Produttors Specialitd Alfmentari

Dal 1932

PLATTER OF CHEESE WITH PINEAPPLE AND SWEET PEPPER CHUTNEY AND

MANGO AND PINK PEPPER CHUTNEY

Chef: Gianluca Galliera

Method

Menu Ingredients

40 g Chutney Ananas e Peperoni - Pineapple and Sweet
Pepper Chutney - AZ7

40 g Chutney Mango e Pepe rosa - Mango and Pink Pepper
Chutney - AY7

Ingredients

50 g caciotta cheese

50 g Pecorino Sardo cheese

40 g Gorgonzola Piccante cheese
50 g Parmesan cheese

40 g Pecorino Romano cheese
Walnuts

Green and black grapes

Slice the cheeses and place them on a plate. Add some walnuts and garnish with herbs and grapes. Accompany the platter with

the chutney sauces.
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