
Beetroot and puff pastry galettes with goat’s curd
and hazelnuts
 
Serves 4

50g of goats curd or goats cheese
40g of hazelnuts

Pre heat oven 250oc

Cut 40mm rounds from ready rolled puff pastry prick holes in the pastry using a fork. 

 

Place disk of beetroot onto puff pastry add a dollop of goats curd to the centre and a pinch of 
crushed hazelnuts.


