Net Wt. 22oz. (624.36g)

sweet
cinnamon
monkey bread
heartland
homemade for you by

sweet
cinnamon
monkey bread
What you will need:
1 cup warm water
1 cup + 2 Tablespoons butter (or margarine)
Large mixing bowl
Bundt pan or other deep pan
To make bread:
1. Preheat oven to 350˚.Thoroughly grease bundt pan with
shortening or baking pan spray.
2. Pour bread mix into a large mixing bowl. Add yeast packet,
1 cup warm water and 2 Tbsp butter or margarine. Mix.
3. Cover and let rise for 45 minutes or until doubled in size.
4. While dough is rising, in a medium saucepan on low
heat, melt 1 cup of butter. Stir in cinnamon mixture until
smooth. Remove from heat.
5. Take dough out and punch it down. Cut dough in one
inch chunks. Drop one chunk at a time into the butter
cinnamon mixture. Thoroughly coat dough pieces, then
layer them loosely in a greased bundt or tube pan, staggering layers. Let rise in a warm, draft-free spot 15 to 20
minutes. Bake at 350˚F (190˚C) for 35 to 40 minutes or
until golden brown. Remove from oven. Place a plate face
down on top of the pan and, using oven mitts to hold plate
on pan, turn over both until bread slides out onto plate.
Serve warm...and enjoy.
Note: To save on mess, put a cookie sheet under the plate when turning over.

Nutrition Facts
Serving size approx 7 T. dry mix (53.16 g)
Servings per product 12
Amount Per Serving

Calories 190

Calories from Fat 0

Calories from Saturated Fat 0

			
% Daily Value*
Total Fat 0g
1%
Saturated Fat 0g
0%
Trans Fat 0g
Polyunsaturated Fat 0g
Monounsaturated Fat 0g
Cholesterol 0mg
0%
Sodium 210mg
9%
Total Carbohydrate 44g
15%
Dietary Fiber 0g
0%
Sugars 18g
Other Carbohydrates 0g
Protein 4g
7%
Vitamin A 0%
Calcium
6%

INGREDIENTS: all purpose flour
(unbleached, enriched wheat flour,
iron, niacin, riboflavin, thiamin,
folic acid, unbleached barley flour),
medium brown sugar, granulated
sugar, salt, ground cinnamon.
Yeast packet included.
Allergen Warning: Contains Wheat

• Vitamin C 0%
• Iron
4%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

Calories
Total Fat
Less than
Sat Fat
Less than
Cholesterol Less than
Sodium
Less than
Total Carbohydrate
Dietary Fiber		
Calories per gram:
Fat 9 • Carbohydrate 4 •

2,000
65g
20g
300mg
2,400mg
300g
25g

2,500
80g
25g
300mg
2,400mg
375g
30g

Protein 4
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