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Makes 12
Ingredients: 
· 1/4 potato, pre-boiled
· 1/8 tsp smoked paprika
· 1/8 tsp garlic
· Pinch of salt
· Pinch of pepper
· 1/2 tsp lime juice
· 1 Tbs corn kernels
· 3 parsley leaves
· 12 puff pastry circle 10 – 15cm diameter

Method:
1. Place potato, garlic and paprika in a bowl and mash well with a fork until very smooth.

2. Tear up parsley leaves and add to potato. 

3. Add lime juice, corn, salt and pepper. Mix well to combine.

4. Place 1 Tbs of potato mixture onto one half each pastry circle. 

5. Fold over empty side of pastry circle to enclose the filling and seal by pressing with a fork.

6. Place on a named piece of baking paper and place on an oven tray ready for cooking.
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