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Blueberry Goat Cheese
Pastry Braid
Filling:
 1½ cups fresh blueberries
 1  tablespoon fresh lemon juice
 ¼  cup water
 2  tablespoons sugar
 ½  teaspoon ground cinnamon
 ⅛  teaspoon salt

Braid:
 2  cups all-purpose flour, sifted
 1  teaspoon baking powder
 2  tablespoons powdered sugar
 ½  teaspoon salt
 ½  cup unsalted butter, cold and cut into cubes
 3  ounces cream cheese, cold and cut into cubes
 ½  cup milk
 ½  teaspoon almond extract
 8  ounces goat cheese
 1  egg beaten with 1 teaspoon of water for egg wash
 Sugar for sprinkling
 Honey for drizzling

For the blueberry sauce: In a small saucepan over medium 
heat, bring blueberries, lemon juice, water, sugar, cinnamon, 
and salt to a simmer. Cook until the blueberries break down 
and the sauce thickens, about 15 minutes. Allow this to cool. 
Note: I set mine in the fridge to chill after a few minutes.

For the pastry braid: Preheat the oven to 425°. In the bowl 
of food processor, mix flour, baking powder, powdered sugar, 
and salt. Add cream cheese and butter to flour mixture and 
pulse to cut fat into the flour (about 6 pulses). Add milk and 
almond extract. Blend until the mixture begins to form a 
loose dough.

Turn the dough out onto a big sheet of lightly floured 
parchment paper. Press pieces of dough gently together as 

needed, being careful not to overwork it. Lightly flour top of 
the dough and roll dough out to create a 10×12-inch rectangle.

Measure and mark dough lengthwise into thirds: You should 
now have three long sections marked in your rectangle 
measuring about 3.3×12-inches each. Fill center section 
with crumbled goat cheese. Top with the chilled blueberry 
sauce. Make diagonal cuts at 1-inch intervals on each of the 
two outside sections of dough. Do not cut into the center 
filling area.

Fold strips over the filling, alternating outside strips. It will 
now resemble a braid. Use the sheet of parchment paper to 
carefully transfer your braid to a baking sheet. At this point 
you can cover and refrigerate the braid overnight, or you can 
continue to the next step.

Bake the braid: Brush pastry braid with the egg wash mixture. 
Sprinkle sugar over top of braid. Bake in oven for 17-20 
minutes, until the dough is golden brown and filling is bubbly. 
Don’t worry if some oozes out. Let braid cool for 30 minutes 
before generously drizzling honey over top, slicing, and serving.
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