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Ingredients 4 Portions
 = Kot�nyi Produkte

2 pc. C�uliflower, with st�lk

�nd le�ves

1 tbsp. Olive oil

1 tbsp. Butter, melted

1 tbsp.  Grill Veget�bles

Se�soning Mix

1 pinch  Se� S�lt, Co�rse

For the L�bneh

500 g Greek yogurt

1 tbsp. Olive oil

1 tbsp. Lemon juice

1 tbsp. Ses�me seeds, ro�sted

1 tbsp. Sum�ch (option�l)

1 pinch  Se� S�lt, Co�rse

1 tbsp.  Thyme, Crushed

1 tbsp.  Oreg�no, Crushed

1 tbsp.  Cori�nder, Ground

Smoked C�uliflower with L�bneh

70—100 Min

Prep�r�tion

1 Mix yogurt with s�lt.

2 Line � str�iner with � muslin cloth �nd pour in the yogurt.

3 Le�ve to dr�in in the refriger�tor for �bout 12 hours.

4 Squeeze, pl�ce on � pl�te �nd drizzle with olive oil �nd lemon juice.

5 Sprinkle with spices �nd ses�me seeds.

6 Remove h�lf of the le�ves from the c�uliflower he�ds, without removing the

st�lk.

7 Bl�nch both in hot s�lted w�ter for 10 minutes.

8 P�t dry �nd rub with Kot�nyi grilled veget�bles �nd olive oil.

9 Pl�ce the c�uliflower in � l�rge p�n �nd smock in the smoker �t 150 °C for

�pprox. one hour. In between, keep drizzling with olive oil �nd butter.


