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Ingredients 4 Portions
 = Kot�nyi Produkte

600 g Sweet pot�to

500 g Mince, veg�n

1 pcs. Onion

2 pcs. G�rlic cloves

2 tbsp. Tom�to puree

100 ml Whipping cre�m

150 ml W�ter

200 g C�n of chopped

tom�toes

1 tbsp.  Oreg�no, Crushed

1 tbsp.  M�rjor�m, Crushed

1 tbsp.  Lemongr�ss, Chopped

Sweet Pot�to Veggie Mince P�n

30—45 Min

Prep�r�tion

1 First peel the sweet pot�to �nd dice into bite-sized pieces. Peel �nd finely

chop the onion �nd g�rlic.

2 Add 1 t�blespoon of oil in � non-stick p�n �nd fry the veg�n mince. Add the

onion �nd g�rlic �nd fry. Then stir in the tom�to puree.

3 Mix in the herbs �nd se�son with s�lt �nd pepper to t�ste. Now stir in the

sweet pot�toes, w�ter �nd the whipping cre�m together with the chopped

tom�toes.

4 Put � lid on the p�n �nd �llow to simmer for �round 10–15 minutes, stirring

occ�sion�lly.

5 Serve with fresh herbs �nd if desired in h�lf of � hollowed out b�ked sweet

pot�to.


