KAFFEE

ODER TEE
Kochen SWRY
Melina Schutzelhofer Montag, den 12.07.2021
Pesto aus Radieschenblatter Flr 2 Personen
Zutaten

2 Handvoll frische Radieschenblatter

1 Knoblauch

30 g Pinienkerne (2 EL)

30 g Walniisse

100 ml Olivendl oder Leinol
Salz

Pfeffer

1 TL Zitronensaft

Zubereitung

1. Radieschenblatter waschen und trocken schiitteln. Knoblauch schalen und
klein schneiden.

2. Pinienkerne und Walnuisse in einer heil3en Pfanne ohne Fett bei mittlerer Hitze
3 Minuten anrosten.

3. Radieschenblatter, Knoblauch, Pinienkerne, Walniisse und das Ol mit einem
Stabmixer fein purieren. Mit Salz, Pfeffer und Zitronensaft abschmecken.


https://eur03.safelinks.protection.outlook.com/?url=https%3A%2F%2Featsmarter.de%2Flexikon%2Fwarenkunde%2Fgemuese%2Fradieschen&data=04%7C01%7CPetra.Lergenmueller%40swr.de%7C36f190a492e946ee4e9008d9317ac35d%7Cbcca095d88d442f88260cc216b81f62d%7C0%7C1%7C637595225599182388%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C2000&sdata=M6Ys54fdSCq%2FRkR7RM4c7eljoQMwwwMXmw4TI4J3TXY%3D&reserved=0
https://eur03.safelinks.protection.outlook.com/?url=https%3A%2F%2Featsmarter.de%2Flexikon%2Fwarenkunde%2Fgewuerze%2Fknoblauch&data=04%7C01%7CPetra.Lergenmueller%40swr.de%7C36f190a492e946ee4e9008d9317ac35d%7Cbcca095d88d442f88260cc216b81f62d%7C0%7C1%7C637595225599192385%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C2000&sdata=79URTHyd9QJ%2BFYGub6BiEA16L%2BqxhX%2B8EOVhCGKZHkI%3D&reserved=0
https://eur03.safelinks.protection.outlook.com/?url=https%3A%2F%2Featsmarter.de%2Flexikon%2Fwarenkunde%2Fnuesse%2Fpinienkerne&data=04%7C01%7CPetra.Lergenmueller%40swr.de%7C36f190a492e946ee4e9008d9317ac35d%7Cbcca095d88d442f88260cc216b81f62d%7C0%7C1%7C637595225599202377%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C2000&sdata=A3EPwlnCPXwsxF76HCFExCZnNLIAbdSFY0zg69Nq%2F%2Fw%3D&reserved=0
https://eur03.safelinks.protection.outlook.com/?url=https%3A%2F%2Featsmarter.de%2Flexikon%2Fwarenkunde%2Ffette%2Folivenoel&data=04%7C01%7CPetra.Lergenmueller%40swr.de%7C36f190a492e946ee4e9008d9317ac35d%7Cbcca095d88d442f88260cc216b81f62d%7C0%7C1%7C637595225599202377%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C2000&sdata=BOjrhwqkMx29oaPNMR8Mv5TnWIyDWnSidaxCaniziWo%3D&reserved=0
https://eur03.safelinks.protection.outlook.com/?url=https%3A%2F%2Featsmarter.de%2Flexikon%2Fwarenkunde%2Fgewuerze%2Fsalz&data=04%7C01%7CPetra.Lergenmueller%40swr.de%7C36f190a492e946ee4e9008d9317ac35d%7Cbcca095d88d442f88260cc216b81f62d%7C0%7C1%7C637595225599212371%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C2000&sdata=HObD2scoG6UC07mqx5WLbvZm1mR5tLDKDcPrxUm43QQ%3D&reserved=0
https://eur03.safelinks.protection.outlook.com/?url=https%3A%2F%2Featsmarter.de%2Flexikon%2Fwarenkunde%2Fgewuerze%2Fpfeffer&data=04%7C01%7CPetra.Lergenmueller%40swr.de%7C36f190a492e946ee4e9008d9317ac35d%7Cbcca095d88d442f88260cc216b81f62d%7C0%7C1%7C637595225599212371%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C2000&sdata=oox5TABwa7FQtApA1th1BWyvh40N06leQUi9xs0XomI%3D&reserved=0
https://eur03.safelinks.protection.outlook.com/?url=https%3A%2F%2Featsmarter.de%2Flexikon%2Fwarenkunde%2Fobst%2Fzitronen&data=04%7C01%7CPetra.Lergenmueller%40swr.de%7C36f190a492e946ee4e9008d9317ac35d%7Cbcca095d88d442f88260cc216b81f62d%7C0%7C1%7C637595225599222365%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C2000&sdata=83FdqJ8MUjfYIESG5cXDnSK2EvLplJ%2Fy2c%2FFTMpjh04%3D&reserved=0

