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Ingredients 6 Portions
 = Kot�nyi Produkte

1 pkt. Pu� p�stry

1 tbsp. Butter

1 pcs. Egg yolk

C�rrot le�ves or curly le�f

p�rsley

Cre�m horn molds

For the filling

5 pcs. Eggs, h�rd-boiled

200 g Curd cheese

2 tbsp. Sour cre�m

50 g Butter, melted

1 tbsp. Must�rd

1 tbsp. Lemon juice, fresh

2 tbsp.  Org�nic Chives,

Chopped

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Pu� P�stry C�rrots with Egg

Filling

35—45 Min

Prep�r�tion

1 Prehe�t the oven to 200 °C using the convention�l oven setting �nd line �

b�king sheet with b�king p�rchment.

2 Next gre�se the cre�m horn molds with butter �nd put to one side. Roll the

pu� p�stry out �nd cut into 2.5 cm-wide strips.

3 Now wr�p the strips �round the molds st�rting from the tip, ensuring th�t

e�ch strip overl�ps the next by h�lf. Then pl�ce the wr�pped molds on the

b�king sheet �nd brush with the yolk of �n egg.

4 Now b�ke the c�rrot sh�pes in the oven for 12 minutes. Turn h�lfw�y

through the b�king time so th�t they brown evenly. Me�nwhile, prep�re

the egg filling.

5 To m�ke the egg filling, peel �nd finely chop the h�rd-boiled eggs Then

combine well with the curd cheese, the softened butter, the sour cre�m

�nd must�rd. Se�son to t�ste with s�lt, pepper, Kot�nyi Org�nic Chives

�nd lemon juice. Then put in the fridge to cool.

6 Use � piping b�g to pipe the egg filling into the c�rrots �nd decor�te with �

few c�rrot le�ves or curly le�f p�rsley.


