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2 Bowls

Cut t ing  board

Kn i fe

Fork

Bak ing  sheets

Pas t r y  b rush

1/2 cup pepperon i

1/2  cup  sh redded par t - sk im mozzare l la  cheese

1/4 teaspoon  d r ied  o regano

1  egg ,  separated

1  can  re f r igerated  c rescent  ro l l s

P reheat  oven  to  375 .

Separate  the  egg.  Put  the  yo l k  i n  one  bowl  and  the  wh i te  in

the  o ther .

D ice  the  pepperon i  and  p lace  i t  i n  the  bowl  w i th  the  yo l k .

Add the  cheese  and o regano to  the  egg yo l k  and  pepperon i .

Beat  the  egg wh i te  w i th  the  fo rk .

Separate  c rescent  dough  in to  fou r  rectang les  and  sea l  the

per fo rat ions .

Spread pepperon i  m ix tu re  over  each  rectang le  to  w i th in  1/4

in .  o f  edges .

Ro l l  up  the  ro l l s  s ta r t ing  w i th  a  shor t  s ide ;

P inch  seams  to  sea l .

Cut  each  ro l l  i n to  s i x  s l i ces .

P lace  cut  s ide  down on  g reased bak ing  sheets ;

B rush  the  tops  w i th  egg wh i te .

Bake  fo r  12  to 15  m inutes  o r  un t i l  go lden  b rown.

Serve  warm.
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Makes  24 whee l s

https://scoutermom.com/
https://scoutermom.com/6582/pepperoni-crescent-pinwheels-recipe/

