


CAMBOZOLA SPATZLE IN
WHITE WINE MUSHROOM SAUCE

Chef Gary Parsons

Ingredients for Spitzle Dumplings SERVES 2
DBO089 Croxton Manor Unsalted Butter 250g x 40 1 tsp
IN161 Framptons Free Range Liquid Whole Egg 1kg 83g

Milk 3 thsp
Plain flour 60g

Salt

Ingredients for the Cambonzola Sauce

GE055 Cambozola 150g, cut into cubes 2 cheeses
DBO089 Croxton Manor Unsalted Butter 250g x 40 15g
DC116 Arla Whipping Cream 10 x 1ltr 150ml
INO016 Dorset Sea Salt Flakes 1kg 4g

Oil 95ml
Shallots, diced 50g

White pepper 2 tsp
Mushrooms, stalk removed & cut into 1/4°s 225g

Flat Leaf Parsley 20g

White wine 150ml

CAMBOZOLA SPATZLE

in a creamy white wine and mushroom sauce.







