puff pastry pastries

40 Min. vegan vegetarian
Zutaten 4 Personen Petrella Produkte
1 Role(s) Puff pastry (vegan)

1 package(s) Petrella vegan garlic & herbs (125 g) -
~ ENTDECKE
200 g cherry tomatoes Yo aeN GENUSS! <
some Pepper :
2 tbsp Milk (vegan)
some fresh basil leaves

petrella garlic & herbs



puff pastry pastries

40 Min. vegetarian

vegan

So wird's gemacht

1. Roll out the puff pastry and cut it into squares of equal
size.

2. Using a knife, score a 1-cm-wide border around the
edges of the squares. (Do not cut all the way through!)

3. Spread Petrella Vegan Garlic & Herbs over the center of
each square. Slice the cherry tomatoes, season with
pepper, and arrange them on top. Brush the border with
milk.

4. Bake the puff pastry squares in the oven at 160°C
(convection) for 15-20 minutes, then serve with basil
leaves.
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