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Ingredients 6 Portions
 = Kot�nyi Produkte

600 g Pork fillet

1 EL Oil

0.5 Beutel  Ro�st Pork Se�soning

S�lt

70 g P�rmes�n cheese

100 g Ricott�

50 g Fet�

120 g Spin�ch

0.25 TL  Pepper Bl�ck, Ground

0.5 TL  Thyme, Crushed

Pork, cheese �nd spin�ch roll

50—60 Min

Prep�r�tion

1 He�t the oven to 200 degrees. Cle�n the membr�ne from the pork fillet �nd

cut it lengthwise in order to get �s much me�t �s possible. It is import�nt

not to cut it �ll the w�y. Bre�k up the fillet with � me�t m�llet. Co�t the

me�t with oil, sprinkle the se�soning on both sides �nd rub the se�soning

into the me�t.

2 Bl�nch the spin�ch in � dry p�n until it wilts, �bout 1 minute. Tr�nsfer it to �

bowl �nd let it cool for 5 minutes. Add p�rmes�n, fet�, ricott�, pepper �nd

thyme to the bowl cont�ining the spin�ch �nd mix.

3 Spre�d the filling over the me�t, le�ving 2 cm without filling on both long

sides of the me�t. Roll up tightly �nd �ddition�lly secure with kitchen

twine. Tr�nsfer the me�t to the b�king tr�y �nd put it in the oven.

4 B�ke for �bout 30 minutes, or until the intern�l temper�ture of the me�t is

60 C. Remove from the oven �nd let it rest for 10 minutes. Serve with side

dish �nd s�l�d �s desired.


