BAKED BRIE
1
piece of brie or Camembert, 4 to 8 ounces, cold

1
sheet puff pastry, chilled but not frozen

2
tablespoons thick jam or marmalade, any flavor

1
egg beaten with 1 tablespoon water

1
tablespoon demerara sugar (optional)

Heat the oven to 400 degrees. Using a large chef’s knife, cut the white rind off the top of the brie and discard. (This works best when the cheese is very cold.)

Roll the chilled dough to about ?-inch thick. Transfer the rolled dough to a baking sheet covered with parchment paper. Place the brie at the center of the dough square and then spread the jam over the top of cheese. Drape the four corners of the dough, one at a time, across the brie to enclose it. If there is too much overlapping dough, trim the sides before draping. You want the dough to just cover the brie.

Brush the egg wash over the brie, making sure it does not pool where it meets the tray or it will stick. Sprinkle with the sugar if using. Bake on the middle rack of the oven for 35 to 45 minutes, until the pastry is golden brown and cooked through. Transfer to a wire rack and let cool for 8 to 10 minutes before serving warm.
Serve a creamy, runny-centered, pastry-wrapped baked brie at your next party and watch your guests cluster around it, slicing off bits until it completely disappears. Don’t be tempted to use a fancy, artisan brie from a cheese shop here. This recipe works best with the regular kind of brie you find at the supermarket; fancier bries may leak out of their pastry. Choose any flavor jam for the topping. Orange or ginger marmalade will give you something tangier than, say, raspberry and cherry jam, which are sweeter, more mellow options. While a wedge of brie will work in this recipe, a round of brie looks prettiest.

SERVES: 8
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Baked Brie6 years ago

I found that cutting the brie in half horizontally like a layer cake and adding the preserves in between the layers is the best method. Shout out to Rachel Ray for this tip.

Is this helpful? 626

Catherine DiNardo6 years ago

There is no need, in my opinion, to remove the rind. Also, you can bake it in a ceramic pie pan just in case any of the gooey deliciousness runs out of the pastry (and it looks nice to serve it that way also).

Is this helpful? 500

Dan Findlay6 years ago

Remove and discard the rind? Sacre bleu!

Is this helpful? 373

Mel6 years ago

This is not great once it (pastry) gets cool.

Skip the puff pastry; spread dijon mustard on top of brie; top with quince jam or marmalade and bake in 350 degree oven for 15 minutes.

Still great when it cools down.

Is this helpful? 248

Kathy6 years ago

Since I don't always have time to make puff pastry, I use Pillsbury Crescent rolls, opened up, rolled out flat into a pie plate or baking dish, press seams together, spread with jam, add brie, close up dough on all sides to top, add a little more jam and sliced almonds before baking...yum! I also like apricot preserves or jam with this...

Is this helpful? 192

dobes6 years ago

Do you think you need to take off the rind for this recipe? I most often make a small baked brie for myself for dinner by simply popping it into the oven bare or perhaps with a bit of pesto brushed on top. When I press the top and can feel that it's very soft inside, it's ready, and I eat the soft warm cheese, rind and all, piled onto cucumber and red pepper slices. It's my favorite dinner. This looks nice for parties -- but why does the rind have to come off?

Is this helpful? 183

Nancy Ludowise6 years ago

A restaurant here drizzles honey over this after it cools just a bit. It it's served with quartered strawberries and very thin slices of apple. Superb.

Is this helpful? 140

Vernonstwhiz6 years ago

I worry about people who dig into the soft part of the cheese and leave the rind.

Is this helpful? 134

Brad6 years ago

I like savory versions of this. Fry shallots and mushrooms in butter; or shallots and walnut with pomegranate molasses.

Is this helpful? 133

Sheiila6 years ago

So many wonderful options.. Here is another one:

Split the brie in half horizontally. Spoon several tablespoons of the jam on top of the bottom half. Next sprinkle the brown sugar over the jam. Sprinkle raisins, craisins, and the nuts over the brown sugar. Cover the filling with the top half of the brie. After wrapping the brie w/ the pastry and shmearing it w/the egg wash, sprinkle the top with brown sugar and chopped nuts.

Is this helpful? 115

Judith6 years ago

Have done this with phyllo. Think it works better. On the phyllo put jam under brie (with rind) . Fold phyllo over cheese, trimming and wrapping to make a fairly neat package with a flattish top. Flip over and lightly press down onto baking sheet. Bake.

Is this helpful? 112

Terry6 years ago

Cutting the cold rind with a vegetable peeler is easier than a chef's knife!

Is this helpful? 105

Young4 years ago

Meh. I think this needs to have a video to show how to fold the pastry over the brie so that it doesn't look like a prairie patty. Also? Don't use blackberry preserves, or anything blue/purple. It will blend with the brie to create a hideous shade of gray.

Is this helpful? 98

Susan6 years ago

Delicious! Also terrific with fig jam!

Is this helpful? 92

Ioana6 years ago

I've been making baked brie in puff pastry for years now but never removed the rind! Also, instead of the jam I use a handful of dried apricots and cranberries, chopped, and a good handful of roasted chopped pecans, both under and on top of the brie. And two sheets of puff pastry, making sort of a pie of it. It always disappears very, very fast from the table! :))))

Is this helpful? 87

