CREAM CHEESE DELIGHT

(Good for dessert or brunch)

2 cans crescent rolls





2 – 8 oz. pkgs. Cream cheese

¼ cup sugar

1 cup sugar



3 tsp. cinnamon

2 tsp. vanilla

1 stick butter or margarine – melted

Unroll one can of crescent rolls onto the bottom of a greased 9 x 13 glass pan, pressing into dish to cover bottom and corners.  Mix softened cream cheese (room temperature or soften in microwave) with 1 cup sugar and the vanilla.  Mix well to remove large lumps.  Spread over roll dough.  Unroll second can of rolls onto wax paper and press into the shape of the dish and place over the top of cream cheese mixture by picking up the paper and inverting it.  Peel off wax paper and pour melted butter over the second layer of dough.  Sprinkle with mixture of sugar and cinnamon.  Optional:  May sprinkle with chopped pecans if desired.  Bake for 30 minutes at 350 degrees; if browning too quickly, reduce temperature to 325 degrees.  Cool until slightly warm before cutting into squares.

