
 
 Berry Harvest  

Pin Wheels 

Serves:       Prep Time:  Cook Time: 
                

 

Ingredients: 
 
1 Cup Crofter’s Organic 
Premium Berry Harvest Fruit 
Spread 
 
1 Sheet Frozen Puff Pastry 
 
2 Tsp Ground Cinnamon 
 

Directions: 
 
1. Start by allowing the frozen puff pastry sheet to thaw for about 1 hour on 

the counter. Preheat the oven to 350°F and line a baking tray with 
parchment paper.  
 

2. Once the puff pastry is thawed, roll it out onto a lightly floured work surface 
into a big rectangle – roughly 16”x8”. Now cut the puff pastry into smaller 
squares, you should end up with about 8. 
 

3. With each puff pastry square, cut diagonal lines from each corner of the 
square into the center leaving a little room in center for the filling. Be 
careful not to cut too far. Spoon 1 Tbsp Crofter’s Organic Premium Berry 
Harvest Fruit Spread into the center of each square. 
 

4. Fold every other corner up over the Berry Harvest filling. Lightly pinch them 
together in the center so they stay folded. Place the pastries onto the 
prepared baking sheet and sprinkle with cinnamon. Bake the pastries for 
about 20 minutes (until golden brown).  
 

5. Once done, remove from the oven and allow to cool on a wire rack for 
about 10 minutes. Serve and enjoy! 

Vegetarian 

 Recipe courtesy of Crofter’s Organic https://croftersorganic.com/recipes/              
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