Cheesy Potato and Veggie Parcels
  
Season:  spring
Serves:  12 tastes
Fresh from the garden:  potatoes, spring onions, herbs
Notes: This recipe uses 12 squares of puff pastry, approximately 8cm x 8cm. One sheet of pastry can be cut into 9 squares.
As this recipe is being prepared by year 1 and 2 students, the vegetables for this recipe have been precooked.

	Equipment: 
Chopping boards
Knife
Ruler
Mixing bowl
Masher or fork
Measuring cups and spoons
Grater
Spatula
Scissors
Silicon muffin tray
Baking tray
Small bowl
Pastry brush
Cooling rack
	Ingredients: 
2 small-medium potatoes, cooked (approx. 200g)
2 spring onions, chopped
Handful herbs, chopped
2 tablespoons grated parmesan cheese
60g Cheddar cheese, grated
½ onion, fried
Salt and pepper
1 tablespoon thickened cream
¼ cup pea/corn mix
1 egg
12 squares puff pastry (1 1/3 sheets of pastry)
Olive oil spray




  
What to do: 
1. Preheat the oven to 200C, baker’s function setting
2. Mash potato in the mixing bowl.  Add chopped spring onion, herbs, cooked onion, grated cheeses, cream and the pea and corn mix. Season with a generous amount of salt and pepper
3. Break egg into a small bowl. Whisk with a fork then add half to the vegetable mixture and save half for brushing on top of the parcels.
4. Mix the vegetables with a spatula until well combined.
5. Divide pastry into squares using a knife and ruler.
6. Spray the silicon muffin holes with olive oil spray. Place a square of pastry in each hole of the muffin tray.
7. Using a spoon, divide the filling mixture evenly between the holes.
8. Fold the corners of the pastry in towards the middle of the hole. They should almost join, but not quite. Brush with the egg and cook in the oven for about 15-20 minutes.
9. Remove from the oven and cool on a rack for a few minutes before serving.
 
