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Ingredients 2 Portions
 = Kot�nyi Produkte

200 g Arugul�

150 g Str�wberries

500 g Asp�r�gus

1 tsp. Olive oil

1 tsp.  Grill Se�soning S�lt

For the dressing

3 tbsp. Olive oil

2 tbsp. Lemon juice

2 tsp. Honey

1 piece Diced onion

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Ground

Str�wberry �nd Asp�r�gus S�l�d

20—30 Min

Prep�r�tion

1 W�sh the �sp�r�gus �nd cut o� the tips. Use � veget�ble peeler to cut the

stems into thin strips. Add the �sp�r�gus strips �nd �ll ingredients for the

dressing into se�l�ble gl�ss cont�iners �nd sh�ke vigorously. Then put to

one side.

2 W�sh the �rugul� �nd �dd to � l�rge bowl. Cut the str�wberries in h�lf �nd

�dd to the �rugul�.

3 M�rin�te the �sp�r�gus tips in the olive oil �nd Grill se�soning s�lt �nd grill

in � grill p�n until lightly browned.

4 Pour the dressing �nd �sp�r�gus strips over the �rugul� �nd str�wberries,

mix �nd then g�rnish with the grilled �sp�r�gus tips �nd serve.


