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CHIMICHURRI - Jar of “Chew & Brews”
~ Chimichurri.

3-4 servings | 5 min prep + 20 minute .

chilling| 20 min coo 250g Beef Mince

. ( One box of Rolled Puff

756 PRE-ROLLED PUFF PASTRY Pastry (3752)

o] Om.’w - peeLed and diced Onion

Garlic Clove - Finely diced

Garlic

Pineh Clunaraon and Cuming

Dried herbs - Paprika,

- -. - ' , Cumin, Cinnamon, Oregano
iVt and Chilli Flakes

Carrots

—

Cook the onlon and @amc A it of olive oil on E mgl/\ heat {or :2/3 mins, cm{m ot £o char Aol [

hew add the Cumin, Clwnamon and Papnha and stir {or 20 secovw{s -3

e
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. Add the mince and some salt and pepper and stiv well for 4 mmwces MVLtLL all bmwwed then add

TR

&thie carvot, oregano, chilli and sugar a and Leave to cool.

. Spoon 4 tabtespoow o{ mince mix Into the middle of 2ach pas‘c@ O{Lsc {oLd the Pastr5 over andl§

seal the edges with beaten, eag using a fork. You are Looking {or 7 crescent smpe parcel. PLace e

hese n the {mo{@e for 20 miniutes and turn the oven on to 180 ]

- Place the parcels on a bahm@ tray, making a small vent hole in each one and bmsh
)‘D"

B cvvainder of egg mix and bake until gow{ew 15/20 1 mmwces 9. }‘
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