


TEMPUS NOS8 IN BLANKETS PIZZA

Chef Gary Parsons

Ingredients SERVES 1
HS744 Harvey & Brockless Kitchen

Clementine & Cranberry chutney 12g
CA718 Tempus No8 119¢g
SNO076 Arla Pro Diced Mozzarella 40g
CA129 Smoked Panncetta, sliced 7 slices
HS705 Harvey & Brockless Kitchen Marinara Sauce 70g
IN377 Blackthorn Sea Salt 2g
Pizza dough, hand scretched 120g
Flour & Semolina, for dusting 20g
Chestnuts, cooked and chopped 10g
Brussel Sprouts, finely sliced 10g
Olive O1l 8ml
Cracked black pepper 0.5g

Dried Cranberries

og



TNERLISTNO8: IN BEANKELES PIZZA

with cripsy sprouts, chestnuts and Harvey and Brockless Kitchen

clemeintine and cranberry chutney










