Golden meatball bite

Serves: 4 px

dwmsu: 4 i

Preparation time: 30 minutes

naABluNIsInSBUdANGU: 30 ulf

Cooking time: 30 minutes

nafunisrinaakis: 30 uai
Chef Baitong Kamares Rithdaychar

1swlumay nuiasi nSIaL

INGREDIENT / 3ansiu
4 pc Meatballs 4 %u Ginuaa Sweden aSiau ==
1/4 tsp Seasoning 174 Sousn  1nSauUsy Croatia nsioIGy E
159 Chips 15 nsu UuwWSanwWunaansau Sweden asiau ==
25g Edam Holland 25 nSu Gdla6u doanaus Netherlands uIsasnaus =
400 ml Garda 400 va. thiuuznanmiéan Italy ama "
1/2 tsp Piranska sol 1/2 Gousn  IndaUsu Slovenia aladide h
30g Cream 30 nsu ASu Denmark 1muwisSn ==
20g Flour 20 nsSu 1y Local San&Eufiaviu
leqg Eqq 1 wau Ty Local Smngufiaunu
40g Panko breadcrumbs 40 nSu Inanuuutudain: Local Senauriaviiu
100 g Mash potato 100 nsu uus Local Senauriaviiu
1/4 tsp Black pepper 1/4 Boaus w3ningsin Local Smngufiaunu

PREPARATION / n1siassu

01 Coat each Swedish meatball with flour. fandnuaaadiaunsiazansiiendy

02 Dip in beaten egg, then cover with panko breadcrumbs. gulds ||éanqn|n§s|uuu‘UannkoTﬁﬁ:n

03 Deep-fry or shallow-fry in olive oil until golden and crispy. naanuutiiunou kanaaludiulissouidudnaanaznsau
04 Drain well on paper towel. wWnuunszausduiiulazifng

05 Mix warm mashed potato with double cream until smooth. wauluumgunusuibansuauitisu

06 Add grated cheese and mix until creamy. U Tungisul3dwduniaidatiTe GoduwaRanan
07 Season lightly with with seasoning, black pepper and salt. Ususalun q dasindavusanazwiningsi

08 Transfer the cheesy potato cream to a piping bag. TdnSuiuwsugaasnatu

09 Crush chips into a fine crumble. uaBuTRazidumbunsuida

10 Pipe cheesy potato cream on top of each crispy meatball. Gunsutiuwsdauuinuaansaulsiaztu

n Sprinkle with dill chip crumble and finish with microgreens or chives. Tsuasuibasaadu nazeannsivadsluiasnSukSasives
12 Serve immediately while crisp. 1dSwrufiuruzgunsau

EU QUALITY SCHEMES / s:uummsg"luua:m%’aunu1a§usaoqrumw§uﬁ1lnumsua:mmsuauahquTsu (EV)

PDO

Protected Designation of Origin

Products under this category have clear and
indisputable links to the place in which they
are produced. This means that all aspects of
production, preparation and processing take
place in the specific region of origin.

PGI
Protected Geographical Indication

of the production (at Least one stage) tal
place in the region in order to qualify.

) “douudnaunismansilasunisquasas
nkavrindanlasunisiuasay Qa ndszufivnnuduwussrininianazio
wanAiTukaakytonWBauTBuRUIKdIWaER
2E10BARUIA:WZRUTH FukurendWINNdURDU
UUMISWER NSIASLNTS IIANS=UdUNISIIUSSU
FHuiAaduluninafidunkaeindafowzduq

nsSusay

EUROPEAN UNION

This label specifies a relationship between
the region and name of the product. Part

vouWaRATUA Tnednszusumswanagutiouk
dedumaunitiouiindulunimaduiolTasuans

The EU Organic label

This label ensures that products certified as organic
have fulfilled strict conditions on how they must be
produced, processed, transported and stored. The logo
can only be used on products when they contain at
least 95% organic ingredients and additionally, respect
further strict conditions for the remaining 5%

kes

as1dnganunivIAsIIuINEaAsdunsgarniweisy

amnususaamwamnmnnTmsuu‘nmsmulnumsaunsuimuﬁ UG
muidouTufidugan Aelusunszusuniswan msiussy
msyudy naznsdainu Tngozawnsnldasidryanuniduu
wamnmnTmnmalLiauabuwaurilLJuaasnnunauwuaU 95%
nazduwandn 5% AikdavzdiovagmelinninmuriRiiuee
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