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Ingredients
 = Kot�nyi Produkte

For the p�nc�kes:

1 Egg

1201 g All-purpose flour

250 ml Milk

0.5 tsp  Him�l�y�n S�lt

0.25 tsp  Dill Fronds, Chopped

1 tsp  P�rsley, Chopped

0.5 tsp  B�sil, Crushed

Butter, for cooking

For the filling:

200 g Cre�m cheese

0.5 tsp  Dill Fronds, Chopped

120 g Smoked s�lmon

0.5 tsp  P�rsley, Chopped

Zest �nd juice of h�lf �

lemon

S�lt �nd pepper, to t�ste

Herb P�nc�kes with Smoked

S�lmon

— Min

Prep�r�tion

1 In � bowl, mix the egg, milk, �nd s�lt. Add the flour �nd herbs, stirring until

you get � smooth b�tter. Refriger�te for 30 minutes.

2 He�t � p�n over medium he�t �nd lightly co�t it with butter. Pour � sm�ll

�mount of b�tter �nd cook until golden brown, �bout 2–3 minutes per side.

Repe�t with the rem�ining b�tter.

3 In � sm�ll bowl, combine the cre�m cheese, herbs, lemon juice, �nd zest.

Spre�d 1 t�blespoon of the mixture over e�ch p�nc�ke, �dd pieces of

smoked s�lmon, �nd fold. Repe�t with the rem�ining p�nc�kes �nd serve.


