The

golden EU bite

Serves: 4 px Preparation time: 30 minutes

dmsu:4n naABluNIsInSBUdANGU: 30 ulf

INGREDIENT / 3ansiu

Cooking time: 25 minutes

nafunisrinaIkis: 25 ui
Chef Baitong Kamares Rithdaychar

1swlumay nuiasi nSIaL

80g Wwaffle 80 nSu wWiwa Belgium waidsy I I
35 Danablu 35 nSu Gamuiua Denmark uungn .
9 3 1
Lo = = . - —]
25¢g Apricot jam 25 nsSu ngunaUsnam Austria REE ][ —
- . ]
35g Cream cheese 35 nSu ASUTE Netherlands [PECN IV R —
10g Beurre d'Isigny 10 nsu uud8y France wsaisa I I
1/4 tsp Piranska sol 1/4 Gousn  IndaUsu Slovenia aladide h
1/4 tsp Aceto Balsamico di Modena 174 Sousn  thduasglasiiniuiaun Italy gena I I
1tsp Lemon juice 1 Baus Uiauau Local SanAufianu
159 Whipping cream 15 nsu 5ullunsu Local Sanaurfianu
172 tsp Honey 1/2 Bouwn Ui Local Sengufiaunu
1tsp Water 1 Bous Uidh Local Sanaufiagnu
10g Orange zest 10 nsu EGLEN Local Smndufiuniu
10g Hazelnut 10 3w figisadn Local Smndufiouniu

PREPARATION / n1siasSsu

o1 Cut the waffles into bite-sized pieces. GimwiWailuSuwassi

02 B'.’USh llgh_tly with melted butter and bake at 160-170°C until niuslaoSsazarsuiu q 1430UfA 160-1703C aunsauidnlios
slightly crisp. =

03 Mix the blue cheesg with cream cheese and whipping cream wanBaniuiuanuasusa nazasukansniuinsnouitiau
or Greek yogurt until smooth. v

04 Season with lemon juice, black pepper and a small touch of honey Ususasioatiniavau winines naztwuidntsssauioonis
if desired. N

05 Warm the aprlcotjam with water, lemon juice, balsamic vinegar and gunsunausnomoaaimsefiuil (hiauau Uasaiin nazindanziasuivn 1&wWnlkidu
sea salt until glossy, then cool. :

06 Pipe the blue cheese cream onto each waffle bite. GunsumIuIUgaduuIIWIRaNG azEu

07 Add a dot or drizzle of apricot glaze. Ifunausnaminasidugnksasiaulg

08 Finish W'th t-oasted nuts, orange zest, microgreens or edible flowers, anNsGIEI Widu TulasnsukSomanlbiuls nazindanziaidnlios
and a tiny pinch of sea salt.

09 Serve close to service time to keep the waffle base crisp. UsznauTndinanaswiwaligiuawimadonsou

EU QUALITY SCHEMES / s:uummsg"luua:m%’aunu1u§usaaqrumw§uﬁ1|numsua:mmsuauahquTsu (EV)

PDO
Protected Designation of Origin
Products under this category have clear and

PGI

Protected Geographical Indication
This label specifies a relationship between

The EU Organic label

This label ensures that products certified as organic
have fulfilled strict conditions on how they must be
produced, processed, transported and stored. The logo

indisputable links to the place in which they the region and name of the product. Part X
are produced. This means that all aspects of of the production (at least one stage) takes can Onl): be Use‘,j O,n pro#ucts when th,e,y contain at
production, preparation and processing take place in the region in order to qualify. least 95% .urganlcllpgredlents and adldlltlona:ly, respect
place in the specific region of origin. further strict conditions for the remaining 5%
“dududniunisansilasunisqunsay as1dyanuniviasguineassunsganniweisu
nkavringaniasunissgunsay Qa ndszufivnnuduwussrininianazio amnususaa:nwamnnmnTmsummsmumumsaunsuimUﬁ )
wanAiTukaakytonWBauTBuRUIKdIWaER vauWaRIUA TaBlns:usUNSWanag1tiouk muBouloRidueIA ALTuBUNS:ULIUNSWER MsIUSSU
2E10BARUIA:WZRUTH FukurendWINNIURDU dofumauRgiaviiaduluginmaduiialiasuans misyudd nazmsdminu Tasvzawisnldasidryanuniduu
UaIMSWAR MSIESBUNNS NIazNszUIUNSIUSSU mssusay wamnanmnma|LiaudauwaurilLJuaasnnunamauaU 95%
FHuiAaduluninafidunkaeindafowzduq nazduwandn 5% AikdavzdovagmelinginmuriRiiuee
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