
mini roulades

  

45 Min.

  

gluten free

  

with meat

  Zutaten    4 Personen

6 very thin pork schnitzels

12 slices raw ham

130 g parmesan flakes

4 stalks marjoram (chopped)

4 stalks leafy lovage (chopped)

some salt and pepper

2 tbsp olive oil

1 lemon(s)

2 package(s) Petrella Peppasweet (125 g)

a few toothpicks

  Petrella Produkte

Petrella peppasweet



mini roulades

  

45 Min.

  

gluten free

  

with meat

So wird's gemacht

1. Wash, dry, flatten, and quarter the pork schnitzel. Salt
and pepper.

2. Top the schnitzels with ham, Parmesan, and herbs, roll
everything into balls, and secure with toothpicks. Salt
and pepper.

3. Heat 1 tablespoon of olive oil in a pan and fry the mini
roulades, turning them on all sides for about 4 minutes.
Before serving, sprinkle with lemon zest.

4. For the dip: Put Petrella Peppasweet in a bowl, mix with
lemon juice and a little olive oil.

5. Serve the roulades with the dip.
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