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INGREDIENTS
0 sheets puft pastry
% bacon rashers, £mnely chopped
AR
% cup cream
Salt & pepper o taste
1 oup fiely grated parmesan cheese
1 Thsp chopped fresh chives
Extra 1 egg, lightly beaten

1 Thsp milk
Extra fresh chives for garnish

METHOD

brease two 12 hole mint muffin pans.

Using a 6.5¢m round cutter, cut 24 rounds £rom 2 of the pastry sheets. Line holes of prepares pans
with pastry round. Divide bacon hetvreen pastry cases.

Whisk eggs and cream in a howl until comhines; season with salt & pepper. Pour over bacon i pans;
top with cheese and chives.

Using a 3em fluted cutter, cut out 24 rounds from remaining pastry sheet. Place rounds over pastry
cases; brash with combines extra egg and milk.

G0ok I @ hot oven 20000, for ahott 20 minutes, or until golden hrovm and puffed.

Serve earm pies garnished with extra fresh chives or a side of salad.




