( Peach and Cream Cheese Hand Pies
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90 min. 16 234 kcal

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

Ingredients

1 cup butter unsalted cold cut into small cubes

2.5 cups flour all-purpose

2 teaspoons granulated sugar

1 teaspoon salt

4 tablespoons water

4 oz cream cheese softened (from 8-0z package)

3 tablespoons brown sugar packed

1 egg yolk
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2 cups peaches fresh diced

1.5 teaspoons cornstarch

2 tablespoons brown sugar packed (depending on sweetness of fruit)
1 eggs

1 tablespoon milk

1 serving granulated sugar

Equipment
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bowl

baking sheet
baking paper
oven

whisk
blender
plastic wrap

hand mixer

Directions

[

[]

In medium bowl, combine cold butter, flour, 2 teaspoons granulated sugar and the salt; toss to
coat butter. Using fingers or pastry blender, pinch butter into flour until coarse crumbs form.
Begin adding ice water 1to 2 tablespoons at a time, mixing with fork or spoon just until dough

comes together when pinched between fingers.

Turn dough out onto lightly floured surface; knead a few times just to bring dough together.
Divide dough in half; shape into 2 flattened disks. Wrap each disk well in plastic wrap;

refrigerate at least 30 minutes.

In medium bowl, beat cream cheese, 3 tablespoons brown sugar and the egg yolk with whisk
or electric mixer until well combined. In another medium bowl, toss peaches, cornstarch and 2
to 4 tablespoons brown sugar to taste. Set Filling aside while rolling and cutting dough.

Heat oven to 400°F. Line 2 cookie sheets with silicone nonstick baking mat or cooking
parchment paper; set aside. In small bowl, beat egg and milk with whisk for egg wash; set
aside.



I:‘ Roll out dough, 1 disk at a time, to 1/4- to 1/8-inch thickness. Using 3-inch round cutter or
upside-down drinking glass, cut out rounds of dough (about 16 per disk). Repeat with
remaining dough disk.

I:‘ Place half of the dough rounds on the 2 cookie sheets, leaving room between each (8 per
sheet).

I:‘ Divide cream cheese mixture evenly among rounds. Divide peach mixture evenly among each
cream cheese-topped dough round. Lightly brush edge of each dough round with egg wash.
Top each with second dough round to cover filling. (This may take some rearranging of peach
chunks but don't stress, just call them “rustic”.) With fork, seal edge of each pie; poke a few

holes in top of each to allow steam to escape and prevent pie from exploding during baking.
I:‘ Brush tops of pies with egg wash; sprinkle with granulated sugar.

I:‘ Bake in center of oven, 1 sheet at a time, 20 to 25 minutes or until bottoms of pies are golden
brown and sugared tops are slightly crackled and beginning to turn golden.

I:‘ Remove from oven; cool at least 10 minutes before serving.

Nutrition Facts
]

PROTEIN 5.61% [ FAT 56.36% cARBS 38.03%

Properties
Glycemic Index:20.03, Glycemic Load:12.44, Inflammation Score:-4, Nutrition Score:4.6565216909284%

Flavonoids

Cyanidin: 0.37mg, Cyanidin: 0.37mg, Cyanidin: 0.37mg, Cyanidin: 0.37mg Catechin: 0.95mg, Catechin: 0.95mg,
Catechin: 0.95mg, Catechin: 0.95mg Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg,
Epigallocatechin: 0.2mg Epicatechin: 0.45mg, Epicatechin: 0.45mg, Epicatechin: 0.45mg, Epicatechin: 0.45mg
Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg,
Epigallocatechin 3-gallate: 0.06mg Kaempferol: 0.04mg, Kaempferol: 0.04mg, Kaempferol: 0.04mg, Kaempferol:
0.04mg Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg

Nutrients (% of daily need)

Calories: 233.6kcal (11.68%), Fat: 14.78g (22.74%), Saturated Fat: 8.96g (56.03%), Carbohydrates: 22.45g (7.48%),
Net Carbohydrates: 21.63g (7.87%), Sugar: 6.89g (7.65%), Cholesterol: 60.15mg (20.05%), Sodium: 178.12mg
(7.74%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 3.31g (6.62%), Selenium: 9.33ug (13.32%), Vitamin BI:
0.16mg (10.93%), Vitamin A: 545.08IU (10.9%), Folate: 40.93ug (10.23%), Vitamin B2: 0.14mg (8.45%), Manganese:
0.15mg (7.53%), Vitamin B3: 1.33mg (6.64%), Iron: 1.09mg (6.06%), Phosphorus: 47.27mg (4.73%), Vitamin E: 0.6mg
(4%), Fiber: 0.82g (3.27%), Copper: 0.05mg (2.61%), Vitamin B5: 0.26mg (2.55%), Vitamin D: 0.34ug (2.26%),



Calcium: 21.46mg (2.15%), Zinc: 0.3mg (1.98%), Potassium: 68.62mg (1.96%), Magnesium: 7.64mg (1.91%), Vitamin K:
1.8ug (1.71%), Vitamin B12: 0.09ug (1.52%), Vitamin B6: 0.03mg (1.43%)



