Sausage, Egg, & Cheese Scramble w/ biscuit

NO IMAGE

Servings: 28.00 Category: Entree
Serving Size: 1.00 Slice HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-49602

| ngredients

L : DistPart

DeSCFIptIOI’l Measurement Prep Instructions #
MILK WHT 1 2 Quart 817801
EGG SHL MED A GRD 28 Each 206547
Crumbies, Al Natoral, THAW

! ’ 5 Pound Thaw under refrigeration. Thaw and use. Great on pizza, wraps, 125302
Cooked, Frozen, 5 Lb Bag, .
burritos and pastas.

2/Case
SPICE GARLIC .
GRANULATED 2 Fluid Ounce 513881
SPICE ONION .
GRANULATED 2 Fluid Ounce 138300
SPICE PEPR BLK REG
FINE GRIND 2 Teaspoon 225037
SALT SEA 1 Tablespoon 748590
CHEESE CHED MLD SHRD 11/2 Pound READY_TO_EAT 150250

4-5 LOL Preshredded. Use cold or melted
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Description Measurement Prep Instructions 4
BAKE
PLACE FROZEN BISCUIT DOUGH WITH SIDES TOUCHING ON
GREASED OR PARCHMENT LINED BAKING SHEET. BAKE TIMES
WILL VARY BY OVEN TYPE AND QUANTITY OF PRODUCT IN OVEN.
BISCUITS ARE DONE WHEN TOPS ARE GOLDEN BROWN AND
CENTER SPRINGS BACK WHEN TOUCHED LIGHTLY.
BAKING INSTRUCTIONS
DOUGH BISC WGRAIN EZ PANNING
SPLIT 28 Each FULL SHEET | HALF SHEET 269210
6 X 9 (54 BISCUITS) | 4 X 6 (24 BISCUITS)
OVEN | TEMP. | TIME | TIME
STANDARD
REEL | 375°F | 34-38 M | 31-35 M
RACK | 350°F | 30-34 M | 27-31 M
CONVECTION* | 325°F | 23-27 M | 21-25 M
*ROTATE PAN HALFWAY THROUGH BAKE TIME
Preparation I nstructions
Gather all ingredients needed. Wash hands and put on fresh pair of gloves.
Preheat oven to 350F.
1. Mix egg, milk, and seasonings, sausage, and 1 pound of the cheese in a large bowl.
2. Spray one 4" steam table pan with pan spray, and pour egg mixture evenly across the pan.
3. Cover and bake for 45 minutes.
4. Remove from oven and sprinkle with remaining cheese. Cover and place in warmer to allow cheese to melt.
5. Serving size TBD depending on trial runs. :-)
6. Serve with biscuit on the side.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 28.00
Meat 3.800 Serving Size: 1.00 Slice
Grain 2.500 Amount Per Serving
Fruit 0.000 Calories 738.00
GreenVeg 0.000 Fat 55.81g
RedVeg 0.000 SaturatedFat 23.09¢g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 237.43mg
Starch 0.000 Sodium 1279.12mg
Carbohydrates 37.169g
Fiber 2.00g
Sugar 6.71g
Protein 27.14¢9
Vitamin A 136.641U Vitamin C 0.00mg
Calcium 405.56mg Iron 5.48mg

*All reporting of TransFat is for information only, and is not
used for evaluation purposes
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