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Ingredients 4 Portions
 = Kot�nyi Produkte

1 pkg. Pu� p�stry

300 g White c�bb�ge

200 g P�ncett�, diced

150 g Crème fr�îche

1 tbsp.  C�r�w�y, Ground

1 tsp.  Org�nic Speci�l Sweet

P�prik�, Ground

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

For the dip

150 g Crème fr�îche

1 tsp. Must�rd

1 tsp. M�yonn�ise

1 tbsp.  Org�nic Oreg�no,

Crushed

1 tsp.  G�rlic Gr�nules

1 tbsp.  Org�nic M�rjor�m,

Crushed

1 Cup of chives, fresh

C�bb�ge �nd B�con P�rcels

30—40 Min

Prep�r�tion

1 Fry the diced p�ncett� in � p�n for � while so th�t it rele�ses its full fl�vor.

2 Finely slice the white c�bb�ge �nd se�son with � generous �mount of s�lt.

Steep the c�bb�ge for � couple of minutes in � fine sieve then squeeze.

Then mix with the fried diced p�ncett� �nd stir in the crème fr�îche. Then

se�son with s�lt, pepper, p�prik� �nd c�r�w�y �nd mix thoroughly.

3 Roll the pu� p�stry out onto � b�king tr�y �nd divide into sm�ll squ�res.

Put some of the white c�bb�ge mixture in the middle of e�ch squ�re �nd

then sh�pe into sm�ll p�rcels. Co�t the p�rcels with � little milk so they

brown nicely.

4 B�ke the p�rcels in the oven for �round 20 minutes �t 200°C (392°F).

Prep�re the dip while the p�rcels �re b�king.

5 To m�ke the dip: Combine the crème fr�îche, must�rd, m�yonn�ise,

m�rjor�m, oreg�no, g�rlic powder �nd fresh chives. Se�son with more s�lt

�nd pepper if required.

6 Serve the p�rcels with the dip �nd enjoy.


