Appetizers

Sticky Dogs
From the kitchen of Pat Koppelman

Ingredients:

24 Cocktail Wieners

1 package Crescent rolls

% (one half) cup butter melted (I used 2 tbsp less)
% (one half) cup chopped nuts — pecans or walnuts
3 tablespoons honey

3 tablespoons brown sugar

Instructions:

1.
2.

Preheat over to 400 degree

Divide each triangle of crescent dough into 3 triangles. Wrap each piece around one cocktalil
wiener.

Melt butter, stir in honey, nuts and brown sugar.

Spread butter mixture over bottom of oven safe dish that has been sprayed with cooking
spray.

Lay dogs on top of butter mixture.

Bake at 400 for 15-20 minutes or until lightly browned.




