
Cranberry and Brie Appetizer Bites
Makes 24

24 Wonton wrappers at room temperature
¾ c. Homemade whole berry cranberry sauce, heated
8 oz. Brie cheese, cut into 24 cubes, about ¾ of an inch, removing rind if desired
 
Heat oven to 325°.   Spray with cooking spray 24 mini muffin cups and gently line each with one wonton wrapper, allowing 
the edges to extend about the edge of the cup.  Spray the wonton edges and bake until the bottoms begin to brown, about 
12 to 14 minutes.  Remove from the oven and place one cube of brie in each cup.  Cover with foil and return to the oven 
and bake until cheese is soft, about 3 to 5 minutes.  Top each cup with 1 tsp. of cranberry sauce and serve hot.
You can substitute the brie for gorgonzola, cambozola or other double or triple cream cheese.


