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Blueberry Brie Phyllo Pastries makes about 36
Prep time 25 mins Prep time for the sauce 15 mins
Baking time 10 mins

These are so nice because you can prepare them in advance and pop
them in the oven like nothing when it’s appetizer time.

● 18 sheets phyllo
● 255g (9oz) brie
● ½ cup (115g) butter, melted for brushing
● Wild Blueberry filling
● Cinnamon sugar for sprinkling-optional

Wild Blueberry Filling
● 3 cups (420g) frozen wild blueberries
● ½ cup (104g) sugar
● 2 Tbsp cornstarch
● ¼ cup (65mL) cold water
● 1 Tbsp grated fresh ginger, or to taste
● 1 Tbsp lemon zest
● 2 Tbsp (30mL) orange juice, fresh is optional

In a saucepan, before turning on the heat, combine the sugar and the cornstarch.
Stir in the cold water.
Put the pot on medium high and add the grated ginger and the lemon zest.
Cook until boiling.

Stir in the frozen blueberries and heat until it is boiling again.
Turn the heat to a simmer and cook until thick.  About 5 minutes.
Stir in the orange juice.

Let cool completely. It will thicken more as it cools.
If you need to speed up the chilling, put the sauce into a bowl, metal is good, and put it in ice
water, stirring occasionally.

Prepare the brie by cutting into pieces about ¼ oz (7g).
Lay the brie on some parchment or a silicon sheet and put in the freezer until needed.

Oven 400°F (200°C)

To keep the phyllo from drying, dampen a clean dish towel.  It usually comes
wrapped in parchment paper so just fold it over the phyllo and cover with the
damp towel.
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Lay out one sheet of phyllo and lightly brush it with the melted butter, lay another phyllo sheet
on top and lightly brush with butter. Repeat with a third.

Cut the layered sheets in 6 strips, about 2½” (6.5cm) widthwise

Place a scant teaspoon of blueberry sauce about 1” (3cm) above the bottom edge of the strip.
Top with a piece of brie.

Fold one corner over the filling, then fold it up, then across, then up again, keeping the triangle
shape.

You can freeze them now, to use another day.
If baking now, brush the tops with a bit of melted butter and sprinkle with cinnamon/sugar, if you
would like.
Place them on a silicone sheet or piece of parchment, or non-stick foil on a baking sheet.

Bake for 10-12 minutes.

Remove them from the oven and carefully remove the parchment or silicone baking sheet from
the hot baking pan.
It will stop it from continuing to over-melt the cheese.
If you are baking from frozen, do not thaw them.


