


SNOWDONIA RED DEVIL
GCHEESE STAWS

Chef Gary Parsons

Ingredients SERVES 6
WEO021 Snowdonia Red Devil, grated fine 80g

All Butter Puff Pastry Sheet, ready rolled 320g
Egg, beaten | egg
Method

1. Preheat oven to 175c.
2. Cut puff pastry sheet in half, widthwise.

3. Beat the egg until smooth. Brush the pastry with the egg and then sprinkle the
grated Red Devil cheese on one half of the pastry.

4. Place the second half of the puff pastry on top and press down slightly.

5. Cut each into 1-inch strips, 12 per sheet. Give each strip two twists, then line up on
a parchment paper lined baking sheet. Place in oven and bake for 15 minutes.

SE STRAWS
2d Devil cheese







