
INGREDIENTS
1 crusty French

stick

2 tomatoes

½ red onion

Handful of fresh

basil

100 g feta cheese 

2 tbsp olive oil

1 tin of snails

DIRECTIONS
1.  Slice and toast small French stick

rounds.

2.  Dice your tomato and onion and

place in a bowl.

3.  Rip basil leaves and crumble feta

into bowl.

4.Add olive oil and season with salt

and pepper.

5.Assemble ingredients on toasted

French stick rounds and place whole

snail on top.

Serves 2

15 minutes
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