
Eggton's Figgy Baked Brie
Ingredients:
1 wheel brie, placed in the freezer for 15 minutes before beginning 
the recipe

2 sheets puff pastry, thawed

3+ heaping Tbsp. jam (such as the figgy jam on eggton.com)

1 egg mixed with 2 Tbsp. water (i.e. egg wash)

bread (optional, for eating with it)

Directions:

Preheat the oven to 375 degrees.

1.  Stuff the brie
Place the brie on a cutting board and cut it from the side into two 
thinner wheels (i.e., don't cut it in half into two moons).

Place 1 heaping Tbsp. of the jam on the cut (non-rind) side of one of 
the wheels.  Place the other wheel on top of the jam, rind-up, so 
you've made a sandwich.   

2.  Wrap the brie
There are at least two ways to do this.  Either way, my brie always  
seeps out of the pastry and pools a little in the skillet.  It still tastes  
great; it's just a little messy when it comes to presentation.

1. Put 2 Tbsp. of jam the the middle of the pastry sheet and place 
the stuffed brie on top of it.  Then pull the pastry sheet up and 
over the top.  Cut away excess pastry, leaving just enough so the 



edges overlap enough to seal the package (like you're wrapping a 
present).   Brush the edges with egg wash and pinch them 
together to form a seam.  Flip the brie over and place seam-side 
down in an oven-proof skillet.

2. Alternatively, you can make the seam on the side of the brie.  
To do this, cut a pastry sheet into a circle that is bigger than 
the brie by 1 1/2 inches (i.e. it leaves a 1 1/2 inch border 
around the brie.)  Repeat with a second pastry sheet so you have 
two identical circles.  Place the stuffed brie on one of the pastry 
circles.  Put 2 Tbsp. of jam on top of the stuffed brie, and then 
drape the remaining pastry circle on top.  Working around the 
wheel, fold part of the bottom pastry circle up and brush the 
exposed surface with the egg wash.  Fold the top pastry circle 
down onto the egg washed surface and pinch together to seal.   
Place it in an oven-proof skillet.

3. Bake the brie
Place the pastry in an oven-proof skillet as directed above.  Don't use 
a baking sheet, because the brie will likely seep out of the pastry and 
you need a pan with sides to catch it.

Brush the top of the pastry with egg wash.

You can make leaves or other designs with the pastry scraps and 
place them on top, just be sure to brush egg wash on them, too.

Bake for 20-30 minutes, or until the pastry has puffed and 
browned.

Let cool for 10 minutes and then serve with bread.


