Parmesan biscuits


100g flour
100g grated gruyère cheese
100g parmesan
2 egg yolks
50g soft butter
Pumpkin seeds

Mix everything and make a sausage 5cm diameter. Wrap Cellofrais paper and put in the fridge for 1 hour so that the whole hardens.
Cut into slices.
Brush with egg whites and garnish with some pumpkin seeds.

Put the slices on baking paper. Bake 15 min in the oven at 180 degrees (until the pucks are golden brown).
