
Sunshine Brie Cheese with Cherries and Flaky Crackers©
Serves 12 - 15

Flaky Crackers - Ingredients:
1 pkg. Pillsbury™ Pie Crust
1/4 cup pecan pieces

Method:
Preheat conventional oven to 350˚, convection oven to 325˚.
Place pie crust on cutting board. Cut into 48 one inch wedges. Place on cookie sheet sprayed

with Pam™. Bake 8 - 10 minutes or until golden brown. Toast pecans in oven for 4 - 5 minutes or
until golden brown. Set aside.

Brie Cheese - Ingredients:
1 lb. Brie cheese wheel (plain or pepper flavored)
1/2 - 20 oz. can Thank You@ light cherry pie filling

Method:
Scrape white part off the cheese and place on a large plate. Place cherries on top of cheese with

slotted spoon (make sure you drain most of the sauce) and spread cherries from side to side. Sprinkle
with toasted pecans. Serve with Flaky Crackers arranged like a sunburst.

Enjoy!!!!

All recipes are copyrighted by Ursula’s Cooking School, Inc., 2000
Duplications are prohibited unless Ursula’s Cooking School, Inc.  gives written permission.


