BAKED BRIE PUFFS WITH CHILE CRISP
1
(9- to 14-ounce) sheet puff pastry, thawed but still cold

1
large egg, beaten with a pinch of salt


1tablespoon poppy seeds, sesame seeds or a mix

3
tablespoons raspberry preserves

1
tablespoon chile crisp

12
ounces Brie, cold

Cut two pieces of parchment paper each the size of a sheet pan, then transfer one to a work surface and one to a sheet pan. Unroll the puff pastry on top of the parchment on the work surface, and prick all over with a fork. Brush with the beaten egg, then sprinkle with the seeds. Using a knife or pizza cutter, cut into 1-inch squares. Transfer about half the squares to the parchment-lined sheet pan, then slide the remaining squares and parchment onto another sheet pan. Space the squares apart on their pans. Refrigerate for 10 to 15 minutes until cold.

While the pastry is chilling, heat the oven to 425 degrees. Bake the chilled pastry until golden-brown on the tops and bottoms, 10 to 13 minutes.

Meanwhile, in a small bowl, stir together the raspberry preserves and chile crisp. Set aside. Cut off the rind from the Brie, then thinly slice the cheese. Place a few slices in a piping bag or in one of the bottom corners of a large resealable plastic bag. (It can be helpful to prop the bag up in a water glass with the tip pointing down.) Press the cheese down to remove air pockets, then spread with some of the raspberry-chile crisp. Repeat with the remaining brie and raspberry-chile crisp, pressing down to remove air pockets. Push out any excess air and twist the bag to seal.

While the puffs are still warm, pull one puff in half from the side but try to leave one edge attached (as if you’re opening a burger bun). Snip a small hole in the tip of the piping bag, then squeeze some of the brie mixture into the puff pastry. If the filling isn’t coming out, snip a larger slit. Repeat with the remaining puffs. Serve on a platter.

This flaky, creamy, sweet and spicy appetizer shrinks baked brie into single-bite, snackable sandwiches. (It’s hard to eat fewer than five.) They’re made by filling small squares of seeded puff pastry with a combination of Brie, raspberry preserves and chile crisp. The assembly is repetitive but not difficult — enlist friends to help, and they can be made up to 1 hour ahead of serving. If you want to serve the puffs warm, stick them in the oven for just a minute or two until the brie is gooey. If you have extra filling, add more to the puffs or save it to spread on tomorrow’s turkey sandwich. If you have extra puffs, eat them on their own as crackers. 

MAKES: about 100 
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CHILE CRISP

½
cup vegetable oil

¼
cup dried minced onion

1
teaspoon granulated sugar

1½
teaspoons kosher salt (Diamond Crystal)

1/3
cup finely crushed dried small red chiles or red-pepper flakes

3
tablespoons sesame seeds

1
teaspoon coarsely ground Sichuan peppercorns (optional)

Combine the oil, onion, ½ teaspoon sugar and ½ teaspoon salt in a small saucepan. Cook over medium heat, stirring occasionally, until the onion becomes evenly golden brown, 3 to 5 minutes.

Add the chiles, sesame seeds and Sichuan peppercorns, if using, and sizzle, stirring, for 1 minute, then stir in the remaining ½ teaspoon sugar and 1 teaspoon salt. Use immediately or refrigerate in an airtight container for up to 2 weeks. Spoon over everything. It adds big flavor to milder bases, such as eggs, tofu, noodles, rice, vegetables, white fish, lean pork and chicken bre

There’s just enough oil to slick all the crispy bits of chile, onion and sesame in this version of the spicy Chinese condiment, so it delivers as much crunch as it does salty, sweet, nutty heat. Dried minced onion from the supermarket spice aisle is a shortcut for the usual step of frying fresh minced onion, and it improves the crispness, too. You can experiment by mixing the hot and fruity flavors of different dried chile varieties, crushing them into flaky bits, or stick with ready-to-add red-pepper flakes. No matter what you use, this blend adds a little excitement to everything.

MAKES:  About 1¼ cups

Agree. I’m thinking I’ll purchase frozen phyllo cups, drop a piece of Brie cheese into the phyllo cup, and warm this in an 350 F oven for 5 minutes. Then I will mix the chile crisp and red raspberry jam together and put a small dollop of this on top of the cheese in the phyllo cup. And I will not trim the rind off if the cheese!

Is this helpful? 91

ChicagoCook1 week ago

I’m thinking: roll out one sheet of puff pastry, layer Brie then chill crisp, top with second sheet of puff pastry. Chill or freeze for 30 min. Slice into squares and push the squares apart a little on the sheet pan. Then bake at 425.

Is this helpful? 66

Tammi1 week ago

It's not just you; the instructions make no sense whatsoever. This is one recipe that would benefit greatly from an accompanying video.

Is this helpful? 51

PeterW.1 week ago

There’s GOTTA be a better way to manage the “assembly” part of this recipe. I think I might leave it to my guests to do - just before popping the treats into their mouths. Any way you go at this, there will be crumbs all over the place and cheese/jelly all over fingers. Can the mess be worth the taste experience?

Is this helpful? 49

Ruthie1 week ago

It seems as if it would be easier/simpler to just spread the brie/jam/chili crisp all over a puff pastry...maybe score it? Great combination, though!

Is this helpful? 44

cookingjan1 week ago

Great ingredients but who had time for filling 1” squares of puff pastry!!! I might make this with squares of puff pastry in mini muffin tins, add a square of Brie and a blob of jelly mix and pull the 4 corners of the pastry to the center.

Is this helpful? 31

LGo1 week ago

Totally agree with previous posts. I had already lost interest half way through reading. The flavour combination looks great. I think I will experiment with a simpler process.

Is this helpful? 25

Ruth Kim1 week ago

Step three makes no sense. Have no idea what “spread Brie with chili crisp”means. How are each added to the puffs? Please explain the process more clearly, I really want to make them. Is it just me?

Is this helpful? 24

Coriander1 week ago

Please report back on whether this method works!

Is this helpful? 12

htb565 days ago

The video below actually give some great hacks to making this recipe, along with a few other ideas; https://www.tiktok.com/@nytcooking/video/7446897714962369823

Is this helpful? 8

Stacey from Oakland6 days ago

Momofuku Chili Crunch is good

Is this helpful? 5

ML4 days ago

I do like your thinking. I had to read  three times to get it straight. While trying to get through , I just skipped to comments!

Is this helpful? 4

Tammy6 days ago

Right? If you're cutting up the brie just insert a small piece of it into center of each puff pastry using bag to pipe in the chile crisp mixture.

Is this helpful? 3

June6 days ago

Something is off with the way this recipe is written. It says to place sliced cheese in a piping bag and then press the cheese down and spread with the preserve-crisp mixture. Are you piping cheese onto the pastry and then spreading the mixture on it, or are you putting the cheese and mixture into the bag? How thick do you apply the cheese and mixture?

Is this helpful? 3

Josh5 days ago

Cold brie is not very pipe-able. Super ripe brie could be. I'll follow the puff pastry directions then place a small bit of cheese in each and top with a dollop of the raspberry spread.

Is this helpful? 3

v

