Green Spelt Cake Fix

Jetzt online shoppen:

Meatballs, Burger Pattys or Kotbullar — Green Spelt Cake Fix is the allrounder for
healthy dishes aswell as being a perfect meat substitute!

Made in Germany: Griinkern is locally grown and harvested.



https://www.nubassa.de/shop/einzelansicht/grunkernkuchle-fix

Product Information

537610 Green Spelt Patty Fix .001 = Complete mixture with spelt grain,
1,5 kg Beutel dumpling bread, onions and garlic for
the production of green spelt patties

CL = Ohne Zusatz von Gluten, Lactose, Milcheiweill, Geschmacksverstarker, kiinstlichen Farb- und Konservierungsstoffen
AF = Ohne deklarationspflichtige Allergene
Abbildungen konnen in Struktur und Farbe vom Original abweichen.

Green Spelt Patties

Ingredients: Processing:
2000 g Drinking water Put Green Spelt Patty Fix in a pot and fill up with water
1000 g Green Spelt Patty Fix (Art. 537610) (everything should be just covered). Boil the whole thing
briefly and then let it swell for about 20 minutes. Adjust
Auxiliary: the mass to the desired consistency with breadcrumbs or

egg and leave to set for another 10 minutes. Finally, form
patties from the mass and fry in the hot pan on both sides
. for approx. 4 minutes. Or roast in the combi-steamer at
Our advice: 220 °C for 10 - 15 minutes.

While roasting in the combi-steamer, we recommend using

Nuba-Krustin CL/AF (Art. 491426).

Breadcrumbs or egg
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