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Ingredients 4 Portions
 = Kot�nyi Produkte

For the stu�ed kohlr�bi

4 pcs. Kohlr�bi, medium-sized

3 tbsp. Sc�llions, finely chopped

1 tbsp. Pe�s, frozen

8 tbsp. Cott�ge cheese

6 tbsp. Bulgur

180 ml W�ter

2 Egg yolks

1 tsp.  Grill Veget�bles

Se�soning Mix

0.5 tsp.  G�rlic Gr�nules

For the fl�tbre�d

190 ml Milk, w�rm

50 g Butter

150 g Chickpe� flour

150 g Spelt flour

1 tsp. B�king powder

0.5 tsp.  Cori�nder, Ground

1 tsp.  Se� S�lt, Co�rse

Stu�ed kohlr�bi with fl�tbre�d

60—70 Min

Prep�r�tion

1 Melt the butter into the w�rm milk. Add the other fl�tbre�d ingredients,

kne�d into � smooth dough �nd le�ve this to rest for 15 minutes.

2 Peel the kohlr�bi �nd le�ve the peel to one side.

3 Scoop out the inside of the kohlr�bi to form "kohlr�bi bowls".

4 Cook the bulgur in s�lt w�ter for 10 minutes, then cover this �nd put it to

one side.

5 Combine the cott�ge cheese, sc�llions, pe�s, herbs �nd cooled bulgur.

Then mix in the egg yolks.

6 Fill the hollowed out kohlr�bi with the mixture.

7 Pl�ce them in �n ovenproof dish �nd b�ke them in the grill over indirect

he�t �t 180°C (356°F) for 30 minutes until they �re golden brown. Pour �

little w�ter in the bottom of the dish �s required.

8 Cut the dough into even portions �nd sh�pe it into sm�ll b�lls. Fl�tten these

using your h�nds. Pl�ce them in the grill on � prehe�ted grill pl�te or pizz�

stone �nd b�ke them on both sides for �pproxim�tely 3 minutes.

9 Slice the kohlr�bi le�ves into thin strips �nd use these to g�rnish the stu�ed

kohlr�bi before serving.


