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Ingredients 2 Portions
 = Kot�nyi Produkte

For the beef t�rt�re

200 g Beef (e.g. fillet), ground or

in ste�ks

1 piece Sh�llot, sm�ll

2 tbsp. C�pers

1 tsp. Dijon must�rd

1 tbsp. Tom�to puree

1 tbsp. Olive oil

0.5 tsp.  Org�nic Oreg�no,

Crushed

0.5 tsp.  Org�nic Speci�l Sweet

P�prik�, Ground

For the �voc�do t�rt�re

2 piece Avoc�dos

1 piece Fresh chili pepper, sm�ll

1 piece Lemon

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Olive oil

C�pers, to decor�te

Beef & Avoc�do T�rt�re

25—35 Min

Prep�r�tion

1 Peel �nd finely dice the sh�llot. Dr�in the c�pers �nd finely slice.

2 If not using ground beef, use � sh�rp knife to cut it into thin slices. Add the

sh�llot, c�pers, must�rd, tom�to puree, oreg�no, olive oil �nd p�prik� �nd

mix thoroughly. Then se�son to t�ste with se� s�lt �nd freshly ground

pepper.

3 Remove the seeds from the chili �nd slice the chili very finely. Cut the

�voc�dos in h�lf, remove the stone �nd finely dice the flesh. Se�son the

�voc�do to t�ste with the juice of h�lf � lemon, sliced chili, � good spl�sh of

olive oil, se� s�lt �nd freshly ground pepper.

4 Dish the �voc�do t�rt�re up in � serving ring onto � pl�te (or serve in

gl�sses) �nd �rr�nge the beef t�rt�re on top. Drizzle with � few drops of

high-qu�lity olive oil �nd g�rnish with the c�pers.


