
Symbolic Meanings of the  
Resurrection Rolls 

 
Marshmallow – Jesus’ body                                                           
Crescent roll dough – The linen used to wrap 
Jesus’ body 
Melted butter & Cinnamon sugar –  
Anointing oil and spices for the body  
Oven – The tomb  
Empty roll – The empty grave clothes 
 

 
 

Easy Resurrection Rolls Recipe 
 

Ingredients 
8-ounce package refrigerated crescent roll dough 
8 regular-sized marshmallows 
5 tablespoons butter, melted 
3 tablespoons cinnamon sugar mixture 

 

 

Directions 
 

1.Preheat oven to 350 degrees. Line a cookie sheet with 
parchment paper for easy cleanup. 

Begin by reading Luke 23:44-49 
2. Unroll crescent dough and divide into 8 triangles at the 
perforations. 
3. In a small bowl, mix together the cinnamon and sugar. 

Read John 19:38-42 
4. Dip a marshmallow into the melted butter. 
5. Then roll the marshmallow in the cinnamon sugar. 
6. Place the coated marshmallow on the large end of the 
crescent triangle. 
7. Fold the dough over the marshmallow tightly sealing the 
edges. 
 8. Repeat with the other marshmallows. Place the rolls on a 
cookie sheet lined with parchment. Brush the rolls with 
some of the remaining melted butter. then sprinkle the  
remaining cinnamon sugar over the rolls. 

Place in the Tomb (Oven) 
9. Bake the rolls for 10 to 14 minutes until puffed and  
lightly golden.  
 

Read John 20:1-20 as you enjoy your treats! 
He is risen!!! 

A Smith Family Tradition 
 
Scott and I started making                
Resurrection Rolls with our kids when 
they were very little. With three littles, 
we needed something simple to help 
them remember the Easter story.  
 
They are all grown up now and  
they still ask for them every year.  
That proves you don’t have to be a kid 
to enjoy them! We’ve added a grandson 
to the mix so the tradition now includes 
the next generation of our family.  
 
This is a picture from Good Friday 2019. We pray that you will enjoy making them 
as much as we have. All you will need to add is the refrigerated crescent roll dough 
and the butter. We’ve provided the rest! 
 


