RASPBERRY
HAND PIE MUMMIES

SERVES: RED TIME: (00K TIME:
S AR 1] R B
VEGETARIAN

INGREDIENTS: DIRECTIONS:

1 Cup Crofter’s Organic 1. Preheat the oven to 350°F. Next, lightly flour your work surface and cut the
Premium Seedless Raspberry first sheet of puff pastry intfo 6 even shaped rectangles and set aside. Now
Fruit Spread with the other sheet of puff pastry, cut it into thin strips roughly 2 inch wide

and set aside.
2 Sheets of Puff Pastry

(Thawed) 2. Place roughly 1 tbsp Crofter's Organic Premium Seedless Raspberry Fruit
Spread into the center of each puff pastry rectangle and gently spread it

1 Egg (Beaten) out to the edges.

Candy Googly Eyes 3. Next, gently lay the thin strips of puff pastry over the fruit spread making a

(Garnish) mummy pattern and leaving space for the eyes. Lightly press down along

the edge to seal and coat with the beaten egg. Repeat this process untfil
all the puff pastry strips are used.

4, Transfer the hand pies to a baking sheet lined with parchment paper and
place them in the prepared oven for 15 minutes (or until golden brown).

5. Remove from the oven and allow to cool on a wire rack for about 10
minutes. Once cooled, add the candy googly eyes, and enjoy!

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




