EASY CINNAMON PULL APART

1 (24 CT.) frozen clover leaf rolls (or cut dinner roll type in 1” pieces


1/2 cup butter or margarine - melted


1 pkg. vanilla pudding mix - reg. size, cooked type, not instant


½ cup brown sugar


4 tsp. cinnamon


½ cup chopped pecans

Grease or spray bundt pan heavily.  Separate roll into 3 pieces, place half of pieces in pan and pour one-half of melted butter over them.  Mix dry ingredients together and spoon over rolls.  Place remaining rolls over top, then melted butter and remaining dry mixture.  Let rise until double.  (When the dough is poked with finger and it leaves a dent that doesn’t come back to shape, the dough has risen)  Bake @ 375 for 20 minutes.  Let rest 5 minutes then invert on platter, leaving pan to drip over rolls for few minutes.
