This dish created by:

- s Nicky Stanbury
Hospitality Head Chef

Tomato, Cheddar Cheese and
BBQ Sauce Puff Pastry Bites

45g classic BBQ sauce

75g mature Cheddar cheese
8 cherry tomatoes

320g ready to roll puff pastry
5g dried mixed herbs

A sprinkling of dried parmesan cheese

Makes: 15 bite sized portions
Suitable for: Vegetarians

Ideal as a lunch time snack or light dinner
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Pre-heat the oven to
gas mark 4-5/180-200°C.

Lay out the puff pastry §
and cut into 15 squares.

Squeeze roughly a
teaspoon of BBQ sauce
on the centre of each
puff pastry square.

Place half a cherry
tomato on top of the
BBQ sauce, top with
some grated cheese and
sprinkle with the dried
mixed herbs.

Take one corner of each
pastry square to meet

the opposite corner and |
squeeze together.

Cook in the oven until
golden brown.

Enjoy!




