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AG221-24 02 _Mi_Geile Solot. Romandie vontimweimers

Mengen fir 30 Personen

7.5 Stiick Kopfsalat
7.5 Stiick Gurken
30 Stuck Tomaten
4.5 kg Paprika
7.5 Prise Salz
1.26 kg Mais
6.75 dl Essig
3.38 dl Ol
69 g Senf 2.5 EL Senf pro 10 Personen

7.5 Prise Salz

7.5 g Pfeffer 2.5 Prise Pfeffer pro 10 Personen

Rezept online: https://www.lagerkochbuch.ch/recipes/ag221-24 _02_mi_geile_solot_romandie--10



