BRIE EN CROUTE
recipe developed by The Clever Cleaver Brothers®
   1 small wheel of brie




1 sheet of pre-made puffed pastry dough

1/2 red Delicious apple, cored & sliced

   
   (found in the freezer section of the market, 

1/2 cup slivered almonds   



     
   2 sheets of dough per box)








    Flour, as needed
1.
Slice the wheel of Brie in half through the center to give 2 round pieces. (Cut the Brie the same


way you would cut a round sandwich roll.)

2.
Layer the bottom Brie half with apple slices and slivered almonds. Cover with top piece of Brie.

3.
Lightly sprinkle flour on a large cutting board or clean counter top.

4.
 Spread one sheet of puffed pastry on the cutting board and sprinkle top of dough very lightly with flour.

5.
Using a lightly floured rolling pin, carefully roll dough to make large enough to wral around wheel of 
Brie. Place the stuffed Brie in the center.

6.
Carefully pull the dough to the center to fully encrust the Brie. Be careful not to puncture dough.

7.
Turn this encrusted Brie upside down on a sheet pan so the seams are on the bottom.

8.
Place on the center rack of a preheated 350-degree oven for approximately 25 to 30 minutes, or until golden brown.

9.
Remove from the oven and let set 30 minutes prior to cutting, so the cheese will not run out.

10.
Place it on a round serving platter with a serving knife and let your guests help themselves. 

*** CLEVER TIP ***

Many times guests are apprehensive about taking the first piece of something or cutting into a fresh dish. Just before your guests arrive, cut a small piece out of the Brie. This way, they will not think they are making the first cut and they will also know how to properly cut it.

