BARCELONA PAELLA EXPERIENCE | RECIPE

Sobrassada and Goat Cheese
Pastries

Flaky puff pastry parcels filled with Mallorcan sobrassada and goat cheese.

Ingredients

¢ 1 sheet of puff pastry

Sobrassada sausage

Goat cheese (preferably rulo de cabra)
Honey (optional)

Method
1 Cut the pastry dough into pieces you can fill with goat cheese and sobrassada. There are
many possible shapes, so have fun with it.

2 Place a small amount of goat cheese and sobrassada on the pastry, then close it and seal
it with a fork. You can also add a few drops of honey if you like.

3 Bake in a preheated oven at 200 C.

4 Serve soon after baking for the best flavour.
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