Little Rollies
Serves 10-12 (makes 32 little rollies)
Ingredients

32 wonton wrappers
4 pieces string cheese
32 salami rounds
Cooking spray/olive oil
Marinara sauce, to serve

Instructions
1. Preheat the oven to 450 F.

2. Quarter the pieces of string cheese lengthwise, then cut all the strips in half crosswise.

3. Spread out the first 8 wonton wrappers, with a corner facing you. Place a salami round in the lower section of each diamond shape, as close to the edge as possible. Place one piece of string cheese (crosswise) across the bottom of the salami round. Folding up the bottom corner, roll the wonton wrapper once so that it partially covers the piece of string cheese. Fold in the sides and continue to roll (like a burrito). Seal the edges with a dab of water.
4. Repeat until all the wonton wrappers are gone.
5. Line a baking sheet with aluminum foil and spritz it with olive oil or cooking spray. Place the little rollies on the baking tray, and lightly spritz the top with olive oil or cooking spray as well.

6. Bake for about 20 minutes, until starting to look golden and toasted. Turn them over with tongs, crank up the heat to 500 F, and continue to bake for 5-10 minutes, until they're crispy and brown.
7. Pad off the excess grease with a paper towel and serve with marinara sauce for dipping.
