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1. Preheat your oven to 450ᵒF. Gently 

roll out the puff pastry to approximately 

9”x 9”. Use a pastry brush to brush the 

edges with water, and wrap the brie, 

folding the edges up and sealing them, 

then flip the brie over so the seams are 

on the bottom. Place onto a parchment-

lined baking dish and set aside. 

2. Cut the mushrooms into quarters. 

Cut the zucchini into large cubes, de-

seed the peppers and cut it into large 

pieces. Then, peel the carrots and cut it 

into strips. Cut the onion into wedges, 

and peel and cut each garlic clove in 

half. In a bowl, toss the vegetables with 

3 Tbsp. olive oil, balsamic vinegar, 2 tsp. 

sea salt, and ½ tsp. black pepper.  

4. Meanwhile, core and thinly slice the 

radicchio. Peel the grapefruit and cut into 

segments. Thinly slice the romaine leaves. 

In a bowl, combine the above and add the 

Dressing Base (yogurt, honey, and lemon 

juice) and 1 tsp. sea salt. Toss to mix. 

 3. Place the veggies on a parchment 

lined baking sheet and roast, along with 

the brie, for 18-20 minutes, or until the 

pastry is golden brown and the 

vegetables are tender. 

5. To serve, cut the brie into quarters 

and place one quarter on each plate. 

Serve alongside the roasted vegetables 

and radicchio slaw. Enjoy! 

 

 

BAKED BRIE  
WITH BALSAMIC ROASTED VEGGIES  

AND RADICCHIO SLAW 
 

Ingredients (4 Person Serving – 945 Calories Per Serving) 
 

Puff Pastry   1 Sheet 

Brie    400 g 

Mushrooms   4 Large 

Zucchini   1 Medium 

Sweet Bell Pepper  1 large 

Carrots    2 Large 

Yellow Onion   1 Large 

Garlic    6 Cloves 

Olive Oil   4 Tbsp. 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Radicchio  2 Heads 

Grapefruit  2 

Romaine Lettuce Leaves 4 

Plain Yogurt  4 Tbsp. 

Honey  2 Tbsp. 

Lemon Juice  1 tsp 

Salt and Pepper  To Taste 

 


