
COCONUT PEACH PASTRY STRIP
The popularity of peaches makes this pastry an instant hit, but 
what makes this pastry special is the addition of our Mac-Mix 
macaroon coconut cookie mix. This delicious pastry strip can be 
sold whole or as individual pasties, making it very versatile for 
all types of events. We show it made with pre-sheeted Puff Pastry 
dough, but it can be made using short dough or even using frozen 
or scratch sugar cookie dough. Whichever way you choose, the 
results will be a delicious pastry strip ideal for the summer season. 
Your customers will definitely be back for more. 

EXTRA SALES AND PROFITS FOR YOU!
Have a Summer Festival, and offer all types of fruit topped pas-
tries. These are perfectly suited for sampling and a very attrac-
tive addition to decorate your show case. Customers enjoy well-
planned decorating themes, which could also include having your 
employees dress the part. So, have fun, and enjoy the added sales!  

BAKEMARK PRODUCTS USED TO MAKE THIS ITEM:  
•  Sliced Peach Filling
•  Mac-Mix
•  Marguerite Nap-Fix Nappage 

Roll out puff pastry dough to 1/8-inch thick or use BakeMark 
pre-sheeted frozen dough. Dock it well using a fork or a roller 
docker. Cut the dough into 4-inch wide strips. 

1.  DOCK & CUT 2.  APPLY THE MACAROON

Spread a thin layer of prepared Delice Instant custard filling down 
the center of each strip. Place a layer of Sliced Peach Filling over 
the custard. 

3.  FILL & TOP

Bake them 350°F for 15- 18 minutes until light golden in colo.  
While still warm, brush them with Marguerite Nap-Fix Nappage. 
The glaze will add eye-appeal and provide extended shelf life.

4.  BAKE & GLAZE

Prepare Westco Mac-Mix, place the strips on a sheet pan.  Then, 
bag the Mac-Mix along the edges of the strips. Mac-Mix requires 
only the addition of Hot Water.

For more information, contact your BakeMark Sales Rep or call toll-free 866.232.8575

Visit us on the web at:  www.yourbakemark.com
®


