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Brie Recipes
Apple Pie Brie
1 small wheel of Brie
½ cup apple pie filling
½ tsp Korintje Cinnamon
1 Tbsp chopped pecans
Cinnamon raisin bagels, cut-up

Place brie into Garlic and Brie Baker and spread pie filling evenly over brie.  Sprinkle with cinnamon and chopped pecans. Bake on HIGH for 3 minutes in microwave.  Serve with Chunks of cinnamon raisin bagels.

[image: ]
Tangy Pepper Pecan Brie

1 Jalapeno pepper, stemmed, seeded & chopped
¼ cup apricot preserves
1 round Brie
½ cup pecan halves, coarsely chopped
1 loaf french baguette

Preheat oven to 425°F (220°C). In Small Batter Bowl, combine jalapeño and preserves; mix well.
Cut Brie in half horizontally. Place one half of Brie, cut side up, into center of Garlic & Brie Baker. Spread half of the apricot mixture over bottom half of Brie. Top with half of the pecans and remaining half of Brie, cut side up. Spread
remaining apricot mixture over Brie; sprinkle with remaining pecans.  Using Bread Knife, cut baguette on a bias into twenty-four ¼-inch-thick (6-mm) slices. Arrange baguette slices on Large Round Stone and spray with vegetable oil using Kitchen Spritzer. Bake 8-10 minutes or until baguette slices are golden brown and Brie begins to soften. 









 Brown Sugar-Dijon Brie

½ cup sliced almonds
½ cup packed brown sugar
1 Tbsp Dijon mustard
1 small wheel of Brie
1 loaf french baguette
Preheat oven to 425°F (220°C). Coarsely chop 1/4 cup (50 mL) of the almonds using Food Chopper. In Small Batter Bowl, combine chopped almonds, sugar and mustard; mix well using Skinny Scraper. Cut Brie in half horizontally using Utility Knife. Place one half of Brie, cut side up, into Garlic & Brie Baker. Spread half of the sugar mixture evenly over bottom half of Brie using Small Spreader. Top with remaining half of Brie, cut side up. Spread remaining sugar mixture over Brie; sprinkle with remaining almonds. Using Bread Knife, cut baguette on a bias into twenty-four 1/4-inch-thick (6-mm) slices. Arrange baguette slices on Large Round Stone; spray with oil using Kitchen Spritzer. Bake 8-10 minutes or until baguette slices are golden brown and Brie begins to soften. 
Kahlua Pecan Brie
1 Small Wheel of Brie
½ cup Pecans
2 Tbsp Kahlua
1 Tbsp Brown sugar
Apple slices & gingersnaps

Preheat oven to 350°F. In Small Batter Bowl, combine pecans, Kahlua and brown sugar; mix well.  Cut Brie in half horizontally. Place one half of Brie, cut side up, into center of Garlic & Brie Baker.
Spread half of the Pecan mixture over bottom half of Brie. Place remaining half of Brie, cut side up over top and cover with remaining pecan mixture.  Bake 8-10 minutes or until Brie begins to soften.  Serve with apple slices and/or gingersnaps.

Hazelnut Baked Brie
1 small wheel Brie
3 Tbsp brown sugar
¼ cup butter, melted
1 Tbsp Frangelico liquor
½ cup sliced almonds
Assorted crackers

Preheat oven to 350°F.  In small batter bowl, mix brown sugar, butter, Frangelico and almonds.  Cut Brie in half horizontally. Place one half of Brie, cut side up, into center of Garlic & Brie Baker.
Spread half of the almond mixture over bottom half of Brie. Place remaining half of Brie, cut side up over top and cover with remaining almond mixture.  Bake 8-10 minutes or until Brie begins to soften.  Serve with assorted crackers.

Baked Brie with Apples & Cranberries

Prep time: 15 minutes 
½ cup chopped apple (½ medium apple)
¼ cup sliced natural almonds
¼ cup dried cranberries
1 Tbsp packed brown sugar
¼ tsp Pantry Korintje Cinnamon
1 tablespoon butter or margarine, melted
1 round (8 ounces) Brie cheese (about 4 inches in diameter)
Crackers or cocktail bread slices 

Preheat oven to 350° F. Coarsely chop apple with food chopper. Combine apple, almonds, cranberries, brown sugar and cinnamon in small batter bowl; mix gently. Stir in butter just until ingredients are moistened.

Cut Brie in half horizontally using utility knife. Place one half of Brie, rind side down, in Mini Round Cocotte.  Spoon half of the apple mixture onto bottom half of Brie, spreading evenly.  Top with remaining half of Brie, rind side up.  Spoon remaining apple mixture over top. Bake 12-15 minutes or until cheese is soft and just begins to melt.  Serve with assorted crackers or cocktail bread slices. 









Orange, Cranberry & Walnut Brie

¼ cup apricot preserves
¼ cup sweetened dried cranberries
1 teaspoon orange zest
1 4inch round Brie, with rind, room temperature
¼ cup walnut pieces, coarsely chopped

Preheat oven to 400°F (200°C). Mix preserves, cranberries and zest in Small Batter Bowl using Skinny Scraper. 
Cut Brie in half horizontally using Utility Knife. Place one half of Brie, cut side up, into Mini Round Cocotte. Spread half of the apricot mixture evenly over bottom half of Brie using Small Spreader. Top with half of the walnuts and remaining half of Brie, cut side up. Spread remaining apricot mixture over Brie; sprinkle with remaining walnuts. 
Bake, uncovered, 13-15 minutes or until Brie begins to soften. Remove from oven; let stand 5 minutes before serving. 



Savory Dips and Spreads

Hot Broccoli Dip

1 cup fresh broccoli florets, chopped
2 Tbsp onion, chopped
2 Tbsp red pepper, chopped
1/4 cup Parmesan cheese, fresh, grated
1 garlic clove, pressed
1 cup cheddar cheese
½ cup sour cream
½ cup mayonnaise
1/8 tsp ground pepper
Tortilla Chips

Preheat oven to 375°F. Chop broccoli, onion, and red pepper and place in batter bowl.  Add 2 tbsp of cheese and garlic. Add cheddar cheese, sour cream, mayonnaise and black pepper; mix well. Spoon mixture into Garlic & Brie Baker.  Bake 20-25 minutes or until heated through. Sprinkle remaining Parmesan cheese over top.  Serve with Tortilla Chips

Roasted Garlic & Onion Dip

1 medium onion
3 whole heads garlic (about 48 cloves), unpeeled
¼ tsp salt
1 Tbsp olive oil
1 cup sour cream
½ cup mayonnaise
½ tsp Worcestershire sauce
½ tsp ground black pepper
3 slices bacon, cooked, drained and crumbled
1 Tbsp chopped fresh chives (optional)

Preheat oven to 350°F (180°C). Coarsely chop onion. Slice about 1/4 in. (6 mm) off the pointed top of garlic heads. Place onion and garlic, cut-side up, in Garlic & Brie Baker. Sprinkle garlic with salt and drizzle with oil.
Cover cocotte and bake 50-60 minutes or until garlic is deep golden brown. Remove from oven and let stand 10-15 minutes or until cool enough to handle. Gently squeeze cooled garlic from heads into a medium mixing bowl (discard skins); mash garlic.
Mix onion, sour cream, mayonnaise, Worcestershire sauce and pepper into mashed garlic. Spoon dip back into clean Garlic & Brie Baker. Cover and refrigerate 1-2 hours to allow flavors to blend. Stir bacon into dip just before serving and garnish with chives, if desired.



Three-Minute Dip

1-2 Tbsp Rub plus Topper (see chart below)
4 oz mozzarella cheese*
1 pkg (8oz) cream cheese, softened
2 Tbsp milk*
Assorted vegetables or crackers (optional)

Choose a Rub and Topper combination.  Prepare topper; set aside.

Grate mozzarella with the Microplane Adjustable Coarse Grater.  Combine cream cheese, mozzarella, rub and milk in the Garlic & Brie Baker.

Microwave, covered, on HIGH for 2-3 minutes or until melted, stirring halfway through cooking with the Mini Mix ‘N Scraper.  Remove from microwave; stir.  Sprinkle with Topper.  Serve with fresh vegetables or crackers.

*Cook’s Tip: If using pre-shredded cheese, reduce the amount of mozzarella to 2 oz (1/2 c) and increase the milk to 3 Tbsp to reduce the thickness of the dip.

	RUBS
	TOPPERS

	Bell Pepper Herb
	½ red bell pepper, diced

	Buffalo
	1 stalk celery, chopped

	Greek
	¼ cucumber, chopped

	Sweet Basil
	½ c grape tomatoes, chopped

	Tex-Mex
	1 plum tomato, seeded and diced

	Three Onion
	3 slices cooked bacon, crumbled







Sweet Dips and Spreads

Peppermint Patty Dip

8oz of cream cheese (about ¾ of it)
 8 oz of cool whip
5 whole peppermint patties (plus a few for the top)
1 tbsp of brown sugar

Chop up the peppermint patties up and mix them with the brown sugar, softened cream cheese, and cool whip.  Cut up some additional peppermint patties up and leave it on top.  You can use a candy cane as a scoop to make it more festive. Serve with Nilla wafers, bananas, strawberries or pretzels. 

Caramel Dip

25 unwrapped soft caramels 
½ cup heavy cream
3 Tbsp peanut butter
Your choice of:
Apples/pretzels/bananas/marshmallows/chocolate wafers/gingersnap cookies

Using our garlic peeler to unwrap 25 soft caramels and place in Garlic & Brie Baker.  Add cream and peanut butter.  Microwave on high for 3 minutes removing every minute to stir contents thoroughly.
Serve with a selection of dippers!

Spiced Pumpkin Pie Spread

1/4 cup pecan halves, coarsely chopped 
4 ounces reduced-fat cream cheese) 
1 can (15 ounces) solid pack pumpkin 
1/2 cup firmly packed brown sugar 
1 ½  tsp Cinnamon
¼ tsp nutmeg
¼ tsp ginger
1/8 tsp mace
¼ cup miniature marshmallows
2 red or green apples, cut into wedges

Preheat oven to 350°F.  Coarsely chop pecans.  In Classic Batter Bowl, whisk cream cheese until smooth.  Add pumpkin, brown sugar and spices.  Mix well and spoon mixture into Garlic & Brie Baker. Top with marshmallows and pecans.
Bake 12-15 minutes or until marshmallows are a light golden brown.  Serve with wedged apples. 

Preheat oven to 350°F. Coarsely chop pecans using Manual Food Processor. In Classic Batter Bowl, whisk cream cheese until smooth using Mix n Mash. Add pumpkin, brown sugar and spice blend; mix well. Spoon mixture into Cocotte using Small Mix 'N Scraper®. Top with marshmallows and pecans. 

Bake 12-15 minutes or until marshmallows are light golden brown. Cut apples into wedges using Crinkle Cutter. Serve warm with apple wedges 1/4 cup miniature marshmallows 
2 red or green apples, cut into wedges 
Cinnamon Pastry Wedges (optional) 

Preheat oven to 350°F. Coarsely chop pecans using Manual Food Processor. In Classic Batter Bowl, whisk cream cheese until smooth using Mix n Mash. Add pumpkin, brown sugar and spice blend; mix well. Spoon mixture into Cocotte using Small Mix 'N Scraper®. Top with marshmallows and pecans. 

Bake 12-15 minutes or until marshmallows are light golden brown. Cut apples into wedges using Crinkle Cutter. Serve warm with apple wedges

Apple Crisp

¾ cup corn flake crumbs
½ cup all purpose flour
½ teaspoon salt
½ cup firmly packed brown sugar
1/3 cup chopped nuts
½ cup batter or margarine, softened
1 can (1 lb 4oz) apple pie filling
1 tablespoon lemon juice
1 tsp ground cinnamon

Mix the first six ingredients together and set aside.  In another bowl, mix the pie filling, lemon juice and cinnamon. Spread 1/3 to half of the filling evenly in the Garlic & Brie Baker and crumble the same amount of topping evenly over filling.  

Bake at 400 degrees about 15 minutes or until topping is crisp and lightly browned.  Serve warm or cooled with ice cream or whipped topping.

Cook’s Tip:  The recipe as written is for an 8x8 baking dish.  It will make two to three batches in the Garlic & Brie Baker.  You can divide the recipe in half, or even thirds.  Or, you can make the whole batch, bake one, then save the rest of the ingredients to have a warm crisp the next day (or two).

It's good with other pie fillings also.
Shari Fahey, Pampered Chef Independent Consultant
972-540-6610
CookingShari@hotmail.com
www.pamperedchef.biz/sharifahey
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