S2ENE

Puff Pastries with Mascarpone Whipped Cream and Blueberry Sauce

Ingredients:
1 ¥2 cups blueberries, fresh or frozen

e 2 TBLSs sugar

e 1 TBLS lemon juice

e 1 large sheet rectangular puff pastry (13 oz)

e 1 TBLS sugar

e 1smallegg, for egg wash

e 1 TBLS milk, for egg wash

e Powdered sugar, for dusting

e 1 cup heavy whipping cream,

e 4 0z mascarpone cheese

e 1 tsp vanilla extract

e 1 (or2) TBLS powdered sugar (adjust according to your preference of sweetness)

Method:

1. In a small saucepan add blueberry, sugar, and lemon juice. Simmer over medium heat,
stirring frequently for 15-20 minutes or until the fruit softens and the sauce thickens.
Remove from heat, pour into a bowl, and let cool and thicken as it cools.

2. Preheat the oven to 425°F. If using frozen puff pastry, thaw according to package
instructions (it should be cold but manageable). If needed, roll out the puff pastry into a
rectangle of about 10 x 15 inches. Sprinkle lightly with 1 tsp of sugar.

3. Cut into six squares of 5-inch sides. Place on a baking sheet lined with parchment paper.
Grab one corner and fold each square into a triangle. Press and seal lightly the edges to
ensure the triangle doesn’t pop open too much in the oven.

4. In a small bowl, beat the egg with the milk, and brush the top of the pastries with the
wash. Sprinkle with the remaining sugar. Bake for about 20-22 minutes or until golden
brown. Start checking around 18 minutes to make sure the top doesn’t burn. Let cool.

5. While the pastries bake, prepare the mascarpone whipped cream. In a large bowl, beat
cold heavy cream with a hand mixer until stiff peaks form. In a separate medium bowl,
beat the mascarpone cheese with powdered sugar, and vanilla extract until smooth.

6. Gently mix or fold the mascarpone cream into the whipped cream until fully combined.
Adjust sweetness to taste. Place into a piping bag and refrigerate until ready to serve.

7. Use a sharp knife to slice each cooled pastry in half (but not all the way through, just

enough to add the filling) . Spread a generous amount of blueberry sauce inside each
pastry (top and bottom). Pipe the mascarpone whipped cream to fill the pastries. Close
the pastries and dust the tops with powdered sugar. Serve immediately for the best
texture and flavor.



