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F r u i t  C o b  P l a t t e r  

Your ingredients list:
      Dallas Gourmet Bread Fruit Cob
      Ricotta (to taste)
      Cinnamon (to taste)
      Castor Sugar (to taste)
      Honey (side)
      Cinnamon Stick (garnish)
      Strawberry
      Passionfruit
      Kiwi fruit
      Raspberries
      Apricots
      Grapes

Instructions:
Slice the Dallas Gourmet Bread Fruit Cob and arrange the fruit, 
serve the mascarpone and honey off to the side as dipping sauce 
or drizzle over the platter. Can be served as an appetizer or as 
finger food for catering functions.

As an added bonus, add three different types of cheese, such as a 
camembert, vintage cheddar or walnut cheese, and add in some 
dried apricots, prunes and berries for a fuller platter idea.

A Dallas Gourmet Bread Recipe

Look  for  this  label
in your supermarket.

FRUIT COB


