& GRILLED PINEAPPLE
CANAPES

/’ltdé% /Z Season the pineapple rings with

salt and pepper and drizzle with

3 fresh pineapple olive oil.
ir:]r::ghs,thcilé'lc(1/8 On a preheated grill, cook the
pineapple rings on high heat for
1tsp  olive ail 1-2 minutes per side, or until
they have nice grill marks. Set
12 slices of aside to cool.
baguette, cut
Y4 inch thick

In a small bowl, mix together the

% tbsp sour cream sour cream and Dijon mustard.

% tbsp grainy Dijon Spread a small amount on each
mustard slice of baguette and top with
Modena ham. Cut the pineapple
170g S?letgrra rings into quarters and place
d’ltalia a piece of pineapple on each
Modena ham, , . .
. canapé. Garnish with parsley
sliced
and serve.
12 small sprigs
of parsley

o
(SQ&%P/I/Z&/ d{\% provides authentic Italian meats made with natural and simple family recipes from the

Simonini family of Modena, Italy. You'll love the outstanding quality and taste of our gluten free and lactose free products.



