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Ingredients 2 Portions
 = Kot�nyi Produkte

250 g Venison, ground

200 g P�pp�rdelle

1 tbsp. Tom�to puree

1 tbsp. Butter, cl�rified

1 piece Tom�toes, c�nned (400 g)

1 piece Onion

50 g P�rmes�n, fresh

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

1 pinch  G�rlic, Piqu�nt

1 tbsp.  G�me Se�soning,

Ground

P�pp�rdelle with G�me

Bolognese

60—70 Min

Prep�r�tion

1 Finely dice the onion.

2 Add 1 tbsp. of cl�rified butter, se�r the me�t �nd se�son with of Kot�nyi

G�me Se�soning. Turn the me�t regul�rly.

3 Reduce the he�t, �dd the onion �fter � couple of minutes �nd swe�t. As

soon �s the me�t is cooked, �dd the tom�to puree �nd fry for �nother three

minutes.

4 Then �dd the c�nned tom�toes �nd se�son with s�lt, pepper �nd g�rlic

powder to t�ste. Now cover �nd cook the s�uce for �round 60 minutes over

� low he�t. Don't forget to stir regul�rly!

5 Cook the p�pp�rdelle in boiling s�lted w�ter �ccording to the instructions

on the p�ck�ging. Gr�te the P�rmes�n.

6 Serve the p�pp�rdelle with the Bolognese �nd P�rmes�n �nd enjoy.


