MONKEY BREAD

YOU WILL NEED:

1 CUP SUGAR

2 ½ TSP CINNAMON

5 (7 OUNCE) CANS OF REFRIGERATED BUTTERMILK BISCUITS

½ CUP BUTTER OR MARGARINE, MELTED

1 CUP BROWN SUGAR

COMBINE SUGAR AND CINNAMON IN SMALL BOWL AND SET ASIDE.  CUT EACH BISCUITS INTO QUARTERS AND ROLL EACH PIECE IN THE CINNAMON-SUGAR MIXTURE.  PLACE PIECES OF COATED DOUGH IN A WELL GREASED 10 INCH BUNDT PAN.  MELT BUTTER AND COMBINE WITH BROWN SUGAR TILL SUGAR DISSOLVES.  POUR OVER THE TOP OF DOUGH.  BAKE AT 350 DEGREES FOR 30 MINUTES.  REMOVE BREAD FROM PAN IMMEDIATELY BY INVERTING ONTO A PLATE.  LET COOL AWHILE BEFORE EATING.  

TO EAT JUST PULL APART.  IT TASTES BETTER WHEN EATEN WITH YOUR FINGERS AND YOU HAVE THE ADDED BONUS OF LICKING YOUR FINGERS AFTER.  

THIS IS AN EASY AND FUN RECIPE TO MAKE WITH CHILDREN

