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ves Armenian Gata
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ooty  ingredients

2 sheets of puff pastry

6 tablespoons of self-raising flour
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== 6 tablespoons of white sugar
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< @ 6 tablespoons of olive oil
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) Baking paper
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posras  directions
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w\‘@g’ Set oven to 220C (430F)

(@"“ o Ensure puff pastry is at room temperature
o Combine flour, sugar and olive oil until well mixed

P & o h f puff he bench

’Q@g’/‘? « Place two sheets of puff pastry on the benc

“tﬁ .Og’t%\‘ o Spread half of the filling mixture evenly over the surface of each sheet
©
%\@"’ o Place thumb and forefingers of both hands on the end of the sheet nearest you on the bench.
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az‘ » Roll each sheet) forward (like rolling up a carpet), until the furthest end is underneath the rolled
up sheet (it is a loose end)

"\ /." | e You now have the Gata ready to cut.
‘6 < 0*0’@}.. « Using a very sharp knife, gently cut your roll into 4-5 pieces.
@t?{@':@ « You now 4-5 discs of Gata

w@%‘“ o Line baking tray with baking paper

o Using a flat knife transfer them carefully into the baking tray, lying them flat

Sa ‘*‘ o Ensure the loose end does not come away from the rolled up sheet, but remains in place, when
Lol /=< jay it f
é 3'4’@? you lay it flat
‘ ¢ - @ o Separate egg yolk and white and beat egg yolk with fork
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wgyg\’ « Brush each serve with egg yolk
@ o Place tray in oven for 20-25 minutes, until golden brown in colour.
Pa it Serve warm or cold.
/;l‘? .{;&‘ Optional: Variations add one or more of the following to filling
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o 2 tablespoons of sultanas (each sheet needs one tablespoon
N ?g 2 tabl f sultanas (each sh d bl )
« 2 tablespoons of walnuts (each sheet needs one tablespoon
%ge 2 tabl f walnuts (each sh d bl )
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