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Pumphin-Filled Crescent Rolls

(recipe from Tasteofhome.com)

Ingredients
« 4 teaspoons active dry yeast

* 1/4 cup warm 2% wilk (110° to 115°) = 4 large egg yolks, room temperature
* 4 cups all—purpose flour

* 1 cup sour cream

* R teaspoons grated lemon zest
« filling:
= 3/4 cup canned. pumpkin

* 1/4 cup sugar
« 1 teaspoon salt
« 1 cup butter, cubed + 1/3 oup sugar

« 1/& oup shortening * 1-1/& teaspoons pumpkin pie spice

Directions

1. I a small bowl, dissolve yeast in milk. In a large bowl, combine 3 cups
flour, sugar and salt; cut in butter and shortening until crumbly. Add the
sour cream, egg yolks, lemon zest and yeast wixture; mix well. Stir in enough
remaining flour to form a soft dough.

2. Turn onto a floured surface; knead until smooth and elastic, 6—8 minutes.
Place in a greased bowl, turning once to grease the top. Cover and refrigerate
dough overnight.

3. Let dough stand at room temperature for 1 hour. Punch dough down; turn
onto a lightly floured surface. Divide into thirds. Roll each into a 12—in. circle;
cut each circle into 1R wedges.

4. Combine filling ingredients; spread 1 rounded teaspoon filling over each
wedge. Roll up wedges from the wide ends and place point side down R in.
apart on greased baking sheets. Gurve ends to form crescents. Cover and Let rise
in a warm place for 30 minutes.

5. Preheat oven to 350°. Bake crescents until golden brown, 13—18 minutes.
Remove from pans to wire racks.

Protect Your Home.
Protect What Matters Most.

Reliable security support from PCSI Security.

Extra peace of mind
for your security system.

Priority Care helps keep your system working
properly and helps reduce service costs.

PRIORITY CAR

$9.95/mo

AS LOW AS

LESS THAN $0.35/DAY,

Priority Care helps you:

@ Ensure equipment is working properly
@ Cover the cost of service calls

@ Replace equipment if you have an issue

Enroll in Priority Care today
Call PCSI Security now:  336-374-5021
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Want your business spotlighted in
“The Buzz?”

This is a FREE service to our customers.

Contact Melanie Senter at
senterm@surrytel.com or call 336-787-5433
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BEULAH
336-352-3062 Hobernicht Melissa
336-352-3689 Baucom Mary

CLEC - ELKIN/JONESVILLE
336-835-6412 Tilley David

CLEC - MOUNT AIRY
336-755-3234 Saigon Restaurant

LEVEL CROSS
336-374-5234 Belton Jr Lc Phillip

é
«?;

PIEDMONT-CLEC - LEX
336-853-6925 Walser Lonnie
336-752-2354 Hammock Cynthia

SHOALS
336-325-2396 Inman Janie

WESTFIELD
336-351-8089 Moser James Gene
336-351-0682 Valley Rope





