




Monkey Bread


(Portagee Pickoffs)





2 loaves Frozen Bread Dough	¼ lb melted Butter


1 ½ C Sugar 				Walnut Halves


2 tsps Cinnamon





Defrost Bread in fridge for 2 days.





Preheat oven to 200°


Break up Nuts to cover bottom of un-greased Tube Pan.





Mix Sugar & Cinnamon.


Make small meatball-sized balls with Dough.


Roll balls in melted Butter, then Sugar mixture. Drop balls in pan.





SHUT OFF OVEN.


Place pan in oven for 1 ½ hrs or until dough rises to top of pan.


Turn oven to 350° & bake for 35-45 min. (don’t burn it)





Remove from oven immediately and turn onto a plate.


(Make sure plate has some depth cuz butter might overflow!)
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