
  3. Sprinkle over the toppings. 

4. Beat the egg and use to glaze 

the border. 

5. Roll up. Cut into 9 or 12 slices. 

 

 

 

 

6. Bake until golden brown. 

          How to Make Savoury Pinwheels 

1. Roll out pastry to A3 size. 2. Spread pesto/ tomato paste 

over, leaving a border. 
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