Caramel Apple Biscuits

Preheat oven to 350

Ingredients

Biscuits

1 can of  Refrigerator Biscuits (6)

1 TB butter

½ apple, peeled and chopped

1 ½ TB sugar

½ tsp cinnamon

ICING

¼ cup packed brown sugar

2 TB whipping cream

¼ cup plus 2 TB powered sugar

Directions for Biscuits

1. Make sure oven has preheated to 350.  

2. Cut each biscuit into 4 pieces; place in a large bowl. Add butter, apple, sugar, and cinnamon; toss gently to mix.

3. Spoon mixture into square baking pan

4. Bake 20-25 minutes or until golden brown.  Immediately remove from pan after taking out of the oven.

Directions for Icing

While the biscuits are baking create the Icing

1. In a saucepan at medium heat add the brown sugar and cream to a rolling boil.  Meaning that you see the mixture bubbling.

2.  Stir Constantly.

3. Mix in the powdered sugar until smooth.

4. Spoon warm icing over the warm biscuit cups

5. ENJOY 

