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Ingredients 4 Portions
 = Kot�nyi Produkte

For the w��es

600 g Sweet pot�toes

120 g Whe�t flour, smooth

2 Eggs

1 tsp. B�king powder

3 tbsp.  Sweet Pot�to

For the spiced curd cheese

200 g Curd cheese

2 tbsp. Milk

1 tbsp.  Cori�nder, Whole

1 tbsp.  Sweet Pot�to

For the po�ched eggs

4 Eggs

30 ml Vineg�r

50 g Spin�ch le�ves

1 tbsp. Apple cider vineg�r

2 tbsp. Olive oil

2 Cups of g�rden cress

1 tbsp. Bl�ck ses�me

Oil for the w��e iron

A little  Se� S�lt, Co�rse

A little  Pepper Bl�ck, Whole

Sweet Pot�to W��e with Spiced

Curd Cheese �nd Po�ched Egg

30—40 Min

Prep�r�tion

1 For the b�tter, peel the sweet pot�toes, chop them into sm�ll pieces �nd

boil in s�lted w�ter until soft. Dr�in �nd �llow them to cool completely.

Blend the sweet pot�toes, eggs, flour, b�king powder �nd � little s�lt

thoroughly with the h�nd blender, then �dd Kot�nyi Sweet Pot�to

Se�soning S�lt.

2 For the spiced curd cheese, crush the cori�nder seeds with the b�se of �

pot, then mix with the rest of the ingredients �nd se�son with s�lt �nd

pepper.

3 Co�t � w��e iron with oil �nd fry the w��es one �fter the other. Keep the

w��es w�rm.

4 Bring 2l of w�ter to the boil in � s�ucep�n with the vineg�r. Swirl the w�ter

with �n egg whisk. Add the eggs, reduce the he�t to low �nd po�ch the

eggs for 6 minutes.

5 M�rin�te the le�f spin�ch with vineg�r �nd oil. Pl�ce the w��es on � pl�te

�nd spre�d � little spiced curd cheese on top. Add the le�f spin�ch �nd one

po�ched egg on top, then sprinkle on the g�rden cress �nd bl�ck ses�me

seeds.
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