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e Duck Breast, skinned

e A Little Qi

e Salt & Freshly Ground Black. Pepper

* 4 Sheets OF Filo Postry, Measuring 38 x
26em (5 x 104 in)

o 25 g Butter, Melted

* About 8 Tbsp Hoisin Sauce

e 4 Small Cucumber, Seeds Removed &

Finely Diced

| Bunch OF Spring Onions, Finely Chopped
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* Preheat the oven to 200-C/Fan 1I80-C/Gas G and grease two 12-hole mini mufFin fins.

* Heat a small Frying pan until hot. Brush the duck breast with a little oil and season well. Brown
in the pan unti sedled and golden on both sides. Place on a boking sheet and roast in the
preheated oven for 10 minutes. Leave to rest and then slice into tiny thin slices.

* Meanwhile, brush two sheets of the Filo pastry with melted butter and place one on top of
the other. Slice G strips dowh and 4 strips across to make 24 squares (each square wil have
two layers of Pa~;+ry). Place onhe square over another at an angle to make a star shape and
then press this into the mini mutFin 4in (by now you should have Four layers of pastry).
Continue until all the squares have been used (this will make 12 tartlet cases). Repeat with the
remaining sheets of Fio.

* Boke the cases in the oven for about 12 minutes until lightly golden brown and crisp. Leave to
cool.

* Put a litHe hoisin sauce in the base of each case, top with duck, cucumber and spring onions.
Spoon a small blob of hoisin sauce on top.

e Serve warm.



