
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Summer sharing board
15 min · 6 servings

INGREDIENTS LET’S GET COOKING

1 Camembert

12 slices rosette salami

20 slices chorizo

1 handful blueberries

1 handful strawberries

1 handful mint

10 olives

10 savoury crackers

¼ cucumber

1 handful cashews

10 slices Emmental

1. Make a chorizo rose by folding overlapping slices around the rim of a
champagne glass, half inside and half outside. Press firmly, then turn out onto
the centre of your board.

2. Slice the Camembert and arrange around the rose. Use a small glass to cut
circles from the Emmental and place to one side.

3. Fold the salami into shapes and arrange at the top and bottom. Add olives
alongside.

4. Halve the strawberries and arrange near the olives. Slice the cucumber and
line it up between the salami and strawberries on the right.

5. Add crackers between the Emmental and strawberries on the left.

6. Fill the gaps with cashews on the right and blueberries on the left.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


