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J ' Valerie - Vegan Travel Eats

Soooo these aren’t REALLY bagels...because that would be way too ]
labor intensive...and technically they aren’t really “dogs” either...so is | <18 o0z package crescent dough (I used
everything a LIE?! Maybe. HAHA but seriously these little vegan hot . ) Immaculate brand)

dogs wrapped in cheesy crescent dough then topped with everything .y

seasoning taste like a bagel-wrapped dog and they’re so damn easy!

1 12 oz package vegan hot dogs
« 1 tbs everything seasoning
* 34 cup vegan cheddar shreds

« 2 tbs vegan egg (I used Just Egg)
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1. Preheat oven to 375 F

2. Open the crescent dough package
and separate the triangles. Cut each
triangle in half lengthwise so each
triangle becomes two triangles.

3. Remove the vegan hot dogs from the
package and cut each one in half so
you end up with 2 smaller pieces.

4. Place an ungreased baking sheet
next to you.

5. Take a triangle, sprinkle it with some
vegan cheddar shreds, lay a hot dog
half on the larger end of the triangle
and roll as tightly as possible. Place
on baking sheet. Repeat until all
rolls are done.
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0. Place the vegan egg in a small bowl
and gently brush each crescent
roll with it then sprinkle some
everything seasoning on top of each
roll.

/- Place in the oven and bake for 15-17
minutes until golden brown

Valerie is the content creator at vegantraveleats.com. She has a passion for .
cooking and eating delicious food; through her blog, she shares the recipes that
she creates, which are inspired by recipes and meals she has encountered while
traveling the world with her husband.

Website: vegantraveleats.com
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