Amoumt Measurs Inovedient - Freparation Method
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1 tablespoon  cinmamon
TERELOONE rew mesican red chile powdsr
CETTE Fillsbury grands buttermill biscudt - 1803 o sach
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Foeahest oven to 358, Coat & 18-in Bundt parnowith cooking spraw. Ins medium bowl, add suser,
cimmamon and ohils powder, and mix o combine. Bemove biscults from container and oul each
Pizmcant into guariters., Hod haelf the hiscuits into the suosv-cinmamon misturs, and, using
umidr hands, evenly coat the pisces,

I & microwsve-sale bowl, melt bubber. Hodd bvown susser and osgsnne pepper, angd mix o
combrins, Pour balf of the brown suoer mishture indo the bobtom of the parne Brvanos the
coated bszcuits in oroms on bop of the browsn soose mistors, shich should vesult in 2 b0 3
T,

Hodd vemaining biscull siecss Do the leftover suoar-cinmamon mixburs, ared oost. Hrranos the

piaces in the pan, on top of the exizting lavers. Pour remaining brown sugsr mixbure over
e bope Place in owen andd cook ondil top i poffy arnd solden beown, about 35 o 40 minotes,

makirg sure that center iz no lonoer doushy, BFemows from owern, and oool in pan for 18 Do

L5 mirutes, Fub onto servino plate and serve warm.



