


LUNA, MUSHROOM AND CARAMELISED ONION BITES

Chef Gary Parsons

Ingredients

SERVES 10 PORTIONS

EG312 Luna Goats’ Cheese

CPO051 Croxton Manor Comfy Marmalade
DB007 Croxton Manor Unsalted Butter
Puff Pastry Sheets

Button Mushrooms

Olive Oil

Egg
Thyme

Method

75g
33g
8g
375g
80g
8ml

1 each

lg

1. Wash and slice the button mushrooms, then cook them in the butter and

thyme. Add the onion marmalade whilst the mushrooms are cooking, mix

well, season and leave to cool.

2. Lay the puff pastry out onto greaseproof paper then, using a pastry docker,

roll over the pastry to stop the pastry rising in the oven. Brush with the beaten

egg wash and put in the fridge for 20 minutes.

3. Cut out small discs of the pastry, then spoon the cold mushroom and onion

mix in the center of the discs. Remove the skin from the Luna, cut into 5Smm

cubes and place 3 cubes on top.

4. Bake in the oven at 180°C for 15-20 minutes. Sprinkle with washed, picked

thyme. Keep warm.









