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Delicious seitan stew with truffle oil and
Savoy cabbage

Ingredienten

1 medium Savoy cabbage

1 Veggie Protein Seitan - Bloc
1 onion

0.75 | dry white wine

6 tbsp truffle oil

100 g cashew nuts

1 clove of garlic

1 tbsp ORAC botanico herb mix


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-stew-truffle-oil-savoy-cabbage/
https://www.bertyn.eu/en/author/
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Chop the Savoy cabbage into large pieces, wash and slice.

Peel the onion and garlic and cube them and the seitan.

Place the truffle oil in a large pot and heat, then fry the garlic and onion.

Add the seitan and the Savoy cabbage and mix well and leave to brown for 2 minutes.
Add the white wine and bring to the boil. Halve the temperature and let simmer for
around 15 to 20 minutes with the lid on.

Place the cashew nuts and around 100-150 ml water in the mixer and puree. Add water
until the mixture becomes creamy.

. Add to the Savoy cabbage stew and stir well.

Leave to draw on a low flame for another 15 minutes with the lid on.

. Season with ORAC botanico mix, salt and pepper and serve with mashed potato, salad

or another side dish. Mouth-watering!



