Monkey Bread – in the microwave
2 large cans of refrigerated biscuits

2 tsp cinnamon (divided)

2/3 c sugar

1 stick margarine

1-cup brown sugar

½ c nuts of your choice

Powdered sugar (optional)

Before show, put 1 stick of margarine in small or large Micro cooker and microwave for 30 seconds, whisk out any lumps and set aside.

Cut each biscuit in quarters using either kitchen shears or santoku knife.  Place in 6-quart stainless steel bowl.  Chop nuts with Food Chopper.  Add 2/3 c sugar, nuts and 1 tsp cinnamon – mix with Mix ‘n Scraper. Put biscuit mixture in Stoneware Fluted Pan.  In Micro Cooker, add 1 c brown sugar and 1 tsp cinnamon to melted butter.  Whisk till blended and microwave for 1 min.  Pour mixture over biscuits.  Microwave fluted pan for 6 minutes.  Let set to cool for 5 minutes then turn out onto the Round Simple Addition Platter.  Shake Powdered Sugar on top with flour/sugar shaker if desired.

