


Preheat oven to 375˚. 
On a lightly floured surface, roll out the pastry until ⅛” thin. 
Use a 3” cookie cutter to cut 24 rounds. 
Brush surface lightly with egg wash. 
Place heaping teaspoon of filling in center of each rounds, fold over in half and seal. 
Place on cookie sheet, brush each lightly with egg wash. 
Pierce each pastry surface with a fork. 
Chill for 30 minutes, then bake until browned, approximately 20 minutes. 


