Our mayo is allergen-friendly and a convenient substitute
for eggs, so you can cater for the whole family and their
diverse dietary needs easily!

Here's why this is an lngredienl for better thgl
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Instructions:
Ingredients: nsiructrion

I. Inabowl, mix together the

+ 3 tablespoons B-well Thick & Creamy Mayonnaise water, mayo, vanilla essence, and
+ 1tablespoon water cinnamon until well combined.
+ ¥ teaspoon vanilla essence . .
+ 14 teaspoon cinnamon 2. D[P the bread |_nto_t’he mayo
+ 1slice of high-fibre bread cut in four fingers mixture, ensuring it's coated evenly.
+ B-well Canola Baking Spray 3. Grease a medium pan with baking
spray.
Condiment: Y )
B. Place the mayo-coated bread in
+ 2 teaspocn:‘ls of cream_cheese the pan and cook on high heat. Flip
+ Strawberries, for garnish it once to cook the remaining side.

B. Allow it to cool down.

6. Serve with cream cheese and

Hi moms and dads! garnish with strawberries.

Egg-free cooking doesn't have
to mean extra effort for busy
parents! By swapping eggs
with alternatives like B-well Eorackicdsmtatiies;

drizzle with honey -

the kiddies will love it!

Thick & Creamy Mayonnaise in
recipes, you're not just creating
allergen-friendly meals, but
also simplifying your cooking
routine. WIN!




