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Ingredients 4 Portions
 = Kot�nyi Produkte

1 pcs. B�guette

200 g Frozen pe�s

1 pcs. Sh�llot

160 g Ricott�

1 pcs. Org�nic lemon

5 tbsp. Olive oil

1 tbsp.  Pepper Herbs Cl�ssic

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Crispy Pe� �nd Ricott� Crostini

20—30 Min

Prep�r�tion

1 First prehe�t the oven to 200 °C. Then slice the b�guette. Line � b�king

sheet with b�king p�rchment �nd spre�d the slices of b�guette out on it

evenly. Me�nwhile bring � pot of s�lted w�ter to the boil. Cook the frozen

pe�s in this for �round 3 minutes. Then plunge into ice-cold w�ter.

2 Combine olive oil with the Spice up my S�l�d Mix �nd se�son with � little

Kot�nyi G�rlic. Now use � brush to �dd equ�l �mounts to the slices of

b�guette �nd b�ke them in the oven for �round 6 minutes. They should be

golden brown �nd crispy.

3 Me�nwhile, prep�re the delic�te cre�m. To prep�re the cre�m, first gr�te

the zest of the lemon �nd finely chop the sh�llot. Next combine pe�s,

lemon zest �nd sh�llots �nd use � h�nd blender to puree into � cre�m. If the

consistency is too thick, �dd � little of the cooking w�ter. Se�son

generously with s�lt, pepper �nd Kot�nyi G�rlic.

4 First spre�d ricott� on the slices of b�guette, followed by the pe� cre�m

�nd � little olive oil �nd s�lt.

HINT:  The crostini c�n be se�soned with chopped nuts �nd

P�rmes�n.


