Baked Brie Wrapped in Puffed Pastry with Apricot Preserves
Serve with Corbett Canyon Pinot Grigio

1 large wedge of brie

1 box frozen puffed pastry sheets
1 small egg

1 jar apricot preserves

Preheat oven to 400 degrees. Unroll two sheet of the puff pastry and carefully wrap the
brie. Place on a cookie sheet. Wisk egg in a small bowl and brush onto the puff pastry.
Bake in oven for 30 minutes, or until the pastry is a golden brown. Remove from oven
and place warm brie on a serving dish. Spoon apricot preserves over the warm brie.
Serve with crackers.

Prep time: 10 minutes
Cook time: 30 minutes
Serves 6 to 10
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