Graukase with lamb's lettuce and
tomatoes

Serves 4

Ingredients
4008 Graukése, firm
200g Tomatoes
8 Cherry tomatoes
120g Lamb's lettuce
Salt
Pepper from the mill
Dressing
20ml Vinegar
60ml Olive oil

CULINARY DELIGHTS
AHRNTAL VALLEY

Method

Slice the Graukase. Wash the tomatoes and cut
theminto wedges. Cut the cherry tomatoes in half
with a knife. Clean and wash the lamb's lettuce.

For the dressing, season the vinegar with salt and
pepper, then stirin the olive oil.

Arrange the Graukédse on the plate and garnish
with the tomato wedges, cherry tomatoes, and
lamb's lettuce. Drizzle the dressing over and
serve.
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