
Nut Loaf (or nut cutlets or whatever shape you would like!)

1 pack of mixed nuts

Breadcrumbs made with about 2 slices of bread

1 egg, beaten

1 onion finely chopped

Some red or yellow peppers finely chopped

Mixed herbs

1 teaspoon vegetable bouillon

Finely grind the mixed nuts in a blender.  Put in a bowl and add the breadcrumbs, chopped onion, peppers, mixed herbs, bouillon and 

add the beaten egg to bind it all together.  

You can make any shapes you like (small balls like stuffing balls which 

go quite well with drinks, or burger shapes) or use a lined loaf tin and

cook as a nut loaf.  Either way they take about half an hour in a hottish 

oven (375 degrees).


