Biscuit Bites  Sweet and Savory

Pull Apart Bread

Apple Cinnamon

1 stick butter
Pantry Cinnamon Plus
¼ cup sugar
1 apple, sliced and chopped
1 package Pillsbury Grands Biscuits


Caramel Pecan

1 stick butter
1 jar caramel ice cream topping
1 cup pecans, chopped
1 package Pillsbury Grands Biscuits

Garlic Bites

1 stick butter
Pantry Italian Seasoning
1 clove garlic, pressed
1 package Pillsbury Grand Biscuits

Preheat oven to 350. Melt butter in Small Sauté Pan on stovetop, over medium heat—add ingredients, except biscuits, and sauté until softened, 1 to 2 minutes. Using Utility Knife, cut biscuits into quarters. Add all the biscuits to the pan, toss with butter mixture, immediately put in oven and bake 18-20 minutes.

My favorite is just to melt some butter in the saute pan and add a tablespoon of brown sugar, when melted at the quartered rolls into the butter mixer and sprinkle the PC cinnamon sprinkle over the top. My kids love them!
Sweet version

1 can grands biscuts (butter flavor)
1/2-3/4 stick butter
2 teaspoons cinnamon
2 tablespoons brown sugar
2 teaspoons Sweet Cinnamon Sprinkle

Melt butter in Classic batter bowl

Combine remaining ingredients in batter bowl, along with biscuts that have been quartered and mix well using Mix-n-scraper

Pour biscuts and remaining "sauce" in 8" saute pan

Pop in a 400* over for 20 minutes or until biscuts are done
