Pepperoni Roll-Up

2 boxes jiffy dough
¾ cup to1 cup hot water
Olive oil
1 teaspoon Italian seasoning
1 teaspoon garlic powder
¾ cup pepperoni, sliced
¾ cup mozzarella cheese (combine cheddar as well if desired)
Parmesan cheese


Directions:
1. Preheat oven to 425 degrees
2. In a mixing bowl, combine jiffy dough packages with up to1 cup of hot water.  Start with ¾ cup and add more as needed.  Stir together until moistened.
3. If dough is sticky add more flour, a little at a time (too dry, add more water)
4. Knead dough a few times with hands and let stand while you get remaining ingredients ready  
5. Roll dough out (use a rolling pin) as close to a rectangular shape as possible (try to get it bigger than a sheet of paper)
6. Brush olive oil on the dough
7. Sprinkle with Italian seasonings and garlic powder
8. Take some of the pepperoni and spread it as a thin line across the long part of the dough.  Spread the cheese on top of that.
9. Roll the dough up one time to wrap it around the pepperoni and cheese.
10. Repeat this process until all ingredients are used and dough is completely rolled up.
11. Seal the edges closed, brush the top with olive oil and sprinkle with parmesan cheese
12. Create 2 small cuts in the top of the dough(score) so that air can escape while baking
13. Place on a foil-lined cookie sheet and bake for about 15-18 minutes.
