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Ingredients 4 Portions
 = Kot�nyi Produkte

1 kg R�bbit s�ddle, f�t

removed

2 pcs. Kohlr�bi

200 g C�rrots

200 g Zucchini

1 pcs. Celeri�c

200 ml G�me stock

200 ml Cre�m

Oil for frying

P�rsley, finely chopped

Butter, for gl�zing

1 pinch  T�ble S�lt

1.5 tsp.  P�prik� Speci�l Sweet

1 pinch  Pepper White, Ground

R�bbit S�ddle with P�prik�

Cre�m S�uce �nd Veget�bles

30—40 Min

Prep�r�tion

1 Se�son the r�bbit s�ddle, cook until medium-r�re, brush with butter �nd roll

in p�rsley.

2 Peel veget�bles, slice into strips �nd cook in s�lted w�ter until �l dente.

Combine the cre�m �nd the g�me stock �nd reduce, stir in the ground

p�prik�.

3 Add the veget�bles �nd toss through. Allow to m�rin�te, �dding �ddition�l

whipped cre�m �nd white pepper �s required.

4 Serve. Slice the r�bbit s�ddle �nd �rr�nge on top.

HINT:  You c�n use � simil�r method to cre�te � r�bbit �nd p�prik�

soup.


