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45 min. 6 683 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

400 g puff pastry

2 tbsp apricot preserves

100 g butter softened

100 g sugar

1 eggs beaten

100 g almond flour

2 tbsp rum dark

Equipment
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I:‘ baking sheet

I:‘ oven

Directions
Heat the oven to 200C/fanC180/gas

Divide the ready-made puff pastry in half, roll out each piece and cut into a 25cm round. Put
one round on a baking sheet and spread with the apricot jam to within 2cm of the edges.

Beat together the softened butter and caster sugar until light and fluffy, then beat in the egg.

Stir in the ground almonds and cognac or dark rum.

Spoon the mixture over the jam, spreading it evenly.
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Brush the edges of the pastry with water, then cover with the second piece, pressing the
edges to seal. Mark the top of the pastry from the centre to the edges like the spokes of a
wheel or in a zig zag pattern, then brush with beaten egg.

Bake for 25-30 mins until crisp and golden.
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Serve warm or cold.

Nutrition Facts

S
" prOTEIN 5.53% [ FAT 62.73% cARBS 31.74%

Properties
Glycemic Index:31.85, Glycemic Load:27.92, Inflammation Score:-4, Nutrition Score:7.9943477874217%

Flavonoids

Catechin: 0.02mg, Catechin: 0.02mg, Catechin: 0.02mg, Catechin: 0.02mg Epicatechin: 0.02mg, Epicatechin:
0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg,
Quercetin: 0.02mg

Nutrients (% of daily need)

Calories: 683.34kcal (34.17%), Fat: 47.93g (73.74%), Saturated Fat: 15.81g (98.81%), Carbohydrates: 54.56g (18.19%),
Net Carbohydrates: 51.77g (18.83%), Sugar: 20.64g (22.93%), Cholesterol: 63.11mg (21.04%), Sodium: 286.46mg
(12.45%), Alcohol: 1.67g (100%), Alcohol %: 1.56% (100%), Protein: 9.51g (19.02%), Selenium: 18.78ug (26.84%),
Vitamin B1: 0.27mg (17.96%), Manganese: 0.33mg (16.58%), Folate: 56.01ug (14%), Vitamin B3: 2.79mg (13.97%),
Iron: 2.51mg (13.95%), Vitamin B2: 0.23mg (13.69%), Vitamin K: 11.92ug (11.35%), Fiber: 2.79g (1115%), Vitamin A:
470.43IU (9.41%), Phosphorus: 58.92mg (5.89%), Vitamin E: 0.83mg (5.55%), Calcium: 51.27mg (5.13%), Copper:



0.09mg (4.51%), Zinc: 0.47mg (3.14%), Magnesium: 12.15mg (3.04%), Potassium: 60.35mg (1.72%), Vitamin B12:
0.09pg (1.56%), Vitamin B6: 0.03mg (1.42%), Vitamin B5: 0.13mg (1.32%)



