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Day 6 - Vegetarian Pea Dithivier

Rather Than Serving Up Individual Portions,
Make A Statement With This Stunning Centrepiece.

Type Of Digh Dietry Consideration Recipe Serves [
Main Vegetarian 6
Amount [ngredient
(759 Frozen Peag
2 Oniong, Finely Sliced
[75¢ Full Fat Cream Cheese
Small Handful Tarragon, Finely Chopped
(/2 Thep Wholegrain Mugtard
40g Fresh White Breaderumbs
To Dust Plain Flour
500¢g Puff Pagtry

[ Egg, Lightly Beaten




Method

[.  Take The Peag Out Of The Freezer And Set Agide.

2. Heat Oil In A Medium Pan And Gently Cook The Onionsg For
[O-15min Until Softened.

3. Empty [nto A Large Bowl And Leave To Cool.

4. Stir The Cream Cheese, Pargley, Mustard, Tarragon, Breaderumbs,
Peag And Plenty Of Seagoning [nto The Cooled Onion Bowl.

5. Lightly Flour A Work Surface And Roll Out /& Of The Pagtry Until lt

ls 3mm (%in) Thick. Cut Out A 20.5¢m (8in) Pastry Circle And Put Day 6 - Vegetarian Pea Pithivier
On A Baking Tray.
[O. Crimp Edges. Brush With Beaten Egg, Then Score Top Lightly In A
6. Spoon Pea Mixture On To The Circle And, Leaving A 3em (l%in) Pattern Like Spokes Of A Wheel. Chill For At Least lhr.
Border Of Pastry Around The Edge, Shape The Filling [nto A
Flattened Dise With eraighf Edges, About 3em (1%in) Tall. [. Preheat Oven To 200°C (I80°C fan) Mark 6 And Put A Separate

Baking Tray [n The Oven To Heat Up.

7. Brush Empty Edge Around Filling With Beaten Egg.
[2. Working Quickly And Carefully, Transfer The Prepared Pithivier On

8. Next, Roll Out Remaining Pastry As Before, Until [t ls 3mm (‘4in) To The Hot Baking Tray And Cook For 30-4Omin [n The Oven Until
Thick. Lay Over Filling; Smooth [t Down To Get Rid Of Any Air Deep Golden.
Bubbles.

[3. Serve Warm Or At Room Temperature.
9. DPrese Down Firmly On The Edges To Seal; Trim Into A Neat Circle

(Using Bage Circle Ag A Guide).
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