APRICOT-GORGONZOLA CRESCENT APPETIZERS 

YOU WILL NEED: 

1 CAN (8 OUNCE) PILLSBURY REFRIGERATED CRESCENT ROLLS (8 ROLLS)

OR YOU CAN USE THE NEW SHEET CRESCENT DOUGH (EASIER)

¼ CUP SMUCKER’S APRICOT PRESERVES 

2 TBS BUTTER

½ CUP CRUMBLED GORGONZOLA CHEESE (2 OUNCES)

½ CUP CHOPPED PECANS

¼ TSP PEPPER

DIRECTIONS:

HEAT YOUR OVEN TO 350 DEGREES.  SPRAY A LARGE COOKIE SHEET WITH NON-STICK COOKING SPRAY.  UNROLL DOUGH INTO ONE RECTANGLE AND PLACE ON COOKIE SHEET.  PRESS THE SEAMS TO MAKE ONE 13 X 9 INCH RECTANGLE OF DOUGH. 

IF YOU USE THE NEW SHEET CRESCENT DOUGH YOU CAN SKIP ALL THIS.

IN A SMALL MICROWAVEABLE BOWL, MICROWAVE PRESERVES AND BUTTER UNCOVERED ON HIGH FOR ABOUT 30 SECONDS OR UNTIL BUTTER IS MELTED.  STIR UNTIL SMOOTH.  SPREAD EVENLY OVER DOUGH.  TOP EVENLY WITH CHEESE AND PECANS.  SPRINKLE WITH PEPPER.  

BAKE 13 TO 18 MINUTES OR UNTIL CRUST IS DEEP GOLDEN BROWN.  COOL 5 MINUTES AND CUT INTO 12 SQUARES.  SERVE WARM.  

THIS RECIPE IS FROM SMUCKER’S

NEXT RECIPE:  SPINACH AND MUSHROOM STUFFED CHICKEN BREASTS

