King Cake

2 8oz packages crescent roll dough

1 8oz package cream cheese, 
softened

⅓ cup pecans

⅔ cup powdered sugar

cinnamon sugar

1 Granny Smith apple

½ teaspoon vanilla

1 plastic baby

3 colors sugar – purple, green and 
yellow

½ cup powdered sugar

3 teaspoons milk

Heat the oven to 350°F.  Chop the pecans finely using the Food Chopper.  Peel, core and slice the apple using the Apple Peeler/Corer/Slicer.  Cut into small pieces using the Utility Knife.  In the Classic Batter Bowl, combine the cream cheese, pecans, and powdered sugar.  Add the apples and mix.  Unroll the crescent roll dough and separate into 16 triangles.  Arrange the triangles in a circle on the Classic Round Stone with the wide ends of the triangles overlapping in the center and the points toward the outside.  There should be a three-inch diameter opening in the center of the Stone.  Using the Medium Scoop, scoop the apple mixture evenly into the widest end of each triangle.  Sprinkle with the cinnamon sugar using the Flour/Sugar Shaker.  Bring the outside points of the triangles up over the filling and tuck under the wide ends of the dough at the center of the ring.  The filling will not be completely covered.  Bake 20-25 minutes or until golden brown.  In the Small Batter Bowl, mix the powdered sugar and milk using the Stainless Steel Whisk.  Smooth over the top of the cake using the Small Spreader.  Sprinkle with the colored sugars.

Makes 8 servings.
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