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Ingredients 4 Portions
 = Kot�nyi Produkte

4 pcs. Green �sp�r�gus, peeled

4 pcs. Cherry tom�toes

4 pcs. R�dishes

2 tbsp. Pe�s

2 pcs. Mushrooms

500 ml Veget�ble stock, cle�r

1 tbsp. R�peseed oil

1 pkg. Pu� p�stry, veg�n

1 tsp. Ses�me seeds, bl�ck

1 tbsp.  Grill Veget�bles

Se�soning Mix

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

R�inbow veget�ble bowl topped

with crispy pu� p�stry

55—65 Min

Prep�r�tion

1 Dice the veget�bles. Se�son them with the Kot�nyi Grilled Veget�bles mix

�s well �s s�lt �nd pepper, mix it �ltogether �nd le�ve to one side.

2 Prep�re four round bowls (di�meter �pprox. 10–12 cm). Roll out the pu�

p�stry �nd cut out four circles th�t �re slightly l�rger th�n the bowls.

3 Distribute the veget�bles into the bowls �nd then pour the stock over the

veget�bles.

4 Brush the top edge of the bowls with oil, pl�ce the pu� p�stry over the top

�nd press this �ll the w�y �round.

5 Brush the p�stry with � little oil �nd sprinkle with � few ses�me seeds.

6 Put the bowls in the grill over indirect he�t �t 200°C (392°F) for 20 minutes.

HINT:  If you don't h�ve � grill, simply b�ke the bowl in the oven.


