Lemon Monkey Bread

M

LAU

IN THE KITCHEN

RA

Scan Code To Watch 5

Video! i
[=]

Recipe by: Laura Vitale
Serves 810 10

Prep Time: 15 minutes
Cook Time: 35 minutes

Ingredients

___16 Unbaked Biscuits, cut into quarters
__1/2 cup of Granulated Sugar

__Zest of 3 Large Lemons of 4 medium
lemons

__1/2 cup of Unsalted Butter, melted
__ 2 tsp of Vanilla Extract

__ 1 cup of Powdered Sugar

1) Preheat your oven to 350 degrees,
lightly grease a 12 cup capacity bundt pan
and set aside.

2) In a bowl, mix together the sugar and
lemon zest, coat each piece of the biscuits
in the sugar mixture and layer them in the
prepared pan, mix the butter and vanilla in
a small measuring cup and pour evenly all
over the top.

3) Bake the monkey bread for about 35
minutes, then leave it in the pan for 10 minutes before inverting it onto a
serving dish and letting cool for a bit.

4) In a small bowl, whisk together the powdered sugar and some lemon
juice until thick and pour-able, drizzle over the monkey bread and enjoy!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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