
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Tomato and mozzarella puff
pastries
25 min · 4 servings

INGREDIENTS LET’S GET COOKING

1 rectangular sheet puff pastry

1 tomato

1 mozzarella ball

100 g grated mozzarella

1 egg yolk

Olive oil

Salt and pepper

Basil

1. Slice the tomato and mozzarella.

2. Unroll the pastry and cut into 4 pieces.

3. On a lined baking tray, make 4 small circles of olive oil. Season, then layer
tomato, grated mozzarella, another tomato slice and sliced mozzarella on each.

4. Cover each stack with pastry and brush with egg yolk.

5. Prick with a fork and bake for 15-20 minutes at 180°C.

6. Carefully turn the pastries over.

7. Scatter with chopped basil.

Quantities adjusted. Method quantities refer to the base recipe.
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