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Y ogurt Grab and go #3

Chicken Biscuit



Yogurt Grab and go #3

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast
Ingredients
Description Measurement Prep Instructions DistPart #
YOGURT VAR PK N/F 48-4Z LTN FIT 1 Each 765020
READY_TO_EAT
e AL A RIS 1 Package Ready to eat dry cereal in a portable, easy- 265811
BWL 96CT
to-serve bowl.
JUICE BOX GRP 100 40-4.23FLZ 1 Each 698211
PASTRY POP-TART WGRAIN CINN .
120-1CT 1 Piece 695880
BANANA TURNING SNGL 150CT 40 1 Each 197769

P/L

Preparation Instructions

No Preparation Instructions available.



Chicken Biscuit

Servings: 1.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast

Ingredients
oL . DistPart

Description Measurement  Prep Instructions "
BAKE
Appliances vary, adjust accordingly.
Conventional Oven

CHIX PTY HMSTYL 10-12 minutes at 400°F from frozen.

1.6Z 4-5TYS LEY CONVECTION 645080

Appliances vary, adjust accordingly.
Convection Oven
6-8 minutes at 375°F from frozen.

BAKE
1. KEEP PRODUCT FROZEN AT 0 F TO -10 F UNTIL READY TO USE.
2. PAN FROZEN DOUGH ON PAPER LINED SHEET PAN. FULL
SHEET PAN: INDIVIDUAL - 8 X 5; CLUSTERED - HONEYCOMB OF 51.
DOUGH BISCUIT HALF S*HEET PAN: INDIVIDUAL -5 X 4; CLUSTERED - HONEYCOMB
WGRAIN 216-2.1Z 1 Each OF 21. " LEAVE ABOUT 1 237390
RICH 4" SPACE BETWEEN THE BISCUITS WHEN CLUSTERED 3. BAKE
UNTIL GOLDEN BROWN. CONVENTIONAL OVEN: 375 F - 12 TO 16
MINUTES. CONVECTION OVEN: 325 F - 8 TO 12 MINUTES FOR
INDIVIDUAL PANNED AND 12 TO 16 MINUTES FOR CLUSTERED.
BAKE TIMES WILL VARY DUE TO OVENS. ADJUST TIMES
ACCORDINGLY.

Preparation Instructions

No Preparation Instructions available.



