
Colored by:______________________________________________  (_____ yrs old) 

RESURRECTION BUNS 

INGREDIENTS: 

• 1 tube refrigerator biscuits (buttermilk, 
NOT flaky layers, works best) or crescent 
rolls 

• Marshmallows (regular size is best; use 
several minis per bun if that’s all you can 
find at the store) 

• 1 TB cinnamon (mix with sugar) 

• 2 TB white or brown sugar 

• 3 TB butter, melted 

DIRECTIONS: 
Pre-heat oven to 375°. 
Line a cookie sheet with parchment paper. 
Place biscuit on clean surface and roll with rolling pin until 4” in diameter. 
Place a marshmallow in center of biscuit and pull up to opposing sides to cover. 
Pinch tightly.  Pull up other two sides, forming a wonton shape; pinch tightly.   
Pinch all seams closed to ensure there are no gaps. 
Holding seam side up, dip the smooth side into melted butter.   
Then dip in cinnamon/sugar mix. 
Place seam-side down onto parchment paper-lined cookie tray. 
Repeat with other biscuits. 
Bake at 375° for 10 to 12 minutes until golden brown. 
    Allow to cool completely before cutting open to see the  
        surprise happy ending...an empty tomb! 
         
                 Note:  If using crescent rolls, it often works best 
                        to dip the marshmallow in butter, then in 
                             cinnamon/sugar mix and then place on 
                               the small end of the triangle before rolling 
                                 up.  Pinch all seams well.  Bake as directed. 
                                    Once done, you may wish to brush a bit 
                                      of butter on top and then sprinkle with 
                                     extra cinnamon sugar.  Let cool. 

 

Parents:  print out this recipe card for your child to decorate. 

We encourage you to add this recipe to your recipe collection and re-visit it each 

Easter.  As you bake this snack with your children, talk through the Easter story with 

each step of the process… 
 

• The marshmallow represents Jesus’ body.  Jesus died on the cross so  
  that we can be free of sin - washed white as snow (or white as a  
  marshmallow!) 
• Jesus’ friends took his body to a cave where they prepared his body to  
  be buried using oils and herbs, represented by the butter and sugar. 
• They wrapped him up and sealed the tomb.  Pinch the seams. 
• They waited until the Sabbath, or church day, was done and then went  
  to the tomb.  We only have to wait 10-12 minutes for baking and a  
  few more for the buns to cool!   
• When they got there, the stone was rolled away and the tomb was empty. 
• Jesus is alive! 

Fold Here 



*  

* If you don’t have a brad, bend a paper clip into a 
T shape.  Place long ends through the hole, then      
separate and bend flat to keep the stone in place. T 




