
5 ml.

7S ml.

~- CHIEDDRR CHUTNIEY TRRTS -~

THIS ReCIPe WRS DeVel.OPeD BY RWRRD-WtNNlNG

CRNRDIRN FOODle RND COOKBOOK RUTHOR

ROSe MURRRY FOR HeR DRUGHTeRIS WeDDING.

We l.oVe IT.!

{3 Oz. PKG. CReRM CHeeSe} SOFTeNeD Z50 9
I CuP GRRTeD SHRRP CHeDDRR CHeeSe ZSO ml.

I GRRl.IC cl.oVe} MINCeD

I TSP. CURRY POWDeR

~ CuP MRNGO cHUTNeY

4 GReeN ONIONS} FlNel.Y CHOPPeD

PINCH CRYeNNe PePPeR

DRSH WoRCeSTeRSHlRe SRUCe

14 Oz. PKG. FROZeN puFF PRSTR~ THRWeD 397 9

IN R l.RRGe BOWl.} MIX CReRM CHeeSe uNTIl.

SMOOTH. RDD CHeDDRR} GRRl.IC RND CURR'Tj MIX

wel.l.. CHOP l.RRGe PieCeS OF CHUTNeY RND

RDD TO CHeeSe MIXTURe RLONG WITH ReMRINlNG

cHuTNe~ ONIONS} CRYeNNe RND WORCeSTeR­

sHIRe. MIX wel.l.. Fll.LING MRY Be MRDe SeVeRRl.

DRYS RHeRD} COVeReD RND ReFRIGeRRTeD. ON

R l.IGHTl.Y Fl.OUReD SURFRCe} ROl.l. HRl.F THe

PRSTRY RT R TIMe INTO R IZ,I (30 Cm) SQURRe.

CUT INTO Z'I (S Cm) SQURRes. PReSS INTO SMRl.l.

TRRT TINS RND PRICK WtTH R FORK. SPOON

I TSP. (5 ml.) FIl.l.ING INTO eRCH TRRT. BRKe IN

CeNTeR OF R 400°F (zoo°c) OVeN FOR RBOUT

15 MINUTeS} OR UNTIl. PRSTRY IS GOl.DeN. THeSe

CRN Be FROZeN IN RN RIRTIGHT CONTRINeR RND

ReHeRTeD IN R 350°F(180°C) OVeN FOR

5-7 MINUTeS. SeRVe HOT.
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