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Ingredients 4 Portions
 = Kot�nyi Produkte

8 pcs. Apricots

2 cups Bre�dcrumbs

75 g Butter

1 tsp.  Cinn�mon, Ground

Powdered sug�r

For the dough

250 g Curd cheese

125 g All-purpose flour

1 pcs. Egg

60 g Butter

1 pinch  Se� S�lt, Co�rse

Apricot Dumplings with Curd

Cheese Dough

30—45 Min

Prep�r�tion

1 First combine the egg with the curd cheese, the softened butter, the flour

�nd � pinch of Kot�nyi Se� S�lt. Allow the dough to rest then divide it into 8

pieces.

2 Now bring � l�rge p�n of w�ter �nd � pinch of s�lt �nd sug�r to � boil.

Me�nwhile, w�sh the �pricots �nd p�t dry with � piece of p�per towel.

3 Pl�ce � piece of dough into the p�lm of your h�nd �nd press into � fl�t

circle. Pl�ce �n �pricot in the middle �nd form the dough into � dumpling

�round it. The �pricot should be completely enc�sed by the dough.

HINT:  If you h�ve � sweet tooth, put � sug�r cube in the middle

inste�d.

4 Now pl�ce the dumplings in gently simmering w�ter �nd �llow to simmer

for �round 10 minutes. When the dumplings rise to the top, th�t me�ns

they �re re�dy.

5 While they �re cooking, prep�re the crumb mix. Melt the butter in � p�n,

stir in the bre�dcrumbs with � pinch of cinn�mon �nd to�st until golden

brown.

6 Once re�dy, �llow the dumplings to dry then roll them in the crumb mix.

Serve up onto � pl�te �nd dust with � little powdered sug�r.


