Candy Cane Cherry Cheese Coffee Cake

Coffee Cake & Filling

2 packages (8 ounces each) refrigerated crescent rolls

1 package (8 ounces) cream cheese, softened 

¼ cup powdered sugar

1 egg

½ teaspoon vanilla or almond extract

1 can cherry pie filling

Glaze

½ cup powdered sugar

2-3 teaspoons milk 

Preheat oven to 350F.  
· Combine cream cheese, powdered sugar, egg and vanilla in Classic Batter Bowl; mix until smooth using Mix ‘N Scraper.  
· Unroll crescent rolls; do not separate.  
· Arrange dough on Large Round Stone with longest sides of rectangles across width of baking stone.  
· Using Baker’s Roller, roll dough to seal perforations. 
· On longest side of stone, cut dough into eight strips about 1.5" wide and 3" long using Pizza Cutter.  
· Spread filling mixture evenly over middle of dough. 
·  Top with enough pie filling to cover the cream cheese mixture.  
· Starting at one end, lift one strip of dough; twist one turn and lay across top of filling.  Repeat, alternating strips of dough to form a braid.  
· Fold bottom edges of dough at ends of braid.  
· Use Large Serving Spatula to turn the top to form the candy cane.

Bake 25-30 minutes or until golden brown; cool slightly.  For glaze, mix powdered sugar and milk until smooth; drizzle over coffee cake using V-Shaped Cutter.  Cut into 12 pieces and serve warm using Mini-Serving Spatula.

