
SALMON SAVOURIES
 

Cheese Pastry
 

4 oz. plain flour
pinch salt
2 oz. butter
2 oz finely grated cheese
 

*****
 

Salmon filling
 

1 x 7 1/2 oz. can red or pink salmon
1 tomato, skinned and finely chopped
1/2 lemon, grated rind and juice
 2 tbsp. mayonnaise
salt & pepper
egg to glaze
 

*****
 

METHOD
 

Mix flour and salt.   Rub in fat.  Stir in cheese.  Mix to firm paste with little cold water, knead and chill.  Drain salmon, remove bones and skin.  Fold in all other ingredients and mix well.  Roll out pastry to 1/4" thick.  Cut into 3" squares.  Place spoonful of filling inside each square.  Brush two opposite corner ends with egg, then pinch together.  Place on baking trays and brush with egg.  Bake for 20 mins. approx. centre oven (200 C).  Serve cool with parsley garnish.
 

                                                                        ************************
 

These FREEZE well (before cooking).  They are a pleasant snack with a glass of wine!  I usually double the quantity, flash-freeze them, put them into bags - then just take out what I need and put them in the oven for 30 mins., serving warm.

