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Ingredients 2 Portions
 = Kot�nyi Produkte

2 piece Pe�rs, l�rge

150 g Gorgonzol�

2 tbsp. Pine nuts

2 tbsp. W�lnuts

1 Cup of chives, fresh

2 tsp.  Lov�ge, Crushed

1 pinch  Se� S�lt, Co�rse

Gorgonzol�-Stu�ed Pe�rs

25—30 Min

Prep�r�tion

1 Mix the w�lnut �nd pine nuts together �nd to�st in � p�n for � short time.

Me�nwhile, se�son with 1 tsp. of lov�ge �nd stir. Allow to cool on � piece of

p�per towel.

2 Now w�sh the pe�rs, p�t dry �nd cut in h�lf. Use � spoon to hollow out �

good �mount of the core of the pe�rs.

3 Mix the Gorgonzol� with 1 tsp. of Kot�nyi Lov�ge.

4 B�ke the hollowed-out pe�rs in the oven �t 180°C (356°F) for �round 15

minutes. 5 minutes before the end of the cooking time, fill with the cheese

�nd return to the oven.

5 Remove �nd g�rnish with the to�sted nuts �nd fresh chives �nd enjoy.

6 Kot�nyi tip: Serve with � fresh b�guette.


