PESTO ROLLS 

YOU WILL NEED 

2 PACKAGES OF CRESCENT ROLLS 

PREPARED PESTO SAUCE 

PARMESEAN CHEESE 

LIGHTLY GREASE A COOKIE SHEET AND SET ASIDE.  

UNROLL THE CRESCENT ROLLS.   PRESS 2 TRIANGLES TOGETHER TO MAKE A RECTANGLE.  YOU WILL GET 4 RECTANGLES FROM EACH PACKAGE.  GENTLY SPREAD A SMALL AMOUNT OF PESTO SAUCE ON EACH RECTANGLE.   YOU CAN USE A PASTRY BRUSH FOR THIS OR THE BACK OF A SPOON WORKS FINE TOO.  SPRINKLE EACH RECTANGLE WITH A SMALL AMOUNT OF PARMESEAN CHEESE.  ROLL UP EACH RECTANGLE LENGTHWISE, NOT TOO TIGHT AND SEAL SEAM.  JELLY ROLL STYLE.  CUT EACH ROLL INTO 4 SLICES.  PLACE ON COOKIE SHEETAND BAKE ACCORDING TO PACKAGE DIRECTIONS.  

I USE 2 PACKAGES OF CRESCENT BECAUSE THE ROLLS ARE SMALL, JUST A LITTLE LARGER THAN BITE SIZE.  THESE ALSO MAKE NICE HORS DEOUVRES BECAUSE OF THEIR SMALL SIZE.   GOOD WITH WINE.  
MAKES 32 SMALL BITE SIZE ROLLS.  

NEXT WEEK:  CHEF POINT CAFÉ BREAD PUDDING WITH COGNAC SAUCE

