Pigs in a Blanket

Ingredients:
1 can seamless crescent roll dough
[bookmark: _GoBack]1 package of lil’ smokies (mini sausages)
Parchment paper

Instructions:
1. Unroll dough and spread out on a lightly floured surface.
2. Cut the dough in half (the long way).
3. Cut the dough into strips about 1 ½ inches wide.
4. Roll your sausage up in the dough.
5. Place some parchment paper on a large baking sheet.
6. Place your sausage rolls on the parchment paper making sure they don’t touch.
7. Place in oven at 375 degrees for 10 – 12 minutes (or until golden brown)
8. Serve with barbecue sauce and enjoy!
Tip:	You can have fun and customize this recipe!  Try adding cheddar cheese or bacon in your roll up or even pepperoni and mozzarella cheese!  This can also be a fun activity for the kids!  Have fun and be creative!
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