
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Mini tomato and stracciatella tatins
≈ 30 min · 4 servings
Approximate timing; adjust to your equipment.

INGREDIENTS LET’S GET COOKING

1 sheet puff pastry

250 g cherry tomatoes

125 g stracciatella

1 egg yolk for brushing

A few fresh basil leaves

Salt and pepper

Dried herbs

Agave syrup or honey

Balsamic vinegar

1. Make 4 circles of agave syrup on a lined tray, add balsamic vinegar and
sprinkle with dried herbs.

2. Arrange cherry tomatoes in a circle on each.

3. Cover with a pastry circle, prick with a fork and brush with egg yolk.

4. Bake for 20 minutes at 180°C, then turn over carefully.

5. Divide the stracciatella between the four tatins and finish with basil.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


