CRESCENT SQUARES 

YOU WILL NEED:

2 TUBES OF CRESCENT ROLLS

¼ LB OF GENOA SALAMI

¼ LB OF SWISS CHEESE

¼ LB IMPORTED HAM 

¼ LB PROVOLONE CHEESE 

1 LARGE JAR OF SWEET RED PEPPERS, DRAINED AND CUT INTO STRIPS

4 EGGS

DIRECTIONS:

PREHEAT OVEN TO 350 DEGREES.  GREASE A 13 X 9 GLASS BAKING DISH.  OPEN ONE TUBE OF CRESCENT ROLLS AND GENTLY FIT IN THE BOTTOM OF THE BAKING DISH.  LAYER WITH:  SALAMI, SWISS CHEESE, ½ THE JAR OF PEPPERS, HAM, PROVOLONE, REMAINING PEPPERS.  BEAT 3 EGGS AND POUR OVER THE TOP OF THE PEPPERS.  OPEN SECOND TUBE OF CRESCENT ROLLS AND GENTLY COVER THE ENTIRE TOP.  BEAT THE 4TH EGG AND BRUSH THE TOP OF THE CRESCENT ROLLS.  

BAKE UNCOVERED FOR 30 MINUTES. REMOVE FROM OVEN, COVER WITH ALUMINUM FOIL AND BAKE FOR AN ADDITIONAL 30 MINUTES.  

THE FIRST TIME I HAD THIS RECIPE, IT WAS SERVED AS AN APPETIZER.  BUT, ADD A SALAD AND YOU HAVE A MEAL.  

THIS RECIPE IS FROM JANET ROHAN.  

NEXT WEEK:  ORIENTAL COLE SLAW

