CheeSe SUCE FQUIPIMENT

Knife
Serves: Preparation time: 10 mins Chopping board
Cook time: Z0 mins Boul
Fork
Oven

. Heat oven 1o [70°C/340°F/Gas mark 4.

Z. Rol out the pastry to lem/ v in. or open out
the Pashry epending it \ou have ve
volled or not. Cut info 4 rec)rangleg.

3. Place the cheese and a gprinkling of spring
onions on 1o one side of the Pasw ! |eaving
a g0 round the edoe. E% wosh the edoes
of the pastry and fold ovéer. Seal, and gloze

Z?cgg/ig%f reﬁdygnade puff pastry, or ready rolled with remaining eqo, and |ig|/\Jr l\/l glash’ the T op

puffpastry sheet of the pastrv.

A 23';%% of choese - cheddar, gouds, 4. Bake | the bven for 25-30 winufes unti

3 or “t spriiy onions, finely chopped gplden brown and gasﬁry s completel

| ey, beaten™to ;laze. cooked. Remove from the oven and cool. Cut

(YoU can also added chopped cooked potatoes and di%onall\/ in half 1o serve. 0

a few herbs, if desired) :':
(o}
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