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Ingredients 4 Portions
 = Kot�nyi Produkte

400 g Fleckerl p�st�

0.5 kg Red c�bb�ge

2 piece Onions

100 g White sug�r

2 tbsp. Butter

50 g H�zelnuts or w�lnuts,

chopped

50 g Bre�dcrumbs

1.5 tbsp.  C�r�w�y, Whole

1 tsp.  Pepper R�inbow, Whole

1 pinch  Se� S�lt, Co�rse

100 g R�spberries, fresh

C�r�melized Austri�n

Kr�utfleckerl Red C�bb�ge

P�st� with R�spberries

30—40 Min

Prep�r�tion

1 Remove the outer le�ves of the red c�bb�ge, then remove the st�lk �nd cut

into roughly bite-sized pieces. Thinly slice the onion.

2 C�r�melize the sug�r in � deep p�n or pot — but don't let it burn! Add the

butter �nd dissolve the sug�r in it. Reduce the he�t � little, �dd the

c�bb�ge �nd onion �nd cook until �l dente while stirring const�ntly

(�round 20–30 minutes.)

3 Add s�lt, pepper �nd c�r�w�y seeds �nd continue to swe�t.

4 Me�nwhile, cook the Fleckerl p�st� until �l dente �nd �dd to the c�bb�ge.

5 Me�nwhile, melt 1 tbsp. of butter in � p�n, �dd the nuts �nd bre�dcrumbs

�nd fry for 2–3 minutes.

6 Before serving, mix the r�spberries in with the Fleckerl p�st� �nd g�rnish

with the bre�dcrumbs �nd fresh pepper.


