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e Easiest Peach Cruttins: Flaky, Sweet, anc
Ready in Under 30 Minutes

-to deliver all the buttery, flaky texture with none of the hassle.

PEACH PIE CRUFFINS - FLAKY, FRUITY & IRRESISTIBLY SWEET!

OVEN TIME METHOD PRINT

375 F 30 min Air fryer Recipe Card

DIRECTIONS

1.  Steps for the : Recipe

INGREDIENTS
IngredientQuantityNotesRefrigerated crescent roll
dough

1 can (8 0z)The standard dough that comes in
triangles.Canned peach pie fillingl cupOr see’

Preheat & : Prep:

Preheat your oven to

375F (190 C)

. Lightly grease a standard 6-cup muffin tin or line
it with non-stick spray. This is crucial as the

filling can bubble and stick.

Roll : Out the Dough:

Unroll the crescent roll dough on a lightly floured
surface.

ok wDd

Gently press the perforations together

until they form one seamless, rectangular sheet of
dough. Take your time here to ensure a good seal.

10. Add the : Filling:
11. Spread the
12. 1 cup of peach pie filling

13. evenly over the entire surface of the dough, leaving
about a %o-inch border around the edges. For an extra
pop of spice, sprinkle a small pinch of extra cinnamon
over the filling.

14. Roll &: Slice:
15. Starting from the long edge,
16. roll the dough tightly

17. into alog. Once rolled, use a sharp knife or bench
scraper to slice the log into

18. 6 even rounds
19. Assemble in : Muffin Tin:
20. Place each sliced roll,
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21, cutside up

22. ,into the prepared muffin tin cavities. They should
look like little cinnamon rolls.

23. Brush with : Cinnamon Bultter:
24. In a small bowl, whisk together the

25. melted butter, 2 tablespoons of sugar, and 1 teaspoon
of ground cinnamon

SWAPS & NOTES

Export to Sheets Swaps and Notes Fresh Peaches: If you're This will create a great filling, though it will be less gooey

using fresh peaches, peel and dice 1-2 medium peaches . than canned pie filling.

Toss them with 1 tablespoon of granulated sugar and %o Filling Variations: Swap the peach filling for apple pie filling

teaspoon of ground cinnamon . (like the filling from my Caramel Apple Pie Cookies), cherry pie
filling, or even a mix of brown sugar and walnuts for a sticky
bun twist.

TIPS FOR SUCCESS

Seal the Seams: The most important step is ensuring you fully press and seal the perforations in the crescent roll dough.
If the seams aren’t sealed, the filling can leak out while rolling and baking.
Don't Overfill: Stick to the 1 cup of filling.

Too much filling can make the rolls messy to slice and can prevent the dough from cooking through.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/the-easiest-peach-cruffins-flaky-sweet-and-ready-in-under-30-minutes/
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