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INGREDTENTS
). sheets frozen puft pastry, thawed
booking oil sprag

o
1/8 cup smooth ricotta 7 g‘

1/8 cup crambled feta

1 Thsp chopped hastl

250 punnet cherry tomatoes, halved
2. rashers chopped bacon

1/8 cup grated parmesan

METHOD

Ouet pastry sheets ko quarters. Gut 2 right angles,
lom wide, on oppostte corners of square, leaving o lom
space af corners. bring oppostte sides over each other
to form « border. Press down gently. Place squares on
oiled oven trags. Sprag with oil spray.

Combine ricotta, fetta and basil in a bowl. Spread over hase of each squcre. Arrange halved
tomatoes and bacon on top. Sprinkle weith parmesan.

Gook uncovered, in a moderetely hot oven (190 °G) for about 25-30 minutes or until golden brovm.
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