FIG PAPILLOTE

Serves ]

Ingredients
. 1 large fig
. 20grams brown sugar
. 10grams butter
. 2 prunes
= 1/3 punnet mulberries

www.lukemangan.com «1lime

= 1
Peachtree Management Pty Ltd orange

ABN 38 094 230 476 *  20ml Casis

ACN 094 230 476 = 1 stem rosemary
PO Box 294 = Baking paper
Potts Point «  String

NSW 1335 Australia
t + 61292656089

T + 6129265 6040
Registered Office ¢/o Method

The Allan Hall Partnership = With I large piece of baking paper, place in the center 1 fig quarted, brown sugar,
butter, prunes, casis, picked rosemary, zest of lime, zest of orange & mulberries.
Glass Brasserie = Wrap the baking paper around the ingredients, tie at the top with the string.

Level 2 Sydney Hilton . , .
488 George St Place on a tray & bake at 180’C for 10mins, take out & cut open the bag at the

Sydney NSW 2000 Australia table releasing the smell.
t + 6129265 6089

f + 6129265 6040

www.glassbrasserie.com.au

www.appetiteforexcellence.com.au

] Scissors

Salt Tokyo

Shin-Marunouchi Building

6F 1-5-1-Marunouchi Chiyoda-ku
Tokyo 100-6506 Japan

t +8135288 7828

T + 8135288 7836

World Wine Bar Tokyo
Shin-Marunouchi Building

6F 1-5-1-Marunouchi Chiyoda-ku
Tokyo 100-6506 Japan

t +8135288 7829

The Palace

505 City Rd

South Melbourne VIC 3205 Australia
t +6139699 6410

f +61 39690 6622

www. palacehotelmelbourne.com.au

Salt Grill P&O Cruise Liners



