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Ingredients 3 Portions
 = Kot�nyi Produkte

For the pork belly skewers

600 g Pork belly

3 tbsp. Srir�ch� s�uce

3 tbsp. Honey

2 Stk. G�rlic cloves, finely sliced

1 tbsp. Ses�me oil

1 tbsp. Bl�ck ses�me seeds

1 pkg.  Burger Cl�ssic Style

Se�soning Mix

For the red c�bb�ge �nd c�rrot s�l�d

500 g Red c�bb�ge, thinly sliced

1 bunch Sc�llions, cut into sm�ll

rings

1 tbsp. Bl�ck ses�me seeds

2 Stk. C�rrots, cut into fine

strips

3 tbsp. Ses�me oil

1 tbsp. Honey

1 Stk. Sm�ll red chili, thinly sliced

1 tbsp. Srir�ch� s�uce

1 tbsp. Must�rd

2 Stk. Lemons, juiced

1 pinch  Pepper S�lt

For the s�uce

250 g Sour cre�m

1 tsp. Zest of one lime

1 tsp. Honey

1 H�ndful of fresh cil�ntro

le�ves, finely chopped

1 tsp.  Se� S�lt, Co�rse

Pork Skewers with Red C�bb�ge

�nd C�rrot S�l�d

40—50 Min

Prep�r�tion

1 For the me�t: Dice the pork belly into �pprox. 2-cm chunks �nd pl�ce in �

l�rge bowl.  Add �ll other ingredients, mix well �nd m�rin�te for one hour.

Then pl�ce onto the sh�shlik skewers �nd grill until golden brown.

2 To m�ke the s�l�d dressing: Mix the ses�me oil, lemon juice, honey,

must�rd, red chili �nd srir�ch� s�uce �nd se�son to t�ste with se� s�lt �nd

pepper. Dress the red c�bb�ge, spring onion �nd c�rrots �nd serve in �

l�rge bowl.

3 To m�ke the s�uce: Mix �ll the ingredients in � bowl �nd serve with the

skewers �nd s�l�d.
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