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Ingredients 6 Portions
 = Kot�nyi Produkte

For the sirloin

3 pc.. Sirloin cuts, e�ch 320 g

3 tbsp  Ste�k Se�soning S�lt

1 tbsp Seed oil

For the white bre�d crust

40 g Butter, soft

75 g White bre�d crumbs

2 tbsp Chopped dried fruit (e.g.

�pricots, cr�nberries)

1 tbsp Chopped fresh p�rsley

1 pinch  Se� S�lt, Co�rse

2 tbsp Seed oil

For the veggies

1 pc. Broccoli

1 pc.. C�uliflower

3 pc. C�rrots

3 tbsp Kot�nyi se�soning mix for

veget�bles

3 tbsp Almonds, shredded

1 tsbp Butter

For the pot�toes

4 pc. Big pot�toes, firm cooking

1 tbsp Seed oil

Sirloin slices with white bre�d

crust, dried fruit �nd colourful

ro�sted veget�bles

50—60 Min

Prep�r�tion

1 W�sh the pot�toes �nd boil them in s�lted w�ter.

2 Cut the broccoli �nd c�uliflower into bite-sized florets. Peel the c�rrots �nd

cut into 2-3 cm long sticks.

3 Bl�nch e�ch veget�ble sep�r�tely in s�lted w�ter �nd then cool in ice

w�ter.

4 Peel the cooked pot�toes �nd cut into sm�ll cubes or b�lls.

5 Cut the beef slices in h�lf �nd se�son with the ste�k spice. Se�r the 6

pieces of me�t on both sides in � p�n with � little oil. Then b�ke in the oven

�t 170 °C for 6 minutes.

6 D�s B�ckrohr �uf 240 °C Oberhitze vorheizen und d�s Fleisch

w�hrenddessen r�sten l�ssen.

7 To�st the �lmonds in � p�n until lightly browned. Toss the broccoli,

c�uliflower, �nd c�rrots in � p�n with butter �nd se�son with the Kot�nyi

veget�ble spice mix. Sprinkle with the �lmonds before serving.

8 Fry the pot�toes in � p�n with oil until they �re evenly browned.

9 For the crust, mix �ll the ingredients together �nd brush the me�t with the

mixture. Pl�ce in �n ovenproof dish co�ted with oil �nd b�ke for � few

minutes.
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