Your Gemiisebhox-Recipe

Potato and leek casserole & baked apple

lngrediests- for 2 pergong

Pstats and leek caggersle: [Raked apple:

500 g potatoes 2 applles

250 g Ceek 2 tp honey o1 a vegan alterndlive

300 m milk / goy cream 1 pinch of cinmamen

1 tahlegpopn buitter / margarine 1 Gp builter / margarive

gpiceg: Nitmeg, galt Pepper to togle: ground nitg, roiging. or abmend glivers

To- tagte 150 g cheege, grated

Preparation:

Potats and Ceek coggersle:

(it the potatoes and Ceekg Uity thin gliceg- or ringg.

Creage a baking digh with butter / margarive. Then layer the vegetableg in the digh, aluways alterndting o
layer of potate gliceg and leek. Geagon each Cager Undividually with gall, pepper and nitmeg,

Gprinkle with cheege or a vegan aflerndtive i degired.

Pour the mik / goy cream sver the caggersle and copk in the sven gt 200 °C for abodt 30 - 40 minteg.

Raked apple:

Creage the caggersle digh with a €ittle margarive.

Wagh the appleg. et out the core and put them in the baking digh

For the §illing, mix, ingrediests- guch ag- raiging, abmend gliverg, milg., heney and cinnamen

FUL oppleg everly with thig midure.

Pit ansther Pake of margarive on each appe.

Place in the oven gtitl het from the caggersle ot 200 °C and bake for about 15 — 20 mindteg. Egoy ag- a

deggert.
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	Your Gemüsebox-Recipe
	Potato and leek casserole & baked apple
	Ingredients for 2 persons
	Preparation:
	Potato and leek casserole:
	 Cut the potatoes and leeks into thin slices or rings.
	 Grease a baking dish with butter / margarine. Then layer the vegetables in the dish, always alternating a layer of potato slices and leek. Season each layer individually with salt, pepper and nutmeg.
	 Sprinkle with cheese or a vegan alternative if desired.
	 Pour the milk / soy cream over the casserole and cook in the oven at 200  C for about 30 - 40 minutes.
	Baked apple:
	 Grease the casserole dish with a little margarine.
	 Wash the apples, cut out the core and put them in the baking dish.
	 For the filling, mix ingredients such as raisins, almond slivers, nuts, honey and cinnamon.
	 Fill apples evenly with this mixture.
	 Put another flake of margarine on each apple.
	 Place in the oven still hot from the casserole at 200  C and bake for about 15 - 20 minutes. Enjoy as a dessert.

