Corn Cups
Makes 24

 

125g butter

75g soft cream cheese

125g plain flour

75g tortilla chips finely ground

2tbsp chopped chives

 

Filling

1 carton ready-made guacamole

Cooked crab meat

 

1. Preheat the oven to 180°C (gas 4)

2. Cream together the butter & cream cheese

3. Add the remaining ingredients and mix to form a soft dough

4. Roll the mixture into marble sized balls and place into a mini muffin tin.

5. Bake for 16-18 mins until a light golden brown .

6. Once cooled fill the corn cups with 1tsp guacamole and top with 1tsp cooked crab meat and a coriander leaf.

 
