
Garlic Crumpets 
 
 

Ingredients 

2 x Mias Crumpets 6 Pack 300g, (cut into quarters) 

Tru-Blue Garlic Butter Spread 150g, (melted – add more if you enjoy a very 

strong garlic flavour) 

Brunswick Dairy Company Tasty Shredded Mozzarella, (for topping) 

Fresh Parsley, (optional – for serving) 

 

 

Method 

Step 1 

Preheat the oven to 180°C. 

 

Step 2 

Cut all of the crumpets into quarters. 

 

Step 3 

Arrange the cut crumpet pieces into circles in a round baking pan. 

 

Step 4 

Melt the garlic butter and then pour evenly all over the crumpet pieces. 

 

Step 5 

Top with plenty of mozzarella cheese. 

 

 



Step 6 

Bake in the oven until all the cheese has melted and slightly browned. Cook 

for longer if required. Serve immediately and garnish with some fresh parsley 

(optional). Enjoy! 

 

 

Pic for illustration purposes only. Recipe may vary in appearance to pic. 
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