Lynn Grose

STRCKED FP/2zZRA \
ﬂa& ADULTS ONLY. \

!

7 SHEETS PHY(L0O PASTRY

e coP BUTTER, MELTED 125 ml |
7 TBSP. FRESHLY GRATED PARMESAN 105 m |
CHEESE

| e CuPS GRATED MOzzAREULA CHEESE 375 ml
! oNtoN, THINLY Sl/ceD :

5-6 ROMA TOMATOES, SL/ICED

! TSP. OREGAND 5 ml

SALT § PEPPER TO TASTE

FRESH HERB SPRIGS - THYME, OREGAND, ROSEMARY

PReHEART oV/eN TO 315°F. TO THAW AND
| PrePare PHYLLo, Follow/ PARCKAGE INSTRUC- |
TIONS. PLACE FIRST SHEET 0F PHY(Lo oN g
BAKING SHEET, BRUSH Wit BuTTER AND
SPRINKLE WiTH ONE TBSP. PARMESAN CHEESE.
REPEAT UNTIL ALL SHEETS ARE USED. PRESS
FIRMLY SO (AYERS WL STICK TOGETHER.
SPRINKLE TOP SHEET WiTH mMoOzzARRE(LA AND
ONIONS. ARRANGE TOMATO SLiCeS oN TOP. ‘
senrsoN Wit oreGANO, SALT AND PEPPER. BAKE ;
|
|
l

FOR 20-25 MINUTES, uNTIL EDGES ARE GOLDEN.
DECORATE WiTH HERBS AND CuT INTO SQUARES.

WNore: olES, ANCHOVIES, PEPPERS cAN ALSO Be
(eo - Bur DON'T OVERLOAD RS THIS IS A

peticare crust! (see pPicrure - Pace 35)




