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PUFF PASTRY / EfRz 3 Sheets
WHISKED EGG / &% 159
DRIED THYME / BE & 1/2 tps
DRIED BASIL / &% 1/2 tps
SALT / & 1/4 tps
Py PEPPER / Z## 1/4 tps
TOMATOES / & 2009
OMNIPORK / 5 ® 60g
CLOVES GARLIC / &% 59
ONION / ## 159
CORN KERNELS / &¥ i 209
WHITE BUTTON
1 1 MUSHROOM / Bk 209
\ SHREDDED CHEDDAR
CHEESE / T2+ 159
SHREDDED MOZZARELLA
CHEESE / K42+ # 159

ROASTED MIXED BABY
BELL PEPPER / =&/\ii# 309



METHOD
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Place diced mixed bell peppers on
baking tray, add on a little olive oil,
salt and black pepper. Bake at a
preheated oven at 180°C for 8 minutes.
Diced it up and set aside for later use.
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Heat pan over medium heat and sauté
onions and garlic with a little olive oil.
Add in tomatoes, OmniPork, mushroom
and all seasonings. Stir fry and cook for
another 5 minutes until sauce thickens.
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Cut out puff pastry with pumpkin
shape cutter. Spread tomato sauce,
sprinkle cheese, mixed baby bell
peppers and corn on top, and
cover with another piece of
pumpkin-shaped puff pastry

with eyes and mouth drawn

with toothpicks.
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Use a fork to crimp the edges of the
pastry and brush egg wash on top.

AXBE > MR ERR o

05

Bake at a preheated oven at 200°C
for 12 minutes or until golden brown.
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