FRUIT PIZZA 

YOU WILL NEED:  

2 PACKAGES OF CRESCENT ROLLS

2 – 8 OUNCE PACKAGES OF CREAM CHEESE, SOFTENED

1-1/2 CUPS OF CONFECTIONERS SUGAR

1 TSP VANILLA

A COUPLE DROPS OF ALMOND EXTRACT

ASSORTED FRUIT LIKE GRAPES, STRAWBERRIES, RASPBERRIES, BLUEBERRIES, KIWI, THIN APPLE SLICES, BANANAS, MANDARIN ORANGES, 

FOR EASY SERVING:  EXCEPT FOR BLUEBERRIES AND RASPBERRIES, FRUIT SHOULD BE CUT UP IN SMALL PIECES.  I EVEN CUT THE GRAPES IN HALF.  
TAKE 2 PACKAGES OF CRESCENT ROLLS AND MAKE ONE BIG TRIANGLE ON A COOKIE SHEET AND BAKE ACCORDING TO PACKAGE DIRECTIONS.  COOL COMPLETELY.   WITH A MIXER, BLEND SOFTENED CREAM CHEESE WITH CONFECTIONERS SUGAR, VANILLA AND ALMOND EXTRACT.  SPREAD ON TOP OF COOLED CRESCENTS.  CUT INTO SERVIING SIZES AND THEN TOP WITH FRUIT AND REFRIGERATE UNTIL READY TO SERVE.  

DON’T PREPARE TO FAR IN ADVANCE SO THE DOUGH DOESN’T GET SOGGY. 

THIS RECIPE IS FROM MELODY CASSIO

NEXT WEEK:  MEXI-BOATS

