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Ricotta and Guava on Toast
    
Serves:  approx. 40 tastes  
Fresh from the garden:  guava from Mrs Simpson, edible flowers.

Notes: the guava have been poached ahead of time in a little water and honey.

	Equipment: 
Toaster
Chopping boards
Bread knife
Chef’s knife
Butter knives
Spice grinder
Small bowl
Small spoons

	Ingredients: 
13 slices of sourdough bread
375g ricotta
1½ cups poached guava
fresh nutmeg
¼ cup toasted pepitas
Edible flowers



  
What to do: 
1. Toast the slices of bread, then cut each slice into 3 pieces.
2. Spread the toasts with a generous spoonful of ricotta. 
3. Place onto serving platters. Spoon a little of the guava onto each piece of toast.
4. Use the spice grinder to grind a little nutmeg. Remove nutmeg from the spice grinder and place into a small bowl. Sprinkle a small amount over the top of the toasts.
5. Roughly chop the pepitas. Sprinkle over the top. Garnish the platters with edible flowers.
 

