
INGREDIENTS
 400 ml rapeseed oil
 2 mint leaves
 2   thyme sprigs
 2 rosemary sprigs
 10 g lemon peel

Enojoy Cooking! 
More recipes at kisag.ch

PREPARATION
Pour all the ingredients into a 0.5 L Kisag Whipper and cover 
with the Rapid Infusion Strainer. Then close well with the Kisag 
head. Now put on the Infusion Tool. Insert the Kisag Whipper 
Charger and shake vigorously approx. 3 times.

Leave to stand for at least 30 minutes - the longer, the more 
intense the flavour. Then release the pressure by pressing the 
lever and strain the oil through the infusion strainer into  
a bottle.

q  Tip: The Mediterranean oil tastes good with meat,  
fish or grilled vegetables.
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