
Hazel Nut Rolls

Pastry:

2 cups wholemeal flour

2 tsp baking powder

2 Tbs olive oil

1 cup water

Filling:

2 cups hazel nuts

½ cup bread crumbs

2 - 3 Tbs soy sauce

4 Tbs tomato paste

Juice and grated zest of 1 lemon

Freshly ground black pepper to taste

1 - 2 tsp of all or any of the following; dried or chopped fresh 
rosemary, thyme, sage, oregano, marjoram

Water to soak hazel nuts

Mix flour and baking powder then work in oil with finger-tips. Add water and mix to form a firm ball of pastry. Cover to prevent drying and set aside.

Boil the water and soak hazel nuts for 10 - 15 minutes (you can start this before preparing pastry). Drain, then soak another 10 minutes in more boiled water. Drain again then chop coarsely in a food processor. Add all other filling ingredients except the bread crumbs and process well. In a bowl, mix with the bread crumbs. Preheat oven to 180 degrees C (350 F).

Roll out pastry in a long rectangle, 3 mm thick. Place filling along one edge of pastry, roll up and seal far edge with  a little water. Cut roll into 5 cm sections, place on an oiled tray and bake 30 minutes until golden-brown. Glaze if desired with milk.

Preparation and cooking time: 90 minutes

Serves 4

