
Hot Cocoa Monkey Bread

Amount Measure Ingredient – Preparation Method

12 tablespoons butter – melted

2 16 oz pillsbury grand biscuits

2 3/4 ounces cocoa

1 cup sugar

1 cup mini marshmallows

1 cup chocolate chip

Position rack in lower third of oven and preheat to 350. Put butter in a medium bowl. Brush

10” Bundt pan with some butter to lightly coat.

Cut biscuits into quarters. Combine cocoa and sugar in a large bowl.

Toss 1/3 of biscuits in melted butter, roll then in cocoa mix and make a layer in pan. Sprinkle

1/3 of marshmallows and chocolate chips. Repeat twice. Put remaining mix and butter on top.

Cover with foil and bake for 35 minutes. Remove foil and bake until puffed and golden brown,

10-15 minutes. Loosen in pan with knife or spatula and invert onto serving plate to serve

hot.

Yield: “12”
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