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Ingredients 2 Portions
 = Kot�nyi Produkte

250 g Shrimp

4 tbsp. Olive oil

1 Eggpl�nts, sm�ll

1 Onion

1 G�rlic clove

1 Red bell pepper

300 g Spin�ch le�ves

2 tbsp. Lemon juice

1 tbsp.  Herbes de Provence

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Shrimp with D�lm�ti�n Spin�ch

30—40 Min

Prep�r�tion

1 Dice the eggpl�nt, cut the bell pepper into strips �nd thinly slice the onion

�nd g�rlic.

2 He�t the olive oil in � p�n �nd swe�t the eggpl�nt �nd pepper. Add the

onion �nd g�rlic �nd continue frying.

3 Then �dd the spin�ch le�ves �nd se�son to t�ste with se� s�lt, ground

pepper, Herbes de Provence �nd lemon juice.

4 Remove the shells from the shrimp (if necess�ry) �nd se�son with se� s�lt

�nd ground pepper. Se�r in olive oil, mix with the spin�ch �nd other

veget�bles �nd enjoy.


