Cinna-twists
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Ingredients: 

· 1 can refrigerated biscuits

· 4 tablespoons of butter

· ½ cup sugar

· 2 teaspoons cinnamon

Directions: 

1. Preheat oven to 425°

2. Cover cookie sheet with aluminum foil and grease it. 
3. Cut up butter, place into a small bowl and melt in the microwave for 1 minute.
4. Mix sugar and cinnamon in a small mixing bowl.
5. Carefully “pop” open the biscuits. Flatten each biscuit into an oval.
6. Using the wet hand-dry hand method, dip each biscuit oval into the melted butter with your left hand, then using your right hand, place the biscuit in the cinnamon sugar mix using a small spoon. Twist the oval to make a twisted, stick-like shape. Bake for 5-6 minutes.
7. Let cool and serve!
8. May be drizzled with glaze or dipped in frosting. 
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