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Ingredients 4 Portions
 = Kot�nyi Produkte

4 Stk. Sweet pot�toes

For the sweet topping

100 g Pe�nut butter

1 Fresh berries, cup full

1 Stk. B�n�n�

1 pinch  Cinn�mon Ceylon

For the s�lmon topping:

100 g Smoked s�lmon

250 g Cott�ge cheese

2 Stk. Avoc�dos

Dill s�uce

1 pinch  Se� S�lt, Co�rse

For the Mediterr�ne�n topping

5 Stk. Cockt�il tom�toes

5 Stk. R�dishes

3 tbsp. B�sil pesto

1 H�ndful of �rugul�

2 tbsp. B�sil, fresh

100 g P�rmes�n

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Sweet Pot�to To�st with Spicy

Toppings

40—50 Min

Prep�r�tion

1 Peel �nd slice the sweet pot�toes. The slices should be �round 1-cm thick �s

this will help them keep their sh�pe.

2 Prehe�t the oven to 200°C (392°F) �nd pl�ce the slices on � b�king tr�y.

We recommend turning the slices every 5 minutes or so. B�ke for 25

minutes (ide�lly). If you w�nt to be sure th�t the slices of sweet pot�to �re

�ctu�lly cooked, prick them with � fork to check.

3 You c�n now co�t the cooked slices of sweet pot�to with the required

topping.

4 The Mediterr�ne�n option: Co�t the sweet pot�toes with � little b�sil pesto

�long with sliced r�dishes, cockt�il tom�toes �nd gr�ted P�rmes�n. Se�son

with Kot�nyi Him�l�y�n S�lt �nd R�inbow Peppercorns �nd g�rnish with

fresh b�sil le�ves.

5 The s�lmon option: Co�t the sweet pot�toes with � little cott�ge cheese.

Thinly slice the �voc�do �nd use this �nd the s�lmon to cover the pot�toes.

Se�son with dill s�uce �nd Kot�nyi Him�l�y�n S�lt �nd Pepper.

6 The sweet option: Co�t the sweet pot�toes with the pe�nut butter �nd

cover with slices of b�n�n� �nd fresh berries. G�rnish with � pinch of

Kot�nyi Cinn�mon.
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