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Ingredients 2 Portions
 = Kot�nyi Produkte

200 g Str�wberries

200 g Wild herb s�l�d

75 g R�dishes

2 pcs. Burr�t�

1 tsp. H�ndlm�ier's must�rd

3 tbsp. Olive oil

1 pcs. Lemon

1 tsp. Honey

1 tsp.  Pepper Herbs Cl�ssic

1 pinch  Pepper Bl�ck, Whole

Fresh Str�wberry �nd R�dish

S�l�d with Burr�t�

20—30 Min

Prep�r�tion

1 First gr�te the lemon zest then squeeze the lemon h�lves. W�sh the s�l�d.

W�sh the str�wberries too �nd cut them into h�lves or qu�rters.

2 W�sh the r�dishes �nd cut into h�lves or qu�rters.

3 To m�ke the dressing, combine the must�rd, the juice of the lemon, the

honey �nd the Spice up my S�l�d Se�soning Mix in � cup. Stir in the olive oil

�nd se�son with s�lt to t�ste.

4 Mix the wild herb s�l�d with the str�wberries �nd r�dishes. Pour over �

generous �mount of dressing.

5 Te�r the burr�t� �nd sc�tter it over the s�l�d. Enjoy with � fresh b�guette.


