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Ingredients 4 Portions
 = Kot�nyi Produkte

4 piece C�rrots

1 piece Cucumbers

2 piece Green bell pepper

2 piece Sc�llion

2 piece Avoc�do

40 g To�sted c�shews

1 pinch  Se� S�lt, Co�rse

For the dressing

2 tbsp. Ses�me oil

50 ml W�ter

3 tbsp. Vineg�r

4 tbsp. Honey

3 tbsp. Soy s�uce

2 tbsp.  M�ngo Herbs Fruity

Fried Avoc�do on �n Asi�n S�l�d

30—35 Min

Prep�r�tion

1 Peel the c�rrots. Cut the cucumber, bell pepper �nd c�rrots into fine strips.

2 Cut the spring onion into ultr�-thin di�gon�l slices. Se�son everything with

s�lt, mix �nd �llow to rest for 20 minutes.

3 To m�ke the dressing: He�t 2 tbsp. of ses�me oil in � p�n. Fry the M�ngo

Herbs Fruity se�soning mix for � few seconds, use w�ter to degl�ze the p�n

immedi�tely �nd put to one side. Add vineg�r, honey �nd soy s�uce �nd

stir.

4 Cut the �voc�dos in h�lf, remove the stone �nd use � spoon to remove the

flesh from the skin. Cut into equ�l-sized slices.

5 He�t � little oil in � p�n, fry the sliced �voc�do on both sides �nd se�son

with s�lt. Roughly chop the c�shews.

6 Mix the veget�bles �nd s�l�d with the dressing �nd dish up onto pl�tes.

G�rnish with the fried �voc�do slices �nd c�shews.


