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CHEESE PASTRY
o |75 9 Plain Flour
| Tsp Salt
| Tsp English Mustard Powder
75 g Butter, Cut Into Small Pieces
50g Parmesan, Freshly ar'a+eal

[ Ea@ Beaten
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A Good Knob OfF Butter
| Large Leek, About 3509 Trimmed,
Woashed & Finely Sliced
1009 stiton Cheese, Coarsely Groted
A Large Handbul OF Fresh Parsley,
Coar‘sely ChoPPed
2 Eaae
300ml Sinale Cream
Little Freshly Grated Nutmeg
Salt & Freshly Ground Black Pepper
2 Black Clives, Stoned & Halved (Optional)
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First make the Pas’rry. Measure the Flour, salt, mustard and butter into the processor or a bow|,
and process or rub in until the mixture resembles Fine breadcrumbs. Add the Parmesan and beaten
egq and mix again as long os it takes for the ingredients to come together. Chil for 30 minutes
wrapped in clingFilm

e For the Fiilina, heat the butter in a large non-stick pan and add the sliced leek. Cover and cook
over a low heat for about 15 minutes to soften Return to a high heat to drive off any excess
liquid. Preheat the oven to 200°-C/Fan 1I80°C/Goas G.

* Roll the pastry out thinly on a lightly Floured work surface and, using an lem (44 in) cutter, cut
into eight discs. Use these to line two Yorkshire Pudding trays. Chil it time adlows.

* Bake the pastry biind in the preheated oven for 15 minutes, removing the paper and beans for the
last 5 minutes. Reduce the temperature to 180-C/Fan 10-C/Gas 4.

* Divide the cooled leek between the pastry-lined Yorkshire pudding tins, and top with grated cheese
and chopped parsley. Beat the egqgs and add the cream, nutmeg and some seasoning, Care@u“y pour
the egg and cream mixture into the tartlets and top each one with a few halved olives i liked

* Bdke in the reduced-temperature oven for 15-20 minutes unti the —(:illir\a is set and begjinning to

colour.



