
Italian Stack with Abalone

1. Collect all the ingredients. Mix 
tapenade and double cream together.

2. Using the collected ingredients, make 
the stack and top up with the tapenade.

3. Garnish with the beetroot micro 
herbs. 

4. To serve, drizzle the balsamico 
dressing over your Italian Stack, and 

enjoy.

METHOD

Unmatched Fine Foods

80g Kansom Australia’s Natural Blacklip 
Abalone in Retorted Pouch

60g Mushroom

40g Diced Onion

6 Pieces Lavash Bread Slices

1 Truss Tomato

2 Baby Basil Sprigs

40g Buffalo Bocconcini

20g Sundried Tomato Tapenade

10g Beetroot Micro Herbs

40ml Double Cream

20ml Balsamico Dressing

INGREDIENTS

*Why not try this recipe with any of our Sea 
Sauces? Give it a try. ONLINE STORE: WWW.KANSOM.COM.AU

WWW.KANSOM.COM


