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Ingredients 3 Portions
 = Kot�nyi Produkte

400 g Cott�ge cheese

200 g Cockt�il tom�toes

160 g Flour

1 Cup of b�sil, fresh

1 Cup of chives, fresh

1 tbsp. Olive oil

1 tbsp.  Asi�n Herbs

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

Cott�ge Cheese Cr�ckers with

Asi�n Herbs

20—30 Min

Prep�r�tion

1 Prehe�t the oven to 200°C (392°F), �chieves the best results from the

rounds.

2 W�sh the cockt�il tom�toes, remove the juice �nd seeds �nd finely dice.

Thinly slice the fresh b�sil �nd chives.

3 In � bowl, stir the cott�ge cheese, b�sil �nd chives with the flour. Se�son

everything with � pinch of Kot�nyi Se� S�lt �nd R�inbow Peppercorns to

t�ste. Stir in 1 tbsp. of Kot�nyi Asi�n Herbs �nd stir �g�in thoroughly.

4 Line � b�king tr�y with b�king p�rchment �nd drizzle with the olive oil.

Sh�pe rounds out of the mixture �nd pl�ce onto the tr�y. B�ke in the

prehe�ted oven for �round 8–10 minutes. Turn the rounds h�lfw�y through

the cooking time �nd cover with the finely chopped tom�toes.


