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Ingredients 2 Portions
 = Kot�nyi Produkte

0.5 kg Butternut squ�sh

2 piece Sc�llions

1 piece G�rlic clove

2 piece Org�nic limes

1 Bunch of fresh cil�ntro

1 piece Red chili, fresh

1 tsp. Brown sug�r

Olive oil

Ses�me oil

Soy s�uce

1 tsp.  Cori�nder, Whole

1  Chili Extr� Hot

Gr�nules

1 pinch  Se� S�lt, Co�rse

1 tsp.  Pepper R�inbow, Whole

0.5 tsp.  Org�nic Cinn�mon,

Ground

1 tsp.  C�yenne Pepper,

Ground

Asi�n Squ�sh S�l�d with � Lime

�nd Chili Dressing

15—20 Min

Prep�r�tion

1 Use � pestle �nd mort�r to crush the chili fl�kes, peppercorns �nd cori�nder

seeds, then �dd the cinn�mon �nd s�lt.

2 Use � P�rmes�n slicer to gr�te the squ�sh or slice it finely. Then swe�t the

crushed spices with olive oil in � p�n. Add the pumpkin �nd fry.

3 To m�ke the dressing: Mix the juice �nd zest of � lime with olive oil, ses�me

oil �nd soy s�uce. Finely dice the g�rlic, sc�llions �nd � sm�ll red chili. Add

the sug�r �nd h�lf � tsp. of c�yenne pepper �nd mix thoroughly.

4 Dish up the still-w�rm pumpkin with the dressing �nd fresh cil�ntro le�ves

�nd serve.


