
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Mini mushroom tatins
30 to 35 min · · 4 servings

INGREDIENTS LET’S GET COOKING

1 rectangular sheet of puff pastry

160 g button mushrooms

Olive oil

80 g grated mozzarella

1 ball of mozzarella

1 egg yolk

Salt and pepper

1 handful of parsley

1. Clean and slice the mushrooms. Brown them in a drizzle of oil.

2. On baking paper, make four circles of oil. Add pepper and grated mozzarella.

3. Place three or four mushrooms and a slice of mozzarella on each mound.
Cover with a square of pastry.

4. Brush with egg yolk and prick the pastry. Bake for 15 to 20 minutes at 180°C.

5. Turn over after removing from the oven and sprinkle with parsley.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


