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Radstevna um
surimi verour
i Foroyum

Sida 15

Fitt, foroysk
barnaklsedir
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Tey fittu barna
klaedini i ti nyggju
kollektionini fra
MB DESIGN eru
at faa i nogvum
handlum, sum selja
barnaklaedir
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Klaedini eru seym
ad ar bleytum
stoffi av hegari
godsku, tey sita
vael, og ein kennir
seg veel i teimum
Tey faast i stodd
um fra 0-16 ar

Skulu bernini hava nyggj klzedir til jola, so hygg inn i ein
av nidanfyri standandi handlunum og vita um tu ikki

finnur okkurt!
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Etlanin er at skipa fyri
at slik stevna verdur fyri-

eini radstevnu um surimi

og vidari godsking av skipad i Feroyum ti vit
surimi i Ferovum. Henda eru komnir longst a hes
radstevnan verdur i Nord m okir
anuar i ur
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Fish cake (Kamaboko),
Fish sticks (Chikuwa)

Made of ground white fish meat, these
are delicious traditional Japanese foods.
4 Shark, cod, flatfish, etc.
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Head and viscera are removed, and the fish
is soaked in water to remove dirt and oil
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After being dehydrated, the fish meat is

ground.
A small amount of Starch and seasoning is

added §

For Kamabokoe, the meat is shaped on a
rectanguiar wooden plate, and for Chikuwa
the meat is fitted around a bamboo stick.




