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Ingredients 4 Portions
 = Kot�nyi Produkte

4 pcs. Pot�toes, l�rge

12 tbsp. Sour cre�m

2 tbsp. Sunflower oil

3 tbsp. White wine vineg�r

10 pcs. Mushrooms (portobello

mushrooms, king oyster

mushrooms)

2 tbsp. P�rsley, freshly chopped

3 tbsp.  Grill Veget�bles

Se�soning Mix

3 tbsp.  Crispy Onion

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

B�ked Pot�toes with Sour

Cre�m, Mushrooms & Fresh

P�rsley

45—60 Min

Prep�r�tion

1 Individu�lly wr�p the pot�toes in �luminum foil �nd pl�ce directly on the

embers or the grill. After �round 40-45 minutes, pick them with � fork to

see if they �re soft.

2 Mix the sour cre�m with the Kot�nyi Grill Veget�bles se�soning mix �nd

pepper.

3 Cut the mushrooms into bite-sized pieces �nd s�uté in � p�n with oil �nd

s�lt. Degl�ze with vineg�r �nd let rest.

4 Remove the soft pot�toes from the grill �nd cut them lengthwise with �

knife.

5 To fill, widen the g�p �nd fill with the sour cre�m �nd m�rin�ted

mushrooms. Sprinkle with freshly chopped p�rsley �nd Kot�nyi Crispy

Onions before serving.


