
Pastry Cornucopia

SIDE DISH

Ingredients
4 cups flour  all-purpose 

2 teaspoons salt

1.5 cups shortening

2  eggs

0.3 cup water  cold 

1  eggs

2 teaspoons water  cold 

1 serving milk

1 tablespoons sugar

READY IN

170 min.

SERVINGS

12

CALORIES

410 kcal

https://whatsheate.com


Equipment
bowl

baking sheet

oven

knife

wire rack

blender

aluminum foil

spatula

rolling pin

pastry cutter

Directions
Mix flour and salt thoroughly in large bowl.

Cut in shortening, using pastry blender or crisscrossing 2 knives. Beat 2 eggs and 1/3 cup cold

water; add to flour mixture.

Mix with fork until flour is moistened (1 to 2 tablespoons water can be added if necessary).

Gather pastry into a ball; divide into fourths. Keep pastry wrapped until ready to use.

To make mold for cornucopia, loosely crumple squares of aluminum foil into balls. Stack balls

in center of 20-inch sheet of foil; bring ends up, wrapping tightly. Press into shape of

cornucopia, about 10 inches long and 5 inches high at opening. Spray mold generously with

cooking spray.

To make base of cornucopia, roll one-fourth of pastry on floured cloth-covered surface with

floured rolling pin into triangle shape about 1 inch larger than base of foil mold.

Transfer to ungreased cookie sheet.

Place foil mold on pastry base.

To make cornucopia, roll one-fourth of pastry into an oval, about 15x10 inches.

Cut pastry oval lengthwise into 1-inch strips, using scalloped pastry cutter.

Mix 1 egg and 2 teaspoons cold water.



Brush 1 short strip with egg mixture; place strip, egg mixture side out, around tip of mold,

forming a point. Starting with shorter strips, brush one at a time with egg mixture and

carefully drape over mold, egg mixture side out, overlapping preceding strip 1/4 inch and

allowing excess pastry to lie on base.

Roll and cut additional one-fourth of pastry into oval, 15x10 inches. Using longer strips,

continue until mold is completely covered (do not trim any excess pastry at this point). Do

not cover opening with pastry. Be sure all strips are pressed securely onto preceding strips

and that there are no gaps.

Divide remaining one-fourth pastry into 3 parts. Divide 1 part in half; roll 1 half into rope, about

24 inches long and 1/4 inch thick. Flatten rope with rolling pin to about 1/2-inch-wide strip.

Cut strip lengthwise in half, using sharp knife. Twist halves together gently and loosely into

braid.

Brush outer edge of opening of cornucopia with egg mixture.

Place braid around opening; pinch ends to secure.

Brush braid with egg mixture. Make additional braid with remaining half of 1 part dough.

Brush egg mixture around base of cornucopia over the overhanging strips.

Place braid around base, pinching ends to secure. Trim any excess pastry showing under

braid; discard trimmings.

Brush braid with egg mixture.

To decorate cornucopia, shape 1 part of remaining pastry into vines and grapes; roll and cut

remaining 1 part pastry into leaves. Attach to cornucopia, using egg mixture.

Brush entire cornucopia with egg mixture. Cornucopia can be covered and refrigerated at this

point up to 24 hours, or wrapped carefully and tightly and frozen up to 1 month.

Heat oven to 425°F.

Bake about 10 minutes or until set; remove from oven.

Brush with milk; sprinkle generously with sugar. Reduce oven temperature to 350°F.

Bake 20 to 25 minutes longer or until golden brown. (If necessary, cover tip and front edge

with aluminum foil to prevent excessive browning.) Cool on cookie sheet 5 minutes; loosen

with large metal spatula and carefully slide onto wire rack. Cool at least 40 minutes. Carefully

remove foil from cornucopia. Cover loosely and store in cool, dry place (do not refrigerate).

Nutrition Facts



 PROTEIN 6.2%
  FAT 60.83%

  CARBS 32.97%

Properties
Glycemic Index:15.26, Glycemic Load:24.06, Inflammation Score:-3, Nutrition Score:8.5182608366013%

Nutrients (% of daily need)
Calories: 409.97kcal (20.5%), Fat: 27.73g (42.67%), Saturated Fat: 7.19g (44.96%), Carbohydrates: 33.82g (11.27%),

Net Carbohydrates: 32.7g (11.89%), Sugar: 2.13g (2.37%), Cholesterol: 43.36mg (14.45%), Sodium: 413.17mg (17.96%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.36g (12.71%), Selenium: 17.9µg (25.56%), Vitamin B1: 0.35mg

(23.2%), Folate: 81.42µg (20.36%), Vitamin B2: 0.28mg (16.73%), Manganese: 0.29mg (14.45%), Vitamin K: 13.85µg

(13.19%), Vitamin B3: 2.49mg (12.45%), Iron: 2.15mg (11.93%), Vitamin E: 1.72mg (11.48%), Phosphorus: 87.32mg

(8.73%), Vitamin B5: 0.6mg (6.01%), Fiber: 1.13g (4.5%), Calcium: 38.15mg (3.81%), Copper: 0.07mg (3.48%), Zinc:

0.52mg (3.46%), Vitamin B12: 0.21µg (3.46%), Magnesium: 13.01mg (3.25%), Vitamin D: 0.44µg (2.96%), Potassium:

90.36mg (2.58%), Vitamin B6: 0.05mg (2.48%), Vitamin A: 92.34IU (1.85%)


