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Ingredients 4 Portions
 = Kot�nyi Produkte

4 piece Pot�toes

2 tbsp. Olive oil

For the red c�bb�ge

150 g Red c�bb�ge

1 piece Onion

2 tbsp. Pomegr�n�te vineg�r

2 tbsp. Olive oil

For the couscous

2 piece Red bell pepper

1 tbsp. Olive oil

1 tbsp. Pomegr�n�te vineg�r

125 g Couscous

1 H�ndful of �rugul�

4 tsp.  P�prik� Speci�l Sweet

1 tsp.  Greek Herbs

For the yogurt

120 g Greek yogurt

5 tsp.  Greek Herbs

B�ked Pot�toes with Couscous

�nd Red C�bb�ge

40—50 Min

Prep�r�tion

1 Rub the pot�toes with oil �nd cook in � prehe�ted oven for �round 30–50

minutes (depending on how big they �re) �t 220 °C (428 °F). 

2 Me�nwhile, slice the red c�bb�ge �nd onion into fine strips. M�rin�te with

2 tbsp. of vineg�r �nd 2 tbsp. of oil �nd put to one side.

3 Cook the couscous �ccording to the instructions on the p�ck�ging �nd

�llow to cool. To m�ke the tom�to �nd red bell pepper puree: Roughly chop

the veget�bles �nd fry them in olive oil. Add the p�prik�, fry briefly, then

use 1 tbsp. of vineg�r �nd 5 tbsp. of w�ter to degl�ze the p�n. Cook for 1–2

minutes with the lid on, �dd more w�ter if needed, then blend until smooth.

4 Mix the couscous with the tom�to �nd red bell pepper puree �nd se�son

with Kot�nyi Greek Herbs. Finely chop freshly plucked mint le�ves �nd mix

with the couscous. To m�ke the herb yogurt: Combine the relev�nt

ingredients �nd put to one side.

5 To serve, cut the pot�toes lengthw�ys �nd slightly loosen the flesh. Fill with

red c�bb�ge, couscous, �nd qu�rtered tom�toes. G�rnish with the herb

yogurt �nd enjoy.


