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* 500 gr of {"me(y ckopped Mushrooms
» 2 cloves of finely chopped garfic
| head of ved onions (fi ne(y cP\OFFed)

e 2 _medium sized cavvofs (Fine(y cP\oFFed

» 300 gr of chopped fomatoes -
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e GreenYie Cheddar Slices /
Puff pastry sheet . S
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For the Bolognese: | =77)1//l|
Start by frying the onions and garlic in a sauce pot, 7/ ’l/m
| with a bit of olive oll.
After 2 min you can add the carrots and mushrooms.

Season well and cook for 6-7 min.

Now you can add the choppéd tomatoes
- and the passata and lower the heat.

1 Season again with salt and pepper and
| ‘add some fresh basil.

\ o=~ Cook for 10 minutes.
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Now when your stuffing Is ready you can _._;..:-“*' i
start forming the pockets. 7N /

Cut the puff pastry into even sized rectangles
(approximately 10 cm long)

Place some sauce in the middle of half of them
and close each of them with the other plain half
Using a fork, seal the ends of the pockets
Put some cheddar on top of them
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| Mem Cook them in the oven, set to 180° Celsius,
\ =~ for 15-20 min.. -7 -
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