PANETTONE PUDDING

Sign up to our Foodclub on medifoods.co.nz for more recipes and special offers!

PANETTONE PUDDING Serves 2

INGREDIENTS mmmm Available at Mediterranean Foods
e 1 large egg e 25g unsalted butter
J 2 tbsp single cream e 1259 fresh strawberries

e 2 thick slices of stale panettone ® 1-2 tbsp icing sugar

METHOD

1. Beat the egg in a large, flat-bottomed dish and stir in the cream. Dip the
slices of panettone into the egg mixture and turn them several times so they
are thoroughly coated.

2. Once the egg mixture has been completely absorbed, heat the butter in a
frying pan and, once hot, add the slices of panettone. Cook until golden and
crispy on one side, then flip it over and cook for another few minutes on the

other side, again until crisp.

3. Once cooked, arrange the slices on a serving plate with the strawberries

and dust generously with icing sugar. Serve immediately.

Buon Appetito!

SHARE YOUR
DISH WITH US! @ @MEDIFOODSNEWTOWN @MEDIFOODS



