Fish roll

Given by Cecilia de Barros from Windhoek

Ingredients

Crust:

250g butter

450ml cake flour

250g cream cheese/cottage cheese

Filling:

1 can tuna

1 onion

1 can mushrooms

25ml mayo

salt/pepper/paprika

Mix and chill crust ingredients

Sauté  and spread filling over rolled out dough.

Roll like swiss roll and bake 30 min @ 200°C
Ingrid’s note: you can substitute the tuna and mushrooms for pretty much anything you like (eg: spinach, feta cheese, bacon…)
