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Ingredients 2 Portions
 = Kot�nyi Produkte

150 g Couscous

1 pc. Zucchini, sm�ll

1 pc. C�rrot

2 pcs. Spring onions

100 g Fet�

1 c�n Tom�toes, diced (400g)

2 tbsp. Olive oil

2 tbsp.  Couscous Veget�ble

P�n

Couscous Veget�ble P�n

15—20 Min

Prep�r�tion

1 In the first step, cut the c�rrot into slices �nd the spring onions into rings.

Then cut the zucchini into slices �nd qu�rter them.

2 He�t the olive oil in � p�n �nd s�uté the veget�bles.

3 Now se�son the veget�bles with the Kot�nyi Quick & E�sy spice mix �nd

continue ro�sting them briefly. Add the tom�toes �nd let it cook for � while.

4 Stir the couscous into the veget�ble mix so th�t it is covered with liquid �nd

let it swell for �bout 5 minutes on the switched o� stovetop.

5 Fin�lly, crumble the fet� over the couscous �s � topping.


