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Ingredients 4 Portions
 = Kot�nyi Produkte

1 pcs. Onion

25 g Butter

500 g Spin�ch, fresh

100 ml Milk

5 pcs. Rolls, st�le (cubed)

2 tbsp. Bre�dcrumbs

0.5 Lemon, juice

1 Egg

1 pinch  Nutmeg, Ground

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

For the topping

3 tbsp. W�lnuts

100 g P�rmes�n, gr�ted

75 g Butter

Flu�y Spin�ch Dumplings with

Nut Butter

45—60 Min

Prep�r�tion

1 First peel �nd finely dice the onion. Then s�uté in � p�n with some butter

until tr�nsp�rent.

2 Me�nwhile, bl�nch the spin�ch in boiling s�lted w�ter for � few seconds.

Then squeeze �nd �llow to dry � little. Then finely chop the spin�ch.

3 Now he�t up the milk in � p�n �nd melt the butter in the milk. Mix the bre�d

cubes in � l�rge bowl with the milk �nd butter mixture, the diced onion, the

egg, the spin�ch, the juice of h�lf � lemon �nd the se�soning �nd kne�d.

HINT:  Add bre�dcrumbs if necess�ry to �chieve the correct

consistency.

4 Allow the mixture to infuse for �round 30 minutes before sh�ping the

dumplings. The e�siest w�y of doing this is to wet your h�nds before

sh�ping the dumplings into roughly the size of golf b�lls. Bring � p�n of

s�lted w�ter to � bowl �nd cook the dumplings on � low he�t for �round 20

minutes.

5 Me�nwhile, to�st the w�lnuts in � p�n until they give o� � nutty �rom�. To

m�ke the brown butter, �llow the butter to melt in � p�n until it goes brown.

Don't forget to keep stirring.

6 Serve the dumplings with the brown butter, gr�ted P�rmes�n �nd the

to�sted w�lnuts. Enjoy.


