
BVB’S BRIE IN EASY PUFF PASTRY 

FOR THE PUFF PASTRY
2 cups unbleached all-purpose flour such as King 

Arthur, Bob’s Red Mill or Stone Buhr
½ teaspoon salt
½ teaspoon baking powder
1 cup cold, unsalted butter, cut into chunks 
½ cup sour cream

FOR THE BAKED BRIE
One quarter of above dough recipe
One 4-inch wheel of Brie, double or triple cream
⅓ cup of Lori’s compote, or apricot, strawberry or 

raspberry preserves 
Egg wash (one large egg beaten with one 

tablespoon water)

FOR THE PASTRY: In a large bowl or stand mixer 
fitted with a paddle, whisk together flour, salt and 
baking powder. With the mixer running at lowest 
speed, add the butter chunks and mix in until crumbly, 
with most of the butter chunks in small pieces.

Add sour cream and mix until distributed, with the 
dough loosely holding together. The dough won’t 
and shouldn’t be smooth.

Turn the shaggy mixture onto a floured work surface 
or pastry cloth, knead it a bit and shape into a rough 
log. Roll out to form an 8×10 inch rectangle. Starting 
with the shorter end, fold the dough into thirds, like 
a business letter. 

Turn the dough over, rotate it 90 degrees, and roll 
to 8×10 once more. Give the dough another fold, tap 
it gently with your rolling pin to seal it together. Wrap 
and refrigerate for at least 30 minutes before using. 

ASSEMBLY: Preheat oven to 425. Cut one quarter of 
the pastry from the finished recipe (as noted above) 
and freeze the remainder for another time. Roll the 
pastry on a lightly floured surface to a 13-inch square, 
about ¼ inch thick. 

Place the wheel of cheese in the center. Spread the 
compote or preserves on top of the cheese. Fold the 
four corners of the pastry up and over the cheese to 
meet in the center. Pinch the seams lightly together 
to seal. 

Place on a parchment-lined baking sheet and brush 
with egg wash. Bake for 25 to 28 minutes until the 
pastry is a deep golden brown. Remove from the 
oven and let sit for 15 minutes before transferring to 
a platter. Serve with warm crackers to grateful diners. 

LORI’S FRUIT AND  
CARAMELIZED ONION SPREAD 
Gather whatever fruit you have on hand. Peel, core or 
pit as necessary, then cut into small pieces. Sauté in 
butter until the fruit breaks down. Add sugar to taste. 
Meanwhile, in a separate pan, caramelize a similar or 
lesser amount of white or yellow onions (not sweets) 
in butter with a little sea salt. Combine the fruit and 
onions and add a few fresh sprigs of thyme. 

 
 CARAMELIZED ONION SPREAD 
The combination of sweet and savory is absolutely 
delicious. Storing it in small jars in your freezer 
should make it last the winter and it can be pulled 
out to serve with cheese, on flatbreads or with pork 
or poultry. It can also be a lovely gift for friends 
and neighbors, or combined with baked Brie as an 
unforgettable appetizer.

by Lori Zeigler and  
Barbara Van Bogart
from December 2020 
Key Peninsula NewsKPCooks

Share a dish from your KP kitchen that’s a favorite. Email the details to editor@keypennews.org with your 
phone number; we’ll be in touch. (Don’t worry, we do most of the writing.)


