
These quick and easy-to-make ham, cheese and courgette pinwheels are a lovely 
pastry treat perfect for lunchboxes or a tasty snack – can be eaten hot or cold!

Shopping List

Space evenly on a tray, brush with whisked 
egg and bake at 180°C for 20 minute or until 
golden!

Grate   your   cheese   and   your   courgette   
(squeeze  your  grated  courgette  into  some  
kitchen roll so your pastry doesn’t go soggy!

Unroll your pasty and spread the cream 
cheese all over then sprinkle your grated 
cheese, courgette and ham toppings as you 
desire.

Roll the pastry into one big sausage and cut 
into wheels.

You can watch Nanny Fizz make this tasty meal on Instagram @nannyfizz or 
by visiting nanny.tax/nannyfizz-pinwheels.Ready Rolled Puff 

Pastry
1 Beaten Egg Cream Cheese Ham Grated Courgette Grated Cheese
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Ham, Cheese & Courgette Pinwheels
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