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C Fig and Gingered Mascarpone Napoleons )

(2, Vegetarian

CALORIES

©

READY IN SERVINGS

442 kcal

Ingredients

1 tablespoon crystallized ginger finely chopped to taste

1.5 lb firm-ripe figs fresh

8.5 0z mascarpone cheese

1 puff pastry sheet frozen thawed

2.5 tablespoons sugar

0.8 teaspoon vanilla

Equipment

baking sheet
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I:‘ oven

] knife

I:‘ wire rack
I:‘ rolling pin
Directions

[

Roll out pastry with a floured rolling pin on a lightly floured surface into a 15- by 12-inch
rectangle (3/4 inch thick) and trim edges. Halve pastry lengthwise with a pastry wheel or large
knife to form 2 (15- by 6-inch) strips.

Cut each strip crosswise into 7 equal rectangles (for a total of 14). Arrange rectangles in 1
layer on 2 large baking sheets and chill 20 minutes.

Preheat oven to 400°F.

While pastry is chilling, trim and chop 4 figs and stir together with mascarpone, ginger, sugar,
and vanilla. Chill filling, covered.
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Cover pastry rectangles on 1 baking sheet with an inverted large metal cooling rack to lightly
weight them, then bake in upper third of oven until golden and cooked through, 15 to 18

minutes.
Remove rack carefully and transfer baked pastry to another rack to cool completely.
Bake remaining rectangles, weighted with rack (make sure it's cooled), in same manner.

While pastry is baking, cut remaining figs lengthwise into 1/4-inch-thick slices.
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Spread filling over 7 pastry rectangles and top with half of sliced figs, overlapping them. Dust
with confectioners sugar. Cover figs with remaining pastry rectangles and top with remaining

figs, overlapping them. Dust with confectioners sugar.

Nutrition Facts
]

PROTEIN 5.09% [ FAT 58.62% CARBS 36.29%

Properties
Glycemic Index:26.73, Glycemic Load:21.2, Inflammation Score:-5, Nutrition Score:6.7217391262884%

Flavonoids



Cyanidin: 0.49mg, Cyanidin: 0.49mg, Cyanidin: 0.49mg, Cyanidin: 0.49mg Pelargonidin: 0.01mg, Pelargonidin:
0.01mg, Pelargonidin: 0.01mg, Pelargonidin: 0.0lmg Catechin: 1.55mg, Catechin: 1.55mg, Catechin: 1.55mg,
Catechin: 1.55mg Epicatechin: 0.49mg, Epicatechin: 0.49mg, Epicatechin: 0.49mg, Epicatechin: 0.49mg
Quercetin: 5.32mg, Quercetin: 5.32mg, Quercetin: 5.32mg, Quercetin: 5.32mg

Nutrients (% of daily need)

Calories: 442.01kcal (22.1%), Fat: 29.13g (44.82%), Saturated Fat: 13.07g (81.7%), Carbohydrates: 40.58g (13.53%),
Net Carbohydrates: 37.24g (13.54%), Sugar: 21.52g (23.91%), Cholesterol: 34.42mg (11.47%), Sodium: 107.35mg
(4.67%), Alcohol: 0.15g (100%), Alcohol %: 0.11% (100%), Protein: 5.69g (11.39%), Manganese: 0.3mg (14.82%), Fiber:
3.34g (13.38%), Vitamin B1: 0.2mg (13.18%), Vitamin A: 620.31IU (12.41%), Selenium: 8.69ug (12.41%), Vitamin K:
10.2pg (9.72%), Vitamin B3: 1.85mg (9.25%), Vitamin B2: 0.15mg (8.76%), Calcium: 85.8mg (8.58%), Folate: 33.13ug
(8.28%), Potassium: 247.57mg (7.07%), Iron: 1.26mg (6.99%), Vitamin B6: 0.12mg (5.86%), Magnesium: 22.18mg
(5.54%), Copper: 0.11mg (5.43%), Phosphorus: 34.63mg (3.46%), Vitamin B5: 0.29mg (2.92%), Vitamin C: 1.94mg
(2.36%), Zinc: 0.33mg (2.21%), Vitamin E: 0.3mg (1.97%)



