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Ingredients 2 Portions
 = Kot�nyi Produkte

250 g Go�t's cheese, sliced

2 piece Zucchini flowers

1 Egg

100 ml White wine

150 g Flour

300 g Cherry tom�toes

1 pinch  Thyme, Crushed

1 pinch  Org�nic Oreg�no,

Crushed

1 pinch  Org�nic Rosem�ry,

Chopped

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

0.5 tsp.  Lemon Peel, Chopped

Olive oil

Grilled Go�t’s Cheese on � Bed

of Tom�toes with Deep-Fried

Zucchini Flowers

40—60 Min

Prep�r�tion

1 Prehe�t the oven to 180°C (356°F). Cut the tom�toes in h�lf �nd pl�ce on �

b�king tr�y with the cut side f�cing up. Se�son with s�lt, drizzle with olive

oil �nd dry in the oven for �round 60 minutes.

2 To prep�re the zucchini flowers: Sep�r�te the egg. Combine the egg yolk

with the flour, wine �nd lemon zest until smooth. Whisk the egg white �nd

fold it in. Dr�g the zucchini flowers through the b�tter �nd deep-fry in �

deep p�n with plenty of oil.

3 Slice the go�t's cheese �nd se�son with thyme, rosem�ry, oreg�no, s�lt

�nd pepper. Fry on both sides in � p�n with some olive oil.

4 Arr�nge the tom�toes on � pl�te, pl�ce the go�t's cheese on top �nd

g�rnish with the zucchini flowers.


