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Ingredients 4 Portions
 = Kot�nyi Produkte

1 piece S�l�d cucumber

1 pkg. Cil�ntro le�ves, fresh

2 piece Avoc�do

2 tbsp. Yogurt

3 tbsp. Olive oil

1 piece Lime

14 piece Shrimp

1  Chipotle Smoked Chili

1  G�rlic, Piqu�nt

1  Se� S�lt, Co�rse

1  Pepper Bl�ck, Whole

Shrimp �nd Avoc�do St�cks

30—35 Min

Prep�r�tion

1 Cut the cucumber into slices �round 1-cm thick.

2 To m�ke the �voc�do cre�m: Cut two �voc�dos in h�lf, remove the stones

�nd use � fork to finely crush the flesh. Mix with 2 tbsp. of yogurt. Se�son

to t�ste with the juice of h�lf � lime, Kot�nyi S�lt �nd Pepper �nd mix

thoroughly.

3 W�sh the shrimp �nd se�son with Kot�nyi Extr�-Strong G�rlic. Then fry in

� p�n with 2 tbsp. of olive oil.

4 Co�t the slices of cucumber with the �voc�do cre�m �nd pl�ce � shrimp on

e�ch slice of cucumber. Then g�rnish with the Chipotle Smoked Chili Fl�kes

�nd chopped cil�ntro.


