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--Ingredien_l's:

A grilled foast of bread

Sauteed mushrooms and onions, seasoned with salt
and black pepper

b For the cheesy sauce:

30 gr of plant based butter

}5 tbsp of flour | | |
| 150 200 ml of unflavored plant based milk
Salt and black pepper to taste
50 gr of grated Pizza Flavor






-To a saucepan add butter

-When it melts, toss in the flour and cook for about 30
seconds, while stirring

-Now add in the milk and continue stirring on medium

heat, until thick | |
-Toss in the grated Pizza Flavor and keep stirring until it melts
—S_el;\)e the sauteed mushrooms and onions over a toast

dnd top with the cheesy sauce
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We travel
around the world.
Let's discover

FRENCH CUISINE!



.- Tag @greenvie_foods on Instagram
and hashtag it #greenvie



