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Ingredients                                             
Ready-made puff pastry 
sheet

Flour for rolling
��8::
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Equipment

Rolling pin

Grater

Baking sheet

Small bowl

Fork 

Pastry brush

Greaseproof paper

&G4E�F;4C87�6HGG8E

Method
1. Preheat the oven to 

180oC/350oF/Gas Mark 4.

2. Line your baking sheet 
with greaseproof paper.

3. �?BHE�LBHE�JBE>�FHE9468�4A7�EB??�BHG�G;8�F;88G�B9�CHś�
pastry. 

4. (F8�4�FG4E�F;4C87�6HŠ8E�GB�6HG�<A7<I<7H4?�F;4C8F�<A�G;8�
pastry. 

5. #?468�G;8�FG4E�F;4C8F�BA�G;8�54><A:�F;88G��

6. �E46>�G;8�8::�<A�4�F@4??�5BJ?�4A7�:<I8�<G�4�DH<6>�J;<F>�
with a fork.

7. (F<A:�4�C4FGEL�5EHF;
�:<I8�846;�FG4E�4�G;<A�6B4G�B9�8::�
wash. 

8. &CE<A>?8� G;8�:E4G87� 6;88F8�BI8E� G;8� GBC�B9� G;8�C4FGEL�
stars. 

9. Bake in the oven for around 10-12 minutes until the 
pastry is golden brown. 
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Stan’s Scrumptious Star Cheesy Puffs


