Monkey Bread

Ingredients: 
· 1 can refrigerated biscuits

· [image: image1.wmf]3 T. butter

· ½ c. sugar

· 2 t. cinnamon

Directions: 
1. Preheat oven to 400°

2. Grease bunt pan.
3. Cut biscuits into quarters.
4. Cut up butter, place into a small bowl and melt in the microwave, covered, for 1 minute.
5. Mix sugar and cinnamon in a small mixing bowl.
6. Dip each biscuit piece into the melted butter with your left hand, then using a spoon in your right hand, toss the biscuit piece in the cinnamon-sugar mix and place evenly into the greased bunt pan. 
7. Bake for 12 minutes.
8. Let cool for about 1-2 minutes.
9. Turn upside down into serving platter and enjoy!
Yield: 5-6 Servings
