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Ingredients 2 Portions
 = Kot�nyi Produkte

2 piece B�gel

100 g Crème fr�îche

2 piece Avoc�dos

2 Eggs

100 g S�lmon

1 piece Lemon

1 tsp.  M�ngo Herbs Fruity

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Ground

Pl�stic wr�p

B�gel with Avoc�do �nd

Po�ched Egg

15—20 Min

Prep�r�tion

1 Cut through the b�gel lengthw�ys �nd co�t with the crème fr�îche.

2 Thinly slice the �voc�dos. L�yer the �voc�dos �nd the s�lmon onto the

b�gel.

3 G�rnish with some Kot�nyi s�lt �nd pepper �nd � spritz of fresh lemon.

4 To m�ke the po�ched eggs: L�yer � sm�ll cup with pl�stic wr�p so th�t the

film h�ngs over the edge of the cup by �round five centimeters.

5 Add the egg, then use the film to m�ke � p�rcel �nd tie. Bring w�ter to the

boil in � p�n, then sh�pe �nd tie up the p�rcel. Pl�ce the p�rcel in the p�n

�nd �llow to cook for 5–7 minutes in the boiling w�ter.

6 Then c�refully remove the egg, serve on the b�gel �nd se�son with � little

Spice up my S�l�d mix.


