Sausage Spinach Parmesan Puff Pastry Wheels
With Jalapeño Jelly
October 2015 – Serves 4-6
INGREDIENTS:
½ lb. Jimmy Dean Hot Sausage, cooked
and broken down (half the regular
package)
½ C cooked chopped spinach, all water
squeezed out. (I use the frozen kind. It is
quicker.)
½ C 2% small curd cottage cheese
1/3 C fresh grated Parmesan Cheese
2 eggs, divided
½ t salt, ¼ t pepper
1 and 1/3 sheets of puff pastry
2 T flour
½ C warmed green jalapeno jelly
DIRECTIONS:
Bring the puff pastry to room temperature, about 45 minutes thawing on counter. Thaw and use right away.
Don’t want to thaw and then let it sit. While thawing, brown the sausage and set aside. Cook the spinach, drain,
remove all moisture, set aside. (You can also use leftover cooked spinach and leftover cooked sausage. Just bring
to room temperature. Then this is SUPER quick!) Mix the cottage cheese, 1 egg, salt and pepper, parmesan
cheese. Then stir in the spinach to the cheese mixture and blend evenly.
Beat the second egg in a small bowl, set aside. Roll out the puff pastry, attaching 1/3 panel of the other puff
pastry sheet to make the one sheet. Press seams so it won’t tear. Sprinkle with flour and roll it out to about 10%
bigge,r or so that it is about 12 inches tall by 16-18 inches long. Spread the cheese spinach mixture atop the
dough, spreading out to edges but leaving a 1.5” lip on each of the long sides for sealing and rolling. Then sprinkle
with the cooked sausage. Starting from one end, carefully roll the whole thing lengthwise, meaning that the
finished roll will be 12 inches long. When you get to the end, brush the inside width of the reveal with the egg
wash, and seal well. Form carefully with your hands so everything is bound together but not squished. Cut into 1”
wheels, using a sharp serrated knife for ease of cutting through the stubborn spinach. Should be 12 wheels.
Arrange on a large cookie sheet. Bake for 18 minutes or until golden brown on the bottom. Don’t overcook!
Serve atop a swirl of heated jalapeno jelly. Seriously, awesome!
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