
NO-FAIL RECIPE NO. 3

PEPPERIDGE FARM® NO-FAIL RECIPE:

It's easy to impress your guests with this 
elegant appetizer that features creamy
brie cheese topped with an unexpected 
combination of sweet and savory ingredients, 
all wrapped up in �aky pu� pastry.

INGREDIENTS

1 egg

1 tablespoon water

1/3 cup dried cherries, softened

1/4 cup chopped toasted pecans

1/4 cup honey

1/2 teaspoon chopped fresh
rosemary leaves

1/2 of a 17.3-ounce package 
Pepperidge Farm® Pu� Pastry Sheets 
(1 sheet), thawed

1 15-ounce Brie cheese round

1 package (13 ounces) Pepperidge 
Farm® Cracker Favorites

 DIRECTIONS

1.  Heat the oven to 400°F. Beat the egg and water in a small bowl with  
 a fork or whisk. Stir the cherries, pecans, honey and rosemary in a  
 small bowl.

2. Unfold the pastry sheet on a lightly �oured surface. Roll the pastry  
 sheet into a 14-inch square. Cut o� the corners to make a circle.   
 Spoon the cherry mixture in the center of the circle. Top with the  
 cheese. Brush the edge of the circle with the egg mixture. Fold the  
 pastry up over the cheese to cover. Trim the excess pastry and  
 press to seal. Brush the seam with the egg mixture. Place seam-side  
 down onto a baking sheet. Decorate the top with the pastry scraps  
 and additional rosemary, if desired. Brush with the egg mixture.

3. Bake for 25 minutes or until the pastry is golden brown.
 Let stand for 45 minutes. Serve with the crackers.

4. Ingredient Note: To soften the cherries, stir the cherries and 1/2 cup  
 hot water in a small bowl. Let stand for 1 minute. Drain the cherries  
 and pat dry.

5. How to Thaw? Thaw time may vary. Pastry should unfold easily but  
 still be cold after thawing. At room temperature, thaw unwrapped  
 pastry for no more than 40 minutes. In the microwave, wrap pastry  
 in paper towel and microwave on HIGH for 15 seconds, then turn it  
 over and microwave for another 15 seconds. If it doesn’t unfold  
 easily, microwave for another 5 seconds on each side.

BAKED BRIE

CHECK OUT  THE
NEXT PAGE FOR EASY

RECIPE UPGRADES



It's easy to impress your guests with this 
elegant appetizer that features creamy 
brie cheese topped with an unexpected 
combination of sweet and savory ingredients, 
all wrapped up in �aky pu� pastry.

NO-FAIL RECIPE NO. 3

PEPPERIDGE FARM NO-FAIL RECIPE:

BAKED BRIE

BAKED BRIE EASY UPGRADES

FIG AND WALNUT
Substitute �g jam and walnuts for the cherry mixture.  

PROVENÇAL
Omit the cherry mixture. Stir 1/4 cup diced jarred sun-dried tomatoes, 
2 tablespoons olive tapenade and 2 tablespoons toasted pine nuts in a small 
bowl, then spread on brie in step 2.

APPLE BUTTER AND WALNUT
Substitute apple butter for the cherry mixture. Serve with sliced apples.

MUSHROOM THYME
Omit the cherry mixture. Sauté 1 cup fresh sliced mushrooms, 1/4 cup chopped 
onion and 1 teaspoon fresh thyme in 2 tablespoons of butter, then spread on brie 
in step 2.

BLUEBERRY AND ROSEMARY
Omit the cherry mixture. Combine blueberry preserves with 1 teaspoon fresh 
chopped rosemary.

HOT PEPPER JELLY AND CRANBERRY
Substitute hot pepper jelly and dried cranberries for the cherry mixture.


