


SUPERSTRACCIA, ARTICHOKE
& TOMATO EN CROUTE

Chef Gary Parsons

Ingredients SERVES 1
VE007 Julienne Bruno Superstraccia 160g
MA160 Dell’ami Italian Sundried Tomatoes in Oil 8 each
MA200 Dell’ami Grilled Artichoke’s 4 each
DA604 Dell’ami Nut-free Green Pesto 10g
IN165 Cornish Sea Salt Flakes 5g

Puff Pastry Sheet, 18cm x 11cm 1 sheet
Dried Oregano 2g

Flat Leaf Parsley, chopped 4g

Rocket, washed 10g



TOMATO & ARTICHOKE EN CROUTE
with Julienne Bruno Superstraccia and Dell’ami Pesto
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