Apple Turnovers

Prep: 30 minutes
Bake: 15 minutes « Makes: 16 turnovers

1 can (21 ounces) Lucky Leaf® Premium apple pie filling,
chopped

Y2 cup dried cherries

1 County Market large egg

1 tablespoon County Market whole milk

1 tablespoon County Market granulated sugar

Y2 teaspoon McCormick® ground cinnamon

4 packages (8 ounces each) County Market crescent dinner rolls

Y2 (8-ounce) package Dutch Farms® cream cheese, cut into 16
pieces

1. Adjust 2 oven racks to top and bottom position. Preheat oven to
400°. Line 2 rimmed baking pans with parchment paper or nonstick
foil. In large bowl, combine pie filling and dried cherries. In small
bowl, whisk together egg and milk. In separate small bowl, combine
sugar and cinnamon.

2. Unroll and separate 1 package of dough into 4 rectangles on work
surface; pinch perforations to seal. Place about 2 tablespoons apple
mixture on center of each dough rectangle; top each with 1 piece

of cream cheese. Fold dough diagonally over filling; fold any excess
dough up and pinch. Seal edges with fork. Repeat with remaining
packages of dough, apple mixture and cream cheese.

3. Place turnovers on prepared baking pans; brush turnovers with
egg mixture and sprinkle with sugar-cinnamon mixture. Bake 15 to
17 minutes or until golden brown, rotating pans between upper
and lower racks halfway through baking. Cool 10 minutes and serve
warm.

Approximate nutritional values per serving:
328 Calories, 169 Fat (7g Saturated), 27mg Cholesterol,
508mg Sodium, 37g Carbohydrates, 5g Fiber, 5g Protein



