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Ingredients 4 Portions
 = Kot�nyi Produkte

For the Strudel Dumplings

2 Pc. Strudel P�stry Sheets

1 Pc. Pot�to, medium

1 Tbsp. Curd (20% f�t)

0.5 Tsp.  P�rsley, Chopped

0.5 Tsp.  Thyme, Crushed

0.5 Tsp.  Chives, Chopped

1 Pinch  Nutmeg, Ground

1 Pinch  Se� S�lt, Co�rse

1 Pinch  Pepper Bl�ck, Whole

W�ter

Veget�ble Oil

For the Pe� �nd Mint Cre�m

200 g Pe�s, frozen

250 ml He�vy Cre�m

1 Tbsp. Butter

1 Pinch  C�yenne Pepper,

Ground

1 Pinch  Se� S�lt, Co�rse

Crispy Strudel Dumplings with

Pot�toes �nd Herbs on � Pe�

�nd Mint Cre�m

60—75 Min

Prep�r�tion

1 Cook the pe�s with the cre�m, s�lt, butter �nd mint until soft �nd then

puree very finely. Fin�lly, se�son to t�ste with s�lt, pepper �nd c�yenne

pepper.

HINT:  If the pe� cre�m is too thick, stir in some w�rm milk.

2 Peel the pot�toes �nd cook them in s�lted w�ter until soft. Let cool �nd

m�sh with � fork.

3 Mix the m�shed pot�toes with the curd, herbs �nd nutmeg. Se�son to t�ste

with s�lt �nd pepper.

4 L�y out the strudel p�stry sheets �nd cut into 10 cm rounds with � cookie

cutter. Pl�ce � spoonful of the pot�to mixture in the center �nd wet the

edges of the dough with w�ter. Fold �nd press the edges into pl�ce.

5 He�t veget�ble oil in � s�ucep�n �nd b�ke the t�scherl for two minutes until

crispy. Dr�in on p�per towels.

6 Arr�nge the finished dumplings on � pl�te with the w�rm pe� �nd mint

cre�m.


