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ANTIPASTO TARTS

INGREDIENTS:
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2 sheets savoury short pastry, cut into little squares
24 x 6cm baking paper squares
½ cup uncooked rice
1 cup mixed Antipasto
Pitted black olives, halved
Caperberries, halved
Chargrilled red capsicums, diced
Marinated sundried tomatoes, diced
Marinated artichoke hearts, diced
Marinated feta, crumbled
3 eggs
¼ cup milk
½ tsp Colman’s Mustard Powder
Sea salt and freshly ground pepper
Fresh Basil Pesto to taste



INSTRUCTIONS
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Preheat oven to 180°C. Spray 2 x 12 mini muffin tins with oil spray.

Line the mini muffin tins with pastry with a little bit of pastry sticking out of the top.

Line the pastry with baking paper squares. Divide the rice between the 24 pastry
cases to add a little bit of weight and blind bake the pastry for 10-12 minutes.

Drain antipasto in a sieve to get rid of any excess moisture. Whisk together the egg,
milk and mustard powder. Add the drained antipasto products, except for black
olives and caperberries, season and mix.

Once pastry has been blind baked, remove from oven and turn up heat to 200°C.
Remove baking paper and rice, carefully spoon antipasto mixture into the pastry
cases and bake for a further 25–30 minutes until golden brown.

Allow to cool for 5 minutes then remove from moulds and top with half an olive, half
a caperberry and basil pesto.
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STEAK PIES WITH HORSERADISH
AND CHEDDAR POTATO TOPPING
Check out the recipe

https://britishprovender.com.au/steak-pies-with-horseradish-and-cheddar-potato-topping/
https://britishprovender.com.au/steak-pies-with-horseradish-and-cheddar-potato-topping/
https://britishprovender.com.au/steak-pies-with-horseradish-and-cheddar-potato-topping/
https://britishprovender.com.au/steak-pies-with-horseradish-and-cheddar-potato-topping/


CAULIFLOWER AND QUINOA
FRITTERS WITH HALLOUMI AND
MINT GLAZE
Check out the recipe

https://britishprovender.com.au/cauliflower-and-quinoa-fritters-with-halloumi-and-mint-glaze/
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SPICY PULLED CHICKEN AND BEAN
NACHOS
Check out the recipe

https://britishprovender.com.au/spicy-pulled-chicken-and-bean-nachos-2/
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STICKY DATE AND MUSTARD
PUDDINGS
Check out the recipe

https://britishprovender.com.au/sticky-date-and-mustard-puddings/
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ROAST PORK WITH APPLE MUSTARD
SAUCE
Check out the recipe

https://britishprovender.com.au/roasted-vegetableroast-pork-with-apple-mustard-sauce-winter-bowl-2/
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ROASTED VEGETABLE WINTER BOWL
Check out the recipe

https://britishprovender.com.au/roasted-vegetable-winter-bowl/
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SEARED BEEF SALAD WITH
COLMAN’S HORSERADISH CREAM
Check out the recipe

https://britishprovender.com.au/seared-beef-salad-colmans-horseradish-cream/
https://britishprovender.com.au/seared-beef-salad-colmans-horseradish-cream/
https://britishprovender.com.au/seared-beef-salad-colmans-horseradish-cream/
https://britishprovender.com.au/seared-beef-salad-colmans-horseradish-cream/


TANGY BBQ BEEF SKEWERS
Check out the recipe

https://britishprovender.com.au/tangy-bbq-beef-skewers/
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SPICED LAMB TACOS WITH MINTY
YOGURT SAUCE
Check out the recipe

https://britishprovender.com.au/spiced-lamb-tacos-with-minty-yogurt-sauce/
https://britishprovender.com.au/spiced-lamb-tacos-with-minty-yogurt-sauce/
https://britishprovender.com.au/spiced-lamb-tacos-with-minty-yogurt-sauce/
https://britishprovender.com.au/spiced-lamb-tacos-with-minty-yogurt-sauce/


ANTIPASTO TARTS
Check out the recipe

https://britishprovender.com.au/antipasto-tarts/
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CRUNCHY MINTED LAMB CUTLETS
WITH MINTY AIOLI
Check out the recipe

https://britishprovender.com.au/crunchy-minted-lamb-cutlets-with-minty-aioli/
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MUSTARD AIOLI WITH CAESAR
SALAD & ASPARAGUS
Check out the recipe

https://britishprovender.com.au/mustard-aioli-with-caesar-salad-asparagus/
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HOT ENGLISH MUSTARD SUSHI
Check out the recipe

https://britishprovender.com.au/hot-english-mustard-sushi/
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SWEET MUSTARD GLAZE WITH LAMB
CUTLETS & CHARGRILLED
VEGETABLES
Check out the recipe

https://britishprovender.com.au/sweet-mustard-glaze-with-lamb-cutlets-chargrilled-vegetables/
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SASSY APPLE PIE
Check out the recipe

https://britishprovender.com.au/sassy-apple-pie/
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SIMPLE BEET SALAD WITH MUSTARD
VINAIGRETTE
Check out the recipe

https://britishprovender.com.au/simple-beet-salad-with-mustard-vinaigrette/
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BLAZIN’ BLOODY MARY
Check out the recipe

https://britishprovender.com.au/blazin-bloody-mary/
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OOEY GOOEY CHEDDAR DIP
Check out the recipe

https://britishprovender.com.au/ooey-gooey-cheddar-dip/
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FEELING HOT, HOT, CRAB CAKES
Check out the recipe

https://britishprovender.com.au/feeling-hot-hot-crab-cakes/
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FIERY MAC N’ CHEESE
Check out the recipe

https://britishprovender.com.au/fiery-mac-n-cheese/
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NOT YOUR MOTHER’S MEATLOAF
Check out the recipe

https://britishprovender.com.au/not-your-mothers-meatloaf/
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STEAMING HOT BBQ RIBS
Check out the recipe

https://britishprovender.com.au/steaming-hot-bbq-ribs/
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SECRET INGREDIENT FRIES
Check out the recipe

https://britishprovender.com.au/secret-ingredient-fries/
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THE BURGER
Check out the recipe

https://britishprovender.com.au/the-burger/
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THE DEVIL IS IN THE EGGS
Check out the recipe

https://britishprovender.com.au/the-devil-is-in-the-eggs/
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