
Ham and Cheese Croissants
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Recipe by: Laura Vitale

Serves 16

Prep Time: minutes
Cook Time: minutes

Ingredients
__2 Sheets of Frozen Puff Pastry, thawed
__About ½ lb of Thinly Sliced Ham
__About ½ lb of Thinly Sliced Cheddar
__Egg Wash (1 egg beaten with 1 tbsp of
water)

1) Preheat the oven to 425 degrees, line 2
baking sheets with parchment paper and
set aside.

2) Lay each piece of puff pastry on a lightly
floured surface and roll it out just a bit so
its an inch bigger on all four sides.

3) Cut each piece of puff pastry into 4
squares and then cut each square in half
on a diagonal, from one corner to another.

4) Place a piece of ham on the largest side of the triangle and top that
with a slice of cheese (tear the cheese and ham to make it fit well),
brush all the sides with the egg wash and roll away from you so that the
thinnest end ends up on top.

5) Place them seam-side down on a parchment lined baking sheet and
brush the top with some egg wash. Bake them at 425 for about 10 to 15
minutes or until they are a gorgeous golden brown color. (Rotate the
baking sheets half way through for even baking)

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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