
Wensleydale open Ciabatta



Ingredients

1 large ciabatta loaf

2 tbsp reduced fat mayonnaise

1 handful rocket leaves

125g Wensleydale cheese 			 
(or Wensleydale & Cranberries)

Method:
 
1. Take 1 large ciabatta loaf and cut it in 		

half lengthways. 

2. Toast the bread or sear on a griddle to form ridges. 
Lightly spread a little reduced calorie mayonnaise 
over the bread and then cut into fingers. 

3. Arrange on a platter and top each bread finger 
with a few rocket leaves and thin triangles of 
Wensleydale Cheese. 

4. Serve. 

Nutritional analysis per serving (approximate)
321kcal | 13.9g protein | 34g carbohydrate of which 2.5g sugars | 15.5g fat of which 7g saturates | 2.1g dietary 
fibre | 606mg sodium equivalent to 1.5g salt | 258mg calcium | 193mg phosphorus | 0.3µg vitamin B12

Serves 4 | Prep time: 5 min | Cooking time: 5 min 

Wensleydale open Ciabatta

A great afternoon snack 
and perfect for dinner 
parties. This Wensleydale 
ciabatta is tasty, easy and 
quick to make – you really 
cannot go wrong with it.  


