
Bacon Monkey Bread with 
Sea Salt Caramel Drizzle
Monkey Bread
* 32.6 Ounces (2 Cans) Pillsbury Grands-Homestyle

Buttermilk Biscuits
* 3 Tablespoons Sugar
* 1 Teaspoon Cinnamon
* 1/2 Cup Butter (Melted) + Extra For Pan
* 1/2 Cup Brown Sugar
* 2/3 Cup Chopped Bacon

Sea Salt Caramel Sauce
* 1 Cup Granulated Sugar
* ½ Cup Heavy Cream
* 2 Tablespoons Unsalted Butter
* ¾ Teaspoon Kosher Salt, Or To Taste

INSTRUCTIONS
* Preheat oven to 325°F. Take stick of butter and grease bundt pan
very generously. Set aside.

* Combine 3 Tablespoons sugar and cinnamon in medium bowl.
* Open biscuits and cut into 4 pieces each. Roll into balls. Toss to coat
pieces in sugar mixture. Then place 1/2 of the biscuits into the bundt
pan. Add 1/2 of the bacon in between layers and top off with 2nd 1/2
of dough.

* Melt remaining butter then combine with 1/2 cup of brown sugar and
mix. Pour evenly on top of biscuits.

* Bake monkey bread for 30-40 minutes or until biscuits are deep
golden brown. (Tent foil over bread if it starts to burn on top.)

* While bread is cooking start the sauce. In a medium saucepan set
over medium-high heat, combine the sugar with 1/4 cup cold water and
stir to combine. Cook, without stirring, until the sugar has turned a deep
amber hue, approximately 10 to 12 minutes.

* Meanwhile, warm the cream in a small saucepan. When the caramel
is ready, slowly whisk in the warm cream and continue simmering the
mixture until it is smooth, another 2 to 3 minutes. Remove from heat,
then whisk in the butter, and then the salt, to taste.

* Take bread out and let cool for 5 minutes in pan then place serving
dish over top and flip monkey bread on top.

* Drizzle with caramel sauce and sprinkle on rest of bacon. Enjoy!
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