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Ingredients 4 Portions
 = Kot�nyi Produkte

4 Gilthe�d bre�m fillets

4 tbsp. Olive oil

1 Zucchini

1 Eggpl�nt

1 Red bell pepper

1 Yellow bell pepper

150 g Sc�llions

1 Red onion

150 g Cherry tom�toes

1 tbsp.  Greek Herbs

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Gilthe�d Bre�m with Greek

Veget�bles

30—40 Min

Prep�r�tion

1 Cut the cherry tom�toes in h�lf. Cut the other veget�bles into simil�rly

sized pieces.

2 He�t the olive oil in � p�n �nd �dd the eggpl�nt, zucchini �nd bell pepper.

Add the sc�llions �nd red onion �nd fry briefly.

3 Then fold in the cherry tom�toes �nd the Greek herbs. Se�son to t�ste with

se� s�lt �nd ground pepper.

4 Se�son the gilthe�d bre�m fillets with se� s�lt �nd ground pepper.

5 He�t some olive oil in � non-stick p�n �nd fry the fish fillets for two minutes

on both sides. They should still be tr�nsp�rent in the middle. 

6 Serve the veget�bles on � pl�te, pl�ce the gilthe�d bre�m fillets on top �nd

enjoy.


