Savoury Palmier

Ingredients
1 packet of “Jus Roll” puff pastry
1 egg to glaze

Now choose from the following fillings:

100g grated cheddar cheese and pesto
Or

100g grated cheddar cheese and
sundried tomatoes

Or

Smoked Pancetta and 100g grated
cheese
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Equipment

Baking tray

Palette Knife

Grater if you need to grate cheese
Rolling Pin

Red bowl

Table knife

Pastry brush
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Preheat oven to 200C/180C fan/gas 6.
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Unwrap puff pastry, leave on the paper.
Prepare the filling you have chosen.
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Press the filling down into the pastry lightly-carefully roll over with a rolling
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Roll up one edge of the pastry into the centre, then repeat with the opposite
edge to meet in the middle
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Glaze lightly with beaten egg
Cut into 20 slices, place on a baking tray and bake for 10-12 mins until golden.

Spread and sprinkle the pastry with the filling that you have chosen
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[ Carefully place onto a cooling rack using a palette knife. }
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