PEPPERONI PINWHEELS

INGREDIENTS:

1 – 11 OZ FRENCH BREAD DOUGH

1 – TBLS. OLIVE OIL

1 – TBLS. ITALIAN SEASONING

PEPPERONI SLICES

AMERICAN CHEESE SLICES

3 0Z CHOPPED RED ONION

¼ CUP CHOPPED FRESH PARSLEY  ( OPTIONAL )

PREPERATION:
PRE-HEAT OVEN TO 350

UNROLL DOUGH ON NON-STICK SURFACE TO FORM AN 11X15 RECTANGLE.

DRIZZLE OIL OVER DOUGH AND SPRINKLE WITH SEASONING.

LAYER PEPPERONI & CHEESE SLICES AND SPRINKLE ONION ON TOP.

ROLL DOUGH INTO A LOG AND BAKE FOR 22-25 MINUTES OR UNTIL IT’S A NICE GOLDEN BROWN.

LET COOL BEFORE SLICING.

