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Lightly spray pan with cooking spray before placing biscuits. *

i1

Frozen
Bake and Cerve
Biceuite

Biscuit Doughs

Frozen Uncooked Biscuits
School
Product Praduct Unit W Case Case Mzal
Description Code Duncas Count Wt lbs Equiv

Buttermilk EZ Opan 83000 220z 220 31 2.00 Breads
0g Trans Fat
52% Whole Grain 87000 2202 220 3 2.00 Breads
EZ Open 0g Trans Fat
52% Whole Grain 87004 2202 220 k]| 2.00 Breads
Og Trans Fat

480 34 1.00 Breads

52% Whole Geaifi 87001 1.1 0z
0g Trans Fat

. The Doughs and DON'TS i iewinss yos shests keow nbeut E2eghl

Frozen Biscuit dough should be kept frozen at or below minus -10
degrees until you are ready to cook.

If allowed to thaw before cooking, your biscuits may not rise and the

color and taste may also be affected.

If you pan biscuits to use later, keep them in the
refrigerator) until ready to bake

Push biscuits together so that they touch each other on the pan :
causes them to push against each other and rise higher during cooking.




83000 Buttermilk TTF 2.20z

Nutrition Facts
Serving Sizet 1 Unbaked 3.0z Bsewil (620)
Saryings Per Carton: 220

Amaunt Per Sering

Ingradiznts staternent; Enrii
fiour (whest fiour, makled
iron, ihiamin monoailrate,

skim milk, nontal milk, palf
wll, bultarmily, soybean ol
of the following: lesvening
baking soda, sodium atu
sidfate), salt, sugar, whea

4 unblegached and bleachad
risy flour, niscin, reducad
Hiavin, fofic acid), cutlured
1, wha}rémilkh. palm karmel
ntalng 2% o less of sach
«ium ncid pyrophosphats,
am phosphate, aluminum
arch, sodium caseinate {a

baan

mirk derhvative), meno- ark glgceﬂdes with bht & citric
acld s presenvatiives, dalm  afziom 3

gum, guar gum, sodium ¢ e, CfrEDeensn. dextroas,
EMZymEes, o acid.

Calaries 210
Casaries from Fab b
Tokal Fat B Tolal Carbohydrata 280
Saturated Fat 59 Dietary Fiber ot ]
TrangFat g Sugars ks
Cholesterol  Omg  Protein 59
Sogum S0Dmg - Vitamin C e
Viamin & 0% Iran 10%
Calciurm 6% Riboflavin 10%,
Thinmin 15%  Folic Acd 6%
Hiacin 10%:

are hug.l n 2,000 celore

lovar

R
Calories per Gram:

Fat- 3 Cesbohypdrate - & Frotein - 4

Baking / Handling Instructions:
E‘] Spray or Inestsnilae bun shes! pan. [2] Pul frozen fiscuits on fan
th mides iccching: [3f Baks immaciataly i prahasind oven

Rack Oven 400 degrees for 18-21 minutes
Raal Oven 425 degress for 18-21 minutes
Dack Cven 375 degress for 18-21 minules

Convection Owven 350 dagrees for 18-21 minutes

87000/87004 Whole Grain
TTF 2.202

Nutrition Facts
Sarying Sge: 1 Unbaked 2207 Bscult (52g)
Sarvings Per Cartont 230

WGREENT. MEIOLE WHEAT PLOUR, WATER, EACHED BLEACHED) FLOUR (WHER
L0, RAH, TECKICED (AN, THAMIN MOONTRATE, FISOFLWPL FOLIC A, FALN

ALUMEKUM PHOSPHATE, ALUMIUN SULPATE]. SUBAA, SALT. SOLM CASEMIATE (A MLK
CEANORIE], DATEW, PROPYLERE GLYCOL. DEXTHI. ENEYNES, AFTIFOML FLAVOR
IWHEAT STAACH

(COBTANS WAJCH ALLERSENS (RHERT, ML) 1201

Baking / Handling Instructions:
115 Sgeray or linu stanclard bum sheel psn, (2] Pul frozen bissis on pat
‘wilh mides wuching. [3] Bake mmatiataly iy praheated pwen

Rack Owen 400 degrees for 20-24 minutes
Real Ovan 425 degrees for 20-24 minutes
Deck Dwen 375 degrees for 20-24 minutes

Convection Oven 350 degraes for 20-24 minutes

Amgant Per Serving
Calories 180
Calpries from Fal il
TotalFat g Total Carbobyidrate  29g
Satursted Fat 5y Diistairy. Fiber 2y
Trans Fat 0 Sugars 29
Cholesteral  Omg  Pratein )
Sadum S40mg  Vitamin C 0%
Viemin A 0% Tron B%
Calciim P Ribaflavin 4%
Thismin 10%  Fokc Acid 6%
Niacn B =

alues are 7 1,000 caloris
RS
Cadories per Gram:

Fat- 9 Carbohydrate - & Protein - 4

87001 Whole Grain TTF 1.10z
Nutrition Facts

Sarving Sire: 1 Unbaked 1,10z Biscult (319}
Servings Per Carton: 220

PSHEDAENTS: WEDLE BMEAT FLOLEL WATER, EXPICHED) BLEACHED FLOUR (WHENT
FLEREL GO, AEDACED O, THAAMM NEHCNTRATE, FIECFLAPN, FOLIC A0}, FALN
D8 AND FALM KEAMEL OL BIMTERBAK, CONTAING 2% R (5SS OF EACH OF THE
FOELOWING: LEAW/EMING (BODIM ACI) PYROPROSPATE, SAKING SOUA S00ILM
ALUNEHLIM PHOSFHATE, LU SULRTTE] SUGAR. 54T, SOOI CASEMATE A LK
WHERT STARGH.

CORTRNS W ALLERGENS [WHEAT, WLK| TrEma

Baking / Handling Instructions:
[1] Bpray or fine standand tun sheet par. [J] Put eeon biscuis an pEn
witly @oes sunhing. [3] Boke mrnedisisly in prehestsd oven

Rack Oven 400 degress for 18-21 minutes
Reesl Oven 425 degress for 18-21 minutes
Deck Oven 375 degraes for 18-21 minules

Convection Oven 350 degrees for 18-21 minutes

Ambunt Per Sarving
Chlpesag ag
Cslgrias from Fal 35
Total Fat 4y Totet Carbohydrate 1459
Saturated Fat .59  [etary Fibes g
Trers Fat (g Sugars 1g
Cholestercd  Omg  Frotein g
Sodium 270mg  Vimmin C 1]
vizmin A 1% Irom A%
Calcium 1% Fibafiavin A%,
Thizmin 5o Fofic Acid Eal
Miacin %

e baged on @ 2,010 calore
R
Calones per Gram:

Fat-9 Carbahydrate - 4 Proiin - &




