NAPOLEON PASTRIES yields 12 portions





   recipe developed by The Clever Cleaver Brothers®
   1 package frozen puffed pastry sheets


   3 tablespoons instant tapioca pudding

   2 tablespoons powdered sugar



1/2 cup sugar

   3 bananas - cut in 1/4-inch thick slices


      pinch of cinnamon

   1 pint strawberries - hulled, cut in 1/4-inch

     
      pinch of nutmeg

      thick slices





  
   1 egg lightly beaten with 2 1/2 cups milk

   1 cup blueberries





   1 tablespoon Amaretto liqueur









1/2 cup whipping cream

1.
Defrost the puffed pastry sheets. Open each defrosted sheet on a cutting board. Cut along the fold marks to give you 3 puffed pastry strips. Cut each strip in thirds. Now you will have 9 squares. Do the same for the second sheet, yielding a total of 18 3-inch squares.

2.
Place on a cookie sheet and prick the top with a fork. Very lightly brush with water and sprinkle 

with powdered sugar. Place in a preheated 400-degree oven and bake for 6 to 7 minutes, or until 

golden brown. Remove from the oven and cool.

3.
In a small sauce pan, combine the tapioca, sugar, cinnamon, nutmeg and egg/milk mixture. Let stand for 3 minutes. Place over medium-high heat and stir until it comes to a boil (approximately 5 minutes). Remove from the heat and whip in the Amaretto. Let cool and the refrigerate. 

4.
When the tapioca is cool, whip the whipping cream in a stainless steel bowl until it comes to a stiff peak. Fold this into the tapioca pudding.

5.
Slice each puffed pastry squares in half through the middle to yield 2 thinner 3"-square pieces. 

6.
On the bottom puffed pastry piece, cover with a 1/2"-thick layer of tapioca pudding. Place a layer of banana slices and a small dollop of tapioca pudding. On this, place another bottom piece of puffed (bottom-side down) or another top piece (upside down). On this, place another 1/2"-layer of tapioca pudding, a layer of sliced strawberries, a thin layer of tapioca pudding, a layer of blueberries, a thin layer of tapioca pudding, and, finally, a top piece of puffed pastry. Do this for the rest of the ingredients.

