Recipe from Bechtel Victorian Mansion Inn
Carol Carlson, Innkeeper

SAUSAGE PUFF

1 sheet frozes puff pastry, thawed

1/2 W (8 ownces) bulk sausage, cooked and drained of fat
1/2 cup stwedded Swiss cheese (about 4 ounces)

1/2 cup cheddow cheese (about 1 ounce)

1 lawge portabellor mushwoom, cut into- small pieces

1/8 tsp. black pepper

Y tsp. pawrsley

1 Tbsp. melted butter

Preheat ovenwto-425 F. Grease o baking sheef.

To- make filling, mix together sausage, cheeses;, mushwoom, and
sbices. Set aside.

Unfold pastry onto-av lightly flouwed 20 -inch long sheet of
waxed paper. Roll into-a 9-by-15-inch rectangle; using o
flouwred rolling pini. Spread fillling doww center of pastry sheet.
Fold pastry over fillling; folding short sides inv first, then fold
over the two-lawge sides; evwelope style. Pinch seams closed.
Place seanmv side downw onto-prepared baking sheet. Remove
waxed paper. Brush withv 1 thsp. melted butter.

Bake 10 minutes at 425 F. Reduce ovenwtemperatureto-375 F,
bake wnttl golden brown, about 30 minutes more: Transfer
boaking sheet to-wive rack to-cool slightly. Cut into-slices. Serves
4-6.



