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Ingredients 4 Portions
 = Kot�nyi Produkte

1 Avoc�do

1 B�by spin�ch, h�ndful

1 B�guette

1 Bunch of chives

2 Eggs

4 R�dishes

4 tbsp. Olive oil

2 tbsp. Lemon juice

1 tbsp. Butter

1 pinch  Rustic Herbs

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Fresh S�l�d Bowl with B�by

Spin�ch

20—30 Min

Prep�r�tion

1 Soft-boil the eggs, le�ve to cool, peel �nd put to one side.

2 Peel the �voc�do, remove the stone �nd dice the flesh. W�sh the r�dishes,

remove their st�lks �nd slice. Roll the chives up into � thin bunch �nd chop.

Add everything to � bowl with the b�by spin�ch.

3 M�rin�te with the lemon juice �nd olive oil. Mix �ll the ingredients together

well �nd se�son with se� s�lt �nd ground pepper to t�ste.

4 Dice the b�guette. He�t the butter in � p�n �dd the cubes of b�guette �nd

fl�sh fry until they �re light brown.

5 Cut the boiled eggs in h�lf �nd �dd to � bowl with the croûtons.

6 Top the dish with Rustic Herbs to finish �nd enjoy.


