Winterkabeljau in Muschelsud | Chefkoch Heiko Lacher

Schwierigkeitsgrad

Zubereitungszeit — 1,5 Std.

1 kg Muscheln
1 Skrei
250 g Zwiebeln
4 rote Spitzpaprikaschoten
1 Stange Lauch
200 g Karotten
150g Sellerie
4 Tomaten
50 g Queller
PO *Hé %JHOIRQ
PO )LVFKIRQG
%, Knoblauchzehe
150g Spinat
Butter
Tomatenmark
1RLOO\ 3UDW RGH
Weiwein
4 Lorbeerblatter
3IHE HUN, UQHU
1 Salzzitrone

22

OXVFKHOQ V|XEHUQ eX@BWNXADQQ DEJLHH
PLW NDOWHP :DVVHGDNE YGRIOHE YRQ GHEE
OXVFKHOQ EHLVHWHVKDOWHEAQ NOHLQH &
Paprika schélen, waschen KDOELHUHQ LQ 6HJPHE&
XQG YLHUWHOQ WOHLIHQJHAVH XX QOGX IL P 0 X VEE
HLQHP (GHOVWDKOEOWVIKHYWUWHIHQ 'DVE
OHQ PLW 20LYHQ, K @ H/M CGREBWMARRQLHUHQ &
.QREODXFK S5RVPDAHKOLX@BEQ OLW GHU +DXWVHLWH
7K\PLDQ Z%U]JHQ DPKHUVW LQ HLQH KHLjH 3IDQQH
*UDG FD OLQXWHIHERQIHEML PLWWOHUHU 7HPSH
JDUHQ )%U GHQ OXDRKHOFRG OLQXWHQ DQEUDWHOQ
GDV *HP%VH ZDVFKBY )VOHW ZHQGHQ XQG %XWWHU
EHUQ VFK|OHQ XQLQXIMIIREH OLW GHU €& %4VVLJIJHQ
6W¥%FNH VFKQHLGHWIWWHUIF KDYV )LOHW LPPHU ZLHGHU
GLH %EULJH 3DSUENDNU§ROHOWQ LRLY GHU 6NUHL HLQH
HLQHP 7RSI PLW 3 IHYRBWHRBHUDWXU YRQ *UDG
GHP /RUEHHU DQG ¥ QMWMHBKWLKDW ,Q HLQHU 3IDQQH
es Farbe angenommen hat, 6SLQDW LQ % XWWHU DQEUDWHQ
HLQHQ 7THHO,é HO 7TRPDWHQPDUN
GD]XJHEHQ OHLFKOMWVIFEHIWHDR XQG HWZDV %XW
XQG PLW 1RLOO\ 3UMMUXRIGN:HLQHP 6WDEPL[HU D XI
ZHLQ DEO,VFKHQ VEW XM#Q@: GLH OXVEKHOQ
JHO XQG )LVFKIRQKLDX®I¥40BWAQ'HQ 6NUHL LQ GHU

GLH OXVFKHOQ GDIXOWMEH®HV 7HOOHUV GUDSLHUHQ
XQG FD OLQXWH®SUPPWUQHVFKQLWWHQH 6DO]]L
ODVVHQ 'HQ )RQG VBXRIGK HIZQHEHOQ 4XHOOHU XQG

6LHE JHEHQ XQG VIPISHONDLEDUDX|I YHUWHLOHQ XQG
YUEULJHQ OXVFKHQAY EGBR DXIJHVFK!XPWHQ
FKLHUHQ ELV GLH GX& D/BEH WLIFK HQ

Winterkabeljau in Muschelsud




