
 

Turkey Stuffing Puffs
NIBBLEDISH CONTRIBUTOR

Ingredients

Makes 24 trees (using 4" cutter):

300g lean turkey mince
100g fresh cranberries
Juice and zest of 1 orange
1 tbsp honey
2 tbsp red onion, chopped
1 tbsp breadcrumbs

1 tsp sage
375g puff pastry
1 beaten egg
A little veggie oil

Instructions

1. Gently heat the orange juice, zest and honey in a pan. Add the cranberries,
stirring until they start to pop and break.

2. Take off the heat and leave to cool completely if possible, to allow it to thicken.

3. Fry the onion in a little oil, followed by the mince to brown. Stir in the sage,
breadcrumbs and most of the cranberry sauce (reserve 2 tbsp). Set aside to
cool.

4. Cut the pastry in half and set one aside. Roll out one half to about 1/4"
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thickness. Stamp out 12 tree shapes. Spoon on the stuffing onto the centre of
each tree. Brush the edges with a little beaten egg.

5. Roll out the remaining pastry to the same thickness and stamp out another 12
trees to place on top of each filled tree, pressing the edges together. You may
want to roll them out a little bigger after stamping, to make it easier to bind.

6. Brush over the top of the trees with more beaten egg and prick the centre with a
fork.

7. Use or a spoon or clean fingers to add the remaining cranberry sauce to
decorate the top of each tree as 'tinsel'.

8. Bake at 200 degrees C for about 20 minutes until puffed!
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