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Sweet and Savory Puff Pastries 
 

Ingredients – Apple puff pastries 

Half roll of puff pastry 
2 apples 
cinnamon 
3 table spoon of can sugar 
Butter/milk 
 
Preparation 
 
Preheat the oven at 180°C.   Cut the apples in little cubes and place them in small pot with just one 
finger of water, the sugar and the cinnamon. Cook until the apples get tender. Spread the puff pastry and 
cut it in 5x8cm pieces. Place the apples in the middle with a small piece of butter. Close and seal the 
pastry in puff shapes, spreading a bit of milk on the surface. Cook in the oven for 18/20 minutes. 

 

 

Ingredients – Bacon and Caramelized Onions Puffs  

The other half roll of puff pastry 
4 shallots 
250gr bacon in cubes 
honey 
Salt and pepper 
olive oil 
milk 
 
Preparation 
 
Preheat the oven at 180°C.   In a pan, lightly fry the shallots with some oil, once brown add 2 
tablespoons of honey.  Stir until the liquid is almost completely evaporated. Add the bacon in the same 
pan and cook it for couple of minutes. 
Spread the pastry and cut it in 6x6cm squares. Place a spoon of bacon and shallots in the middle of the 
squares and close them in basket shape, getting the four edges together. Spread a bit of milk on the 
surface. Cook in the oven for 18/20 minutes. 

 

 

Ingredients – Tomato, Racket and Mozzarella Mini Calzoni  

1 roll of puff pastry 
Tomato sauce 
200gr rocket 
1 mozzarella cut in cubes 
Oregano 
olive oil 
 
Preparation 
 
Preheat the oven at 180°C.   Put the rocket in a pan with some oil and leave it on a low fire until it gets 
soft. Spread the pastry and cut it in 6x6cm squares. Place a tea spoon of tomato sauce in the middle of 
the squares, couple of mozzarella cubes, the cooked racket and a sprinkle of oregano. Close the squares 
in basket shape, getting the four edges together, or leave them open if you prefer the mini-pizza shape! 
Cook in the oven for 18/20 minutes. 


