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LAS TERCERAS &

Las Terceras manchego cheeses assortment with
red peppers and smoked cod

INGREDIENTES

Las Terceras hard-cured manchego cheese
Las Terceras semi-cured manchego cheese
Piquillo peppers

Smoked cod

PREPARATION

Cut into wedges Las Terceras cheeses and place them alternately on a plate with
the tip inward. In the center, put piquillo peppers and cover with smoked cod.

LAS TERCERAS. Ctra Valdepefias - Cozar - Km 21 - 13344 Torre de Juan Abad (Ciudad Real)
Tel. Queseria 926 090 926 - email:info@lasterceras.com



