
Baked Brie 

Preheat oven to 375°F.  In the centre of a Deep Dish Pie Plate, place:


1

small

round of Brie

Stretch out and make in a circular around the Brie (like a ring):


1

can

refrigerated French Bread Dough

Using the Easy Adjustable Measuring Cup, measure and spread over the Brie:

¼

cup

brown sugar

Measure in the Easy Read Mini Measuring Cup and pour over the brown sugar to moisten


2 - 4

Tbsp

Whiskey (bourbon)

Sprinkle over the top, measured and reserved in a Prep Bowl:


1/4 

cup 

slivered or sliced almonds 

Bake for 20-25 minutes or until bread dough is golden brown.  Serve warm. You can also bake a second loaf of French bread to serve on the side but that is optional. 
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