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Ingredients 4 Portions
 = Kot�nyi Produkte

2 tbsp. Olive oil

2 H�ndful of cherry

tom�toes

1 pcs. Onion, finely chopped

1 G�rlic clove

400 g Tom�toes, str�ined

2 tsp. Worcester s�uce

1 tsp. Sug�r, brown

1 tsp. White wine vineg�r

500 g Be�ns, white (dr�ined net

weight)

1 tsp.  P�prik� Speci�l Sweet

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

1 Bunch of fresh p�rsley

For the g�rnish

8 Slices of white bre�d

10 g Butter

4 Eggs

English Bre�kf�st: B�ked Be�ns

with Fried Egg

30—35 Min

Prep�r�tion

1 Swe�t the chopped onion, cherry tom�toes �nd g�rlic in � p�n with some

olive oil. Then mix with Kot�nyi Sweet P�prik� �nd quickly degl�ze with �

little vineg�r so th�t the p�prik� does not become bitter.

2 Now �dd the str�ined tom�toes �nd be�ns �nd give everything � good stir.

Stir in the Worcester s�uce �nd the brown sug�r.

3 Now �llow to simmer over � low he�t until the mixture h�s thickened.

Me�nwhile, butter the bre�d, to�st in the oven until golden brown �nd

prep�re the fried eggs.

4 Now stir freshly chopped p�rsley into the be�ns. Serve with the fried egg

�nd � slice of crusty bre�d �nd butter.


