
Spread 1/2 the pastry with marmite and

top with cheese

Fo ld over to create a pocket 

Press egg-wash and ch i l l for 20 minutes

Cut in to 1 cm str ips and twist

Press ends onto bak ing tray to ho ld

Bake at 180° c for 15 minutes unt i l go lden

puf fed and cr i sp 

Trans fer to a coo l i ng rack and coo l
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1  s h e e t  p u f f  p a s t r y  
5 0 g  g r a t e d  c h e e s e

1 t b s p  m a r m i t e
1 egg & sp lash of

mi lk beaten !

RECIPE AND INGREDIENTS 

#SUPERYUMMY #SIMPLYDELICIOUS

INGREDIENTS

MARMITE TWISTS

METHOD


