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Cottage cheese flm

- 500-600 g of cottage cheesé

- 3-4 eggs; & 5

- 150 g sugar; | "4' o

- 1,5 table spoons of potato flour (starch);
- polpachki (100g) of butter.
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Bake a cake for a long time and lower
temperature to cottage cheese fil - in fact
casserole - well cooked. About an hour. when 160S,
although the time and temperature

because of the oven. The cake is rea

middle, not liquid, and the top flushed

be temporarily increase the fire a

preparation).
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