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SWEET

CARAMEL SPRINKLE

Kathleen McDonald

Your Pampered Chef Consultant

www.pamperedchef.biz/pckathleen

pckathleen@hotmail.com

717-741-4777

	
	EASY CARAMEL ROLLS
Ingredients:
1 pkg (8 oz.) refrigerated crescent roll dough

1 tbsp melted butter

Contents of Sweet Caramel Sprinkle packet

Directions:
1. Unroll crescent roll dough; pinch perforations to seal.

2. Brush with melted butter; top with sprinkle.
3. Roll up along longest side; cut into 16 slices.

4. Bake at 375°F for 10-12 minutes or until golden brown.
Yield: 16 rolls

Some other ways to use Sweet Caramel Sprinkles:

Mix into cream cheese for a sweet spread for bagels.

Sprinkle on ice cream or oatmeal.

Mix into pancake batter, applesauce or yogurt.

Ingredients: Sugar, bleached wheat flour, brown sugar, palm oil, butter (milk), 
corn syrup, corn cereal, almonds, less than 2% of salt, modified food starch, partially 
hydrogenated cottonseed & soybean oil, natural and artificial flavors, caramel color, yellow 5, 
yellow 6, carnauba wax, baking soda, coconut oil, soy lecithin, silicon dioxide (anticaking). 
Allergy Statement: Contains Milk, Soy, Tree Nuts, Wheat. 
No preservatives added.

Ordering information:

Item # 9819

5 ounces




Print and flip and print again. Cut in half, trim off edges with instructions. Include ¼ cup of Sweet Caramel Sprinkle.








