Phyllo-Wrapped Brie with Fig Preserves and
Toasted Walnuts

READY IN SERVINGS CALORIES

10 ©)

211 kcal

Ingredients

I:‘ 1 tablespoon butter

I:‘ 0.3 cup walnut pieces chopped

I:‘ 3 sheets dough frozen thawed (filo) ()
I:‘ 3 tablespoons butter melted

I:‘ 14 oz round of président brie

I:‘ 0.3 cup jam

I:‘ 1 serving fruit fresh assorted sliced
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Equipment

L1000

frying pan
baking sheet
oven

wire rack

cutting board

Directions
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Heat oven to 400°F. Spray cookie sheet with cooking spray. In 8-inch skillet, melt 1
tablespoon butter over medium heat. Cook walnuts in butter, stirring frequently, until golden

brown; remove from heat.
Place 1 sheet of phyllo pastry on cutting board; lightly brush with some of the melted butter.
Place another sheet of phyllo on top; lightly brush with some of the melted butter.

Place remaining sheet of phyllo crosswise over first two sheets; brush lightly with some of the

remaining butter.
Remove paper from cheese; leave rind on.

Place cheese round on center of phyllo sheets. Spoon fig preserves and walnuts over cheese.
With both hands, lift phyllo stack towards center and twist in center to make bundle (sheets
may tear a little).

Brush with remaining butter.
Place on cookie sheet. If desired, cut shapes from remaining phyllo dough scraps.
Place on top of dough; press lightly to secure.

Bake 15 to 20 minutes or until golden brown. Cool on cookie sheet on wire rack 15 minutes

before serving.

Serve with crackers and additional preserves, if desired.

Nutrition Facts
]

PROTEIN 14.65% [ FAT 64.66% cARBS 20.69%

Properties



Glycemic Index:15.83, Glycemic Load:4.52, Inflammation Score:-3, Nutrition Score:4.6869565248489%

Flavonoids
Cyanidin: 0.09mg, Cyanidin: 0.09mg, Cyanidin: 0.09mg, Cyanidin: 0.09mg

Nutrients (% of daily need)

Calories: 211.29kcal (10.56%), Fat: 15.36g (23.63%), Saturated Fat: 8.02g (50.12%), Carbohydrates: 11.06g (3.69%),
Net Carbohydrates: 10.49g (3.81%), Sugar: 5.94g (6.6%), Cholesterol: 40.6mg (13.53%), Sodium: 268.07mg (11.66%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 7.83g (15.66%), Vitamin B2: 0.2mg (12.01%), Vitamin B12: 0.55ug
(9.21%), Selenium: 6.29ug (8.98%), Phosphorus: 81.08mg (8.11%), Manganese: 0.15mg (7.56%), Folate: 30.22ug
(7.55%), Vitamin A: 355.47IU (7.11%), Calcium: 68.14mg (6.81%), Zinc: 0.93mg (6.19%), Vitamin B6: 0.Img (5.01%),
Vitamin B1: 0.06mg (4.19%), Copper: 0.08mg (3.98%), Magnesium: 13.44mg (3.36%), Vitamin B5: 0.27mg (2.72%),
Iron: 0.49mg (2.72%), Potassium: 85.51mg (2.44%), Fiber: 0.57g (2.28%), Vitamin B3: 0.4mg (2%), Vitamin K: 1.67ug
(1.59%), Vitamin E: 0.23mg (1.56%), Vitamin C: 1.09mg (1.32%), Vitamin D: 0.17pg (1.1%)



