
1 / 1

Ingredients 4 Portions
 = Kot�nyi Produkte

1 pkg. Re�dy-m�de pizz� dough

3 Zucchini

150 g Sour cre�m

80 g Cherry tom�toes

40 g Bl�ck olives, pitted

1 tbsp.  Lov�ge, Crushed

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Zucchini T�rte Fl�mbée with

Cockt�il Tom�toes �nd Olives

20—30 Min

Prep�r�tion

1 Le�ving the skin on cut the zucchini lengthwise in �pprox. 3-mm-thick

slices. Se�son with se� s�lt �nd put to one side.

2 Pl�ce the re�dy-m�de pizz� dough on b�king tr�y lined with b�king

p�rchment.

3 Mix the sour cre�m �nd lov�ge in � bowl. Se�son to t�ste with se� s�lt �nd

ground pepper �nd spre�d onto the dough.

4 Prehe�t the oven to 220 °C (356°F).

5 P�t the strips of zucchini dry with � dish towel �nd �rr�nge on the t�rte

fl�mbée. Cut the cherry tom�toes into slices. Arr�nge the tom�toes �nd

olives on top of the t�rte fl�mbée.

6 B�ke for 10–15 minutes �t 220°C (428°F) using the f�n setting until golden

brown. Serve while still w�rm.


