ARTICHOKE, COURGETTE &
BOATS CHEESE MINI SQUARES
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ARTICHOKE, COURGETTE & GOATS
CHEESE MINI SQUARES

Recipe: CATHERINE FRAWLEY

INGREDIENTS

1 sheet of puff pastry

1 jar
1

1 jar

30 g
1

pesto

small courgette, thinly sliced
of chargrilled artichokes,
drained

Feta

egg, beaten

Salt & Pepper to taste
Fresh basil to garnish,

optional

STEP 1

STEP 2

STEP 3

STEP 4
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TIME SERVING ISSUE

Hands on time 12 Portions sisterMAGS53
15 mins
Cook time 25 mins

Pre-heat the oven to 200°C /180°C fan.
Line a baking sheet with greaseproof
paper. Unroll the puff pastry and place
on top of the greaseproof paper.

Cut the pastry into 12 squares, roll up
each edge of each square to form a
pastry lip. Spread %2 a tsp. of pesto in
the base of each square, followed by
two slices of courgette, 1 artichoke slice
and crumble over the Feta. Season with
salt and pepper.

Brush the pastry edges with the beaten
egg and place the tray in the oven for
20-25 minutes or until the edges are
golden.

Transfer to a serving plate, garnish with
basil and serve.
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