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Ingredients 4 Portions
 = Kot�nyi Produkte

1 piece Broccoli, l�rge

0.5 piece Red c�bb�ge

40 g Cr�nberries

50 g Almonds, chopped

1 piece Apples (e.g. G�l�)

5 tbsp. Olive oil

3 tbsp. B�ls�mic vineg�r

1 tbsp. Honey

1 piece Red onion

1 tsp.  Org�nic Rosem�ry,

Chopped

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Broccoli �nd Red C�bb�ge

S�l�d with Apple

25—30 Min

Prep�r�tion

1 Use � sh�rp knife to finely cut or slice the red c�bb�ge. Mix with � good

pinch of s�lt �nd 1 tbsp. of olive oil �nd �llow to infuse in � bowl.

2 To prep�re the dressing: Mix 4 tbsp. of olive oil with the honey �nd

gr�du�lly stir in the b�ls�mic vineg�r. Peel the red onion, slice very finely

�nd stir in with the rosem�ry. Se�son to t�ste with s�lt �nd pepper.

3 Bring � l�rge p�n of s�lted w�ter to the boil. W�sh the broccoli �nd cut it

into florets. Bl�nch the broccoli florets for �round three minutes then

plunge into ice-cold w�ter.

4 W�sh the �pples, remove the cores �nd cut into thin slices. To�st the slices

of �lmond in � dry non-stick p�n until they g�in some color �nd st�rt to give

o� � fr�gr�nce. Roughly chop the cr�nberries �s desired.

5 Give the red c�bb�ge � good squeeze to remove �ny excess liquid �nd

pl�ce in � bowl with the broccoli florets. Add the sliced �pple, cr�nberries,

�lmonds �nd the dressing �nd mix well. Se�son to t�ste with s�lt �nd

freshly ground pepper.


