Pumpkin Tarts

Ingredients:

2 cups roasted pumpkin, cut into cubes (I have done this for you

already)

1-2 cups grated cheese

1 tablespoon thyme, chopped

1 cup onion, sliced

1 tablespoon oil

3 sheets puff pastry

1 egg, cracked in a small bowl and whisked

Method:

1.

Preheat oven to 180 degrees. Line 2 baking trays with baking
paper and set aside.

. Cut each pastry sheet into 9 squares.
. In afry pan, heat up oil and fry onion until golden. Set aside.
. On our baking trays we are going to build our tarts upside

down! First place a small pile of cheese on tray, add a
couple of cubes off pumpkin on top. A little bit of onion on
top of pumpkin. A small bit of thyme on top of onion, then
place a square of pastry on top of the pile. Press down sides
of pastry with a fork. Repeat process until all pastry is used.

. Brush tops of pastry with egg, bake in oven for 10-15 minutes

or until nice and golden.

. Serve onto 4 plates.



