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Recept geschikt voor: 4 personen | Moeilijkheid: "
Voorbereidingstijd: 0 min | Bereidingstijd: 10 min | Totale bereiding: 10 min

Bertyn producten: Veggie Protein Bloc - Natur Veggie Protein Bloc - Spelt Veggie Protein
Bloc - Wheat

Bron: bertyn.eu | Chef: Chantal Voets | © Chantal Voets

Vegetarian fondue with seitan

Ingredienten

e 1 pot of Amanprana extra virgin coconut oil
» 1 Veggie Protein Seitan Bloc cut into cubes



https://www.bertyn.eu/en/product/veggie-protein-bloc-natur/
https://www.bertyn.eu/en/product/veggie-protein-bloc-spelt/
https://www.bertyn.eu/en/product/veggie-protein-bloc-wheat/
https://www.bertyn.eu/en/product/veggie-protein-bloc-wheat/
https://www.bertyn.eu/en/recipe/seitan-fondue/
https://www.bertyn.eu/en/author/
https://www.amanprana.eu/en/food/coconut-oil/

Bereiding

1. Cut the seitan into pieces of approximately 1 by 2 cm.
2. Heat the coconut oil around 150 degrees.



