Caramelised custard apple bruschetta

Caramelised custard apple bruschetta

Search:

e Recipes

Caramelised custard apple bruschetta

(function(d, s, id) { var js, fjs = d.getElementsByTagName(s)[0]; if (d.getElementByld(id)) return; js =
d.createElement(s); js.id = id; js.src = "//connect.facebook.net/en_US/all.js#xfbml=1";
fis.parentNode.insertBefore(js, fjs); }(document, 'script', 'facebook-jssdk'));

Tweet !function(d,s,id){var js,fjs=d.getElementsByTagName(s)[0];if(!d.getElementByld(id)){js=d.cre
ateElement(s);js.id=id;js.src="https://platform.twitter.com/widgets.js";fjs.parentNode.insertBefore(js,
fjs);} }(document,"script","twitter-wjs");

i id

(function() { var po = document.createElement('script'); po.type = 'text/javascript'; po.async = true;
po.src = 'https://apis.google.com/js/plusone.js'; var s =
document.getElementsByTagName('script')[0]; s.parentNode.insertBefore(po, s); })();

Add to favorites

Page 1 of 3


https://www.naturalhealthmag.com.au/nourish/recipes
https://twitter.com/share
https://pinterest.com/pin/create/button/

Caramelised custard apple bruschetta

Rate this recipe

0 people are cooking this Count me in

For a simple yet impressive breakfast dish or snack.

Ingredients (Serves 2)

2 slices plain or walnut sourdough, sliced on the diagonal
80 g low fat ricotta
e 1 tsp maple syrup or honey

¥ cup custard apple flesh
% tsp cinnamon

Method

Page 2 of 3


https://www.naturalhealthmag.com.au/flag/flag/favorites/2045?destination=printpdf%2F2045&token=4030683cbbb8b7c6a732c7ed371bf9c5
http://www.naturalhealthmag.com.au/nourish/fig-goats-cheese-ricotta-rocket-honey-sandwich
http://www.naturalhealthmag.com.au/nourish/custard-apples-great-source-vitamin-c

Caramelised custard apple bruschetta

Turn your grill on to a medium heat and toast the bread lightly on both sides.

In a small bowl combine the ricotta with the maple syrup or honey. Spread this mixture over one side

of your toast. Top generously with pieces of fresh custard apple (without skin or seeds). Sprinkle with
the cinnamon and sugar.

Lower grill heat to moderate and cook until the sugar begins to turn golden and the bread is well
toasted around the edges.

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeln(1000, function() { c_obj = $(this); window.setTimeout(function() {
$(c_obj).fadeOut(1000); }, 5000); }); } function saveFavoriteNode(nid) { $.get('/favorite_nodes/add/'
+ nid, function(data) { //$('.result').html(data); alert('This recipe was added to your favorites list');
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