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Ingrediente 4 Porții
 = Kot�nyi Produkte

8 Zucchini, medium-sized

1 Red onion, sm�ll

80 ml Olive oil

2 G�rlic cloves

400 ml Veget�ble stock

1 tbsp. Honey

1 tbsp.  Piper moz�ic bo�be

1 tsp.  Mușt�r bo�be

1 pinch  S�re de m�re iod�t�

Dovlecel zucchini conserv�t în

miere

30—40 Min.

Preg�tire

1 W�sh the zucchini �nd use � pot�to peeler or � sh�rp gr�ter to cut into thin,

wide strips.

2 L�yer these in � dish �nd sprinkle e�ch l�yer with some se� s�lt. Allow to

infuse for �round 30 minutes.

3 Roll up the zucchini strips �nd l�yer in sterile j�rs. Peel the red onion �nd

slice thinly.

4 Sprinkle r�inbow peppercorns �nd must�rd seeds into the j�r. Crush the

cloves of g�rlic with the b�ck of � knife �nd lightly brown in he�ted olive oil.

5 Use veget�ble stock to degl�ze the p�n �nd g�rnish with honey �nd se�son

with s�lt. Bring to the boil �nd while boiling pour over the zucchini. Sprinkle

the g�rlic into the j�rs.

6 Se�l the j�rs (4x 160 ml j�rs) immedi�tely �nd �llow to cool. They c�n be

kept chilled for � few weeks. They �re perfect with go�t's cheese.


