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Tomato, Cheese and Ham Tart Recipe
Ingredients                                                                                       

· 1 sheet of puff pastry
· 3 tbsp tomato purée

· 5 large tomatoes – sliced 

· 1 ball of mozzarella cheese – sliced 
· 1 pack sliced ham

· A handful of fresh basil (optional)

Method
1. Pre-heat the oven to 220°/gas mark 7
2. Unroll pastry sheet onto baking tray and spread with tomato purée, leaving a little room around the edges so the pastry can puff up.

3.  Top with tomato, mozzarella and ham and bake for about 20 minutes until golden.

4. Scatter with basil leaves just before serving.
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Leave some for the family!
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That has got to be an awful joke!





What do you get if you cross a jogger with an apple pie?





Puff pastry !








