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Jdéte s dobou!

Pripravte se na nejnovéjsi trend v modernich kuchynich. Elektricky
spiralizér DOMO prinese do Vasi kuchyné zébavu. Z ovoce a zeleni-

ny snadno vytvori krdsné spirdlky nabizejici nespocet kombinaci jak
pripravit chutné, zdravé a dobre vypadajici jidlo. Jediné takto mdzete
misto italskych spaget nebo cinskych nudli pfipravit Cerstvou alterna-
tivu plnou vitamind.

Nebo mizete pomoci nakrouhané zeleniny rozveselit Vas svatecni

stUl. Zeleninové spiralky jsou originéini, krésné na pohled a chutné k jidlu.

Recipes - Rezepte:
v, D5 > 7 Yl Se . A % Y J Liesbeth Leysen
Vérte, Ze timto zpUsobem Vas i Vase déti zelenina zacne bavit. Malokdo  nutrition and health consultant

- Erndhrungs- und Gesundheits-

odolé krasné nazdobenému talifi plnému Cerstvych barevnych spirdlek. 2o it

Tato kucharka slouzi jako Uvod do nové prfichdzejiciho gastronomického
trendu. Klidné popustte uzdu své fantazii a pustte se do odvaznéjsi varianty pokrmd, které
ocaruji Vés i Vase blizké.

Ktera zelenina a ovoce je vhodna do spiralizéru?

Cuketa  okurka * redkev * mrkev « kedlubna ¢ celer * korenova petrzel * dyné « pastinak ¢
brambory ¢ bataty ¢ turin ¢ Zluty turin  Cervend repa ¢ brokolicové stonky ¢ jablka * kaki
hrusky  Zluty meloun.

Vétsi zeleninu Ci ovoce je idealni nakrajet na ovalné mensi kousky tak, aby se vesly do
otvoru vika. Primér zeleniny musi byt mezi 2,5 — 6 cm. Kazdé ze tri pribalenych struhadel
vytvarijiné spiralky. Zvolte si struhadlo a miZete zacit tvofit okouzlujici pokrmy

Be inspired!

Are you ready for a new way of cooking? My Vegetable transforms vegetables and fruit
effortlessly into spiral-formed strings, offering you endless possibilities to create new dishes.
In this way you can substitute traditional Italian pasta or Eastern noodles with a healthy and
fresh alternative rich in vitamins. Or you can be inspired to set new, varied and original dishes
on the tab le. Beautiful to behold, tasty to eat, and a great way to eat vegetables and fruit —
even for the children. This recipe booklet sends you on your way to discover this refreshing
way of healthy cooking. You can also let your own imagination run wild.

Which vegetables and fruits can you spiralise?

Courgette ° cucumber © winter radishes ¢ carrot: yellow, orange, red ¢ kohlrabi

celeriac ¢ parsley roots © parsnips © daikons ¢ pumpkin © potato ° sweet potato ¢ white turnips
* yellow turnips ¢ red beets ¢ Chioggia beets  broccoli stalks * apples © kaki (Japanese persim-
mon) ¢ pears © yellow melons

TIP: Cut large vegetables or fruit into the shape of the opening: round (cylinder-shaped) is
best and with a thickness of 2.5 to 6 cm. Vary the 3 different blades for different thickness-
es of vegetable spaghetti. &







Carrot tagliatelle

/

TEPELNA UPRAVA

HOT
PREPARATION

®* PRO 4 OSOBY -FOR 4 PERSONSe

INGREDIENCE:
2 [Zicky koriandru ¢ 1cm Cerstvého zazvoru
snitka citronové travy e IZicka cerveného
curry ¢ IZicka sojové omacky ¢ 2 IZicky chilli
omacky ¢ 4 vétsi pravidelné tvarované mrkve
IZicka sezamovych seminek © 4009 kufecich
prsnich fizkd « 2 IZi¢ky kokosového oleje —
2509 ryZovych nudli

PRIPRAVA:

Do nadrobno nakrajeného zézvoru,
koriandru a citronové travy pridejte curry,
sojovou a chilliomacku a vse rozmixujte do
Jjemné bylinkové pasty. 2. Mrkve oloupejte a
pomoci spiralizéru nakrouhejte poZadované
spiralky. 3. Na suché panvi opraZte sezamova
seminka. 4. Maso nakrajejte na mensi kousky
(stripsy). 5. Do hluboké panve nalijte 2 [Zicky
kokosového oleje a osmazte na ném hotovou
bylinkovou pastu. Pokud je potfeba, mUZete
mirné naredit vodou. 6. Do panve pridejte
nakrdjené maso a vse jesté osmazte (cca
8 min). 7. Poté pridejte mrkvové spirélky,
promichejte a nechte cca 3min povarit.

V jiném hrnci uvarte ryZové nudle podle
navodu na obalu. 9. VSe uvarené promichejte
dohromady. Na konci miZete jesté dochutit
sojovou nebo chilliomackou. 10. Po
naservirovani na tali¥ posypte oprazenymi
sezamovymi seminky a koriandrem.

INGREDIENTS:

2 tbsp coriander ¢ 1 cm fresh ginger
1 stalk of lemon grass * 1 tbsp red curry * 1
tbsp soy sauce ¢ 2 tbsp chilli sauce
4 carrots: yellow and orange © 1 tbsp sesame
seeds © 400 g chicken breast ¢ 2 tbsp coconut
oil » 250 g flat rice noodles

PREPARATION:

Mix or chop the coriander, ginger and
lemon grass and mix with the curry, soy
sauce and chilli sauce into a paste. 2. Peel the
carrots and, using the My Vegetable, make
strings of the carrots. 3. Roast the sesame
seeds in a dry pan. 4. Cut the chicken breast
into strips. 5. Using 2 tbsp of coconut oil,
sauté the herb paste in a wok for 1 min. If
necessary, add water. 6. Add the chicken
and sauté it as well. 7. After 5to 8 min., add
the carrots and allow the dish to simmer for
3 more min. 8. Cook the rice noodles until
done. 9. Mix the vegetables with the chicken
and the sauce and, if desired, add some extra
soy sauce or chilli sauce to taste. 10. Serve
with coriander and sesame seeds.



PRIPRAVA ZA

w Vegetable noodle wraps

PREPARATION

* PRO 4 OSOBY - FOR 4 PERSONS®

INGREDIENCE:

1 okurka * 1 mrkev ¢ 1 zralé vypeckované
avokado © 4 IZicky curry prasku « 2 spetky soli
4 wrap placky © 8 cherry rajcatek prekroje-
né na Ctvrtiny © 4 IZicky sezamovych seminek
hrstku nakli¢ené vojtésky Alfalfa nebo jiné

klicky.

PRIPRAVA:

Na suché panvi opraZte sezamova
seminka a nechte vychladnout. 2. Mezitim
nakrouhejte mrkev i okurku pomoci spira-
lizéru na Uhledné nudlicky. 3. Vypeckované
avokado vloZte do misy, pridejte curry a sdl
a rozmackejte do jemné pasty. 4. Jednotlivé
wrap placky potrete avokadovou pastou.
Doprostred placky rozprostrete zeleninové
spiralky a presto poloZte kousky rajcat.
Posypte opraZzenymi sezamovymi seminky a
klicky. Nakonec wrap zabalte.

INGREDIENTS:

1 cucumber © 1 carrot ¢ 1 ripe avocado,
peeled and pitted * 4 tbsp curry powder
2 pinches of salt 4 wraps ¢ 6 to 8 cherry
tomatoes, cutinto 4 pieces ¢ 4 tsp sesame
seeds ¢ a bit of alfalfa or some shoots

PREPARATION:

Roast the sesame seeds in a dry pan and
allow them to cool. 2. Cut the cucumber and
carrot into strings. 3. Put the avocado in a
bowl, together with the curry and salt, and
mash it. 4. Smear the wraps with the avoca-
do mix. 5. Divide the cucumber, carrots and
the tomato bits among the wraps. 6. Sprin-
kle on some sesame seeds and shoots and
roll up the wraps.
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TEPELNA UPRAVA

HOT
PREPARATION

Courgettini with spinach

* PRO 4 OSOBY - FOR 4 PERSONS®

INGREDIENCE:

4 IZicky pokrajenych mandli'* 2 IZicky
oprazenych sezamovych seminek ¢ 2 mensi
cukety © 2 IZicky sezamového oleje © 2 jarni
cibulky nakrajené na kolecka * 1 nadrobno
nakrajena chilli papricka * 2 strouzky cesneku

vymackana $tava z 1 citronu ¢ 2 hrsti baby
spendtu ¢ 4 Izicky Tamari (bezlepkové sojova
omacka).

PRIPRAVA:

Na suché panvi osmazte mandlové platky.

Sezamové seminka také oprazte a odlozte
stranou. 3. Z cuket nakrajejte kulaté spiralky
a odlozte si je stranou. 4. Na rozehratém
sezamovém oleji osmaZzte nakrajenou jarni
cibulku, cesnek a chilli papricku. 5. Vse
dohromady smazte cca 1 minutu. 6. Pridejte
spenat a cuketové spirdlky — vée dohromady
smaZte dalsi minutu. 7. Smichejte citronovou
stavu, opraZzeny sezam i mandle. S takto
pripravenou zalivkou prelijte jiz naserviro-
vanou porci jidla. Podle chuti mizZete poka-
pat omackou Tamari.

INGREDIENTS:

4 tbsp almond flakes ¢ 2 tsp roasted sesa-
me seeds ¢ 2 small courgettes
2 tsp sesame oil ¢ 2 spring onions cut into
rings © 1 hot pepper, cut finely
2 cloves garlic © juice of 2 lemon ¢ 2 handfuls
of spinach ¢ 4 tbsp tamari (= gluten-free soy
sauce)

PREPARATION:

Roast the almond flakes to a golden brown
in a dry pan. 2. Roast the sesame seedsin a
dry pan and set aside. 3. Cut the courgettes
into strings and set aside. 4. Heat the sesame
oil in a wok pan and add the spring onions,
hot pepper and garlic. 5. Sauté for 2 minute.

Add the courgette and the spinach and
sauté for another 1 minute. 7. Mix the lemon
juice and the sesame seeds into the stir-fry
and top off with the almond flakes. Sprinkle
with a dash of tamari.



PRIPRAVA ZA

STUDENA

CoLD
PREPARATION
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Courgette spaghetti

® PRO 4 0SOBY -FOR 4 PERSONSe

INGREDIENCE:

4 cukety © 100g vlasskych ofechd ¢ 200g
piniovych ofiskG © 2 snitky Cerstvé bazalky

2 snitky rukoly © 2 IZicky Inéného oleje © 2
IZice nastrouhaného parmezanu © 2 strouzky
Cesneku

PRIPRAVA:

Ze vSech cuket nakrouhejte stejné silné
spiralky a vloZte je do horké vody. Nechte
nékolik minut povarit, dokud nezméknou.

Na suché pénvi orestujte vlasské i piniové
orisky. 3. Orestované orechy, Cesnek, bazalku,
rukolu olej i parmezan rozmixujte do jemné
konzistence. Méla by pfipominat husteéjsi
zalivku (pesto). 4. Podle chuti osolte a opepre-
te. 5. VSechno pripravené pesto dikladné
promichejte s uvarenymi cuketovymi spage-
tami. MiZete servirovat.

INGREDIENTS:
4 courgettes © 100 g walnuts ¢ 200 g pine
nuts ¢ 2 bundles of basil * 2 bundles of rocket
2 tbsp linseed oil * 2 tbsp Parmesan cheese
2 cloves of garlic

PREPARATION:

Make strings of the courgettes and put
them in a bowl of hot water for a few minutes
until the strings are soft. 2. Roast the walnuts
and the pine nuts in a dry pan. 3. Mix the nuts,
garlic and basil, rocket, oil and Parmesan
cheese in a blender until smooth. 4. Add pep-
per and salt to taste. 5. Spread the pesto over
the courgette strings.
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TEPELNA UPRAVA

HOT
PREPARATION

Tepid salad of parsnip
and turnip cabbage

* PRO 4 OSOBY - FOR 4 PERSONS®

INGREDIENCE:

40g michanych seminek, rizné druhy
(dyriové, slunecnicové, sezamove ...) - 1 vétsi
redkev ¢ 2 korenové petrzele / pastinak
1 celers 2 mrkve * sezamovy olej * 2 jarni
cibulky, na jemno nakréajené * 2 strouzky
cesneku, velmi jemné posekané = 2 bobkové
listy * 2 IZicky Cerstvé citronové stavy * na-
sekand listova petrZel  8og seminek Alfalfa
(semena Vojtésky) « sil * pepr

PRIPRAVA:

Na suché panvi opraZte mix seminek
Oloupejte vsechnu korenovou zeleninu (celer,
pastinak, redkev, mrkev). Oloupanou zeleninu
nakrouhejte na spiralizéru a spiralky méjte ro-
zdélené dle druhu zeleniny. 3. Do panve WOK
nalijte trochu sezamového oleje a osmazte
na ném cesnek a jarni cibulku. 4. Do panve
postupné pridavejte nakrouhané spiralky
(nejlépe dle tvrdosti) a bobkovy list. Varte tak
dlouho, dokud zelenina nezmékne. Musi vsak
byt stéle kfupava ,na skus" (al dente).

Na zavér vareni prilijte citronovou stavu,
oprazena seminka a nesekanou listovou
petrzel - povarte dohromady jesté minutu.
Dochutte soli a pepfem. 6. Salat naservirujte
na talit a dozdobte seminky Alfalfa.

INGREDIENTS:

40 g mixed seeds (pumpkin, sunflower
seeds and sesame seeds) © 1 large turnip
cabbage ¢ 2 parsnips © 1 celeriac
2 carrots © sesame oil * 2 shallots, finely
chopped ° 2 cloves of garlic, finely chopped

2 bay leaves ¢ 2 tbsp lemon juice * chopped
parsley ¢ 8o g alfalfa * pepper and salt

PREPARATION:

Roast the seeds in a dry pan. 2. Peel the
turnip cabbage, parsnip, celeriac and car-
rot. Cut them into strings and keep them
separate. 3. Pour a dash of sesame oil in a
wok pan and sauté the shallots and garlic.

Then add the turnip cabbage, parsnip,
celeriac, carrot and bay leaves to the wok
and cook the vegetables until they are done
but still crispy. 5. During the last minute, add
the lemon juice, the seeds (partial) and the
chopped parsley. Mix well, adding pepper
and salt to taste. 6. Garnish the salad with
the alfalfa and remaining seeds.

13
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TEPELNA UPRAVA

HOT
PREPARATION

Baked apples with cinna-
mon and super berries

* PRO 4 OSOBY - FOR 4 PERSONS®

14

INGREDIENCE:

trochu olivového oleje © 4 jablka * ¥ IZicky
skofice » 2 [zicky susené Goji * 2 IZicky
dynovych seminek ¢ 2 IZice plody moruse © 2
IZice susenych plodd Physalis (mochyné) « 2
IZice brusinek

PRIPRAVA:

Jablka nakrouhejte na vétsi spirdlky a
v hluboké panvi smazte se skorici dokud
nezezlatnou a nezméknou. 2. Naservirujte na
talif'a na zavér posypte ovocnymi plody, tak
aby vse bylo promichané.

Dobrou chut

INGREDIENTS:

dash of olive oil * 4 apples ¢ 1/2 tsp cinna-
mon ¢ 2 tbsp Goji berries ¢ 2 tbsp pumpkin
seeds © 2 tbsp mulberries

2 tbsp Inca berries ¢ 2 tbsp cranberries

PREPARATION:

Make strings of the apples and bake them
together with the cinnamon in a pan with
some olive oil until they are golden brown.
Serve on a plate, sprinkling the super berries
on top.






PRIPRAVA ZA
STUDENA

CoLD
PREPARATION

16

Crispy salad with
mango sauce

®* PRO 4 OSOBY -FOR 4 PERSONSe

INGREDIENCE:

1 oloupané mango, nakrajené na kosticky

250ml Cerstvé ananasove stavy © spetka
chilli koreni 1 mensi kousek zazvoru, nad-
robno nakrajeny ¢ IZicka sezamového oleje
L5 celeru * V5 okurky ¢ 1 brokolicovy stonek
(silnéjsi) « 2 IZicky michanych seminek, rizné
druhy ¢ hrst nahrubo nasekaného koriandru

rukola

PRIPRAVA:

Dejte si stranou par kosticek manga na za-
vérecnou dekoraci. 2. Zbyvajici mango vilozte
do mixovaci nadoby, pridejte ananasovou sta-
vy, chilli, zdzvor, sezamovy olej a vse rozmi-
xujte do jemné konzistence. 3. Celer a okurku
nakrouhejte na spiralky. 4. Zeleninové spiralky
nasypte do misy, prelijte pripravenou mango-
vou omackou a nechte odpocinout v lednici.
Stonek brokolice nakréjejte na tenké nudlicky.

Na talif naservirujte rukolu, prekryjte nak-
rouhanou zeleninou vcetné mangové zalivky.

Na zavér posypte seminky, koriandrem a
zbylymi kousky manga.

INGREDIENTS:

1mango, peeled and cut into cubes ¢ 250
ml fresh pineapple juice © 1 pinch of chilli
powder ¢ 1 tsp fresh ginger-race, finely
chopped ¢ 1 tsp sesame oil
1/2 celeriac * 1/2 cucumber ¢ 1 thick broccoli
stalk ¢ 2 tbsp mixed seeds ¢ 1 handful of
coriander, coarsely chopped ¢ rocket

PREPARATION:

Set aside a few cubes of mango for gar-
nish. 2. Put the remaining mango in the
blender, together with the pineapple juice,
chilli powder, ginger root and sesame oil, and
mix it until smooth. Set this sauce aside.

Cut the celeriac, cucumber and broccoli stalk
into strings. 4. Put the vegetable noodles in a
bowl and pour a portion of the mango sauce

on the noodles. Store the rest in the fridge.

Arrange the rocket on the plates, put the
vegetable noodles on top and pour the sauce
over the noodles as desired. 6. Finish off with
the seeds, the coriander and the cubes of
mango.
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PRIPRAVA ZA
STUDENA

COLD
PREPARATION

Salad of cucumber
noodles with quinoa

® PRO 4 0OSOBY -FOR 4 PERSONSe

INGREDIENCE:

2 hrsti baby spenatu © 2 snitky maty 6
IZi¢ek octu Balsamico * 6 IZicek olivového
oleje * 2 IZicky sojové omacky -« 2 IZicky
Jjavorového sirupu - stava ze 2 limetek

6 mladych rostlinek cinského zeli Pak Choi
4 IZicky sezamovych seminek * 100g Quinoi
zeleninovy bujén ¢ 1 okurka © 1 redkev / tufin

1/2 fenyklu na tenké platky ¢ 2 jarni cibulky
nakrajené na kolecka

PRIPRAVA:

Cinské zeli Pak Choi omyjte a nakrdjejte na 3cm
kousky. Lehce osmazte tak, aby byly kousky stale
krehké. Na panvi osolte a opeprete. 2. Na suché
panvi osmazte sezamova seminka. 3. Vsechny
ingredience na dresing ddkladné rozmixujte.

Promichany dresing s jemnou strukturou
prikryjte a dejte vychladit do lednice. 5. Quinou
proplachnéte studenou vodou. 6. Pripravte prib-
lizné 200ml zeleninového vyvaru a v ném uvarte
vsechnu Quinou dle navodu na obalu. Nechte
vychladnout. 7. Mezitim na DOMO spiralizéru
nakrajejte krasné okurkové a turinové spiralky.
Spiralky a ostatni prisady (nakrajeny fenykl, jarni
cibulka, sezam) promichejte ve velké saldtové
mise. 9. Prelijte vychladlym dresingem a posypej-
te studenou Quinoovu..

INGREDIENTS:

2 handfuls of spinach leaves ¢ 2 bundles of
mint ¢ 6 tbsp balsamic vinegar ¢ 6 tbsp olive
oil « juice of 2 limes ¢ 2 tbsp tamari or soy
sauce © 2 tsp maple syrup

6 stalks of paksoi (Chinese cabbage) * 4
tbsp sesame seeds © 100 g quinoa ° vegeta-
ble broth ¢ 1 turnip cabbage ¢ 1 cucumber
1/2 fennel root, sliced thinly ¢ 2 spring onions
cutinto thin rings

PREPARATION:

Clean the paksoi and cut into 3-cm pieces.
Sauté this in a hot wok pan with sesame oil
until cooked yet still crispy and season with
pepper and salt. 2. Roast the sesame seeds in
adry pan. 3. For the dressing, mix all ingre-
dients until smooth. 4. Place the dressing
(covered) in the fridge. 5. Rinse the quinoa
with cold water. 6. Bring 200 ml of water to
a boil and add the quinoa with some vege-
table broth. Cook the quinoa, following the
package instructions, and allow it to cool.
Cut the turnip cabbage and cucumber into
strings and put them in a large bowl. 8. Mix
in the other ingredients: the fennel, spring
onions and sesame seeds. 9. Pour the dress-
ing over the salad and sprinkle the cooled
quinoa on top.
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PRIPRAVA ZA
STUDENA

CoLD
PREPARATION

Healthy Salad

* PRO 4 OSOBY - FOR 4 PERSONS®

INGREDIENCE:

1009 michanych seminek, rizné druhy
(dynové, slunecnicové, sezamové, piniové
ofisky ...) - 2 jablka ¢ 2 bilo-Cervené fepy
(Chioggia) * 2 Cervené fepy klasické » 2 Zluté
fepy © 100g rukoly * 5og ovciho syra

6oml olivového oleje « 2 IZicky bilého
ryZového octa © Cerstvé bylinky: hrst bazalky,
hrst listové petrZele, par vétvicek estragonu

Y5 IZicky horcice « maly strouZek cesneku
sGl e pepr

PRIPRAVA:

Na suché panvi opraZte smés seminek a
orisky. 2. Z jablek a vsech druhd repy nakrou-
hejte spirélky. 3. Zeleninové spiralky nemiche-
Jjte k sobé, odlozte je oddélené dle jednot-
livych typd surovin. 4. Mezitim si pfipravte
dresing: vSechny zminéné ingredience vloZte
do mixéru, dochutte soli a peprem a dikladné
rozmixujte. 5. Na talif naservirujte rukolu a na-
vrch zacnéte skladat jednotlivé druhy nakrou-
hané repy (Cervena, cervenobila, zluta, jablka).

Vie prelijte pripravenym dresingem, ozd-
obte kousky syra a posypte oprazenou smési
seminek.

INGREDIENTS:

100 g mixed roasted nuts (pumpkin seeds,
pine nuts and sesame seeds)
2 apples ¢ 2 Chioggia beets © 2 red beets « 2
yellow beets ¢ 100 g rocket ¢ 50 g Manchego
cheese

60 ml olive oil * 2 tsp white rice vinegar
fresh herbs: a handful of basil, a couple of
sprigs of tarragon, a handful of parsley ¢ 1/2
tsp mustard ¢ 1/2 clove of garlic * pepper and
salt

PREPARATION:

Roast the nuts in a dry pan. 2. Make strings
of the apple and beets. 3. Keep them separate
and set them aside. 4. Prepare the dressing:
put all of the ingredients into a blender and
add pepper and salt to taste. 5. Arrange the
rocket on the plate and then place layers of
red beet with Chioggia beets, yellow beets
and white beets. 6. Dribble some dressing
over and around the tower and place the
cheese slivers and roasted nuts on top.









Salad with Balsamic
vinegar and figs

COLD

® PRO 4 0S0BY -FOR 4 PERSONSe

INGREDIENCE:

1 okurka © 50g vlasskych ofechd *30g Cerst-
vé bazalky * 40q refichy ¢ nékolik kouski
Cekanky © par listG dubového salatu « 6 fikG
(Cerstvé jsou chutnéjsi, ale mohou se pouZit
i susené).

1,5 IZi¢ky olivového oleje « IZicka octa
Balsamico * % IZicky skofice © sdl, pepr
balsamikovy krém

PRIPRAVA:

Celou okurku miZete nakrouhat na
spiralky a odloZit stranou. 2. Na suché pan-
vi orestujte nahrubo nasekané ofisky. 3. V
mixéru si pfipravte dresing: vSechny suro-
viny vcetné oleje dikladne promichejte a
dostanete tak jemny octovy dresing.

Do velké misy vloZte fefichu, dubovy salat,
natrhanou bazalku a zalijte pripravenym dre-
singem, vse dikladné promichejte. 5. Takto
pfipraveny saldt naservirujte na talif'a nahoru
na néj zacnéte vrstvit okurkové spiralky.

Fiky rozkrajejte podélné na 6 casti, kterymi
krasné dozdobite talit. 7. Tésné pred poda-
vanim pokapejte balsamikovym krémem.

INGREDIENTS:

1 cucumber ¢ 5o g hazel nuts © 30 g basil
leaves ¢ 40 g water cress leaves © a few
radicchio leaves ¢ a couple of oak leaf lettuce
leaves ¢ 6 figs (fresh or dried)

1.5 tbsp olive oil © 1 tbsp balsamic vinegar
1/4 tsp cinnamon © pepper and salt ¢ balsam-
ic cream

PREPARATION:

Cut 1 cucumber into strings and set aside.

Roast the hazel nuts in a dry pan and chop
them coarsely. 3. Prepare the dressing: in a
bowl, mix the olive oil, vinegar, cinnamon
and pepper and salt together. 4. Add the
coarsely cut pieces of basil, the water cress,
radicchio and the lettuce leaves to a bowl
and mix with the dressing. 5. Arrange the
lettuce on the plates and place the cucumber
strings on top. 6. Cut the figs lengthwise
into 4 or 6 sections and divide them among
the plates. 7. Just prior to serving, pour the
balsamic cream over the salad and serve with
the chopped hazel nuts.

PRIPRAVA ZA
STUDENA

PREPARATION
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