Palmier au Fromage

Ingredients
· 1cm wide piece of puff pastry
· 1 Tbs grated cheddar cheese 
· 1 tsp grated parmesan cheese
· ½ tsp Dijon mustard
· Enough milk to lightly brush over pastry
· Pinch pepper 
· 2 chives
Method
1. Measure both cheeses onto a chopping board and rough chop until fine. Place into a bowl.

2. Add Dijon mustard and pepper to the cheese and mix well.

3. Lightly brush pastry with the milk then top with the cheese mixture.

4. Thinly slice chives and sprinkle over cheese mixture.

5. Roll the pastry tightly from both ends until the “rolls” meet in the middle.

6. Place between 2 pieces of baking paper and roll slightly with a rolling pin.

7. Place in oven for 15 minutes or until golden and flaky. 



