
PUFF PASTRY CHOCOLATE:EASY RECEIP
INGREDIENTS:

-1 puff pastry

-1 shelf of cooking chocolate
-1 egg

- 2 bowls

-1 brush

-1 fork

-1 dish for oven
-1 knife
HOW TO MAKE IT:

1) You open your puff pastry and put it on the dish for oven.

2) Take a fork and sting the pastry.

3) Take your chocolate and put it in the middle of the pastry.

4) Take a knife and cut the sides.

5) Then closed your puff pastry.

6) Take your egg and separate the yellow from the white and put the yellow of your egg in a bowl and the white in a over bowl. 
7) Take your brush and put the yellow on the puff pastry.

8) Finally put your puff pastry in the oven for 20minutes at 250 degrees Celsius. 

9)  Enjoy your puff pastry chocolate.
