INGREDIENTS

160 ml cream liqueur
30 ml ginger liqueur

2 teaspoons hazelnut
iqueur

2 teaspoons orange liqueur
Pinch cinnamon

Ice cubes

Crushed ice

1 brownie, crushed
Chocolate shavings or
fresh ginger
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* These recipes are also available in For the Menu with a Twist Recipe Book

METHOD

Add all ingredients in a cocktail
shaker or blender. Shake or blend
for 30 seconds and pour into a
hi-ball or milkshake glass filled with
crushed ice as a top layer. Garnish
with brownie, chocolate shavings
or fresh ginger.
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Week 32 BT~

RacomBreakfast Stack

IS METHOD

1 CUp mushrooms Fry the mushrooms in a little butter

1 pita bread, toasted until they are cooked, season to taste.

10 ml sundried tomato
pesto

>0 m| caramelised
onion, ready made

5 slices shoulder bacon
1 egqg, poached or fried

small handful baby
rocket or micro greens

Toast the pita and keep warm.

Assemble the stack by spreading the
sundried tomato pesto on one side of
the pita bread and dot the caramelised
onion on top of that. Then arrange the
= ml basil pesto mushrooms and top with the bacon,
salt and ground pepper rocket leaves and egg. Garnish with the
to season basil pesto and other herbs.

Season lightly.
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Ingredients

| L foll cream milk
185 q saqo

Z ml salt

Z ml nvtmeq, grovnd
Z ml cinnamon, ground
50 q brown sugar

80 q vnsalted butter
O ml caramel essence
4+ eqqs, separated

Topping
50 q brown svgar
Z ml cinnamon, grovnd

E

Method

Preheat the oven to 170°C and grease a large
ovenproot pudding dish or individval rameKins.
Heat the milk to just below boiling point and
add the saqo, salt, nvtmeq and cinnamon.
Simmer over very low heat for [0 - |5 minvtes,
or until the 5a3qo is transparent. Add the brown
suqar, butter and caramel essence, and stir in
well. Remove Trom heat. Whisk the eqq yolKs,
then add to the sago mixture and mix well,

In a perfectly clean bowl whisk the eqq whites
ontil sHTT and Told into the saqo pudding.
BaKe in the preheated oven for 30 minvtes.
Alix the topping ingredients together and
sprinkle over the top.

Return to the oven Tor an additional

10 - |5 minvtes or until set.

Decorate with roasted pear or apple slices.

* These recipes are also available in For the Menu with a Twist Recipe Book
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