Eggplant & Prosciutto
A Dallas Gourmet Bread Recipe

Simplicity is the key here. The eggplant gives it real substance
and the bite from the rocket adds a little something for more
sophisticated palates. This recipe uses the pizza bases available

F|NE BREADS OF AUSTRALlATM in the Dallas Gourmet Bread Range.

Your ingredients list:
Eggplant
Prosciutto
Cherry Tomatoes
Rocket

Instructions:

Brush your Dallas Gourmet Bread Pizza Base in olive oil, top with
all the ingredients by arranging in layers. Cook in a moderate
oven 220°C 6-10 minutes, or until golden, add the rocket
afterwards for a fresher taste.

Look for this label
in your supermarket.
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