GQYPSY SCHNITZELS WITH ‘STAMPPOT' (MASHED
POTATOES)

2 persons [ 5A4 keal per portion

Tugredients:

- 400 grams floury potatoes
2 ovions
20 grams unsalted butter
Va beef broth tablet
Va tablespoon of wheat flour
Vo teaspoon (simoked) paprika powder
1Y% bell pepper (green, red or vellow)
2 oqpsy sthnitzels
1 tablespoon olive oil
pepper and salt

Preparation:

Chop a duarter of the ovions and cut the rest of the ovions in half rings.
Cut the flesh of the bell peppers into small cubes. Boil the potatoes v a
larae pan of water with any salt for 2.0 minutes, draiv and collect the
cooking liguid. Meanwhile, heat half of the butter v a frying pan and fry the
onion rings for 20 mivutes until golden brown. Fry the cutlets in +he oil for ¢
minutes uvtil golden broww over medinm heat, turn regularly. Add 150 ml
cookivg liguid from the potatoes, the broth +ablet, flour and paprika +o the
oniov rings. Let it boil down o a gravy v 2 minutes while stirring. Mash the
potatoes toaether with 50 ml of cooking liguid and the rest of the butter v
the pan into a coarse puree. Add the bell pepper and chopped ovion, toss and
heat on low heat for another 2 minutes. Season with salt and pepper.
Serve the mashed potatoes with the schvitzel and the gravy.

Nutritional value per portiow:

Energy: 504 keal
Protein: 29.0 grams
Carbohydrates: €2 arams

- including suaars: 12.5 grams
Fat: 20.6 grams
Fiber: a.0 grams
Salt: 21 grams
Salt: 1.6 grams
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