CINNAMON PULL-A-PARTS
Ingredients:

1/4 c. margarine

1 pkg. refrigerator biscuits

1½ tsp. cinnamon

1/4 c. sugar

Cooking spray
Directions:

1. Spray an 8 x 8 square pan with cooking spray.

2. Preheat the oven to 425°.

3. Place margarine into the square pan and put it into the oven while it’s preheating to melt the margarine.

4. Cut each biscuit into quarters and set aside.
5. When margarine is melted, remove pan from the oven.

6. Add cinnamon and sugar to margarine and stir.

7. Place biscuits over margarine mixture.

8. Bake uncovered for 10 minutes, or until golden brown.

9. To serve:  Using a turner, lift out of pan and flip over onto plate.  Having the sugar/margarine mixture on top.
10.   Show the teacher your finished product then enjoy! (
