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Ingredients 4 Portions
 = Kot�nyi Produkte

200 g Trout, smoked

125 g Crème fr�îche

A little lemon juice

1 pinch  Se� S�lt, Co�rse

1 tsp.  Fish Se�soning Mix

with Lemon

1 pinch  Pepper Bl�ck, Whole

Lemon Trout Mousse

15—25 Min

Prep�r�tion

1 Cut the trout fillets into pieces �nd �dd to � bowl.

2 Use � h�nd blender to blend together with the crème fr�îche until � fine

mousse is formed.

3 Then se�son to t�ste with Kot�nyi S�lt, Kot�nyi Pepper, � pinch of Kot�nyi

Selection Mediterr�ne�n Lemon Fish mix �nd lemon juice.

4 Chill the mousse for � few hours then enjoy.


