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Ingredients 2 Portions
 = Kot�nyi Produkte

6 Eggs

150 g Crème fr�îche

1 piece Avoc�do

1 piece Lemon

1 tsp.  P�rsley, Chopped

0.5 tsp.  Lov�ge, Crushed

0.5 tsp.  G�rlic Gr�nules

5 g T�rr�gon must�rd

Olive oil

 Curry Powder

 Se� S�lt, Co�rse

 Pepper Bl�ck, Ground

Trio of Stu�ed Eggs

30—45 Min

Prep�r�tion

1 Peel the h�rd-boiled eggs �nd cut them in h�lf.

2 To m�ke the �voc�do filling: Cut the �voc�do in h�lf �nd use � fork to finely

crush. Se�son with some Kot�nyi S�lt �nd Pepper �nd � spritz of fresh

lemon juice. Mix everything together thoroughly.

3 To m�ke the herb filling: Mix 75 g of the crème fr�îche with the p�rsley,

lov�ge �nd g�rlic gr�nules. Se�son with Kot�nyi S�lt �nd Pepper.

4 For the curry �nd must�rd filling: Mix 75 g of the crème fr�îche with the

must�rd, 1/2 tsp. of Kot�nyi Curry Powder �nd 1 tsp. of olive oil.

5 Either remove the yolk �nd fill the eggs with the mixtures or pipe the fillings

onto the eggs �s � g�rnish.


