Peart Bwre&% Tabouwbehr with Kabe

Ingredients: Serves 4.

250 g peart barteyy salt, 250 g package frogen kake, 1 carrot, a celeriac, 'z
leek, B T6LSps obine 0il, 10 shaffs dabian parsteyy, & shaffs fresh mint, fhe gest
and, the juice from 'z Cernon, the juice from 1 orange, pepper, sugar, 200 g fela
cheese, 1 pomegranate

PrW@fM

Prepare fhe p@me W@ and, the leale according the package descriptions.
Drain Goth.

Peel the corrot and, the celerioc, cut info- 0,5 cm cubies. Iwwé«;@/pcwv, heat 4
T6€5ps 6bve 0k and, roast the carrefs and fhe w@wmé&r app: 8 minuftes.

Afferwards, put fhe vegetables infs a bigy bowl and, add the minced, herbs, the
lermon gest and, juice, the orange juice; 4 T60Sps obve ok, sall, a dash of sugar,
the kate, fmwemé% the pemegranale seeds and the fefo cheese (pwbed/f&
pieces). My well and, season with pepper and, salk

E nyouy!



