Orange Glazed Pigs
In BlanketsWith Brie

Ingredients

mini chipolata sausages
Verstegen Orange Mint
Sauce PURE

Verstegen Decoration Mix
France

streaky bacon

brie

orange zest

thyme sprigs

Method

Wrap each chipolata in streaky bacon.

Arrange the pigs in blankets in a tapas foil, placing a wedge of
Brie between each one.

Cover with Verstegen Orange Mint Sauce PURE and garnish
with Verstegen Decoration Mix France, fresh orange zest and
thyme sprigs.

Cooking

Oven cook at 180°C for approx. 15—20 minutes. Ensure the food
is piping hot before serving
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Verstegen adds that extra something.
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