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What You Need:
1 17 1/4-ounce package frozen puff pastry (2 sheets), thawed
1 egg, beaten to blend (glaze)
1/2 cup (about) sugar
1 1/2 cups GOOD EATS Kiwi Jam
Powdered sugar (optional)

Directions:
Preheat oven to 400*F. Lightly butter 2 heavy large baking sheets. Roll out 1 puff pastry
sheet on lightly floured surface to 16x13-inch rectangle. Trim edges neatly, forming
15x12-inch rectangle. Cut rectangle into twenty 3-inch squares. Using small sharp
knife, make 1-inch-long diagonal cut in all 4 corners of 1 square, cutting toward center
(do not cut through center). To form pinwheels, fold every other point of puff pastry
toward center of square, pressing to adhere. Repeat with remaining puff pastry
squares.  Brush pinwheels lightly with egg glaze. Sprinkle each with 1/2 teaspoon
sugar. Place scant 1/2 teaspoon jam in center of each. Transfer to prepared baking
sheet. Bake until pinwheels are golden and puffed, about 13 minutes. Using metal
spatula, transfer cookies to rack and cool. Repeat with remaining puff pastry sheet,
glaze, sugar and jam.  Sprinkle cookies with powdered sugar, if desired. Makes 40.


