
Cranberry Brie Bites

1/2 cup sugar
1/2 cup water
1 c cranberries
3-4 oz Brie cheese (or cream cheese)
1/4 c slivered almonds
1/3 c milk
1 t vinegar
1 c flour
1-1/2 t baking powder
1/4 t baking soda
1/2 t salt
1/2 stick cold butter

Make cranberry sauce by combining sugar and water on small pan and bringing to a 
rapid boil. Boil for 3-5 minutes, then add cranberries and return to a boil. Reduce heat 
and let simmer for 10 minutes or so until berries have popped and are thickening the 
sauce. Pour into a heat-proof bowl and let cool. Cut brie cheese into small (1/4”) cubes 
and set aside. Toast almonds in a hot cast iron or stainless steel pan by heating pan 
then adding almonds and shaking or stirring constantly until the nuts have browned and 
toasted from the heat. Combine milk and vinegar in a small bowl and set aside. Prepare 
dough by combining flour, powder, soda, and salt in a mixing bowl. Cut in butter with a 
pastry blender. Stir in milk mixture until well combined. Place on counter and knead until 
the dough is combined. Roll out the dough very thin, an eighth or quarter of an inch. 
Use small biscuit cutter to make 2” round pieces. Place each dough piece in an 
ungreased mini muffin pan. Place a cube of cheese inside, add a teaspoon of cranberry 
sauce, and top with a few almonds. Bake in 425 oven for 10 minutes or until golden. Let 
rest in pan 2-3 minutes, then remove to a serving platter if serving warm or a cooling 
rack if serving cooled. Store uneaten bites in frig.
NOTE: You can also use canned cranberry sauce and pie crust or puff pastry instead of 
homemade dough.


