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Ingredients 4 Portions
 = Kot�nyi Produkte

For the dough

250 g Flour

125 ml W�ter

3 tbsp. Olive oil

1 pinch  Se� S�lt, Co�rse

For the topping

100 g Sour cre�m

100 g Crème fr�îche

100 g Blue cheese or go�t's

cheese

150 g R�spberries

1 piece Red onions

1 piece Sc�llions

2 tbsp. Honey

1 tbsp.  Rustic Herbs

1 pinch  Se� S�lt, Co�rse

R�spberry T�rte Fl�mbée with

Soft Cheese

30—40 Min

Prep�r�tion

1 To m�ke the dough: Mix the flour, w�ter, � pinch of s�lt �nd oil �nd kne�d

into � dough. As � quick �ltern�tive, use re�dy-m�de pizz� dough.

2 Prehe�t the oven to 230°C (440°F) using the convention�l oven setting.

3 Roll the dough thinly onto two b�king tr�ys lined with b�king p�rchment to

m�ke two t�rtes fl�mbées. Co�t with � mixture of sour cre�m �nd crème

fr�îche.

4 Cut the onions into fine rings �nd chop up the blue cheese. W�sh the

berries �nd le�ve them to dr�in.

5 Spre�d the ingredients out evenly over the t�rtes fl�mbées, then se�son

with s�lt �nd Kot�nyi Rustic Herbs mix.

6 B�ke e�ch of the t�rtes fl�mbées on the lowest shelf of the oven for 5–8

minutes.

7 Fin�lly g�rnish the t�rtes fl�mbées with fine rings of sc�llions �nd honey

�nd enjoy.


