
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Apple and Neufchâtel turnovers
30 min · 4 servings
Approximate timing; adjust to your equipment.

INGREDIENTS LET’S GET COOKING

2 apples

60 g butter

1 pinch cinnamon

1 sheet puff pastry

1 Neufchâtel cheese

1 egg

1 tsp sesame seeds (optional)

1. Cut the apples into pieces.

2. Melt the butter in a frying pan and add the apples.

3. Add a pinch of cinnamon.

4. Cook until the apples soften into a purée.

5. Unroll the pastry and cut out circles using a small bowl.

6. Place a spoonful of apple and a piece of Neufchâtel in each centre. Fold over
and press the edges with a fork.

7. Brush with beaten egg.

8. Sprinkle with seeds and bake for 15 minutes at 180°C until golden.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


