
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Pear, walnut and Roquefort pastry
croissants
30 min · 4 servings

INGREDIENTS LET’S GET COOKING

1 pear

1 sheet puff pastry, preferably rectangular

150 g Roquefort

30 g walnuts

Honey

1. Unroll the pastry and cut into triangles.

2. Peel and thinly slice the pear.

3. Chop the walnuts.

4. Break the Roquefort into pieces.

5. Place pear and cheese along the wide end of each triangle. Add walnuts and
a drizzle of honey.

6. Roll from the wide end and pinch the tips to seal the filling inside. Bake in a
preheated oven at 180°C for 20 minutes until golden.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


