
Pizza Rolls

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Makes about 30

Prep Time: 30 minutes
Cook Time: 20 minutes

Ingredients
__30 Wonton Wrappers
__1/2 cup of Tomato Puree
__1 tsp of Pizza Seasoning
__1/2 cup of Pepperoni
__1/2 cup of Shredded Mozzarella
__2 Tbsp of Vegetable Oil (might need a touch
more)

1) In a small food processor, pulse the
pepperoni until finely chopped, remove to a
bowl and do the same thing with the
mozzarella, set aside.

2) In a small bowl, mix together the tomato
puree and pizza seasoning and set that
aside as well.

3) When youre ready to stuff them, place a
wonton wrapper in front of you rotated kind
like a diamond with one of the pointy edges
closest to you (check video for reference).

4) Place 1/2 teaspoon of the sauce, followed by 1/2 teaspoon of
pepperoni and 1/2 teaspoon of the mozzarella, wet your finger in some
water and damp all the edges all around, fold the bottom corner in the
center over the filling, then fold in the sides and fold over to seal (watch
video for clear instructions), place them in a parchment lined baking
sheet and pop them in the fridge for about 20 minutes.

5) Preheat your oven to 400 degrees, brush the vegetable oil on both
sides of the pizza rolls and bake them for about 8 minutes on each side
(make sure you place your oven rack at the lower third in your oven) or
until golden brown and crispy.

6) Place them on a paper towel lined plate and dig in!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

http://laurainthekitchen.com

