Ingredients
1 baguette Method
L 1. Slice the baguette at an angle to make
olive oil ,
lots of long slices. (Ask an adult to help
range of toppings (see suggestions) with this part.)
2. Brush a little of the olive oil on top of
Equipment each slice of bread.
knife 3. Stack the toppings on top of each slice of
: bread and secure with a cocktail stick.
chopping board

pastry brush

cocktail sticks

Topping Suggestions L-

Manchego and Chorizo Montadito
Place a slice of manchego cheese on the bread slice, followed by a slice of
chorizo sausage. Then, add a long, thin slice of pepper and secure it with a
cocktail stick. Add a pitted olive to the top of the cocktail stick for presentation.
Hawaiian Montadito

Place a slice of ham and a slice of cheese on the bread slice. Secure in place with
a cocktail stick. Add a chunk of pineapple to the top cocktail stick to finish.
Salmon Montadito

Add cream cheese, a slice of smoked salmon and a few capers to make this
montadito. Secure with a cocktail stick.

w Page 1 of 2 visit twinkl.com W‘
Quality Standard


https://www.twinkl.co.uk/resources/2014-curriculum-design-and-technology-resources/new-2014-curriculum-resources-ks2-design-and-technology-resources/new-2014-curriculum-resources-ks2-design-and-technology-resources-cooking-and-nutrition

Spanish Tapas - Montaditos

Egg Mayonnaise Montadito

Mash boiled eggs and mix with mayonnaise. Spread this onto the slice of bread.
Add cress or chives for decoration.

Mozzarella Montadito

Add a slice of mozzarella cheese, a slice of tomato and a little pesto or basil leaf.
Secure with a cocktail stick.

Sausage Montadito

Attach a small, cooked sausage to the bread with a cocktail stick. Add a slice of
green pepper for decoration.

Ham and Prawn Montadito

Add a slice of serrano ham and secure a fried prawn on top with a cocktail stick.

Disclaimer:

We hope you find this resource useful. These recipes involve the use of knives. It is your responsibility to assess risks and ensure the activity is
safe for those participating. We will not be held responsible for the health and safety of those participating and cannot accept any liability. It is your
responsibility to ensure you are fully aware of the allergies and health conditions of anyone making or consuming these products — noting potential
allergens included in the ingredients. Children should be carefully supervised by a responsible adult at all times, especially when using any sharp
items, such as knives. It is the responsibility of supervising adults to ensure the safety of children in their care.
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