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Saustgs Balls

Breakfast Przza,

Tngcedients: | pKg of Pillsbury
crescent volls; 7eg9s; Salt &

| Pepper; Y2 b Sausage (or
Canadian bacon 4§ pineapple)
2 cups mozzarella Cheese
Dicections: Gpread crescent

% rolls on bottom of 9x13 pan. (Six colls fit well, er(‘_‘r ue, |
+he other fwo ¢ pile evenly on top of other six.) Wh's €995
in bowl. Add Sait & pepper. Pour OVer volls,
Spread Sausage over €9gs. Top with cheese. |
Bake for Q0-25 minutes or unhil edges
begin to brown. Cut info Squares § Serve.

Ingred:‘enfS'- | b hot Sausage,
uncookeJ; 3 0Z Cream clneesc, Soft-
M. | ened; 1Yy cups BisquicK; 4 oz
- . Cheddar cheese, Sheedded

| Dicections: Preheat oven to Yoo°,
Mix all inSrcdien‘l‘C unth) well

Combined (if you have a KitchenAid mixer, use that to _
mi¥ wi'H-»‘H\e c|0u3\n hook attachment) . Roll inta J-inch |

balls. Bake for 20-25 minutes, oc unti] brown. 1

*1804&%13@ Jlrnuo;mﬁ -QLQW uncCooked. P ka'“. ;
eners | add. “%ﬂum@%ﬂmﬁm@iﬁw *
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Insreclien‘}s-. 3[4 cup Sugar; 2 tsp Scouncl M ;‘Inﬁrcul{crd‘s: Fresh pineapple; {feslq Straw—

Cianamon,, 4 cans (1.50z each) ;'Lerrics; Seedless green grapes; Scc"“CSS
‘P”'Sbufﬂ refrigerated biscuits; ‘2 cup ved grapes; bananas; |!/i4 cups milk; k

‘l)U’H'er, mCHecl-’ 3/‘1- cup pa¢:k<’-4 N /> Cup Sour Cream; @ oz crushed pine-
‘brown Susar_ ’ o | ; )

3 : apple- 1 (3.2502 ka instant
Directions: Mix Sugar and cinnamon bpqp )a (fr a >Pd<.3' *
in |~3a\\on bqg. Separate &003‘1 o, nan eam pud ing.

10 biscuits. Cut each in quarters. Shake quarters in l:qs
| o coat. Place in pan. Mix butler and brown sugar.
v | Pour over biscuil pieces. Bake at 350°in a S(cqse,\
I 12-cup Bundt \Oomf‘or Ho-45 minuTeS) or until golden bvown |
Cool S min. Turn upside down. Py apact to Serve.
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Trifle

Dicectiong: Lonlcr feuit in a ,
| ~ large irifle bowl. for the Topping |11 11
———y e |11
! ‘w\ﬂsk all Ingredients 'f'oscﬂncr‘ until wel Combp- s

: ined, gpfeacl over the Tap of trifle. A\’ranC
- any extra feuit on top for a pre'Hy

' Presenyation.




