BARCELONA PAELLA EXPERIENCE | RECIPE

Sobrassada with Honey and
Pine Nuts

Warm spreadable sobrassada on bread, topped with toasted pine nuts and a drizzle of
honey.

Ingredients

e 1 piece of sobrassada sausage
e Honey

e Pine nuts

e Baguette

Method

1 Slice the baguette into as many slices as you need to serve. Cutting at a slight angle
makes for a nice presentation.

2 Use a knife or fork to spread the sobrassada onto each slice of bread.

3 Heat the sobrassada on the bread in the oven using the broiler, or use a kitchen
blowtorch.

4 Add a few pine nuts after heating and toast them very lightly in the oven (or with the
blowtorch). Finish with a teaspoon of honey on top.
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