
Christmas Recipes  2022 From YBF! Dance



Enjoy Brochettes Two Ways With Manchego And Chorizo Or Prosciutto, Mozzarella And Basil - 
Simply Slide Them Off The Stick

Day 16 - Cheese & Chorizo Or Prosciutto Skewers

Type Of Dish Dietry Consideration Recipe Serves

Canapé - 6

Amount Ingredient

150g Manchego

12 Chorizo Slices

6 Red Grapes, Halved

12 Mini Mozzarella Balls

12 Small Basil Leaves

6 Prosciutto Slices, Halved



1. Heat Oven To 180C/160C fan/Gas 4.


2. Cut The Manchego Into 12 Cubes or 
Oblongs.


3. Fold A Slice Of Chorizo Around Each 
Piece Of Cheese And Push A Cocktail 
Stick Through The Middle To Secure It.


4.Push Half A Grape On To One Side, Then 
Transfer Skewers To A Baking Tray And 
Cook For 5 Mins. Cool.


5. Wrap Each Mozzarella Ball In Basil, Top 
With Half A Slice Of Prosciutto And Push 
A Skewer Through.


6. To Serve Young Children, Slide Everything 
Off The Skewers.

Method

Day 16 - Cheese & Chorizo Or Prosciutto Skewers



See You Tomorrow!


