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Cinnamon Pastry Wedges

2 tablespoons sugar

½ teaspoon ground cinnamon

1 refrigerated pie crust (from a 15oz 

package)

Heat the oven to 400°F.  In the Small Batter Bowl, combine the sugar and cinnamon.  Unfold the crust onto a lightly floured Large Round Stone.  Roll the seams lightly, forming an even 12-inch circle using the Baker’s Roller®.  Sprinkle with the cinnamon-sugar mixture using the Flour/Sugar Shaker.  Cut into 16 wedges using the Pizza Cutter.  Do not separate the wedges.  Bake 12-14 minutes or until golden brown and crisp.  Remove from the oven and cool completely.

Makes 16 servings with 70 calories and 4 grams of fat per serving.
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