Loarled el Pepper Pinwhadls

Prep Time: 20 mins (Allow G-6 hours for cream cheese mixture to chill)
Cook Time: 12 - 17 mins Total Time: G hours, 32 mins

Ingredients-

(1) 8 o0z can of Crescent Rolls (can be substitute for a dough sheet)
(1) 8 o0z package of cream cheese, softened

(1) 1/2 pound of Deli Roast Beef, thinly sliced

(1) 1/2 pound of Deli Ham, thinly sliced

(1) 1/2 package of Delightful Dips + More Roasted Sweet Pepper Dip Mix
(1) tsp. of Dried Basil

(1) tblsp. melted butter, salted (optional)

Preparation-
In a medium bowl, combine softened cream cheese & 1/2 of the Roasted
Sweet Pepper Dip Mix. Be sure to completely incorporate the mix into the
cream cheese. Cover & Chill for -6 hours.

Directions-

- Preheat oven to 350 degrees

- Unroll Crescent dough & form into two long rectangles, four crescents to
each rectangle (if using a dough sheet, unroll sheet & cut lengthwise into
two long rectangles). Firmly press perforations to seal

- Spread the chilled Cream Cheese mixture evenly over both rectangles to
the edges

- Add slices of Ham & Roast Beef evenly over dough & cream cheese
mixture

- Starting at the shortest end, tightly roll the rectangles & slice them into
6-8 equal sections

- Place each pinwheel on a non-stick baking sheet & top with dried basil

- Optional: Brush melted butter onto each pinwheel

- Bake for 12-17 minutes, or until golden brown. Serve warm

Tip: Substitute Ham & Roast Beef for sliced Chicken or Turkey!
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