SOPRESSATA AND CHEESE IN PUFF PASTRY 

YOU WILL NEED:

1 PACKAGE (2 SHEETS) FROZEN PUFF PASTRY, DEFROSTED *

2 TBSP DIJON MUSTARD 

12 THIN SLICES (BUT NOT PAPER THIN) SOPRESSATA **

6 OUNCES GRATED GRUYERE CHEESE  ***

1 EGG BEATEN WITH 1 TBS WATER, FOR EGG WASH 

* DEFROST OVERNIGHT IN FRIDGE.  PUFF PASTRY IS EASIER TO WORK WITH WHEN COLD

** YOU CAN SUBSTITUTE GENOA SALAMI

*** YOU CAN SUBSTITUTE SWISS 

DIRECTIONS:
PREHEAT OVEN TO 450 DEGREES.  PLACE A PIECE OF PARCHMENT PAPER ON A COOKIE SHEET.  LAY ONE SHEET OF PUFF PASTRY ON A FLOURED SURFACE AND LIGHTLY ROLL PASTRY INTO A 10 INCH SQUARE.  PLACE IT ON THE PARCHMENT PAPER.  SPREAD ALL THE MUSTARD ON THE PASTRY LEAVING A ONE INCH BORDER AROUND THE PASTRY.  ARRANGE THE SOPRESSSATA IN OVER-LAPPING LAYERS ON TOP OF THE MUSTARD.  SPRINKLE WITH THE CHEESE, AVOIDING THE BORDER.  BRUSH THE BORDER WITH EGG WASH.  LIGHTLY ROLL THE SECOND SHEET OF PASTRY INTO A 10 INCH SQUARE AND LAY OVER THE FIRST PIECE, LINING UP THE EDGES.   BRUSH THE TOP WITH EGG WASH AND CUT 3 SLITS INTO THE TOP OF THE PASTRY SO STEAM CAN ESCAPE.  CHILL FOR 15 MINUTES.  BAKE THE PASTRY FOR 20 TO 25 MINUTES, UNTIL PUFFED AND BROWN.  TURNING ONCE WHILE BAKING.  ALLOW TO COOL FOR A FEW MINUTES BEFORE CUTTING AND SERVING. 
TO SERVE FOR COCKTAILS, CUT INTO BITE SIZE PORTIONS. 

TO SERVE AS A FIRST COURSE, CUT INTO 6 SERVINGS 

TO SERVE AS A LIGHT SUPPER, CUT INTO 4 SERVINGS AND SERVE WITH SALAD

THIS RECIPE IS FROM INA GARTEN, THE BAREFOOT CONTESSA

NEXT WEEK:  COUSCOUS WITH TOASTED PINE NUTS

