Beetroot cooked in the

Feuerring with juniper

Rebecca Clopath

INGREDIENTS — PREPARATION
1 sprig of juniper Get a strong fire going and heat up the Feuerring for about 30 minutes. Push
2 beetroot the burning wood to one side and keep the fire going.

Position the sprig of juniper on the opposite side and place two beetroot on top.
Allow to cook for roughly 3 hours in the Feuerring. Turn occasionally to ensure
they are cooked evenly from all sides. The beetroot are done when a knife slides
through them easily.

Remove the beetroot from the embers and allow to cool down briefly. Peel off
the skin. Chop the beetroot into fine thick strips (use a peeler or slicer for

smaller beetroot).

Briefly fry the strips of beetroot on the Feuerring, turning occasionally.
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Sour cream dip

Rebecca Clopath

INGREDIENTS — PREPARATION
1 eggyolk Prepare just before serving.
1 pinch of salt
20 g classic mustard Whisk the egg yolk in a bowl with the salt and mustard until creamy. Add a drop of
10 g apple cider vinegar sunflower oil. Season the sour cream with salt and add to the bowl. Beat the egg
50 g sunflower oil white and a pinch of salt until stiff and then fold into the mixture. Season to taste.
50 g sour cream
1 egg white
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Juniper berry
crunch

Rebecca Clopath

INGREDIENTS — PREPARATION
10 g ripe juniper berries Roughly chop the juniper berries. Mix the sugar and salt on the Feuerring.
20 g sugar Add the water and keep stirring until the mixture crystallises.
1gsalt
10 g water

Roughly chop the green juniper berries and place on top.
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Rosé balsamic

vinaigrette

Rebecca Clopath

INGREDIENTS — PREPARATION
30 g onions Finely chop the onions. Place in a mixer with the rosé balsamic vinegar and
50 g rosé balsamic vinegar a pinch of salt and blend slowly. Add a drop of sunflower oil and emulsify.
1 pinch of salt Season to taste.

50 g sunflower oil
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