
Monkey Bread II
 Dairy Free   Very Healthy   Popular

DESSERT

Ingredients
2.5 teaspoons active yeast  dry 

1 cup brown sugar  packed 

3 cups flour  all-purpose 

1 teaspoon ground cinnamon

1 cup butter

1 cup raisins

1 teaspoon salt

1 cup water

READY IN

200 min.

SERVINGS

1

CALORIES

4485 kcal

HEALTH SCORE
72%

https://whatsheate.com


0.3 cup sugar  white 

Equipment
frying pan

sauce pan

oven

baking pan

oven mitt

Directions
Remove baking pan from machine.

Place yeast, flour, ground cinnamon, salt, white sugar, 2 tablespoons butter and water in the

order that is recommended for the bread maker. Make sure that no liquid comes in contact

with the yeast. Select dough cycle and press start.

When dough is complete, place dough on floured surface and knead 10 to 12 times.

In a medium saucepan on low heat, melt one cup of butter, stir in brown sugar and raisins ( 1/4

cup of chopped nuts is good too!). Stir until smooth.

Remove from heat.

Cut dough in one inch chunks. Drop one chunk at a time into the butter sugar mixture.

Thoroughly coat dough pieces, then layer them loosely in a greased Bundt or tube pan,

staggering layers so you're plopping each dough chunk over a space between two below.

Let rise in a warm, draft-free spot until dough is just over the top of the pan, 15 to 20 minutes.

Bake in a preheated 375 degree F (190 degree C) oven for 20 to 25 minutes or till golden

brown.

Remove from oven, place a plate face down in 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.

Nutrition Facts

 PROTEIN 4.19%
  FAT 36.99%

  CARBS 58.82%



Properties
Glycemic Index:208.89, Glycemic Load:303.07, Inflammation Score:-10, Nutrition Score:56.743913080381%

Nutrients (% of daily need)
Calories: 4485.05kcal (224.25%), Fat: 187.97g (289.18%), Saturated Fat: 38.83g (242.71%), Carbohydrates: 672.42g

(224.14%), Net Carbohydrates: 649.28g (236.1%), Sugar: 264.36g (293.73%), Cholesterol: 0mg (0%), Sodium:

4592.29mg (199.66%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 47.92g (95.84%), Vitamin B1: 3.98mg

(265.65%), Folate: 877.18µg (219.3%), Selenium: 131.62µg (188.02%), Manganese: 3.47mg (173.35%), Vitamin A:

8125.69IU (162.51%), Vitamin B2: 2.52mg (148.34%), Vitamin B3: 27.2mg (136.01%), Iron: 23.1mg (128.32%), Fiber:

23.14g (92.56%), Phosphorus: 625.58mg (62.56%), Potassium: 2069.81mg (59.14%), Copper: 1.17mg (58.26%),

Vitamin E: 7.31mg (48.72%), Magnesium: 160.44mg (40.11%), Calcium: 378.96mg (37.9%), Vitamin B6: 0.67mg

(33.4%), Vitamin B5: 3.25mg (32.46%), Zinc: 3.64mg (24.27%), Vitamin C: 8.38mg (10.16%), Vitamin B12: 0.23µg

(3.87%), Vitamin K: 1.78µg (1.7%)


