
Monkey Bread w/Cream Cheese Glaze

Makes 1 bunt cake
Takes 3 hours

Dough
2 tbls unsalted butter, melted
1 cup milk, warmed to110*
1/3 cup water, warmed to 110*
1/4 cup granulated sugar
1 package or 2 1/4 tsp yeast
3 1/4 cups all-purpose flour
2 teaspoons table salt

Brown Sugar Coating
1 cup packed light brown sugar
2 tsp ground cinnamon
8 tbls unsalted butter, mleted

Cream Cheese Glaze
3 ounces cream cheese, softened
3 tbls powdered sugar
2 tbls milk
1/4 tsp vanilla extract

Adjust oven rack to medium-low position and heat oven to 200°F, then turn it off. 1. 
Butter Bundt pan with 2 tablespoons softened butter. Set aside.
In large measuring cup, mix together milk, water, melted butter, sugar, and yeast 2. 
on low with stand or hand mixer fitted with dough hooks. When dough comes 
together, increase speed to medium and mix until shiny and smooth, 6-7 minutes.
Turn dough onto lightly floured counter and knead briefly to form smooth round ball.3. 
Coat large oven safe bowl with nonstick cooking spray or vegetable oil and place 4. 
dough in, coating surface of dough with more spray or oil. Cover with plastic wrap 
and place in warm oven until dough doubles in size, 50-60 minutes.
For brown sugar coating, place melted butter in one bowl and dry ingredients in 5. 
another and set aside.



Take dough out and reheat oven to 200* again, then turn off.6. 
On a floured surface, gently pat dough into an 8-inch square, and then cut into 64 parts.7. 
Roll each piece of dough into a ball and using a fork, dip in the butter, letting excess butter drip off, and 8. 
then roll in the brown sugar mixture. Layer the bundt pan staggering seams.
Cover pan tightly with plastic wrap and place in warmed oven until dough balls are puffy and have 9. 
risen 1-2 inches from top of pan, 50-70 minutes.
For the glaze, using a wisk, beat cream cheese with powdered sugar until smooth and light, adding 10. 
milk and vanilla. Add more milk or sugar if necessary to get desired consistency (thin enough to drape 
over the bread but thick enough that it won’t roll off completely).
Remove bundt pan from oven, taking off the plastic wrap. Heat oven to 350* and cook for 30-35 11. 
minutes, until top is deep brown. 
Let cool for about 10 minutes max, and then turn out onto platter. Drizzle with glaze and serve warm.12. 


