[7-minute minl q,w',ches
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/ngredéents:
1503 ﬂ[a,m ﬂour or /55g S/fLeLt ﬂmr
3 eqqs
I/2 cup thickened cream
1/2 cup milk
I cup chapﬂed ham
SOgmms gmted /fu'%a, cheese
2 tablespaons chafmed f resh chives, /’LLULS extra, to serve
Fresh Lasil leaves, to serve
Methad:
/ ) Preheat your oven to 200C /180C f(m f orced, Lt;ghtég spray
two, 127-hole patty pans with oil.
2 ) Use a Lalloon whisk to whisk the ﬂou,r, eqgs, cream and milk
i a boud. Season. Stir in the ham, cheese and chives. Divide
the mixture among the ﬂreﬂa,reaf pans.
3 ) Bake f or 12 minutes or until gof[den Uroum. Serve sprz;n/eieaf
with basil and extra chives.

- me and fre%e the mini q,uwhes for up to three months. [o reheat,
microwave until warmed thrmgh.



