                    Classic Reuben (cont.)

Directions: 1.  Preheat oven to 375° In Classic Batter Bowl, combine 

                     corned beef, sauerkraut, 1 cup cheese, dressing, parsley

                     and garlic; mix well.
      2. Unroll 2 (8oz) packages refrigerated crescent rolls; separate into

          16 triangles.  Arrange, slightly overlapping, in a circle on Large

          Round Stone w/ wide ends 4-inches from edge of baking stone.   

          (Points will extend off the edge of the baking stone.)  Roll wide 

          ends of dough toward center to create a 5-inch opening.
      3. Scoop filling over desired shape; finish shape as directed.  Brush

  with egg white.  Bake 25 – 30 minutes or until golden brown.
          Yield:  8 servings

Nutrients per serving:  Calories 360, Total Fat 22g, Saturated Fat 7g, Cholesterol 35g, 

          Carbohydrate 26g, Protein 15g, Sodium 1120mg, Fiber less than 1g          

Diabetic exchanges per serving:  2 starch, 1 meat, 3 fat (2 carb)
