Warrigal Greens and Cheese Pastry Bites
 
Season: any
Serves: 18 pieces
Recipe source: adapted from www.recipetineats.com.au
Fresh from the garden: Warrigal Greens, spring onions, herbs
  
	Equipment:
Small mixing bowl
Large mixing bowl
Whisk
Cook’s knife
Chopping boards
Spatula
Graters
Measuring cups and spoons
Ruler
2 x muffins tins
2 x baking trays
Pastry brush
 Serving trays
	Ingredients:
1 egg
200g ricotta cheese
250g frozen Warrigal Greens, defrosted
Handful chopped herbs
2 spring onions, sliced
1 cup grated cheddar cheese
1 teaspoon dried saltbush
Freshly ground salt and black pepper
PASTRY
2 sheets puff pastry
1 egg


 
What to do:
1. Preheat oven to 180C/350F, fan bake. Spray 2 standard muffin / cupcake tins with oil.
2. Finely chop Warrigal Greens.
3. Place egg in a bowl and lightly whisk. Add remaining filling ingredients and mix to combine. Taste and adjust salt to taste.
4. Using a ruler, carefully cut each pastry sheet into 9 equal pieces (18 in total). Put a piece of pastry into each muffin hole.
5. Divide the filling evenly between each piece of pastry, then bring the four corners into the centre and press down to stick together. Don't overfill otherwise you won't be able to seal the pastries or they will burst open when baking.
6. Whisk the extra egg and brush the top of each pastry.
7. Bake for 15-20 minutes or until golden brown. Rest in the tins for 5 minutes before removing and serving.


