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Ingredients 4 Portions
 = Kot�nyi Produkte

500 g Wholeme�l bre�d

300 g Cherry tom�toes

2 piece Mini cucumbers

200 g Bl�ck olives, pitted

1 piece Red onion, sm�ll

100 g C�pers

40 g Pine nuts

20 g B�sil, fresh

8 tbsp. Olive oil, extr� virgin

4 tbsp. White b�ls�mic vineg�r

1 tsp.  Org�nic Oreg�no,

Crushed

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Colorful P�nz�nell� with �n Herb

Dressing

25—30 Min

Prep�r�tion

1 To�st the pine nuts in � dry non-stick p�n until they �re nicely browned.

Then put to one side.

2 Te�r the wholeme�l bre�d into bite-sized pieces �nd to�st until crispy in the

s�me p�n with some olive oil. Le�ve to cool.

3 W�sh �nd cut the cherry tom�toes into qu�rters. W�sh �nd slice the mini

cucumbers. Remove the st�lk from the c�pers �nd cut �ny l�rge c�pers in

h�lf. Peel the red onion, h�lf then into fine rings. Add �ll the ingredients to

� s�l�d bowl.

4 Rinse the b�sil, pluck o� the le�ves �nd roughly te�r them. Add to the rest

of the ingredients �long with the bl�ck olives.

5 Mix the olive oil, vineg�r, oreg�no, � pinch of s�lt �nd freshly ground

pepper to m�ke � dressing, then pour over the rest of the ingredients �nd

mix through thoroughly.

6 Mix the crispy wholeme�l croûtons through the s�l�d, dish the finished

s�l�d up onto pl�tes �nd g�rnish with the pine nuts.


