








Serves 3-4 people (if using the entire tub of crescent rolls, you will need to double the first 3 ingredients. (sugar, cinnamon & margarine)



1 Tbsp. sugar


1/2 tsp. cinnamon

1 1/2 Tbsp. margarine


3 or 4 refrigerator quick crescent dinner rolls - makes one per person



3 or 4 large marshmallows - use one per crescent puff

DIRECTIONS:
1.  Preheat oven to 375 degrees be sure the oven rack is in the center of the oven.

2. Combine sugar & cinnamon for rolls in a small bowl. Set aside until needed.

3.  In a small bowl, melt margarine in a microwave bowl covered with wax paper.

4.  Carefully separate crescent dough into triangles.

5.  Dip a large marshmallow into the melted butter; roll in the sugar-cinnamon mixture.

6. Wrap a dough triangle around each marshmallow, completely covering and squeezing edges of dough to seal.  If not completely sealed - they will leak.

7. Dip in the melted butter and place-buttered side down in DEEP muffin cups.  Repeat with the remaining rolled crescents.

8. To help even out the heat in the baking pan, use a liquid measuring cup with a little water in it; put about 1 teaspoon of water in the bottom of each of the empty  muffin cups.

9. To guard against spillovers, place pan on a piece of baking paper or foil during baking.  Be sure NOT to use waxpaper under the pan - it will burn and smoke.

10. Bake At 375 degrees for 10 to 15 minutes or until golden brown.

11.  Remove from the pan when done and place on individual plates.

12. Make the glaze. (Recipe below).  Set aside until needed.  After removing the baked Magic Puff from the pan, put on individual plates and glaze on each roll before serving at the table.

GLAZE:





GLAZE DIRECTIONS:

1/4 cup powdered sugar


1.  Combine powdered sugar and vanilla.  Add water 

1/4 tsp. Vanilla



     a little at a time until thin enough to drizzle.


1 to 2 tsp. Water



2.  Set glaze aside until puffs have baked.

3.  Drizzle with glaze as soon as roll is on your plate.
   
Magic Marshmallow


Crescent Puffs Lab 








