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Ingredients 4 Portions
 = Kot�nyi Produkte

For the w��es

190 g Rolled o�ts, ground

30 g Almonds, ground

3 Eggs

50 g Coconut oil

200 ml Almond milk

50 g Greek yogurt

16 g B�king powder

20 g Chi� seeds

4 tbsp. M�ple syrup

2 pcs. Org�nic lemons

1 tsp.  Ginger, Ground

For the c�r�melized lemon slices

3 pcs. Org�nic lemons

2 tbsp. Coconut oil

3 tbsp. Coconut sug�r

Lemon �nd Ginger Chi� W��es

20—25 Min

Prep�r�tion

1 To m�ke the w��es, first mix the ground �lmonds with the b�king powder

�nd the Kot�nyi Ground Ginger.

2 Sep�r�te the eggs �nd cre�m the egg yolk with the coconut oil.

HINT:  Egg whites c�n be stored in � se�led j�r in the fridge �nd used

l�ter to m�ke coconut kisses, for ex�mple.

3 Next �dd the �lmond milk, the m�ple syrup �nd the Greek yogurt to the

egg yolk �nd mix everything together.

4 Then mix the egg yolk mixture with the dry ingredients.

5 W�sh the lemons under w�rm w�ter then gr�te the zest. Stir the lemon zest

�nd chi� seeds into the b�tter. Also stir in the juice of � lemon. Then �llow

the b�tter to rest for �round 20 minutes.

6 Me�nwhile, w�sh �nd slice the rem�ining lemons. He�t coconut oil �nd

coconut sug�r in � p�n �nd c�r�melize the lemon slices one by one.

7 Now he�t up the w��e iron �nd griddle the b�tter in b�tches.

HINT:  To �dd more color to the dish, defrost some mixed frozen berries

�nd blend in � mixer until you get � berry coulis.

8 Serve the w��es with the c�r�melized lemons �nd enjoy.


