
Bacon & Cheddar Pinwheels
Ingredients
8 slices thick-cut bacon, finely diced
1 yellow onion, finely diced
8 oz. Neufchatel cream cheese, room temperature
2 Tbsp. mayonnaise
2 large eggs, divided
1 cup shredded cheddar cheese
1 Tbsp. minced chives
Freshly ground black pepper, to taste
Salt, to taste
1 pkg. frozen puff pastry sheets, thawed overnight in the refrigerator

Directions
1. Line a large baking sheet with parchment paper. Set aside.
2. Sauté the diced bacon in a pan over medium-high heat for 10 minutes or until crispy. Move bacon to a
paper-towel lined plate and set aside.
3. Reduce heat to medium-low and add in onion. Cook for 5 minutes, stirring frequently, or until onions are
soft and translucent. Set aside.
4. In a large bowl, combine the cream cheese and mayonnaise until smooth.Add in one egg, bacon, onions,
cheese, chives, pepper and salt; mix until well combined.
5. In a small bowl, whisk remaining egg and set aside.
6. On a large floured surface, lay out one sheet of puff pastry. Spread half the cream cheese mixture onto the
pastry sheet, leaving a 1-inch gap on the end farthest away from you. Brush the end with egg wash.
7. Starting from the end closest to you, tightly roll the pastry sheet. Pinch lightly at the seam to seal. Repeat
with remaining pastry sheet and filling.Wrap rolls with plastic wrap and place seam-side down in fridge.Allow
to chill for 30 minutes.
8. Preheat oven to 400°F and line a baking sheet with parchment paper.
9. Remove rolls from the fridge and remove plastic wrap. Cut rolls into ½-inch thick pieces. Place pinwheels
cut-side down onto prepared baking sheet about 2 inches apart. Bake for 15-20 minutes or until golden
brown and puffy.Allow to cool slightly before serving.

Yield: 24 Servings

Crustless Cranberry Pie
Ingredients
Cooking spray
1 cup all-purpose flour
1 cup granulated sugar
¼ tsp. salt
2 cups fresh cranberries

½ cup chopped walnuts
½ cup butter, melted
2 eggs, beaten
1 tsp. almond extract

Directions
1. Preheat oven to 350°F. Coat a 9-inch pie pan or cast iron skillet with cooking spray.
2. In a large bowl, mix together the flour, sugar and salt. Stir in the cranberries and
walnuts until coated. Stir in the butter, eggs and almond extract. Spread the batter
into the pie pan or cast iron skillet.
3. Bake for 40-50 minutes or until a toothpick inserted in the center comes out clean.
Serve warm.

Yield: 8 Servings
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