


WHIPPED CAMEMBERT WITH
SLOW ROASTED TOMATOES AND SHALLOTS

Chef Gary Parsons

Ingredients SERVES 1
EC740 Cricket St Thomas Camembert 220g
DA105 Dell’ami Arbequina Olive Oil 10ml
IN165 Cornish Sea Salt Flakes 2g
Banana Shallot, finely chopped 1 shallot
Lemon, half juiced Sml

Basil 3 leaves

Cherry Tomatoes 20g



WHIPPED CAMEMBERT
with Roasted Cherry Tomatoes, Shallots and a side of Toasted Ciabatta









