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Ingredients

· 1 pkg of premade pie dough (2 - 9” rounds)

· Small jar of jam (jelly, any kind that is smooth)

· 2 tblsp milk

· Sugar in the raw

· Small container of Heavy Whipping Cream
Directions

Preheat oven to 425º. Combine both 9” pie rounds into a ball and roll out dough on floured surface to the size of a baking sheet.  Dough should be relatively thin.  Spread jam out on dough to about ½” from the edges.  Start at one end and roll up the dough, pinching the ends to seal in the jam.  Wet the end of the dough and complete the rolling to seal the dough.  Place the dough on a baking sheet with parchment paper, seam side down.  Make two slits in the top of the dough.  Brush the top with milk and sprinkle with the sugar.  Bake for 25-30 minutes.  While it is baking, whip the cream until it is thick.  Let the Roly Poly sit for at least 5 minutes before serving.  The jam will be very hot.  Serve warm with a little of the whipped cream.



