SKILLET STICKY BUNS




           F/W ‘04
1 Tablespoon butter or margarine

1 lemon

¾ cup pecan halves, chopped

2 packages (17.5 ounces each) grand-size cinnamon rolls with buttercream icing

2 Tablespoons water

1 teaspoon Pantry Korintje Cinnamon
1 Granny Smith apple, peeled, cored and sliced

1.  Preheat oven to 350°F.  Melt butter in Family (12-in.) Skillet over medium heat, tilting skillet to coat; remove from heat.  Zest lemon using Lemon Zester/Scorer to measure 1 teaspoon zest.  Chop pecans using Food Chopper.  In Small Batter Bowl, combine icing from both packages of rolls, water, cinnamon and lemon zest; mix well and pour over bottom of skillet.  Sprinkle with pecans.

2.  Cut rolls in half using Serrated Bread Knife; arrange in bottom of skillet in a circular pattern.  Peel, core and slice apple using Apple
Peeler/Corer/Slicer; cut apple slices in half.  Tuck apple slices, rounded side down, between rolls.

3.  Bake 30-35 minutes or until deep golden brown.  Using Oven Mitts, carefully remove skillet from oven to Stackable Cooling Rack.  Immediately invert rolls onto Round Platter.  Serve warm.

Yield:  20 servings

Nutrients per serving:  Calories 210, Total Fat 10 g, Saturated Fat 2 g, Cholesterol 0 mg, Carbohydrate 28 g, Protein 3 g, Sodium 340 mg, Fiber 1 g  

