
Chocolate Smores Danish 
2 Packages of Pillsbury Crescent Rolls 
(Please do not substitute store brands ) 

2 cups (1 small bag) Semi-Sweet Chocolate Chips 

2 cups of MINI Marshmallows 

4 Cinnamon Graham Crackers 

½ cup of flour 

½ cup of sugar 

¼ cup of butter (Do not substitute Margarine) 

1 egg 

Cinnamon and sugar mix 

A little Lemon juice and Vanilla extract if you have it or can borrow some 


Preheat oven to 350 degrees. 

Lay the crescent rolls out on the Stoneware Bar Pan, in the shape of a pine tree. The cresent rolls will overlap in the center. Use both packages. Or you may choose to make this in any other braided shape on other Pampered Chef stones. 

Sprinkle some cinnamon and sugar on to the top of the rolled out crescent rolls. Then with the Food Chopper, chop up four graham crackers. 
Place the crackers as the next layer on top of the cresent rolls. 
Next add all but a few of the chocolate chips on top of this. 
Add the marshamallows on top of that. 

Braid the crescent rolls up. 

Take the flour, sugar, 1 tbsp of vanilla, and lemon, and the butter and cut with a fork making a crumble topping. 

With the egg seperator, seperate one egg, and then bruch on top of the braid with the silicone pastry brush. Add the crumble topping to this, and then sprinkle the remaining chocolate chips over that. 

Bake in the over for about 20 minutes on 350 or until nice and golden brown. 

ENJOY! This is one of the best recipes yet! 

David 


CRUMBLE TOPPING 
This is great for the topping of the Smores and is also used for the CHOCOLATE CHOCOLATE DANISH DELIGHT 

1/2 cup of sugar 
1/2 cup of flour 
2-3 tablespoons of butter SOFTENDED not melted 
1 1/2 tablespoons of vanilla 
1 teaspoon Korintje Cinnamon (Pampered Chef) 

Mix all together with fork to get desired crumbles. Some people like it chunky and others more like a powder. You can use this also for topping off any apple crispy or cobbler. Use it as a crumble topping or use it as a filling as well. Increase the amounts to get more of what you want. 

CHOCOLATE CHOCOLATE DANISH DELIGHT 
Follow directions above for Smores, but leave out the graham crackers and marshmallows. 

You will just sprinkle the cinnamon down, then place chocolate chips, and then add the crumble filling over the chocolate chips. Braid it up, and then top off with a cinammon sprinkling across the top, and then add left over crumble mixture to top of theat. top off with leftover chocolate chips. Bake according to directions above. When done, always let chocolate cool a bit before serving as it will be VERY hot from the oven. 

Enjoy! 
David
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