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MENU CARD
COOKRING SESSIONS

21/04/26 F

Wild garlic cheese spatzle
with cucumber-bell pepper-avocado salat
and honey-mustard dressing
* * *
Marinated rhubarb
with créme patissiére and almonds

19/05/26 ﬁ'

Cauliflower
with egg, potatoes, cheese sauce,
and toasted breadcrumbs
* % *
Elderflower fritters
with caramel sauce and cinnamon sugar
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23/06/26 ,p“'

Grilled bell peppers
stuffed with bulgur, lukewarm
potato-radish salad, and white bean sauce
* * *
Blueberry muffin
with pear-mint tartare

14/07/26 L

Grilled beef rump steak
with baked potato, arugula quark,
and green bean medleys

* ¥ %

Mille-feuille
filled with gooseberry compote and cream

22/09/26 b

Handmade gnocchi
with tomato salsa and roasted eggplant
* * *
Coconut quinoa pudding
with seasonal berries
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	Blumenkohl  mit Ei, Kartoffeln, Käsesauce  und gerösteten Bröseln  *** Holunderblüten Küchlein  mit Karamellsoße und Zimt-Zucker


	Auf dem Grill geschmorte Paprika  mit Bulgurfüllung, lauwarmen  Kartoffel-Radieschensalat  und weiße Bohnensauce  *** Heidelbeer-Muffin  mit Birnen-Minz-Tartar
	Gegrilltes Rinderhüftsteak  mit Ofenkartoffel, Rucolaquark  und Bohnengemüse  *** Mille-Feuille  gefüllt mit Stachelbeergrütze  und Sahne
	Handgemachte Gnocchi  mit Tomatensalsa und gebackener Aubergine *** Kokos-Quinoapudding  mit saisonalen Beeren
	MENU CARD
	COOKING SESSIONS
	Wild garlic cheese spätzle  with cucumber-bell pepper-avocado salat  and honey-mustard dressing   *** Marinated rhubarb  with crème pâtissière and almonds
	Cauliflower  with egg, potatoes, cheese sauce,  and toasted breadcrumbs  *** Elderflower fritters  with caramel sauce and cinnamon sugar


	Grilled bell peppers  stuffed with bulgur, lukewarm potato–radish salad, and white bean sauce  *** Blueberry muffin  with pear–mint tartare
	Grilled beef rump steak  with baked potato, arugula quark, and green bean medleys *** Mille-feuille  filled with gooseberry compote and cream
	Handmade gnocchi  with tomato salsa and roasted eggplant *** Coconut quinoa pudding  with seasonal berries

