
Party Treats – Savoury Tartlets (Shared from the Great Sanderstead Bake Off) 

Ingredients: 

Shortcrust pastry – 

 6 ozs plain flour 

3 1/2 oz butter 

pinch of salt (or add castor sugar if making sweet treats) 

Method: 

Combine all ingredients until you have a smooth paste 

Take a small ball of the pastry and squash it into a mini muffin pan 

Fill with a mixture of grated carrot/grated courgette/mayonnaise 

Bake for 10-15 mins until golden at 180degrees  or Gas 5 

Alternative Fillings: 

Feta cheese and spinach 

Grated cheddar cheese and grated carrots 

Sundried tomatoes, basil and mozzarella 

or bake the cases, cool and fill with smoked salmon and cream cheese 

Sweet fillings: 

Apple sauce (straight from the jar works too) to make mini apple crumbles 

Apple cinnamon and sultanas 

Muffin mixture 

Cake mix 

Easy as that!!! 

 


