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Ingredients 4 Portions
 = Kot�nyi Produkte

300 g Quiche p�stry

200 g Str�wberries, fresh

200 g Rhub�rb

30 g Gr�nul�ted sug�r

1 tbsp. Cornst�rch

100 g Curd cheese

1 tbsp. Gr�nul�ted sug�r,

option�l

1 tbsp. V�nill� Pudding Mix,

option�l

1 pcs. Aluminum grilling tr�y

17x23x3 cm deep

1 pcs.  Bourbon V�nill� Pods,

Whole

1 tbsp.  Spe�rmint, Crushed

Str�wberry �nd rhub�rb c�ke

from the grill

35—45 Min

Prep�r�tion

1 For the c�ke, prehe�t the grill to 200 °C. W�sh �nd cut the str�wberries

into qu�rters. W�sh �nd cle�n the rhub�rb, then cut it into 2–3 cm-long

pieces.

2 Mix the str�wberries �nd pieces of rhub�rb with the gr�nul�ted sug�r �nd

the st�rch. Scr�pe the v�nill� out of the pod �nd stir into the fruit mixture

with the spe�rmint.

3 Line �n �luminum tr�y with the quiche p�stry �nd co�t with the curd

cheese. Pour the str�wberry �nd rhub�rb mixture on top �nd fold the edge

of the p�stry over the filling � little.

HINT:  If the n�tur�l curd cheese t�stes too bitter, sweeten with sug�r

�nd to �dd more �ir, stir in 1 t�blespoon of V�nill� Pudding Mix.

4 Pl�ce two �luminum tr�ys upside down on the griddle �nd pl�ce the c�ke in

its tr�y on top. Grill with the lid closed for �round 20 minutes.

5 Once the c�ke h�s cooled, sprinkle over powdered sug�r �nd serve with �

scoop of ice cre�m or cre�my yogurt.


