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Ingredients
 = Kot�nyi Produkte

270 g Fresh Pu� P�stry

70 g Cre�m Cheese

1 tbsp Sour Cre�m

Tbsp  Dill Fronds, Chopped

Tbsp  P�prik�, Smoked

6 slices Cooked or ro�sted h�m

70 g Goud� cheese, gr�ted

1 Red Horn Pepper

6 Eggs

2 tbsp Milk

Ses�me Seeds

Pu� P�stry Mini T�rts with H�m,

Cheese, �nd Eggs

— Min

Prep�r�tion

1 Prehe�t the oven to 190°C. Line � b�king tr�y with p�rchment p�per.

2 Roll out the pu� p�stry �nd cut out 6 circles using � 12 cm round cutter.

Fold the edges of e�ch circle slightly �nd pl�ce them on the b�king tr�y.

Prick the p�stry with � fork, brush with milk, �nd sprinkle the edges with

ses�me seeds. B�ke for 10 minutes.

3 Me�nwhile, mix cre�m cheese, sour cre�m, dill, smoked p�prik�, s�lt, �nd

pepper in � bowl. W�sh the red pepper �nd cut it into strips.

4 Remove the p�stry from the oven �nd spre�d 1 t�blespoon of the cheese

mixture on e�ch t�rt. Sprinkle with gr�ted cheese �nd pl�ce � slice of h�m

on top. Add the red pepper strips �nd c�refully cr�ck �n egg into the

center of e�ch t�rt. Return to the oven �nd b�ke until the eggs �re cooked

to your preference (�bout 4 minutes for � soft yolk, 6 minutes for � firmer

egg).

5 Let the t�rts cool slightly before serving.


