
Gouda and Apple Puff Pockets

Description
Apples and cheese are a favorite combination that gets even better
when tucked into flaky, easy-to-make puff pastry pockets.  They're
ready in less than one hour, but they'll disappear much quicker!

Summary
Yield: 48
Prep Time: 45 minutes
Category: Appetizers
Cuisine: American
Tags: Football

Ingredients
•   1  large granny smith apple, finely chopped about 1 1/2 cup
•   2 tbsp sugar
•   1 pkg Puff Pastry
•   3 oz smoked gouda cut into 48 1/2 inch cubes

Instructions
Heat the oven to 400°F. 

Stir the apple, chives and sugar in a medium bowl.

Unfold 1 pastry sheet on a lightly floured surface. 

Roll the pastry sheet into a 16x12-inch rectangle.

Cut into 12 (4-inch) squares. 
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Cut each pastry square in half diagonally to make 24 triangles. 

Repeat with the remaining pastry sheet.

Place about 1/2 teaspoon apple mixture on the bottom third of the
longest side of each pastry triangle. 

Top each with 1 cheese piece. 

Brush the 2 bottom corners with water. 

Fold the bottom corners over the filling and press to seal. 

Press the bottom edge of the pastry to seal, leaving the top of the
pastry open. 

Place the pastries onto 2 baking sheets.

Bake for 15 minutes or until the pastries are golden brown. 

Remove the pastries from the baking sheets and let cool on wire
racks for 10 minutes. 

Sprinkle with additional chopped chives, if desired.

Easy Substitution: You may substitute smoked Edam cheese for the
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smoked Gouda in this recipe.


