Yield: 8 rolls
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“Empty Tomb” Rolls

Prep Time:  10 mins          Cook Time:  15 mins         Total Time:  25 mins
Empty Tomb Rolls or Marshmallow Delights - easy cinnamon sugar rolls with a melting marshmallow inside. These are a great symbolic dessert recipe for Easter.

Ingredients

· 1 (10 ounce or 12 ounce) package refrigerated crescent rolls (the bigger size makes it a little easier to wrap around the marshmallow)
· 1/4 cup sugar
· 1 tablespoon ground cinnamon
· 8 large marshmallows
· 1/4 cup butter, melted
Instructions

1. Separate rolls into eight triangles. Combine sugar and cinnamon. Dip each marshmallow into butter, roll in cinnamon-sugar and place on a triangle. Pinch dough around marshmallow, sealing all edges. Make sure to seal well or all the marshmallow will escape.

2. Dip tops of dough into remaining butter and cinnamon-sugar. Place with sugar side up in greased muffin cups. It helps to use jumbo muffin tins so that the juice doesn't overflow.

3. Bake at 375 degrees for 10 to 15 minutes or until rolls are golden brown. Allow to cool slightly then eat warm.

Resurrection Rolls Lesson

To teach the story of Easter with this Resurrection Bread Story, read the story from the Bible found in Matthew 27-28, Mark 15-16, Luke 23-24 (my favorite version), and/or John 19-20. (If you are not familiar with the Bible the same story is recounted by these four men…the story is virtually the same but is found in these four places in the Bible.)  I’ve included a little legend for how to relate the story to the Empty Tomb Rolls, just in case you couldn’t figure it out.

Jesus —marshmallow
After Jesus died on the cross he was anointed with oils and  spices, and wrapped in linen, and placed in the tomb — wrap in dough and  roll in butter and cinnamon
3rd day Jesus has risen & no longer in tomb — open cooked roll to find NO marshmallow
