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APPLE BUCLEr anp EGG CroiSSant RECIPE

Ingredients

e 1 croissant, sliced lengthwise

e 1 Tablespoon (Tbsp) Cherchies® Apple Butter
Spread (could substitute Cherchies® Champagne
Mustard, Cherchies® Cherry Butter, or Cherchies®
Strawberry Butter)

1 Tablespoon (Tbsp) Mayonnaise

1 teaspoon (tsp) sweet pickle relish

1 slice of onion

1 slice of tomato

3 slices of a hard boiled egg

1 slice of ham

1 slice of swiss cheese (or favorite cheese)
shredded lettuce

Preparation
1. Spread one croissant half (in this case, | used mini
croissants from Sam's Club) with Cherchies® Apple
Butter Spread and the other half with mayonnaise.
Next spread the pickle relish on one half of the
croissant.

2. Place tomato, onion, egg, cheese, and lettuce (I didn't have lettuce at the time of the
photograph) on one half and cover to serve.

3. Volia! A crazy easy sandwich recipe. Increase the recipe with each additional
recipe, and you'll have a party!

This delicious recipe brought to you by Cherchies® Specialty Foods
http://blog.cherchies.com/home/2015/8/4/apple-butter-and-egg-croissant-recipe
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