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Recipe Name: Nutella Puffs
Total preparation and cooking time 38 mins _______________
	Ingredient List
	Utensil List

	2 sheets of puff pastry 
	Spoon 

	small jar of nutella 
	Folk 

	3 table spoons of casting sugar
	Knife 

	1 egg or 1/4 milk
	Cutting board

	
	Oven tray 

	
	Oven 

	
	

	
	

	
	

	
	


Method:

	Step
	Instruction

	1.
	Grab one sheet of puff pastry and cut in to 9 even square then repeat the same on the other sheet of pastry.

	2.
	Now takes the small squares and place a small teaspoon of nutella on the sheet of pastry.

	3.
	Then fold over, grab a fork then push down around the shape too sticks the pastry on both side together.

	4.
	 Lay on to tray , whisk egg with fork or pure milk into a cup using a pastry brush gently paste the egg or milk onto the top of the pastry.

	5.
	Put pastry's into oven for around 20 mins cook till golden brown, when finish wait 5min until cool then lay on a plate and add casting surger.

	
	

	
	

	
	

	
	

	
	

	
	


Action Plan

	Time
	Action

	0-1
	Turn on oven

	1-15
	Make nutella puffs

	15-30
	Cook in oven

	30-60
	Clean 
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Evaluate your product – recipe selection and photograph
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