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Ingredients 6 Portions
 = Kot�nyi Produkte

2 Pins� b�ses (usu�lly sold

frozen)

For the Tr�p�nese pesto: 

100 g Ripe cherry tom�toes  

30 g Almonds (bl�nched �nd

peeled) 

1 G�rlic clove 

30 g Fresh b�sil (le�ves only) 

50 ml Extr� virgin olive oil 

S�lt, to t�ste 

1 tsp  Herbes Provenç�l

For the topping: 

130 g Sliced prosciutto  

1 Burr�t�

50 g Sun-dried tom�toes  

50 g Fresh �rugul�  

0.5 tsp  Herbes Provenç�l

Extr� virgin olive oil, for

serving

Pins� with Tr�p�nese pesto,

prosciutto, burr�t�, sun-dried

tom�toes, �nd �rugul�

25—30 Min

Prep�r�tion

1 Pl�ce cherry tom�toes, �lmonds, g�rlic, b�sil le�ves, �nd Kot�nyi

Provenci�le Mix in � blender or food processor. Blend until you get � thick

but slightly textured mixture. Gr�du�lly �dd olive oil while blending, until

the desired consistency is re�ched. Se�son with s�lt, mix well, �nd set

�side.

2 Prehe�t the oven to 220°C (or �s instructed on the pins� p�ck�ge). Pl�ce

the pins� b�ses directly on the oven r�ck or on � b�king tr�y lined with

p�rchment p�per. B�ke the empty pins� b�ses for 5–7 minutes, or until

golden �nd crispy.

3 Remove the b�ked pins�s from the oven. Spre�d �bout 2–3 t�blespoons of

Tr�p�nese pesto evenly over e�ch one. Distribute the sliced sun-dried

tom�toes on top of the pesto �nd return the pins�s to the oven for �nother

2–3 minutes.

4 Remove the pins�s from the oven. Top e�ch with thin slices of prosciutto

�nd �rugul�. Gently te�r the burr�t� into sm�ller pieces �nd distribute

evenly. Drizzle with � bit of extr� virgin olive oil �nd sprinkle with Kot�nyi

D�lm�ti�n herb mix. Slice �nd serve.


