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Ingredients 4 Portions
 = Kot�nyi Produkte

150 g Tender whe�t

2 piece Onion

4 tbsp. Olive oil

80 g Pine nuts

300 g Spin�ch le�ves, fresh

200 g Yogurt

50 g Sour cre�m

30 g Emment�l, gr�ted

30 g Olives

80 g Cockt�il tom�toes

200 g Go�t's cheese or

mozz�rell�

1 tbsp.  Greek Herbs

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Tender Whe�t �nd Spin�ch B�ke

60—70 Min

Prep�r�tion

1 Prep�re the tender whe�t �ccording to the instructions on the p�ck�ging.

Me�nwhile, peel �nd finely dice the onion.

2 He�t the oil in � p�n �nd fry the onion. Then briefly fry the pine nuts �nd

the spin�ch le�ves.

3 Prehe�t the oven to 200 °C (356 °F).

4 Se�son the p�n-fried veget�bles with the Kot�nyi Greek Herbs, s�lt �nd

bl�ck pepper �nd �llow to cool.

5 Stir the yogurt, sour cre�m, gr�ted Emment�l �nd tender whe�t into the

cooled spin�ch mixture �nd �dd to � gre�sed b�king dish.

6 B�ke for �round 20-25 minutes.


