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Ingredients 4 Portions
 = Kot�nyi Produkte

5 pcs. Lettuce he�rts

600 g Veggie mince

80 g M�yonn�ise, veg�n

2 pcs. Onion, white

4 pcs. G�rlic cloves

35 ml Ses�me oil

35 ml Rice wine, sweet (mirin)

2 pcs. Sc�llions

1 cup  Crispy Onion

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

1 Bunch of fresh chives

For the 5 spice se�soning mix

1 tsp. Szechu�n pepper

3 tsp.  Cinn�mon, Ground

1 pcs.  St�r Anise, Whole

1 tsp.  Cori�nder, Ground

1 tsp.  Cloves, Ground

Asi�n Filled Veggie Wr�ps

35—45 Min

Prep�r�tion

1 To m�ke the 5 spice se�soning mix, finely grind the st�r �nise �nd to�st it in

� p�n with the other spices until it gives o� �n �rom�. Remove from the

he�t immedi�tely �nd put to one side.

2 Then peel �nd thinly slice the onion �nd g�rlic. He�t some oil in � p�n �nd

swe�t the onion �nd g�rlic. Add the veg�n mince �nd fry it o� briefly.

3 Use sweet rice wine to degl�ze �nd �dd ses�me oil. Se�son to t�ste with the

5 spice se�soning mix, s�lt �nd pepper. Mix the ingredients together well

�nd s�uté for �round 10–15 minutes. Add more se�soning to t�ste if

required.

4 While th�t's cooking, chop the chives �nd the sc�llions. Sep�r�te the

lettuce he�rts from their st�lks �nd w�sh. Then p�t dry with � piece of

p�per towel.

5 G�rnish the mince with � little m�yonn�ise to serve �nd top with chives,

sc�llion rings �nd Kot�nyi Crispy Onions. Stu� the lettuce le�ves with the

mince �nd enjoy.


