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Fmount Measure Irmrecisnt - Preparation Method

188 Tips pinsappls - ooved
ovarme - esbecd

tablespoons  Suoar

g ELIET

tablaspoon lime zest

1

1 warilla bean - split

PO T L S

DT craan chesse - softensd
taklespoon LI

slices Brioohs - L2Y thick, orust remowved

rips bananss - sliced lenothuise 1049 thick
Sed o sguares of sluminum foil
PSS buabhar - room bamp
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Out pinsapels in small dice and place in collander. Set oazide and deain, resereing Juics,

+
Juilisnme rest and place in 82 small pot of water. Brino o 3 simmer and cook for 2 minutes,
Stvain and reserve rest and ovanos water. Uszing the same pot, combine pinsapple duice, 1
tablespoon suosr, and oranos zest. Sovaps wanills bean seeds indo ;::nmd: az well, Bring to s
£rir

simmer. Flaos aple i & bowl argd pour Juics over. Let sit for 2 hours or overniab.

Combdres The ldms zest, 3 tablespoons suosr, orean ohesss ardd rum in & mediom bowl and ehie
until smooth. Eeseres,

Dot sach slics of bread in half arndgd and breosh one sids with botber. Fi;:x'rirsi-'lsra with soms of
thee LAY =oaET :i turn non Duttered sicde faoe upe Seread a5 U004Y lauer of orean chesss on
a1l miches, F‘l.as:-se k] l.a'zze'- of bDarans on ors shice argd top o with the other slice.

Limbbly botber and sugar the foll sheets and place s sancuedch on each. Fold up and reserve,
Fut sandeiches over 8 low-med heat orill arnd orill S3-d minutes per side,



