




ASIAGO CHEESE PUFF
3 sets		  Athens® Ready-To-Go Fillo Dough™
1/4 cup 	 Sun-dried tomatoes, small diced
1/2 cup		 Water
12 oz. 		  Cream cheese, softened
1 cup 		  Asiago cheese, shredded
1/4 cup		 Mayonnaise
2 Tbsp. 		 Parmesan cheese, grated	
2 Tbsp.		  Fresh basil leaves, chopped
As needed 	 Egg wash

Thaw Ready-To-Go Fillo according to package directions.  Combine water 
and sun dried tomatoes, rehydrate about 2 hours.  Drain.  In mixer on medium 
speed, combine cream cheese, Asiago cheese, mayonnaise and Parmesan 
cheese.  Stir in sun dried tomatoes and basil.  Cut each fillo set into twelve 
4” squares.  Egg wash edges.  Scoop 1 Tbsp. cheese filling in center of each 
square.  Pull up each corner and seal edges.  Bake in preheated 375°F oven 
25-35 minutes or until golden brown.  Serve warm. 

Yield: 36 Appetizers

3 sets		  Athens® Ready-To-Go 
		  Fillo Dough™
1/2  cup 	 Cinnamon sugar	
2 Tbsp. 		 Butter	

Thaw Ready-To-Go Fillo according to package directions.  For large base fan, 
cut 2 of the Ready-To-Go Fillo sets in half lengthwise and crosswise forming 4 
rectangles.  Begin gathering fillo up the center of the rectangle, pinching together 
the folds to form a two-sided fan.  Egg wash each rectangle.  Use last set of fillo 
to make small garnish fans.  Repeat same procedure, only cut whole fan in half.  
Bake in preheated 375°F oven 7-9 minutes or until golden brown.  Sprinkle hot 
baked fans with cinnamon sugar. Melt butter, add pineapple; sauté 1-2 minutes. 

Bourbon Pecan Sauce
1  cup 		  Sugar
1/2 cup		 Water
1/4 cup 		 Light corn syrup
1 Tbsp.		  Lemon juice
1 1/2 cups 	 Heavy whipping cream

In heavy 1 qt. saucepan, combine sugar, water, corn syrup and lemon juice over 
medium heat. Gently boil until syrup turns deep amber, about 20 minutes.  Stir in 
cream and nutmeg until sauce is well blended, simmer 5 minutes.  Stir in pecans 
and bourbon just to coat. Place 1/2 cup pineapple over large size fillo fan.  
Serve with 1 oz. of warm Bourbon Pecan Sauce.  
Garnish with small fillo fan and red raspberries.   Yield: 8 Desserts

1 qt.	 Fresh pineapple, 
	 medium diced
As needed	 Egg wash

1/2 tsp.	 Nutmeg
1/3 cup	 Roasted pecans
2 Tbsp.	 Bourbon
1/2 pint	 Red raspberries, 
	 for garnish
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