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Easy Resurrection Rolls Recipe
A quick and easy resurrection rolls recipe using canned crescent roll dough.

10 mins 20 mins 30 mins

Dessert American Easy Resurrection Rolls Recipe  Alea
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8 ounce  package refrigerated crescent rolls
8 regular-sized marshmallows
5 tablespoons butter melted
1/4 cup granulated sugar
2 tablespoons ground cinnamon

1. Preheat oven to 350 degrees. Line 8 wells in a muffin tin with baking cups (for easier clean up) or spray
the wells with non-stick cooking spray.

2. Unroll crescent dough and divide into 8 triangles at the perforations.

3. In a small bowl, mix together the cinnamon and sugar.

4. Dip a marshmallow into the melted butter.

5. Then roll the marshmallow in the cinnamon sugar.

6. Place the coated marshmallow on the large end of the crescent triangle.

7. Fold the dough over the marshmallow tightly sealing the edges so the marshmallow does not melt and
leak.

8. Finish wrapping the dough around the marshmallow and form into a ball.

9. Repeat with the other marshmallows. Place the rolls in a muffin tin. Brush the rolls with some of the
remaining melted butter. then sprinkle the remaining cinnamon sugar over the rolls.

10. 10. Bake the rolls for 10 to 14 minutes until puffed and lightly golden. Remove from oven and allow to
cool slightly before serving.

https://www.amazon.com/McCormick-Ground-Cinnamon-18-oz/dp/B001PQREKM/ref=as_li_ss_tl?keywords=cinnamon+spice&qid=1571954631&sr=8-4&linkCode=ll1&tag=coverteach0c-20&linkId=1c683b3486c5b96f451609b2c580e68b&language=en_US

