Pull-Apart Christmar Tree Recipe By Nanet Demitfian

ngredients

* 1 package pizza doughh

* Egg wasiv (1 egg wirhiskeod witiv 1 tosp
water)

* 100 grams gonda, cwt into- 2.5
SQUAre pPARCRS

* 50 gramwys melted. butter

* 60 grams finely grated Parmeson

» 1 tablespoon. chopped parsley

* 1 tablespoon Thindy sliced basil and
rosemory (optional)

* 1 clove garlic, crusied (optional)

* Marinara saunce, woarmed (for dipping)

Instructlons:

1.

2.

1. Preheat oven to- 220 degrees C. Line a lavge baking sieet
withv parchunent paper.

2. On o flowred suaface, dinide plizza douglh unfo- two- pleces.
Cut each plece unfo- 17 pieces (total of 24 pleces of doughh).

3. Wrap a piece dougl around eaci piece of mozzarella,
forming a fightly sealed ball. Place bally seam~sioe down on
the baking sheet i the shhape of a Clhurstmas tree (Hhey should
be toucihing).

4. Brusiv egg wasiv on douglv bally and bake wntil goloen 15~
20 minutes.

5. Whisk togetiver meltfed butter, Parmesan and herbs (and
garlic, optional). Take owt Churstmay tree from oven and brusiv
the butter migture ow baked pizza douglh bally: Serve warm
with marinara for dipping.

Nawnor’'s Comments

| recently came acrossy Hhus recipe and Hhough U would be really festve and fun to- make. It turned owt to- Look great
and tosted even better! Since yow con pull apart eacih piece s a nice finger food to- share witihv otrers

Happy holidays!
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