
Wild Hearts Puff Pastry in a Mustard Cream Sauce 

Ingredients:   

Puff pastry 

1 Sheet Puff Pastry, thawed 

1 Pint wild mushrooms, mixture of baby bellas and shitake; minced 

4 T herbed cheese spread 

1 T Olive oil 

1 T butter 

2 tsp Salt 

1 tsp pepper 

Mustard Cream Sauce 

2 T butter 

1T whole grain mustard 

1 T shallots, minced 

2 tsp salt 

1tsp pepper 

½ Cup heavy cream 

1 T Flat leave parsley, minced 

Directions: 

Preheat oven to 400 degrees. 

Melt butter and oil in a large sauté pan.  Add mushrooms, salt and pepper and cook on medium high 

heat.  Cool slightly. 

Flour a work surface and lightly rollout the pastry sheet.  Spread the herb cheese almost to each end.  

Top the cheese with the mushroom mixture.   Begin rolling two sides together until they meet in the 

middle.  Return the roll to the refrigerator to chill up; about 10 minutes.  Take roll out and cut into ½ 

inch slices.  Lay flat on a sheet pan and pinch bottom portion of the slice to form the point of the heart.  

Repeat with remaining slices. 

Bake in oven for 15 minutes; flip over the last 5 minutes of baking to brown each side. 

 



While hearts are baking begin making sauce.  Melt butter in a small sauce pan.  Add Shallots, salt and 

pepper and cook until shallots are soft.  Add Mustard and stir ingredients together.  Add heavy cream 

and lower heat.  Stir until thickened.  Add half the parsley reserving the remaining parsley for 

garnishment. 

Remove pastry from oven.  Place 2-3 tablespoons of sauce onto a small appetizer plate.  Place two 

pastries overlapping each other on the sauce.  Sprinkle with parsley.  Enjoy your wild heart! 

For a romantic dinner for two you will have more hearts than needed.  Only cut four to six sliced and 

freeze the rest for another time. 

 

Yield:  20 wild hearts 

 

Recipe by “HelpfromHayley.com” 

 


