Ingredients

4 tablespoons Maggi Tamarind Sauce
1 Medium Red onion

2 tablespoons Olive Qil

320 g Sourdough French Bread

100 g Lighter Mature Grated Cheese
320 g Green Leaf Lettuce

1 tablespoon Cider Vinegar

2 tablespoons Olive Qil

1 teaspoon Honey

Instructions

. Slice or finely chop the onion and fry in the oil over a

moderate heat until browned and soft. Add the tamarind
sauce and a splash of water and cook for another minute
or two until sticky and thickened.

. Preheat the grill to high and toast the bread slices on one

side then spread the onion chutney onto this toasted
side. Top with the grated cheese and add the other slice
of bread toasted side down. Repeat to make 4
sandwiches.

. Grill or fry the sandwiches in a small amount of butter or

oil on both sides for a few minutes to melt the cheese
and brown the bread.

In a small bowl, whisk together the olive oil, honey and
cider vinegar to make a salad dressing. Season to taste.
Toss the leaves in the dressing. Then serve with the
toasties!

Nutrition @ 10 Minutes

55.15 g ® 4

450.87 kcal
21.01¢
3.73 g
16.91 g
5.68 @
860.43 mg
13.14 ¢
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