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Blanket!

Tools we used: Baking Sheets, Parchment Paper, Oven, Spatula
Technigues we practiced: Folding, Sealing, Baking

Ingredients: (makes 8)

1 container crescent rolls or puff pastry sheets
8 large squares of chocolate

1 cup teddy grahams

Directions:

*Preheat oven to 350 degrees

*Line a baking sheet with parchment paper

*Separate the puff pastry or crescent rolls and lay on lined baking
sheets

*Place 1 square of chocolate for the pillow on the puff pastry and then
place 1-2 teddy grahams with heads resting on the pillow

*Fold the bottom end of pastry up halfway on top of teddy graham bear
and fold the top down as well

*Seal the sides to keep the chocolate in

*Bake for 9-12 minutes or until golden brown

Enjoy!!!



