AWARD WINNING

VEGAN
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Jackfruit Flatbread
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v INGREDIENTS 3
QUALITY FO0D 125¢ Pulled Jackfruit in BBQ Sauce, Vegan Mayonnaise, ’

1 x Flatbread, 509 Pickled Red Gabbage, Cucumber & Coriander. 1,'.';1

METHOD i

Place the flatbread onto a grill to heat through.
- Arrange the pickled red cabbage onto the flatbread.
AWARDS Pile the jackfruit in bbg sauce onto the pickled red cabbage.
Drizzle over the Vegan Mayonnaise.
Arrange slices of cucumber and more pickled cabbage over the top.
Garnish with coriander.
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For more information please contact: -
Creative Foods Europe, 10 Watchmoor Park, Riverside Way, Camberley GU15 3YL -
Tel: 01252 846500 www.creativefoodseurope.eu

1]
i



