FINGER FOOD -

BAKING

Salmon Croissants

BAKING TIME TEMPERATURE PASTRY SERVINGS
15-18 min 200 °C Puff pastry -
FOTO
INGREDIENTS METHOD
[0 300¢g puff pastry (frozen) 1 Thaw the puff pastry and roll out to 2 mm on a floured surface.
0O 100g smoked salmon Cut first into rectangles, then into long triangles.
Ll 409 pistachios 2 Cutthe salmon into thin strips, roughly chop the pistachios and
O 1259 Pikantje van Gouda grate the cheese. Mix everything in a bow! with 2 egg yolks.
(spiced Gouda) 3 Spread the filling over the pastry triangles, roll them up into
2 eqgg yolks (filling)

eqgg yolk (for brushing)

RECIPE COLLECTION

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.



