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Ingredients 2 Portions
 = Kot�nyi Produkte

For the p�tties

100 g Org�nic buckwhe�t

80 g Le�f spin�ch or b�by

spin�ch

100 g Curd cheese

100 g Ses�me seeds

1 pcs. Egg

1 pcs. Egg, boiled

50 g Fet�

5 tbsp. Sunflower oil

1 pcs.  B�y Le�ves, Whole

1 tsp.  G�rlic Gr�nules

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

For the pe� puree

400 g Pe�s, frozen

2 tbsp. Butter

1 pinch  Chili Hot

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

Buckwhe�t P�tties with Pe�

Puree

35—45 Min

Prep�r�tion

1 First bring 250 ml of w�ter to � boil in � s�ucep�n with � pinch of se� s�lt

�nd � Kot�nyi B�y Le�f. Thoroughly rinse the buckwhe�t in � sieve.

2 Then �dd the buckwhe�t �nd �llow to simmer for 15–20 minutes. Then

cover �nd �llow to swell up.

3 W�sh the le�f spin�ch, p�t it dry �nd finely chop it. Delic�tely crumble the

fet�.

4 Now mix the buckwhe�t, curd cheese, fet�, spin�ch �nd the chopped egg

in � bowl. Mix well with s�lt, pepper, g�rlic powder �nd � r�w egg.

5 Then use wet h�nds to form sm�ll p�tties �nd toss them in ses�me seeds.

Fry in � p�n of hot oil �nd p�t dry with � piece of p�per towel.

6 Pe� puree with � little chili is the perfect �ccomp�niment for the p�tties. To

m�ke it, bring s�lted w�ter to the boil �nd cook the pe�s until soft. Then

str�in the pe�s.

7 Melt the butter in � t�ll s�ucep�n, stirring const�ntly until it turns � nutty

color. Add the pe�s �nd use � h�nd blender to puree. If the consistency is

too thick, �dd milk or some of the cooking w�ter from the pe�s. Se�son with

s�lt, pepper �nd chili to t�ste.


