Traditional recipes
Parsley sauce

Ingredients:
one plain bread bun
vinegar
1 clove garlic.

1 chili pepper.

3 tbs. fresh parsley.
1 anchovy.

Instructions

Finely crumble one plain bread and marinate briefly in vinegar,carefully drain and
dry the breadcrums,

Finally mince and sift the bread crumbs into a bowl and add the other ingredients.
Mix well and season with olive oli until a rather liquid consistency is obtained.

This is one of the traditional sauces for boiled meat.



