
LEFTOVER CRESCENT WREATH 
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Description 
So simple... yet an AMAZING idea! 

Details 
Cooking Time:                     30 3 30 
Recipes Makes:                     8 8 8 
Calories:                             458 

 
458 

Carbs:                                22.9 
 

22.9 
Fat:                                    11.8 

 
11.8 

Protein:                             12.1 
 

12.1 

 

Ingredients   
2 tubes Pillsbury Crescents 
2 cups mashed potatoes 
2 cups cooked turkey, chopped 
2 cups cheddar cheese, shredded the rest depends on your leftovers lol 
1 cup green bean casserole 
1 cup stuffing 
½ cup cranberry sauce 

 
 
 
 
 
 
 
 



Directions 

 Unroll crescents and spray a large pizza pan with nonstick baking spray. Place the longer 
end of the crescents in a circle onto the pan. Leave a circle in the center with all the crescent 
points laying over the the outside edge of the pan, all the way around the pizza pan, to 
create a sun-like ring of crescents. 

 Spoon mashed potatoes, turkey, cheese, green bean casserole, stuffing, and cranberry 
sauce on top of the large ends of the crescents. Note: these recipe amount are approximate, 
please feel free to add or take away any of the ingredients that you like or don't like. The idea 
is to stuff the crescent ring with everything you love! Just don't stuff it more than about 3 
high, or you will run out of crescent dough to cover your final dish! 

 Pull the pointed edges of the crescents up and over the filling. Use a knife to gently tuck 
each crescent tip underneath the inside end of the crescent ring to secure. 

 Bake in an oven preheated to 350 degrees for 18-22 minutes, or until the crescents are 
golden brown. Cool slightly before slicing and serving. 

submitted by Cheeky Kitchen - Tablespoon - much more here! 
 

Read more at http://myfridgefood.com/recipes/entree-chicken/leftover-crescent-

wreath#XpHKDwPrD48VUzwW.99 

http://www.tablespoon.com/recipes/thanksgiving-dinner-crescent-ring/

