COLLIER’S

COLLIER'S WELSH RAREBIT

PrEPARATION & COOKING

3 B YOLKs, Mix all the ingredients together in a bowl.

50ML BROWN ALE,
e il Preheat the grill.

1 T™BSP DJON MUSTARD,

1 TBSP WORCESTERSHIRE SAUCE, Toast the muffins on both sides, under the grill.
200G CoLLIERS CHEDDAR, GRATED,
3 SHALLOTS, FINELY DICED, Spread a layer of the cheese mix on top, quite thickly, and grill until brown and blistered.

3 X TRADITIONAL ENGLISH MUFFINS, CUT IN HALF . .
Serve immediately

WELSH RAREBIT

COPYRIGHT COLLIER'S CHEESE |



