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Ingredients 5 Portions
 = Kot�nyi Produkte

370 g Tortill� chips

500 g Beef, ground

1 Egg

1 G�rlic clove

40 g P�rsley, fresh

1 tbsp.  P�prik�, Smoked

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

For the s�ls�

1 piece Red bell pepper

1 piece Onion, sm�ll

3 tbsp. Olive oil

400 g P�ss�t� (from � c�n)

1 Red chili pepper

2 Sprig of fresh thyme

2 tbsp. White wine vineg�r

1 tsp. Sug�r

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Albóndig�s with Tortill� Chips

50—60 Min

Prep�r�tion

1 Put h�lf of the tortill� chips to one side for the g�rnish. Le�ve the other h�lf

in the b�g �nd crumble them up into fine pieces by h�nd.

2 Use � g�rlic press to crush the g�rlic. Finely chop the fresh p�rsley. Kne�d

the ground beef thoroughly together with egg, g�rlic, smoked p�prik�, 2

he�ped tbsp. of the tortill� crumbs, h�lf of the chopped p�rsley, se� s�lt

�nd ground pepper.

3 Prehe�t the oven to 200 °C (356°F).

4 Use wet h�nds to sh�pe the me�t mixture into sm�ll b�lls �nd roll in the

rem�ining tortill� crumbs. Pl�ce the sm�ll me�tb�lls onto � b�king tr�y

lined with b�king p�rchment �nd b�ke for 25 minutes �t 200°C (392°F)

using the convention�l oven setting until nicely browned.

5 To m�ke the s�ls�: Peel �nd finely dice the onion. Remove the core from the

bell pepper �nd chili pepper �nd cut into sm�ll pieces.

6 He�t the olive oil in � p�n �nd swe�t the onion until it goes tr�nsp�rent,

then �dd the bell pepper �nd chili �nd continue frying. 

7 Add the p�ss�t� �nd sprig of thyme �nd se�son to t�ste with se� s�lt,

ground pepper, sug�r �nd white wine vineg�r. Allow to simmer for 15

minutes.

8 Skewer the �lbóndig�s �s desired, g�rnish with the fresh p�rsley �nd serve

together with the s�ls� �nd tortill� chips �nd enjoy.


