
Brie En Croute

SIDE DISH

Ingredients
8 ounce round of président brie

0.3 cup brown sugar

8 servings round buttery crackers  for serving 

1  eggs  beaten 

0.1 teaspoon ground cinnamon

1 sheet puff pastry  frozen 

1 tablespoon butter  unsalted 

0.5 cup walnuts

READY IN

58 min.

SERVINGS

8

CALORIES

437 kcal

https://whatsheate.com


Equipment
baking sheet

sauce pan

oven

kitchen twine

Directions
Preheat oven to 375 degrees F.

Defrost puff pastry for approximately 15 to 20 minutes and unfold.

In a saucepan, melt the butter over medium heat.

Saute the walnuts in the butter until golden brown, approximately 5 minutes.

Add the cinnamon and stir until walnuts are coated well.

Place the walnut mixture on top of the Brie and sprinkle the brown sugar over the mixture.

Lay the puff pastry out on a flat surface.

Place the brie in the center of the pastry. Gather up the edges of the pastry, pressing around

the brie and gather at the top. Gently squeeze together the excess dough and tie together

with a piece of kitchen twine.

Brush the beaten egg over top and side of Brie.

Place Brie on a cookie sheet and bake for 20 minutes until pastry is golden brown.

Serve with crackers.

To give a special look, cut extra pastry into heart or flower shapes and bake until golden.

Nutrition Facts

 PROTEIN 10.07%
  FAT 61.03%

  CARBS 28.9%

Properties
Glycemic Index:13.5, Glycemic Load:7.61, Inflammation Score:-4, Nutrition Score:9.6669565073174%

Flavonoids



Cyanidin: 0.2mg, Cyanidin: 0.2mg, Cyanidin: 0.2mg, Cyanidin: 0.2mg

Nutrients (% of daily need)
Calories: 436.59kcal (21.83%), Fat: 29.95g (46.07%), Saturated Fat: 10.28g (64.23%), Carbohydrates: 31.91g

(10.64%), Net Carbohydrates: 30.58g (11.12%), Sugar: 8.54g (9.49%), Cholesterol: 52.57mg (17.52%), Sodium:

405.77mg (17.64%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 11.12g (22.24%), Manganese: 0.51mg

(25.33%), Selenium: 14.41µg (20.58%), Vitamin B2: 0.31mg (18.42%), Vitamin B1: 0.24mg (15.98%), Folate: 63.71µg

(15.93%), Phosphorus: 152.26mg (15.23%), Vitamin K: 13.93µg (13.27%), Vitamin B3: 2.26mg (11.3%), Iron: 2mg

(11.12%), Calcium: 96.55mg (9.66%), Copper: 0.18mg (9.2%), Vitamin B12: 0.52µg (8.66%), Zinc: 1.24mg (8.24%),

Vitamin B6: 0.13mg (6.71%), Magnesium: 26.5mg (6.62%), Vitamin E: 0.94mg (6.28%), Fiber: 1.33g (5.34%), Vitamin

A: 243.12IU (4.86%), Vitamin B5: 0.39mg (3.92%), Potassium: 130.35mg (3.72%), Vitamin D: 0.28µg (1.85%)


