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I.Spreaol 1/1 the pastry with marmite and
top with cheese
1.fold over To create a pocket
3.Press egg-wash and chill for 20 minutes
% A.Cut into Icm strips and Twist

Sl 5.Press ends onto La\u‘ng tray To hold
B 6.Bake at 180°c for 15 minutes until golden
puffed and crisp
7.Tran31(cr Lo 3 Cooling rack ano' Cool
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