PIGS IN A BLANKET
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Pigs in a Blanket are a family favorite at holiday parties and football parties!  
Iconic, retro and totally addicting little pigs in a blanket – so perfect and SO GOOD!

INGREDIENTS:

1 (28-ounce) package mini hot dogs, cocktail franks or “Lil Smokies”

2 packages Pillsbury Crescent Rolls

Sliced American cheese (optional)

SERVE WITH:  mustard, catsup, barbeque sauce

HOW I MAKE THESE:
1. Preheat oven to 400 degrees.  Line two baking sheets with parchment paper; set aside.
2. Unroll the crescent rolls, separate the triangles, and then using a sharp knife or pizza cutter, slice each triangle into three strips.

3. If you are using American cheese, cut a slit into the center of a mini hot dog and place a small piece of cheese into the slit BEFORE rolling it up!
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4. Place a mini hot dog on the thick end of the strip and roll up. Place point-side-down on the prepared baking sheet and repeat with the rest of the crescent roll dough.

5. Bake for 12 to 15 minutes, or until golden brown. 
6. Serve plain or with ketchup, mustard or barbeque sauce on the side. 
7. These are the best when served hot from the oven!

NOTES:   If you want to make full-size hot dogs, simply use regular hot dogs and a full crescent roll triangle for each hot dog (do not slice into three strips). Bake as directed above.

YIELD:  48  (each package of crescent rolls makes 24)
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