Double Chocolate Banana Monkey
Bread Recipe

Nothing says “Good Morning” like warm, freshly-baked pastry right
out of the oven. This new twist on the classic pull-apart brunch
favorite will send your taste buds into overdrive....better make two
batches, because the ooey-gooeyness of it all will definitely keep
you coming back for more!

Ingredients

1 package (16.3 oz) Pillsbury Flaky Layers Buttermilk Biscuit Dough
1 ripe banana

1 box (3.3 0z) instant White Chocolate pudding mix

1 cup brown sugar

2 tablespoons ground cinnamon

Y2 cup butter, melted

Y2 cup semi-sweet chocolate chips

Icing:

2 tablespoons butter, melted

1 cup powdered sugar

2 teaspoons heavy whipping cream

Preparation

1. Preheat oven to 350° F. Spray a 9”round cake with non-stick cooking spray.
2. Unroll tube of biscuit dough and cut each of the 8 biscuits into 8 pieces.

3. Mash the banana in a small bowl. Set aside.

4. In a large storage plastic food bag, combine half of the White Chocolate pudding mix, brown
sugar and cinnamon. Shake well until thoroughly combined and there are no lumps.

5. In a small bowl, combine melted butter and remaining half of the pudding mix. Stir until
combined.

6. Dunk each piece of biscuit dough into the butter mixture and then shake in the brown sugar bag.
Place half of the pieces of dough into the cake pan. Drop pieces of banana over the layer of dough
and then sprinkle evenly with the chocolate chips. Place the remaining pieces of dough over the
top of the banana chocolate chip layer.

7. Bake for 20 minutes and then take out of the oven carefully. Gently toss the biscuits with a large
spoon, so any uncooked pieces on the bottom are moved to the top.

8. Bake for another 18-22 minutes until golden brown and no longer doughy in the center. Cool in
pan 10 minutes. Turn upside down onto a serving plate and sprinkle with powdered sugar, or make
the icing if desired by combining all ingredients and drizzling over the top. Serve warm.

Recipe courtesy HeyMarday.com



