
1 / 1

Ingredients 3 Portions
 = Kot�nyi Produkte

2 piece Red onions

2 piece Bell peppers, mix of colors

1 piece Zucchini

1 piece Eggpl�nt

100 g Mushrooms

200 g Cherry tom�toes

1 piece H�lloumi

4 tbsp. Olive oil

2 tsp.  Grill Veget�bles

Se�soning Mix

16 piece Skewers

For the g�rlic dip

200 g Sour cre�m

100 g M�yonn�ise

1 tsp.  G�rlic Gr�nules

1 tsp.  Oreg�no, Crushed

 Se� S�lt, Co�rse

 Pepper Bl�ck, Ground

Colorful Veget�ble Skewers with

H�lloumi �nd � G�rlic Dip

30—40 Min

Prep�r�tion

1 Peel the onions �nd cut into l�rge pieces. If required, w�sh or cle�n the

other veget�bles �nd cut into bite-sized pieces. Dice the h�lloumi.

2 M�ke � m�rin�de by combining the olive oil �nd the Kot�nyi Grilled

Veget�bles mix �nd use to m�rin�te the veget�bles, then pl�ce on skewers.

3 To m�ke the g�rlic dip: Mix �ll the ingredients well.

4 Grill the veget�ble skewers for �round 8–10 minutes on �ll sides, se�son to

t�ste with s�lt �nd pepper �nd serve with the g�rlic dip.


