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Ingredients 2 Portions
 = Kot�nyi Produkte

200 g Ch�nterelles

2 Sc�llions

1 Bell pepper

4 Eggs

2 tbsp. Olive oil

200 g Cott�ge Cheese

0.5 tbsp.  Pepper Herbs Cl�ssic

1 pinch  Chives, Chopped

1 pinch  Se� S�lt, Co�rse

Ch�nterelle �nd Veget�ble

Scr�mble

20—30 Min

Prep�r�tion

1 Cle�n the ch�nterelles �nd cut them into sm�ll pieces. Slice the sc�llions.

Cut the bell pepper into strips.

2 He�t the olive oil in � p�n. Add the ch�nterelles to the p�n �long with

sc�llions the bell pepper �nd the Pepper Herbs Cl�ssic mix �nd fry for �

short time.

3 Cr�ck the eggs into � bowl, whisk well �nd pour into the p�n. Cover �nd

�llow to cook until the eggs �re done.

4 Serve on � pl�te with some cott�ge cheese �nd chives. Se�son with se� s�lt

�nd enjoy.


