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Raspberry Cream Cheese Puffs

  ! 1 (10 ounce) can crescent roll dough
  ! 4 oz. cream cheese
  ! 1/4 cup sugar
  ! 1 t. lemon juice
  ! 1/2 t. vanilla
  ! Raspberry Jam

1. Preheat oven to 425ºF. Prepare a cookie sheet by lining it with a piece of 

parchment paper and sprinkling with a bit of flour.

2. Mix flour, baking powder, 2 Tablespoons sugar and salt together in bowl. 

3. Cut butter into chunks and place in bowl with flour mixture. Use a pastry blender 

or your fingers and blend butter into flour.

4. Add half & half. Mix with a spatula until dough comes together. 

5. Spoon dough into center of parchment. Sprinkle some flour on top and begin 

pressing into a circle. Press out dough until it as about 8 inches in diameter.

6. Use a long blade knife and cut dough into 8 wedges. Dab some half & half
on top of the dough and sprinkle with a bit of the extra sugar. 

7. Place in the oven and cook for about 15 minutes, or until the scones are lightly 

browned. Remove from baking sheet and let cool on a plate.  

Preheat oven to 350˚F. Line a baking sheet with parchment.

1. In a medium-size bowl, mix together the cream cheese, sugar, lemon juice, and 
vanilla. Beat until smooth. Set aside.

2. Slice (unrolled) crescent roll dough into 8 slices and place on baking sheet. Use 
your thumb to create a large well in the centers.

3. With 2 small spoons, place some of the cream cheese filling into the centers of 
the puffs, leaving just a bit of room at the top. Then add a dollop of raspberry jam 
on top.

4. Bake for 15 minutes, then place onto cooling rack for 20 minutes.

These puffs are best at room temperature. If you're not serving them right away, 
then cover and place in the refrigerator. Before serving, bring them out and let 
them sit at room temperature for 20-30 minutes.


