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Ingredients 6 Portions
 = Kot�nyi Produkte

1 kg R�ck of l�mb, with bone

1 pinch  Se� S�lt, Co�rse

1 H�ndful of white bre�d

crumbs

For the H�riss�

25 g  Chili Hot

20 g  G�rlic Gr�nules

15 g  Cori�nder, Ground

15 g  P�prik� Speci�l Sweet

10 g  Cumin, Ground

For the Pit�

500 g Flour, smooth

300 ml W�ter, lukew�rm

10 g  Se� S�lt, Co�rse

10 g Ye�st, fresh

20 g Olive oil

For the sweet pot�toes

4 pc. Sweet pot�toes, medium

200 g Crème fr�îche

For the B�b�g�noush

2 pc. Eggpl�nt, l�rge

3 tbsp. Olive oil

2 tbsp. T�hini

0.5 pc. Lemon, squeezed

3 tbsp. Ses�me seeds, ro�sted

1 tsp.  Cumin, Ground

1 tsp.  Se� S�lt, Co�rse

1 pinch  Chili with Se� S�lt

L�mb Crowns with Pit�,

B�b�g�noush �nd Sweet

Pot�toes

100—120 Min

Prep�r�tion

1 Dissolve the ye�st in lukew�rm w�ter.

2 In � l�rge bowl, mix flour with dissolved ye�st.

3 Kne�d together with s�lt �nd olive oil until smooth. Cover �nd let rise for

one hour.

4 Cut the eggpl�nt in h�lf lengthwise �nd prick with � fork.

5 Pl�ce cut side down on � b�king sheet �nd grill �t 200 °C for �bout 35

minutes. The skin should become wrinkled �nd d�rk.

6 Let the mel�nz�ni cool �nd then scr�pe out the pulp.

7 Divide the dough into 8 pieces, grind into � b�ll. Cover �nd let rise �g�in for

30 minutes.

8 Puree the eggpl�nt with �ll ingredients (except ses�me seeds) in � blender.

Se�son to t�ste with the spices �nd sprinkle with ses�me seeds before

serving.

9 W�sh the sweet pot�toes thoroughly �nd grill �t 200 °C indirect he�t. After

�bout 30 minutes, they should be soft enough to be opened without

di�culty.

10 Roll out the dough b�lls with � rolling pin to � thickness of 1 cm. Cover �nd

let rise �g�in for 15 minutes.

11 Prehe�t the pizz� stone �t m�ximum he�t. B�ke dough p�tties on the pizz�

stone for 3-4 minutes on e�ch side.

12 Cle�n the l�mb crowns �nd p�t dry with kitchen p�per. Rub with se� s�lt.

13 Grill the me�t �t direct he�t 200 °C, turning occ�sion�lly, for 10 minutes.

14 Reduce he�t to 150 °C �nd let simmer over indirect he�t until � core

temper�ture of 57 °C is re�ched.

15 Me�nwhile, cut the sweet pot�toes �nd fill with crème fr�îche.

16 Mix the white bre�d crumbs with the H�riss� spice mixture �nd turn the

grilled l�mb crown in it.
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0.5 tsp.  G�rlic Gr�nules


