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Ingredients 2 Portions
 = Kot�nyi Produkte

200 g Green gr�pes, seedless

200 g Bl�ck gr�pes, seedless

2 piece C�membert, l�rge

1 piece B�guette

2 tsp. Butter

2 tbsp. Olive oil

2 tsp. Honey

2 tsp. Brown sug�r

1 Cup of w�lnuts

4 tbsp. White b�ls�mic vineg�r

4 piece  B�y Le�ves, Whole

Gl�zed Gr�pes on C�membert

20—30 Min

Prep�r�tion

1 W�sh the green �nd bl�ck gr�pes �nd cut in h�lf lengthw�ys. Le�ve �

couple of e�ch type of gr�pe whole.

2 To m�ke the C�membert: he�t the oven to 200°C (392°F). Pl�ce the

C�membert on � b�king tr�y �nd co�t the top with � little honey. Then

b�ke for 10 minutes in the oven.

3 Melt the butter in � p�n. Mix the gr�pes �nd b�y le�ves �nd toss through.

Now �dd the brown sug�r �nd stir. Quickly c�r�melize the brown sug�r

while stirring const�ntly. Use the b�ls�mic vineg�r to degl�ze �fter two

minutes.

4 T�ke the cheese out of the oven �nd pl�ce on � pl�te. Cover with the gl�zed

gr�pes �nd b�y le�ves. G�rnish with the w�lnuts �nd � little honey �nd

serve with � b�guette.


