Cool Veggie Christmas Tree
2 packages crescent rolls (not unrolled)

2 tablespoons mayonnaise

8 oz pkg cream cheese, softened

1 clove of garlic, pressed

1 tsp Pantry All-Purpose Dill Mix

1 large crown of Broccoli, chopped fine

2 tsp Parmesan cheese, grated

1 carrot scored and sliced

1 yellow bell pepper, sliced

About 10 cherry tomatoes, smaller

2 green onions

Sliced black olives

Take crescents from package and separate into 4 rolls.  Each of the 4 rolls needs to be sliced into 8 circles so you’ll have what looks like 32 mini cinnamon rolls.  Start about an inch from the top (in the center) of your Stoneware Bar Pan, Rectangle Stone or large Round Stone, with your first crescent circle, then place two below it, then three, etc until you have 7 circles across.  Then you place 2 centered beneath the 7 and 2 more beneath that.  This is your tree trunk.  Roll with your Baker’s Roller to smooth it out and press them together.

Bake at 350 oven for 10-12 min until browned.  Let cool.  Mix mayonnaise, cream cheese, garlic and dill mix, then spread on cooled tree.  Top with chopped broccoli to make it green.  Then add your yellow pepper as garland.  Add your ornaments (carrots, green onion, and tomatoes).  Next add your snow, the parmesan cheese.  Then you can take a large piece of cut carrot and put it at the top of your tree or you can get a small star cookie cutter and cut out a piece of your yellow pepper.  
