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Ingredients 4 Portions
 = Kot�nyi Produkte

For the p�tties

120 g Couscous

2 Spring onions

1 Zucchini

4 C�rrots

45 g Emment�l, gr�ted

80 g Cornflour

1 Egg

1 tbsp.  P�rsley, Chopped

1 tsp.  G�rlic Gr�nules

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Olive oil for frying

For the veget�ble cre�m

2 Tom�toes

1 Yellow bell pepper

1 Red bell pepper

1 Onion

2 G�rlic cloves

1 tbsp. Olive oil

1 Mild chili peppers from �

j�r

60 g Kidney be�ns, from � c�n

2 tsp.  P�prik� Speci�l Sweet

Couscous Burgers with � Fruity

Veget�ble Cre�m

50—60 Min

Prep�r�tion

1 Prep�re the couscous �ccording to the instructions on the p�ck�ging �nd

�llow to cool. Cut the spring onions into fine rings �nd roughly gr�te the

zucchini �nd c�rrots. He�t 1 tbsp. of olive oil in � p�n �nd fry the sc�llions

until they go tr�nsp�rent. Add the gr�ted c�rrots �nd zucchini �nd quickly

fry. Put to one side �nd le�ve to cool.

2 Mix the couscous, Emment�l, cornflour, Kot�nyi herbs �nd spices �nd egg

in � bowl. Use � round cookie cutter (7 cm in di�meter) to m�ke 12 equ�l-

sized fl�t p�tties.

3 Fry in olive oil in � p�n over � medium he�t until golden. Se�son the p�tties

with s�lt to t�ste.

4 To m�ke the veget�ble cre�m: Roughly cut the tom�toes, onion �nd g�rlic

�nd fry with the be�ns in olive oil. Then �dd p�prik� �nd fry for � minute.

5 Tr�nsfer everything in the p�n into � suit�ble cont�iner, �dd the chili

peppers �nd blend. Le�ve to cool. If the mixture is too thick, �dd � couple of

t�blespoons of w�ter. Se�son the cre�m with s�lt to t�ste.

6 Dish the p�tties up with the dressed �rugul� s�l�d, serve with the cold

veget�ble cre�m �nd enjoy.
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