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Tau fost Qizzo"
Tngredients: I pkg of P;llsb,..y
crescen* rollsj 1 ,ggs; Soll- {
pepper: rlz V souSaJc (or
c qnadran bqcon { pincopple) i
2 cups my:-:.o.(ello cheesc

Direction s : €preal Crescent

rolls on boltor6 oF qxt3 go",. (5ix rotl5f;1well'*:1t.t,P
*he other two 4 pile evenly on top of o*her siv') whisk e39s

in bo.^rl. Aaf Solt 4 Pep?er. Pour over rolls'
spreod so,\rsage over eggs. Iop with cbeese'

Bo)<e for ?o-a5 rnin'rtes or unlil eAges

begin to bro,rtn. Cut into Snrrarg5 t S"t.rg.

cS'Sro"inS
fn3."dienls r aJ,1 cup Sugar; ! tsp $ro,,nJ
cinnamoni t con s (1.5o1 eacL)

-J..-J-YYuuurt.rrto

lo bisc.rits. C,.,t eqch in zfuarters. 9lrake.lwarterl ;n bog
+o coqt. Place io pan. Nt'rx b,rtler onl lirp,r.lr sugar.-
Po.r. ove. bisc*ril gieceS. Bake al 35o";n a greaiel
!- c"1 O.rnJl' pan ftr llo- 45 rnirruteg, oc unlil [otdeo bnrown.

ryffiffijll,"p
Cool $ rnin. Tu.r, upsi{e dowo. pull aparf +o Surve.

uILg

fngrgl;snfs, t tU hu+ s4qsqjer
uncookel; B oZ Crearnche€SCr $oF+-
enedl l'/r cups Bisg"icK; * oz
ClteJdqc clreese, 5I'164;"4

Dir6"*1or,S' Preheal oven fo $O0".

c on,bined (;f
rniX wltl.'. t\6
toll s. B qKe

Mix all ingrcdientG. unlil well
Uou hq.ve q Kit"henAii m'ixerr use thoi fo
dough hook c.*tachrnen*) . Roll into l-inch
for lo -a 5 rnin ute5 . or un*il brorrrn .

x,3 o"^amg M.*y lx +^Brt'. uncookef, P+.hak;nar
Ilbtyu , oAA * *..^r rauinutjD Jn +erz Wg. ir*, *o-

Sru,il Triflo
I fn g re J ie.,ts : Fres 1., pineopn le ; f.es h slraw-
'lerrieg; Seedlegg green grapeS,. Seedfugg

t:d grqp€S. Ianane S; il/,1 cupS rnil(;
'lz cup Sour cr€Qm; B 6a cmsh.J pi"e-
opple i I G.a5 oz) pkg insfqni
bqnana Creawr pudding.


