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Ingredients 4 Portions
 = Kot�nyi Produkte

125 g Spin�ch le�ves, frozen

4 Eggs

50 g Cheese, gr�ted

1 tbsp. P�rmes�n

100 g Cre�m cheese with herbs

200 g Smoked s�lmon

A little fresh lemon juice

1 pinch  Ginger, Ground

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Ground

S�lmon �nd Spin�ch Roul�de

with Fleur de Sel

40—50 Min

Prep�r�tion

1 Prehe�t the oven to 200 °C (356°F). Allow the spin�ch to th�w, then

squeeze until �ll the liquid h�s come out.

2 Add the eggs to � bowl �nd whisk, then se�son with � little Kot�nyi Ginger,

Kot�nyi Pepper �nd Kot�nyi Se� S�lt. Mix the gr�ted cheese with the

spin�ch �nd eggs.

3 Spre�d the spin�ch �nd egg mixture onto � b�king tr�y lined with b�king

p�rchment. B�ke in the oven for 10 minutes. After �round 5 minutes,

sprinkle the P�rmes�n evenly over the mixture.

4 Remove the mixture from the oven, �nd spre�d with the cre�m cheese.

Then �rr�nge the s�lmon on the cre�m cheese �nd drizzle with lemon juice.

5 Roll it �ll up in pl�stic wr�p �nd pl�ce in the fridge for �t le�st 2 hours. Cut

into slices �nd serve.


