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Ingredients 4 Portions
 = Kot�nyi Produkte

250 g Quino�

0.5 piece Red kuri pumpkin

1 piece Pomegr�n�te

1 piece Onion

1 pkg. Fet�

1 B�by spin�ch, h�ndful

0.5 tsp.  G�rlic Gr�nules

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Ground

Pumpkin Quino� Bowl

30—40 Min

Prep�r�tion

1 Finely dice the pumpkin �nd onion �nd fry in � p�n with some olive oil.

Se�son with some Kot�nyi S�lt, pepper �nd 1/2 tsp. of org�nic g�rlic

gr�nules �nd mix well.

2 Tow�rd the end, �dd 2 h�ndfuls of b�by spin�ch �nd mix.

3 Cook the quino� �ccording to the instructions on the p�ck�ging.

4 Remove the seeds from the pomegr�n�te �nd thinly slice the fet�.

5 Mix the quino� with the pumpkin �nd other veget�bles �nd g�rnish with

the pomegr�n�te seeds �nd fet�. 


