Scavoury Muffins with 'Nelujes,
Provolone, Rosemary ancl Honey

© 99

czas przygotowania: 30 min poziom trudnosci: $redni

Spicy savoury muffins with 'nduja and provolone cheese, balanced by the aromatic flavour of rosemary and a delicate touch of honey.
Sktaciniki Sposoh przygotoweanic

®  Gellwe Savoury Muffin Mix - Italian Flavours - 1
pack

Eggs - 2

Oil-100 ml

Milk - 150 ml

'Nduja -50g

Provolone cheese - 40 g
Sun-dried tomatoes - 4
Rosemary - 4 sprigs

Honey - 11sp
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Parmesan cheese - for sprinkling

Znajdz wiecej przepiséw na https://gellwe.pl



