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MOZZARELLA &
MUSHROOMS TART

VEGANUARY

TRY VEGAN THIS MONTH




1 puff pastry sheet
3,4 mozzarella cheeze slices
100 gr of mushrooms, sliced
~ Jired onion, sliced |
~1tbsp of ail
~ salt, black pepper, dried oregano



Plcj.c:epuﬁc pastry sheet in a baking froy and
fold in the edges, then press with a fork

Place mozzarella on top of the puff pastry '
and top with the mushrooms and onions

Drizzle with oil and season with salf, black
pepper and dried oregano"

Cook in a hot oven, set to 180C,
for about 25 minutes
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We travel
around the world.
Let's discover

FRENCH CUISINE!
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’- Tag @greenvie_foods on Instagram
\J] and hashtag it #greenvie




