
Christmas Recipes  2022 From YBF! Dance



Get Creative With Filo Pastry And Serve Up Stylish Canapés, 

With Creamy French Cheese And Sweet Fruit

Day 8 - Brie & Cranberry Twists

Type Of Dish Dietry Consideration Recipe Serves

Canapé - 18

Amount Ingredient

12 Filo Pastry Sheets

100g Butter, Melted

250g Brie, Cut Into 18 Chunky Fingers

18 Tsp Cranberry Sauce

50g Walnuts, Roughly Chopped

Sprinkling Poppy Seeds



1. Heat Oven To 220C/200C Fan/Gas 7.


2. Stack Two Of The Filo Sheets With A widest 
Edge Facing You, Brush With Some Melted 
Butter.


3. Put Three Brie Fingers At Even Intervals 
Across The Bottom Of The Filo.


4. Top Each Finger With 1 Tsp Cranberry 
Sauce, Then Sprinkle Over A Few Chopped 
Walnuts.


5. Roll Up The Filo From The Bottom.


6. Cut Into Three Parcels, And Twist The Ends 
To Seal.


7. Brush With More Butter And Sprinkle With 
Poppy Seeds.


8. Repeat With The Remaining Ingredients.


9. Bake For 10 mins. Or, Cover The Unbaked 
Twists With Cling Film, Chill For Up To 1 Day 
And Bake Just Before Serving.

Method

Day 8 - Brie & Cranberry Twists



See You Tomorrow!


