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Ingredients 4 Portions
 = Kot�nyi Produkte

250 g Couscous

2 tbsp. Olive oil

200 g Fet�

1 piece Sweet pot�to, precooked

1 piece Avoc�do

1 piece M�ngo

3 piece Spring onions

1 H�ndful of fresh mint

1 piece Lemon

1 tsp. Bl�ck ses�me seeds

2 tbsp.  Org�nic Curry

Se�soning Mix

Couscous S�l�d with Fet� �nd

Sweet Pot�to

20—30 Min

Prep�r�tion

1 Cook the couscous �ccording to the instructions on the p�ck�ging, mix

with the Org�nic Curry se�soning mix �nd olive oil �nd put to one side.

2 Dice the veget�bles �nd fruit, slice the spring onions into fine rings �nd

crumble the fet�.

3 Gr�te 1 tsp. of lemon zest �nd squeeze the lemon. Thinly slice the mint. Mix

�ll the ingredients except for the ses�me seeds with the couscous.

4 G�rnish with the ses�me seeds �nd enjoy.


