HAM & CREAM
CHEESE ROULADES FQUPVENT @I@fﬂﬁm

L . ith ofher Till h
Serves: Z Preparation fime: |5 minutes Roling pin Z.Y;m% f{d ;Qafngg‘ﬁeegé

—\& Knife (For cuttin 6) hummus and carvot, or simple

cheese and coleslaw. As o
Knife (for SPreading) as ou can keep the filings
Plate (o serve)

inside the voulades when you
voll Them, you can use

any ingl

= McIhOD

. Toake each dlice of bread and vol them flat with a rollin@

b pin.
B < W Va Spread each glice with cream cheese and top with Z thin
| /Kg slices of ham. Cut off the crusts. Make sure you spread
= the cheese right to the edges, to laelp them stick. when
ol INGREDIENTS s
9 slices of thin wholemeal bread 3. On one side of the bread, place a baton of cucumber,

(you can use white but wholemeal is
heatthier)

|25 gmms/ 4 0z of cream cheese,
or flavoured cream cheese

Ieaving a little ’Pokmg’ out of the side. Repea’r oPPosi’re
that side with another Piece of cucumbeyr. Don't worry it
the cucumber ove\rlaps.

2 dices of Hin pre-packed ham 4. Roll the bread Up oLuiJre tightly, it should sfay Firm.

. . . , Qive,
5 em/t inch piece of cucumber, peeled, 5. Cut each one in haif and display them neatly on a %' 3
seeds vemoved and cut into batons plate, or put them info your unchboxd Ry Rdm bk



