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¼ cup butter		1 roll refrigerated biscuits





Apple Cinnamon:


1 apple, sliced/chopped     ¼ cup sugar     Pantry Cinnamon Plus





Caramel Pecan:


1 jar caramel topping	       1 cup chopped pecans





Garlic:


Italian Seasoning Mix	        1 clove garlic, pressed

















*PREHEAT OVEN TO 350





Melt butter in Small sauté pan over medium heat.


Cut each biscuit into quarters using the Kitchen Shears.  Drop pieces into pan.  Using a Bamboo Spatula, stir to coat well.  Spread out evenly.


Sprinkle top of biscuits with brown sugar and cinnamon.


Bake for 10-12 minutes, until lightly browned.


Remove from oven using Oven Mitt  **CAREFULLY  --- PAN AND HANDLE WILL BE VERY HOT**


Slide onto plate and serve using the Small Bamboo Tongs.





Call to find out how you earn the products used in this recipe


 and more for free!








Compliments of your Pampered Chef Consultant, 





¼ cup  Butter		           1 roll refrigerated  biscuits


¼ cup brown sugar		Pantry Cinnamon Plus*


         *or use Sweet Caramel or Cinnamon Sprinkles








*PREHEAT OVEN TO 350





Melt butter in Small sauté pan over medium heat.


Add ingredients for the flavor you have chosen *(Do not add biscuits at this time) and sauté for 1-2 minutes.


Cut each biscuit into quarters using the Kitchen Shears.  Drop biscuit pieces into the pan.  Using a Bamboo Spatula, stir to coat well.  Spread out evenly.


Bake for 10-12 minutes, until lightly browned.


Remove from oven using the Oven Mitt **CAREFULLY---PAN AND HANDLE WILL BE VERY HOT**


Slide onto plate and serve using the Small Bamboo Tongs.





Call to find out how you can earn the products used in this recipe and more for free!





Compliments of your Pampered Chef Consultant,





Mini Pull Apart Breads








