
B A K E D  B R I E

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

J .  S C H R A M  B L A N C S

O n e  s m a l l  w h e e l  B r i e  c h e e s e
( 8 - 1 0  o z . )

F i l o  d o u g h  ( 1 / 2  p a c k a g e
f r o z e n ,  t h a w e d  s l i g h t l y )

2 - 5  T b s p .  f r u i t  p r e s e r v e s *

¼  -  ½  s t i c k  b u t t e r ,  m e l t e d

*  B a s i l  p e s t o  o r  s u n  d r i e d
t o m a t o  p e s t o  c a n  b e
s u b s t i t u t e d  f o r  f r u i t
p r e s e r v e s  f o r  a  s a v o r y
a p p e t i z e r .   

P R E P E R A T I O N

Spread out several layers of filo dough. 
Slice Brie in half horizontally.
Place the bottom half of cheese in center of filo
dough.
Spread fruit preserves over cheese.
Place the top half of Brie on top to make a
sandwich.
Wrap filo around Brie to create a package,
adding more filo if needed. 
Seal edges by brushing with melted butter.
Bake in preheated 350 degree oven for 15-20
minutes or until golden brown. 
Serve warm. 
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