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Ingredients 1 Portions
 = Kot�nyi Produkte

150 g Broccoli florets

1 Org�nic egg

35 g Almonds, ground

2 piece G�rlic cloves

1 Cup of olive oil

30 g P�rmes�n

1 tbsp.  Herbes de Provence

1 pinch  Him�l�y�n S�lt

1 pinch  Pepper R�inbow, Whole

Broccoli �nd P�rmes�n B�lls

30—40 Min

Prep�r�tion

1 To m�ke the b�lls: Use � mu�n tin gre�sed with the olive oil. While

prep�ring the ingredients: Prehe�t the oven to 200°C (3920°F).

2 W�sh the broccoli, remove the st�lk �nd cut into sm�ll thin pieces. Then

chop �s finely �s possible, �s this gives the little b�lls � smooth consistency.

3 Finely gr�te the P�rmes�n �nd crush the cloves of g�rlic. Mix the finely

chopped broccoli with the �lmonds, the gr�ted P�rmes�n �nd the crushed

cloves of g�rlic thoroughly in � bowl. Whisk the org�nic egg �nd mix with

the ingredients.

4 G�rnish the mixture with 1 tbsp. of Kot�nyi herbes de Provence mix, �

pinch of Kot�nyi Him�l�y�n S�lt �nd pepper. Mix �g�in thoroughly to get

the right fl�vor.

5 Now sh�pe the mixture into sm�ll b�lls. We recommend pressing them

firmly so th�t they keep their sh�pe.

6 Pl�ce the b�lls in the mu�n tin �nd b�ke for 20 minutes.


