

Pigs in a Blanket
no utensils needed
Serves 8

Ingredients

8 hot dogs
1 package of refrigerated crescent roll dough
1 quart jar of apple sauce
1 large bag potato chips
1 bag marshmallows
ketchup and mustard
2 quarts of favorite drink mix

Equipment

A wooden stick carved thin on one end but strong enough to hold a hot dog – or a long metal fork
A rock, log, or forked stick to rest the hot dog stick on while cooking
[bookmark: _GoBack]Pieces of foil or wax paper or paper plates to prepare the food on
An empty 2 qt soda bottle or other container for the drink mix
A charcoal or wood fire

Directions  (read twice before starting)

1. Wash your hands.
2. Open can of crescent rolls and separate dough into 8 individual pieces. 
3. Place hot dog on cooking stick
4. Flatten out a piece of dough and wrap it around a hot dog. Make sure to cover the hot dog completely with dough.
3. Rest the cooking stick on a log, rock, or forked stick so that the hot dog is about a foot above the fire or coals.
4. Cook the hot dog until the dough is golden brown, then turn it slightly until the pig in a blanket is brown all over.
5. Serve with potato chips and apple sauce.
6. After eating, enjoy roasted marshmallows for dessert, reusing the sticks and coals. 


