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Ingredients 2 Portions
 = Kot�nyi Produkte

4 C�rrots, medium-sized

0.25 Zucchini

1 Egg

100 g Yogurt

3 tbsp. Chives, freshly chopped

2 tbsp. Coconut fl�kes

55 g Wholeme�l spelt flour

3 tbsp. Ses�me oil

0.25 tsp.  Cinn�mon, Ground

1 tsp.  Curry Powder

1 pinch  Se� S�lt, Co�rse

Zucchini Curry Schm�rrn

30—40 Min

Prep�r�tion

1 Finely gr�te the c�rrots �nd zucchini.

2 Combine the egg, yogurt, se� s�lt, chives, ground cinn�mon, curry powder

�nd coconut fl�kes �nd gr�ted veget�bles. Add flour �nd stir until smooth.

3 He�t the oil in � p�n �nd �dd the mixture in �n even l�yer.

4 Fry the p�nc�kes on both sides over � medium he�t until golden brown.

Then use � knife or spoon to divide into bite-sized pieces, dish out onto

pl�tes �nd enjoy.


