Ingredients
559 Unsalted butter, plus extra for greasing
1 leek, Trimmed & Tkinl:, Sliced
309 Plain Flour
150m| Milk, Warmed
50ml| Dry White Wine
1 Heaped Tsp Grainy Mustard
2259 Fresh Salmon Fillet, skinned & Cubed
509 Mature Cheddar Cheese, Grated
1 Tbs[o Dill, Finely Chopped
2 Tbsp Double Cream
3 sheets Filo pastry (About 48cmx25¢m)
6 Small sprigs Dill, To Garnish




Salmon, Leek & Dill Tarts .
Method - |

o Preheat the oven to 200C/180C Fan/Gas 6. Brush 6 holes of the Yorkshire pudding tins

with a little melted butter.
Melt half the butter in a medium saucepan. Add the leek, cover with a lid and simmer

for about 5 minutes until tender. When soft, sprinkle in the flour and stir over the heat

for 1 minute. Gradually add the milk, stirring all the time. Bring to the boil and cook
until the sauce is thick. Stir in the wine and return to the boil, simmer until the sauce is
thick again. Add the mustard and salmon pieces, reduce the heat and gently simmer,
stirring from time to time for about 3-4 minutes, until the fish is just cooked. Try not
to break the fish up too much. Season generously with salt and pepper and remove from
the heat. Stir in the cheese, dill and cream. Set aside.




Salmon, Leek & Dill Tarts .

Method

“.\ -

o Melt the remaining butter and brush it all over the filo pastry. Divide each sheet of filo
into 4 rectangles. Put two rectangles on top of each other at an angle to make star
shapes. Repeat with the remaining pastry rectangles. Push each ‘star’ into a hole of the

greased tin and bake for 8-10 minutes, or until 9o|olen-brown and crisp.
Just before serving, spoon the filling into the pastry cases and decorate each with a
sprig of dill.




