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Jehnécdi kolinko na zeleniné

Cuisine: Czech
Food category: Lamb/Mutton

Author: Pavel Gaubmann

Company: Retigo

Program steps

Preheating: 245 °C
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Ingredients - number of portions - 10

Jehnedi kolinko 10 pcs
Korenova zelenina 650

Cibule 200

sul 30

Olivovy olej 150 ml
Pepr 2 g
Rozmaryn 20

Voda 1 (

Recommended accessories
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Directions

Oplachnuté kolena osusime, osolime, opepfime. Ocisténou
zeleninu a cibuli nakrajime na kostky a vlozime s koleny do
smaltované GN 1/1 100mm. Zakdpneme olejem. Vlozime
do predehrate trouby a orestujeme do barvy. Pak kolena a
zeleninu zalijeme vodou, pridame vétvicku rozmyrynu a
dusime (pe¢eme) v kombi rezimu na 130°C / 80% pary cca
2h. v prubéhu duseni kolena prelévame Stavou, dolévame
vodu. Méka kolena vyjmeme, stavu zahustime zasmazkou,
provarime, dochutime, prepasirujeme pres jemny cednik.
Pri servirovani si zblanzirujeme cerstvou kofenovou
zeleninu, orestujeme na masle. Koleno prelijeme omackou,
zeleninu pokladame okolo.



