
Asparagus and Parmesan Rolls

Description
Looking for a delicious appetizer?  Just listen to this...bundles of asparagus with roasted red
peppers and a creamy filling, wrapped in golden puff pastry.  Trust us, they taste even better
than they sound.

Summary
Yield: 12
Source: Pepperidge Farms Puff Pastry
Prep Time: 45 minutes
Category: Appetizers
Cuisine: American
Tags: new, pdf

Ingredients
•   8 oz cream cheese softened
•   1/2 cup parmesan cheese
•   1/2 tsp pepper
•   1/2 tsp garlic powder
•   1 pack pepperidge farms puff pastry
•   1 jar large roasted red peppers
•   24  asparagus spears
•   1  egg beaten
•   1  sesame seeds

Instructions
Heat the oven to 400°F.

Stir the cream cheese, Parmesan cheese, black pepper and garlic powder in a medium bowl until the mixture is smooth.

Sprinkle the work surface with the flour. 

Unfold the pastry sheet on the work surface.

Roll the pastry sheet into a 12 x 9-inch rectangle.

With the short side facing you, cut the rectangle in half lengthwise.

Spread about 1/2 cup cream cheese mixture on each rectangle to within 2 inches of the edge. 
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Divide the asparagus and roasted peppers between the pastry rectangles. 

Fold the long sides of the pastry over the filling and press to seal. 

Place the pastries, seam-side down, onto a baking sheet. 

Press the ends to seal. 

Brush the pastries with the egg and sprinkle with the sesame seeds.

Bake for 20 minutes or until the pastries are golden brown.

Let the pastries cook on the baking sheet on a wire rack for 10 minutes.

Cut each pastry into 6 slices.


