
Brie Blanket Bites
Honey Glazed 

Ingredients
mini chipolata sausages
Verstegen Honey Mustard
Sauce
Verstegen Decoration Mix
Dijon
streaky bacon
brie
rosemary sprigs

Method
Top each chipolata with a thin slice of brie and wrap in streaky
bacon.
Cover the base of a tapas foil with a thin layer of Verstegen
Honey Mustard Sauce. Arrange the wrapped chipolatas on
top and garnish with Verstegen Decoration Mix Dijon and
fresh rosemary.
Cooking
Oven cook at 180°C for approx. 15–20 minutes. Ensure the food
is piping hot before serving.
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