
1 can (8 ounces) Pillsbury® Refrigerated 

Crescent Dinner Rolls

½ cup regular cream cheese spread

¼ cup (1 ounce) grated fresh Parmesan cheese

4 teaspoons snipped fresh rosemary 

or 1 teaspoon Pantry Rosemary Herb

Seasoning Mix

1. Preheat oven to 375ºF. Separate dough into four

rectangles on smooth side of Large Grooved

Cutting Board. Press seams to seal.

2. Place cream cheese in Small Batter Bowl. Grate

Parmesan cheese into batter bowl using Deluxe

Cheese Grater. Snip rosemary using Kitchen

Shears; add to cheese mixture. Mix well using

Small Mix ’N Scraper®. Using Small Spreader,

spread each rectangle with about 2 tablespoons

cheese mixture to within ¼ inch of edges. 

3. Starting at short side, roll up each rectangle;

pinch edges to seal. Cut each roll crosswise into

six slices using Serrated Bread Knife for a total

of 24 slices. Place slices, cut side down, on Large

Round Stone. Bake 12-15 minutes or until

golden brown. Remove from oven to Stackable

Cooling Rack. Serve warm using Mini-Serving

Spatula.

Yield: 24 pinwheels

Nutrients per serving (1 pinwheel): Calories 60, 

Total Fat 4 g, Saturated Fat 2 g, Cholesterol 5 mg,

Carbohydrate 4 g, Protein 1 g, Sodium 105 mg,

Fiber 0 g

Pillsbury® is a registered trademark of The Pillsbury Company.

Simply Stunning  Appetizers
Kitchen Show

®
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1. Opening
“Welcome to Simply Stunning Appetizers — the solution for fast, easy and

delicious appetizers that save you time in the kitchen so you can spend more

time with guests at your party.”

2. Demonstrate the Featured Recipe
Whether you demonstrate Cheesy Spinach Pinwheels or Parmesan Rosemary Pinwheels,

you can use these demo and selling tips. 

Demo Tips

• When making pinwheel appetizers, keep the crescent dough in the 

refrigerator until you incorporate it into your demonstration. As the dough

reaches room temperature, it becomes stickier and harder to work with.

• Show off a pinwheel variation: 

Host-Coaching Tips
Incorporate these ideas into your host-coaching system. See the 

“Host Coaching” chapter of Recipe for Success for more information.

Focus Wish List on Entertaining

• Let your hosts know about products that will help them prepare and serve

appetizers, such as the Small Oval Baker and Mini-Baker for hot dips.

Increase Attendance

• Share specific suggestions for inviting guests, such as: “What made you choose

the appetizer Kitchen Show? … (wait for response) … That’s what you should

tell your friends about, and they’ll be excited, too. Plus, you’ll want to share that

they’ll receive a free recipe card and a special coupon from Pillsbury®, just for

attending.”

• Expand your host’s guest list by brainstorming people to invite. Say: “Think 

of those people who don’t usually cook but may be taking an appetizer to a

gathering this fall.”

Selling Tips 
• Beginning in September, share with guests, “Everyone who purchases the

Small Batter Bowl or Large Round Stone will receive a recipe card featuring

Parmesan Rosemary Pinwheels and a Pillsbury® coupon with your product.”

• Pass around the Rosemary Herb Seasoning Mix along with our other season-

ing mixes to allow guests to experience the wonderful aromas first-hand.

3. While the recipe bakes:
• Promote bookings by sharing our great host benefits program and Celebration

Kitchen Show® options. 

• Share the opportunity.

• Share fun facts and quick tips (See back.)

• Demonstrate garnishing techniques or a Showstopper™ — see back for 

how-tos.

4. Show Closing
• Pass out Simply Stunning Appetizer recipe cards with coupons to your host

and guests.

• Remember to offer other Celebration Kitchen Show options. Say: “No two

Kitchen Shows are alike. They’re always fun and have something new to offer.

Who would like to be the next person to host a Celebration Kitchen Show?”

Parmesan 
Rosemary
Pinwheels

Cheesy Spinach
Pinwheels

Holiday Pinwheel Tree — Beginning 2

inches from the edge of the baking stone,

place one pinwheel slice for top. Arrange two

slices below with sides touching. Continue

arranging a row of three slices, then a row of

four slices and a row of five slices. Place six

slices in the bottom row. Use the remaining

slices for the trunk, centering two slices under

the last row, and last slice below. Bake 18-20

minutes or until golden brown. To serve, cool

on baking stone 5 minutes. Gently loosen

using Large Spatula and slide onto Simple

Additions™ Large Square Platter. To garnish,

see techniques on back.

Holiday Pinwheel Wreath — Double

ingredients for pinwheels. Slice each roll

into four slices for a total of 32 slices.

Arrange 11 slices in a slightly overlapping

circular pattern, leaving a 5-inch-diameter

opening in center of baking stone.

Arrange remaining slices outside of the

first ring, slightly overlapping each other

but not touching the first ring. Bake 

18-20 minutes or until golden brown. 

See garnishing techniques on back.

1 can (8 ounces) Pillsbury® Refrigerated 

Crescent Dinner Rolls
1/3 cup gourmet spreadable cheese 

with garlic and herbs

4 slices (1 ounce each) thinly sliced deli ham 

½ cup packed spinach leaves

1. Preheat oven to 375ºF. Separate dough into 

four rectangles on smooth side of Large

Grooved Cutting Board. Press seams to seal.

2. Using Small Spreader, spread each rectangle

with about 1½ tablespoons cheese to within 

¼ inch of edges. Top with 1 slice ham and

spinach leaves. 

3. Starting at short side, roll up each rectangle;

pinch edges to seal. Cut each roll crosswise into

six slices using Serrated Bread Knife for a total

of 24 slices. Place slices, cut side down, on 

Large Round Stone. Bake 12-15 minutes or 

until golden brown. Remove from oven to

Stackable Cooling Rack. Serve warm using 

Mini-Serving Spatula. 

Yield: 24 pinwheels

Nutrients per serving (1 pinwheel): 

Calories 60, Total Fat 3.5 g, Saturated Fat 1.5 g,

Cholesterol 5 mg, Carbohydrate 4 g, Protein 2 g,

Sodium 160 mg, Fiber 0 g

Cook’s Tip: If desired, 1/3 cup regular cream 

cheese spread, 1 garlic clove pressed with the

Garlic Press and ½ teaspoon Pantry Italian

Seasoning Mix can be substituted for the 

flavored gourmet spreadable cheese. 

Pillsbury® is a registered trademark of The Pillsbury Company. 




