PBaked $ir Haurier d’Brthabaska
©heese in Jlut Srust

Servings :2 « Preparation : 1 hour 15 min. ¢ Cuisson : 10 min

INGREDIENTS

50 ml - 1/4 cup ofnuts, lightly toasted and finely chopped
(hazelnuts, pecans or almonds)

50 ml « 1/4 cup of breadcrumbs

Salt and fresh ground pepper, to taste

A pinch of cayenne pepper

170g + 1 Sir Laurier d’Arthabaska cheese
1 egg, lightly beaten

PREPARATION

Mix nuts and breadcrumbs together. Season with salt, pepper and a pinch of cayenne.

Wrap the cheese in aluminium foil leaving top exposed. Then place on a baking sheet

and bake for 10 minutes.
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