Strawberry Amaretto Pastries
Ingredients:
½ package frozen puff pastry (1 sheet) thawed

½ cup sliced almonds, divided

2 tablespoons sugar

1 orange

1 container (8 oz.) sour cream

½ pwd sugar

¼ tsp. almond extract

1 ½ cups thawed frozen whipped topping

12 large strawberries, sliced

Ahead of Time: 

· Toast ½ of the almonds in the Small Oval Baker in micro for 3-4 min stirring
every 30 sec.

· Zest most of the orange with the Lemon Zester/Scorer
· Slice most of the strawberries with the Egg Slicer Plus
· Pre-measure the sour cream in the Measure All cup
· Pre-measure the powdered sugar in the Adjustable Scoop
· Preheat the oven to 400F

· Wash tools
Demo:
1. Prepare Pastry Crust
    - Unfold pastry onto Large Round Stone

    - Coarsely grate the untoasted almonds into DCG container using Deluxe Cheese 

       Grater

    - Pour grated almonds into prep bowl and mix with half of the sugar, measured

       using Adjustable Measuring Spoon.  Sprinkle evenly over surface of dough.
    - Lightly press mixture into dough using Baker’s Roller
2.  Finish Pastry and Bake

    - Cut dough lengthwise into 3 strips and then crosswise into 4 squares for a total of 12

       squares using the Pizza Cutter.

    - Separate squares evenly over surface of stone.  Place stone on Rack and place in 

       oven.  Bake for 16-18 minutes.  Remove and cool completely.

3. While pastry is baking and cooling prepare topping

     - Coarsely chop toasted almonds using Food Chopper and set aside.

     - Finish zesting orange use Lemon Zester/Scorer and combine with remaining sugar

        in a prep bowl.  Set aside.

4. Prepare filling and assemble pastries

     - Whisk together (Stainless Steel Whisk) in Classic Batter Bowl the sour cream, 

        powdered sugar and almond extract (measured with Adjustable spoon)

     - Fold in whip topping using Small Mix ‘N Scraper
     - Finish hulling (Cook’s Corer) and slicing strawberries using the Egg Slicer Plus
     - Split open the pastries using the Utility knife
     - Assemble pastries: arrange ½ of strawberries into bottom shells, top each with 2 

       heaping tablespoons of filling and sprinkle with chopped almonds.  Top with 

       remaining strawberries and the sprinkle with candied orange zest and place tops of 

       pastry shell in place.

5. Demonstrate Wow! Garnish- Strawberry Blossom

     - Place whole strawberry, stem side down on cutting board.  Make four thin slices

       down outside of strawberry using Utility Knife.  Spread open to form outer petals.

       Make 4 additional petals in center and spread open to complete blossom.
