
From the kitchen of… .. 

 

 

 

Apple Dum plings  

Tips & tricks  

✓ Customize the size of the dumplings to fit your needs !  
Wrap a couple of slices of apple for small dumplings 
or wrap a whole apple for extra - large  dumplings!  

✓ If you can’t find crescent roll sheets you can use 
regular crescent rolls and just pinch them together.  

Ingredients  

5   Granny Smith 
apples  

2  Cans  Crescent roll 
sheets  

8  Oz  Butter  

315  Grams  Sugar  

1  Tsp  Cinnamon  

12  Oz  Mountain dew soda  

Servings: 12 large 
dumplings   

Time to Prep: 20 minutes  

Cook Time : 40 - 50 
minutes  

Cook temperature: 350 ° 

directions  

o Preheat your oven to 350 °F.  Peel the Granny Smith 
apples and cut them into sections.  

o Cut the crescent roll dough into squares. Wrap 
approximately half an apple in each square of 
dough, enclosing the apple pieces.  

o Coat a 9 ×13 - inch baking dish with White Cap 
nonstick spray. Arrange the wrapped apple 
dumplings in the dish, leaving a little room between 
each one.  

o In a small saucepan, melt the butter. Stir in the 
sugar and cinnamon until combined.  

o Pour the butter and sugar mixture evenly over 
the dumplings.   Pour the Mountain Dew over the 
dumplings and into the baking dish.  

o Bake dumplings at 350 ° for 40 - 50 minutes , until 
the crescent dough is golden and the sauce is 
bubbling around the dumplings.  

o Let cool slightly and serve warm with the extra 
sauce spooned over the top.  Enjoy!!  


