
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Brie-filled pears in puff pastry
35-45 min · 4 servings

INGREDIENTS LET’S GET COOKING

4 pears

4 pieces Brie

1 rectangular sheet puff pastry

1 egg yolk

Honey (optional)

1. Wash and peel the pears, keeping the stalks attached.

2. Trim the bases and hollow out the pears with a small spoon.

3. Put a piece of Brie inside each pear.

4. Cut 4 small pastry squares, then cut the remaining pastry into thin strips. Put
the squares on a lined tray, sit the pears on them and wrap with the strips.

5. Brush with egg yolk and bake for 20-30 minutes at 180°C, checking for
doneness.

6. Once golden, remove from the oven and drizzle with honey if using.

7. Halve and enjoy warm.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


