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For the broccoli: |
100 gr of broccoli florets
Salt and black pepper to taste

For the rest:

Ciabatta bread, sliced in hCIlf and ’roos’red
1tbsp of red pesto

-2 slices of Cheddar Cheeze
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o Cook the broccoliin boiling water, for 2 minutes
e Transfer to a baking tray and
~ top with 2 slices of cheddar cheeze |
e Cook for 10 minutes in a hot oven, set to 180C,
until the cheeze has melted
e Take the tray out and mix,
so the cheese coc:’rs‘nicely the broccoli
e Spread the red pesto on the ciabatta slice
o Trcmsfer broccoli and cheeze in the bread and enJoy
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We travel
around the world.
| et's discover

BRITISH CUISINE !




'- Tag @greenvie_foods on Instagram
\J| and hashtag it #greenvie



