
EMPTY TOMB BUNS  

2 Tubes Refrigerated Crescent Rolls 

(8 oz each, regular size) 

16 Large Marshmallows  

¼ cup sugar  

1 tsp. cinnamon  

¼ cup melted butter.  

Separate crescent rolls into 16 triangles.  

Mix sugar & cinnamon in small bowl. 

Melt butter in another small bowl.  Roll 

marshmallows in butter, then roll in 

cinnamon/sugar mixture.  

Place on wide end of triangle crescent 

roll. Fold up corners; roll up, tucking in 

and sealing bun as best you can.  Press 

ends in well.  Dip bottom of bun in melted 

butter; place in muffin tin.  Bake at 

375*F for 12-14 minutes.  

IMMEDIATELY remove from muffin tin 

to a cooling rack or they will stick.  

Cool and glaze with icing.  

½ cup icing sugar, ½ tsp. Vanilla, 2-3 tsp. 

milk or water. 

Makes 16.   Each package makes 8.  Don’t 

use the ‘Grands’ – they are too big.  

The marshmallow will melt inside, creating 

the ‘empty tomb’ space.   Doesn’t keep 

well, so eat the same day. Narrow/higher 

sided muffin tins work better than 

wide/low ones. 
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