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PESTO PUFFS


Recipe by D Lee Anderson


The Copper Spices

















1 package Pepperidge Farm puff pastry  	(2 sheets)


Pestos –Napa Valley Harvest Sundried Tomato & Basil or O & Co Basilic Basil & Olive Oil Pesto


Butter-flavored cooking spray


1 egg, beaten with 2 tsp water


½ cup Parmesan cheese





Preheat oven to 400(F.  Thaw pastry according to package directions.  Lay out on nonstick surface.  Spread 1 sheet lightly with pesto of choice. Lay the second sheet on top of the sheet with the basil.  Cut Into 4 equal strips.  Slice into 1-inch strips.  Twist each little strip and lay on non-stick surface that has been sprayed with non-stick butter spray.  Spray strips with non-stick butter spray and sprinkle with Parmesan.





Bake at 400(F for about 10 minutes, or until golden brown.











