


CAMEMBERT EN CROUTE
Chef Gary Parsons

Ingredients SERVES 4-6 PORTIONS
as a sharing starter

ECO035 Cornish Camembert 1 (200g)

CA049 Salt & Cure Prosciutto Crudo 6 slices of 500g pack
Fresh Rosemary 5g

Garlic Cloves 2

Puff Pastry 1 sheet

Egg wash 1 yolk

Method

1. Pre-heat the oven to 200°C. Cut the Gamembert horizontally in half.

2. Slice up the garlic cloves very thinly and place evenly ontop of one of the
halves of Camembert. Scatter the rosemary on top of the garlic. Place the
other half of Camembert back on top.

3. Wrap the Camembert in the Proscuitto Crudo.

4. Encase the Proscuitto wrapped Camembert in a sheet of puff pastry and
brush the egg wash over the pastry.

5. Bake on a lined tray in the oven for 20 minutes.
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CAMEMBERT EN CROUTE

with sweet and smoky barbecue sauce







