SIUFFED VEGEIABLES
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a [NGREDIENTS

[ small zucchini

[ red capgicum

509 cooked ham

500 cooked chicken

I hard boiled eg, ohopped
Mayonnaise

20 EQUPVENT [ TOP TS

These are good served

Melon baller 0s a shack, or a starter.
Salod knife Garnich with lemon

Cli‘H‘iﬂg board wedges and herbs for a
Kln:wely Pregenjrahnn.

=~ METHOD
For the Filings:

. Combine a Jreagpoon of ma\;onnmge with the cooked ham.

Z. Combine a Jreagpoon of the mayonnaise with the cooked chicken.

3. Combine a Jreagpmn of MayoNNQISe with The r)nopped boiled €40

o AIE \ou think. \OU would like To use more ma\;onnajse Than this
that's fine this is Dnly a guide,

\!egemblas:
.~ Take the amall zucchini and dlice into hatf inch thick. rounds.
2. lUse the melon baller 1o SCO0p out a hole, but be careful not 1o
make a hole in The bottom or your ﬁHing will fall outl
3. Cut the capsicum into %mﬁera Remove the white Pi’rh and seeds.
4, Dependin on the size of the capsicum cut apain intfo small boat
5hapef5 which will hold the ﬂlling but fill be bite sized.
5. Fil each pre ared vage’rabl& individually with one of the ﬁllings
ohopped d chicken, ham or boled egg. Serve. EC1728
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