Pineapple Cheese Danish

1 3oz package cream cheese, 
softened

2 tablespoons sugar

½ teaspoon vanilla
1 7oz package refrigerated buttermilk 

biscuits

1 8oz can crushed pineapple in juice, 

drained

¼ cup slivered almonds

ground cinnamon

Heat the oven to 375(F. In the Classic Batter Bowl, combine the cream cheese, sugar, and vanilla.  Separate the biscuits and place on the Rectangle Stone.  Flatten to a 4-inch diameter circle using the Baker’s Roller™.  Spread the cream cheese mixture evenly over the biscuits using the Small Spreader.  Distribute the pineapple evenly over the cream cheese.  Top with the almonds.  Sprinkle lightly with cinnamon.  Bake 12-15 minutes or until the biscuits are browned.

Makes 10 servings.
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