
H E A R T  S H A P E D
S T R A W B E R R Y  N U T E L L A

MINI-PIES
B Y :  Natalie Clamp of Chic Sweets

I N G R E D I E N T S

∙  1  P I E  C R U S T

∙  2  C U P S  O F
  S T R A W B E R R I E S

∙  2  T B S P  O F  S U G A R

∙  1  T S P  O F

  S T R A W B E R R Y  J A M

∙  1 ½  T S P  O F  N U T E L L A

∙  F L O U R

∙  2  E G G  W H I T E S

∙  2 ½ -  T O  3 - I N C H
  H E A R T  C O O K I E
  C U T T E R

Preheat the oven to 350º F. Cover a large baking sheet with
parchment paper and a very light coat of non-stick cooking spray.
While the oven is preheating, roll out your dough on a floured surface
until it is nice and smooth (approx. ¼ inch thick.) Then, cut out hearts
with your cookie cutter. You should be able to get at least 18-20 hearts.
Combine diced strawberries, sugar, strawberry jam, and nutella.
Use a teaspoon and put a dollop of the filling in the center of half of
your hearts (the other half will be reserved for the top of the heart!).
Lightly beat the egg whites with a splash of water and brush it onto the
heart border.
Take the reserved half of hearts and place on top, carefully. Use a fork
to pinch the edges together.
Place the hearts on a baking sheet. Brush the tops with the egg wash.
Using a fork, puncture a slit to act as a vent in the middle of each pie.
Bake for 20-25 minutes until golden!
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Serves: 12
Prep: 40 min.
Cook: 25 min.


