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HUG Mini Snack—Tartelettes 4.2 cm
Art.Nr.7299135
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HUG Mini Snack-Tartelettes 4.2 cm
Art.Nr. 7299135

Scallop Tarts with Apple

HUG Mini Snack Tartelettes 4.2 cm, 10 pieces

Ingredients

apple, peeled and cored 75 g
lemon juice 5g
coffee beans 4g¢g
water 1g
salt
dried apricots 15 g
small scallops 10 pieces
oil for browning
salt, pepper

Preparation

1. Cut the apple into 0.5 cm cubes. Sprinkle with lemon juice.
2. Bring the apple, coffee beans and water to a boil with a little salt.
Reduce the heat and leave to simmer a little. Remove the pan from the heat.
3. Cut the dried apricots into 0.5 cm cubes and add.
Leave to absorb the coffee flavor for about 20 minutes.
Sieve the filling and spread into the Tartelettes.
4. Brush the scallops with oil. Fry on both sides in a grill pan. Season with salt and pepper.
5. Place the scallops in the Tartelettes whilst still warm.

Serving suggestions
o Dried tomatoes in strips
e Herbs

Recipe by Pascal Inauen — participant in the 2009 creative competition
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	タルト10個分



