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Ingredients
6 slices of bread
Mayonnaise
½ cup cream cheese, softened
1 teaspoon curry powder
Chutney
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What To Do:
Blend together the cream cheese and curry powder. 

Use a small, round cookie cutter to create bread rounds (you can get about three rounds 
per slice of bread). Spread mayonnaise on rounds then top with blended cream cheese. Top 
with a dab of chutney and broil, keep a close eye on them they only take a couple minutes.

Makes 18 puffs!
 


