
For over 100 years, the Rhodes Food Group has been delivering naturally delicious, down to earth quality foods to your table. 
And because age brings unsurpassed knowledge, Rhodes has been able to repackage their brand without compromising on the 
wholesome country freshness that you and your family have come to trust and enjoy.

New Rhodes Country Kitchen range… welcome to our kitchen.   

Tomato, basil and Oregano Tartlets
(Serves 4)
n	 15ml (1T) olive oil
n	 2 shallots, finely chopped
n	 1 clove garlic, finely chopped
n	 1 can (410g) Rhodes Country Kitchen Tomato, Basil and Oregano 
n	 Pinch of caster sugar
n	 Salt and pepper to taste
n	 1 packet ready-made puff pastry, defrosted
n	 125ml (½ cup) Parmesan cheese

from nature to you

Method:
For The Filling

Preheat oven to 200˚C. In a saucepan, heat oil and sauté 1.	
shallots and garlic until soft.
Add Rhodes Country Kitchen Tomato, Basil and Oregano 2.	
and cook for 3 to 5 minutes until sauce thickens. Add caster 
sugar and season with salt and pepper. Set aside to cool. 

For The Pastry
Cut each pastry strip into 4 equal squares. Place on a lightly 3.	
greased baking sheet and top with tomato mixture. Fold in 
the corners to overlap the mixture. 
Bake for 15 minutes, then top with cheese and bake for 10 4.	
minutes.
Serve over rocket salad.5.	

Bring the freshness of the 
country to your table with 
the new Rhodes Country 

Kitchen range of deliciously 
wholesome and easy-to-
prepare canned tomato 

variants, including Tomato, 
Basil & Oregano, Tomato, 

Onion & Garlic, and 
Tomato & Chilli.
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