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I N G R E D I E N T S  

¨ 300 g puff pastry (frozen) 
¨ 100 g smoked salmon 

¨ 40 g pistachios 

¨ 125 g Pikantje van Gouda 
(spiced Gouda) 

¨ 2 egg yolks (filling) 

¨ 1 egg yolk (for brushing) 

 M E T H O D  

1 Thaw the puff pastry and roll out to 2 mm on a floured surface. 
Cut first into rectangles, then into long triangles. 

2 Cut the salmon into thin strips, roughly chop the pistachios and 
grate the cheese. Mix everything in a bowl with 2 egg yolks. 

3 Spread the filling over the pastry triangles, roll them up into 
croissants and place on a baking tray rinsed with water. 

4 Brush with beaten egg yolk. 

5 Bake in a preheated oven at 200 °C for 15–18 minutes. 
 


