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Ingredients 4 Portions
 = Kot�nyi Produkte

600 g Mixed ground me�t

1 piece Yellow onion

150 g B�con, in r�shers

2 tsp.  Grill B�rbecue Spice

Mix

 Pepper Bl�ck, Ground

2 piece B�guette

For the m�rin�de

3 tbsp. Honey

1 tbsp. Sunflower oil

2 tsp.  Grill B�rbecue Spice

Mix

1 tsp.  Thyme, Crushed

Gl�zed B�con Me�tb�lls

45—60 Min

Prep�r�tion

1 Peel �nd finely chop the onion. Mix the ground me�t with onion, Kot�nyi

Grill B�rbecue mix �nd � good pinch of Kot�nyi Pepper.

2 Sh�pe into sm�ll b�lls (�pprox. 3 cm in di�meter) �nd wr�p e�ch in � r�sher

of b�con.

3 M�ke � m�rin�de by mixing honey, sunflower oil, Kot�nyi Grill B�rbecue mix

�nd Kot�nyi Thyme.

4 Grill the b�con me�tb�lls for 8–10 minutes on �ll sides until crispy. Brush on

the m�rin�de �t the end of the grilling time.

5 Dish up the b�con me�tb�lls with � b�guette �nd serve.


