutes. Knead, the deugh one more
fime (with ysur hands) ands o8 it out o a baleingy sheet. Lef vest again wntil your topping is
ready

Tepping:

Preheal the sven (200°C).

Saudé the onions i some 0il wnfil they are soff and, stightly browned. Seassn with salt
papriko omds corowany. Put The snisns th&m%d/wfdm»g}u

My the sowr creme with the egys, seasen with sall, pepper, paprikos and, caramwany ands powr
if over the onions. Pul the fart ints the sven and, et bake for app: 40 minufes.

Enjoy!



