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Ingredients 4 Portions
 = Kot�nyi Produkte

For the Buckwhe�t Dumplings

250 ml Buckwhe�t

500 ml Veget�ble stock, cle�r

1 tbsp. Butter

4 pcs. Egg yolks

3 tbsp. Buckwhe�t flour

2 tsp. S�lt

2 tsp.  P�rsley, Chopped

1 tsp.  Dill Fronds, Chopped

For the Dill S�uce

100 g Butter

2 tbsp. Flour, smooth

250 ml Veget�ble stock, cle�r

200 g Sour cre�m

1 tbsp. Vineg�r

4 tbsp.  Dill Fronds, Chopped

1 pinch  Se� S�lt, Co�rse

For the Curry C�bb�ge

300 g C�bb�ge, white

2 tbsp. Veget�ble oil

3 tbsp. W�ter

1 tsp.  Curry M�dr�s

1 pinch  Se� S�lt, Co�rse

Buckwhe�t Dumplings on Dill

S�uce with Curry C�bb�ge

70—90 Min

Prep�r�tion

1 Bring the veget�ble broth with the butter to � boil. Stir in the buckwhe�t

�nd cook for � few minutes. Then reduce the he�t, cover with � lid �nd let

rest.

2 Mix the cooled buckwhe�t with the egg yolk, Kot�nyi herbs �s well �s the

buckwhe�t flour �nd se�son with s�lt. Prehe�t the oven to 190 °C.

3 Form golf b�ll-sized dumplings from the mixture �nd pl�ce on � b�king

sheet lined with b�king p�per. B�ke in � prehe�ted oven �t 190 °C for 15

minutes.

4 For the s�uce, melt the butter in � s�ucep�n, �dd the flour �nd mix until

free of lumps

5 Pour in the soup �nd let it cook through. Add the Kot�nyi dill �nd vineg�r.

Se�son with s�lt. Stir in the sour cre�m before serving.

6 Cut the c�bb�ge into strips, lightly to�st in � p�n with oil, tossing

frequently.

7 In the next step, s�lt, degl�ze with w�ter �nd s�uté briefly.

8 Fin�lly �dd the Kot�nyi Curry, mix well �nd enjoy.
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