PARMESAN GARLIC 

monkey bread MUFFINS
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These delicious muffins are a cross between buttery tender breadsticks and layers of soft pull-apart biscuits, with a rich buttery and delicate garlic flavor…perfect when warm!
INGREDIENTS:
2  (7.5-oz) cans refrigerated Pillsbury flaky buttermilk biscuits 

6 Tablespoons butter, melted 

2 cloves garlic, finely minced 

2 Tablespoons dried parsley or dried chives
1/2 cup grated Parmesan cheese, plus more for topping 

HOW WE MAKE THESE:

1. Preheat oven to 400 degrees F.  Lightly spray a 12-cup muffin tin with cooking spray.   For this recipe, you will NOT want to use paper muffin liners.
2. With kitchen  shears, cut each biscuit into quarters and place in a large bowl.  Add the butter, garlic, parsley, and 1/4 cup Parmesan cheese.  Pour mixture over biscuit pieces and gently toss together until everything is evenly coated. 

3. Place 4 to 5 biscuit pieces in each muffin cup. Sprinkle with additional Parmesan cheese. 

4. Bake for 9-12 minutes, or until golden. Serve warm. 

SERVINGS:  18  Muffins
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