Tuna Baskets

4 slices white bread



Soft margarine or spread 


Small tin tuna



1 –2 tbs mayonnaise (or use 25 – 50g soft cheese)



4 cherry tomatoes



1. ‘Butter’ bread on both sides. 

2. Trim off crusts.

3. Cut each slice of bread into 4 squares and place in bun tins

4. Bake for 10 –15 mins gas 6 or 200°C until crisp and golden. Cool.


5. Drain tuna. Mix with mayonnaise or cream cheese.



6. Place a heaped teaspoon of tuna mixture into each bread case.

7. Top with ¼ cherry tomato. 



Cream Cheese Stars

4 slices bread



soft margarine or spread

sesame seeds

small tub ‘philly’ cream cheese

parsley or chives to garnish



1. Using a small star cutter cut 3 or 4 stars from each slice of bread.

2. Toast on each side.
Allow to cool.

3. Spread a little margarine or spread onto one side of each star and dip into sesame seeds (these could be toasted for flavour).

4. Pipe a ‘star’ of cream cheese onto each star. 

5. Garnish with snipped chives or a tiny sprig of parsley



Variation – Taramasalata Stars
Method as above but pipe a star of taramasalata onto each sesame star. Garnish with parsley.



Stuffed Celery & Stuffed Cherry Tomatoes

4 sticks celery

 

½ box cherry tomatoes



Small tub cream cheese



Celery 

Prepare celery and cut into 5cm lengths. Pipe cream cheese into the centre of each.



Tomatoes

Remove a slice from bottom of each cherry tomato (they stand up more easily when filled if ‘upside down’). Scoop out the seeds.

Drain on paper towel. Pipe cream cheese into centre of each

Mini Quiches (makes 12)

100g plain flour

50g marg 

1 tbs cold water

½ small onion

1 egg  

50g cheese

100 mls milk

Variations:  2 slices cooked ham (chopped finely)


50g finely chopped mushrooms


¼ diced red or green pepper

Garnish: prawns, tomatoes, parsley

1. Make short crust pastry (use all margarine in the pastry so that the cases are suitable for vegetarians) 

2. Use pastry to line bun tin.

3. Finely chop onion and grate cheese.

4. Place small amounts of onion and cheese in the pastry cases (if using ham, mushrooms or peppers place in pastry cases at this stage – do not overfill)

5. Beat egg and milk together and carefully pour into pastry cases.

6. Bake Gas 6 or 200°C  for 20 approximately 20 minutes.

7. Garnish with either prawns, tomato slices or tiny sprigs of parsley.

Prawn and Mangetout 

½ pack mangetout

small pack medium / large prawns

cocktail sticks

1. Top and tail mangetout if needed.

2. Place in a pan of steady boiling water and time for for 2 minutes – drain and cool quickly by rinsing in cold water to stop cooking process.

3. Thread mangetout onto skewer with prawn on the inside as shown.

