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MELTING BRIE &
TOMATO SALAD

SERVIS: 4
Coohing Time: Appran 3 mimsics
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RISPY LAMB CHOPS
WITH ROULE®

SERVES: 4
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CHEESY FRENCH
VEGETABLES

SERVES: 4

Cooking Time: 12 minuics
INGREDIENTS

2 medilm Courgeties

125g (4 0x) French Beans
125g i4/0z) Mushrooms
125g (4 ox) New Polatoes
S00mi {*/2 pint) Water

40g (12 oz Batter

25g 11/02) Flour

600ml {1 pine) Milk

125g (4 ox) French Emmental
1% 5 mlsp (1 15p) Mustard
Sah and Pepper

1ox diigl Fresh White Breaderambs

1. Chop the vegetables finely and place)
and 15 ("2 o) af the butser and salt @nd pepper, Cover, bring to

e boil and simmer for about 5 mi until tender. Drain,
2, Melt the remaininig butter in 3 ucepan. Add the floar
"\ and cook for sbout 2 minutes. @radually add the milk,

stirring contimeously. Bring

thickened. Add 73g (3 oz

the mustard and stir we

i}
[ METHOD

SERVES: 4
Cooking Time: 25 minates

INGREDIENTS

125g (4 az) Pastry

123g (4 oz) Camembert

4 Pear Halves

&1 15 ml sp (6 thsp) Redcurrani Jelly

METHOD

1. Rodl ot the padtry and use to line 8 & 6.35cm

{212} rartlet tins. Bake blind for about

10 minapes

2. Dvivide equally the Camembert and place in the

bottom of each tanibel case.

3. Slice the round side of the pear. Place slicss

neatly in each wrilet case.

4. Brush with redeurrant jelly

5. Ceok in the cenire of the oven for about 10-12

minutes. Serve with whipped créam or ice eream.
|

CHEESE & APPLE
CREPES

SERVES: 4
Cooking Time: 20 minutes
INGREDIENTS
1 x 130g packet Batter Mix, made up
4 large Eating Apples, peeled, cored and shiced
2x 15 ml 4p (2 thep) Lemon fuice
50g {2 oz) Butter

Sugar, 10 taste
125g (4 oz) Port Salut, grated

METHOD
1. Lightly prease a X.5cm (8") frying pan and heat,
Pour in a Hetle of the batier mix and tip 5o it covers §
the base. Cook over & high heat umil golden brown, |
Turn the erépe and cook the other side until golden, |

2. Transfer to a heated plate. Continue with the |
remaining batter unil vou have 8 crepes.

3, To make the filling. sprinkle the apples with the

lemon juice. Melt the butter in a frying pan, add the

apple slices and fry over a moderate heat uniil tender

Add sugar io sweeben

4. Remove from heat, divide the apple slices equally

amaong the crépes. Sprinkle with the Port Salunt
Roll up aml serve immedistely.




