SAVOURY BLUE CHEESE & PECAN APPETIZER TARTS

By using prepared tart shells, these appetizers are a snap to prepare.  You can even bake them ahead and just reheat to serve! – easy entertaining at its best!

36 prepared mini (2in/5cm) tart shells, unbaked
36

1/3 cup
      crumbled Canadian Blue Cheese


75ml

½ cup 
      chopped toasted pecans



125ml

2 eggs





2

1 cup   
      35% Real Whipping Cream


250ml

1/4 tsp
      salt






1ml

Pinch
      pepper





Pinch

2 tbsp
       red pepper jelly




30ml

Preheat oven to 450F (230C).  Place tart shells on a rimmed baking sheet: sprinkle blue cheese and pecans evenly into shells.  Set aside.

In a bowl, whisk together eggs, cream, salt and pepper.  Pour evenly into shells almost to the top.

Bake for about 15 min or until filling is very puffed and pastry is browned. (Can be cooled, transferred to airtight container and refrigerated for 1 day or frozen for up to 2 months.  Thaw in refrigerator, if necessary, and reheat in 375F (190C) oven for about 5 min)

Top each tart with a tiny dollop of Red Pepper Jelly.

(Yield 36 mini tarts)

