
Ham and Cheese Turnovers 

Ingredients 

 2 tablespoons butter 

 1 sweet onion sliced thin 

 2 cups fresh pineapple cubed + 1 cup pineapple juice 

 pinch of salt + pepper 

 2 sheets frozen puff pastry thawed 

 1/2 cup dijon mustard 

 1 Tbsp. brown sugar 

 2 Tsp. Worcestershire sauce 

 Pinch of cayenne 

 12 slices of ham thinly sliced 

 6 slice gruyere cheese 

 6 slices or 6 oz shredded Emmental or Gouda or Swiss 

 1 egg beaten 

 2 Tbsp. Za’atar 

Instructions 

1. Heat a large skillet over medium-high heat and add the butter. Add the onions and cook 

about 10-20 minutes, stirring frequently, until caramel brown. Slowly add the pineapple 

chunks and the pineapple juice, a little at a time, letting everything cook into the onions. 

Slowly add more until you’ve added all the pineapple chunks and juice. Cook until the 

onions are caramelized to your liking and the pineapple juice has evaporated. Remove 

from the heat. 

2. Preheat oven to 350 degrees F. 

3. Roll out the puff pastry sheets and cut each sheet into 9 squares to make triangles or five 

rectangles. Place pastry on a piece of wax paper or parchment paper (this will prevent 

sticking). 

4. In a small bowl, whisk together the mustard, brown sugar and Worcestershire sauce. 

Brush the mustard mix lightly on each square of puff pastry. 

5. Divide the onion/pineapple mixture among half of the pastry squares, top with ham and 

cheese. Don’t overfill, otherwise it will be very difficult to seal the edges. 

6. Brush egg wash around the perimeter of each pastry square and carefully fold dough over 

filling to create triangles. Pinch the edges closed with a fork to create a good seal. 

Generously brush the top of each turnover with egg wash, sprinkle with Za’atar. Place on 

a parchment paper lined baking sheet. 

7. Bake for 15 to 20 minutes or until lightly golden. Serve immediately with a sprinkle of 

chopped fresh thyme and flaky sea salt. 

 


