
raclette with meatballs and tortillas

  

20 Min.

  

with meat

  Zutaten    4 Personen

350 g ground beef

60 g onions, diced

1 garlic clove(s), pressed

some salt and pepper

3 tomatoes

a few sliced jalapeños, pickled

140 g corn from the can

1 package(s) Petrella Chives (125 g)

150 g cheddar, grated

125 g tortilla chili chips

  Petrella Produkte

petrella chives



raclette with meatballs and tortillas

  

20 Min.

  

with meat

So wird's gemacht

1. Mix ground beef with diced onions and pressed garlic,
and season with salt and pepper. Form small, flat
meatballs from this mixture and grill them on both sides
on the hot raclette grill plate.

2. Wash the tomatoes, quarter them, remove the seeds,
and dice them.

3. Chop the jalapeños and mix them with the diced
tomatoes, corn, and Petrella chives. Distribute the
mixture onto the raclette pans, add meatballs on top,
and bake with cheddar cheese in the raclette machine
for about 4-6 minutes. Then sprinkle with tortilla chips
and serve.
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