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Ingredients 3 Portions
 = Kot�nyi Produkte

1 piece Onion

3 piece G�rlic cloves

1 piece Sc�llion

500 g Ground me�t (beef or

pork)

250 ml Coconut milk

1 C�nned tom�toes (400 g)

200 g B�sm�ti rice

2 tbsp.  Asi�n Herbs

1 tsp.  Curry M�dr�s

1 pinch  Se� S�lt, Co�rse

Pe�nut oil or sunflower oil

Soy s�uce

Me�tb�lls in Coconut �nd

Tom�to S�uce

40—50 Min

Prep�r�tion

1 Peel �nd finely chop the onion �nd cloves of g�rlic. Cut the spring onion

into fine rings. Put the green rings of spring onion to one side to use �s

g�rnish.

2 Mix the ground me�t with � third of the chopped g�rlic �nd the white rings

of spring onion. Se�son with the Kot�nyi Asi�n Herbs �nd 4 tbsp. of the soy

s�uce.

3 Sh�pe into sm�ll me�tb�lls (�pprox. 2 cm in di�meter). Prehe�t �n oven to

200 °C (392 °F) using the convention�l oven setting.

4 Fry the chopped onion �nd the rest of the g�rlic in � p�n with some oil. Add

the Kot�nyi Curry M�dr�s se�soning mix to the p�n �nd fry for � couple of

seconds. Then immedi�tely pour in the coconut milk �nd the tinned

tom�toes. Se�son with s�lt.

5 Pl�ce the me�tb�lls in the s�uce �nd simmer for 20 minutes in the closed

p�n. Prep�re the b�sm�ti rice �ccording to the instructions on the

p�ck�ging. Dish the me�tb�lls up with the rice �nd g�rnish with the rings

of spring onion.


