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Ham & Cheese St uffers
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1. Preheat the oven to 425°F. Coat a large rimmed baking sheet | i cmdinoos [
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2. Cut the dough in half and roll ouéfyzaach halfon a I|gh Iy[ﬂoured \‘E;? " % g
surface to a 6" x 12" rectangle. 5 ek g ol -
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3. Equally layer the ham, mozzarella cheese, Parmesan cheese, - ‘ \% =
garlic powder, and pepper on the two dough rectangles, leaving (; : :
a 1/2-inch border around the edges; roll up each jelly-roll style. 3 = "
Pinch the edges of the dough with a fork or your fingers until the 3)/9,/4
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4. Place the rolls on the baking sheet and brush with the egg. ‘5 o2, /% '
Bake for 15 to 18 minutes, or until the crust is golden. Slice and Cg,,
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NOTE: Serve with a bowl of warmed marinara sauce for
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