Garlic TEAR & SHARE
TRAYBAKE

Ingredients

Sliced Saucisson

Verstegen World Grill French
Garden

Verstegen Sliceable Garlic
Sauce

Fresh Part Baked Baguettes
Grated Mozzarella

Grated Parmesan
Verstegen Decoration Blend
France

Method

Cut the baguettes into Icm thick slices and coat in the Verstegen World
Grill French Garden.

Cut the Verstegen Garlic Sliceable Sauce into 5mm thick disks.

Layer up into a baguette foil starting with the bread then the saucisson,
then the Verstegen Sliceable Garlic Sauce until the foil is full.

Sprinkle with the grated mozzarella and Parmesan then finish with a
sprinkle of Verstegen Decoration Blend France.
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Verstegen adds that extra something.
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