Tuna Flowers
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Serves 2 – 3

6 thin slices bread

25g/1oz butter, plus extra if 
necessary

10ml/2 tsp plain flour

75ml/5 tbsp milk.

60ml/4 tbsp grated red Leicester 
or Cheddar cheese

100g/3½oz can tuna fish, drained

50g/2oz/4 tbsp frozen mixed  vegetables, defrosted

½ carrot

6 slices cucumber, halved

a little mustard and cress

1. Preheat the oven to 200°C/400°F/Gass 6.  Cut out six flower shapes from the bread using a 9cm/3½in scalloped biscuit cutter.  Flatten each piece slightly with a rolling pin.

2. Melt the butter in a saucepan or microwave.  Brush a little over one side of each piece of bread and then press the bread, buttered side downwards, into sections of a bun tray.  Brush the second side of bread with a little more butter.
3. Bake in the oven for about 10-12 minutes until crisp and golden around the edges.

4. Stir the flour into the remaining butter (you should have about 10ml/2 tsp left).  Gradually stir in the milk and bring to the boil, stirring until the sauce is thick and smooth.

5. Stir in 30ml/3tbsp of cheese, the tuna, the mixed vegetables and a little salt and pepper, if liked.

6. Heat through and then spoon into the baked bread cups and sprinkle with the remaining cheese.

7. Arrange the tuna cups on serving plates.  Cut the carrot into thin strips for the flower stems and add to the plate with halved cucumber slices for leaves and mustard and cress for grass. 
