pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Smoked salmon pastry braid

40 min - 2 servings

INGREDIENTS LET’S GET COOKING

1 sheet puff pastry 1. Mix the ricotta and chopped dill in a bowl.

250 g ricotta 2. Spread over the puff pastry.

1 bunch dill 3. Lay the smoked salmon on top.

4 slices smoked salmon 4. Roll into a log, cut lengthways into two strands and twist them together.

5. Bake for 30 minutes at 180°C.

Quantities adjusted. Method quantities refer to the base recipe.
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