caramel APPLE PECAN 

monkey bread 
 
  
This is my fabulous Fall take on Caramel Pecan Monkey Bread!  You won’t believe how wonderful this tastes and smells with the small pieces of caramel-covered baked apple – SO tender and good!
INGREDIENTS:

2 cups chopped granny smith apples (peel, core & chop into 1/3-inch chunks)

2 cans (16.3 oz. each) Pillsbury Grands Flaky Layers refrigerated biscuits
½ cup granulated sugar

1 tablespoon cinnamon

1 cup chopped pecans

¾ cup unsalted butter

1 cup dark brown sugar (firmly packed)

3 tablespoons heavy cream (no substitutions)
2 tablespoons corn syrup
HOW I MAKE THESE:
1. Preheat oven to 350 degrees.  Lightly grease or spray non-stick spray a standard bundt pan (12-cup).  
2. Make the caramel sauce:  To make the caramel, melt the butter in a small saucepan. Once melted, add brown sugar, heavy cream and corn syrup. Stir constantly over medium heat until sugar is dissolved. Allow to bubble for 3 full minutes; remove from heat and set aside.
1. In a medium bowl, combine granulated sugar and cinnamon.  Place 2/3rds of the cinnamon sugar mixture into a large ziplock bag.  
2. Add apple chunks to bowl and stir gently to coat with the remaining 1/3 cup cinnamon sugar mixture; set aside.  
3. Separate dough into 16 biscuits; cut each into quarters.  Add to ziplock bag and turn the bag and shake gently to coat the dough balls evenly with the cinnamon-sugar mixture.
4. Sprinkle pecans evenly over bottom of pan.  Sprinkle 1 cup of the cinnamon-sugar coated apple chunks on top of the pecans.  Arrange half of dough balls over apples and pecans.  Sprinkle remaining apple chunks on top of the dough balls; spread remaining dough balls evenly around pan.  Slowly pour the caramel sauce evenly over the top of the dough balls.
5. Bake for 30-35 minutes or until golden brown on top.  Cover loosely with foil and continue baking for 20 to 25 minutes or until the dough is baked completely (you can test by pushing in several of the dough balls near the center of the pan, and if there is no remaining “moisture” and the rolls are cooked through, remove the pan from the oven. Cool for 10 minutes and invert onto a large serving plate.  Keep the pan on top of the inverted rolls for an additional 5 minutes before removing – this will allow the caramel to thicken slightly and not “slide off” the top of the rolls.  Serve warm!
Yield:  8-10 servings
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