Cranberry Orange Biscuit Cake

1 can buttermilk biscuits

¼ cup butter – melted

1/3 cup or so dried cranberries, minced

1/3 to ½ cup sugar

zest of 2 oranges

glaze: 4 ounces cream cheese

          powdered sugar

           couple tablespoons orange juice

Leave one biscuit whole, and cut the others in half to form “petals” around the center one.  Mix the minced cranberries, sugar and orange zest well together.  Dip each biscuit into the butter, then roll the top of it into the cranberry mixture, then place onto a pizza pan into a flower shape.  Pinch the center together so it stays together better.  Bake at whatever temp and time the biscuit package recommends.

You may remove from the pizza pan to a serving plate right away.  If the “petals” all off, you can just readjust them on the serving plate.

For the glaze, just make according to taste.  You want it to be fairly liquid, not like frosting and not to taste too much like cream cheese – you want the orange juice taste to come through.

You can glaze right away and serve warm.

