
2 sheets (1 box) frozen puff pastry, thawed
1 cup shredded Gruyère, Fontina, or BLrie cheese
1/3 cup fig preserves
1/4 cup fresh basil, chopped
4 peaches, sliced
extra virgin olive oil, for drizzling
flaky salt and freshly crushed black pepper
1 egg, beaten
1/3 cup honey
2 tbsp fresh thyme leaves

Ingredients

Instructions

Preheat the oven to 425°F. Line a baking sheet with parchment paper.

Cut each sheet of puff pastry into 6 rectangles. Spread each rectangle with about 1 teaspoon fig
preserves, leaving a 1/4-inch border. Top with cheese and sprinkle with basil. Arrange the
peaches slices over the cheese and basil, pressing them into the cheese to adhere slightly .
Drizzle with oil and season with salt and pepper.

Fold the edges of the pastry inward to enclose. Brush the edges of the pastry with beaten egg
and sprinkle with black pepper.

Transfer to the oven and bake one sheet at a time for 15-20 minutes or until the pastry is
golden and the cheese melted. Top with fresh honey and thyme. Serve and enjoy! 

Recipe by Half Baked Harvest

Peach
Thyme Tarts

Makes: 12 servings
Prep Time: 15 minutes  Cook Time: 15 minutes
Total Time: 30 minutes

https://www.target.com/p/pepperidge-farm-frozen-puff-pastry-sheets-17-25oz-2ct/-/A-13393722#lnk=sametab
https://www.target.com/p/pepperidge-farm-frozen-puff-pastry-sheets-17-25oz-2ct/-/A-13393722#lnk=sametab
http://l.thrv.me/HBH1404-divina-fig-spread
https://www.target.com/p/organic-basil-0-5oz-good-38-gather-8482/-/A-79495109#lnk=sametab
http://l.thrv.me/HBH951-bragg-organic-extra-virgin-olive-
https://www.target.com/p/cage-free-fresh-grade-a-large-brown-eggs-12ct-good-38-gather-8482/-/A-14662561#lnk=sametab
http://l.thrv.me/HBH5905-thrive-market-organic-raw-unstra
https://www.target.com/p/organic-thyme-0-5oz-good-38-gather-8482/-/A-79495112#lnk=sametab

