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CHEESE




' BLUE BRI'E CHOUX
FRENCH CHEESE I SER 46 (16-15 Buns)
Cookipg Time: 20 minutes
Cooking Tes 200" CAMF Gas Mark &
{GREDIENTS
150 (5 1 oz) Water
Gl (27 0x) Butter
T5g 1 3ox) Flain Flour
f ire B Egpe
sl 15 10ml sp (1 =
coloured cheese in

the che ristic flavour. METHOD
1. In a sawcepan el the batter in the water and
bring to boil. Remgove from heat, sdd the four all
a1 once and quickly best until & ball forms,
low 1o cool
2, Gradually Beat in ihe egg. little by linke
In terms of ca French Blue Brie can be enjoyed on all ang then the chives.
3. Transfer thegmixture to & piping bag fined
with a | 5mm §1:27) piping nozzle and
It is espec ty when eaten on a slice of fresh pipe in sma rsls om0 & greased or

accasions, k or featured on vour che

crusty bread or with water biscuits, r kINLiSIR sheel
f

slement Fret Blue Brie. why noi try pre-heaigd
serving it with the following wines: B

il o
Powilly Fuisse or n traigh f

SEAFOOD AND
BLUE BRIE CRUMBLE

SERVES: &
Cooking Time: 4045 minutes
Cooking Temp: 190°CA75F/Gas Mark 5
INGREDIENTS

Black Pepper
Loaf, cut inte Tom (42" cubes
mich Blue Brie, cubed
METHOD

d stir continuously until sauce
il seasoning. lemaon r
Pour the sauge over
¢ sauce. Then top with the o
¢ centre of a preheated oven for 40-43 minuies u
g |5 golden brown snd bubbling.

Lewks ro be




SWEET NECTARINE
55” % AND BLUE BRIE TART

SERVES: 6
Cooking Time: 40 minutes
Cooking Temp: 200°C/400°F/Gas Mark &
INGREDIENTS
PASTRY
125g (4oz) Plain Flour
bz x 3ml (Y2 tsp) Ground Cinnamon
65g (22 0z) Butter
40g (1%20z) Caster Sugar
I Size 3 Egg, lightly beaten with
1 x 15ml sp (1 thsp) Cold Water.
FiLLiNG
r‘lzﬁg (40z) French Blue Brie, thinly sliced
4 Mectarines, ripe but firm, sliced
Squeeze of Lemon Juice
2 x 15ml sp (2 thsp) Tesco Pure Clear Honey
METHOD

1. To make pastry, sift flour, cinnamon and

AL DO R F SA LA D rub in buiter. Add sugar and mix well. Bind with the
ITH BL U E BR] E eggs and water and knead lightly. Allow the pastry

to rest in the fridge for 30 minutes.

R E S S | NG 2. Grease an 20cm (8%) loose bottom, metal

! flap tin, roll out the pastry and line the tin.
SERVES: 6-8 3. Plage slices of Blue Brie to cover the pastry.
INGREDIENTS

1! Head of L'-.'I:'r:-., washed and sliced
2 Red Skinned Dessert Apples, cored

4, Arrange the nectarine slices over the cheese, brush

with lemon juice then drizzle the honey over the
fruit.JPlace in a preheated oven and
bake for 40 minutes.
and cubed but not peeled 5. Remove from the oven and allow
125¢ (40z) Radishes, washed and quartered to settle for at least 15 minutes
0g (3%20z) Shelled Walnut Pieces before serving.
[@ice of vz Lemon
150mli (5 fl1oz) Plain Low Fat Yogur Deligious served with
Tesco Vanilla

2x 15ml (2tbsp) Mayonnaise
fce Cream

150g (50z) French Blue Brie

Freshly Ground Black Pepper
METHOD

I£ In a mixing bow!, combine the
celery, apples, radishes, walnuts

and lemon Juice.

2, Place the yogurt, mayonnaise, Blue
Brie and pepper into a blender or food
processor and blend until smooth

5. Pour the sauce over the salad and
tass lightly until well mixed.

Transfer to a serving bowl.

Delicious on ifs own with some
witrm crusty bread or as an
agcompaniment fo cold mear.

All lines subject to availability.
Some lines in larger siores only.




