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Ingredients 4 Portions
 = Kot�nyi Produkte

400 g T�gli�telle

800 g Mushrooms, mixed (king

oyster mushrooms,

oyster mushrooms, beech

mushrooms)

180 ml Mushroom broth of dried

porcini mushrooms

1 pc. Onion, red, cut into rings

2 pcs. Sh�llots, cut into strips

2 pcs. G�rlic cloves

3 pcs. Pickles, medium sized, cut

into strips

1 tbsp. C�per berries, sm�ll,

pickled

1 tbsp. Must�rd, spicy

200 g Crème Fr�îche

1 tbsp. Flour, smooth

3 tbsp. P�rsley, fresh, roughly

chopped

20 g  Porcini Mushrooms,

Dried

1 tsp.  P�prik�, Smoked

1 tsp.  Spe�rmint, Crushed

1 tsp.  Thyme, Crushed

1 tsp.  P�rsley, Chopped

1 Pinch  Se� S�lt, Co�rse

1 Pinch  Pepper R�inbow, Whole

3 tbsp.  Crispy Onion

Pfl�nzenöl zum Br�ten

Mushroom Strog�no�

40—60 Min

Prep�r�tion

1 So�k the dried Kot�nyi porcini mushrooms in lukew�rm w�ter for 3 hours

�nd then str�in. Cle�n �nd cut the mushrooms in h�lf.

2 Then he�t the oil in � p�n �nd let it get very hot. S�uté the mushrooms

briefly �nd remove from the p�n.

3 In the s�me p�n, s�uté the chopped onions, sh�llots �nd g�rlic. Add the

must�rd �nd dust with flour.

4 Then degl�ze with the mushroom broth �nd bring to � brief boil. Squeeze

the so�ked porcini mushrooms well �nd cut them into fine strips.

5 Add the p�prik� powder �nd the crème fr�îche �s well �s the gherkin �nd

c�per berries �nd cook briefly. Then mix in the dried herbs.

6 Cook the noodles in plenty of s�lted w�ter �ccording to the instructions on

the p�ck�ge.

7 Mix in the fried �nd the   so�ked mushrooms, bring to � boil �g�in �nd �dd �

little p�st� w�ter if necess�ry. Mix in the fresh p�rsley.

8 Fin�lly, �rr�nge the strog�no� together with the t�gli�telle �nd top with

crispy onions.
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