CHEDDAR CHUTNEY THARTS ﬂ

THIS RECIPE WAS DEVELOPED BY AWRRD-WINNING
caNaDIaN FOODIE AND COOKBOOK ARUTHOR

ROSE MURRAY FOR #HER DARUGHTER’S WEDDING.
we tove 11/

8 0z. PKG. CREAM CHEESE, SOFTENED 250 g
/| CUP GRATED SHARP CHEDDAR CHEESE 250 ml
| GARLIC clovE, MINCED

| TSP. CURRY POWDER 5 ml
B coP MaNGO CHuTNEY 75 ml
4 GreenN onNlonls, FINELY cHoPPED

PINCH CAYENNE PEPPER

DASH WORCESTERSHIRE SAUCE

/14 0z. PKG. FROZEN PUFF PASTRY, THAWED 327 g

W A (ARGE BoWL, MIX CREAM CHeEESE UNTIL
SMOOTH. ADD CHEDDAR, GARLIC AND CURRY;: MIX
WELL. CHoP (ARGE PIECES OF CHUTNEY AND
ADD TO CHEESE MIXTURE ALONG wWiTH REMAINING
CHUTNEY, oMION'S, CAYENNE AND WORCESTER-
SHIRE. MIX WELL. FILLING MAY BE MADE SEVERAL
DAYS AHERD, COVERED AND REFRIGERATED. ON
A LIGHTLY FLOURED SURFRCE, ROLL HARLF THE
PRSTRY AT A TIME MTo # 127 (30 em) SQuARE.
cur mro 2' (5 em) SQuARES. PRESS INTO SMALL
TART TINS AND PRICK wWiTH # FORK. SPooN

! 7sP. (5 ml) FILiG INTO efrcH TART. BAKE N
cenNrer oF A 4oo°F (zo0°c) oven For ABouT

/5 MINUTES, OR UNTIL PRSTRY /S GOLDEN. TWESE
canN Be FrozenN IN AN RIRTIGHT CONTAINER AND
rederTeD N A 350°F(180°Cc) oven For

Q/ MINUTES. SERVE #HOT. J
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