
Mini Kings Cakes  

      

A king cake is typically baked with little goodies inside, with one containing a tiny plastic doll.  

Ingredients: 

• 1 can Pillsbury Grand Biscuits 

• 4 tablespoons butter (melted; plus more for brushing) 

• 1/2 cup granulated sugar 

• 1 teaspoon cinnamon 

• Icing 

• 1 cup powdered sugar 

• 2 tablespoons milk 

• 1 tablespoon lemon juice plus 1 teaspoon lemon zest 

• Purple, green and yellow icing sugars (for decorating) 

Directions: 

Preheat oven 350°F. Line muffin cups with cupcake liners. Mix together icing ingredients to 

form a thick but pourable topping. Set aside. 

In a small bowl, combine the sugar and cinnamon. Open the package of biscuits and slice each 

in to 4 quarters. Form the quarters into balls. 

Roll in melted butter and the sprinkle with sugars mixture. Place 4 each in a muffin tin. 

Bake for 20 minutes or until rich golden on top but not crispy. Remove from oven and spoon 

frosting over each. As it melts sprinkle with yellow, purple and green icing sugar. 
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