
1  Toast almond slices over medium heat until lightly browned - 1 to 2 minutes.

2  Whisk one egg and drizzle of olive oil to make the egg wash (optional).

3  Place brie cheese in the middle of the pu�  pastry.

4 Cover the cheese with brown sugar.

5  Place peaches on top of the brown sugar.

6   Brush with egg wash.

7   Bake at 350° until golden brown (20-45 minutes).

8   Serve with crackers and/or sliced baguette.

1 egg

olive oil

pu�  pastry - sheet not shell

brown sugar 

almonds - sliced, toasted

peaches (or pears/any fruit)

crackers or baguette

   BAKED BRIE

© SIGNetwork, Sorenson Communications, Inc.


