
1 / 1

Ingredients 2 Portions
 = Kot�nyi Produkte

200 g Cott�ge cheese

150 g Curd cheese, low f�t

50 g Sour cre�m

1 tbsp. Olive oil

1 tsp. Must�rd

1 tsp. Honey

1 tsp. Lemon zest

1 tsp.  Herbes de Provence

1 tsp.  Org�nic Chives,

Chopped

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Ground

Cott�ge Cheese Spre�d with

Herbes de Provence

10—15 Min

Prep�r�tion

1 Add �ll of the ingredients �p�rt from the dried org�nic chives to � food

processor �nd mix until well combined.

2 C�refully fold in the dried chives �nd �llow the finished spre�d to cool for

15 minutes so th�t the t�ste of the herbs c�n develop.

3 Se�son with se� s�lt �nd ground pepper �nd enjoy.


