QUICK COFFEECAKE

1 cup brown sugar


1¼ tsp. cinnamon


2 Tbsp. water


¾ stick margarine or butter


2 cans (any kind 8-10 oz.) biscuits
Optional: ½ cup chopped pecans

Mix above ingredients in medium-size saucepan over low heat until sugar dissolves, then remove from heat.  Add 2 cans biscuits (cut each biscuit into fourths with knife or kitchen shears), and ½ cup chopped pecans (optional).  Quickly pour into greased bundt or tube pan.** Bake @ 375 degrees for 20-30 minutes, until golden.  Let set in the pan 2 minutes then turn over onto serving plate or platter.  (Place plate over pan and invert.)  Let pan drip down over coffeecake.  Serves 8-10.  **Options:  Use a quiche baking dish or two 8”-9” cake pans.  May add 1 medium apple (peeled or not), chopped medium; ¼ cup raisins, ½ cup chopped walnuts.  Thin slices of apple around dish is attractive.  If using a quiche dish, do not turn out.

*Variation:  Add 1 medium size apple - peeled or not, chopped medium.  Optional: Use a quiche dish or 2 – 8” cake pans, placing slices of apple around the edge of the dish after filling with mixture.  Stick more apples slices in among the biscuits.  May serve it in the dish.
