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Ingredients 4 Portions
 = Kot�nyi Produkte

4 pcs. Beets

400 g Soft go�t's cheese

200 g Plums

60 ml R�spberry vineg�r

60 ml W�lnut oil

A little sug�r

1 pinch  Him�l�y�n S�lt

1 pinch  Pepper Bl�ck, Whole

Sm�ll red-veined sorrel

le�ves or cress

W�rm beets with c�r�melized

plums �nd soft go�t’s cheese

70—80 Min

Prep�r�tion

1 W�sh the beets �nd ro�st for 1 hour in the oven �t 180°C (356°F). Then

�llow to cool before peeling �nd slicing thinly.

2 M�rin�te in the r�spberry vineg�r, w�lnut oil, s�lt �nd pepper.

3 Remove the stone from the plums �nd slice them. C�r�melize � little sug�r,

�dd the plums �nd stew for 3 minutes. Se�son with s�lt �nd pepper to

t�ste.

4 Arr�nge the beets centr�lly on the pl�te, �nd �dd � spoonful of soft go�ts

cheese on the side. Pl�ce the stewed plums on top �nd g�rnish with red-

veined sorrel/cress.


