
CHERRY CREAM 
CHEESE WREATH 
12 Servings | 15 Min Prep | 25-30 Min Cook 
Recipe courtesy of Pampered Chef 

INGREDIENTS 

Coffee Cake & Filling 
2 packages (8 0z) refrigerated crescent 
rolls 
1 package (8 oz) cream cheese, 
softened 
¼ cup powdered sugar 
1 egg 
½ teaspoon vanilla or almond extract 
1 can (20 oz) cherry pie filling 

Glaze 
 1.2 cup powdered sugar 
 2-3 teaspoons milk 

DIRECTIONS 

Preheat oven to 350F. Unroll crescent dough. 
Separate into 16 triangles, reserving 4 
triangles for decoration. On a round baking 
stone or pizza sheet, arrange 12 triangles in a 
circle with wide ends toward the outside edge 
and the points toward the center. (Points will 
not meet.) Using lightly floured rolling pin, 
roll dough to 14-inch circle, pressing seams 
together to seal and leaving a 3-inch hole in 
the center. For filling, combine cream 
cheese, powdered sugar, egg, and vanilla; 
mix until smooth. Spread cream cheese 
mixture over dough to within ½ inch of edges; 
top with pie filling. Cut each remaining 
triangle into thirds starting at the wide end 
opposite the point and cutting lengthwise to 
the point. Arrange dough strips evenly in 
spoke-like fashion over filling. Press ends to 
seal at center and outer edges. Bake 25-30 
minutes or until golden brown; cool slightly. 
For glaze, mix powdered sugar and milk until 
smooth; drizzle over coffee cake. 

 

FAST AND FEAST 

WHAT IS FASTING? I think 
the modern Christian church often 
feels unfamiliar and even 
uncomfortable with the topic of 
fasting. For many people, the 
practice seems steeped in legalism 
and fear. However, we see the 
Israelites, the disciples, and even 
Jesus himself fasting – and we 
know that Christ came to fulfill 
the law and abolish fear. 
  
In the Bible, the prophets speak of 
“the day of the Lord” approaching 
as a fearsome, wrathful 
judgement for all people. But 
God, in his rich mercy, calls to us.   
 
“Yet even now,” declares the LORD, 
    “return to me with all your heart, 
with fasting, with weeping, and 
with mourning; 
    and rend your hearts and 
not your garments.” 
Return to the LORD your God, 
    for he is gracious and merciful, 
slow to anger, and abounding in 
steadfast love; 
    and he relents over disaster. 
 
Joel 2:12-13  cont. on next pg. 



BROCCOLI HAM 
WREATH 
6-8 Servings | 15 Min Prep | 20-25 Min Cook 

 

INGREDIENTS 

¼ pound ham 

¼ pound fresh broccoli 

1 small onion 

½ cup fresh parsley (optional) 

6 oz Swiss or Cheddar cheese, shredded 

2 tablespoons Dijon mustard 

1 teaspoon lemon juice 

2 cans (8 oz each) crescent rolls 

DIRECTIONS 

Preheat oven to 350F. Coarsely chop ham, 
broccoli, onion, and parsley. Mix all ingredients 
except crescent rolls and set aside. Arrange 
crescent triangles in a circle on a baking stone 
or cookie sheet with bases overlapping in 
center and points to the outside. There should 
be a 3-inch diameter circle in center. Evenly 
spoon filling over base. Fold points of triangles 
over filling and tuck under base at center. 
Filling will not be completely covered. Bake 20-
25 minutes of until golden brown.  

FAST AND FEAST (CONT) 

We are called to “rend our hearts” 
through prayer and fasting - 
which literally means to violently 
tear into two. I don’t know about 
you, but I’m not over here 
jumping up and down excited 
about that… What a picture 
though! GOD IS RICH IN 
MERCY AND LOVE. He will 
be gracious towards us when we 
come contritely before him.  

 

FASTING IS AN 
EXTERNAL EXPRESSION 
OF AN INTERNAL 
REALITY. Our reality is that 
Christ came once into this broken 
world as a tiny baby – and He is 
coming again! In fasting, we 
repent in our hearts, confess our 
sin, and turn away from it in a 
tangible way.  

 

As we remember the coming of 
Christ and anticipate his coming 
again, let us commit to a personal 
time of fasting as the Spirit leads 
each of us individually. If you 
would like to read more about 
fasting, you can read this article: 
https://www.redeemer.com/learn/
prayer/prayer_and_fasting/fasting
_basics 

Recipe courtesy of 
Pampered Chef 


