
crunchy burger

  

60 Min.

  

with fish

  Zutaten    4 Personen

1 onion(s)

500 g potatoes

2 tbsp flour

1 egg(s)

some salt, pepper and grounded nutmeg

50 ml oil

2 package(s) Petrella Peppasweet (125 g)

8 slices graved salmon

1 bunch(s) of arugula

some coarse pepper

  Petrella Produkte

Petrella peppasweet



crunchy burger

  

60 Min.

  

with fish

So wird's gemacht

1. Peel and finely dice the onion(s). Peel, wash, and
coarsely grate the potatoes. Squeeze the grated
potatoes well.

2. Mix the grated potatoes with the diced onions. Gradually
stir in the flour and egg(s). Season the dough with salt,
pepper, and nutmeg.

3. Heat oil in a non-stick pan. Fry the potato batter in it one
after the other until golden brown (about 8 cm in
diameter), remove, and keep warm.

4. Spread each potato pancake with 1 tablespoon of
Petrella Peppasweet. Top half of the pancakes with
gravlax and washed arugula. Place the remaining
pancakes on top as a lid. Arrange the burgers on plates
and sprinkle with coarse pepper.
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