

Ingredients:

· 2 slices stale bread
· 100g rotten butter
· 100g mouldy cheese
· 10 fresh, slimy snails(with shells on)
· 1 tbspn marmalade
· 2 cloves garlic
· 1 tspn golden syrup
Method:

1. Get some snails from your garden with shells on.
2. Boil them in a pot for 5 minutes until the slime is gone.
3. Take them out when they are done.
4. Cut 100g of rotten butter and slice finely.
5. Grate some of the mouldy parmesan.
6. Crush 2 cloves of garlic.
7. Spread the marmalade and the golden syrup onto the slices of bread.
8. Put the slices of butter onto the bread.
9. Sprinkle with the garlic and cheese
10.  Add the snails and enjoy!
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