sautéed mushrooms on rosti

50 Min.

Zutaten 4 Personen

1

2 package(s)
180 ml
some
25
800 g
1

30¢g
some
1

800 g
some

vine tomato(es)

Petrella Garlic & Herbs (125 g)
milk

salt and pepper

onion(s)

large potatoes

egg(s)

wheat flour

canola oil

garlic clove(s)

small, brown button mushrooms
paprika powder

vegetarian
Petrella Produkte
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sautéed mushrooms on rosti

50 Min. vegetarian

So wird's gemacht

1. Wash the tomato(es), quarter them, remove the soft
inner core, and finely dice the tomato flesh.

2. In a bowl, mix the Petrella Garlic & Herbs with milk and
season to taste with salt and pepper. Sprinkle with the
diced tomatoes.

3. Peel half of the onion(s), cut them in half, and finely dice
them.

4. Peel and wash the potatoes, then coarsely grate them
using a hand grater. Drain the mixture in a colander. Mix
with the egg(s), diced onion, flour, and salt.

5. Heat oil in a skillet and fry the résti in batches over
medium heat until crispy on both sides, then keep warm.

6. Peel the remaining half of the onion(s), cut in half, and
finely dice. Peel the garlic clove(s) and mince. Clean the
mushrooms, halve if necessary, and sauté them in oil in
a pan.

7. Add the onion and garlic pieces to the mushrooms and
sauté everything over medium heat for about 12
minutes. Season with salt, pepper, and paprika while
cooking.

8. Serve the rosti with the mushrooms and the Petrella dip.
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