
PEACH AND 
PISTACHIO TARTLETS
Makes 6 EASY 30 mins

Preheat the oven to 200°C. 
Roll out 1 x 400g packet puff 
pastry on a lightly � oured 
surface and cut into 6 equal 
portions. Place on a lightly 
greased baking tray and with a 
sharp knife mark a 2,5cm border 
around each portion. Decorate 
the border with criss-cross 
patterns. Prick holes all over the 
centre of each piece and sprinkle 
with 45ml (3 tbsp) sugar. Drain 
1 x 410g can Rhodes 
Peaches, reserving the syrup, 
and slice thinly. Arrange the 
slices neatly over the sugar. 
Warm 30ml 
(2 tbsp) of the reserved 
peach syrup with 30ml 
(2 tbsp) honey and brush this 
over the fruit. Bake until the 
pastry is puffed and golden, 
about 20 minutes. Brush with a 
little more of the honey mixture, 
sprinkle with 30ml (2 tbsp) 
chopped pistachio nuts and 
serve warm with crème fraîche 
or custard. 

F & H E  P R O M O T I O N

Not only is canned fruit conveniently versatile, it�s also 
known for its health bene� ts. It�s an easy way to reach your 
� ve-a-day requirement and is a healthy substitute for fresh 
fruit, as it retains its vitamins and nutrients. Rhodes peaches 
are grown in the dry Klein Karoo, which means that fewer 
pesticides are used. They are also the closest thing you�ll get 

to fresh peaches, because the fruit is delivered to the factory 
within 12 hours of harvesting. The fruit is washed, peeled, 
deseeded and sterilised to maintain its � rm texture. Rhodes 
Peaches � perfect for desserts, curries and chutneys, 
among many other things � could become your best friend 
this summer.
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Straight from nature to you � that�s the guarantee you can 
expect from Rhodes canned fruit and vegetables 

Just peachy        

little more of the honey mixture, 
sprinkle with 30ml (2 tbsp) 
chopped pistachio nuts and 
serve warm with crème fraîche
or custard. 


