
1 / 1

Ingredients 4 Portions
 = Kot�nyi Produkte

4 pcs. Fish fillets such �s herring

(dr�ined net weight 275 g)

1 pcs. Apple

4 pcs. Eggs, h�rd-boiled

200 g Beet, boiled

1 pcs. Onion, white

3 pcs. Pickles

1 tsp. White wine vineg�r

4 tbsp. Sour cre�m

3 tbsp. N�tur�l yogurt

1 tbsp.  Dill Fronds, Chopped

1 tbsp.  P�rsley, Chopped

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

Quick Red �nd White Herring

S�l�d

20—30 Min

Prep�r�tion

1 First peel �nd finely dice the onion. Also dice the beet, boiled eggs �nd the

pickles.

2 Then �llow the herring fillets to dr�in o� �nd cut into bite-sized pieces.

Combine with the other ingredients in � bowl.

3 Now combine the sour cre�m with the n�tur�l yogurt �nd � d�sh of white

wine vineg�r �nd �dd to the bowl.

4 Next w�sh, peel �nd dice the �pple. Quickly mix the �pple in with the s�l�d

so th�t the pieces of �pple do not go brown.

5 Once re�dy, se�son the s�l�d with s�lt, pepper, Kot�nyi P�rsley �nd Dill

Fronds �nd chill.

6 Serve with � fresh b�guette or to�st.

HINT:  If you like to pl�y with color, you c�n �dd v�riety by le�ving the

beet out �nd conjuring up � tr�dition�l white herring s�l�d.


