puff pastry swirls

30 Min.

Zutaten 4 Personen

1 package(s)
2 Stem(s)

2 thsp

400 g

some

2

1

1

1 package(s)
200 g

0.5 flower bed

Puff pastry from the refrigerated section
marjoram

oil

mixed ground meat

Salt, pepper, and ground allspice
spring onion(s)

red bell pepper(s)

yellow bell pepper(s)

Petrella Peppasweet (125 g)
grated mozzarella

Garden cress

@ with meat

Petrella Produkte
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Petrella peppasweet

SCHE!




puff pastry swirls

30 Min.

@ with meat

So wird's gemacht

1. Remove the puff pastry from the refrigerator about 10
minutes before using it. Wash the marjoram and shake
dry. Pluck the leaves from the stems and chop finely.

2. Heat the oil in a skillet and cook the ground meat for
about 8 minutes, breaking it up into crumbs. Season with
salt, pepper, allspice, and chopped marjoram. Remove
from heat and let cool.

3. Clean and wash the scallions, then cut them into thin
rings. Wash the bell peppers and dice them finely. Mix
the ground meat, scallion rings, and diced bell peppers
together.

4. Roll out the dough and brush it with Petrella
Peppasweet, leaving a border (about 1 cm) free. Spread
the vegetable-ground meat mixture on top. Roll up the
dough from the long side, cut into slices, and place on a
baking sheet lined with parchment paper. Sprinkle the
dough slices with mozzarella and bake in a preheated
oven at 150 °C (convection) for about 25 minutes.

5. Meanwhile, harvest the cress from the garden. Remove
the rolls from the oven and let cool. Arrange the rolls on
a plate and sprinkle with the cress.
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