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MEDITERANIAN TARTLET
SERVES 4-6










Ingredients:

2 sheets Paupas Puff Pastry
15g melted butter, for glazing

2 tablespoons basil pesto

½ cup cherry tomatoes, sliced

150g marinated feta, cubed

¼ cup pitted Kalamata olives

¼ cup parmesan cheese shavings

1 cup freshly washed rocket for garnishing
Method:

Cut one pastry sheet into 5cm strips
Lay one sheet of pastry onto a lined oven tray, brush the edges with water and cover with the pastry strips.

Spread the pastry with the basil pesto and spread with the remaining ingredients, finishing with the parmesan shavings.

Bake in a pre heated oven at 180°c for 20-25 minutes or until golden.

Garnish with the rocket leaves and serve warm.

