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Brie, Dates & Prosciutto Triang|es

Makes approximately 25 appetizers

|ngrec|ients -

1 pacl(age (16 ounces) frozen p|'1y||o dough; thawed

18-0z wedge of brie cheese, cut into 1inch pieces (raspberry sized
1cup of dates, chopped into small pieces

1/4 pound of prosciutto chopped into pieces

1cup butter, melted (use unsalted butter because of the saltiness

of the prosciutto)

[nstructions -

Preheat your oven to 375 clegrees F. Thaw frozen p|'1y||o dough accorcling to the pacl(age. Unroll p|'1y||o doug'ﬁ and
p|ace to sheets together on a cutting board or other cutting surface. Cover the remaining sheets with clamp paper
towels to avoid drying out the doug"\. Using a s|’1arp I(nil:e, cut the sheets into three equa| strips |engt|'1wise,
approximate|y 3 by 12 inches.

With a pastry brush, brush the top sheet with melted butter and top with brie, some prosciutto and dates. Fold the

y
' phy”o clough over the Fi”ing to make a triang|e. Continue {o|c|ing back and forth in a triang|e shape, brushing the
exposecl dough with a little butter as you fold the triang|es. Seal the end closed with a little butter.
: /4 Place the filled triang|es on an ungreasecl baking sheet. Repeat with remaining dough and {i”ing. Bake the triang|es
Ve for approximate|y20 to 25 minutes turning at least once cluring the cooking. Bake until go|c|en brown. Serve

immediately.

Wine Dairing Suggestion -

Lawrence Dunham Vineyards R.E.D. is a perfect pairing with these appetizers. The R.E.D. is a medium bodied red
blend of Grenache, Petite Sirah, and Mouvedre. It holds up to the richness of the cheese and saltiness of the
prosciutto. If you don't have R.E.D., then pick a nice pinot noir from the Russian River Valley in California.

Visit Lawrence Dunham Vineyards Qecipes web page: http://|awrencec|un|'1amvineyards.com/recipes.htm|
Current Lawrence Dunham Vineyards Wines: http://|awrencedunhamvineyards.com/CurrentWines.htm|
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