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Ingredients 3 Portions
 = Kot�nyi Produkte

400 g Belug� lentils

2 piece Pe�ches

200 g Fet�

1 piece Sc�llion

250 g Cherry tom�toes

6 tbsp. B�ls�mic vineg�r

Olive oil, extr� virgin

1 tsp.  Org�nic Oreg�no,

Crushed

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Belug� Lentil S�l�d with Pe�ch

�nd Fet�

20—25 Min

Prep�r�tion

1 Bring the lentils to the boil in � p�n of s�lted w�ter �nd cook until soft

�ccording to the instructions on the p�ck�ging. Me�nwhile, w�sh the

cherry tom�toes �nd cut them into qu�rters.

2 Dice the fet�, then mix with 2 tbsp. of olive oil �nd the oreg�no.

3 Rinse the spring onion �nd cut into thin rings.

4 W�sh the pe�ches, remove the stone �nd cut into thin slices. He�t � little

olive oil in � non-stick p�n �nd fry the pieces of pe�ch until they �re nicely

se�red.

5 Pour in the cooked lentils �nd �dd the tom�toes, fet� pieces �nd spring

onion rings to � bowl. Add the b�ls�mic vineg�r �nd � spl�sh of olive oil �nd

mix thoroughly. Se�son to t�ste with s�lt �nd freshly ground pepper.

6 Dish up the s�l�d, g�rnish with the pe�ch slices �nd serve w�rm.


