
CHRISTMAS BRIE



Ingredients Yield: 4 servings

Reorder No. Description Amount

Market item Puff Pastry, thawed 2 sheets

799371 Round Brie 7 oz.

531850 GFS® Strawberry Preserve 1 Tbsp.

505412 Gordon Choice® Large Grade 
A Shell Eggs

1 egg

Preparation Instructions

Wash hands. 

Preheat the oven to 350˚F.

Unroll 1 puff pastry on a floured work surface.

Spread jam in center of puff pastry. Place brie on top of jam.

Fold corners of pastry around brie like you would a present. 
Seal with egg wash.

Cut second sheet of puff pastry into strips. Wrap two long 
strips around brie to create base of bow.

Cut long strip into smaller pieces to create ribbon for bow. 
Seal onto brie with egg wash in a bow shape.

Place brie on a parchment-lined baking sheet and cover all 
over with more egg wash.

Bake until deeply golden, about 15 minutes.

Serve with crackers.


