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Sweets being sweet and savory being savory is such an antiquated idea. These days its
much better to combine them and introduce a new level of flavors. Something as simple
as adding salt to caramel made a world of difference in the dessert industry, it started
appearing on everything. Now, I can’t go anywhere and find plain caramel anything, it
always has salt and | hate it. When it comes to pastries though, there is definitely a place
for them in the savory world and more specifically the barbecue world. An article from
Eater.com (1) states: “In the social media age, croissants have been the proving ground
for viral food. The Cronut started it all, and then came the croissant cubes, the cruffin,
the cereal, the Supreme, and so on. Now, savory croissants seem to be taking up more of
the pastry case and earning every square inch of their keep, with offerings that push not
only the boundaries between cuisines but also the literal physical limits of croissant
dough. Here come croissants covered in cheese and jumbo lump crab, like an extra-large
crab-rangoon, and croissants stuffed with kimchi and Spam.” TikTok is a large driver of
new trends and savory pastries are just another benefit we are gaining from their

existence.

Direct quote from Frank Magana, Hearty Hog’s BBQ (2):

“I think the amount of recipes with barbecue is infinite. I think there's room for
anything that tastes good. | do not see boundaries when it comes to adding
something a bit more innovative to BBQ. For me barbecue is a way of acting out,
capitalizing on my rebellious nature, so anytime I think I am ruffling the feathers of
close-minded people who put themselves in a barbecue box, I'm all for it. For me, it
is a positive way to be rebellious versus self-destructing behavior. In reality, most of
the time nobody even sees what 1'm cooking, and nobody cares, but for me it's a way
to focus my negative energy into something positive. | wasn't always that way so |
really appreciate having barbecue to do that. Like I say there is not ""the" way to
smoke BBQ there is ""a™ way. Somebody thought outside of the box to create these
traditional recipes, so why not pave the way yourself. We are Americans that is
what we are good at. So, my answer is yes, | do believe pastries in BBQ makes
plenty of sense. In fact, the idea of it makes me hungry.”


https://www.eater.com/2014/5/12/6226153/dominique-ansel-on-one-year-of-cronut-mania
https://ny.eater.com/2025/1/22/24348667/l-appartement-4f-west-village-bakery-open-croissants
https://www.grubstreet.com/2022/12/supreme-lafayette-grand-cafe-bakery-nyc.html
https://www.instagram.com/reel/DNF-eyWuvOD/
https://order.sugarbloombakery.com/products/kimchi-spam-musubi-croissant
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The trend of pastry meeting savory is being successful with balance. Fats, acids, smoke,
and sugar all working together to create flavor harmony. You can’t just put brisket into a
doughnut and call it good. You need to have the right flavor of brisket with the perfect
amount of smoke and tenderness to match up with the perfect type of donut that has just
the right amount of sweetness and complementary flavors to blend together and create a
new item. Between TikTok and Facebook Reels, there are so many chefs and home cooks
that are trying to create the next big thing and are constantly inventing new food items
daily. Not all of them are great, but they never will be. A few are just amazing and cause
people to flock to those establishments to get a taste of their new creation. Something |
would love to do if | ever have my own barbecue establishment. | watch so many videos
online trying to learn as much as possible from them and adapt things to my own food.
My latest was the hand pies | made that | brought into class. | have even attached the

recipe | created to the end of this paper.

Direct quote from Kathy Trainor, Inclusive BBQ Events (3):

When pastry crashes the barbecue, it’s like a sweet-toothed rebel sneaking into a
smoke sweet frosting, char meets caramel, and the whole menu starts dancing. That
collision of smoke and sweetness is where the wild, unforgettable flavors are born.
Think of it like this Smoked Peach Brisket Hand Pies are just flaky pastry pockets
filled with shredded, slow-smoked brisket, tossed in a peach bourbon barbecue
glaze, then baked until the edges caramelize. It’s like a backyard cookout wrapped
in a golden-brown butter crust. It is sweet meats heat and fire meets flavor.

Pastry meets barbecue creates an entirely different bridge in the culinary world, the find
dining and rustic smokehouse cooking combination elevates barbecue into a refined,
chef-driven experience. Think of smoked meats inside of hand pies, cornmeal tart shells
filled with smoked cheddar and bacon jam, or bourbon croissants with smoked salt glaze.

The possibilities are endless with these combinations and could be the driver of an
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entirely new section of pastry and barbecue that just focuses on that combination solely.
Imagine a Meatstry (Meat & Pastry) shop, called Fire and Flake, that has nothing but
savory barbecue pastry items, it sounds amazing to me. Char-Sui Croissants, Brisket au
Beurre, Tallow Biscuit Sliders, or Black Pepper & Cheddar Palmier’s would highlight a
menu that mixes all the best parts of the pastry world with the best parts of the barbecue
world. I am working on a recipe right now for a corn bread pulled pork that combines the
two into a delicious pop-able, bite-sized snack, that can be dipped in a honey barbecue
sauce. Perfect game day snack that can be mostly made ahead of time. Pastry techniques

can showcase smoked ingredients or serve as carries for barbecue-inspired flavors.

Direct quote from Luke Darnell, Old Virginia Smokehouse (4):

“Generally, barbecue can be used as a filling for pastry, similar to Bao Buns or
Char sui sou. But generally, you can be as creative as you want, using a spicy
barbecue sauce as part of a pastry filling or topping. And barbecue always comes
with one other thing...delicious desserts.”

The ‘sweet meets savory” pastry trend aligns perfectly with modern consumer habits and
the practical realities of mobile dining. Bret Thorn (5): "My mindset is that, within reason
of course, if it tastes good outside of our croissant dough, then it will only taste better
with our croissant dough," he said. "We’ve done everything from Buffalo chicken
Danishes to truffle and potato Danishes.” Customers today seek handled and photogenic
flavor-forward foods that feel innovative and taste just as great. Easy-to-hold portions are
like street foods which are ever popular and only grow more popular with each TikTok
video about them. Flavor creativity draws attention on social media and further expands
the reach for its creator. Balancing sweet, salty, and smoky satisfies a wider range of taste

and creates a larger audience for the food. Visual striking and ideal for promoting online,
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turning every order into an opportunity for brand storytelling. This equals more
customers and bigger following, which should lead to success for your business.
Combine delicious savory foods with a sweet pastry item and make it look like art will

set you apart from all the rest of the creators out there.

Quote from Chef Daniel Cho, Fire & Flour Kitchen (6):

“Pastry brings the precision; barbecue brings the fire. Together? That’s where real
magic happens.”

It was natural for the worlds of pastry and the worlds of barbecue to come together and
that time, is now! Sweet meets savory represents the future of flavor blending, taking
traditional pastry artistry and infusing it with barbecue’s fire, smoke, and soul. The
growing collaboration between pastry and barbecue isn’t just a passing trend—it’s a
natural evolution of two crafts built on creativity, technique, and bold flavor. As social
media inspires chefs and home cooks to push boundaries, the blending of sweet and
savory pastries with smoked meats, glazes, spices, and rustic textures opens the door to
entirely new eating experiences. Barbecue has always rewarded innovation, and pastry
gives pitmasters another platform to express flavor, precision, and personality. Whether
its brisket tucked into a flaky hand pie, smoked cheddar baked into a brioche, or a
croissant glazed with maple, chipotle, and smoke; these combinations show how far
American barbecue can evolve when chefs aren’t afraid to experiment. Ultimately, pastry
meets savory represents a future where the rebellious spirit of barbecue meets the refined
artistry of pastry—creating food that excites diners, fuels creativity, and helps shape the
next chapter of modern American cuisine. | intend to be a part of that future with my own

creations in the pastry meets barbecue world.
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Chef Marcus Langford, Artisan Smoke & Bake (7):

“When pastry and barbecue come together, it’s not fusion—it’s freedom. Smoke
gives pastry a soul, and pastry gives barbecue a new voice.”
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Smoked Brisket Hand Pies with Maple-Chipotle
Glaze

Yield: 10-12 hand pies Prep Time: 45 minutes Cook Time: 25 minutes Total: ~1 hour 10
minutes (plus time to smoke brisket ahead of service)

Ingredients

For the Filling

2 cups smoked brisket, chopped

1 small onion, finely diced

1 clove garlic, minced

2 tbsp butter or brisket drippings

1 tbsp tomato paste

% cup BBQ sauce (your signature blend)

2 tsp apple cider vinegar

1 tbsp brown sugar

1 tsp smoked paprika

Salt and pepper to taste

Optional: % cup shredded sharp cheddar
For the Pastry

e 2 sheets puff pastry, thawed but cold (or homemade rough puff)
e 1egg+1tbsp water (for egg wash)

For the Maple-Chipotle Glaze

% cup pure maple syrup
1 tbsp butter
1 tsp chipotle powder (or minced canned chipotles in adobo)

Pinch of smoked salt
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Instructions
1) Make the Filling

In a skillet, melt butter (or brisket drippings) over medium heat.

Add onion and sauté until translucent, about 4-5 minutes.

Stir in garlic and tomato paste; cook 1 minute until fragrant.

Add brisket, BBQ sauce, vinegar, brown sugar, and smoked paprika. Simmer until thick and
sticky, about 5—-7 minutes.

.

5. Season with salt and pepper. Cool completely before using.
2) Assemble the Hand Pies

Preheat oven to 400°F (205°C).
Roll out puff pastry slightly on a lightly floured surface. Cut into 5-inch rounds or rectangles.
Place 2-3 tbsp brisket filling in the center; top with a pinch of cheddar if using.

Lo N

Brush edges with egg wash, fold over, and crimp with a fork to seal.
10. Brush tops with egg wash and cut a small vent slit.

3) Bake
Bake on parchment-lined trays for 20-25 minutes, until golden brown and puffed.
4) Make the Maple-Chipotle Glaze

11. In a small saucepan, combine maple syrup, butter, chipotle, and smoked salt.
12. Simmer 2-3 minutes, stirring often, until slightly thickened.

5) Finish & Serve

Brush warm pies with glaze as soon as they come out of the oven. Serve hot with a small cup of
your signature BBQ sauce or chipotle aioli for dipping.



