Quick & Easy Appetizers
There are many times when we need quick and easy finger foods and appetizers. We have several holidays’ right around the corner when entertaining will happen. There are movie nights, when we want to rent a movie relax and nibble. 

I like to entertain, although people don’t do as much of it anymore because everyone stays so busy. With jobs, social obligations, sports activities with the children, etc., there is little time to kick back and relax. Here are a few recipes that will allow to you enjoy movie nights or take snacks along to the Friday night football games. I never cease to be amazed at how versatile crescent rolls can be. I keep a couple of cans in my refrigerator at all times.
If you have unique crescent roll recipes, please send them to me. I would love to share them here. You can email them to me at kvfreeman@cox.net or send them to my attention at the Daily Southerner.
The first recipe uses mozzarella & parmesan cheeses as well as basil pesto. The pesto is easily purchased in the grocery store. However, this recipe can be changed to suit individual tastes. The cheese could be any variety that you have on hand or that you prefer. Use a jalapeño jack cheese to make it spicier or blue cheese to make it stronger flavor. 
The second recipe uses two of my family’s favorite foods, mushrooms and garlic. Anything that has those two ingredients has to be good! You can make the filling mixture in advance and store in the frig. You can also shape the tarts ahead and store in the frig. You can’t put them together until time to cook or it will get soggy. If a firmer, crispier tart is desired, shape the tarts and bake them according to package directions in advance. Then fill with mushroom mixture and bake for approximately 10 minutes or until hot and bubbly.
Recipe number three is for the sweet tooth and the chocoholic. There are two ways to make this. The first is the recipe shown below.  The second is keep the triangles together and roll into a log, rolling the long side. After rolling, pinch ends together to form a ring. You can cook it as a ring or lift it and twist it into a figure eight.
These recipes are courtesy of Pillsbury at http://www.pillsbury.com. 

Mozzarella & Pesto Crescent Tarts
1 Can (8 oz) Refrigerated Crescent Dinner Rolls

2 Tbsp Basil Pesto (buy from market in a jar)

2 Medium Tomatoes or 4 medium Roma tomatoes, seeded, sliced

1 Small Red Onion, thinly sliced

1-2 Tsp Chopped fresh Rosemary or 1/2 Tsp dried Rosemary
1/2 Cup Diced Fresh Mozzarella Cheese or Shredded Mozzarella Cheese

1/4 Cup Shredded Parmesan Cheese

Heat oven to 425 degrees. Unroll the crescent dough into 2 long rectangles; place them 3 inches apart on an ungreased cookie sheet, firmly pressing perforations together to seal. Press each into 10x3-inch strip.  Pinch to form rim around edge of dough.
Spread each strip with 1 Tbsp pesto. Top with tomatoes, onion and rosemary. Sprinkle with mozzarella and Parmesan cheeses.

Bake 10-14 minutes or until edges are golden brown and cheese is melted. Remove from cookie sheet; cut into crosswise slices. Serve warm or cool.

Mushroom-Garlic Cream Tartlets
2 Tbsp Butter or Margarine
1 Package (8 oz) Fresh Mushrooms, finely chopped

1 Tbsp All-Purpose Flour

1 Tbsp Finely Chopped Onion

2 Cloves Garlic, minced
1/2 Cup Whipping Cream

1/4 Cup Grated Parmesan Cheese

1 Can (8 oz) Refrigerated Crescent Rolls

2 Tbsp Chopped Fresh Parsley

Heat oven to 350 degrees. In a 10-inch skillet, melt butter over medium heat. Stir in mushrooms, flour, onion and garlic. Cook for 5 minutes, stirring frequently, until vegetables are tender.

Stir in cream and cheese. Cook 2-3 minutes more, stirring frequently, until most of liquid had evaporated.

Unroll the dough into 2 long rectangles. Firmly press perforations to seal seams. Cut each rectangle into 12 squares. 

Place one square in each of 24 ungreased non-stick muffin cups, not in paper muffin cups. Firmly press in bottom and up sides, leaving corners of dough extended over edges of cups. Spoon 1 heaping teaspoon of the mushroom mixture into each cup.

Bake 9-12 minutes or until golden brown. Sprinkle with parsley. Cool in pan for 5 minutes. Remove tartlets from muffin cups. Serve warm. Store in refrigerator.

The dough can be formed in the cups and refrigerated for a couple of hours ahead of time. The mixture can also be made ahead of time, but do not put into the cups until ready to bake. 

Chocolate Chip Crescents
Streusel

3 Tbsp All-Purpose Flour
3 Tbsp Sugar

1 Tbsp Butter or Margarine

Tarts
1 Can Refrigerated Crescent Dinner Rolls

2/3 Cup Semisweet Chocolate Chips (mini’s work best)

1 Tbsp Sugar

1-3 Tsp Ground Cinnamon

1 Tbsp Butter or Margarine, melted

1 Tbsp Semisweet Chocolate Chips

Preheat oven to 375 degrees. Grease and flour a cookie sheet. 

In a small bowl, mix flour and 3 Tbsp sugar. With a fork, cut in 1 tbsp butter until crumbly. Set aside.

Unroll dough into a 12x8-inch rectangle. Sprinkle evenly with 2/3 cup chocolate chips, 1 tbsp sugar, the cinnamon and half of the streusel mixture. Separate the crescents and roll from one corner into crescent shape, place on baking pan. 

Brush tops with melted butter; sprinkle with remaining streusel mixture. Sprinkle tops with the mini chocolate chips, pressing lightly to seat them in the crescents. 

Bake 10-15 minutes or until deep golden brown. Cool in pan. Serve slightly warm.

Did You Know?
Crescent Roll Facts:
“To keep dough at the ideal temperature, store it on a refrigerator shelf, not in the door or crisper.

Do not freeze unbaked dough, as freezing may prevent rising. Baked dough may be frozen.

Keep dough refrigerated until you’re ready to use it. Warm dough may be sticky and hard to handle.

Recipes can be prepared up to 2 hours before baking. Cover with plastic wrap and refrigerate.

For quick flavor additions to refrigerated dough, brush tops before baking with melted butter or 1 egg white beaten with a teaspoon of water. Sprinkle with your choice of: dill, dried basil or thyme, poppy or sesame seeds, chopped fresh parsley or chives, shredded Parmesan or mozzarella cheese, cinnamon and sugar.”
(Tips from http://www.pillsbury.com) 

