
 
 

Fall Recipes – November 2023 
 
 
Mini Hasselback Potatoes 
 
1 ½ lbs



Cranberry-Strawberry Hand Pies 
 
2 sheets puff pastry 
1 cup chopped strawberries 
⅓ cup leftover cranberry sauce 
½ tsp. cornstarch 
1 large egg, beaten 
Sugar, for sprinkling 
 
Heat oven to 400°F. Line a baking sheet with parchment paper. Cut the puff pastry sheets into 4 pieces 
each. Arrange 6 rectangles on prepared baking sheet. Using a fork, prick holes in remaining 6 rectangles. 
In bowl, toss strawberries with cranberry sauce and cornstarch. Spoon 1 heaping tablespoon cranberry 
mixture in center of each rectangle on sheet, leaving 1/2-inch border around edges. Lightly brush border 
with some egg. Fold the pastry into a triangle and pinch the edges to seal.  Refrigerate 10 minutes. Brush 
tops of pies with remaining egg and sprinkle with granulated sugar. Bake until golden brown, 12 to 15 
minutes. Transfer to wire rack to cool. If desired, whisk confectioners’ sugar with a little cold water until 
drizzling consistency and drizzle over tops. 
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