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Ingredients 4 Portions
 = Kot�nyi Produkte

400 g Fillets of smoked trout

1 kg Pot�toes, floury

2 Eggs

100 g Whe�t flour

100 g B�by spin�ch

200 g Sour cre�m

20 g Fresh horser�dish, gr�ted

2 tbsp. Lemon juice

2 tbsp. Olive oil

1 tbsp.  P�prik� Speci�l Sweet

1 pinch  Nutmeg, Whole

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Pot�to Rösti with Smoked Trout

30—40 Min

Prep�r�tion

1 Peel the pot�toes, use � gr�ter to roughly gr�te before so�king the gr�ted

pot�to in cold w�ter for � short time to w�sh out the st�rch.

2 Prehe�t the oven to 170°C (356°F). Dr�in the pot�toes through � sieve �nd

squeeze out the rem�ining w�ter to m�ke sure they're �s dry �s possible.

3 Add to � bowl �nd mix with the egg, flour, sweet p�prik�, se� s�lt �nd

ground nutmeg to form � mixture.

4 He�t the oil in � p�n. Use � t�blespoon to �dd the pot�to mixture to � p�n

�nd sh�pe into sm�ll rösti. Fry on both side over � medium he�t for 3

minutes until golden brown. Then pl�ce in the oven for 10 minutes. 

5 To m�ke the dip: Finely gr�te the horser�dish �nd put � little to one side for

the g�rnish. Mix the rest with the sour cre�m, s�lt �nd pepper to form �

smooth mixture.

6 W�sh the b�by spin�ch �nd dress in � bowl with the olive oil, lemon juice,

se� s�lt �nd ground pepper. 

7 Serve the rösti with the fillets of smoked trout. G�rnish with some b�by

spin�ch �nd the sour cre�m �nd horser�dish dip �nd enjoy.


