
Cured sausages and raisin spread
View recipe on the website

Ingredients

100 g cured, smoked or Fuet type sausages

1 a small handful of raisins (about 30-40 g)

1-2 tbsp mayonnaise

Fresh herbs (dill or parsley - both for taste and decoration)

Instructions

1.  Preparation: Soak the raisins briefly in warm water to soften them a little. Peel the sausage (if the skin does

not peel off, just cut it off) and cut into large pieces. Put the sausage, pressed raisins and mayonnaise in a food

processor (blender). Grind everything until you get a smooth, spreadable mass. Taste it with herbs - it will be

both more beautiful and tastier!
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