PEPPERONI WREATH
Supplies:

2 pkg of croissant rolls

1 small can of sliced mushrooms (drained)

1 small can sliced olives (drained)

2 cup shredded mozzarella cheese

¼ cup shredded parmesan cheese 

1 package pepperoni

2 Tbl flour

1 egg – separated

1 can red sauce

Pre-heat oven to 350 degrees.  Slice pepperoni’s into fourths, you can do this by stacking them up to 10 at a time, place in Classic Batter Bowl with flour.  With the top on the bowl shake up the pepperoni and flour, remove top and add cheese, mushrooms and olives.  Replace top and shake until well mixed.

Place croissant rolls onto Large Round Stone in the wreath pattern, spoon mixture into wreath and fold.  Brush with egg white and sprinkle with parmesan cheese.  Bake for 20-25 minutes or until wreath is golden brown.

While baking wreath heat red sauce on stove and serve with the meal a bowl with a ladle.

I can make this recipe before the pre-heat timer on my oven goes off – 10 minutes, but it looks like I spent over an hour in the kitchen. 

