Cmnamon Pull-Apart Bread
Yummy Sunday family breakfast!

0 Servings: 12 servings

3 cans (7.5 oz each) refrigerated buttermilk biscuits

34 cup granulated sugar

1 Thsp. ground cinnaman

1/2 cup butter or margarine, melted

4 oz {1/2 of B-0z. pkg.) PHILADELPHIA Cream Cheese, softened
1/2 cup powdered sugar

110 2 Thsp. milk

CUT each biscuit into quarters.

MIX granulated sugar and cinnamon i mediom bowl. Add biscust pieces. 1 batches: toss to coat.
PLACE half the biscuit pieces in greased 12-cup fiuted tube pan; drizzle with half the butter. Repeat.
Sprinkle with any remaming cinnamon-sugar. Bake 40 to 45 min. or uniil toothpick inserted near cen-
ter comes out clean and top 1s golden brown. Cool in pan 5 mun._; invert onio serving plate. Remove pan.
BEAT cream cheese and powdered sugar in small bowl with nmixer until well blended. Add 1 Tbsp.
mulk; beat until well blended. Blend in encugh of the remainng milk until glaze 15 of deswed consis-
tency. Drizzle over warm bread.
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