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Ingredients 4 Portions
 = Kot�nyi Produkte

200 g Ci�b�tt�

70 g Pine nuts

170 g Arugul�

100 g Cherry tom�toes

70 g Ricott�

For the dressing

3 tbsp. D�rk b�ls�mic vineg�r

1 tsp. Honey

0.5 pcs. Lemon, juice

1 tbsp.  Tom�to Herbs Spicy

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Bre�d S�l�d with Ricott� �nd

Mediterr�ne�n Se�soning

15—20 Min

Prep�r�tion

1 To�st the pine nuts in � p�n until golden brown �nd put to one side.

2 Dice the ci�b�tt� �nd to�st in olive oil until golden brown.

3 W�sh �nd sh�ke the �rugul� dry. Cut the cherry tom�toes into qu�rters.

4 Crumble the ricott� over the s�l�d.

5 To m�ke the dressing, combine the rem�ining ingredients �nd dress the

s�l�d.

HINT:  Add crushed g�rlic to the bre�d before to�sting; this will m�ke

the s�l�d even t�stier!


