
Baked Brie
 Vegetarian

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 cup cashew pieces

0.8 cup brown sugar  packed 

17.3 ounces puff pastry  frozen thawed 

2.2 pounds round of président brie

1 large egg yolk

2 tablespoons cup heavy whipping cream

Equipment
bowl

READY IN

45 min.

SERVINGS

16

CALORIES

470 kcal

https://whatsheate.com


baking sheet

baking paper

oven

knife

rolling pin

pastry brush

Directions
In a medium bowl, combine pecans and sugar, using your fingertips to thoroughly mix; set

aside. Line a baking sheet with a Silpat (French nonstick baking mat) or parchment paper; set

aside.

Lightly dust work surface with flour.

Place 2 sheets (one box) of puff pastry on the work surface one on top of the other. Using a

rolling pin, adhere the 2 pieces of the puff pastry together. Continue rolling puff pastry until it

is very thin, slightly less than 1/8 inch thick. Using a pastry wheel or a sharp knife, cut the puff

pastry into a 13-inch round, reserving scraps for decorating.

Place the brie in the center of the puff pastry. Top the brie with pecan mixture, spreading to

within 1/2 inch of the edge of the cheese. Be sure to remove any sugar or nuts from the puff

pastry, as they may cause holes to form during baking. Fold puff pastry up and over brie to

enclose. The center of the brie will not be completely covered with pastry.

Transfer to prepared baking sheet.

Lightly dust work surface with flour. Repeat rolling and cutting process with remaining 2

sheets of puff pastry. Drape pastry over the brie, tucking the edges under to enclose.

In a small bowl, combine egg yolk and cream to make an egg wash.

Cut reserved scraps of puff pastry into decorative shapes. Using a pastry brush, gently brush

the decorative shapes with the egg wash, and adhere to wrapped brie.

Brush the wrapped brie evenly with the egg wash.

Transfer to refrigerator and chill for at least 30 minutes and up to overnight.

Preheat oven to 400 degrees.

Bake brie until golden brown and puffed, about 30 minutes. Reduce oven temperature to 350

degrees and bake until dark golden brown, 25 to 35 minutes more.



Nutrition Facts

 PROTEIN 14.23%
  FAT 63.29%

  CARBS 22.48%

Properties
Glycemic Index:6.76, Glycemic Load:8.08, Inflammation Score:-5, Nutrition Score:10.761304246181%

Nutrients (% of daily need)
Calories: 470.29kcal (23.51%), Fat: 33.42g (51.41%), Saturated Fat: 14.96g (93.5%), Carbohydrates: 26.71g (8.9%),

Net Carbohydrates: 25.98g (9.45%), Sugar: 11.05g (12.27%), Cholesterol: 75.96mg (25.32%), Sodium: 473.28mg

(20.58%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 16.91g (33.81%), Selenium: 18.82µg (26.89%), Vitamin

B2: 0.42mg (24.98%), Phosphorus: 189.05mg (18.9%), Vitamin B12: 1.05µg (17.55%), Folate: 68.13µg (17.03%),

Manganese: 0.31mg (15.55%), Zinc: 2.14mg (14.3%), Vitamin B1: 0.2mg (13.44%), Calcium: 131.97mg (13.2%), Copper:

0.23mg (11.48%), Magnesium: 42.02mg (10.5%), Vitamin B6: 0.2mg (9.76%), Iron: 1.74mg (9.65%), Vitamin K: 9.17µg

(8.74%), Vitamin A: 412.41IU (8.25%), Vitamin B3: 1.61mg (8.05%), Vitamin B5: 0.55mg (5.5%), Potassium: 183.31mg

(5.24%), Fiber: 0.72g (2.9%), Vitamin E: 0.43mg (2.88%), Vitamin D: 0.4µg (2.66%)


