HUG Snack-Tartelettes Filigrano Bakery Butter Round 7 cm
Art.Nr. 7386135
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HUG Snack-Tartelettes Filigrano Bakery Butter Round 7 cm
Art.Nr. 7386135

Ricotta Tarts with cherry tomatoes
10 Tartelettes

[Ingredients])

ricotta 180 g
parmesan, grated 40 ¢
salt 1g
Pepper, to taste

cherry tomatoes 180 g

[Preparation)
e Mix together the ricotta, parmesan and salt. Season with pepper to taste
e Spread the mixture over the base of the Tartelettes.
e (Cut the cherry tomatoes into slices. Cover the tartelettes with the tomatoes.
o Bake the tartelettes at 180° C for approx. 12-18 minutes

[Serving suggestions]
e Basil or arugula
e Balsamic vinegar

Recipe by Simone Codoni
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	10 Tartelettes

