
Apple Butter Turnovers 
(From The Beekman 1802 Heirloom Cookbook)  

The ingredients are as listed in the book but I made the ginger and cardamom 
optional and the directions are in my own words.)

Ingredients:

1 sheet puff pastry (1/2 of a 17.3-oz. package), thawed

3/4 c. homemade apple butter (see the recipe on eggton.com, or use store-
bought.  I don't purée mine for this.  I leave it chunky.)

1 tbsp. butter, melted

1/4 tsp. cinnamon

1/8 tsp. ground ginger (optional)

1/8 tsp. ground cardamom (optional)

1 tbsp. + 2 tsp. sugar

pinch of salt

1  egg, beaten

Directions:

If your puff pastry is frozen, thaw one sheet of it according to the instructions 
on the package.

Preheat the oven to 400 degrees.  Line a baking sheet with parchment paper.

On a lightly floured work surface, roll the pastry out into a 10-inch square.  Cut 
the pastry into 4 squares of equal size.

Brush the squares with the melted butter (just on the side facing up).  [Note: if 
you don't have a pastry brush, you can use your fingers or the back of a spoon.]

In a small bowl, combine the cinnamon, ginger and cardamom (if desired), 1 
tbsp. of the sugar, and the salt.  Sprinkle over the butter.

Spoon about 3 tbsp. of the apples onto the bottom half of each square--not all 



over the square.  Leave about a 3/4" border on the bottom and the sides.

Brush the border of the square with the beaten egg and fold the top over to 
enclose the filling.  If desired, press the back of a fork around the three sides of 
the turnover that form the seams, to make pretty edges.  [Note: dip the fork in 
flour between each pressing if it starts to stick].

Transfer the turnovers to the baking sheet.  Brush the tops with the beaten egg 
and sprinkle with the remaining 2 tsp. sugar.  With a small, sharp knife, make 2 
small steam vents in the turnovers.

Bake about 20 minutes, until puffed and golden brown.

Yield:

4 pastries.  They're best the day you make them.

~www.eggton.com~


