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all over so that the dough is well covered. Use your hands to press the chips gently 
into the dough. 

 4 Place another piece of parchment on the counter, sprinkle it with flour and unroll 
the second piece of pastry onto it. Roll it out to 9 x 7 inches and brush with the egg 
mixture. Place your hand under the parchment of the second pastry, lift it up and 
turn it over on top of the chip-covered dough. Press the top dough into the chips. 
Remove the top parchment. If you like, you can trim the sides of the dough so that 
each side is straight. 

 5 Using a non-serrated knife, slice the dough in half across the longer side to create 
two 9 x 3½-inch pieces. Slice each half into 1-inch strips; you will have about 18 to 
20 strips when you are done. Place the strips on the prepared cookie sheets, 1 inch 
apart. Add the remaining 1 tablespoon of soy milk to the remaining egg mixture 
and stir. Brush the top of each chocolate chip strip with the egg mixture. 

 6 Bake for 15 to 20 minutes, or until golden on top. So that the sticks brown evenly, 
turn the cookie sheets after 10 minutes and switch racks after 15 minutes. These 
are best served immediately or reheated later in a low 200ºf oven. 

Apricot Pastries 
makes  40  pastries
storage

Store covered with plastic or in an airtight container at room temperature 
for four days or freeze for up to three months. 

These are very cute mini pastries that I like to keep in the freezer and thaw as needed. 
You can use either the 4 x 4- or 3 x 3-inch frozen pastry squares. I prefer the 3-inch 
squares because the resulting pastries are smaller. 

10 parve frozen 3 x 3- or 4 x 4-inch puff pastry squares  
(about ¾ of a package) 

½ to ²⁄³ cup apricot butter or apricot preserves
2 teaspoons vanilla sugar (to make your own, see page xxviii)

 1 Preheat the oven to 400°f. Thaw the puff pastry squares at room temperature for 
30 to 45 minutes or use the “Quick thaw method for puff pastry” (see Foolproof 
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Tips and Techniques). The squares are ready to use when you can bend the stack  
of squares slightly. As you peel off each square, the other layers will thaw as you 
work.

 2 Line 2 large cookie sheets with parchment. Place some water in a small bowl. 
Take one of the pastry squares and cut it into 4 equal squares. Place ¼ teaspoon 
of apricot butter or jam in the center of each small square. Wet your finger and 
moisten one corner of an apricot-filled square. Fold the opposite corner over the 
apricot filling and then take the wet corner and fold it over the dry pastry corner 
and press to close, leaving some of the apricot filling to stick out over and under 
where the dough is pressed together. 

 3 Place on cookie sheet and repeat with the remaining apricot filling and squares, 
placing the pastries 1 inch apart on the cookie sheets. Sprinkle with the vanilla 
sugar. Place in the freezer for 10 to 15 minutes (this will help them hold together 
better). 

 4 Bake for 15 to 20 minutes, or until lightly browned. If any of the pastries open 
during baking, wait 3 to 4 minutes for them to cool, then use your fingers to reseal 
them, holding in place a few seconds. 

Almond Puff Pastry Twists
makes  about 50  st icks
storage

Store covered with plastic or in an airtight container at room temperature 
for four days or freeze for up to three months. 

These are sweet, crunchy, and nutty puff pastry sticks. I sometimes make a savory ver-
sion to serve with soup using black and white sesame seeds, caraway seeds, and salt, 
omitting the sugar and nuts.

1 sheet parve frozen puff pastry (from a 17.3-ounce box)
½ cup sliced almonds (with skin on)
¹⁄³ cup vanilla sugar (to make your own, see page xxviii) 
Flour, for sprinkling
1 large egg, beaten




