FIG AND GOAT CHEESE PINWHEELS
1 
thawed sheet puff pastry (13.2 oz) - I use Jus-Rol brand and love it!

½ 
cup fig preserves 

4 
oz log goat cheese, crumbed 

4-5 
sprigs Fresh thyme

2 
tbsp light brown sugar 

1 
large egg, for egg wash

Unroll the thawed puff pastry and place on parchment paper. Spread the fig preserves on top - making sure it’s evenly spread with about 1 inch or less of puff pastry still left untouched on the sides. 

Crumble the goat cheese evenly on top of the fig preserves. Add the brown sugar and fresh thyme, making sure it’s evenly spread.

Gently roll it up into a log, making sure the roll stays tight and nothing is spilling out as you go. 
Once rolled, I rolled up my parchment paper around it. 

Pop the roll in the freezer to chill for 20 minutes. In the meantime, preheat the oven to 400 degrees.

Once they have chilled, remove and spread out the parchment paper. Use a SHARP knife to slice them in ½ inch pinwheels. I found that wiping my knife after each cut was beneficial. 

Once sliced, spread them evenly out on the parchment paper on a large sheet pan. 

In a small bowl, beat one large egg to make an egg wash. Lightly brush the tops of the pastries with the egg wash.

Bake for 15-20 minutes or until the pastries are golden and flaky!

Garnish with sprinkles of additional brown sugar and thyme. Enjoy while warm!
These Fig and Goat Cheese Pinwheels are the ultimate unique and delicious holiday treat! Creamy goat cheese, perfectly sweet fig preserves and thyme makes these flaky pastries ultra delicious!

 Serve:  6 
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I am planning to serve these appetizers later this week and want to work ahead. Have you tried freezing the unbaked slices and then baking when needed? Any suggestions re the best way to do this?

REPLY

Hayliesays:

MAY 24, 2023 AT 10:25 AM

Carol, great idea to try and work ahead! I personally haven’t tried this method so I’m not sure if it will work. However, if you were to try it out, I would suggest going ahead and preparing them like the recipe states all the way up to the baking part. From there, place them in a single layer in a freezer safe container and then freeze. I would try to bake them directly from frozen, you might need to add a couple minutes to the bake time, be sure and keep an eye on them. Let me know if it ends up working out. Fingers crossed! ??

REPLY

Pennysays:

OCTOBER 20, 2023 AT 10:15 AM

I am curious to hear if you tried to freeze them and bake from frozen. Did it work well?

REPLY

Beckysays:

JULY 15, 2023 AT 1:26 PM

What temperature are these rolls baked at please?

REPLY

Hayliesays:

JULY 15, 2023 AT 3:44 PM

Ahhh! Becky, I’m so sorry I forgot to add that in the instructions. I just added it – but I would recommend 400 degrees. I also use the Jus-Rol puff pastry brand. Happy baking! -Haylie

REPLY

Becky Csays:

AUGUST 20, 2023 AT 8:25 PM

I love the flavor but they didn’t turn out like yours. They were much puffier and don’t look as appetizing. The filling spilled out everywhere and I didn’t even do as much as was suggested. If you defrost the dough too much could that cause an issue? I don’t think mine was chilled enough.

REPLY

Hayliesays:

AUGUST 21, 2023 AT 12:53 PM

Hi Becky! Thank you so much for trying out this recipe! I’m so sorry they didn’t turn out as well as you’d like, although I’m glad you love the flavor! I think that the lack of chilling could be an issue for sure – I try to work pretty quickly slicing them once they have chilled in the freezer so I can pop them in the oven quickly. It could also be the type of puff pastry you use! I really love the Jus-Rol brand, if you want to try that out! I hope you give my other recipes a shot! All the best -Haylie

