This particulardy attract e cheese blends the fesh mildness of creamy W hite Stilton®,

with the delicate flavour of whobe bhudhemes
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Why not try...
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Fancakes Blueberry filling
2oz plain flowr Joz Whit e Stilton® with Bluebemies orumibled
| egg 4oz cme fraiche
1 CCannll il Fresh bhusbemries

Butter for medting

Mix together the \White Stltan® with Bluebemy and aréme faiche. 52t aside.
T make the pancakes, put the flour into a bowel and make 3 well inthe
hottom, Add inthe egg and a Bttke of the il Gradually stie bn the flour
nito the egg and milk, drawing it infirom the sices. Stiein all the flowr and
the rest of the milk Beat well untill you have the corsistency of thin cream
Medt 2 Btthe butter into a crepe pan and pour in some of the pancake mix
and swirl it around so that the bot tom of the pan is covessd_ Cook for
about 1 mirwte untd it begirs o browen. Tum over with a palkette knig
and start tocook on the other side. Put half of the dheese i bune on one
half of the pancake and then iobd the panc ake over and again so the
nancake is in a quartes

Serve on a plate with some fresh blushamies.
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