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Parmesan Pull-Aparts	
Ingredients
¼  cup grated Parmesan cheese
¼  teaspoon salt
¼ teaspoon freshly ground black pepper
1 cans Pillsbury® Grands refrigerated biscuits
1/2 cup shredded Parmesan or mozzarella cheese 
6 Tblsp butter, melted
½ teaspoon minced garlic

Steps
Heat oven to 350°F. Spray 6-cup round cake pan with cooking spray.
In large food-storage plastic bag, mix grated Parmesan, salt and pepper. 

Separate dough into 8 biscuits; cut each into quarters. Place biscuit pieces in Parmesan mixture; shake well.

Layer biscuit pieces and shredded cheese in pan.

In small bowl, mix melted butter and garlic with whisk. Drizzle over biscuits and cheese in pan.

Bake 35 minutes or until golden brown. Cool in pan 10 minutes. Place plate upside down over pan; turn plate and pan over. Remove pan. Serve warm.
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