'GI'BPEB are avallable all year ronnd. Look for
plumnp grapes, with fruits that are firmly
atiached to the stems.

Erulsed grapes rot quickly. Black and white
grapes have equally good Navour (although
black grapes tend to colour the syrup in a frult
gsalady and look for the sesdless variety if you
dom't like pips. Btore grapes m the refrigerator
and use within 2-4 days.

Grapes are usually eaten raw, always wash first,
bt they can be used in recipes.

Th ramovs pips. halve fruit snd Mok out pips with the
polnt of o Enife, or lerws whels and scoop pips out from.
ham and.

Th skin gropes, ramovs stalks ond plnos fruft in bedling
watar foT £ ssoonids. Drain snd psal off sitin with & Jmifa.
Do not pasl blads grapss as all the colonr is in the slrin.




Chiokan ared Graps Brosshatts Barvea
Praparation ard cooking time: about 30 minbs 3

Ingredicnts
gﬂajl. ;hclk o ancih bm?d
x15m oliva oi
1.2 cbﬁmmaﬁ. crushied
1 x2g par-ﬁt leal parshay

&if;gfn.;pu. halwvad and

_ i slices of cocked kean chicken
_ 25g Bavarian smoked choasa,
grabad

Mathod
_ Diagonally ont the bread into & equal alices.

Blind fogsther tha oll, gariio ond parslay and drisds
ovaT bhoth sides of the bresd. Placs the bread nndser &
prahsated hot grll untl aenly toasksl

File tha grapes and ohicksn on top of the toast and top
with the dhssss. Reburn to the grill for 1 mimits untl
the oheess s goldsn. Serve iTalght mway.

NHS € DINIYYROH Toe Bittead Ermscrsrant lahecrk
1 ; NIV RO s e
oihian



